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wum Show Report

Yorth Dakota, site of the
?D‘du:‘;u. Show and the ICBM
lesite b-ing phased out, has been
jiby two economic punches: 40% of

dvillan jubs running into 2,000 to
00 government employees have

o lost and wheat prices are down
low the $3.00 level,

There was general recognition that
high prices of a couple of years
w had induced greater production
i only In the upper midwest, but
Aizona and New Mexico. While
m prices are down, costs are up.
he world food situation is much
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grivers were encouraged

e Impr¢ vement in the Durum
tind ar:i the fact that macaroni

“mption continues its upward
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1976 North Dokota Durum Wheat Survey

Grading Information Key: H= Hard; A = Amber; D = Durum
1975 1974
Low Average A A
M HAD 24D 1HAD 1HAD e

Vitreous Kernels, % 98 58 88 87 87
Shrunken and Broken % 29 04 1.3 1.2 13
Forelgn Materlal, % 04 0.1 0.2 0.2 02
Damaoge, % 1.2 03 0.5 0.7 0.9
Total Defects, % 37 1.0 1.9 20 24
Docket, % 44 0.1 1.9 1.6 2.1
Test Welght, Ibs./bu, 63.1 59.5 61.4 61.5 60.7
Molsture, % 121 9.2 109 126 127
Protein! % 168 121 140 13.3 14.5
1000 Kernel Weight, g 47.1 347 40.2 40.8 385
Wheat Ash,! % 1.88 1.43 1.58 1.65 1.60
Kemnel Distribution:

Large, % 55 20 41 36 38

Medium, % 7 41 57 60 5

Small, % 4 1 2 4 5
Falling Number, units 585 i 469 388 370

1 =14.0% moisture basis,

Bob Green, NMMA Director, presents Durum
Show President Bob Nowatzki with Sweep-
stakes Award.

Good Samples

Grain samples in the Show were

enerally of Euml quality, Winner of

e sweepstakes award given by the
National Macaroni Manufacturers As-
soclation was Trent Anderson of War-
wick, North Dakota, a 4-H Club boy
with 63 pound test weight Rolette.
A similar sample took second place
for James Kirk of Crary. Third place
was won by Mike Johnson of Gales-
burg with a 63 pound Ward sample.
In the open class n Ward sample of
62 pound test weight was won by
Roger Spidahl of Starkweather. Other
winners included Wayne Berdal of
Lakota with 62 pound Rolette Steven
Lee of Lawton with 84 pound Botno;
Tim Schwab of Crary with 84 pound
Rolette and Allan Schwann of Devils
Lake with 63 pound Ward.

Wheat Profein Distribution

Wheat Protein® 1976 1975
11.0-11. —% 3
12.0-12.9 18 28"
13.0-139 29 5
14.0-14.9 3s 15
15.0-159 12 —
16.0-16.9 =
17.0-179 = =

*94 gcrcenl of the crop should be be-

tween |

and 15.9 percent protein.

Test Welght Distribution

Test Welght

(Ibs./bu, 1976 1975
58.0-58.9 —% —%
$9.0-59.9 3 -
60,0-60.9 20 26
61.0-61.9 56 45
62.0-62.9 18 26
63.0-63.9 3 3

Grade Distribution

Grade 1976 1975
U.S. No. 1 Heavy

HAD 21% 20%
U.S. No. 1 HAD 30 3
U.S. No. 2 Heavy

HAD 4 2
U.S, No. 2 HAD 17 25
US. No. 3 HAD 5 6
U.S. No. 4 HAD 1 2
US, No. 1 AD 5 4
U.S. No. 2 AD 4 2
Other 13 6

Based on all lnmJJlu raded, 77 percent
e AD or belter.

of the crop will grade 3

Governor Art Link greeted the
group and underlined the importance
of continued research to produce

(Continued on page 8)
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Durum Show Report
(Continued from page 5)

quality grain that brings premiums
in the marketplace.

National Macaroni Manufacturers
Association President Lawrence D.
illiams extended greetings as did
Fxecutive Secretary Robert M, Green,
Stuart Seller, Vice President for Pur-
chasing of C, F, Mueller Company in
Jersey City, New Jersey ntlenged the
show and participated in the open dis-
cussions, as did several of the repre-
sentatives of the durum mills,

Dr. James Quick, Agronomist at
North Dakota State University, said
the new variety, Cando, will compete
with high yielding hard red spring
wheats as a semi-dwarf varlety. He
noted that it also had good bread
baking ?mperties in addition to hetter
gluten for J:asta
Dr. Brendan Donnelly of the Cereal
Technology Department gave the
quality report which inclicated that
the 1078 crop rates high in all cate-
gorles. Both he and Dr. Quick will
be on the NMMA Winter Meeting
Program at Boca Raton, Florida in
February to report on their activities.

Dr. Pasquelle Barracano, Editor of
Molini d'Ttalla, Rome, Ttaly, give a
forelgn importer’s view of US.
durum.

George Odegnard, retired purchas-
ing agent of North Dakota Mill at
Grand Forks, was presented a plaque
in recognition of his leadership in the
durum Industry.

Some 800 townspeople were served
a spaghetti supper and merchants dis-
played durum wheat and and maca-
roni products artistically in shop win-
dows throughout the town.

Show President Bob Nowatzki,
Superintendent of the Langdon Sta-
tion, and his Board did an excellent
job in putting a fine show together.
Other Durum Show officials include
Richard Saunders, vice-president Ray
Marchell, treasurer; Morris Davidson,
secretary; Howard Nuelle, Arvid Boe,
Harold Hofstrand, Alvin Kenner and
John Wright, directors.

{ndicated Durum Production

Indicated production of durum
wheat October 1 for the United States
was 137,801,000 bushels compared to
Inst year's 123,182,000. Yields were
down one-half bushel to average 28
bushels per acre.

Italian Durum Team

The North Dakota State Wheat
Commission hosted a twenty member
durum processor team from Italy as
they visited the state in October. The
team, which included representatives
of the major Italian durum milling
and processing firms, arrived in North
Dakota October 18 for a five day stay,
according to Tim Nordquist, NDSWC
Assistant Administrator, who accom-
panied the team in North Dakota and
the twin cities,

Nordquist noted that Italy is one
of the top customers for U.S. durum.
“Italian U.S. durum purchases have
been as high as 11.5 million bushels
per marketing year, as with the case
in 1974-75."

“Italian millers and processors like
U.S. durum for its color and use it
for blending with their domestic
durum and durums from other coun-
tries to achieve the desired color in
the finished pasta product,” Nordquist
added.

A main stop for the team was the
U.S. Durum Show in Langdon. Dr.
Pasquelle Barracar:o addressed the
Durum Show audience, Barracano is
the editor of “Molini D' Italia,” the
major milling and processing publica-
tion in Italy,

Other Stops

Other stops were for a tour of the
North Dakota Mill and Elevator in
Grand Forks and an extensive two-
day seminar on the NDSU campus in
Fargo. The NDSU seminar held at
the Departments of Cereal Chemistry
and Technology and Agronomy, in-
volved briefings on variety develop-
ment programs, durum milling and
processing techniques and other items
of pertinent interest to tne team mem-
bers.

Prior to their stop in North Dakota,
the team visited the Minneapolis
Grain Exchange and with grain com-
mission firms in the twin cities area,
Nordquist said. He added that the
delegation will be traveling under the
ausplces of Great Plains Wheat, Inc,
and the foreign Agricultural Service,
A. Morgante, GPW Marketing Con-
sultant in Italy, was the team leader.

Wheat Loan Raised to $2.25
thh;x an ncti;m without precedent in

e history o in price support pro-
grams, John Ag.mKneﬁel, Act}?; Sel;re-
tary of Agriculture, on Oct. 13 an-

nounced loan rates for 1977
wheat and feed grains . ad a
same time made the new :ates
active as immediately aj olicable |
the 1976 crop. This mean: that |5
crop wheat support is rais~d 50%
$2.25 from $1.50 a bu as tue natiog
average. National average com ny
is increased to $1.30 from 125
20%, with corresponding advan
in other coarse grains, Only the s
bean loan is unchanged,

Mr. Knebel, who became acting sq
retary several weeks ago following i

resignation of Earl L. Butz, said e

change in loan rates is being
now ‘to give farmers timely assistang
in the orderly marketing of this y
record crop of wheat, already in t
bins, and the projected record &
crop, as well as large crops of oths
feed grains.

He cited competitive pressure g
established US. export m
biought about by Canada’s hug
wheat crop, and better-than-expe

rain crops in the U.S.S.R. Healso

erred to serious barge transportatia
problems caused by unusually ks
water levels during the peak of
vest,

Many observers, regardless of i
litical ‘affliation, considered polibd
ns the guiding influence in the moy

Seaboard Allied

Net earnings of Seaboard Al
Milling Corp. in the first uarter &
ed Aug. 21 totaled 1,042,715, equl
T7¢ per share on the cormon SiX
up slightly from $1,009.°H, or i
par share, in the first p iod 2}

ago.
gSales totaled $74,520F 3, up I
from $62,614,408 a year s .

‘In terms of units prc uccd.r' b
company said, “this wa- 2 13% i
crease over the first quar. r last)
—a new record.

“Domestic production is
strong, boosted by the fi 1 opent®
of the new Albany mill. .\ll over®
operations are progressiig S
torily.”

Seaboard’s shrimping-fishing ©
tion in Nigeria, the compiny sal ;
on target, and we are awaltiog
arrival of five new trawlers in
November which will double ?

size”
—_—______—-'—‘

N.M.M.A. Winter Moﬂi“%
Boca Raton, Florida, Feb. §-
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S iper Semolino Service!

Four ! our delivery. That's how fast you can get freshly-milled
No. 1 semolina from Seaboard’s new Albany mill to
Your y.'ant in the New York / New Jersey or Boston Metro Area. T T

Operating its own fleet of bulk trucks, Seaboard has complete
control of loading and unloading schedules. And load-cell scaling v
gives you super-accurate weights.

Check us out!

Seaboard , , , the modern milling people.

Seaboard Allied Milling Corporation » P. 0. Box 19148, Kansas City, Mo. « (816) 561-9200
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A flve-year grant of $23,500 per
year has been awarded to the Agri-
cultural Experiment Station at North
Dakota State University to expand
durum breeding research. The grant,
which is renewable on an annual
basis, will be utilized for a research

roject that will be conducted in the
KIDSU Department of Agronomy un-
der the direction of ], S. Quick, durum
breeder, and J. F. Carter, Department
Chairman. Assisting in arranging the
grant were Melvin Maier of the No:th
Dakota Wheat Commission, Lloyd
Skinner of the Skinner Macaroni Com-
pany in Omaha, Nebraska, members
of the U.S, Durum Growers Associa-
tion, and staff at NDSU.

Four sectors of the durum industry
combined resources to provide the
Erant: Three donors, (1) the National

facaroni Manufacturers Association;
(2) North Dakota farm producers rep-
resented by the North Dakota Wheat
Commission; and (3) the Durum
Wheat Millers, via the Durum Wheat
Committee of the Durum Wheat In-
stitute, contributed $7,000 each; and
(4) a group of U.S, durum exportcrs
who together contributed a total of
$2,500. The exporter grants to date
came from Gamac Grain Co., Inc,;
International Grain Management Cor-
poration; and the Louis Dreyfus Cor-
poration.

Comments
Mel Maier, North Dakota State
Wheat Commission Administrator
noted, “North Dakota durum wheat
production is a vital part of the staty's
economy. Troditionally, North Dakuta
farmers provide about 85 percent of
the US. durum production. Durum
wheat is an important export and do-
mestic product. The NDSU improve-
ment program needs additional funds
to help provide new, improved varie-
ties which will effectively compete
with other crops in North Dakota and
the US."
y Lloyd Skinner, Skinner Macaroni
8 Company head added, “The produc-
¢ tion of higher yielding durum varie-
H ties and the maintenance of high
quality characteristics will provide an
even more desirable consumer prod-
uct at a reasonable, competitivo
price.” Mr. Billy Goodale of the In-
temational Grain Management Corpo-

10

Industry Cooperates to Increase
Durum Breeding Research

ration concluded, “The durum ini-
provement program at NDSU must
continue to provide improved varie-
ties which will compete with bread
wheat for acreage, allowing a com-
petitive price in world markets,”

Objectives

The additional funds are intended
to provide benefits in two general
areas: (1) immediate results from
short-term experiments and thesis re-
search and (2) improved varieties for
future production, The short term re-
sults will be immediately utilized in
producing new varieties. Varietal de-
velopment is a long-term effort usually
requiring 8-10 years for completion
from the final hybrid (cross) of the
two parent types, Research Assistant,
Roy Johnston, and Graduate Research
Assistant, Tom Wilson, are supported
by new funds to help carry out the
additional program.

