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Historical Sketch

it do Thomas Jefterson, Enrico
Caruso, D, Mark Carleton and
Charlie Chaplin lhine in commaon?
“Ianks to each of them”™, Richard
Condon wrote in Venture magazine
some vears ago, “The mational dish
ol the United States of - America s
\:l:l‘..',lll'tli. I all the roast turkey. Bos-
ton baked  beans. Sonthern ried
chicken. hot does. corn pone and
pumphin pie produced sinee the e
rival of the pilgrim Lathers conld e
loaded on one side of the American
wastronomic balinee, the spaghetti
caten here inany vear would so fag
outweigh them as to esceed all statis-
tical enir peies,”

M Condon then went on te g
lates that spaaghetti was first importedd
to the United States b the man who
abointrodueed Lombardy - poplars,
Romvan arehitecture and Chimti wine.
The second vice-president anad thind
president of the Republic. Thamas
Tetlerson, He commissioned Dis see-
etary o travel o Naples wnd hring
Bach o spaghetti making wachine lor
Monticello, where ot hecame  the
Father of the miglity ropes of spaghetti
Clittle strines”™ i Taians that were
to bind \merica o Taly heginning
with Columbus and eulminating with
hu|l||ii| Loren,

Great popular idols wha doimated
the American seene i the early i

1 ontmued on page H
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8" he United States Department of Agri-

( 4lture, Consumer and Marketing Service,
f rotection Programs, Equipment Group

| as approved use of DEMACO Extruders

mixer U.S.D.A APPROVED
use in meat and poultry plan
under federal inspectio

TWX: 710-504-2449

Ak, 1976

Want more details? Contact DE FRANC'SCI MACHINE COHP.

46-45 Metropolitan Avenue, Brooklyn, N.Y. 11237 U.S.A. + Phona: 212-388-9880, 386-1799
Cable: DEMACOMAC NEW YORK
Western Rep.: Hoskins Ca., Libertyville, lllinois 60048 « Phone: 312-362-1031

in Federally Inspected Meat and Poultry
Plants. Each DEMACO Extruder so
approved has the Continuous Macaroni
Mixer shown here,

BACTERIA PROOF!

The DEMACO Mixer (shown on the left) has all
welded and ground smooth stainless steel constr-
uction which eliminates any cracks and crevices
which could harbor bacteria.

Mixer paddles are welded to the shafts with joints
ground smooth as above, to eliminate probable
trouble spots. Bearings ind the gear box are
located well away from the preduct zone.

OIL LEAK-PROOF!

The mixer shafts comae through the stainless
mixer end-plates. Delrin spacers seal the product
zone. The shafts then enter the gear box and
where conventional packings are used, there is
sufficient space to allow for ready cleaning of
the Delrin seals, eliminating any possibility of
gear box leak contaminating the product.

EASY TO CLEAN!

Thumb screw construction allows the airlock to
be easily dismantled for rapid cleaning. Usinga
small special wrench and removing thumb screws
makes cleaning the Pre-mixer a simple task.

Tha all-stainless, no-crevice mixer basin lets you
clean with liquids without fear of rust.
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Historical Sketch

(Continued from page 3)

Antolne Zerega

of the 20th Century also did their
bit: Enrico Caruso, for instance, al-
ways scemed to be eating spaghetti
when he wasn't singing, and Charlie
Chaplin managed to use it in almost
every film he made that required
cating,

Durum

Durum is a very hard, amber
colored wheat planted in the spring.
It is used primarly to make maca-
roni and noodle products. Probably
first grown in the Crimean section of
Russia, durum is harvested along the
Mediterranean, in favorable climates
of Italy, France and Algeria, and in
India, and South America—particular-
ly in Argentina and Chile, Durum was
first brought to the United States in
1853. But it was not until 1800 that
durum varicties brought from Russia
by Dr. Mark A. Carleton, a pioncer
wheat scientist with the U.S. Depart-
ment of Agriculture, were grown sue-
cessfully, Carleton helped develop the
durum crop by discovering it grew
hest in the upper Midwest,

First Commercinl Plant

Despite its strong ethnie ties with
Italy, it is interesting to note that the
first commercial establishment manu-
facturing macaroni in  the United
States was a plant at the foot of the
Brooklyn Bridge founded by Antoines
Zerega, a Frenchman, in 1848,

6

Thomas H. Toomey

It is also probably coincidental, but
the first president of the National
Macaroni And Noodle Manufacturers
Association of America, later short-
ened to National Macaroni Manufac-
turers Association, was an Irishman
by the name of Thomas I, Toomey,
who was an executive with the firm
A. Zerega's Sons, At a meeting of
macaroni manufacturers in Pittshurgh
in 1904, a tormal organization was es-
tablished to help these businessmen
meet  their proI:lmns and promote
their products. The first voluntary
secretary-treasurer was of German de-
scent, Fred Becker of the Pfaffnan
Noodle Compuny of Cleveland. He
started the first Macaroni Journal to
report the happenings of the industry.

World War I

Another Irishman James T. Wil-
liams, the founder of the Creamette
Company, was president during
World War I (1917-21), It was through
his efforts that the first paid execu-

tive of the National Macaroni Man
ufacturers  Associalion was hired,
Modesto John Donna of Braidwood,
llinois,

In 1919 Mr, Donna had two import-
ant assignments: The first was (o

launch a campaign to restore maca- |

roni consumption from wartime 3%
pounds per capita to the prewar 6
pounds. The second was to finance
himself by selling advertising space
for the new Macaroni Journal now
established as the official publication
of the National Macaroni Mauufac
turers Association and published on
a monthly basis,

The following year Dr. Benj.min
R. Jacobs, a chemist with the 5.
Bureau of Chemistry, was appoi ted
to establish a laboratory in Was! ng-
ton, D.C. and to have charg in
matters pertaining to macaroni st -
ards. His laboratory also operate: the
self-policing program for the ind try
to keep macarcni and noodle proc cts
wholesome and free from artic .l
coloring. Years later his assi- ot
James ]. Winston, took over the ab-
oratory under the present 1 me
Jacobs-\Vinston Laboratorles, an e
became the Association’s Directe of
Research,

The Roaring Twenties were 1 ded
for the efforts to recoup lost cons: o]
tion, combating imports, and pro. 1ot
ing the products of the industry.

During the Depression 30s keing
the doors open and managing to stay
in business was the prime activity
when all business establishments wert
wrestling with the problems of the
Great Depression. The industry be-

(Continued on page 9
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- Yankee Noodlie

- Dandy

Pasta, one of the great American foods served
since 1776.

We've served the flour since 1802...the finest Durum
grown, milled into golden Semolina. Clean, consistent,
guality pasta flour.

A Yankee Noodle Dinner. It's a dandy way to celebrate,

% ADM MILLING ©@,

'Y 4BE0 Wast 108th Strast, Bhawnes Mission, Kansas 88211

Phona B813/381-7400
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In the 200 Year History
of the United States

there has not been an equal to the
design, manuafacture and service of
Food Extrusion Dies by Maldari.

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215
Phone: (212) 499-3555

America’s Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Famlly
THE MACARONI JOURNAL
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Hi: torical Sketch
(Continued from page 6)

fl can * highly organized under the re-
gio: al divisions of the National Re-
cov ry Act, and cooperative efforts

t a strong shot in the arm during
this period.

World War I1I

Tae early 1940's were the World
War II years when the food industry
was upset by shortages and regula-
tions, such as the War Food Adminis-
tration, Office of Price Administra-
tion, War Manpower Commission,etc.
Meat and many canned goods were
ntioned, but fortunately for maca-
roni, it was not, so it’s popularity as
a meat substitute soared.

Following World War 1I the feed-
ing of European civilians deprived of
pasta production from bombed out
plants during the war produced a
lush export market. This was abruptly
cut off with the establishment of the
Marshall Plan in mid-1948 and led
to the establishment of the National
Macaroni Institute, Robert M. Green
was hired to coordinate this effort and
Theodore R. Sills was retuned to
publicize macaroni products,

The 15B Rust Epidemic

During the 50's, product promo-
tion through the National Macaroni
Institute crescendoed with acenmu-
lating results and benefits, But then
am: the problems of 15B rust at-
facking the previously disease resist-
ant durum supply and reversing the
upw rd trend of macaroni consump-
tion

C ash efforts by cereal technologists
¢d plant breeders, aided by all seg-
ver s of the industry, developed new
‘tra 1s of wheat that were rust re-
fis 1t. But even in 1961 there were
pro! lems of shortages for the main
Ope of wheat used for macaroni
prot ucts. Following an ill-fated in-
lus 'y meeting called to determine

8 tow short the crop was and why the

Gov ‘mment's carryover figures were
une anged after a year's time, led to
the ‘ederal Trade Commission charge
that the gathering was a conspiracy
o fix the prices of durum wheat.

At that time durum growers or-
ganized themselves into a U.S. Durum
Crowers Association and worked for
the establishment of the North Dakota
State Wheat Commission which joined

Aerie, 1976

other state wheat commissions to form
the Great Plains Wheat, Inc. to pro-
mote export trade. Today, exports
take as much of the durum crop as
the domestic market.

And now—

The soaring 60's saw resumption of
macaroni popularity favored by many
related food item advertisers and com-
bination promotions, Industry units
got larger all the way from the mac-
aroni manufacturer to the supermar-
ket operator,

In the 70%s there has been a rise
of consumer expectations, the devel-
opment of the so-called consumer ad-
vocate, consumer spl'clnlisb, ete. Gov-
emmental regulations increase and
competition for a share of the con-
sumer’s dollar gets tougher,

The Macaroni Journal continues to
report the happenings of this growing
industry and to provide a forum for
the news that affects it.

The Wheat Situation

Published by
Economic Research Service
U.S. Department of Agriculture,
February, 1976

Midway through the 1975/76 crop
year, stocks are the largest in 3 years,
a record demund year is in progress,
and 1976 potential acreage in wheat
is the largest in nearly a quarter cen-
tury,

January 1 stochs of wheat totaled
1,385 million bushels, 25 péreent
above a year ago and the largest since
the winter of 1973, Around 40 percent
of the total was still on farms, about
the same as a year ago.

Total disappearance during July-
December of 1.1 billion bushels was
the second largest on record for that
period. Domestic use showed moder-
ate gains from u year ago in all cate-
gories except feed. Exports were ex-
ceptionally heavy, totaling around 700
million bushels, a fourth ahead of last
year's pace, An important factor in the
surge was the loading of close to 125
million bushels for the USSR or about
80 percent of their purchases to date,
India, Japan, and Brazil were also
large buyers,

Demand for the remainder of the
year is expected to continue heavy,
although it may tail off from the July-
December pace. Domestic use may

slip to below 300 million bushels. Mill
grind is expected to follow the sc
somal pattern und weaken, Seed use
for January-June will be less as spring
wheat accounts for only around a
fourth of the planted acreage; since
wheat prices continue well above feed
I,;mlu ericvs. wheat feeding will be
imited,

Exports

Exports during January-June are ex-
peeted to continue heavy, But the at-
tainment of the predicted record ex-
port level of 1.3-1.4 billion bushels for
1875/78 will be contingent on a num-
ber of factors; the amount of competi-
tion from Southern Hemisphere ex-
porters; the extent of additional wheat
sales to the USSR; the size of PL-480
sales; and the anticipated adequacy of
supplies in the new crop year, Even
if total disappearance during 1975/76
reaches the projected level of over 2
billion bushels, earryover stocks may
still range from 890 to 465 million
bushels compared with 327 million on
July 1, 1975,

After declining from September
highs, wheat prices to farmers leveled
out in December and January, aver-
aging around $3.40 per bushel, some
70 cents below a year earlier, If the
export demand continues heavy and it
becomes evident that exports will be
record large, and if concern heightens
about 1976 crop prospects, wheat
prices could rise some from current
levels, However, if exports lag and a
sizeable buildup in stocks looms ahead
along with favorable 1976 crop devel-
opments, prices to farmers could
weaken, possibly nearing last season’s
harvest time lTows of below $3.00 per
hushel.

Winter Wheat

Acreage seeded to 1976 winter
wheat and planting intentions for the
spring crop total 77.2 million acres,
the largest since 1953, Winter wheat
acreage at 57.2 million is up 2 per-
cent from a year ago while spring
wheat intentions as of January 1 ure
up 6 percent. Dry weather last full
and extreme cold in some areas have
caused concern about winter wheat
yields. The winter crop, as of last
December, was estimated to be 9 per-
cent below 16755, The total 1076
wheat crop will fall short of 1975'
record harvest of 2.1 billion bushels,

(Continued on page 10)
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Wheat Situation
(Conlinued from page 9)

unless growing conditions improve.
U.S. wheat exports are expected to
continue strong in 1676/77. Some im-
provement is expected in domestic de-
mand as wheat feeding expands,

The 1975 world wheat crop is cur-
rently estimated at 340 million metric
tons, down 3 percent from a year ago,
A sharp reduction in the USSR and
European harvests more than offset
good crops in many other countries.
Trade is projected at a record 76
million tons, 11 percent above last
year, The increase is due to heavier
USSR purchases of roughly 14 mil-
lion tons.

North Dakota Mill

Durfng this Bicentennial Year, it i«
u time to look at beginnings, and
the beginning of the unique North
Dakota Mill goes back to the tum of
the century. In 1887, two years before
North Dakota became a state, the
Farmers Alliance at their Dakota
Territory Convention called upon the
legislature to build a publicly-owned
grain terminal to protect their in-
terests, At that time the Dakota
farmers were captive customers to
monopoly elevators. In 1893 North
Dakota made an attempt to build and
operate a mill. Various legal barriers
had to be overcome, and it wasn't
until 1913 that the legislature passed
u special mill levy for financing con-
struction.

It wasn't until 1019 that all legal
and political hurdles were crossed,
and an Industrinl Commission was set
up to run all state-owned enterprise:.
Construction started in Grand For).«
in 1020, wa< stopped, and again in
1922 went ahead full speed so the mill
was ready at the end of October.

The original Noth Dakota Mill cost
$3,044,301, It could wash, clean and
dry grain; store 1,700,000 bushels, and
manufacture 3,750 barrels of flour
each day. The terminal building was
12 stories high—the tallest structure
in North Dakota.

The mill was gradually expanded
during the years, and was a financial
success. And then in July, 1971, a dis-
astrous fire destroyed the milling
equipment and caused much struc-
tural damage.

10
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North Dokota Mill & Elevator, Grand Forks.

Rebuilding and modernizing of the
Mill took a year and a half with an
estimated cost of two and a half
miltion dollars. It officially reopened
on January 81, 1972, with completely
new durum and spring wheat mills.
The new, automated equipment
enabled the mill to increase its ca-
pacity by approximately 25 percent,
from 8,000 hundredwelght per day to
10,000, combining the capacity of the
completely new spring wheat and
durum mills, The mill was also de-
signed for pollution control, mu:d is
«s:w quieter and more efficient.

Many Changes

Many other changes were imple-
mented in the rebuilding of the North
Dakota Mill. Pneumatic systems lift
the grain and flour in sealed aluminum
tubes, as opposed to the wooden
bucket elevators formerly used. A re-
claimer removes the solids from the
durum wash water, Filtering units
eliminate dus* and chaff from the air
within the building,

There is a blending system to mix
grain before it enters the milling
process to assure a consistent blend of
wheat or durum, Air make-up systems
provide the proper amount of air,
temperature and humidity during the
milling process,

There is a good system of sprinkler
systems and fire prevention equip-
ment,

The North Dakota Mill has em-
barked on a new era of prosperity. A
state-owned enterprise, it is run s a
business. Over 95 percent of the
durum and spring wheat flour and
semolina is shipped out of the state of
North Dakota, mostly to metropolitan
areas.

Visitors to the North Dakota Mill
in Grand Forks, North Dakota are
always welcome.

Quarterly Durum Report
Durum wheat 1875 produ tion
totaled a record 123 million bu wls,
according to the Crop Repe 'ing
Board’s Annual Summary, w]l:i 1 s
52% above 1974 and 57% abov: (e
1078 crop, Both acreage and ield
were up sharply from a year eq licr.
Acreage harvested, at 4.7 millior up
14% from 1874, The U S, average ichd
at 26.4 bushels per harvested ac v is
well above last year's 10.8 buswls.
Sceding of durum got off to a lale¢
start due to cool, wet weather but
was completed by early June. Com-
bining began at a normal pace but
delayed mid-August by cool, wet
weather. Much of the North Dakola
(Continued on page 12)
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You can measure the results when you
start with the best. The best durum
wheat is raised on the prairies of North
Dakota, and the North Dakota Mill uses
only the best durum wheat for our
durum flours. If you want the best
results, start with Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour,
Call us today — you'll get the results
you want. The best,

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201

Phone (701) 772-4841

ArriL, 1976
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Durum Report
(Conlinued from page 10)

crop laid in the swath several weeks,
resulting in quality deterioration, The
durum program is being expanded to
recognize production in the Southwest
beginning in 1975, which now in-
cludes Arizona and New Mexico,

Stocks

Durum wheat stocks in all positions
on January 1, 19786 totaled 85.7 million
bushels, 21% above a year earlier and
27% above two years ago. Farm hold-
ings, at 65.3 million bushels, were 26%
nbove a year ago, Off-farm grain
stocks, at 20,4 million bushels, showed
a 8% increase. Disappearance during
the October-December quarter is in-
dicated at 20.3 million bushels, com-
pared with 21.0 million for the same
quarter a year earlier.

Exports

US. exports of durum wheat
amounted to 38 million bushels. This
is up 10 million busnels from one year
ago. Canadian exports of durum, July-
December, 1975, amounted to 323
million bushels, slightly under the
328 million bushels exported the
same months of 1974, The Canadian
Wheat Board announced final pay-
ments to farmers from this year's crop
will average $2.03 per bushel, giving
average "grice of $6.23 second highest
on record.