The durum breeding project, in
cooperation with USDA and NDSU
Department of Plant Pathology and
Cereal Chemistry and Technology,
has been developing new durum vari-
eties for North Dakota ar.d north cen-
tral US. since 1920, North Dakota
farmers have produced about 80 to
90 percent of the U.S. durum wheat
during each of the past 18 years.
Durum wheat is the primary wheat
ised for the production of mecaroni
1).d spaghetti products. About 50 per-
cent of the U.S. durum production
has been exported during the past 15
years.

Nearly 85 percent of the durum
acreage in the U.S, is planted to varie-
ties developed by the NDSU Agri-
cultural Experiment Station in coop-
eration with the ARS, USDA. NDSU
has the only large durum improve-
ment program in the U.S. snd NDSU-
USDA developed varieties are being
grown commerclally in several coun-
tries throughout the world, The Uni-
versity also provides parent stocks for
durum {mprovement, particularly dis-
ease resistance and spaghetti quality,
for virtually all durum improvement
programs in the world, including the
International Center for Wheat and
Maize Improvement (CIMMYT) in
Mexico, and durum breeding pro-
grams in France, Turkey and North
Africa.

Hen Productivity In: eqsug
from the Wall Street . .umql -

Hens are laying morc and p
eggs each year, a fact th.: seeny
have conslderable implica: sns for
ture price trends, i

The rate at which he.s prog
eggs has substantially influcnced i
duction estimates already this yes,

The Agriculture Department

roduction through July exceeded
l:llllon eggs, about 1% morc than ya
earlier output. Paradoxically, the ng
ber of laying hens declined a sis
1% in the same period. Conve
the 54 billion eegs produced
August was slightly less than July
put despite a 1% larger laying i

Market sources say the rate of
was the primary factor in both
stances: Although the overall ooy
per hen in recent years has ste
increased, hot weather temporat
reversed the trend during August

An expected higher rate of lay|
rest of this year, combincd with
sll%ht Increase in flock size, leads §
culture economists to predict an
nal gain in egg production from
earlier levels going into 1077,

Rate of Lay :

“Rate of Tay is very much s
when projecting  production
prices,” says Gene Masters, presid
of Masters Agri Consultunts, 2 0
sulting firm based in Athens, Ga.
believe that each 1% change in b
U.S. supply changes who!~sale pri
by 5% and the prices farrers get
7%,” he says.

Mr Masters bases those alculst
in large part on the ine! stic nat
of egg demand. In the sh t un,
housewife generally is g ing to
the same number of eggs gardles
the price is 68 cents (a ¢ zen) Of
cents,” he explains, “Th cfore, &
small change in supply, st *h as
brought about by incre: es o {
creases in the rate of Ja' . nomy
will result in inordinately iarge ™
swings.”

Despite seasonal factors that ¢
affect the rate of lay from mon®
month, the rising trend of ¢f8°
put per hen on an annual B3
unmistakable. Analysts estimate ® ¥
average natlonal egg output @ X
ralse to as much as 236 per ‘
the end of this year—three
than in 1075 and 18 moi®

(Continued on pege 12)
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DAgosting, of 1y -cooking and cookbook fame, serves up proof-packed pasta at Mmm-.umf}:
If it looks good and tastes good. That's good pasta!
But good pasta requires good products. Like Amber’s

z I. Venezia No, 1 Semolina, Imperia Durum Granular, or
Crestal Fancy {*irum Patent flour,
Is Thanks to wiitorm high quality, color and
granulation, these ingredients make your pasta
’ operations run more smoothly.
]

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

Mills at Rush City, Minn. » General Offices at St. Paul, Minn. 5,165/Phone (612) 6469433




Hen Productivity Increases

(Continued from page 10)
years ago, “Each year we think the
national average has probably reached
its peak,” an Agriculture Department
statistician says, ‘but it just keeps
inching upward on us."

Most observers agree that increased
productivity is mainly the result of
genetic research and imp.ovements.
A chick is hatched with all the egg-
producing equipment it will use in a
lifetime. “The name of the game,” one
researcher says, “is getting that bird
to make the most of what she’s got.”

Increasing use of sophisticated
flock-management techniques such as
caging birds in insulated buildings
rather than letting them run around
the hen-house floor also has helped
increase output, experts say. “More
than 250 eggs (per hen) in a 12-month
petiod isn't uncommon under modern
conditions,’ a res archer says.

Analysts expect the rate of lay to
continue increasing steadily at 1.5% to
2% annually. “I wouldn’t even hazard
a guess as to how long we can keep
the rate climbing,” a researcher says,
“but so far, there are no signs of a
leveling off.”

The increasing rate of lay means
farmers probably will have to keep
t:imming their flocks to maintain a
balance of supply with demand. “As
long as lnyers produce more and more
eggs,” says John Pederson, vice presi-
dent of United Egg Producers, an
Atlanta-based cooperative, ‘we'll need
fewer hens, fewer chicks and fewer
eggs going into incubators.”

Peavey Improves
Hastings Mill

Peavey Company has begun a major
modemization project at its Hastings,
Minn,, flour mill, increasing wheat
flour praduction by 3,200 cwts to a
total daily capacity of 13,000 cwts.

Mark W. K. Heffelfinger, group
vice-president for Peavey's Industrinl
Foods Group, said the project will in-
clude construction of a new concrete
mill containing one whole wheat, one
rye and two hard wheat flour produc-
tion units,

All new milling equipment will be
installed, Mr. Heflelfinger said. Other
new buildings will house new packag-
ing lines, facilities for bulk loading
of flour and expanded warchouse
space. A new office and quality con-
trol laboratory are also included.

“Production operations and our
ability to serve customers will pro-
ceed without interruption while the
rebullding program progresses,” Mr.
Yefllelfinger said,

The new mill buildings will adjoin
the recently-constructed duium mill-
ing unit at Hastings with the 200 per-
sons currently employed at the mill
also staffing the new operations.

The Hastings project, Mr. Heflel-
finger pointed cut, continues an exten-
sive program of upgrading and mod-
ernizing Peavey mill facilities, Mod-
ernization projects at Denver, Colo.,
and Billings, Mont., mills were com-
pleted in the fiscal year ended July
31, 1975; operating improvements are
no;\lr in progress at the Superlor, Wi..,
mill.

Other Peavey mills are located at
Alton, I11; Buffalo, N.Y.; Denver; Og-
den and Salt Lake City, Utah. The
company'’s total daily milling capacity
currently is 95,000 cwts.

Enginecring design for the project
was handled by Conkey & Associates,
Inc,, Minneapolis, and Peavey Com-
pany engineers. The first phase of
construction is now out for bids.

Multifoods Reorganization

International Multifoods has an-
nounced the reorganization of its
Industrial Foods Division. As of Oc-
tober 4, all division activities have
been aligned under sales, marketing
and production departments,

Heading the departments as divi-
sion vice presidents are William B,
Deatrick, marketing; Theodore C.
Rugland, sales and Alan 1, Ritacco,
p-oduction.

Deatrick wii! continue to be in
charge of ali division marketing ac-
tivities and, in additior,, will direct the
mil'feed, export and bakery equip-
ment ¢oerations.

Pugland assumes responsibility for
the sale of o\l division products, and
Ritacco will tuke on the added pro-
duction responsibility for Bakery Mix
plants,

Multifoods’ Industrial Foods Divi-
sion markets basic ingredients to the
food industry for further processing.
Among its products are flour and
mixes for the baking industry and
durum products for pasta manufac-
turers.

ADM
Net eamings of Archer Daniels Mid-
land Co. in the first quarter ended

Sept. 80 totaled $15,540,% equal 4
53¢ per share on the con o g
Earnings of ADM in the irst quy
ter a year ago totaled ! }782 47
equal to 52¢ per share, o 65805
shares outstanding, adju d for
three-for-two stock split in ecember
1975. Average shares in qu ter ended
Sept. 30 were 29,524,057,
Provisions for federal anil state j;
come taxes for the first thice month
of the current fiscal year were $10,
087,000, compared with $12,855,00,

A & P Improvement

Sales and net earnings of the Gres
Atlantic & Pacific Tea Co., Inc. fo
both the second quarter and first
of its current fiscal year exceeded]
levels for comparable periods a y
earlier,

For the quarter ended Aug X
A&P. recorded net earnings of $10,
682,000, or 43¢ per share on the com
mon stock, compared witiy income d
$3,848,000, or 16¢ per share, in th
second quarter of the previous fis
year. Year-carlier earnings 1eflected
loss from operations of $13.3 milli
after settlement of an antitrust sul
reduction in the company's facilit
closing reserve and an adjustment
deferred taxes, the company safd.

Sales for the quarter came !
$1,789,063,000, an increase of I
from volume of $1,569,852 (00 for tb
same period a year earlicr.

Profit Gap

Here is a generation go you (o
hear too much about.

William de Lancey, | -side:ﬂ d
Republic Steel Corp., poi- 5 out ®
thep value of profit dullnprgl 5 dedlin
and that a “new generatic of pro¥
is needed.

He explains: “In botl 1081 &
1975, we produced and so!  about®
same tonnage of steel. We is0 €37
the same profit in both —ears—
million, What did not sta the' 1
was the value of those du ars.

That $72 million, he sai , will bo
only as much plant and eq iipment
$30 million in 1064.

Guido Tanzi ‘

Guido Tanzi, 83-year-old die ™
er in Niles, Illinois, died Nove™
3. Bert Fania and Frank Blatnick
continue the business.
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For a rare adornment of pasta flour, wa recommend ADM's
golden blends of Durum flour and BEemolina. Cleen. Radiant.
Pasta-perfect flour. Precious conaistency.

Enhance your treasura with ADM pasta flour. Your

coustomers will think you'ra a gam!

ADM WIILUING ©0),

4880 West 108¢th Strest, Shawnse Misslon, Kanses 88811
Phone (813) 381-7400
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Canadian Grain Commission Research Laboratory Report
on 1975 Amber Durum Wheat

by G, N. Irvine, Director

Mixing Studies. Mixing studies of
spaghetti doughs in a restricted vol-
ume of a farinograph mixer were re-
ported last year under the heading
Rheology of Extrusion. Measurement
of tolerance index, however, is dif-
ficult when peak viscosity rv.aches 800
to 1000 B.U, because of the curvi-
linear nature of the recording system
of the farinograph. If the farinograph
curve is lowered by adding counter-
weights to the lever arm, the toler-
ance index changes. To overcome
this deficiency, a strain gauge was
attached to the farinograph to meas-
ure the tarque on the dynamometer
and the resulting mixing curve was
recorded on an ordinary recorder.
“Farinograms” from this system are
linear so that tolerance is not affected
by the height of the curve.

Since mixing in a fixed volume is
somewhat analogous to dough in an
extrusion worm, an attempt was made
to apply a vacuum to the restricted
volume system for processing into
spaghetti, A good vacuum cannot yet
be applied so that upaghettl quality
is poor because of air bubbles,

With the strain gauge recording
system, the effect of mixing speed and
temperature was studied. Increasing
the temperature from 30 to 50° C,
lowers the maximum consistency, re-
duces band width and slightly in-
creases tolerance index. Lowering the
mixing speed from the normal 59
rpm, to 20 r.pm. only lowers the
maximum consistency, Time to reach
maximum consistency and tolcrance
index are not affected. Spaghetti proc-
essed with a mixing speed of 21
r.p.m. was poorer in cooking quality
than that processed at normal speed,
It has been assumed that when a
peak is reached on u farinogram, the
dough is developed. However, it
wau‘id appear that for low absorption
doughs the concept of dough devel-
opment must be reassessed.

Spaghetti Making Quality of Du.
rum Wheats at Various Stages of Ma-
turity, The spa&;hclti making quality
of flour milled from three durum
wheat varieties grown at Glenles,
Manitoba, in 1975 was determined at
intervals during the last three weeks
of kemel development. Yellow pig-
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ment levels declined rapldly during
this period for all three varieties, The
most immature samples, however,
tended to "be brownish and dull.
Cooking quality improved greatly for
all three varieties up to one week
before maturity, This Increase in
cooking quality could be explained in
part by the marked changes which
occurred in the nature of the flour
proteins during kernel development.

Changes in Physical and Chemical
Properties of Semolina During Spa-
ghetti Making., Semolina from the
durum wheat varieties Mindum and
Wascana and farina from the red
spring wheat varleties Neepawa and
Thatcher were processed into spa-
ghetti on the Demaco extrusion press.
Samples were taken at various stages
of processing and examined for
changes in their physical and chemical
properties. Pigment loss occurred
mainly during the early stages of dry-
ing, although some loss was detected
as the dough passed along the worm.
There was a slight loss of sulfhydryl
groups prior to extrusion and a very
large loss during the first eleven hours
of drying. No significant change oc-
curred in the amount of disulfide
bonds present in the dough during
processing. Exhaustive extcaction of
protein with dilute acetic acid re-
vealed that the J:ratein in spaghetti
was less soluble than that of the sem-
olina. This work is continuing.

Amylograph Viscosity and Pasta
Quality. Amylograph viscosity is an
important factor in the processing of
noodles from low protein soft wheat
flour but its importance in the process-
ing of spaghetti from durum wheat
semolina is not clearly defined. If high
amylograph viscosity is desirable, then
salt should improve spaghetti quality:
the amylograph viscosity of semolina
was increased by 200 B.U. by the ad-
dition of 2% salt (semolina basis). On
the other hand a level of 2% salt in
spaghetti processed from elther Ste-
wart 63 or Wakooma semolina caused
the cooked spaghetti to be softer. In
a number of samples with sprout
damage (ranging from 4.5 to 45%)
where amylograph viscosity ranged
from 0 to 80 B.U,, cooking quality was
not markedly affected. There is ap-
parently no correlation between amyl-
ograph viscosity and cooking quality
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of the varieties presently in .18 dun)
wheat plant breeding prog:um
Factors Affecting Cookir
Gluten quality has been u:sumed 1,
be of prime importance in spaghet;
quality, However, gluten cuality
sessed in terms of gluten strengl
the Berliner turbidity test and farin
Er;llﬁl mixing characteristics is noEEDeSe TCSErves of wit and skill on
ighly

correlated with our parametenfili part of those who are charged
ith keeping the price of pasta on an

en, British, keel. Since mid-1073
he ‘buffets of outrageous fortune'—
postly man-made—have made of it an
lerculean task, It was at that time
hat the Russians, virtually wheatless,
ooped on the North American mar-
and completely upset grain buy-
g palterns, Prices for durum wheat,
e aw material of quality pasta, sky-
ncketed, as did those for ot.[:nr grains,
pduding animal feeds, Very soon
erwards the effect was felt at re-
level, first in the price of meats

Minters on Pasta Prices
in Britatin
frun the Pasta Post

The mov.ng fingers of world events
od of International trading agree-
wnts have indeed given cause for

of cooking %ualily. Of the varieties i
the plant breeding program, thes
have been some with good plutey
quality but mediocre cooking quali
and conversely some with mediocrd
gluten quality but good cooking

uality. Thus, gluten quality per s
goes not indicate good cooking q
ity. An extensive study is now under
way to investigate as many factors
possible that may be related to ed
product quality—factors such as tims
of mixing, conditions of mixing
dough development, conditions of
drying the spaghetti, the quality sxiilled then In bread and almost all
composition of starch, wessed foods.

Happlly, durum prices began to fall
iin towards the end of *73 and con-
TV Campaign in Britain med downwards until August 1975

Britatin's first major televisioltt<n 8 further world market scare
campaign in support of dry bot them back very nearly to the
sales is bringing Kgndsoma returs. [ level of 73,

Pasta Foods, spcnding £100,000 il llowever, even though these were
promoting their Record brand to furfillamatic events, they were well with-
ily audiences, report an uplift of 5k the skill and experience of estab-
per cent in volume sales as comparcQiished grain huyers, What was new
with an equivalent period of last yeu s Britain's membership of the Euro-

“The uplift in demand and the mio@ilFi0 Economic  Community. That
tenance of that demand is unique iuoged the rules to the extent that
our industry’, says sales dir -tor Mgl world market prices no lon%;:r
Seddon, ‘While it is hard to letermi>iili™® any re'tion to the prices to be
how much of the increase . dire d by m nber countries,
due to the campaign and *ow mod
to the shortage and higl price 0
potataes, it is quite obvio:. that o
television advertising is hitt g peop
at just the right moment. ": ey W
looking for an alternative t potato®
and we have provided tl: ans®
The maintenance of dem nd ‘F 0
through an unusually hot su nmer &2
suggests that the pasta hal tis ¥
estgtﬁxlishcd. 1f it's like this summe
what is demand going to be i winte

Comm: 1 Agriculture Policy

Under | terms of the Common
iculturc “olicy, members must pay
on i .ports of foodstuffs from
Béide the  ommunity, if such food-
“are ; ailable from within the
Rrmuity at a lower price, This
e to ¢ rum wheat, even though
quality \.i North American durum
“perior o most of that available
Europe, i
}.if’w'-"’?l‘. because Britain is a re-
" newcomer to the E.E.C., she has
Eun;l’;:r: 'I'oulr % 4 dud of gru&e to adjust to the sys-

N.MMA, is planning a maciragg™ Ihis, iy the on of Europe,
plant tour in October, 1977',? "0 she cap, u:luatil-g]anuary 19!’;:,
days in Milan to attend IPACK-Y Accessionary - Compensatory
with trips to Genoa, Venice anc " Juls to offset the levy—in part
ma, or 21 days in all through the | "[')hﬂlv according to circum-
tinent. 5
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In practical terms this means (if
you are still with us) that up until
August ‘75, the world market price for
durum was sufficiently low to attract
a levy within the E.E.C. On the other
hand, Britain qualified for A.C.As
that neutralised the levy, R, H. Clarke,
of Gt. Yarmouth, an associate com-
pany of Pasta Foods that buys durum
wheat, mills it iuto semolina and sells
it on to Pasta Foods to make spa-
ghetti, macaronl and the rest, rightly
deduced that in these circumstances
(remember, the world market was stil]
falling) it could delay purchases of
durum, take advantage of dropping
prices and still not pay a higher levy.
This worked because dollar prices
c.LE. Rotterdam relate to the delivery
situation ruling some two months after
quotation,

Play a Hunch

When prices shot up again in the
summer of ‘75, Clarkes again played
a hunch. They reckoned the rise
would not continue. They shortened
their cover from the usual 2%4-3
months to six weeks and waited for
prices to drop back. It worked—and
again the pasta price was saved.

In effect, at this time Clarkes’ buy-
ers were on famillar ground—working
with world market prices and disre-
garding the plusses and minusse. of
E.E.C, procedures, But then prices
began to fall close to the level to be
tolerated by the Community and by
December "75 there was the clear
threat of levies,

Clarkes, however, seized on the fact
that under E.EC, regulations it was
possible to book forward 60 days, with
thz levy fixed at the date of booking
rather than at the time of purchase,
With the help of their shippers, they
obtained very substantial quantities
of durum without having to pay any
of the newly imposed levy,

Pasta prices were preserved yet
again, Then the net was tightened,
New C.A.P. provisions limited the
fixing of levies more than 30 days in
advance, so that the grain buyer can
no longer play off world wheat prices
against levies to any significant de-
gree. He is locked into the system.
Whatever his skill as a buyer in the
free market, the ultimate price of his
purchases will henceforth be largely
governed by the amount of levy pay-
able at any given moment in time.

Britain's payments are, of course,

still alleviated by A.C.As until Jan-
uary 1978—or until the men at Clarkes
can think up another wheeze,

Prudence and Pasta
from Pasta Post

Pasta figures firmly in the ‘Prudent
Diet" because of its high vegetable
protein content and it is noted that
there is a lower incidence of heart
disease among Neapolitans, who have
given their name to the onfon-and-to-
mato and entirely vegetable sauce,
than among the citizens of Bologua,
who add minced meat to make Spa-
ghetti Bolognaise,

Spaghetti Neapolitain consists of
onion fried in vegetable oil—ulive oil
If you are genuinely affluent—with
added tomatoes. Other vegetables,
such as carrots, can be included to
provide extra body and variety of tex-
ture and lentils will supplement the
protein provided by a good quality
spaghetti or macaroni.

Soups are also advised, both in main
meals and as light snacks, again using
noodles to obtain adequate protein
without recourse to the over-use of
meats which, apart from the obvious
fat, also contain some 20 per cent of
‘invisible fats’,

The burden of the argument in
favour of prudent eating as a means to
reduce the risk of cancer lies not only
in the apparent link between a high
animal fat diet and the disease, but
also in the fact that many vegetables
stimulate the growth of enzymes with-
in the body that are actively hostile
to cancer-causing chemicals,

And while one is eating vegetables,
one Is not eating fat.

Australian Drought

As a result of severe drouth, even
though broken by recent rains, Aus-
tralia’s 1976-77 wheat crop prospect
fulls 4 million to 5 million tonnes short
of early optimistic forecasts, accordin
to Harlan ]. Dirks, U.S. agricultura
attache in Canberra, In a report to
Forelgn Agricultural  Service, Mr.
Dirks, said that Australia’s wheat crop
will probably not be much more than
8 million tonnes, contrasted with early
forecasts of 12-13 million tonnes. A
crop of that size would be about 3.5
million tonnes under the 1872-73 crop
of 6.6 million,
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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
enhanc'ng product flavor and quality.

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

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

Atthe end of the final dryer, a power-driven cooling section reduces product temper-
alure fo a safe packaging point.

Braibanti ATR—newest in the long line of Braibanti pacesetting Pasta Dryers.
“er Braibanti, the world’s foremost manufacturer of Pasta Equipment,

faster,
cleaner dryer.

Plate Counts Side Pancls Open for Cooki i
k
Slashed, Easier Cleaning ml;‘gro?:;h”“ Drgi? i
Lock Tight to ppel

Conserve Energy. Stickiness Eliminated

Automalic Extrusion Press
wilh Spreader

Preliminary Dryer Fina! Dryc

‘roducl Cooling Section Storage Silo Stripper

Braibanli

DOTT INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano-Largo Toscanini 1
MBER, 1976
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At the Annual Meeting following
an audio-visual presentation of
“200 Slices” by the Sosland Publish-
ing Company, graphically demon-
strating the course of histor- in the
Grain Trade in the past 20v years,
macaroni manufacturers gathered in
round-table discussions by regional
groups to take stock,

Paul A, Vermylen, president of A,
Zerega's Sons, Inc., of Fair Lawn,
New Jersey (oldest commercial maca-
roni manufacturer in the United
States) and a Vice President of
N.M.M.A,, summarized the discussion
of his group, which was typical of
all of the round-tables. His comments
fallow.

Insofar as family life is concerned
in the last twenty years, the role of
women has been a positive factor,
We think the role of children has
been recognized as an important fac-
tor of family life. We have done a
great deal to instill in them a confi-
dence in their own abilities and in
the part that they can play in our
nation,

In Qur Businesses

Insofar as our businesses are con-
cerned, we think that we have moved
from primarily a production orienta-
tion to a marketing orientation and
we think that this is progress.

We think that we have improved
our awareness of the role that we
should play insofar as the public is
concerned and we think that (d=spite
the fact that there are differences of
opinion on this point) we have man-
aged to improve the corporate image
generally, Working hours have gen-
erally been reduced—although there
were a few people who had not no-
ticed this personally, We think we
have made progress in encouraging
the younger gencration to enter into
industry. We think that the Maca-
roni Association has made an impor-
tant contribution to the growth of our
industry, which was leaned on quite
heavily. One of our members made
the statement that macaroni has
moved from the role of an ethnic food
to become a basic food, which, of
course, sets the stage for tremendous
nrogress for the future. We think we
have been successful in improving our
image with our customers and this
has been done through an awareness
and use of means of communication

Taking Stock

Peul Vermylen

and also the good work of the pub-
licity of our Association.

In the Community

Insofar as the community is con-
cemed—we think that we have rec-
ognized the part that environmental
factors play in community life and
we have done a good deal of work in
improving our role in that area. We
are making progress in reporting on
nutritional information, getting, this
form of information across to the con-
sumer, but this is only a beginning
with much more to be done. We have
made improvements in integrating
minorities into our companies and I
doubt that there are many of us who
have not made progress in this area.

Despite excessive self-criticism to
whicl our nation and we, as indi-
viduals, seem to have fallen prey, we
have played a part, generally, in im-
proving the quality of life. That's a
statement T don’t understand myself.

In the Nation

Insofar as the nation is concemned,
the fecling was that as an aftermath
to Watergate we have proved to our-
sclves that our system can and does
work. We feel that it has awakened
our personal awareness of the part we
must play in preserving our freedom
and our way of life. We think that
in the economic system particularly
we seem to have evidence that it does
work and we have a great deal of
confidence that it will work in the
future, We feel, insofar as the nation
is concerned, that improving our re-
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Iations with China has set the sy,
for future progress, We think th
insofar as the past is conceined, thy
was an important plus, We (hink thy
we have made a lot of progress a
nation in understanding the uniy
and the implications it can haye f
our future life. We think we hay
learned to respect the nccessity
hecome energy sclf-sufficient but we
have only begun to recognize the
problem, Major companies have made
important steps in starting to mat
provisions for this In the future, byl
there is more progress to be mad
than we have made in the past. W,
think we have made progress as 5
nation in learning to restrain our pop
ulation growth. We feel the growth
in absolute numbers, however, con
tinues high which is a factor that we
will have to take into account insof
as the problems it may raise that
also provides many opportunitics o
us in the future.