Canadian Situation

Acreage of durum wheat in the
Prairie Provinces in 1975 was in-
creased to 3.6 million acres compared
to 2.8 million seeded in 1974. Yield
estimated at 255 bushels per acre
compared to 20.1 bushels per acre in
1974, The November estimate of last
year's crop was 93.2 million bushels
compared with 574 million in 1974,
The visible supply of Canadian durum
on January 28, 1976 amounted to 36.9
million bushels compared to 21.8
million bushels the same week last
year.

Durum Stocks Up Sharply;
Prices Wedken

January 1 Durum stocks of 88 mil-
lion bushels vividly reflected the
record Durum crop this year and the
failure of demand to grow correspond-
ingly. Durum stocks were 20 percent

12

Marvin . Winsten
larger this January 1 with most of the
increase on farm.

Mill Grind Up

Mill grind of Durum totaled around
17 million bushels during July-Decem-
ber, over 5 percent ahead of last year's
pace. The recent pickup in mill grind
and some easing in semolina prices
may herald an increase in domestic
food use of Durum this year. Exports
during July-December at around 40
million bushels were nlmost identical
to first half movement during the last
crop year. The EC and Algeria con-
tinued to be our largest customers,
However, Poland and East Germany
have accounted for nearly 10 percent
of the shipments to date.

Mill grind should continue heavy
during the next six months if Durum
and semolina prices continue to im-
prove their competitive position rela-
tive to other wheat classes and flours,
Durum acreage (January 1 planting

(Continued on page 18)

Profile

Marvin Elict Winston is vice-
president of the Jacobs-Winston Lab-
oratories, Inc, of New York City. He
reccived his Bachelor of Science de-
gree in Chemistry at Indiana Univer-
sity in 1972 and o Master of Science
degree in Food Science at Rutgers,
the state university of New Jersey, in
1975.

In addition to his role as Assoclate
Director of the laboratory, he per-
forms sanitary and industrial surveys
of pasta manufacturing plants
throughout the United States.

Recently, Mr, Winston accepted a
position as Adjunct Lecturer in the
Department of Family and Consumer

Studies at the City University of M ew
York. His course, cntitled “Exj .
mental Foods,” is geared to sen ors
following the study program of the
American Dietetic Association. (he
course objectives are to expand the
students’ knowledge of foods .nd
correct misinformation, and to imbue
the students with the scientific ap-
proach to reasoning and problem :olv.
ing.

He is co-author of several technical
papers including “Pre-cooked Frozen
Macaroni Products”, “The Use of
Alcolec 505 in Macaroni Products”,
“The Effect of Protein Additives on
Macaroni”, and is author of “Micro-
waves and Pasta Drying™.

Net Weighis

Director of Research James ).
Winston reports that on Dec. 8l
1967, the Food & Drug Administra-
tion issued regulations for the en-
forcement of the Fair Packnging and
Labeling Act. One of the inain re-
quirements is that the net weight
declaration be on the main display
panel within the bottom 30 percent of
the label area in lines pnmﬁil to the
base of the package,

Macaroni and noodle products are
generally packaged at a moisture level
of 13 percent as stipulated in the
Fedem{l Standards of Identity. The
Fede:al regulations on net quantity
state that “reasonable variations
caused by loss or gain of mois ure
during the course of good distribu ing
practice or by unavoidable devia' ons
in good manufacturing practice hall
be recognized. Variations from st ted
«quantity of content shall not bt w
reasonably large.”

Hygroscopic

The recognition of the hygrost :pic
nature of flour and cereal proc icts
was recently confirmed by the JS.
Court of Appeals on Oct, 20, )75
The decision involved short-weight
flour case, the court noted that v hen
the flour was packed, it containec 13-
14 percent moisture which is in com-
pliance with the Federal Standurds of
Identity for flour,

The judge therefore ruled that the
three fiins' flour was correctly labeled
as to net woight when it left the flowr
mills,

TR MACARONI JOURNAL

JACOBS-WINSTON
LABORATORIES, INC.

156 Chambers Street
New York, N.Y. 10007
Phone: 212-962-6536

It is with pride that we call your attention
to the fact that our organization established
in 1920, has throughout its 56 years in op-
eratinn 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

examination, production, labeling of maca-

roni, noodle and egg products, and the

farinaceous ingredients that enter into their

manufacture. As specialists in this field,

solutions are more readily available to the

many problems affecting our clients,

We are happy to suy that, after 56 years

of serving this industry, we shall continue

to explore ways and means of improving our

types of activities to meet your requirements,

and help you progress with your business,

Jame& } ?/Uindfon
marm'n 6 ?/Uimllon

Armi, 1976
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Penelists: Nancy Vermylen, Linda Rossi,
Jim Winston,

Let's Ask The Wives

A panel of wives plus a college-
age daughter gave their com.
ments on pasta, shopping and meal
planning at the Winter Meeting. Bob
Green served as moderator, Here are
some of the comments made by Nancy
Vermylen of Fair Lawn, New Jersey;
Linda Rossi of Auburn, New York;
Kay Skinner of Omaha, Nebraska;
Mildred and Marla DeDomenico of
San Leandro, California.

Preparation & Sauces

Nancy: I prepare pasta as a main
dish once a week; at least one other
time during the week as a side dish.
For company, I will serve stuffed
Jumbo Shells or Manicotti—some-
thing my friends might not know
about and would appreciate,

Kay: At least one member of our
family eats pasta every night. We
serve pasta as a side dish almost
every day and as a main dish course
at least once n week, Our friends ex-
pect pasta when we entertain.

Linda: We serve pasta almost every-
day as a main dish or as a side dish.
I regard pasta both as a flexible con-
venience food and as a fancy com-
pany dish for entertaining,

Mildred: We have pasta three or
four times a week and most people
expect pasta when they come to our
home for dinner. T use Rice-A-Roni
a lot,

As a rule, I make my own sauce
but on occasion I will use a canned
sauce, especially for leftovers.

Linda: T make my own sauce but
will use a prepared sauce in a pinch,
I make a marinara sauce—a light red
type—easy and quick. T can come in
at 5:30 p.m. and have dinner on the
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table by 6:15 p.m. White clam sauce
is easy to prepare, Fettucine Al Fredo
is quick and easy to prepare and my
family loves it,

Kay: I prepare my own sauce—our
family frequently uses just butter,
cheese and Lawry's seasoned salt.

Nancy: I normally moke a meat
sauce but I'm surprise when I visit our
children as to how good some of the
canned sauces are, I think the industiy
could promote more use of pasta
products as a side dish,

Labeling & UPC

Marla: Nutritional labeling is help-
ful. College kids are big on health
food store products and nutrition gen-
erally.

Nancy: I read the labels—I check
caloric content, vitamins and addi-
tives. The additives tum a lot of peo-
ple off,

Kay: The younger generation par-
ticularly reads nutritional labeling.
Most regular users of a product pretty
well know what is in it.

Linda: I'm interested in nutritional
labeling. I helped change our com-
pany labels, We are dealing with a
sophisticated buying public today be-
cause of the consumer movement—
they are interested and they are read-
ing about nutrition.

Mildred: People today are much
more conscious of nutrition than they
used to be, On unit pricing—up until
recently I wasn't concerned, but now
I do read and compare prices.

Linda: Universal Product Code will
speed up checkouts in stores and its
nice to have the printed tape with
items listed on it.

Kay: Industry will have to answer
the questions being asked about UPC
very positively because most people
resent anything that is new.

Nancy: Having fed seven children
for many years I'm cost-conscious and
find unit-pricing very helpful. If peo-
nle know what thelr costs are with
UPC, (and I understand the prices
are on the shelving) they will favor it.

Recipe Sources

Marla: 1 get recipes from my
mother, cookbooks, ather publications
—and T fool around—experiment in
the kitchen,

Nancy: New recipes come from
magazines, newspapers and friends, I
try new recipes often.

Kay: Friends and magazines are the
best source for recipes I have. I try
new ideas on my bridge group.

More Pemelists; Marlo, M!idred, and Vin:
cent De Domenico. i

Linda: I always try new pasta

recipes.

Mildred: Recipes come mainly fmm.

magazines, some cookbooks, some
friends. I'll try one or two new recipes
each week, I try National Macaroni
Institute recipes when I know about
them and find them excellent because
they are kitchen tested. )

Appeals

Green: Do you serve pasta because
it is nutritious, versatile, economical,
or all three?

Kay: The price is right. Friends ask
about nutrition and ask about high
calories—we blame the calorie count
on the sauce,

Nancy: Versatility is important—
but we eat pasta because we like it,
People eat what tastes good.

Coupons

Marla: I am not a coupon shop er.

Nancy: Coupons are good to in ros
duce new products. I use them to : ve
money but they are a nuisance, I1 ad
the food page and supermarket ds
in the New York Times,

Kay: I shop with coupons, I use he
food page and ads as a shop) ng
guide. .

Linda: I don't use coupons—I ¢ nt
have time. I shop the food store \ ith
a list and make note of good buys nd
plentiful foods,

Mildred: I think coupons are a ip-
off. Many shoppers get rebates for
using coupons like script,

Nancy: I make one trip a week for
a large grocery order and then one
small shopping follow-up.

Kay: Your dinners are always more

hungry.
Marla: [ shop after meals so T can
be thrifty,
(Continued on page 16)
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Let's Ask the Wives

1Cantmued from page 149

Lindaz Waomen are interested in il
lerent wans o prepare pasta. Revipes
are the ey 1o inereasing comsmmption,

Kay: These aecipes might be e
veloped Tor microwave ad croch-pot
cooking., \ lot of croch-pots e being
wiven as bridal wilis

Naney: The indosty might stress
the diflerent dorms ol pasta—variety
will inerease: consumption,

New Durum Mill Nears
Completion

Pasta manmbacturers in Northeast-
ern United States will soon be able to
receive  trnek delivery ol freshly-

Carter-Day disc seporators, one of the ma-
chines in the cleaning process designed 1o
remove mpunitics feom the grain

e

Seaboard Allied Milling Corporation’s new mill ot Albany, New York as it nears completian,

milled Noo 1 Semoling and durnm
flonr direet from the mill. Nearing
completion in Albanyis - Seaboard
Allied  Milling Corporation’s  new
OO0 ewt. durum mill featuring the
very Latest in durum plant layout
equipment desigu, Grain will he care-
fully selected by peaple experienced
in selection ol the finest hard amber
durmm wheat with uniform color. A
stadl Fully-trained in the milling ol
i wheat will operate the mill,

Automatic Controls
The new Seaboard mill features
Hlly antematic controls to monitor
and ssure uniformity of  finished
procuct within the processing plant.
Finished  product is  automatically

measured and direeted into loadont
bins resting on Joad cells. enabling
trucks to he gravity-filled in minutes,
Weighing of trucks over a platform
scale before and after loading enables
weights to be donble-checked. Fully
enclosed traek wash facilities assure
vearsrannd ability to clean bulk trailer
copuipment,

The Ay mill includes a ful'y-
cupuipped onsite Taboratory: lowe or,
Sceaboard’s  central - laboratory 0
Kansas City will provide assistanes
conducting experimental milling ol
performing additional quality con ol
tests toassure the customer’s reevis @
a top quality product.

(Contined on pagc 8

Henry Simon o ller null
cotalivd Th
e granding procgess

eupment  porlorm

of datest dosign ain thy process of being
Q@ omapr pomary role an

Henry Simon double-decker perform an amportont funetion
assurng product quahity

THe MacARONT JoUrs M

¥ look

§ out your
pback

door|

See that new flour mill

in Albany? It features the very
latest in plant layout and
durum milling equipment and
will produce 4,000 cwts

of durum semolina a day.

Product quality? You can be assured
that thoroughly knowledgeable

and experienced durum pecple are
selecting the very finest hard amber
durum wheat vith uniform color.

So now you get truck delivery
of freshly-milled No. 1 Semolina direct
from the mill in a matter of hours.

The new Seaboard mill in Albany is just
one more step in the company's
program of locating modern milling
facilities close to the marketplace.

Seaboard . . . the modern milling people.

A

Seaboaid Allied Milling Corporation

P.O. Box 19148,
Hansas City, Missourl 64141

Telephone:
(818) 581-9200

==
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Seaboard Allied Fleet of latest design bulk trallers assure a clean product,

The mill was designed and engi-
neered by Henry Simon of Stockport,
England in association with CEA ®
Carter-Day of Minneapolis, Combs &
Company of Kansas City are con-
structors. Seaboard's operating and
cl:lglncerlng staff in Kansas City pro-
vided overall supervision of the proj-
ect,

The Albany mill is Seaboard's
second Semolina  operation, The
company's new mill at Port Allen,
Louisiana, which began operations in
1074, also includes a durum milling
operation,

Durum Planting Intentions
(Continued from page 12)

intentions) was estimated at 5.2 mil-
lion acres, 8 percent above a year ago,
This would require around 7 million
bushels of seed. Combining these two
domestic disappearance items would
leave around 65 million bushels avail-
able for export and cairyover. The
outstanding sales report of January 18
showed 10 million bushels shipped
since December 31 and 17 mill:nn
bushels outstunding, including 10 mil-
lion optional origin sales, If exports
reach or exceed 60 million bushels,
total disappearance for the year would
climb to 100 million. This would still
fall short of the record 1975 harvest
and would leave wheat stocks this
summer of nearly double last year's 21
million bushels.

Durum Prices

Prices of No. 1 Hard Amber Durum
at Minneapolis have wenkened since
their September highs of over $8 per
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bushel, In January prices had slipped
to the mid-$4 range and the price
spread between Durum and the hard
wheat had narrowed. Unless demand
surges unexpectedly, Durum prices
may continue to weaken relative to
other wheats in the months ahead.

Multifoods Names
Mill Personnel

Joseph A. Van Bourgondien has
been promoted to plant superinten-
dent for the Buffalo, N.Y,, flour mill
of International Multifoods Corp. Mr.
Van Bourgondien previously was
plant manager at Multifoods’ mill in
Columbus, Ohio. Succeeding him at
Columbus is Donald B. Winegard,

The Buffalo and Columbus mills are
part of Multifoods’ Industrial Foods
Division, which produces and markets
bakery and durum flour, prepared
bakery mixes and supplies, and mar-
kets bakery equipment.

In his new position, Mr. Van Bour-
gondien is responsible for directing
production, maintenance and ware-
house operations at the Buffalo mill,
He joined Multifoods in 1962, and has
held various milling positions,

Mr, Winegard previously was super-
intendent of Multifoods' prepared
mix plant at Lockport, N.Y,, and has
been with the company since 1066,

U.S. Durum Show

U.S. Durum Show will be held in
Langdon, North Dakota, October 18-
19-20.

Support for Wheat Foods | il|

Members and directors of e
Wheat and Wheat Foods Foundat »,
in a meeting on Tuesday, Jan. 27 j
Chicago, voted almost unanimo sly
to proceed with introduction of I¢ gs.
lation in Congress to create a W] ent
and Wheat Foods Nutrition and I dy.
cation Act,

Supporting and fnancing intro:lue-
tion oﬁhe egislation will be Amcri.
can Bakers Association, National As.
sociation of Wheat Growers, Millers'
National Federation and several state
wheat grower organizations and state
wheat commissions.

The Foundation voted to retain
John F. O'Neal, former counsel of the
House Agriculture Committee, to co-
ordinate introduction of the bill, Mr.
O'Neal has worked with the group in

reparation of the draft bill and has

instrumental in authorship of
earlier commodity legislation,

Follows wheat grower approval

Decision of the sponsoring organi-
zations to proceed with introduction
of the bill came after approval of the
National Association of Wheat Grow-
ers at its annual convention the pre-
vious week in Billings, Mont,, and
carlier approval of the American
Bakers Association and the Miller's
National Federation.

Associated Retail Bakers of Aner-
ica, originally expected to support 'he
legislation, has voiced opposition 1 12
wheat foods promotion program re-
quiring participation of the fed rl
government of federal enabling It is-
lation. A.R.B.A. was not represe ed
at the Foundation's Chicago mee 1.

Amendment on flour usage

In voting to proceed with the ill, |
the Foundation members and d ¢
tors approved several amendment to
the measure, including one whici in
effect excludes most retail ha' ers
from Involvement in the progran: by
establishing a minimum flour u: ige
of 2,000 cwts, per year for inclusiin.

It was indicated at the meeting that
the bill would be introduced in Con-
grexs during February, after prelimi-
nary technical discussions with U.S.
Department of Agriculture officials
and with potential sponsors.
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fFOJD PROCESSING & HANDLING EQUIPMENT

COHIPC”I‘V

P.O. Box F
LIBERTYVILLE, ILLINOIS 40048
Area Code (312) 362.1031

TWX 910-684.3278
Hoaklns Liby

Dear Sir:

Hoskins Company proudly represents to the Macaroni Industry the SEMCO
pneumatic flour handling systems.

SEMCO features fixed or portable unloading from hopper car or truck.

SEMCO completes the system through storage to mixer and extruder,

SEMCO offers a pressure system, a vacuum system, or a combination of both.

SEMCO produces mixing, scaling, and blending components as well as complete
systems.

SEMCO provides design, manufacture, installation, and start-up of your
flour handling system.

SEMCO assures you of dust free and efficient systems which are in constant
use by macaroni manufacturers throughout North America and overseas.

Call Hoskins Company -- specialists in the Macaroni Industry -- for complete
evaluation of your requirements. We will be pleased to visit your plant
at your convenience.

Yours very truly,

HOSKINS COMPANY

Rbbot3,

Albert B. Green

ArmiL, 1976
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The best overall industry view of
microwave drying is from a mailed
survey done by an independent survey
firm a couple of years ago, It went to
the top management of every major
U.S. pasta plant. The high 38+4-% re-
sponse to the 18-question survey per-
mitted sound deductions. Because the
respondents did not identify them-
selves nor know who was behind the
survey, the answers were highly ob-
jective,

Since that time there has been no
major change of attitude, just a grow-
ing acceptance of microwave use. A
few more plants now use it, gaining
substantinl  benefits,  Furthermore,
microwave techniques and equipment
have improved; for example, at that
time no one had mastered microwave
drying of short cuts or elbows.

Here is the industry attitude as
shown by the survey:

70% of U.S. pasta producers already
had mns[derc«.r using microwaves and
57% had done some investigating. But
still only 9% felt they knew enough to
make a decision. They realized that a
change in thinking is required because
microwave drying occurs in a much
shorter time and the moisture distri-
bution throughout the product is
different.

Method of the Future

Despite their lack of microwave
knowledge, a surprising 67% believed
a combination of microwave and con-
ventional drying to be “the method
of the future,” 49% tempered this by
suppos[cr:i; that the technique was not
perfected, and 43% feared it might
change product quality (which it does
slightly, for the better properly ap-

lied. Usually this improvement can
Ec seen at a glance in richer color,
since the blanching effects of con-
ventional heating are reduced or
¢liminated).

80% admitted to having production
space problems, and 80% of these
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An Industry Look at Microwave Drying

by Franklin Smith, President of Microdry Corporation

microwave - 3-stoge drler superimposed on: conventional  type.

knew enough about microwave drying
to realize it cuts space requirements
around 75%.

44% admitted to infestation prob-
lems, All but one felt that microwaves
would solve this (that one was not
sure). In fact, a very large eastem
pasta producer stated that it reduced
bacterinlogical count “by four loga-
rithms—or about 99.98%", Another
large producer reports, “It stops
weavil infestation . ., . even kills the
eggs,” and says he thinks microwave
processing will some day be man-
datory.

43% reported high maintenance and
service costs with their standard
equipment and 76% of these believed
microwave drying would solve this
problem. In fact, it does: several
plants report that the 15 minutes a
wecek sanitizing chore with microwave
equipment allows them another 8-
hour production shift per week.

Golden Crain Pioneer

When Golden Grain first started
using microwave dryers their Vincent
DeDomenico explained, “With con-
ventional drying you wind up with
huge ovens and space requirements,
Fantastic! and riskyl Then if one point
in the line breaks down, everything
stops, The only answer is smaller,
compact units.”

But the survey answers again and
again showed the industry reluctance
to quickly accept the new technique.
Not only did 49% decide it inight not
be perfected yet, and 43% that it
might change product quality, hut
another 20% would not consider
switching because they would not
want to discard present equipment.
Since the cost of microwave equip-
ment is comparable to that of cun-
ventional equipment, when replace-
ment time comes these producers may
consider buying microwave dryers.

The industry outlined its position
on capital investment as follows:

42% would consider using micro-
waves if total savings would pay for
the equipment within two yeurs,
Another 43% if in three years; and the
remaining 15% if in four years,

Energy Savings

The energy savings never have been
completely outlined. Golden Grain
reported three years ago a 52% energy
savings, and now are making more
studies-in-depth in their Chicago
plant, Another eastern producer
claimed 40% savings in energy use,

The first microwave drying of pasta
was single stage. It cut drying time
from 4 or 5 hours to less than a half
hour, using much less space.

With this one-stage drying the
release of deep heat implanted in
products larger than noodles became
critical, Unless controlled, it could
cause surface crazing and powdering,
Vincent De Domenico suggested a
“heat equalizing stage” to follow the
microwave drying and Microdry de-
velo it. The microwave heated
product passes through the bottom of
the same dryer in heat and humid'ty
controlled air.

The third development was a ¢ -
ventional drying stage preceding ne
microwave heating, It eliminated e
need for equilibration periods and e-
duced time and space requiremt s
of preliminary drying as much as 6

All three stages are done in a 20
7 foot conventional/microwave/u n-
ventional dryer.

x=

About Microdry Corporatin
Microdry Corporation begon it 28
garage in 1062 as Cryodry Corp:ra-
tion. As the original name indicaes,
they were intent upon developing
freeze-drying with microwaves. The
resent handsome research and manu-
acturing  facility, located amung
walnut orchards in San Ramon, Call-
fornia, was bullt in 1064, In 1965
(Continued on page 22)
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Microwave
Drying —

Controlled
Cooling—

3100 Ibs./hr. of noodies,

ELBOWS and SHORT GUTS with MIGROWAVES

n utine production in mid-west plant

Microwave drying and controlled cooling, with or without preliminary drying
int'1a same unit, can do this for you:
v dries ten times faster ® takes one-fifith to one-tenth the space ® Improves
product quality ® reduces dryer malintenance to as little as one hour per
weck ® lowers caplial [nvestment ® lowers power costs in most areas
% ganerally can be Installed without shutting down the lines

When standard preliminary drylng Immediately precedes microwave
drying (as In complete unit shown above) It eliminates the need for equilibra-
- riods *and reduces time and space needs of preliminary drying as

uch as 60%.

Controlled cooling (third stage) determines product molsture content
ind appearance.
Proven in leading pasta planis. Call or write today.

ApniL, 1976

MICRODRY CORPORATION

3111 Fostorla Way, San Ramon, CA 84583
415/837-9108
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About Microdry Corp.

(Continued from page 20)

Armour and Company purchased
Cryodry and then in December 1971
private parties bought the assets and
Microdry Corporation was formed.

During those years the firm became
the acknowledged world leader in the
research, design and manufacture of
industrial microweve heating equip-
ment, In the late sixties a federal
study reportedly determined that 83%
of all operating industrial microwave
heating systems were designed and
built Ey Microdry (Cryodry). Their
production includes: chicken pre-
cooking, bacon pre-cooking, pasta
drying and onion drying,

Pasta

Microdry started = experimenting
with pasta in 1985, unsuccessfully at
first. After more work they perfected
a pasta drying technique and Lipton
Ltd. in Bramalea, Ontario began pro-
ducing soup noodles with microwaves,
A little later Golden Grain in San
Leandro began drying macaroni, fol-
lowed by such firms as D’Amico in
Chicago, Catelli, Gooch, OB Maca-
roni, Golden Grain in Chicago and
Gilster Mary Lee. Golden Grain has a
couple of two-stage microwave dry-
ers, but most of theirs are three-stage.
Lipton now dries both noodles and
elbows, Golden Grain does macaroni,
elbows and short cuts, Catelli some-
times switches to elbows and shorts,
Gooch also produces elbows with it.

Becauce of Microdry's close rela-
tionship with the pasta industry, in
1976 they have added the manu-
facture of noodle cutters, shaker pre-
dryers and die washers,

Marshall Produce
Egg Products

Marshall Produce Co., one of the
mation's leading processors of dried
cgg products, has developed two
products especially well-suited to the
needs of egg noodle manufacturers,
The  products — Marshall's  Dried
Whole Egg Solids and its Dried Egg
Yolk Solids—involve cost as well as
case-of-handling advantages, and are
designed to yield noodles of uniform
high quality and rich color.

The Marshall products were de-
veloped by concentrating on qnn[f!y
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s of especially high quality and richness
E?g:olor are uwdvby Mcnha'lr Produce Co.,
Marshall, Minn., the nation’s leading proces-
sor ¢f dried erg‘g products, for its Dried Whole
Egg Solids and Drled Yolk Solids—two
products particularly well suited to the needs
of egg noodle manufacturers, Shown here
is the egg-breaking operation that tokes
place brlor to drying In Marshall's plant,
where U.S.D.A, inspeciors continuously mon-
itor quality,

from the start of the production
process . . . even hefore the eg’f-
laying stage. Marshall was able to do
this by feeding laying hens a diet
specially formulated in its own grain
mills—a diet that would produce eggs
of especinlly high quality and richness
of color.

Once this objective had been met,
the rest depended upon utilization of
modem drying techniques—methods
which Marshall has helped to pioneer
during the past three decades. Proc-
essing today is done in the company’s
plant in Marshall, Minn, where
U.S.D.A. inspectors continuously mon-
itor quality. By using the spray-drying
method, the company is able to pro-
duce whole egg and yolk formulations
of total uniformity.

Next, the products are pasteurized
and certified for purity at the com-
])any's own US.D.A. bacteriological
aboratory, after which they undergo
continuous testing in yet another in-
house facility, Marshall's test kitchen,

Marked Advantages

The end result of this production
process are two products with very
marked advantages over both fresh
and frozen eggs,

For one thing, there is no messy
handling involved—no eggs to break

or dripping cans to handle, nor is
there any chance of “bad” eggs i \.
ing a batch.

Because the products can be sto)
at room temperature for up to [ e
weeks or considerably longer at 45 to
55 degrees F, there is a saving In e
frigeration costs as well as in storuge
space,

The fact that the products permit
dry mixing; helps to assure both speed
of handling and a more uniform fin
ished product. And, since no thawing
is involved, there is little danger of
bacterfa  bulldup at temperatures
somewhat above freezing.

Modern Plant

The company, which is a wholly-
owned subsidiary of Marshall Foods,
Inc., utilizes the most modem egg
processing facilities in the industry at
its processing plant in Marshall, Minn,
The plant was modernized in 1076
with the addition of a new stainless
steel dryer—equipment that makes
possible utilization of the most up-to-
date pasteurizing and micro-filtering
techniques.

Both Marshall's dried whole egg
solids and fts egg yolk solids are
packed in 50 and 180 pound poly-
ethylene lined, re~losable fibre drums.

Egg Production

The nation’s laying flock produced
5.5 billion eggs during December—
virtually the same as in Decemlier
1974, according to the Crop Reporti g
Board. Layers on farms January I,
1976, totaled 279 million, down %
from the 285 million a year ear! 't
and down slightly from a mo h
earlier. Rate of lay on January 1
averaged 83.7 eggs per 100 layers, p
from 62.6 a year earlier but below ¢
63.7 on December 1, 1975.

Egg-type chicks hatched Decem
1975, totaled 81.1 million, down ¥
from the 82.2 million produced a y. it
ago, Eggs in incubators on January 1,
1976 at 31.3 million, were 3% abov: a
year ago,

Processed Eggs

A total of 20,7 vaillion dozen shell
eggs were broken in December, down
3% from n year ago.

Liquid egg production was down
7%; frozen egg production up 13%
Dried egg production down 27%.

For the year: liquid down 7% frozen
8%; dried 0%,
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Want a perfect e
for making noodles?

Well, don't look
at me!

There isn't a hen in creation that can provide
you with egg solids as suitable for making
egg noodles as Marshall, the Egg People. In
fact, Marshall whole egg and yolk formula-
tions are custom-made for the noodle-maker
who wants uniform high quality and rich col-
or every time.

What makes Marshall egg products so special
is simply this—Marshall is able
to control quality from the very
start...even before the hen gets
down to laying eggs.

Marshall uses hens fed a spe-
cial diet formulated by its own

APRIL, 1976

grain mills. Its processing plant MARSH
utilizes spray-drying to assure ALL
MARSHALL PRODUCE COMPANY

103 North Eighth Street, Marshall, Minn, 56258
If you call collect, please ask for Dick McCluskey at (507) 532-H26

total uniformity of product and has on site
U.S.D.A. inspectors to continuously monitor
quality. Next, prodlucts are certified for purity
at Marshall’s U.S.D.A. bacteriological laborato-
ry. Finally, the pasteurized products are sul-
mitted to continuous testing in Marshall's own
test kitchen.,

Sure, that's a lot of trouble to go to...but then
Marshall didn’t get 10 be the na-
tion's No. 1 dried epg processor
by taking short-cuts. So for qual-
ity—plus free technical service
that may prove an important
cost-saver —why not contact
your local Marshall representa-
tive or call the company collect.




0 ne of the highlights of the Winter
Meeting of the National Maca-
roni Maufacturers Association was an
address by George W. Koch, Presi-
dent, Grocery Manufacturers of
America, and his moderating of a
panel of three outstanding grocers:
Nicholas ], D'Agostino, Jr., Executive
Vice President and Director of Store
Operations for D'Agostino Supermar-
kets, New Rochelle, New York;
Ronald L. Offhaus, President, Tops
Friendly Markets, Buffalo, New York;
Herbert F, Marra, President, The May
Company, Minneapolis, Minnesota, a
full line food distributor.

George W. Koch

Here is a digest of the important
points made by Mr. Koch in his ad-
dress:

At the beginning of the year we all
take a look at the past and what the
future is going to bring. I am very
bullish on the future of the food in-
dustry even though we have a hom
of plenty as far as challenges are con-
cemned, I have a deep abiding faith
that we have the people with the
fortitude to meet the dms’lenges better
than any other industry and this is
as it should be as we represent
ten percent of the gross national
product,

What are we going to do with our
vast array of problems? In this bi-
centennial year we should look back
to where we were 200 years ago. We
were ready to take on challenges—
we took on the British Empire. We
formed a Union and wrote a Consti-
tution. One hundred years later we
got ourselves into a Civil War. So
when you hear about devisiveness and
division today it sounds terrible—until
you take a look back., I think our
country has a great future because of
its great people.

Farmer Is Doing Great

No look at the food industry would
be complete without looking at the
farmer. He is doing great! His share of
the consumer’s food dollar has grown
by 6¢ since 1067. Labor is getting
3¢ more, The processor and distribu-
tor—the so-called middlemen—are
getting 9¢ less, The farmer's market
is now the world. His produets have
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become the chips in the international
game of foreign diplomacy.

Next, we are ahl!ti::ﬁ from concern

of marketing and merchandising prac-
tices to a consumer era where atten-
tion is on health, safety and quality.
Technology is enveloping us but we
will have to deal with it.

Nutrition, a way of Life

Nutrition is entering as a way of

life, Pasta is on the lﬁnresho]d of its
greatest development. You have the
product and the opportunity to sell
to the young consumer. Do what you
do best: manufacture and sell quality
pasta products,

The Food Safety Surveillance Bill
pending in Congress will require
every food handler running a plant
to set up a surveillance system. This
is to the good. Our original objections
were to the criminal liabilities and
the possibility that the president could
be held criminally negligent due to a
housekeeping mistake. All food hand-
lers want safety survelllance,

Microbliological Standards are mov-
ing toward an advisory committee
evaluating by the Food and Drug
Administration for certain select
products of the Frozen Food Indus-
try. FDA is considering some ten
Good Manufacturing Practice rules
scheduled for release in 1978, includ-
ing one for pasta. It is important that
you take the initiative in writing these
up so the problems are rigidly deflned.

You are dealing in an atmosphere
today the likes of which we have
never seen. FDA is under severe at-
tack. Industry is under severe attack.
Only 17 percent of the people trust us.
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A Look At The Food Industry

The aftermath of the Reddye Numl! ¢r
Two situation is that we are going to
have to watch very carefully most of
the additives used in foods,

Now comes the Federal Trude
Commission saying if you want to
advertise in a magazine or newspajer
or television, you should list the eiuht
nutrients just like you do in nutri-
tion labeling. Otherwise you will not
be able to advertise that your product
is nutritious. Probably the best you
could say is: “My pasta is good.”

In the time that follows we will
discuss some of the problems of your
customers—the supermarket opera-
tors—and we have three outstanding
retailers to give you an insight on
what it will take to make the future
great. You have problems—but you
also have great opportunities. The fu-
ture is yours if you will just take
advantage of it. Face up to your prob-
lems—get them behind you, and let's
go out and sell, sell, sell.

Where the Action Is

Mr, Offl'aus then gave a slide pre-
sentation on “Where The Action 15",

He showed the products carried
in Tops Sto.es in Buffalo, Rochester
and Syracuse: They include Bravo,
Creamettes, Giola, Mueller's, Procino-
Rossi.

Some le say it takes special
displays }':]ero Pnerchnnd!sing. butp';'l ps
believes in shelving full variety to
give Mrs. Consumer what she is lo k-
ing for,

Macaroni merchandising is d e
with a vertical set. This creates n-
pulse sales, simplified inventory ¢ n-
trol, makes ordering", and stock
easier and provides for ready br.
identification. Vertical set equals n-
pulse sales,

There were then several shots of
how macaroni merchandise is «is-

played on shelving in the Tops sto:s. §

Pasta sales helps to sell relaied
products. The type of merchandising
I think the market should do is to re-
late all of the prepared ready-to-cat
items in one aisle so the potential
possible for Mrs. Consumer shopping
is readily realized. This takes in
sauces, mushrooms, tomato paste,
breaderumbs, and the ethnic lines of
Italian products.
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IIIN STORAGE

A fully. automatic bin storage system for

fi :e flowing materials — Product is con-
viyed from processing into the Aseeco Bin
S orage System by means of conveyors,
Tne operator can fill any bin by operaling a
selector switch at floor level. In a few hours,
when the bin is full and a signal is actuated,
the next bin can be selected manually or
sutomatically,

Materlal is discharged from bins on de-
mand from packaging or processing ma-
chines, Automatic discharge gates at botlom
of bins control material flow into belt or
Vibra-Conveyors.

Bins are available in sanitary construction with bolt
or weld on support structures. Optional equipment
provides for a complete automated storage system for
surge slorage or overnight storage.

OPTIONAL EQUIPMENT:

* Bin Full Signal System 3y
* Bin Empty Signal System
* Bin full light indicators

* Bin empty light indicators

® Lucite view poris on side and bottom of bins

* Y type multi discharge outlels

* Spiral lowerator chutes

® Multi-station infeed conveyors

® Under bin collector conveyors

* Pneumatic control panels

* Electrical Control and Indicatlon panels

Plant Englneering and Layout
services offered: Electrica Engéne%ring anﬁomnlrol Panels
Erection and Start-up

Worite for your nearest representative.
ASEECO 8837 W. Olympic Boulsvard, Baverly Hills, Calif. 80211
(212) 852-8780 TWX 510-480-2101
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Ronald L. Offheus

Herbert P, Marre

Nicholes J. D'Agostine, Jr.