We think we have made, as a n2
tion, important progress in the
of cereal grains, the quality, quantil
and the free market forces that are
now brought into play. We think wr
made important progress in produ
tivity in cereal grains and minimizing
of infestation at all levels.

We think we have made progres
in medical research; a tremendo
amount of progress in computers thal,
of course, have changed our lives
As a nation, progress in the enviro
mental fleld, transportation (with Iht
exception of railroads), continuation
of our national highway sy:tem. bult
handling, progress in foo.! tech
ogy. Education opportunities hat
been talored more for the -ealn
of life.

The emergence of wor cn Is &
other thing that we, as a 1 ition, f
we have made progress. There b
been important acceleratic 1 to ind
vidual participation in spor:: and P
sonal achievement In sports certd
has been high. Caliber of perfor™
ance, geirv rally, has been one of gre
interest, ;

We have made progress us nnﬂb‘;
in providing for safety, the W/}
safety that OSHA promotes.

I will make my personal mﬂ“f‘“‘:
on the future because we really i
get into that, but I would say that ¥
concluded on a general note of %)
timism for the future,
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ROSSOTTI

The first name in Macaroni Packaging

for over half a century.

Now associated with
THE A. L. GARBER COMPANY

Established in 1896

with folding carton plants in Chicago, lllinois; Ashland, Ohio; Syracuse,
New York; and Victory Mills, New York.

Sales Offices in New York City, Paramus, New Jersey; Syracuse, New York;
Ashland, Ohio; Chicago, lllinois; Victory Mills, New York.

with complete Packaging and Designing Facilities

ROSSOTTI CONSULTANTS

ASSOCIATES, INC.
2083 Center Avenue
Fort Lee, New Jersey 07024

Telephone (201) 944-7972
Established in 1898

CHARLES C. ROSSOTTI, President
JACK E. ROSSOTTI, Vice President

Chorles C, Rossott
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St. Lovis Proclamations

John Cimino, Sales Manager of
American Beauty Macaroni Company
in St. Louis, and Louis §. Vagnino,
retired executive with over fifty years
in active management in the company,
were successful in having Mr. Gene
McNary, Supervisor of St. Louis
County and Mayor John I. Poelker,
Mayor of the city of St. Louis, to
proclaim National Macaroni Week,

The proclamation stated: “Wherens,
the United States of America, in cele-
brating its bicentennial through re-
membrances of events, large and
small, surrounding the American Rev-
olution, recognizes the importance of
food in its history and lore;

“and Whereas, the most common
musical theme assoclated with that

eriod, “Yankee Doodle,” mentions in
its final line that Yankee Doodle
“stuck a feather in his hat and called
it ‘Macaroni’” refers to the English
slang usage of the word macaroni to
signify perfection and elegance;

‘and Whereas, today, macaroni still
represents wholesome value in the
tradition of American cooking:

“Now, Therefore, I, John H. Poel-
ker, Mayor of the City of Saint Louis,
do hereby proclaim the week of Oc-
tober 7 through October 16, 1976, as
National Macaroni Week in the city
of Saint Loufs.”

Rice-A-Roni on Cooking
School Tour

Crowds of happy homemakers,
tasty dishes, valuable door prizes and
free gift bags are a few of the ingre-
dients which make the Southern Kit-
chens Cooking School one of the
country’s biggest food promotions.

As the successful Cooking School
resumes its tour of the South this fall,
Rice-A-Roni once again is a partici-
pant. On stage cooking demonstra-
tions of Rice-A-Roni together with
new recipes featuring this popular
rice mix are among the highlights of
the program.

In each community visited, the
Southern Kitchens Cooking School is
co-sponsored by a local newspaper or
broadcast station and is widely pub-
licized. Local merchants and super-
markets tie-in and auditorium from
East Coast to Texas are filled to over-
flowing.

The traveling school has visited
nearly 100 communitics, Forty-cight
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Left to right: Louls S. Vagnino, Mayor John
Poelker and John Cimino.

additional cities and towns are on the
fall schedule according to Thomas
DcDomenico, Vice President and
Sales Manager for Golden Grain Ma-
caroni Co., maker of Rice-A-Roni.
This is Rice-A-Roni’s second season
as a participant.

Potato Board Advertising

The Potato Board continues its
campaign to win over dicters in the
coming months with ads in women’s
magazines totaling over 36 million
circulation.

Ads stressing the potato’s nutrition-
al and dietary value are appearing in
October Good Housekeeping, Mc-
Call's, Woman's Day, Weight Watch-
ers and Grit. Ads will follow in No-
vember Family Circle and Southern
Living, and December Ladies Home
Journal, Redbook, Family Health,
Sunset and Essence,

In addition, the Board has initiated
a national network radio campaign

stressing the low prices o potatoy
currently being caused by e iy
try’s record Fall producti . Siaty.
second spots in three net orks o
three weeks during Septer:her hay
encouraged consumers to lake af.
vantage of the exceptional valye of.
fered by potatoes currently

Public relations has ticd into this
unique effort with special wailgram
to cditors across the country, phs
alerts to supermarket home econn
mists, and news releases for rali,
newspapers and television.

The Potato Board intends to re
peat this three-week effort later this
Fall if the price/supply situation war.
rants it

Prima Salsa

The introduction of Hunt's Prim
Salsu Spaghetti Sauce looks like the
beginning of a major success story,
reports Hunt-Wesson Foods, the
California-based company that intro
duced the brand in August alter a
successful one-year test market inup-
state New York and Southern Ohio.

While it is too early to measurt
progress of Hunt's Prima Salsa i
terms of market share, the company
is highly encouraged with the initia
trade response. “In many areas, W
tually every account has taken the
entire  six-item line,” a  companf
spokesman said. “The general conser
sus is that the total product inte
duction is one of the most thorough
the trade has seen.”

Heavy Advertisin:

Advertising for Hunt's I ma Saly
began in late September v th heasy
levels of spot and network  elevisi®
and national print cfforts i1 ix mig
zines. Couponing activity egan ®
October with a roughly ' millioo
newspaper coupons. Thirt: five rri
lion magazine coupons are chedul
for November, |

Television advertising { - Hul
Prima Salsa features the ‘1pﬂg!1d“
Wagon” and actual taste coi yparisors
between Hunt's Prima Sals: an
regular Ragu line.

,;:: nddilﬁm to the advertising ad
promotion, Hunt's Prima Salsa W
be supported by a major t“‘ﬂ'i‘fi
public relations effort. Phase one W
consist of spaghetti-eating coo!
held in large shopping centers acrs
the country. The sccond phase “r
consist of a Hunt's Prima Salsa t®

Tue Macaron! Jour®

fing rep ontative who will meet

ihkey 1 vspaper food editors and

gpear 01 seal TV and radio pro-
5

The pr et is available in three
sos—It _ular, Meat Flavored, and
ih Mush. -oms—and all flavors can

he wsed - a base to which meat,
L shrooms. onions, cheese, peppers,

many other ingredients can he
Wed for variety.
wuft Dinners
knaft Fouds suggests that consum-
team Macaroni & Cheese Deluxe

oner with breaded fish sticks and

r sauce for a hearty meal that's

b economical as it is delicious, “How

h eat well between paydays™ is the
idline of the full page color ad ap-
aring in November Family Cirele
one of cleven national magazine
& scheduled for November and
ecember,

uh Pasta
\ational Macaroni Institute adver-
ing lo grocers in  Supermarket
WS Says:
Related Sales Idea No. 3—Holidays
Pasta Days.
Macaroni Products go with:
Chicken
Turkey
Beef
Ham
Push Past 1+ and Profit!
Related ¢ iles Idea No. 4
Janary . “Push Pasta for Budget
leals Mow ", )
Feature  vour stores:
Pot Rt and Egg Noodles
Short  bs and Macaroni
Sragll i and Meatballs
Puh Pa  and Profit]

histme  Helps

Fifﬂﬂy rele’s new edition of
Ieistmas  [elps” pictures a pasta
%l on t - front cover. The 15th
wal hol sy publication has 144
e, 48 i1 ‘ull color, The guide con-
S over 2 () grifts to sew, ﬁnit, bake,
i and plue decorations for doors,
% trees, mantles and tables; holi-
}_ recipes with old time goodness.
[ &;]’ price is $1.35 (in Cannda,

—_—

NMMA, Winter Meeting
%a Raton, Florida, Feb. 9-13

CMBER, 1976

Norb Bialek supervises collection of soup
noodles a$ they come olf the conveyor
following the drying process.

Stouffer's Sresses Prices
Economy is the message of full-
page color advertising for Stoulfer’s
frozen prepared foods in Family
Circle for November, Four main dish-
es—Macaroni and Beef, Chili con
Carne, Creamed Chicken, and Tuna
Nouodle Casserole—are available for
“ahout a dollar a serving, or less.”

Efficient Material Handling
At Mrs. Grass Plant
Mnking noodles is big business at

Mrs. Grass, Ine., in Bellwood,
Winois. And, as in any food plant,
sanitary, economical handling of ma-
terinls is vital,

President Grant Law helieves that
lis plant manager, Wylie Hargrove,
has found a more efficient device for
handling soup noodles, one of his
company’s products, e is using steel
RimLift hopper bins from U.S. Steel
Products Division to collect, transport
and stoze noodles until they are fed
into hoppers supplying the packaging
lines.

“What it boils down to,” said Law,
“is that we have less material handl-
ing since we began using RimLift
bins.

“We had been using 34-inch by 34-
inch by 17-inch corrugated containers
to collect and store our soup noodles
until we were ready for them on the
packaging lines,” he said. “But we
found that we needed to transport,
cut open and dispose of nine corru-

gated containers just to keep one of
our three packaging lines operating
for an eight-hour shift,

“Now, with RimLift bins, we need
only two filled bins to keep the same
line operating for a full shift,” he
said,

Galvanized Steel Bins

To avoid possible contamination of
contents, the 18-gage galvanized steel
bins have interiors and box beam
bases unpainted, As an added pre-
caution, blind rivets were used,

Euch bin, 57%2-inches high, is used
to collect 1,600 pounds of soup
noodles as they come off the conveyor
following the drying process. Noodle-
filled bins are transported to the see-
ond floor of the 125,000-square-foot
plant where they are stored until
ready for packaging. Steel-reinforeed
plastic lids with a load limit of
6,000 pounds cover the bins, provid-
ing a base for stacking filled hins two
high to save warchouse space,

A patch of green chalkboard-type
paint, added to the bins after they
reach the Mrs, Grass plant, provides
a space for workers to label each filled
hin after storing,

Law noted that RimLift bins pro-
vide a better storage unit than corru-
gated  containers, and  are  casily
cleaned for re-use, eliminating the ad-
ditional cost of disposing of used cor-
rugated containers,

A four-by-eight-inch optional hox
beam base enables workers to trans-
port the bins with a hamd truck or o
forklift with either two or three-inch
forks. Filled bins are positioned on a
steel frame platform above the feed
hoppers which supply up to three
packaging lines on lLu floor helow.,

Twao sizes of soup noodles colleeted
and stored in the bins discharge casily
through a ten-ineh slide-gate opening
in the bin's hopper bottom. As the
supply of noodles in the feed hopper
dwindles, a worker simply pulls the
handle operating the steel slide-gate,
discharging the amout of noodle prod-
uct needed to refill the feed hopper
helow.

“Even if we have all packaging lines
operating at once, we only need one
worker upstairs to oversee the filling
operation,” said Law.

Back in 1912, it would have taken
Sophie Grass about eight months to
make enongh noodles to fll one Rim-
Lift hopper bin, Taday, in the modern
and sanitary plant named for her, it
takes less than an hour.
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and tomorrow the secret

is pasta made from:
Peavey’ finéSemolina and
Durizm flours.

$ k.. .. #::%°"At Peavey, there's a longstanding tra-
ggFds fesefT dition of research that helps make our
TEEFYT products perform a little better for you.