A Look at the Food Industry
(Continued from page 24)

We even stock Italian cookies ad-
jacent to the pasta department. We
can sell three times as many Italian
cookies here as we can in the regular
cookie department.

A dollar’s worth of pasta generates
§7.22 in related item sales. We want
to moke it casy for the consumer
wanting to prepare Italian dinners to
find all the items down one aisle,

Everyone uses pasta—81 percent
use macaroni, 89 percent spaghetti, 81
percent egg noodles, To capitalize on
this fact we display on a twenty-
twenty eight foot pasta deparment.

Store-wide Sales

Timely store-wide sales pay off.
Among the factors are inflation and
consumer demand. With the high
Prlm of meat the consumer went to
ow cost meals that were nutritions
but more economical. Our profit po-
tential was enhanced because con-
sumer demand was there for the prod-
uct. Pasta salcs shvrocketed. \We were
very happy with the results of 1975,

In order to capitalize on mass mer-
chandising we take the display away
from the shelves and set up a display
of noodles, plus sauce, plus bread
crumbs, plus tomato paste. Also plc-
tured were end of the aisle displays.

This gives an exciting, theatrical
atmosphere in the store—it generates
total store-wide sales,

Italian Festival

We have run an Italian Festival
sale in October as an annual event for
the past ten years. Displays incorpo-
rate olive oil, salad oil, breadcrumbs,
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sauce, tomato products, mushrooms,
et al.

Our advertising tied in every de-
partment in the store—bakery, dairy,
produce, meats, dry grocery depart-
ment, frozen foods a:-l even general
merchandise, We decorate the store
and make an all out effort for a two-
week period. Examples of this type
of advertising were pictured. This
kind of merchandising helps build
sales and profits.

We run a pasta feature in our ads
just about every week, We feature a
different pasta as a top draw to our
stores every week,

Extra Sales

Tie-ins mean extra sales. There are
a galaxy of related items to be sold
with pasta: dairy products, meat, fish,
poultry, vegetables, sauces, condi-
ments, herbs and spices, canned milk,
pickles and olives.

Here is an unusual display with a
cooler set in the center of a mass of
noodles for promoting Noodles Ro-
manoff with cheese and sour cream as
related tie-ins,

Another shot was shown for u mass
merchandising display for macaroni,
salad dressing and tuna fish,

We allow our managers a lot of
freedom. They can buy and merchan-
dise—we have an ongoing contest for
merchandising. Some will tie in to the
ethnic background of the neighbor-
hood area, such as a display of ¥luski
noodles that go big in the .olish
nelghborhoods.

Store-wide sales are the real “show
biz" of in-store merchandising. By
special effort and promotions we have

peaked our pasta sales on the Fourth
of July, Labor Day and with October
Italian Festivals, We push pasta he-
cause it sells so many other items in
the store.

Panel Discussion

Koch: Nick, do you want to com-
ment on the slide presentation?

D’Agostino: I'd like that much
shelving in my entire store, let alone
in the pasta section, Our stores in
Manhattan and the Bronx average
7,000 square feet,

Marra: In our area we do not use
the number of items that Ron has in
his stores; we do have large sections,
but we merchandise fewer items.

Koch: What about Universal Prod-
uct Code? Are any of you testing?

Marra: Some of our larger suj - §

markets are ready and we have 1
warehouse ready to tie in.

D’Agostino: No testing yet.

Offhaus: We think UPC is com
but it is a matter of time, The inv
ment for equipment plus the func!
of the scanners will play a role
timing. We are replacing ¢ !
registers with electronic units,

Koch: Az another area of prot
tivity, would you comment on bi
haul?

Marra: We are engaged in wh ¢

saling foods. We only backhaul 7 | -

cent of cur incoming merchand: ¢
about 65 percent comes in by trucl.—
the rest by rail. If we did have the
opportunity to pick up merchandise in
our trucks we could increase hack-
haul up to 85 percent. This is within a
radius of 250 miles,

(Continued on page 28)
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G nanna "Mama D” D'Agosting, ol tv-cooking and cookbook fame, senves up proof-packed pasta at Minacapols’ popular Sammy D's restautant

proof
1S plgst%;

e}

If it looks good and tastes good. That's good pasta!

But good pasta requires good products, Like Amber’s
Venezia No. 1 Semolina, Imperia Durum Granular, or
Crestal Fancy Durum Patent flour,

Thanks to uniform high quality, color and
granulation, these ingredients make your pasta
operations run mora smoothly.

Amber works exclusively with the finest durum
wheat grown by farmers of the northern plains. And
Amber grinds this fine durum in its modern efficient mill.

And Amber serves you right...by matching your
specs and by shipping when promised. And the
consumer gets a break, too, because the proof is in
the eating. Call Amber now for your own proof.

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn, » General Oifices at St. Paul, Minn. 55165/Phone (612) 646-9433
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A Look at the Food Industry

(Continued from page 26)

Koch: Your costs on utility bills
have been startling to me—would you
comment, please?

Offhaus: In the past year to 18
months we have had increases that
have tripled our costs. In many in-
stances, it exceeds the rent factor, It
will have an effect on retailing as to
the types of store built in the future,
We must all stress energy savings
programs,

D’'Agostino: We in New York are
puving one of the highest utility rates
in the country. We are a highly union
organized market. We must have a
merchandise mix so that departments
will generate good gross profits to
cover high operating costs.

Marra: We have been working with
8M on a computerized energy flow
system to cut energy usage 25 per-
cent at peak periods and reduce costs,
This system should pay for itself in
two years.

Ofthaus: People must be made
aware that heat and light cost money
—this is a teaching process, but a
vital one,

Koch: Do you get into tie-in sales
like Ron does?

D'Agostino: Yes, we do—but on a
smaller scale.

Marra: We have a voluntary group
—we set up all of their ads, but we
have not gone into such a complete
merchandising program as Ron has—
but we intend to.

Price Wars

Koch: The trade press indicates
that we are getting into some area
price wars at the retail level, A price
war Is when your closest competitor
is selling below cost some of the
more popular branded items and you
are pressed to meet him. It is not
good because it weakens the retailer,
the distributor.

Offhaus: Nobody wins in a price
war, There is always a fierce competi-
tive situation and only the tightest
operations survive. Where will you be
after you give away your small profit?

D'Agostino: Price wars are stupid.
It's a dangerous situation.

Marra: We have had our skirmishes
in the Minneapolis area. But these
situations always have to end and the

ZR

question to answer is what do you
wind up with?

What Customers Want

Koch: What do you want from
macaroni manufacturers?

D’Agostino: We are sellers of mer-
chandise—the consumer’s agent—we
must have the products she wants to
buy at the right price, We must pro-
vide the customer who shops in our
stores service, quality merchandise at
the best possible price, so she will be
satified and we can make a profit.
Your requests for promotions or more
shelf space must be thought of in
those terms.

Marra: Sanitation is a most import-
ant consideration at the warchouse
level. We black light every product
that comes in and reject them if we
do not feel they are clean and whole-
some, We also must have lead time—
we are working on faster tumovers.
Because of the money shortage we
must get 18 to 20 turns annually.

Offhauss We would like tailored
resentations for our needs. Your al-
owance must be good. Your product
must move, Check what is happening

at store level—we are handling 10,000
items. Be sure we are doing a good
job.

Koch: What do you do about store
locations? Are you closing any stores?

Marra: The small independent
stores in the metropolitan areas are
rapidly diminishing. The break-even
point has become a volume of $70,000
a week,

Offhaus: Tops bought four A & P's
—three were just a few years old.

Marra: The chains are moving to-
ward wholesalers for their distributing
points. Retailers can do a better job
of retailing and wholesalers can do a
better job of wholesaling, In the fu-
ture we will have massive wholesale
distribution centers in the 600 to
700,000 square foot locations. This
will help the pasta manufacturer by
shipping larger quantities, such as
truck loads and carloads.

Offhaus: You have to do your home-
work to open a store. You must maxi-
mize store layout for productivity.
You must have energy savings devices.
You must have a good halance of
merchandise but you can’t handle
everything, You want a nice straight

0-e. The line includes chicken noodle,
aam of chicken, cream of mush-
rcom, tomato, green pea and French
o fon. The soup comes in flip-top
ll b xes, cach containing four single-
sc-vice envelopes, Each envelope
m ikes a B-oz. serving,

line durable supermarket—a ¢ y.
fortable place to shop. Sanitation n st
be made easy.

D’Agostino: We must be more : e
of our plans because of the mc ey
situation.

Marra: Fewer stores will oper in
the future, The average store to ay
has 20,000 square feet and take. a
$600,000 investment,

Coupons & Consumerism

i Lipton Make-a-Better Burger

Thomas ]. Lipton, Inc., Englewoaod
C'iffs, N.J,, has introduced a flavor en-
richer and extender for ground beef
called “Make a Better Burger”, The
3 oz, package of soy protein and sea-
sonings doubles the quantity of
ground meat mix and makes burgers
juicy, full of flavor with less shrink-
age.

It comes in four flavors: onion; chili

Koch: Where are coupons going? §

D'Agostino: We do not use them
in our ads, We do use them in circu-
lars. We need support of a total pro-

m,

Offhaus: Coupons must have pro-
motional activity with them.

Marra: There are too many of them,

The other d 1 had $9.50 Bl —with red pepper; hickory—with
wo‘:t]{: o;wcsl:n:;:;ol:ls.5¢ dbmnty bacon-flavored chunks; and mildly
Koch: You are on the firing line— [ scasoned.

what about consumerism?

D'Agostino: The retailer is at home I
plate. He catches the heat. There are |
two types of consumer representa-
tives: (1) The professional—we try to i
live with them; (2) The customer—
we listen to her and try to be of ser-
vice. We get involved—with local,
city and national organizations so we
know what is going on.

Offhaus: Work with them, under-
stand them. We get 75 letters a werk
and we answer them,

Marra: There is more antagonism 8
than there ever was. You've got 'o
give them the right answers.

Retail price is about fifty cents.
It has been advertised with con-
pons.

Peavey Focuses on Quality,
Service for Pasta
Manufacturers

Peavey Company conceatrates on
supplying pasta manufacturers with
quality durum products, a tradition of
& years,

“This year in particular,” says Jim
Jacobs, manager of durum quality
control, “we have seen severe varin-
tions in the quality of available grain,
This has led us to redouble our efforts
l in crop selection and milling control
so that we can consistently provide
§ product of light color, low speck count
ar d uniform granulation.”

Peavey also places a priority on
secvice. Recently it has been making
it scientific and technological re-
sturces available to manufacturers,
8 p rticularly helping to further under-
stinding of the microbiology of pasta
fc adstuffs and advaneing standardiza-
tim of microbiological laboratory
m:thods., This work is to assist the
industry in demonstrating its ability
to set and maintain responsible stand-
ads of product quality on its own
§ rother than leaving regulation to the
Food & Drug Administration,
B “Manufacturers have worked to

build knowledge and procedures,
Data we are gathering now in con-
junction with the American Associa-
tion of Cereal Chemists shows the
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Hygrade Dividend -

The board of directors of Hygr. ¢
Food Products Corporation has -
clared its regular quarterly comn o
stock dividend of 25¢ per share, p -
uble April 9 to shareholders of rec |
of Mucrh 28, 1076, Mrs. Gr.
Noodles is a division of the Corpc -
tion.

ADM pays 5c Dividend ‘

Directors of Archer Daniels M -
land Co. declored a quarterly d i
dend of 5¢ per share on the compar 'S
common stock, payable March 1 to
shareholders of record Feb. 19,

Nestle Souptime

Nestle Co,, White Plains, N.Y,, is
introducing Souptime, a 10-second in-
stant soup, in Buffalo and in Portland,

Tig MACARONI JOURNAL

Improvements proceed ot Peavey Company's
mill at Superior, Wisconsin, At left Is the
new alr makeup system which controls the
environment in the process area of the mill;
ot right is the new bulk loodout bins for
better handling of product.

industry is much better prepared to
deal with the whole matter of micro-
biology,” says Dr, John Nelson, vice
president of Research and Develop-
ment.

Key Supplier

To buck its role as a key supplier
of durum products, Peavey is strength-
ening its capacity to supply manufac-
turers by expanding its Superior, Wis-
consin mill. The modernizing project
now in poogress will make this mill
the largest durum production unit in
the country.

Improvements, occuring  without
interruption of daily production, are
progressing so cfficiently that “we may
well complete the planned 10-year
program in six years or 1978, says
Frank Lindholm, assistant operations
manager of Peavey's Industrial Foods
Group.

By the end of this year the major
alterations of a new electrical system
and mill process equipment will be
in place, The nir makeup system con-
trolling the environment inside the
mill and bulk loading facilities are
also to be done in 1976, The mill's
capacity is being enlarged from 8,000
to 12,000 lmm[rcdwcighls daily,
growth in line with serving a growing
industry,

Corrigan to Head
Minneapolis NAB

Fritz Corrigan, Chairman of the
Board and Chiel Executive Officer of
Peavey Company, has accepted a
White House appointment to serve as

the metro chairman of the National
Alliance of Businesmen (NAB) for the
Mimneapolis area,

“I have accepted because of my con-
viction that the business community
as never before needs to demonstrate
our concern for the social problems
that plague our system of free enter-
prise, that we do have responsibilities
beyond those of making profits and
that NAB is a means whereby bus-
inessmen can show concern In a prac-
tical way,” said Corrigan,

NAB involves over 1,000 area com-
panies in providing jobs and training
for the disndvantaged, Vietnam vet-
erans, needy youth and ex-offenders,
Established in 1968 and based in
Washington, D.C. with branches in
130 mujor U.S. cities, NAB locally has
a target of finding jobs for 2,000
disadvantaged adults, 3,200 Vietnam
veterans and 100 ex-offenders in 1976,
In April, the metro Minneapolis NAB
organization will conduct its annual
campaign to place 1,100 youth in sum-
mer jobs,

Corrigan succeeds Floyd H. Bragg,
Senior Vice President for Prudential
Insurance Company of America, as
the Minneapolis metro chairman, Cor-
rigan has a 40-year carcer with Peavey
and is on the Board of Directors of
Abbott-Northwestern  Hospital — of
Minneapolis, the Minueapolis YMCA,
the Minnesota Orchestra end the Cen-
ter for Family Studies, Ine, of Duluth.

Peavey Earnings

Peavey Company announced net
carnings for the second quarter ended
January 31, of $3,651,000 or 64 cents
per share on sales of $124,486,000.
This compares with net earnings of
$4,290,000 or 76 cents per share on
sales of $127,779,000 for the sccond
(uarter a year ago,

Net carnings for the first half were
$8,750,000 or $1.53 per share on sales
of $251,630,000, This compares with
net carnings of $8,828,000 or $1.56
per share on sales of $257,854,000 for
the first six months a year ago,

“Reduced second quarter earings,”
Peavey Chairman Fritz Corrigan said,
“are traced to a decline in volume of
grain handled, lower grain merchan-
dising margins and continued reduc-
tion in livestock feed sales for the
Agricultural Group.

29




Wl et i pa il b S Rl sl by poa b Ol LR

Peavey doesn’t
quit worklng until

dinner is served.

When the durum wheat

is still growing in the North Country,

Peavey goes to work. Checking field

samples for quality and anticipated

yield. Then, we collect and move the

harvest through grain elevators and carriers

to the mills. Not just flour mills. Durum mills,

There the grain is processed into the hnmt King Midas
Semolina and Durum flours, By this ==

time, our sales offices are already

matching our supplies with your

requirements, So you get the finished

flour where you want it, When

you want it. But we don't stop there.

Our Technical Center continues to look

for ways to make our products perform a little better.

And to make our systeins work a little faster. You've

got a good thing going in King Midas Semolina and

Durum flour. Because we don't stop working

until dinner's on the table,

Peavey Semolina and Durum flour.

Sales Offices:

Minneapolis, Minnesota (612) 370-7840;

White Plains, New York (914) 694-8773
Chicago, Illinois (312) 631-2

Peavey

Industrial Foods Group
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CONTINUOUS BELT
.| STORAGE SYSTEMS

i FOR NON-FREE AND FREE
FLOWING PRODUCTS

PRODUCT
INFEED

FEATURING:

— UNIQUE ALUMINUM OR STAINLESS STREL

|

l TRAVELLING
I INFEED

I SELF _SUPPORTING STORAGE CONVEYOR

i SLATS

|

i

SHUTTLE

— A MOVING GATE DISCHARGE SYSTEM FOR
THE CONTROLLED DISCHARGE OF NON-FREE
FLOWING OR DELICATE PRODUCTS AT A
; I UNIFORM RATE WITH LITTLE OR NO BREAK-
H It AGE MOVING GATE

i DISCHARGE
(! ~— STORAGE CHAMBER SIDE WALLS ARE SLOPED SY%!M

|

i INWARD AT THE TOP, REDUCING PRODUCT
{ DRAG AND THE POSSIBILITY OF PRODUCT
MARKING OR BREAKAGE

— A TRAVELLING INFEED SHUTTLE WITH
SIMPLE, SELF CONTAINED MECHANICAL
DRIVE SYSTEM, OBTAINS ALL REQUIRED
POWER FROM THE CONVEYOR BELT BRING-
ING PRODUCT TO IT.

— A DYNAMICALLY BALANCED VIBRATORY

DISCHARGE CONVEYOR, REQUIRING NO
l SENSING DEVICES, DISCHARGES NOODLES
f AND OTHER PRODUCTS IN A VERY UNIFORM
{ STREAM

— STORAGE SYSTEMS AVAILABLE IN SINGLE,
DOUBLE OR TRIPLE LEVEL ARRANGEMENTS
WITH VARIABLE LENGTHS WIDTHS AND
HEIGHTS

PATENT NUMBERS:
3,877,585
3,921,853

FOR THE ULTIMATE IN STORAGE AND ACCUMULATION
FEC NOW OFFERS CONTINUQUS BELT STORAGE SYSTEMS
WITH MANY ADVANCED FEATURES.

BALANCED
VIBRATORY
DISCHARGE CONVEYOR

FOOD ENSINEERING CORPORATION
2722 FERNBROOK LANE. ¢ MINNEAPOLIS, MINNESOTA 55441 e PHONE: (612) 544-5055
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Food Engineering Corporation,
Minneapolis, manufacturers of dryers,
finished product bulk storage systems,
conveying systems and other food
processing equipment, has recently
signed a purchase agreement for a
tract of industrial lnnﬁ in the City of
Plymouth, Minnesota, a Western
suburb of Minneapolis, reports Ralph
Burgess, President. i

Plans are presently being drawn up
for the construction of a 42,000 square
foot plase I manufacturing and
assembly plant with adjoining en-
gineering and administrative offices,
which the firm hopes to occupy by the
end of summer, 1976. The expansion
will allow the present staff of 32 to
more than double, The new site will
allow the eventual phase II and phase
111 expansions, which are already be-
ing planned, to grow to a maximum
building size of about 130,000 square
feet.

The new facility will feature high
ceilings with overhead cranes and will
have wide bays for efficient handling
of materials and parts through manu-
facturing, nssemE‘Iy “and warehouse
areas, !

- Doing Own Manufacturing

A few years ago Food Engineering
Corporation started out as an engi-
neering company engaged in the de-
sign and development of food process-
ing machinery and equipment. During
the initial years manufacturing was
sub-contracted to outside shops. As
several lines of standard equipment
began to emerge, there was a strong
need to obtain control and stability
over quality, delivery and prices, and
in 1872 a major effort was made to
fully equip and staff their own manu-
facturing facility, The effort has paid
off, and FEC is now doing over 95%
of their own manufacturing on new,
modem fabricating equipment.

Lryers

Preliminary dryers, final dryers,
final dryers with integral coolers, and
shaking type pre-dryers are now be-
ing offered by FEC for the processing
of short cut and noodle pasta prod-
ucts. All dryers have been designed
to be the most sanitary and corrosion
resistant machines available today,
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Young Equipment Manufacturer Is On The Move

Preliminary dryers feature an inde-
pendent conveyor drive on the last
conveyor pass which provides indi-
vidual adjustment of retention time on
the “tempering” belt without depend-
enze on the dryer retention time,

Final dryers offer integral coolers
which use room air to cool products
in preparation for storage or packag-
ing to prevent condensation ond fur-
ther molisture loss.

Pre-nssembly before shipment of all
but the largest dryer sizes is a unique
{eature pioneered by FEC. Pre-as-
sembly of dryers in the FEC shop
usually results in a greatly reduced
cost compared to an on-site.assembly,
In addition, it eliminates the clutter
and interference with work areas that
are sometimes associated with an on-
site assembly. Special skidding and
crating systems have been developed
by FEC' which form exoskeletons
around the machines and allow ship-
ping of large nssembled dryers. As-
sembled dryers have been shipped all
over the United States and three have
been shipped to Europe.

Among other features, a new FEC
extruded aluminum “flat top” perfor-
ated conveyor slat is offered for short
cut dryers, The new slat is light
weight, yet strong enough to stand on,

Storage Systems

Continuous belt storage systems as
well as bin storage systems are now
offered by FEC. The bin systems are
used for free flowing products where-
as the belt systems may be used for
both free and non-free flowing prod-
ucts. The systems are generally used
to continuously receive the store
products from processing lines 24
hours per day and to discharge to
packaging during a single 8 hour shift.

The bin storage systems are avail-
able with infeed vibratory conveyors
with remote controlled infeed gates,
spiral let-down chutes, remote con-
trolled discharge gates and variable
rate discharge conveyors. The storage
bins are available in a wide range of
sizes, capacities and arrangements,

For the ultimate in storage and ac-
cumulation FEC now offers contin-
uous belt storage systems with many
advanced features, Conveyor systems

e o e o L i A

of both stainless steel and aluminu q
self supporting slats are available
widths up to 15 fert wide, Single r
multiple storage levels are availal ¢
with up to 100,000 1b. of storage i
over 6000 cubic feet per level, Produ .t
depths are available of up to 8 fi.
or more depending upon the product
retiuirementx. The systems are flexille
in length width and height to accono.
date existing plant and/or product
requirements,

A unique patented discharge sys.
tem has been developed by FEC 1o
work with the belt systems which
provides a controlled discharge of
both noodles and other non-free flow-

ing products as well as of free ﬂowinﬁ '

rroducls, at & very uniform rate witl
ittle or no product breakage.

The belt storage systems provide
first-in first-out accumulation of pro.-
ucts on a continuous basis, and allow

a non-interrupted flow of product to |

packaging on demand from packag-
ing.
Conveyor Systems

In addition to the above, FEC offers
a line of dynamically balanzed vibra-
tory conveyors, with or without prod-
uct fines removal or lump removul
(scalping) screens or sections. A wide
variety of belt conveyors and othur
conveyor items are,also offered.

Role of Importance

FEC wants to play an imports it
role in fulfilling the pasta manufi -

turers needs for innovative, deper !- P

able, up to date machinery and equ -
ment. Food Engineering Corporati n
is dedicated to engineering and bui -
ing the best posible equipment tl t
is available on the market today, B t
in teims of:

e process technology

o mechanical durability

* workmanship

¢ case of operation and maintc r

ance

¢ sanitation

e simplicity of installation

e value/affordability

Packaging’s value equals 2% of tle
Gross National Product, and less than
6% of total personal expenditures for
manufactured goods.
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A new Wright capability-
~ MACARONI PACKAGING

Increased production, Improved accuracy, superior line efficlency, and
reduced product breakage are the result of Wright's integrated approach
to packaging macaroni and noodles.

This FA In-Line unit, for example, is eminently suited for packaging rigid
containers at speeds from 30 to 80 packages per minute. In-Line FA
welghing systems are offered in multi-headed designs of from 2 to 6 scales
to work in conjunction with existing carton units or are available as a
complete system to include a carton machine.

Findoutaboutyourincreased production—contaci Wright Machinery today!

» DESIGN

» MANUFACTURE » SERVICE

AWB

WRIGHT MACHINERY COMPANY, INC.
Durham, North Carolina 27702 Tel. 919-882-8161
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BUYERS'

The following firms support the industry’s trade association as ossociate members and/or 13

advertisers in the Macaroni Journal:

DURUM PRODUCTS

ADM MILLING CO., Box 7007, Shaw-
nee Misslon, Kansas 66207, Manu-
facturers of Comet No. 1 Semolina,
Romagna Durum Granular, Golden-
glo Fancy Durum Patent Flour, Pa-
lermo Durum Patent Flour. See ad
page 7.

AMBER MILLING DIVISION, G. T. A.,
St. Paul, Minnesota 55165. Telephone:
Area Code (612) 646-8433. Manufac-
turers of Venezia No. 1 Semolina,
Imperia Durum Granular, Crestal
Durum Fancy Patent Flour, and Ku-
banka Durum Four. See ad page 27.

GENERAL FOODS, Igleheart Mill

Operatlon, P.O, Box 1128, Pendleton,
Ore. 97801; Phone: (503) 276-8511.
Durum products. Mr. Dan H. Breland.

GENERAL MILLS, INC,, Sperry Divi-

slon, Bakery Flour Sales, Westarn
Reglon, P.O, Box 10-730, Palo Alto,
California 94303. Manufacturers and
distributors of Royal and Golden
Durum Granulars; Sperry Macaronl
Flour; Gold Medal Semolina No. 1;
Exalto Durum Clears; Gold Medal
Durum Flour. Northern California
and Pacific Northwest call: Jean
Hassell, Region Manager (415) 327-
0372; Southern California call: Don
Anderson (213) 583-4335,

INTERNATIONAL MULTIFOODS

CORP,, Durum Produet Divislon,
1200 Multifoods Building, Minneapo-
lis, Minnesota 55402. Manufacturers of
Duregg Egg Noodle Mix, Como No. 1
Semolina, Capital Durum Granular,
Capital Fancy Durum Patent, Ravena
Durum Patent, Bemo Durum First
Clear and Naples Durum Second
Clear. Duregg (TM). General offices
in Minneapolis; sales offices in New
York and Chicago. Principal durum
mills in Baldwinsville, New York,
and St. Paul, Minnesota, See ad on
Back Cover.

NORTH DAKOTA MILL AND ELE-

VATOR, Grand Forks, North Dakota
58201, Manufacturers of Durakota
No. 1 Semolina, Perlecto Durum
Granular, Excello Fancy Durum
Patent Flour, Nodak Durum Patent

36

PEAVEY COMPANY '

SEABOARD  ALLIED

Flour, Red River Durum Flour, and
Tomahawk Durum Flour, General
Sales Office; Mr, V. M. Peterson,
Grand Forks (701) 772-4841; District
Office in Stillwater, Minnesota: Ray
Wentzel (612) 430-5662; in Haworth,
New Jersey: John Tobla (201) 384-
3862, See poge 1!

JR MILLS,
Peavey Building, 730 - 2nd Avenue
South, Minneapolis, Minnesota 55402.
Manufacturers of King Midas No, 1
Semolina, King Midas Durum Gran-
ular, King Midus Durum Fancy Pat-
ent Flour, Kubo Durum Fancy Patent
Flour, Uno Durum Patent Flour,
Durambo Durum Flour, GL 75/25
Semo Farina, Granorina $9/50 Dur-
um-Hord Granular, Prvmiata 50/50
Durum-Hard Flour. General Sales
Office: Minneapolis. Robert H, Crom-
well, Vice Preildent, Durum Sales
(612) 370-7840. District office in New
York: Gerald P, Marron (014) 094-
8773. District office In Elk Grove
Village: William H, Grady (312) 631-
2700, See ad pages 30-31.

MILLING
CORP,, P.O. Box 10148, 1550 West
20th Street, Kansas City, Missouri
64141, Telephone: Area Code 816,
561-9200, Mr. R. G, Myers, Mr. Lin L.
Lundgaard, Mr. Henry L. Sumpter.
Complete line of durum products
milled in Albany, N.Y, See ad page 17.

EGGS

BALLAS EGG PRODUCTS CORPO-

RATION, 40 North Second Street,
P.O, Box 2217, Zanesville, Ohio 43701,
Sales office in New York City.
Packers of pasteurized frozen and
spray dried high color yolks for the
noodle trade.

BROWN PRODUCE COMPANY, INC,

P.O, Box 245, Farina, Illinois 62838.
Telephone: Area Code 618, 245-3301.
A fully integrated company packing
Bakers Egg and Bakerite Brand Fro-
zen Eggs, Egg Solids, Liquid Egg
Products end speclalizing in a com-
plete Dark Yolk program.

CUTLER EGG PRODUCTS INC. 612-

30 Sedgley Avenue, Philadelphia, Pa,
18140, Mr, Harold M. Cutler—Sales

GUIDE

Telephone: Area Code 205, 585-2.¢8,
Packers and distributors of frozen
eggs and egg solids, Processing plunt;
Industrial Park Road, Abbeville, Ala.
bama 36310,

HENNINGSEN FOODS, INC., 2 Cor-
porate Park Drive, White Plains, New
York 10804. (P14) 604-1000, Manufac-

turers of Free Flowing Egg Yolk §

Solids, Free Flowing Whole Egg Sol-
ids, Dehydrated Chicken, Beef, Ham
and Turkey producis, Sales offices in
each of the major citles in the United
States, Western Europe, Japan, Mexi-

co and South America. Technical as- §
sistance available. Samples sent on §

request. For Information, contact:
John T. Henningsen, Roger C.
Buckley, Vito J. D'Agostino.

JULIUS GOLDMAN'S EGG CITY,
8643 Shekell Road, Moorpark, Califor- §

nia 93021. See ad on page 45.

MARSHALL PRODUCE CO,, The Egg
Products Div. of Marshall Foods, Inc.
P.O. Box 1088, Marshall, Minnesota
56258, (507) 532-4428. All types of
egg solids and blends, Including
whole egg solids, free flo & standard;
egg yolk solids, free flo & standa'd;
egg white solids, spray and pan dri d.
Three plants—warehouse stock fi m
coast to coast. Ad page 23,

MONARK EGG CORPORATION, I
East Third Street, Kansas C v,
Missouri 64106, (816) 412-1' 0.

Munufacturers of all Dried and } »

zen Egg Products, including Wi ¢
Egg Solids, Egg Yolk Solids, and ] ¢
White Solids. Dark color avalla -
Main office in Kansas City, Faclli s
located in Missouri and Kansas,

NATIONAL EGG CORPORATI( Y,

P."). Box 338, Soclal Circle, Geo 1a
30278. Telephone: (404) 464-2652. ) 18
Yolk Solids, Free Flow. Whole I g

Solids, Free Flow. Frozen 45% So! Is %

Yolk 3.0 color.

WILLIAM H. OLDACH, INC,, P.0, Bix

337, Flourtown, Pennsylvanla 18031
Specializing In egg products sale und

distribution 1o discriminating food §

manufacturers with striot adherence
to quality specifications. Liquid-Fr-
zen-Dried. See ad page 39.
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5CINEIDER BROS,, INC, 315 North
Carpenter Street, Chicago, Illinois
61607, Mr. Morris Schneider, presi-
dmnt; Mr. Willlam Schnelder, vice-
pesident; Mr. Sid Schneider, vice
pesident. Liquid frozen und dried egg
products,

RANIN EGG PRODUCTS COM-
FANY, 3330 Woodrow Wilson Ave-
nue, Jackson, Mississippl 30207, Tele-
phone: Area Code 601, 948-5317;
Telex 585-401, Processors of dried egg
products including free flowing or
standard egg yolk and whole egg,
complete lines of blended to specifica-
fions dried egg products, and all types
of dried egg whites both spray and
pan dried, with all products packed
under strict quality control, A subsi-
diary of American Consumer Indus-
tries, Inc. See ad on page 55.

MILTON G. WALDBAUM COMPANY,
Wakeficld, Nebraska 68784. Phone:
(402) 278-2211. Egg Processor, Fresh
shell eggs, fresh liquid egg, frozen
whole eggs or egg yolks, spray dried
whole eggyr or egg yolks. Special
package size available. Dark color
whole eggs and egg yolks available
on contact, See ad on page 49.

MANUFACTURING
EQUIPMENT

ASEECO CORPORATION, 8357 West
Olymple Boulevard, Beverly Hills,
California 80211, Engineers and man-
ufacturers of complete storage sys-
tems for noodles, cut goods and spe-
cialty items. Product Lines: Aseeco
cverlapping bucket lifts (elevators),
lelt conveyors-sanitary, accumavey-
trs, vibratory conveyors and scalp-
i1g screens, modular distribution sys-
t2ms—vibratory and belt, selecto-
natie bin storage systems, aulomatic
tontinuous blending systems. Serv-
ires: Engineering and plant layout for
tomplete macaronl plants from stor-
ige to warehouse. Supervision and
:nstallation of all equipment, See ad
age 25.

DOTT, INGG. M, G. BRAIBANTI &
'OMPANY, Largo Toscanlni 1, 20122
Milano, Italy. U.S. and Canada
Office; Bralbantl Corporation, 60
llast 42nd Street, New York, New
‘fork 10017, Phone (212) 682-8407,
"felex 12-6797 BRANY NYK. Manu-
facturers of completely automatic
lines for producing long, twisted and
short goods. Production lines from
5,000 to more than 200,000 pounds of
finlshed product per day. Pneumatic
flour handling systems, All types of
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specialty machines, including ravioli
and tortellinl, Free consulting serv-
ice for factory layouts and engineer-
ing. Sec ad pages 52-53.

ZAMBONI, VIA G. VERGA, 3 40033

Casalecchio de Reno, Bologna, Italy.
U.S.A. and Canada Office: Braibanti
Corporation, 60 East 42nd Street, New
York, New York 10017. Phone: (212)
682-6407, Telex 12-6797 BRANY
NYK, Manufacturers of coiling ma-
chines, ravioll machines, nesting
machines. Cartoning, weighing and
bag packing machines.

BUHLER-MIAG, INC, 8825 Wayzala

Boulevard, Minneapolis, Minnesota
55426, Planning and engineering of
complete macaroni factories: consult-
Ing service. Manufacturers of maca-
roni presses, spreaders, continuous
dryers for short goods, noodles, long
goods and twisted goods, automatic
accumulators for short, long goods
and noodles, die cleaners, laboratory
equipment. Complete flour and semo-
lina bulk handling systems. Sales
offices at 580 Sylvan Avenue, Engle-
wood Cliffs, New Jersey 07632; phone
(201) 871-0010, and Buhler-Miag Can-
ada Ltd, 1825 Leslie Street, Don
Mills, Ontario, Canada. Phone (416)
445-6910. See ad page 15.

DEFRANCISCI MACHINE CORPORA-

TION, 46-45 Metropolitan Avenue,
Brooklyn, N.Y. 11237, Full range of
automatic lines of machinery for both
short cuts and long goods including
lasagna, frum 500 to 5,000 1bs. Auto-
matic long goods cutters, automatic
sheet formers and noodle cutters.
Drying rooms. Die washers, dry egg
feeders, hydraulic tube cleaners, and
conveyors. Direct canning spreaders
for filling spaghetti at a pre-deter-
mined quantity directly into cans.
Sanitary, hose down, presses. Concen-
tric extrusion dies. Twenty-five
pounds per hour Laboratory Ex-
truders. Pilot and production ex-
truders for snack foods and cereals.
See ud pages 4-5.