In Semolina production we take great

¥ pains in crop selection and ! ‘im e it's another Peavey tra- et better results for you today. For better
SO wecan consistently offe ];L:ulal' ice, we share our exper- asagna results drop us a line and one of
of bright ct:)glgrand unlform]s 1el { EISE and our minia- our specialists will contact you.
ombining our wea A 4 ure macaroni press

with the latest in technoio: @ A and dryer operatio :

mills have now been upgra ed 0 { with cugtomees \.workr-| E%‘@W@

matic operations utilizint UP" ing on new product ¢

minute equipment that's uri-UP* g ideas.

ol;Jr industry. All so \«cfleDcan mﬁg ] . ! Peavey Technol- ‘!ndu?tfial FSC:O?JIS: Gi?up .

the best Semolina and Durum - ogy. Continuously 5707040+ White Plains, Ne Ll b Rl
able today. d  probing the future to e i
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by Dr. Ralph E. Lapp,
Energy/Nuclear Consultant and
Senior Member of Quadi-Science, Inc.

Arncricuns find it rather difficult
to believe that there really is an
energy crisis, Until recently, a bounti-
ful supply was always there for the
taking. In Abraham Lincoln’s day,
the U.S. prime fuel was wood and the
nation's heat and energy came largely
from the toll of woodcutters. There
were no energy planners in Civil War
days but the nation was gradually
awakening to the fact that fuels be-
sides wood were of growing import-
ance to the economy. Whale oil,
highly valued for its use in lamps,
at one time sold for $3 a gallon. It
was displaced by cheaper coal oil.
The dhnli,y-lit era of U.S. history more
than a century ago represented what
by today's standards would be called
a low-energy way of life, yet, as we
shall see, it is an energy standard that
will not be surpassed by billions of
people living in the 2lst century.

Mid-East Oil

In October 1973, oil from the Per-
sian Guif shot up from its accustomed
$3 per barrel price and tripled within
a few months and, even without cur-
tailment of this supply. industrialized
nations became acutely aware of their
dependence on petroleum. Millions of
Americans spent weary hours in lon
gas lines and fuel charges shock
millions more as they paid record
amounts for electricity and heating.
But when oil flow resumed and gas
lines vanished, most Americans forgot
about the energy crisis and as Mike
McCormack, the Congressman most
experienced in energy matters, ob-
served: “One of the most dangerous
aspects of the energy crisis is that a
large portion of our fellow citizens do
not understand it. Indeed, a surprising
portion of Americans deny that an
energy crisis exists, and many who do,
believe that it has been contrived by
evil powers which could easily and

uickly undo their nefarious deeds;
that is, solve the energy crisis by
magic.”

Over two decades ago, an official
government body, the Paley Commis-
sion on Material Policy, studied U.S.
resources and reported to the Presi-
dent that certain energy supplies

The Energy Crisis

would run siort well before the end
of the century. A U.S, National Acad-
emy of Sclences task force of experts
re-examined the U.S. resource picture
and warned in 1962 that oil and na-
tural gas would be unable to meet
future demand and predicted short-
ages of these vital fluids, The official
reports were disregraded probably
because most Americans are guided
by a ploneer ?sychology that assumes
the nation will never run short of any-
thing,

As this book will hammer home, the
pump-out of our premium fuels, oil
and natural gas, means that we must
shift to solid fuels, primarily coal
and uranium. This shift from liquids
and gases to solids is of profound
significance to the US. energy econ-
omy. Instead of drilling and pumping
our fuels, we must dig, blast and rmul
fuel from the earth’s crust. In the
following, I will attempt to assess the
real implications for American life
in this radical transformation of our

energy supply.

A Brief Energy History

Some common denominator has
to be introduced in order to compare
the energy value of the various fuels;
we shall use the Btu which stands for
British thermal unit. It is simply the
amount of heat required to raise the
temperature of one pound of water
by one degree Fahrenheit. A pound
of high quality coal bumns to release
about 13,000 Btu. A backward look
at the U.S, fuel statistics show that
in 1800 the nation bumed up the fol-
lowing quantities of combustibles:

Coal 6.840 quadrillion Btu
Wood 2,015
Natural gas 252
oil 229

Total 9,338 quadrillion Btu

The quadrillion Btu unit is sym-
bolized by q and is equal to energy
released by burning 40 million tons of
coal, Using this energy yardstick, it
s easy to multiply 8.33q by 40 million
and get 373 million tons of coal as the
total energy equivalent for all fuels
bumned by the U.S. in the year 1900,

There were 76 million Americans
living in the year 1900 so that each
citizen consumed the equivalent of
almost 5 tons of coal as energy per

occupants rather than six as in ®)
chlfdglood. Yet the fuel inputs for® i
(Continued on pago 26)

year. More precisely, the capity
consumption of energy in (900 y
123 million Btu/year. To be eym
more precise, we should :.1d in g
additional increment of enigy con
ing from water power, but this w
rather small and we shall omit hyd,
power’s contribution and concentratg
on the burnable fuels, It is pertinen
to note for later reference that federal
statistics on “prime movers” in the
U.S. energy economy list, for the year
1800, contributions from wind power
and sailing vessels and show thaj
farm animals powered our agriculture.

Three Quarters of a Century
Let’s jump from 1900 to 1074, the
last year for which statistics on f

consumption are fully available and
set down the U.S. data:

0il 835q
Natural gas 22
Coal 132
Hydropower

Nuclear power

Total 73.1q

In other words over the course o
three-quarters of a century, US.
of energy has increased almost elgi!
fold. Our population has not quitsiy
tripled in this time span so that th
per capita use of energy has not quil
t-rip!ed[.l I personally find it surprising
that the per capita consumption @
energy has increased by :ich
latively small factor, but T ! ink thisi
because 1 have such grapl: = impre
sions of the change in my ife sty
As I recount in the Post 5 ipt I
call shoveling coal for
furmace and 1 remember h
day when an electric refrit
placed our ice box; in fact,
member that meals werc
on a coal stove which gavc
gos stove, Our first family ar
its appearance in 1925 and he Lapy
family began its upward clir 1» on 1
energy consumption curve.

Present Day Usage
If 1 Jook at my own family's enci®
use today, it is very much gre®
than that of my home half a cep
ago and larger than the nation’s ' SRSy SRGRE
age. My house is much luﬁ:: o o dgf 4 e 1)
that of my parents and it .
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The Energy Crisis
*  (Continued from page 24)

household are more than triple those
of 50 years ago. On a per capita basis,
cach member of my family demands
five times the energy used by my
orlﬂginnl family members, Much of this
difference arises from the air condi-
tioning load and the wide variety of
clectrical devices in my home today.

Looking outside the household
walls, it's clear that transportation
adds prominently to the family's
energy use. Back in 1025 the tour-
ing car added about 50 percent to the
Lapp family's energy demands. 1
never even dreamed of traveling by
air in 1825, but in 1875 I estimate
that my family accumulated 78,000
miles of air travel. Reckoning an aver-
age of 7,000 Btu per person per mile,
1 deduce that we bumed up over
half a billion Btus in air travel. Be-
cause I did most of the traveling, it
becomes evident that I enjoy a rather
high-energy life style. If one factors
in the hidden energy demand I exer-
clse in the industrial and commercial
sector of the energy economy, then
it is even clearer that my mode of
living is much more energy-demand-
ing than that of my father.

My reason for personalizing the
matter of energy use is that I belive
it essential to deal in more than na-
tional statistics, In the long run any
restrictions on the supply of energy
will have their impact on the life
style of Americans. Nonetheless, it is
useful to set down the national data
on fuel use, especially in graphical
form, so that we con oppreciate the
dramatic changes that liave occurred
in fuel use during the past 75 years.

Energy Reporting Background

Back in 1974 when the Arabs
squeezed off the oil supply and the
energy crisis ensued, the U.S. Depan-
ment of Commerce began steps
to encourage energy conservation
among industries, One of its first steps
was to contact the various industry
trade associations and encourage
some sort of energy use reporting
system,

Meanwhile Congress created the
Federal Energy Administration (FEA)
and, through the Energy Policy and
Conservation Act, required FEA to
get involved in industry energy con-
servation programs. Consequently,
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there was divided authority between
FEA and Commerce. Finally the two
agencies concurred upon a “memor-
andum of agreement” outlining the
responsibilities of each agency in di-
recting and managing a voluntary
energy conservation program for in-
dustry. FEA establishes basic policy
goals and coordinates intergovern-
mental activitles, while Cominerce
will develop the specifics of the pro-
grams and establish the working con-
tacts with industry and industry

groups.

Ranking Users

So far FEA and Commerce have
ranked the ten most energy consump-
tive industries in the US, by the
number of trillion Btu's consumed in
the year. Chemicals and Allicd Prod-
ucts got the blue ribbon for consum-
ing about 2,900 trillion Btu's a ycar.
The list runs down to number ten.
Textile Mill Products at 823 trillion
Btu’s a year, Our general category,
Food and Kindred Products, ranks
No. 6 with 959 trillion Btu's consumed
a year.

Step two in the FEA/Commerce
conservation effort is to identify, with-
in the top ten energy consumptive in-
dustries, the 50 most energy consump-
tive corporations. The cutoff point is
a trillion Btu's. In other words, any
corporation within the Food and Kin-
dred Products group which consumes
in excess of a trillion Btu’s will have
to identify itself to FEA/Commerce.
It will then be ranked with other
food fimms in descending order of
consumption,

Once these domestic corporations
are identifled, energyv efficlency tar-
gets will be established for the ten
industries. For foods, FEA/Com-
merce might say, “based on 1972, we
hope the industry will target itself
to reduce consumption overall hy 20
percent by 1980

A mandatory reporting system then
will be established to determine the
progress made by each of the 50
{dentified firms toward meeting the
efficiency target of its respective in-
dustry.

However, there will be provisions
for exemptions: For example, if a firm
is participating In an "adequate” con-
servation program within 1ts respec-
tive trade association, then the frm
will be exempt from the mandatory
reporting requirements.

Adequate Prograr?

The next question has tc e, "
is an adequate program?” The
ernment defines it as one in whi

® All necessary information (s
vided,

® Each corporation in (e indus
participates.

® Reports made to the ussociati
are made available in their
tirety to FEA/Commerce,

FEA/Commerce now says I}
identifled corporations must m
their first report by January 1, 19
—unless exempted, reports m
show:

1. Corporation progress in imp

ing energy efficiency.

2, Information used to me
progress toward meeting the
dustry targets (yet to be est
lished by FEA).

As far as NMMA is conce
probably less than a couple of
members—members who also
duce other food products in addif
to pasta—consume more than the
lion Btu's of energy that will
them subject to the initial, manda
reporth:{;. But more plants could
involved in the future if the repori
system is extended—as could be
case,

Ombudsman

If you have had the feeling that
one in the Federal government
been interested in the prohiems of
small businessman, fortun:tely, yo
wrong. The U.S. Departmeat of
merce has set up an “Oice
Ombudsman,” which pro. ides
businesses with a conduil to gV
ment policy-makers so thi it 0
may be heard. In additic ,, the
budsman respond: to inqu s
quests for assistance on |
businessmen on policles a1 p
of government agencies a'd the
nomic impacts associated with
which affect them. The mujor helo
distributors is in dealing with
Fede... agencles. While the
cannot represent individual com
in negotiations before other ad
it does help a small business by
ing the right man to handle P
in the proper agency—inside o
side the govemment. The ad
Office ~f the Ombudsman, U
partment of Commerce, Wi
DC 20230—(202) S77-8176.
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BIN STORAGE

A fully automatic bin storage system for
free flowing materials — Product is con-
veyed from processing into the Asceco Bin
Storage Svstem by means of conveyors,
The operator can fill any bin by operating a
wlector switch at floor level. In a few hours,
when the bin is full and a signal i8 acluated,
the next bin can be selected manually or
wiomatically,

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

i
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»

Bins are available in sanitary construction with bolt
o weld on support structures. Optlonal equipment
provides for a complete automated storage system for

wrge slorage or overnight storage,

OPTIONAL EQUIPMENT:

* Bin Full Signal System
* Bin Emply Signal System
* Bin full light indicators
* Bin empty light indlicators

* Lucite view ports on slde and bottom of bins

*Y type multi discharge outlets
* Spiral lowerator chutes

* Multi-statlon infeed conveyors
* Under bin collector conveyors
* Pneumatlc control panels

* Flectrical Control and indicalion panels

services offered: Plant Engineering and Layout

Electrical Englneering and Control Panals

Erectlon and Start-up

Write for your nearest representative.