FOOD ENGINEERING CORPORA-
TION, 2722 Fernbrook Lane, Minne-
apolis, MN 655441, Phone: (812} 544-
5055, Design and bulld custom made
machines, coulers, dryers, storage and
accumulating systems and diverse
equipment. Mr. Ralph Burgess, presi-
dent. See od poges 32-33.

HOSKINS COMPANY, P. O. Box
F, Libertyville, Illinois 60048. TWX
910-684-3278; Phone: (312) 362-1031.
Sales representatives for: DeFranciscl
Machinery Corp., manufacturers of

macaroni machines; Semco, manu-
facturers of bulk flour handling sys-
tems; Aseeco, manufacturers of fcod
conveying and storage equipment.
American Sanitation Institute, a di-
vision of the Huge' Co., sanitation
consultants. See ad page 19,

S. HOWES CO,, INC, Silver Creek,
New York 14136. Manufacturers of
equipment for the grain and food
processing industries since 1856,
Mixers of stainless steel for sanitary
applications, including the coniln-
uous, automated noodle processing
system, insuring that every particle
of wheat is moistened to proper vis-
cusily. Telephone: )716) 934-2611. See
ad page 43,

MICRODRY CORP.,, 3111 Fostoria Way,
San Ramon, California 94583. Multi-
stage  drying-pasteurizing  using
microwave techniques now proven
with nearly all types of pasta. Enor-
mous savings in energy, space and
time. Also noodle culters, die wash-
ers, shaker pre-dryers. See ad on
page 21,

D. MALDARI & SONS, INC,, 557 Third
Avenue, Brooklyn, N.Y. 11215, Phone:
212-409-3555. Manufacturer of Extru-
sion Dies only. See ad page 8.

PACKAGING
EQUI?MENT

AMACO, INCORPORATED, 2601 West
Peterson Aveirue, Chicago, Illinois
60650, Suppliers of fully automalic
macaronl and spaghetti conveying,
sorting, high-specd weighing, bag
forming, filling and sealing, as well as
cartoning, equipment for both long
and short goods.

CLYBOURN MACHINE DIVISION,
a division of Paxall, Inc.,, 7515 North
Linder Avenue, Skokie, 11, 60076.
Phone (312) 677-7800, Vertical carton-
ing equipment with volumetric or
net welght flling. Horizontal car-
toners for long macaroni products.
see ad page 41,

CROMPTON & KNOWLES CORPOR-
ATION, 3000 St. Charles Road, Bell-
wood IL 60104. Phone: (312) 544-7100.
Manufacture following machines for
macaronl product packoging: Reding-
ton Type 20K horizontal cartoning
machine for handling long cut maca-
roni or spaghetti. Can be equipped to
drive automutic scales. Redinglon

(Continued on page 38)
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Vertafll vertical cartoning machine
for handling short cut macaroni
products with volumetric measuring
or can be equipped with scales. Sales
offices: Eastern U.S, John W.
Hoskins, 1051 Bloomfleld, Rm, 9A,
Clifton, NJ 07012 (201) 773-7360:
Ohio Area, John J. Soltes, 2247 West-
minster Rd., Cleveland Hts., OH 44118
(216) 932.5032; New England, James
J. Tallon, 30 Southwick St., Feeding
Hills, MA 01030 (413) 786-0120; Mid-
west, Joe E. Wilcek, 3000 St. Charles
Rd, Bellwood, IL 60104 (312) 544-
7100; Southern U.S., Beacon Engi-
neering Co,, Inc.,, P.O. Box 129, Jasper
GA 30143 (404) 602-6411; Southwest,
Lyttleton Packaging Machinery Co.,
P.O. Box 606431, Houston, TX 77008
(713) 524-2173; Western U.S, Ed
Minneman, 15 Arcangel Way, San
Rafael, CA 04003 (415) 479-4610;
Southeastern U.S., M. Cecll Somerall,
Inc, 7224 Lancer Dr., Charlotte, NC
28211 (704) 364-4364. See ad page 51.

HI-SPEED CHECKWEIGHER CO.,,
| INC., 605 West State Street, P.O. Box
40, Ithaca, New York 14850, (607) 273-
5704—Telex 037485. Checkwelghers,
net weighers, package handling sys-
tems, metal detectors, control sys-
tems, custom designers. See ad page
47,

MIRA-PAK, INC., 7000 Ardmore, Hous-
ton, Texas 77021 (713) 747-1100, Man-
ufacturers of vertical form-fill-seal
packaging equipmentthe Mira-Wrap
series 10,000 with Bigmatrol com-
puterized weighing; volumetric and
auger fillers; tailored flat-bottom
package machines; inert atmosphere
packagers; Way-Fill weighing sys-
tems; for instant and continuous con-
trol and analysis of the packaging
line; Mira-Cartoner bag-and-box sys-
tem; Mira-Pak diagnostics, a com-
puterized troubleshooting system.
Sales Offices: Eastern region, 5 Bran-
don Road, Trenton, New Jersey 08638
(609) 806-1974; Mid-western region,
566 General Steuben Road, King of
Prussia, Pa. (215) 265-7390; Western
and Canada region, 7921 Shouk
Avenue, Canoga Park, Ca. 91304 (213)
884-5782; International sales and re-
conditioned machine sales, 7000 Ard-
more, Houston, Texas 77021 (713)
747-1100.

TRIANGLE PACKAGE MACHINERY
CO,, 6655 W. Diversey Avenue, Chi-
cago, Illinols 60635. Vertical Form,
Fill, Seal Bag Machines with Auger
Fillers for seasoning or sauce mixes.
Vertical Form, Fill, Seal Bag Ma-
chines with Volumetric Fillers for
Short Cuts, Vertical Form, Fill, Seal
Bag Machines with Flexitron Net
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Weighers for Short Cuts and Noodles.
Gaubert Welghers and Wrappers for
Long Cuts. Sales Offices: 361 Franklin
Avenue, Nutley, New Jersey (201)
661-0829. 4500 Campus Drive, New-
port Beach, California (714) 546-6795.
202 Calcita Drive, Santa Cruz, Cali-
fornia (408) 426-5181; 6915 Atwill,
Street, Houston, Texas (713) 665-8138;
6655 West Diversey Avenue, Chicago,
Illinols (312) 889-0200,

WRIGHT MACHINERY COMPANY,

INC,, P.O. Box 3811, Durham, No'th
Carolina 27702, Telephone: (918) 182-
8161, Form-fill systems for your
flexible package needs. Complete
carton systems for rigid contalner
needs. New 4-page bulletin desrvibing
Wright's complete line of packaging
machinery for the macaroni industry
now available. See ad page 35.

PACKAGING
SUPELIES

CL.OUDSLEY COMPANY, 470 W.

Northland  Road, Cincinnatl, Ohio
45240, Flexible packaging converters.
Call 825-4800, Area 613, Mr. Howard
J. Maue,

DIAMOND PACKAGING PRODUCTS

DIVISION, Diamond International
Corporation, 733 Third Avenue, New
York, N, Y. 10017, Creators and pro-
ducers of multi-color labels, folding
cartons and other packaging materi-
als: point-of-purchase displays, out-
door posters, booklets, folders, ban-
ners and other advertlsing materials.
Sales offices in 28 principal clties offer
nationwide package design service
and marketing consultation. 2 Divi-
slonal General Sales Offices for in-
quiry convenlence: Midwestern Ares
—Middletown, Ohio & Bastern Area
—New York, New York. Nine manu-
facturing plants are strateglcally
located coast to coast, See ad Inside
Back Cover.

FAUST PACKAGING CORPORA-

TION, 145 Oval Drive, Central Islip,
N.Y. 11722, Creators and manufac-
turers of multi-color cartons and pro-
motional material for macaronl-noo-
dle products and frozen foods.

FIBREBOARD CORPORATION, 55

Francisco Street, San Francisco, Call-
fornla 04133, Eastern Sales Office:
560 Sylvan Avenue, Englewood Cliffs,
New Jersey 07632, Rossoitl Sales
group of Fibreboard Corporatlon spe-
clalizes in the manufacture of folding
cartons for the macaronl and frozen
food indusiry, Manufacturing Capa-
bilities: Large, modern plants located

e Rl

on both East and West Coasts, T ey
offer extensive lithographic capa! jlj.
tles including combination form r s,
Die-cutting, windowing machines ind
special finlshes back up major pi nt. |
ing equipment. Fibreboard's posl jon
as largest west coast paperboard :ro.
ducer pssures adequate supply of
board to all plants. Speclal Finisies:
Gloss coating, waxing, embos:ing,
metallic leaf stamping, pre-applied
adhesives. Mechanical Packajing §
Systems: In-depth engineering analy.
sis to help assure you of the most
efficlent packaglng syilem In your
plant, This is followed up by con-
tinuing service by our engineers
Packaging Design: Professional de-
signers experlenced In the pasta and
related industries are avallable for
your packaging needs. See inside
front cover,

WHATEVER SCORE IS PAR FOR YOUR PLANT
WE HAVE THE

INLAND CONTAINER CORPORA-
TION, 37333 Cedar Blvd., P.O. Box
585, Newark, California, 84560, Cor-
rugated containers, Mr. Ernest Gup-
L

MUNSON PACKAGING COMPANY,
P.O. Box 512, Edgewater Branch,
Cleveland, Ohio 44107. Subasldiary of
RoSpatoh Corporation. Converters of
cellophane and polyethylene bags as
well as printed roll stock for euto-
matic bag equipment,

PARAMOUNT PACKAGING COR-
PORATION, Ouak Avenue, Chalfcnt,
Pa, 18014, Telephone: (215) 882-2011.
Manufacturers of flexible packaging
materials for noodles, macaroni, : nd
spaghettl products, including a rew
economical series of all plastic 1o nl-
nations. Also, flexographic print 1g,
gravure printing, extruded and o-
extruded plastics. Plants: Chalf nl,
Pa.,, Murfreesboro, Tn., Philadelp ia,
Pa, Sales Offices: New York, N Y,
Philadelphia, Pa., Chalfont, Pa., ( n-
cinnati, Ohlo, Murfreesboro, ' n.,
Chicago, Il,, Dallas, Texas, and .08
Altos, Ca.

% AVAILABLE NATIONWIDE
y PACKED TO SPECIFICATION
% FROM CONTROLLED FLOCKS

WILLIAM H. OLDACH, Inc.

Flourtown, Pennsylvania 19031

SERVICES

JACOBS-WINSTON LABORATORIES,
INC, 156 Chambers BStreet, New
York, N.Y. 10007. Phone (212) 02-
8536, Consulting and analytlcal chom-
ists; sanitation consultants; new
product development; labeling and
packaging advisors; pesticide, bac-
terlological and nutritional analysis.
See ad page 13,

Telephone: 215-836-7800 P.O. Box 337

(Continued on page 40) §
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by Elinor Ehrman, Vice President, Theodore R. Sills, Inc.

W e were asked by the Committee
this year to present a Job Des-
/ eription of our public relations com-
mitment to the National Macaroni In-
stitute,

As 1 explained at the Committee
Meeting, we don't plan a year's pro-
gram without a thorough review of
our results, and a re-think of our
Marketing Objectives and Strategies,
Our ManeUng Objectives:

1. Broaden consumer awareness of
the many attributes of macaroni
products,

2. Increase frequency of usage of
macaroni products,

3. Build shelf space and retailer
support at point of sale.

Our Strategies:

1. Educational public relations pro-
gram to inform consumers of
nutrition, versatility, economy,
flavor and ease of preparation,

2. Provide a variety of menu sug-
gestions and recipe ideas.

8. Tailor editorial copy to today's
lifestyles to communicate with
the widest range of sudiences.

4. Develop centerstage opportuni-
ties for macaroni products in par-
ticipations at professional meet-
ings of food specialists,

5. Alert supermarkets to the promo-
tional program and National
Mucaroni Week.

6. Series of advertisements, in gro-
cery trade magazines.

Big Breaks

If there was ever any doubt as to
{ the efficacy of our strategy in com-
municating  our objectives to the
media, these two special interest mag-
azine food features which ran in the
second half of 1075 should put your
mind to rest,
. A full-color centerspread in a Sep-
tember issue of TV GUIDE pictures
u Stuffed Shell recipe with the head-
line “A Savory Way To Save.” The
complete feature contains two addi-
tional recipes demonstrating “pasta ns
a good way to stretch meat or cheese,”
in the #1 magazine in circulation
(almost 20 million), surpassing Read-
er's Digest by a couple of million,
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Einor Ehrmen

Our diet story couldn’t be better
told than as a food feature in
WEIGHT WATCHERS, picturing a
full-color centerspread captioned “A
PASTA FEAST” in the November is-
sue. The cover flags attention to the
“PERFECT PASTA . . . SUPERB
SAUCES” story and a full pag~ of
sauce recipes and our pasta “voling
instructions,

If we were your advertising ag:icy,
instead of your public relations
agency, we'd end our report right
here, Because combined, the space
costs alone come to $178,0001111

Lending Women's Magazines

Leading women's magazines gave
us multiple-page features in full color;
Good Housekeeping—in August and

September, the latter a cover fea-

ture on economy: How to get more

meat for less money,

House & Garden—in June—another
cover feature on Make-Ahead Cas-
seroles featured 3 pages of Inven-
tive Pasta Casseroles: 4 to make
ahead and freeze; 4 to make the
day before—Menus to go with
them,

Ladies :lome Journal—in November
did a 2-page feature on party pasta
recipes from the Four Seasons Res-
taurant,

In November, American Home fea-
tured macaroni in its cover feature,
“Continental Parties for Pennies”
which presented menu and Pasta
Recipe for entertaining 12 under
$25.

In March the #1 Magazine in the

Bridal Field featured a full-c ilo
centerspread  entitled  “Have
Classy Classic Italian Supper”

True Confessions featured our fyl|
page color photo of Meatballs iy
Tomato Sauce in a 2-page feature in
May's issue entitled “From Italy's
Kitchens , . , with love,” and Mod.
em Romances ran a full-page on
“Let’s Have Pasta” in December,

Woman's Day Service Series . , . Best
Casseroles to Make . . . included
pasta in a cover feature “Glamorous
Low-Cost Meats, Poultry, Fish,
Vegetables—on a Budget” in a 6-
page feature including a full-color
centerspread on “Pick a Perfect
Pasta.”

Youth Books
Four major stories appeared in lead-
ing youth books:

Last month's Seventcen ran a full
color centerspread article on “It's o
Party! Bring on the Pasta.”

Girl Talk, catering to teens in health
and beauty areas, included pasta in
a cover feature entitled “How to be
a Superb Hosless using Supermar.
ket Specials,”

American Girl, the Girl Scout maga-
zine, ran n 3-page Pasta Portfulio
feature in February, including a
page of food suggestions and a pge
of craft suggestions,

Young Miss—the youth digest— -a-
tured “One Step to Dinner” . . . 6
pages of our pasta recipes last A: ril.

Total space valued at $53,000
Special Interests

As we've noted befere, in re ut
years special-interest books have
liferated. Here is an example of
outlets for pasta stories,

Braniff Airlines Jet Set—Summer it ue
—ran a page of Summer Macai mi
menu sugpestions,

Carte Blanche—the credit card’s p s+
tige magazine of Travel, Dinng
and Entertaining, featured our c« lor
photo of Sqngheltl with its travel
Issue on Clamming and foods to
serve with them,

Bon Appetit—the gourmet magazine
ran our color photo in a Encore
for Tetrazzini story,
and Woman's World gave pasta a
cover plug in its article on Moncy-

(Continued on page 42) |
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{ 12" performance. In fact, the Clybourn CMC
.+ salisfies the specific requirements of . .

| 1" With the Ciybourn options, it can also fill cartons with

You'rs looking at & brliant performer,
£47 And with th2 help of its many options,
{11t can show you a remarkably versatile

. almost any application. Automatically,
**4* Al the operator does Is keep carton magazine and glue
., pots supplied. The cartoner forms the carfons, filis them
_~ volumetrically with free-flowing products, seals and
/= dellvers them to the compression section.

powders, bagged produicts and non-{ree-flowing products.
.. Botties, cans, pour-spouts, premiums and coupons can be
utomatically inserted. © © {

a
“Products can be fed by volumelric, net welght, auger, or
I exact count feeders. Carions can be Intaglio-patiern cold
""" glued or glued by hot melt systems for tight sift-prool seals,

1 Clybourn not only englneers equipment 1o meet specitic
requiremeants, but provides for convenlent conversion to
meet later needs.. :

i yBu make hard-to-load &bﬁum or nead ever-changing
' carton slzes — or whalever your cartoning problem —
count on Clybourn CMC carioners for a solution. Write now
for the fully dﬂ'l.lllid_bmchﬂ chure No. CMC-1k014. See gdo:tc
Clybourn CMC vertical cartoners can make your produc-
tion line mave atlop efficiency,

LYBOURN MACHINE COMPANY
division of Paxall, Inc,

5 N.Linder Ave., Skokle, lllinols 60078
912) 677:7800

i

1 Highspeed, postilve
carion opening

coupons, pouches 8 Check walght
4 Accurale nel welght
Miling

5 Melering auger feeds

pattern gluing

6 Vibrating track assures
proper product setlling

2 Attachmentforinseriing 7 Impression or Ink coding

3 Precise volumetricfllling  monitoring and conirol
8 Hot molt or cold

10 Compression sealing




Natienal Macaroni
Institute Report
(Continued from page 40)

Savers to stretch vegetables cooked
fresh from the garden.
Specialized-specialized category of
magazines include the Dell Books
entitled Easy Budget Cooking,
Three of our features ran throughout
the year . . . including our photo-
Ernph in a color cover in Septem-
er, along with a 3-page illustrated
article entitled “Flavor it Italian.”