ASEECO ans7 W. Olympic Boulsvard, Bevarly Hills, Callf. 30211

(212) e52-5780
1976 -

TWX 510-480-2101

i
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Laws

Marvin £, Winston

* Marvin E. Winston, Associate Director
of Jacobs-Winston Laboratories, Inc., at-
tended the intensive 3-day course held In
Albany, New York, entitled “Training the
trainers in the Food Processing Indusiry”
under FIFRA. Having passed the written
cnmimtion:' he is now certified as a com-
mercial cide applicalor in the States
both of New York and New Jersey; the
first Lwo states (o Iniliate programs to satis-
3 FIFRA requirements. It is anticipated

at & reci will develop among the
states with regard 1o certification thus el.mi-
nating additional red tape and allowing cer-
tified applicators to perform their functions
country-wide,

What is FIFRA? FIFRA or the Fed-
eral Insecticide, Fungicide and Ro-
denticide Act was amended by Con-
gress on October 21, 1972, and again
in November, 1075, The Act recog-
nizes that pesticides are both bene-
ficlal and necessary, and that risks
regarding hazards to man and en-
vironment have increased with a pest-
icide usage increase by agriculture,
industry, household and government.

The amended FIFRA extends Fed-
eral registration regulations to all
pesticides sold within the United
States, including those pesticides dis-
tributed or used within a single state.
The law specifies that pesticides must
be classified for “General” or “Re-
stricted” use by October 21, 1977,

A General Use Pesticide is consid-
ered to be one which offers little
hazard to man or environment when
used in accordance with label direc-
tions.

A Restricted Use Pesticide is one
which, if improperly used: poses a
potential threat to man and/or en-
vironment and one requiring addi-
tional information to that on the label
and application by a certified appli-
cator,

by Marvin E. Winston,* Associate Director,
Jacobs-Winston Laboratories, Inc.

Individual state laws, however, can
be more strict than the Federal laws,
e.g., New York and New Jersey laws
will be requiring that both the Gen-
eral Use and the Restricted Use Pest-
icide be applied by a certified appli-
cator or used under the direct super-
vision of a certified applicator.

EPA has defined pesticide appli-
cators to be either “Commercial” or
“Private”, Applicators in the food cator.
manufacturing or processing industry
however, will be certified as com-
mercial applicators. In order to ob-
tain certification, the commercial ap-
plicator will be tested on these gen-
eral standards of competency:

1. Label and Labeling comprehen-

2. Safety not more than one year or b
3, Environmental Effzcts What are PEPS? The Pesticide
4. Pests forcement Division of EPA i

5. Pesticides

6. Equipment

7. Application techniques

8. Pertinent State and Federal
Laws and Regulations,

Additionally, the commercial appli- forcement of FIFRA.
cator will be tested on problems and
situations appropriate to his category

or sub-category. Federal standards Qpn Pesticide Policies
call for 10 different groups or cate-

egory 7 entitled Industrial, Institu-
tional, Structural and Health Related
Pest Control is of primary concern t»

the rﬂod lndusll'}’- tion, _loncs is cun'ently Iﬂﬂlgﬂ !
Some of the important provisions of  Inspection Services for Gi-e
FIFRA are: Inc.

A) It is unlawful for the pesticide

able to give advice or directions  other circumstances,
although usually he does not

treatment.
B) It is unlawful for both the pest. ceipt by the processor. Alsa,

cide user to: distribute, sell or (Continued on page 30)

T

deliver any pesticide which
unregistered, adultciated
mis-branded: detach alter
destroy any part of u pestisd
label or to conceal or fail
show z reis‘lﬂc!cd ((l‘l.lssiﬁc:ﬂi
or make Restricted Use s
cide available to nn)'(mepes 4 monthly in pasta
certified or not under the dire
supervision of a certified app

C) Fines for non-compliance if u
intentional may be assessed
to $5,000 per each offense,

D) To knowingly violate the A
constitutes a misdemeanor ¢
the violator upon criminal co
viction, may be fined not mo

sion than $25,000 or imprisoned f¢

Pesticide Enforcement Policy st
ments (PEPS) as they are nee

These statements are to inform th
engaged in the formulation, distrb
tion, sale, application or other
of pesticides of its policies in the

fying before an Environment
gories of commercial applicators. Cat- Pr';(:.-st::izn %g:ncy Advisory Coma
tee in Kansas City, Darrell jonesmx
it plain that food proces: s havt
real stake in pesticide p. icy fom

ral Ml

“Food processors,” Jou s told
user to: use a Restricted Use Committee, “are both str 1g “‘z‘
Pesticide unless he is certified, in numbers and unique enoup
or making the application under character to be fully const ‘ted on Pf
the direct supervision of a cer- ticide use policy. The it ustry ’
tified applicator; or to use any relatively few chemleals in tﬂ! '
registered pesticide in o man- management programs. ilul o
ner inconsistent with its label chemicals are applied selc: "‘;:
instructions. “Direct Supervi- dav-to-day basis. An applicat Dnc'
sion” means that the certified able for a particular pest Ilr.:l 0“
applicator must be easily avail- stance might not be advisable

*“Qur industry deals in raw 3 '
have to be present at the site of tural commodities which are ¥

times pest contaminated prior 1

the
icide manufacturer and pesti- hicles used in food transportati®
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PUSH
PASTA

Ivest 1¥4c per cwt.

production promotio
wnsumer education,
ond trade advertising
to keep sales up.

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

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

Educational materials and recipe leaflets
ore distributed to consumers, teachers
ond students,

films and film strips are distributed

for general use and special television
showings,

W Kits are periodically prepared for
progro:n producers,

Coope: tion with related item advertisers
ond p. slicists is sought and obtained.

Specic projects include press parties,
Materi Is for Consumer Specialists,
backgr .und for editorial writers.

Do your Share—support the effort.

NATIONAL
MACARONI INSTITUTE

PO, Box 336, Palatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920 ’

Consulting and Analytical Chemists, specializing in
all maiters involving the examination, production
and labeling of Macaroni, Noodle and Egg Producis.
1—VYitamins and Minerals Enrichment Assays.

2—Egg Solids and Color Score in Eggs and
Noodles.

3—Semolina and Flour Analysis. 1
4—Micro-analysis for extraneous matter,
5—Sanitary Plant Surveys.

6—Pesticides Analysis,

7—DBacteriological Tests for Salmonella, etc.
8—Nutritional Analysis

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007

Mdlc processing
Continuous Flow @f

DISSOLVER/ ™

This conlinuous, automated
noodle processing system
using Model! MW-F Flow Jet
Mixer upsels 100 years of
machanicalnoodle processing.
The Flow Jal Mixer insures Lk
that every particie of wheal

four is moistened lo the

proper viscosily. The three

phases - Hour litm, liquid lilm

& induced air-produce a
tasty noodle that far
exceeds hand processed
noodles. [

The remarkable
Conlinuous Flow
Dissalver is iooal lor L FLOWJET
moistening and mixing LIOUID)| R = mixea
all pasta products; N .

noodles, spaghetli,
macaroni. Bon giorno!
Give us a call lor <
compfate information,

=

FUNKEN
AUTO FEEDER

~ <FURGE ATR]

O

'

S. HOWES C0.,INC. /2053 Mutier St., Silver Creek, N.Y. 14136
Telephone 716/934-2611; TWX 510 246-6935

M ors of pr ing equip since 1856,
Licensed by Funken Co., Lid.

T, 1976
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On Pesticide Policies
(Continued from page 28)

sometimes contaminated by pests to
a degree. It is not surprising lﬁ; that
the food processors developed long
ago an expertise in uniform pest man-
agement, integrating the use of pesti-
cides along with other control tech-
niques,

Given the number of firms in the
food industry who are potential pesti-
cide users, the variation of their needs,
and the widespread usage of pesti-
cides for preventative pest control on
a continuing basis, you can see that
our cular industry has a consid-
erable interest in the formulation of
sound pesticide policies,

“Yet food processors, flour millers
among them, continue to be thought
of as minor use pesticide purchasers
not having the specialized need to
warrant separate recognition in pesti-
cide policy formulation.

Separate Recognition Vital

“But such separate recognition is
vital. At the feseml level, the most
appropriate solution would be to es-
tablish n separate category for food
processors as pesticide users. Such a
policy recommendations falls within
the charge of this Committee, and 1
urge that such a suggestion be made.

“It is continually stated that regula-
tion must not stifle the regulated body.
Recently, however, the economic and
procedural results of pesticide regu-
lation have inhibited the ability of
the food industry to manage pests.

“Much of this stems from lack of
communication between EPA and the
food industry, Not understanding the
requirements of food processors has
led to inadvertent restrictions and
confusion, As a consequence, the num-
ber of effective pest control remedies
available to the industry today has
been reduced .

“The Millers’ National Federation
feels thut the various segments of the
food and pest management industries
should work in concert to help de-
velop adequate pesticide application
techniques to overcome these impedi-
ments. This could be done through an
EPA-recoguized, inter-industry com-
mittee. We request the Advisory Com-
mittee to consider such a proposal in
its recommendations to the Adminis-
trator.

“In summary, then, MNF 1) re-
quests a subcategory recognizing the
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unique nature of food processors; 2)
looks for uniformity in the issuance
of regulatory guidelines and Pesti-
cide Enforcement Policy Statements
(PEPS), and 3) endorses the concept
of an inter-industry regulatory advis-
ory committee.”

Moisture Testing Equipment

A comprehensive twelve-page bro-
chure detailing the latest moisture
testing equipment for a wide varicty
of industries is available from Test-
ing Machines Inc,

The brochure contains instruments
employing the continuous and spot
test method of moisture measure-
ment. Continuous measurement in-
struments consist of a console and
one or several feather light electrodes
usually positioned on the production
equipment , . , deviation from desired
molsture control is continuously in-
dicated. Spot check instruments are
valuable for trouble-shooting and
quality control. Literally hundreds of
products can be measured for mois-
ture content. This method has the
advantage of giving instantaneous
and accurate readings over a wide
band of moisture percentages. Opera-
tion is so simple even inexperienced
operators can make several readings
per minute,

Also included are over twenty-five
photographs, schematic drawings, ac-
cessory items and suggested applica-
tions, Free coples are available by
contacting Testing Machines Inc., 400
Bayview Avenue, Amityville, New
York 11701, In Canada—Testing Ma-
chines International of Canada Ltd,,
8 Ronald Drive, Montreal West, Que-
bec H4X IM8.

Omega Controls Corporation
Clyde Davis, former President of
Datatron, in conjunction with Eric
Hazelwood and Dick Hanashey, has
formed Omega Controls Corporation
with headquarters at 1542 Moulton
Parkway, Tustin, California.

The primary goal of the company
is to serve the process cantrol indus-
try, particularly in the areas of rub-
ber, paper, textiles and food, by of-
fering complete turmkey microcom-
puter-controlled systems to monitor
and control such parameters as mois-
ture, weight, temperature, etc. Omega
Controls will also offer a number of

standard instruments and - nsory
companies who are bull ing thd
own process control syster.;,

As a first step in this direct
Omega Controls has purc'iased |
MM-600 Microwave Moisiire Guy
ing System from the Acure: Compo
tion of Mountain View, California,

Said to be the most accurate
tem available, the MM-800 Moist
Gauge uses microwave absorpli
techniques to measure the mols
content in non-metallic solids
liquids, Typical applications includs
Textiles (woven, non-woven and p
fabrics and tire cord fabrics); Foo
Processing (dairy products, coffee an
tea, grains and feeds, potatoes, sug
beets); Consumer Goods (tobace
soap and pharmaceuticals); Pulp a
Paper Goods (wet end, dry end a
felt); Construction Materials (b
board, insulation board)., The M\
600 can measure moisture betw
05% and 05% in virtually all no
metallic materials with accuracy b
0.1%.

Long Experience

The three principals of Omey
Controls have many years of expe
ence in both process control and
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CHECKWEIGHING...THE NEW STANDARD
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THE HI-SPEED 8T-71 Checkweigher s the ullimate In simplic-
ity, from top to boltem. Features modern, low-profile design.
Open lop construction, simplified scale chain drive. Remov-
able sida panel, for azcess to scale and drive, Dual legs with
minimum floor contact. All of which means sanlitary operalion
and easy, low-cost maintenance. Only 36” long to fit easlly
Into an packlsll;f line.

SECOND TO NONE In performance too! The §T-71 han-
dles packages, cartons or pouches we!nhln% up 1o 32 oz,
With excellent accuracy and speeds up 1o 350 per minule,

Hi-Speed's advanced single board SD-74 control Is standard. Metal D
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Write for Bulletin. . .or send delalls of your requirements.

HI-SPEED CHECKWEIGHER CO. INC.
HFFSPEED | r.o.80ox 314-M1 ITHACA, N.Y. 14850

PrONE 607/273-5121 « TELEX 9374085

Chackwaighars * Mel Welghers

Three lyru of rejects are avallable: push-off (shown),
::':ﬁmﬂ and drop-through, Counlers and other oplions
[

Conirel Bystems * Waigh/Price/ l.lblll'l'l
Micro-compuler Systems

computer-controlled  data  systemt

Clyde Davis was one of the origh
founders of Datatron and was Pres
dent for four years. Prior to thd
Mr. Davis was in the application &
gineering department at Astodat
who designed some of the world
most sophisticated high speed dif
systems. Eric Hazelwood s had }
years of experience in p: icess @
trol—paper, food, rubbe plastie
pharmaceutical. His most ecent I
sition was with Roger Bro: an I
based processor of potat s, W
he developed the software and sety
a microprocessor-based ¢ ntrol
tem which handled 83 inp- ts, indv
ing the MM-600 Moistu 2 Gage
Dick Hanashey also come: from I?
tatron, where his most recont R}
project involved a 20MIiz micro
processor-controlled pattern B
ator,

For further Information con
Clyde Davis, President, Omegs
trol Corporation, 1542 Moulton P
way, Tustin, California 92650 {
731-2233,

Macaronl products attain
libium at a moisture conted!
10.8%; egg products at B.74%.

Tur MACARONI 10

Notional Macaroni Manufacturers Association
WINTER

Boca Raton Hotel 2

3
o

und Club,
Boca “aton, Fla. 33432
Februe 9—
Wel ming Reception
Februo .« 10—
Stat of the Industry
Februa. . 11—

Dun...1 Concerns
February 12—

Prod..ct Promotion
Plus Tennis Mixer
Golf Tournament
Pasta Party
Banquet

Details for N.M.M.A.
P.0. Box 336
Palatine, IL 60067

MEETING—FEBRUARY 9-13

MaEr, 1976




At The Packaging Show

Of interest to macaroni manufac-
turers:

Amaco, Inc., 2601 West Peterson Ave-

nue, Chicago, Illinois 60659
Exhibitcﬁ automatic thermoform-
ing, flling and sealing equipment
with transfer and cartoning, auto-
matic pouch making, stacking and

cartoning equipment, and a vertical

liquid form, fill and seal machine.

Aseeco Corporation, 8857 West Olym-

pic Boulevard, Beverly Hills, Califor-

nia 80211
Full scale operating Aseeco sys-
tem comprised of an accumaveyor
surge storage unit and the new
Modu-Tran II distribution line for
simultaneous feeding of multiple
packaging mach'nes at different
rates on demand from a single
product stream without starvation
or the requirement for product re-
circulation.

Clybourn Machine Company, A Di-

vision of Paxall, Inc., 7515 North Lin-

der Avenue, Skokie, Illinois 60076
Model C4HL-CS vertical cartoner
with volumetric filler. A vertical
cartoning and volumetric fillin,
machine with integral dleckwelgﬁ
servo system giving fill accuracies
of 1% % of volume with speeds
to 100 cartons per minute. The ser-
vo control system constantly regu-
lates the volumetric filler to com-
pensate for product density varia-
tions thus under and over weights
are held to a minimum, Feed rate
variations are also compensated for
insuring Increased Rl accuracy.

Fibreboard Corporation, 31800 Hay-

man Street, Hayward, California

04544
Circle Design's four form-fill seal
machines for pouch packaging
liquids, powders and solids, High
production and precise control,
suitable for food, pbarmaceuticals,
cosmetics and medical disposables.
“Pak-Master” wrap-around and
tray-pak series machines are suit-
able for packaging most products
that can be shipped or stored in a
corrugated case,

Haysser. Manufacturing  Company,
P.O. Box 571, Sheboygan, Wisconsin
53081
Fifteen new and updated models.
New in horizontal form/fill/seal;
new RT-176 spaghetti feeder and
packager, new Infinite length pack-

2

ager, Elus an RT-414, In vertical

form/fill/seal; new super Com-
pak® E-25 large range and H-15
twin tube machines, plus an all
new overweight recycle system. In
lastics forming; new Econoblow
arge range economy blowmolder,
MB21255 larger capacity Mona-
Hlow® and Monaformer®.

Hi-Speed Checkweigher Co,, Inc.,

P.O. Box 40, Ithaca, New York 14850
Large ty| rinter; microcapacity
chengeigﬁeF scale; 35 metal de-
tector with new conveyor system;
Insta-Weigh weigh-price labeler;
CM8B0 checkweigher with HE70
control with digital setpoints and
display; ST71 checkweigher with
SD74 control; 1:3 magnetic flow
director/divider.

Hoefliger & Karg, c/o Robert Bosch
Packaging Corp., 15 Secley Avenue,
Piscataway, New Jersey 08854

Redington Incorporated (Formerly

Crompton & Knowles Corporation),

8000 St. Charles Road, Bellwood, II-

linois 60104 :
Economical Automax and high
speed 3” Carton King III hori-
zontal cartoners VP-2 or pouch
packager for tablets, capsules, gran-
ular and non-free flowing products;
CKSW-2 wrapper for various sizes
and shapes of packages and the
new 108-2 adjustable roll leaflet
feeder,

Triangle Package Machinery Com-

pany, 6655 West Diversey Avenue,
Chicago, Illinols 60635
The solid state Pulsamatic II form-
fill-seal system that monitors and
adjusts itself, has diagnostic lights
and easy-cleaning design; Flexitron
1600 self-monitoring and adjusting
net weigher; flat bottom bag ver-
sion of Pulsamatic II microcom.
puter system that analyzes and re-
ports weight trends, scale perform-
ance, downtime, and run sum-
maries,

Wripght Machinery Company, Inc.,

P.O. Pox 3811, Durham, North Caro-

lina 27702
Mon-O-Bag 1II cereal packagini;
machine; Twinmaster VF high
speed volumetric packaging ma-

ine; Mon-O-Bag 855 AF high

speed double tube auger fill 3-sided
seal machine; Flat bottom bag ma-
chine—double auger flll system;
Mon-0-Bag IV four scale form-fill-
seal system,

Crompton & Knowles Sells

Packaging Machiner; Diy,

Gerar er, President of A
Inc, acquired the Packagii 1 My
ery Division of Crompton & Knowj

The new company will be kng
as Redington, Inc. All opeitions
continue in Redington’s Bellwy
Illinois plant.

New Hayssen Machine
RT-176 Spaghetti
Wsl(ihing, Feeding,
Packaging System
1. Cascading tower from customd
stripper cutter or bucket eleva
conveyor,
. Cascading tower vibrator,
. Metering chamber vibralor,
. Coarse volumetric feed adjy
ment.
, Fine volumetric feed adjustmer
. Product squaring ram dump bg

T.

y l\);ihrutur to product divider (i
two metering chumbers).

. Low volume cutoff “gate”,

. Adjustable “rear” eye (for prin!
film).

Product size:
Product length: 914"-10%",
Minimum volume: 8 oz. Maxin

volume: 3 lbs.

Service: 1.2 SCFM @ 40 PSl.

=N -] =1 [N s GO

Speed:
Maximum feeding rate:
Weight 5
8 oz 4045
11b, 4045
2 1h. TBD
3 Ib, TBD

Hi-Speed at Packagi 1g 5™
Hi-Speed’s new Large * vpe It
er, l\lﬁ:mcnpaclty cl cﬁtl
Scale, and Metal Detecto Conve)
Systems were introducec and &
played for the first time at the P
Show during National Pack
Week, October 25-29, 19'J, in ©
cago.
The Model LTP-76 Lurge T
Printer is designed to pro' ide hig
legible, large type printed b
cards, and tickets for a wide V¥ A
of applications, It can print ¥ b
weight informution as recivec
a scale input as well as constant
code and plant number inform%)
A mnnualgr operated box-end
printer will be displayed althe

(Continued on page 34)
Tue MacARon! [0
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Pand Best Wishes for a Healthy,
Prosperous and Happy New Year

D. MaLbar! & Sons. Inc.

537 THIRD AVE.

BROOKLYN, N.Y., US.A. 11215

Telephone: (212) 499-3555
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At the Packaging Show

(Continued from page 32)

custom and automatic units are avail-
able.

Hi-Speed's microcapacity weighing
capabilities are extended with the in-
troduction of a manual Microcapacity
Checkweigher Scale. The Check-
welgher Scale is designed to weigh
lightweight tablets, pellets, or objects
and display the weight as a plus or
minus deviation from the target
weight, Accuracies to =7 milligrams
or better can be achieved with the
unit.

Conveyor System

Hi-Speed’s new Conveyor System
designed for use with the Model 35
Metal Detector will also be intro-
duced. The new conveyor design fea-
tures an exclusive belt conveyor con-
cept that allows the conveyor belt to
be easily and quickly removed or in-
stalled and tensioned without the
need for belt splicing or removable
search head sections. Hi-Speed spe-
clalizes in custom designed conveying
systems for metal detector applica-
tions.

Push Checkweigher

Another new product introduction
is the Model 1FP-75 Pouch Check-
weigher and transfer on display in
the Rexham Corporation’s Booth No.
300. The IFP75 Checkweigher and
transfer were operating in conjunc-
tion with the Bartelt Model 710 Hori-
zontal Form, Fill, and Seal Packager,

Also on display in Hi-Speed's Booth
was the Insta-Weigh Weigh-Price
Labeler, the Model CM80 Check-
weigher with a digital display and
digitally set checkweigher set points,
the Model ST71 Checkweigher with
the SD74 Control, and a 1:3 Magnetic
Flow Directo: /Divider.

Complete information on the above
products ir available from Hi-Speed
Checkweighor Co., Inc., P.O. Box 814,
Ithaca, New York 14850. Please ad-
dress all inquiries to C. R. Pettis IIL

Wright Features
New Advances
The ability of modern form-fll-seal
machinery to increase the speed of
nackaging lines without requiring
major plant expansion was demon-
strated at the PMMI Packaging Show.
Wright Machinery Company show-
ed five recent F/F/S variations in
action,

A Mon-O-Bag® system was shown
for packaging cereal in bags up to
12” wide X 22" long. The system
comes with 2, 3, or 4 Electroflex@®
scales, depending upon desired speed.
Its feeding arrangement is tailored
for the particular product being

ackaged. For cereals, the product
For which this machine is designed, a
product surge hopper and bulk/
dribble vibrating conveyors leading
to each scale are employed.

Another Mon-O-Bag® model—this
one with four scales—was seen pro-
ducing formed, filled, and sealed bags
5" wide X 9” long. With compar-
able accuracy, this model increases
packaging speed by 85% over that of
a two-scale unit, yet requires no addi-
tional floor space. One feature that
allows the new four-scale Mon-O-
Bag® 9-18 to achieve its higher
speed Is its Vi-Bi-Trol® oscillating
hopper. It is designed and sychronized
to insure an even flow of product to
the vibratory feeding each weighing
head.

Pretzel nuggets were packaged at
speeds up to 140 bags per minute by
the Twinmaster Volumetrde F/F/S
system, a striking illustration of com-
pact design, Other Twinmaster mod-
els are available with auger or net
welgher.

Coffee, or a product substitute,
were packaged in flat-bottom bags
with a double augered Mon—O-Bag%
system. Welght range is one-half to
three pounds at speeds from 20 to 50
units per minute. The package con-
tour has a high visual that commands
the shopper’s attention.

High speed packaging (up to 140
units per minute) were demonstrated

WA AT 3 v ok G el by Lo Fab S J
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for products such as powd:-ed ¢
mixes, puddings, nuts, and gelati
The machine shown “or thi: purp,
produces pouches, 244" ¥ 3" ni
mum and 5%4” X 12" maxium v
three or four sides sealed,
Technical data and pricc and ¢
livery information on the machi
are available by writing to Wrg
Machinery Company, Inc., Durhs
N.C. 27702. Telephone (919) 682-51¢

White House Announces
U.S. Metric Board Nomi
Washington, D.C.—The Wh
House announced President Ford
intention to nominate the follow
people to the US. Metric Bocad:
For six-year terms: Dr. Louis
Polk (chairman), Louis Polk, Ing
Satenig St. Marie, J. C, Penney Co
pany; James D, “Mike” McKe
National Federation of Independs
Business; Francis R. Dugan, Dug
& Meyers; Frank Hartman, Michig
Dept. of Education; Jerry Mc
Media Research Associates; and Ke
yon Taylor, Regal-Beloit Corporat
For four-year terms: Valerie
toine, Litton Dat Systems: lalph Du
ham, Sr, International Brotherho
of Teamsters; Harry Kinney, ma
of Albuquerque, New Mexico;
Beck, Charles Beck Machine Cop
ration; and W, E, Hamiiton, Ameri
Farm Bureau Federation.