A January issue ran two pages on
Magic Menus Featuring Low Bud-
get Meats and the stellar article of
the year ran in April, entitled Pasta
A'Plenty with 8 centerspread pages
on pasta, including 8 of our photo-
graphs,

Supplements

Sometimes more valuable than
magazine placements are our stories
which appear in syndicated Sunday
Supplements of Family Weekly and
Parade. Family Weekly's 4 stories in-
cluded here all use our photographs
and recipes. With a total circulation
of 10,700,000 this is the color-gravure
weekend magazine for 308 influential
daily newspapers in what may be
termed secondary markets,

The Sunday supplement appearing
primarily in major markets in Parade,
with a total circulation of 19,033,008
in 111 newspapers including such

apers as Boston Sunday Globe, Hart-
ord Courant, St. Louis Pest Dispatch,
Salt Lake Tribune, Pittsburg Press,
Oakland Tribune, Washington Post,
Seattle Post Intelligencer, Richmond
Times Dispatch, Newark Sunday Star-
Ledger, Houston Post, Dallas Times
Herald, ete.

Here are two placements which
ran in April and October of main
course entrees.

The magazines and the Sunday Sup-
plements are the glamor part of our
results, and give us an impressive
story in large circulation consumer
outlets,

Newspapers

Add to this work with the news-
Impurs « + « the results of which we
ave here en masse:

161 color pages in Independent News-
paper Sunday Supplemn cts and
Dailies representing a total circula-
tion of 55 million,
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Medium
Consumer ma| es—
Women’s Youth, Romance, Shelter,

National Macaroni Institute—Box Score, 1975

Placements Circulal .on

PUSH
Farm, Negro, Spanish, Special Interest 132 405,854 328

Newspaper Syndicate and Wire Service Placements 134 1,165,730 165!

Daily and Weekly Newspaper releases 24 624,000 000 A ' A
Sunday Supplements 7 81,421 315

Color Pages
Negro press releases

Four radio releases went to 2,800
stations.

Fifty-seven companies and organ-
izations gave 75 uses of cooperative
publicity.

Three trade releases went to 480
publications,

One television kit garnered 103
shows, -

Four releases and a press kit were

Frepnred for the New York Press
uncheon,

Daily newspaper results from Exclu-
sive Releases and Syndicate Re-
leases

And our results with the electronic
media . . .

4 radio scripts to 700 stations

1 Television Kit which has reported
use on 103 shows

And our work with the Trade Press

and you have a complete apprecia-
tion of our Basic Program.

Special Projects

This year our Special Projects in-
cluded two stellar events in the month
of September;

Our Ninth Annual Macaroni Family
Reunion at Tiro A Segno which
drew the most impressive ever to
attend this traditional event;

and
Our Supermarket Consumer Spe-

cialist Luncheon in Chicago where
we hosted some 40 women represent-
ing major national chains across the
country, and gave them » *~neral up-
date on the industry.

Our Pasta Primer consumer leaflet
was dev>loped especially for them,
and they have distributed 55,000 of
these at store outlets since September,

For 1976

And now for 1876—Our Consumer
Objectives are the same.

Our Strategies, as determined at the
Committee Meeting for 1976, will be
specifically:

161 54,508 524
8 097.264

invest 1¥4c per cwt.
monthly in pasta
production promotion,
consumer education,
and trade advertising
to keep sales up.

Five releases, press kit and Pasty
Primer leafflet offer were prepared for
the Supermarket Consumer Specialists
Luncheon held in Chicago plus addi.
tional offers of the Pasta Primer leaflet
to the entire Supermarket Consumer
Specialist group.

A mailing went to 1,700 Extension
Home Economists,

Constant promotion of macaroni, spa-
ghetti, and egg noodles by the National
Macaroni Institute, keeps these products
in the consumer’s view.

1. Educational public relations pro-
gram ge to 1976 theme of
“Back to Basics” with Pasta, to
reinforce its positioning as a mul-
tiple-use product and an eco-

. nomical menu staple,

2. Develop year's theme with back-
to-scratch recipes with pasta,
emphasizing casseroles, to be

/ coded with estimated cost per
serving and cooking time,

3. Concerted drive to reach youth
market with Pasta Primer kit
via 4-H Club Members enrolled
in food and nutrition programns.

4. Continue one-on-one meeting: of
macaronl manufacturers with na-
tional consumer press at Teth
Annual Macaroni Family e
union at Tiro A Segno,

5. Alert Supermarket chains nd
independents to “Back to Ba: s
promotional program via grot ry
trade releases and ad serle in
Progressive Grocer,

First Break B Special projects include press parties,

And for 1976 results, here is url materials for Consumer Specialists,

?:;‘"‘35;’?'“" for the New Ye. R o ckground for editorial writers.

2 4-color centerspreads in the Ju u-

ary issue entitled A Little P::to
Gots & Lotz Way | Do your Share—support the effort,

Space value $175,000

Receipes and photographs go to food
editors of every type of media.

Educational materials and recipe leaflets
are distributed to consumers, teachers
and students.

Films and film strips are distributed
for general use and special television
showings.

TV Kits are periodically prepared for
srogram producers.

Zooperation with related item advertisers
Bl ind publicists is sought and obtained.

New Film

“Macaroni, Nutrition and Numbers”
is about nutritional labeling, For pur-
chase or for rent from the National
Macaroni Institute, Box 336, Palatine,
111, 60067.

P.O. Box 336, Palatine, lllinois 60067

Eastman
VS.
overcooked
macaroni
products

Yuck! Let's face it, thei2’s nothing more unappe-
tizing to look at or try to sell than soggy spaghetti,
macaroni or noodles.

Macaroni products which stay firmer longer offer
canners, frozen food processors and mass-
feeders many advantages. Advantages that will
make you happy as well as your customers.

Here's where our Myvaplex® 600 glyceryl mono-
stearate comes in. It's a starch-complexing agent
of high purity which enables the macaroni to
withstand lengthy cooking periods, retorting,
flash-freezing and reheating while resisting
becoming sticky or losing “al dente’ firmness.
This means easier handling for people who cook
macaroni products. And, the fact that our
Myvaplex 600 comes in powder form means
simpler and easier processing for macaroni
manufacturers.

Ask your macaroni supplier to incorporate
Myvaplex 600 in your product,

For further details, call 800-251-0351 free.
(In Tennessee, call 800-352-0301.)
Ask for DPl Information Center,

Or send the coupon:

Eastman Chemical Products, Inc., Kingsport, Tenn. 37662.

Please send me more Informotion on Myvaplex 600.

Name.

Title

Company.
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Egg City is about an hour north of
Los Angeles, California. It grew out of
the barren hills near Moorpark in
1861, and it's still growing. But al-
ready, with its more than 3,000,000
birds and its vast complex of support
facilities, there's very simply no e
operation like it in the entire world,
Hundreds of acres of lay houses, re-
search facilities, laboratories, offices,
drying rooms, storage houses, main-
tenance shops, a fertilizer plant, a
packaging and pmcess[nf plant and
even a feed mill. All blended carefully
into one masterplanned and fully inte-
grated facility.

But is it just efficiency that dictates
the Egg City approach? Is bigger
automatically better? Why go to the
trouble of controlling production so
carefully from start to finish if you
don't have to? The answer is quality—
the puiding watchword at Egg City
since its first hen laid her first egg,
Quality is why the company has its
own breeding flock, and hatches its
own chicks (about 250,000 a month).
It's why they have their own veter-
inarians and their own chemists,
Quality led them to develop their own
vaccines, and build their own feed
mill to meet their careful feed mix
specifications. And quality, combined
with efficiency, is why today Egg City
is known throughout the world, and
can serve those world-wide markets
with fine, consistently pure eggs and
egy products,

Egg City's founder Julius Goldman proudly displays his product—
one of over 3,000,000, eggs his company processes every day,

s b LS

The Egg City Story

It's incredible to think that a facility
as vast and complex as Egg City less
than 15 years ago was only an idea
in the mind of its creator, Julius Gold-
man, But not if you know Julius Gold-
man, The operation that is now Egg
City began early in 1853, with a 8,000
bird ranch in California’s San Fem-
ando Valley. A year later, the count
had risen to 10,000 birds, but the
residentinl growth of the Valley had
begun to make ranching difficult. The
search for a more suitable location
led to Moorpark, which has one of the
most desirable climates in the world
for poultry production. Today, more
than 8 million cubic yards of Moor-
park hills have been reshaped into the
foundation for Egg City as it now
exists,

Technology—With a Personal Touch

Almost everywhere you look at Egg
City, in every step of the production
process, complex machinery has been
designed or installed to increase effi-
ciency and improve quality. But over
the years, the company has never lost
sight of one important fact: in the egg
pusiness, machines can only help
people, not take thelr place,

Egg City does its own breeding,
and quality control starts before a
chick is even bomn, with scientifically
dispersed heat and rotation during
hatching, carefully monitored by com-
pany technician, Staff chemists control

Research technicians monitor quality throughout the
production process,

the birds’ special diet, and Egg City's
veterinary  staff  vaccinates  them
against disease. Integrated, personal

supervision continues at the feed mill, g

too, where skilled people prepare 400
tons of up to ten different types of
feed a day, depending upon the sea-
son, age of the bird and other impor-
tant factors, Once processed, the
proper feed mix is delivered fresh
three times a day, again closcly
watched by trained people.

Even more important than what
goes into egg production, though is
the finished product, and even mre
impertant than Egg City's qua ty
control laboratories are the pec e
who staff them. All of them are op
professionals, and as a team their ¢ ly
job is to make sure that the eggs in
whateyer form they are produced, re
always completely pure and cor is-
tently good to meet the demands « ‘2
growing list of customers.

One Product—Many Forms

You might think that an egg fs an
egg, and at some ranches it might »e,
but at Egg City, the eggs comt in
nearly a dozen forms, each one le-
signed to fit the specinl needs of o
particular customer, There are fi sh
shell eggs, of course, in cartons, lfals
and 30-dozen cases, and even con-
tainerized shipments if a customer

needs them. The Egg City frozen linc |§

includes whole eggs, whites, and yolks
(Continued on page 46)
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We have over
four million chickens.
Does that make our
egg products
better?

Egg City is
the largest single
egg-producing facility

in the world, and we have
4.5 million of the world’s
most carefully raised
chickens (over 3 million

of them in production). We
know, because we raise them
ourselves, from our own
breeding flock, with care
from our own veterinarians,
monitoring from our own
laboratories and feed from
our own feed mill. Every
moment of their lives is
quality- controlled by us for
just one reason: to make our
eggs and egg products the

very best
you can buy. And
those products are
ready for your
products right now,
including fresh shell
egps, a frozen line that
includes whole eggs,
whites and yolks in plain,
salted, sugared or colored
(full NEPA range) form,
and our spray-dried
albumen (standard or
angel type). Why not find
out more about Egg
City ? We've got good
reasons for thinking we
can meet your needs —
4.5 million of them!

< 4

We
think
SO.

 Goldman’s

Send for our free 8643 Shekell Rd., Moorpark,
color brochure! Ca. 93021 = (805) 529-2331
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Egg City Tour
(Continued from page 44)

in plain, salted, sugared or colosed
form, packed in 80-pound tins or one-
gallon cartons. And there also is
spray-diied albumen in standard or
angel type, which comes in 150-pound
drums, In one form or another, these
products are used world-wide by the
manufacturers  of bread, pastry,
noodles, chocolate, dressings, mayon-
naise and other foods. And no matter
what form is used or who uses it,
every product has been carefully
checked by Egg City inspectors and
by a team of full-time Inspectors of
the United States Department of Agri-

culture.
Quality

Once more, in processing as in pro-
duction, quality is the singular watch-
word at Egg City, and dedicated
people combined with advanced tech-
nology are the means by which that
qlua]ity is achieved. There are ma-
chines that wash, grade, weigh, candle
and package the eggs. There are auto-
matic breaking machines that separate
the yolks and whites. But most of all,
there are people who make the ma-
chines work, The same kind of
people—more than 400 of them—who
make all of Eg[f; City work. People
are the secret of the company’s suc-
cess, They're the reason it's grown
and the reason it will keep on growing
in the years ahead.

Tour April 30

The NMMA Plant Operations Sem-
inar is planning a visit to Egg City
Friday morning, April 80, for a bus
departure from the Sheraton-Uni-
versal Hotel in North Hollywood,
Californin at 8:30 a.m. sharp. We
will return in time for afternoon de-
partures and/or sightseeing at Uni-
versal City movie studios.

Facing New Weights and
Measures Laws
by Walter P. Muskat

Triangle Package Machinery Company

Doesn't it seem that almost every
day a consumer group or government
agency pops up with a new preposal
for controls and penalties on weights
and measures?

Coping with these progosnls, which
can hecome law, is a problem of some
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Welter Musket

magnitude, since most often pack-
agers, assoclations and equipment
makers in no way have been a party
to their development,

The fact that those who do the
drafting might not fully understand
the situation the way packagers and
other insiders do simply compounds
the problem.

One way to insure one’s operation
against the proliferation of rules and
regulations is to bite the bullet and
overfill all packages, This is painfully
expensive, since you may be doing
it for years and to remain competitive
in the marketplace you can't pass the
extra cost of giveaway on to con-
sumers,

Another way is to really fine tune
your equipment. But that's probably
just what your people already have
tried to do, Older packaging lines just
can't be tuned in today’s weight
tolerances, Tuning must be done, of
course, but the amount of attention
required just may be more expensive
in downtime than giving piles of
product away,

Plan to Update

One more alternative, and we think
the best, is to embark on a three to
five year plan to update the packaging
operation,

Such plnnnlnﬁ has to include an
appraisal of each plece of equipment,
deciding which is to be replaced first
and with what, calculating in the lead
time required to acquire the machine,
and, of course, working out the finan-
cial considerations,

We suggest that a packager start
with the most troublesome equipment
and plan to replace it with a system
that not only guarantees zero under-
weights but requires minimal atten-

checked by pulling a package out of
the line and weighing it on a nearhy
scale. Packages were constantly over-
filled to ensure that no underfills
passed through,

tion from plant people once rate : .
weight have been set. This is the t

of system that not only will meet f. re
seeable rules and regs, but is likel
satisfy the needs of the future,

For example, perhaps these cay
you should be keeping precise )i
duction information—the kind o

et from readout, Well, you'd waut
ine that not only provides that vu
ability for future tapping, but also ha
the components that are accurat
enough to be really reliable, This §
why we've. gone to great lengths 14
build into our Flexitron 1600 ne
weighing system highly accuratd
weights as well as readout reliabili
that reliably reports them,

favest in a Checkweigher

Your new system still might lcavdl
you with other machines that canno
be replaced for several years,

To handle this we suggest you in
vest in a checkweigher for each unit
A pgood one will kick out all over an
underweight packages. Though pro
duction will be reduced, you'll be as
sured proper weights leave the plan
and you won't be giving produ
away, which can add up to a saving
of many thousands of dollars a year
enough to pay for the checkweigh
and a good part of a new system.

y 5
As I've indicated, the best insuranc We keep Dur Welght

of 31! isa net!hw system tlllmt's c{le;itgn, .

bl UNder control

of government.

Anything less in the way of p'n |
ning is just postponing the inevita’ 'e

150-200 per minute

“The present lines are operating
between one hundred fifty and two
hundred packages per minute. Each
line handles a variety of macaroni and
spaghettl products, Simple adjust-
ments of the side rails of the conveyor
and the Checkweigher are all that is
necessary to accommodate different
size packages, The packages are
sealed before they pass over the
ind then can adjust the filling ma- Checkweigher. without saying, that we are pleased |
chine to decrease the fill closer to “We have not had any problems at  with the operating efficiency of the
target weight. all with our Hi-Speed unmits,” con- Hi-Speed units,”

“The CM60 Hi-Speed Check- tinued Mr. Ronzoni, “and have had The Ronzoni Company is family
weigher with a push-off reject is used only minimal downtime. The controls owned, and was started about fifty
on six macaroni and spngLetﬂ ack- of each unit are designed with solid years ago in Long Island City by Mr, |
aging lines in conjunction with six state circuitry so that, when a section Alfred Ronzoni's grandfather. The
Hi-Speed Metal Detectors. The first goes bad, it can be replaced in a company manufacturers a complete
unit was installed five and one-half matter of minutes, Naturally, we keep line of macaroni, spaghetti and
years ago to allow the usage of a high  a supply of parts on hand, but when noodles plus a variety of sauces n_ml
speed ﬁ[ler on each line, The lines we need a vital part, Hi-Speed will frozen foods, The major distribution
were operating at a speed of sixty per rush—air mail it to us and invariably, area for Ronzoni products is in the
minute and weights were spot- we will have it the next day, It goes north-east,

CM60 I- Checkwelgher Used at Ronzoni Macaroni Co,

Alfred C Ronzomi

Ronzoni Uses “’Hi-Speed”
Checkweighers

“There is no doubt about it, + t}
Hi-Speed Checkwelghers in our p k
aging lines, we are getting b ¢ HI-SPEED
quality control, as far as prc-e 3 .
weights are concerned,” sai i
Alfred C. Ronzonl, Vice-Presiden! it
charge of production, at the Ron:
Macaroni Company in Long Islind
City, New York,

“The Checkwelghers hold our clo:
fill tolerance with a very high rlia
bility. In our industry it is natural tg
overfill slightly, We allow the over
fills to pass through the line, but, b
watching the Checkwelgher indicator
we discover constant overfilling faster,

THE MACARON!I JOURNA
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Egg City Trip
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Seeomd Seminar
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Noodleprocessing

WITH

Continuous Flow

Ttus continuous. automated
noodie processmg systerm

using Model MW-F Flow Jel
Mixer upsets 100 years of
mecharical noodie processing
The Flow Jet Mixer insures
that every particle ol wheat
ltour 1s moistened to the
oroper viscosity The three
shases - llour him. hiquid il
& induced an -produce a
tasly noodie that lar
eaceeds hand processed
1oodles

The remarkabie
Continuous Flow
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muisterning and muxity
G pdsta products
noodies. spaghett:
Macdron: Bon gigmo’
Give us a call for
complete iellormation
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Celebrating our
Silver Anniversary
during the
Nation’s Bicentennial

We're the egg people eggs are our business In
addition to our carton egg production we
process more than 1 milion cases of eggs an
nually in our processing facility We are

currently supplying some ol the largest bakers

in the country as well as producers of baking
mixes We are major supphers to the mayonnaise
and noodle industry offenng frozen eqgs and
dried eqgé whole separated or in custom biends

Our modern. automated plant leatures the latest
In sophisticated equipment to satequard purily
and insure qualty We would welcome your visit
o inspect our faciliies and we would Iike to hear
from you if we can be of service in any way

The Egg People
Mluun@wnwnnum
-.qm%

Wakelield, Nebr 68784 a0
Sales offices in:
sWakefield, Nebraska sLos Angeles. Cablormia
*Delroit. Michigan sNew York. New York
sChicago. lllinois oGrand Island. Nebraska
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born, Michigan, May 13-14,

How many of these people can you Identify from the Hoskins Company Plant Operations
winner will recelve suitable recognition ot either the Plant Operations

Seminar in North Hollywood, April 29-30, or at Dear-

Forum-VI, April 29-30, 19547 The

Plant Operations Seminar
(Contir sed from page 48)

Cocktails and dinner will be served
Wednesday «vening, May 12, at 6:30
p.m,

The seminar on Thursday begins
a 8:30 am. and runs until a noon
luncheon, Format will be the same as
in Los Angeles, with one additional
discussion leader: Charles Niskey,
Plant Superintendent of San Giorgio
Macaroni,

Thursday afternoon there will be a
tour of the Ford Mustang Assembly
Plant, Henry Ford Museum and
Greenfield Village.

On Friday morning, May 14, we
will be picked up by bus at 8:30 a.m,
sharp for a tour of the Prince Maca-
roni Plant in Warren, returing back
in time for afternoon departures.

Plan now to attend.

Hamburger Helper

Genera! Mills, Minneapolis, is add-
ing spaghetti to its line of Hamburger
Helper main-dish mixes. The new
variety contains all the ingredients for
an Italian-style spaghetti skillet dinner
except meat, Recipes on back of pack-
ages suggest using the mix for
casseroles. The product retails for
about 69¢, and weighs 7.25 oz. Intro-
ductory advertising begins in March
and will include daytime and late
night network television. Also backing
the entry will be 10¢-off coupons ap-
pearing in four-color, full-page ads in
selected family magazines,
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Anti-Skid Surface
Treatment of Boxes

The use of anti-skid treatments on
corrugated shipping containers is the
subject of a new brochure published
jointly by the Fibre Box Association
and the Packaging Machinery Manu-
facturers Institute,

A number of anti-skid treatments
are available, all intended to reduce
the slipping or sliding of containers
during movement by fork-lift trucks
or in transit. The new brochure,
“Hecommended Practices: General
Notes on Anti-Skid Treatments for
Fibreboard Shipping Containers,” pro-
vides a general introduction and notes
on each type of treatment,

A section on testing for anti-skid
treatment effectiveness describes the
two common test methods. General
comments in the brochure, however,
indicate that effectiveness is inversely
proportional to the original slickness
of the surface. The rougher the un-
treated surface, the less relative in-
crease in fricion an anti-skid treat-
ment will provide.

It is recommended that anti-skid
treatments be applied to containers
after the cases have been filled and
closed. This timing allows optimum
effectiveness of the treatment, and
prevents machinery problems asso-
ciated with some of the formulas.

Coples of the brochures are avail-
able from the Fibre Box Association,
224 S. Michigan Ave., Chicago, IIL
60604, or the Packaging Machinery
Manufacturers Institute, 2000 K St.,
N.W., Washington, D.C. 20006.

Automatic Filling &
Cartoning Machine

Crompton & Knowles, Packagingl
Machinery Group has introduced i
new Vertafil-tm continuous motion
vertical automatic filling and carton
ing machine,

Economy priced, it will automatic
ally Il and carton a wide range of
free-flowing products similar to candy
cereals, mntﬂmcnu. macaroni, seeds
flour, detergents, chemicals, fertilizers
pet foods, ete, at speeds to 100 cartons¥
per minute,

Ruggedly constructed, the cartor
is factory-equipped to operate witl
wide range of glue end cartons:

Length; 1"-8"

Width: 4”-3%4"

Depth: 4"-12"

Standard features include: w
metric fillers, adjustable while 1
chine is running; simple, fast thi
dimension carton size changeov:
no-carton, no-fill detectors; cm
vibrator to settle product fll.

Optional Features

Optional features include:
weight fillers; pour spout; servo-o
trolled filler adjustments; intaglio «
hot melt adhesive systems; code
bossing and imprinting; dust shrou.is

Machines available for quick thi:t»
to sixty-day deliveries; leasing teri
available. |

For complete details, write C & K
Packaging Machinery Group, 3000 “t.J¢
Charles Road, Bellwood, Illineis
60104,
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Drastically reduces the time required in the production cycle.

Higher drying temperatures reduce plate counts to well below industry standards while
enhancing product flavor and quality.

Electronic controls sequentially start and stop fans as the product moves by.

Pneumatic controls requlate relationship between time, temperature and relative
humidity.

At the end of the final dryer, a power-driven cooling section reduces product temper-
ature to a safe packaging point.

Braibanti ATR—newest in the long line of Braibanti pacesetting Pasta Dryers.

Braibanti, the world’s foremost manufacturer of Pasta Equipment.

Plate Counts Side Panels Open for Cooking Qualities Drglng Time
Sloshed, Easier Cleoning Improved. hopped,

Lock Tight to Stickiness Eliminated
Conserve Energy.

! w

Final Dryer " Product Cooling Section Slorage Silo Stripper

Aulomatic Extrusion Press Preliminary Dryer
wilh Spreader

=t | Braibanti

PHONE {212) 682.6407-682.6408 « TELEX 12-6797 BRANY DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
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Tronin Egg Products begin ot the breaker,

Egg Products Pioneer

There was some talk of invincible
armies being formed in Europe under
Kaiser Wilhelm.

An unsinkable luxury liner, the
Titanie, was about to be launched in
England,

In Kansas City an innovative man
by the name of Sam Tranin made a
promise to produce quality. The year
was 1911,

The armies proved uninvincible.
The Titanic did, tragically, sink. Yet,
the promise of Sam Tranin is alive
today and is the guiding philosphy of
Tranin Egg Products Company.

Users Relinnce

Users of egg products rely heavily
on the purity, quality and the con-
sistent analysis of this ingredient,
Spray dried whites and yolks and pan
dried whites in any formulation and
quantity are carefully processed by a
highly efficient staff working with
Lﬂflt}llllex stainless steel machinery.

e products are constantly evalu-
ated, functionally as well as bacterio-
logically in a modern, quality control
!uﬁoratory. USDA inspectors continu-
ally supervise each step of the manu-
facturing process, So, when Tranin
Egg Products receives your order—
you are assured getting what you ask
for,

Division of Cal-Maine Foods

Recently, Tranin Egg Products Com-
pany became a division of Cal-Maine
Foods, Incorporated, the world’s most
completely integrated egg producer.
This merger gives Cal-Maine another
market for eggs and assures Tranin
a constant raw product supply.

From the early days we've came a
long way, but the promise of Sum
Tranin, made in 10911 is still the puid-
ing philosphy at Tranin Egg Products
Company.
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Powdered Yolks, One of the many products
Tranin's quality control fits to your parti-
cular needs,

Laoborotory perfect egg products produced
by Tranin “assures consistent quality In
pasta.

Myvaplex 600 Helps'
Frozen Pasta

Consumer reheated frozen pasta
dishes need neither suffer from the
unappetizing look of swollen and
mushy pasta nor from watar weeping
from the sauce. The proper addition
of a special starch complexer, Myva-
plex 600 concentrated glyceryl mono-
stearate, enables frozen-food proces-
sors to keep macaroni pieces firm in
texture throughout the entire flash-
freezing, thawing and consumer prep-
aration cycle,

The elimination of an undesirable
overcooked, mushy appearance is ac-
complished through the complexing
action of the Myvaplex 600 with the
free amylose found in the flour and
dough, resulting in the reduction of
the gel formation in this starch frac-
tion. Myvaplex 600 is a monostearate
marketed by the DPI Division of East-
man Chemical Products, Inc., es-
pecinlly for macaroni and egg noodle
products,

The addition of less than two per-
cent by weight of the finished food of
Myvaplex 600 allows the frozen-food
processor to greatly enhance the con-
sumer appeal of frozen food products
containing noodles, macaroni and spa-
ghetti. In addition to reducing the
swelling of the pasta, Myvaplex 600
reduces the amount of water that
separates out of the accompanying
sauce,

Avallable in finely divided powder
form, Myvaplex 600 can be metered
directly to the mixer with a dry feed-
er. It blends smoothly with the flour
and water dough.

The DPI Division of Eastman
Chemical Products, Inc., Kingsport,
Tennessee 37662, markets monogly-
cerides, antioxidants and vitamin con-
centrates,

Buyers’ Guide
(Continued from page 38)

ACCOMPANIMENTS

LAWRY'S FOODS, INC., 568 San Fer-
nando Road, Los Angeles, California
900685 and 1938 Wolf Road, Des
Plaines, Illinois 60018, Manufacturers
of Lawry's Spaghetti Sauce Mix,
Goulash Seasoning Mix, Chill Mix,
Beef Stew Mix, Tartar Sauce Mix,
Taco Seasoning Mix, Enchilada Sauce
Mix, Seasoned Salt, Seasoned Pepper,
Garlic Spread, Spanish Rice Season-
ing Mix, liquid dressings, dry salad
dressing mixes, gravy-sauce mixes,
and dio mixes.

FORTIFICATION

EASTMAN CHEMICAL PRODUCTS,
INC,, P.O. Box 431, Kingsport TN
37662, MYVAPLEX 600 Concentrated
Glyceryl Monostearate. A powdered
starch-complexing agent to improve
firmness and reduce stickness and
clumping in macaroni, spaghetti anc
noodles during processing and in use
Representatives located in all prin-
cipal marketing centers. Call (800
251-0351 foll free. See ad page 43.

VITAMINS, INC., 200 East Randolph
Suite 5560, Chicago, Illinols 60601
Phone: (312) 861-0700. Manufacturer:
of enrichment ingredients used by
macaroni manufacturers and flour
millers. Also manufacturers of proteln
supplements including defatted wheat
germ and milk proteins of high bio-
logical value, Sales representatives:
East, Louis A. Viviano, Jr,, P.O, Box
374, Plainfield, NJ 07061, (201) 764-
0031; Midwest, Jack W. Rogers, Chi-
cago, Illinols 60601 (312) 861-0700;
West, Fala Sales Company, Inc,, 2750
Oregon Bldg., Torrance, Callfornin
90503, (213) 320-6710; and Fala Sales
Company, Inc., North, Suite 265, 1287
Lawrence Station Road, Bunnyvale,
Californla 54088 (408) 734-2422,
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Atormgiation for hine pasta 1is no better than the
nmgredents used

it egg products our high standards deliver the
same quahty order atter order

we assure you that the egg ingredients used n
your tormulahons will hll the missing link to fine
Quality .

TRANIN EGG PRODUCTS CO.

A Division of C al Maime Foods
The world s most completely ntegrated egg producer

Thomas Felzet
S5ales Managet
lelex 585 4Q!
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INDEX TO
ADVERTISERS
ADM Milling Co. p— 7
Amber Milling Co. ... ... ... 27
Aseeco Corporation i a5
Braibonti Corporation . ... oo 52.53
Buhler-Miog, Inc. . 15
Clybourn Machine Compan S 41
Crompton & Knowles Corp, ... ... ... . 51
DeFrancisci Machine Corporation ... .. 4.5
Diomond Packaged Products Div. 57
Eostmon Chemicol Products ... .. 43
Firtbreboard Corporation ..., ... ... 2
Goldman's Egg City ... ............. .. 45
Hoskins Co, oo e e VW
Hi-Speed Chackwaigher _.......... a7
Howes €0, ..o 4
International Multitoeds Corp. . 58
Jacobs-Winston Laboratories 13
Macaronl Journal ... A3
Maldarl & Somst, D, Ines . ..., B
Morshall Produce Co. .. = 18
National Macaroni Institute .. .. ... 49

Microdry Corporation ..., ... ...
MNorth Dakota Mill ... .
Williom H. Oldach, Inc.
Peavey Co. Flour Mills :
Seaboard Allled Milling Corp, ........... 17
Milten G, Waldboum Co. .................. 49

Wright Mochinery Co, ... ..o .. 35
CLASSIFIED
ADVERTISING RATES

L LT LI U — e $1.00 per line

Minimum $3.00
Display Adverthiing .. Kates on Application

FOR SALE—Hydraulic Tote Bin Dumper,
2,500 Ib. copacity. Class 2-GPG explosion
proot motor and controls, Excellent condition.
Call or write A, G. DeFelice, U.5. Macaroni
Co., East 601 Pacific, Spokane, Wash.
99202, (509) 747-2085.

CUSTOM EMBROIDERED EMBLEMS, your
design, low minimum. |dentity, promote, re.
ward with emblems, Free booklet design
hints and guide. Emblems, Dept. 721,
Littleton, New Hampshire 03561,

New Spaghetti and
Chesse Dinner

New from Golden Grain is a deluxe
Spaghetti and Cheese package dinner
that's ready in minutes, Described as
u creamier cheese dinner with other
natural favors, this quick, casy dish is
delicious with hamburgers or frank-
furters, or may be enjoyed alone,
Simple directions call for adding milk
and a little butter or margarine for a
serving of four. Other serving sugges-
tions are also printed on the back of
the package.
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The Broadmoor Hotel, Colorado Springs,
Colorado, is the site of the 72nd Annual
Meeting of the National Macaroni Manu-
focturers Association, June 26-July 1, 1976,
The Broadmooar is one of the favorite spots
for macaroni meetings.

Tuna with Tuna Helper

General Mills' Tuna Helper and
Castle and Cooke Foods' Bumble
Bee Tuna are jointly promoting their
brands during March and April.

Full-page, four-color ads in wo-
men's magazines show how to com-
bine the convenience of Tuna Help-
er with the quality of Bumble Bee
Tuna to make a delicious tuna cas-
serole,

The recipe ads will appear in the
following magazines: March—Family
Circle, Better Homes & Gardens, Red-
hook, Parents’ and Sphere; April—
Family Circle, Good Housckeeping
and McCall's,

The two brands will concurrently
promote to the trade,

Lt e b L

Multifoods Chairman
Urges Expansion in

Production, Exports

The United States must incre
food production and exports to I
alleviate world hunger on a shy
term basis, William G, Phillips, ¢l
man of International Multifor,
Corp., said Thursday, Jan, 29, at 1
Wheat Quality Conference of 1t |
Crop Quality Council,

By increasing techniques and tech §§
nologies, Mr. Phillips told the confe
ence at the Leamington hotel in Mii-f
neapolis, the U.S. also will help under-§§
developed nations improve and o\-E
pand their own food production.

Mr. Phillips said that the populationf§
control in needy nations must be im-$
plemented if the world is to avoid
overpopulating its food supply. !
Less food per person

“With the world’s population in-f§
creasing at about 22% annually, orfg
the equivalent of the Twin Cities arca§
every 10 days, and the world's food
supply growing at the rate of 2%,” M.
Phillips said, “it is fairly obvious that 3
the world grodually is producing less i
food per person.” g

The U.S., Mr. Phillips said, today f
has both surplus capacity and exper
tise to offer in hcllplllg to alleviat:
world hunger. “Our greatest strengtl §
as a nation,” he said, “well may be th
fact that only 20% of our people pr
duce, process, transport and mark.
foods so efficiently that it requir
less than 20% of average income t
buy food.”

Benefits domestic, overseas market

Increased food production, M B
K | Packaging is more than a Box

Phillips said, should be undertaken

help relatively low food costs f«

American consumers and thus preve:
is designed lo provide your product with creative
folding cartons, plus labels, streamers shell-
talkers and polnt-of-sale displays...Dlamond can

erosion of consumer buying powe
and to maintain overseas markets.

be your one-vlop, one-source for packaging and
merchandising alds.

i Nhen It comes to pasla, the cholces are manyi.t.l.
.. B macaronl, spaghetti, vermicelll, lasagna, zitl,
Mr. Phillips noted that family siz b e i A arouR o

tends to decline with affluence. “Per §
haps we are approaching the problen: B But when it come? “: phﬂclkﬂgi_llg- Dl:éﬂoggként&f'
from the wrong aspect” he sl 8 natlonal Is your logical choice. iamond p ging
“Rather than asuming that large fan B
ily size creates a shortage of food, pe:
haps we must generate a higher level
of affluence—in the form of adequat:
food supplies. Then, following the§
western trend, family size may de |
cline.” ‘ DIAMOND INTERNATIONAL CORPORATION

PACKAGING PRODUCTS DIVIBION, 733 THIRD AVEMUE, NEW YORK, NEW YORK 10017 AREA CODE: 212 - 697-1700

In discussing population contri

We're in the middle of it all!
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2 Multifoods’ durum experts are
at home in their.jobs.

That'’s because they've been at it ;
solong. Some of our sales people, buyers,
millers and technical people have made durum
their business for 20, 25, even 35 years.
These people are “old folks” in their jobs, even though they’re not old
in years. They know their business’
like you know yours. “Working with you toward zero defects”

Their experience makes for fewer @ INTERNATIONAL
(.}

defects...in your business and in ours. MULT":OODS

Order your durum products from
the old folks at home. Call us at 612/340-3583. Mutiods Building « Minneapolis, Minnesota 55402