For two-year terms: Haro!d Ag
Los Alamos Hesearch T boral
Adrian Weaver, IBM (. rporato
Andrew Kenopensky, In ~matio
Association of Machinists ind Ae
space Workers; Sydney D And
Florida Dept. of Agricultw and (2
sumer Service; and Virgin 1 Kna®
consumer advisor to Presi ent Fo

Provisions for formati n of B
board were made in the } etric
version Act of 1975, whicl. Presi%
Ford signed into law on Dece™
23,1075, :

In commenting on the nominat¥
Dr. Malcolm O'Hagan, piesident
the American National Metric (0
cil, said, “ANMC is looking fo
fo working with the US. Met
Board in the years ahead. Metric®
version wil!ibeneﬁt the l:iuanliml no
ways, and cooperation
ANMC and the Metric Bosrd
contribute to an orderly, e
transition.” .
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.\ new Wright capability-
MACARONI! PACKAGING

Macaroni short goods yield to Wright
packaging machinery capability. This
new Rotary Net Weigher and cartoning
system weighs and packages macaroni
at speeds of 200 per minute. Faster
because there are more weigh heads.
More accurate because there's more
time to weigh. And, the continuous
motion of this system vs. standard
stop-and-go motion means less wear,
less maintenance. Minimum floor
space, too.

P DESIGN ) MANUFACTURE » SERVICE

Wright Rotary Net Weighers- re-

commended for high speed, weighing
and packaging a variety of products
in cartons, jars, or cans, An example
of Wright Machinery capability to
design, manufacture and service

packaging machinerysystems tailored
to your requirements. Ask for our
new Rotary Net Weigher brochure.

WRIGHT MACHINERY COMPANY, INC.
Durham, North Carolina 27702 Tel. 919-682-8161
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Triangle Systems

Easy-to-care-for self-adjusting pack-
aging equipment, machines that make
fin seal and flat bottom bags, a micro-
computer system that analyzes and
reports packaging line data, and
counterbalanced hydraulic conveyors
and distributors, were introduced by
Triangle Package Machinery Com-
pany at the 1976 Packaging Show at
Chicago’s McCormick Place.

The new equipment demonstrates
Triangle’s success in developing
equipment that meets tough weight,
sanitary and safety requirements, and
at the same time is simple to operate
and provides {nformation, according
to Walter P, Muskat, executive vice
president of the firm.

With the recent introductions of
Pulsamatic form-fillseal machines
and Flexitron 1600 net weighers, the
company’s packaging systems feature
all integrated solid state circuitry.
This, says Mr. Muskat, opened the
door to developing packaging lines
that continuously monitor and adjust
themselves while providing optimum,
accurate production,

Pulsamatic II's Clean Machine

Triangle’s new Pulsamatic 1T comes
with a variety of features designed to
make it as safe and simple to clean
and maintain as possible. The new
form-fill-seal machine, which incor-
porates the self-monitoring and ad-
justing components and solid state
circuitry of its predecessor, has a
frame that sheds product fines and
an open design to make cleaning, even
with a hose, quick and thorough, The
machine also has Leen elevated to
simplify clean-up under and around
it.

Pulsamatic IT's forming mechanism
is extended from the frame so that
jaw adjustments can be made faster,
To simplify bag size adjustments, the
jaw closing position is stationary. And
the entire sealing area s enclosed for
safety.

The scnli:;g system is available with
a high-speed mechanism that per-
forms up to 30 per cent faster than
previously possible, even with heavier
gages of poly and larger package
sized,

All lines (pneumatic, electrical, etc.)
are gmupcs and routed cable-style
for orderliness, ease of identity and
to minimize flexing.
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Dust and drip-proof cabinetry not
only houses the electronics but also
swings open for access to centrally
located pneumatics and other lines.

To simplify bag stroke adjustment,
the machine has a large door at its
back. A pulse generator replaces the
can shaft and adjustments in this area
are dial tuned.

Diagnostic lights trace functions
and pinpoint the need for attention
if one ceases to blink. The electronics
are on PC boards that quickly slide
in and out of their rack.

When the film nears its end, a run-
out signal lﬁoes on and the system
stops. Another signal ‘identifies the
scale that made the bag just released.

All controls have been placed
within convenient reach and their
legends are in easy-to-understand lan-

age.

P‘Elsnmntic II can be used with
Trinngle’s Flexitron 1600 net weigher,
or with the company’s volumetric or
auger feeders, It also interfaces with
the firm’s Datapak micro-computer in-
formation system,

Flat Bottom Bag Machine
Triangle’s new Flat Bottom Bag
version of Pulsamatic IT keeps prod-
uct out of the bottom gussets by re-

laxing the film while the fi .t boy,
is formed. This takes pli ¢ be|
filling so that product also ! -Ips ky
the bag’s bottim flat,

The package begins whe: the g
moves over the forming should
and around the forming tube, A
continues down the tube, er
make four sharp logitudinal edgy
It's back sealed and moves over
rectangular shaper. Then two tuce
form the flat bottom gussels and
heated shaper plated complete {
flat  bottom — functions  performs
while the film is relaxed. Finally
bottom is cross sealed, the bag
filled and top sealed. It {5 released
a “seat” that flattens the hottom
before being discharged to a takea
conveyor,

Fin Seal Bag Machine

This fin seal machine keeps i
package open enough for easy, smoo
filling of fine or bulkier items,

The Triangle Fin 3ealer
both 4 and 3-sided packages with?
same speed and accuracy of ol
Pulsamatic Il vertical form-fll:
systems. It also can make pillow st
bags.

The system’s forming shoulder i
the left of the forming tube rath
than behind it. so that the advands
film starts with one fin shaped
sealed. At the same time, the fim
drawn into fin on the onposite sid
That fin recelves a seal-like crimp.

The two sided fin fAln adva
along spreaders that form an @
shape and the hottom Is ¢ ss se
the packaee flled and the ‘op
creating the fourth fin. TI: e finss
formed Ly not crimping { = left 58
of the package.

Datapak Information * yslem

Also shown at the Pack: fing S
was Triangle’s new Data; ik, a &
processing system that me itors,
lyzes and reports packagir £ line P
formance. The company develop
the data system to help opera®
more efficient plant dbyl provic®
many ke e and depa X
withylnfu{rng\t?i?:n needed to impe
operations.

Datapak taps information on f
duction, inventory, performanct: ‘
clency, etc, and makes it imm
ately available to the plant mank)
quality assurance, pl.l.l'dﬂﬂ“§ :
tenance people, operators and 0%

(Continued on page 38)-
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May the peace and happiness
of the oliday Season be pours

throughout the coming Pear

BALLAS EGG PRODUCTS CORPORATION

ZANESVILLE, OHIO NEW YORK, N.Y.
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Vit A R X
1S CH MUY VLA A AT R SRR,

In & 1873 survey of the entire
pasta Indusiry by an Indepen-

dent research lirm, 67% of

E respondents stated that a

combination of microwave and

conventional drying Is “lhe
melhod of the future.”

Triangle Systems
(Continued from page 36)
The information generated has
never before been available to pack-

The recently introduced system
interfaces with the company’s new ::’?MIT l‘;?ﬁl;m:
Datapak data processing system. nIontal Wiu-rac
CBH Conveyors, Distributors Macaroni Cartoner
This new line of conveyors and  The Clybourn Machine Compy

agers. Reporting is 100 per cent—
not a sample—and is available by
accessing the system at any time,

Datapak consists of a microcom-
puter, entry keyboard, CRT display
screen and hardcopy printer.

Information provided includes:

Weight Trend Analysis—Current
individual weights for each scale and
a moving average, standard deviation
for each and other important scale
data. Operators, set-up and service
men use it for accurate adjustments,

Scale Analysis—Summarizes scale
details from run start to time of re-
quest, such as average weight, pack-
ages under minimum weight and label
weight, standard deviation, and the
like. Foremen, supervisors and sct-up
men use it to keep scales in perfect
tune,

Time Analysis—Tells why a ma-
chine was or was not running, re-
cording time for operation changes,
preventive and required maintenance,
employee breaks, ete. With it, man-
agers and foremen have accurate in-
formation on which to take action, if

distribution systems from Triangle are
counterhalanced to keep the hydraulic
vibrations out of the stand. This
makes them lighter and easier to
place than conveyors that uss the
base to soak up movement.

Flow rates can be dial tuncd while
the CBH is running and rematu con-
stant, regardless of product surge or
changes in density. Action can be
stopped or started instantly, since
there is no mechanical inertia to over-
come, Vibration can be varied on
signal or demand with automatic
Servogard.

Smaller motrs are used, requiring
less energy, and with no chains or
other mechanical components the
conveyors are easy to maintain and
clean,

The distributors let packages send
product to mutiple stations, These
proportioned  systems synchronize
with each station’s product need so
that no packaging machine is choked
or starved. Automatically operated
station pates route product to where

TH= DB

has developed a continuois motg

cartoner that automatically packy
long-cut spaghetti, lasagna and sip
lar products at speeds up tu 120 ¢
tons per minute,

Adaptable for hand-loading or
in with a volumetric or net weig
scale feeding system, this CMC a
toner packages 43 Ib,, 11b,, 21b, u
8 lb. volumes in standard seal m
cartons with infestation-proof
A Nordson circulating hot-melt o
hesive system utilizing 4-gun du
orifice nozzle applicators with cart
closure mechanisms ossures tig
double seal end carton closures.

Product is fed into trays that ints
face cartons with the flap ares
provide a direct loading funnel
the carton. A positive carton feed
with auxiliary preopener and a o
veyor with solid Ilatl’om\ lugs assu

Three-slage dryer, 8' x 27’

well-formed and squared carto
Product Is compressed and confl
on all four sides during loading,
Other features include a rotary d
hoss coder for open date designation

AY’S DRYER

it is needed., no product/no carton, no carton/n
necessary. ‘
Individual Run Summary—Sum- T pro(],uct, and product jam/stop o
marizes run information for manage- Fﬂll Soalor % trols,

ment, production and quality assur- Clybourn Machine Company, 44

ance people, for one or more ma-
chines,

Daily Run Summary—Provides in-
formation on overall performance of
the entire packaging operation,

Flexitron 1600 Net Weigher

The Flexitron 1600 net weighing
system displayed features, solid state
electronics and automatic controls
for fine weight, dribble time, feed
rate, tare and checkweighing. Each

ortion of product is checkweighed
Kefore discharge, with checking re-
peated. These functions are continu-
ously monitored and automatic adjust-
ments are made instantaneously,

The Flexitron 1600 also has diag-
nostic lights that trace functions,
plug-in PC hoards, identification of
the scale responsible for the weigit
appearing on the digital readout,

Its feed system is synchronized to
give even distribution of product to
cach scale head, avoiding choking or
starving, And its simple frame is de-
signed to shed fines and for easy
cleaning,
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Only 9’ long by 8’ wide by 5’ high,
A-B-C'c automatic top and bottom
sealer, Model HMLA, features a hot
melt system and easy crank adjust-
ment to a wide range of case sizes,

Cases are timed into the HMLA
between flight lugs, which push un
opposite comers to assure a square
case. The glue pattern is adjustable,
controlled by timers, and the machine
{ms a built-in compression unit 2’
ong.

Hlustrated literature is available
from A-B-C Packaging Machine Cor-
poration, 811 Live Oak Street, Tar-
pon Springs, Florida 33589,

N.M.M.A. Winter Meeting
Boca Raton, Florida
Feb. 9-13, 1977

vision of Paxall, Inc., is a man

H : : The microwave dryer Is standard 24 hour/7 day
he ploneel'l ng IS O\Ier! equipment for an;'yslu macaroni or noodle plant

turer of packaging and filling equi
ment. For more information on B
CMC Horizontal Glu-Pac Macan

Plod lim::s the production in the surac Ieet of floor space (a bargain in
el with construction costs In the $20 sq. ft. range).

Cartoner write Clybour:i Madhs

reduces . ‘2station up lo 99.99%. Kills: bacteria, Salmonella, E. Coli,
Company, 7515 North Lincr Aven

ofiorms, r0ld, yeast, weavlls and eggs.

Skokie, Illinois 60076. "
st easily sanitized dryer, Hose It down or steam it tlean,

Next IPACK-IMA

“es a ri- 1er looking product; no blanching.

The next IPACK-IMA, i itemati

al show of packing and ackag W 82:.7gs reported: 52% less BTU's, 6% less KW's.

mechanical handling, food procestt
industrial machinery, inciuding !
largest display of pasta )rodud?

sl do nlime, “We keep an accurate record of all downlime and
ess il ... a percantage of time down to lime scheduled, Microdry leads
istal 45 than 2%" — PIt, Mar., leading mid-west operation.

equipment in the world, w Il be)
October 3-8, 1877 within the M

Al fture 3uipment will be Microdry" — Tech. Dir,, large pasta plant.

Fair grounds.

IPACK-IMA, by this tire, &2
considered as one of the
European events concerned with [
processing,

The last exhibition, in Feb
1976, attracted 803 exhibitors ¥
72,199 visitors from 77 nations.

NMM.A. Elam to toke a dei

\

Diewasher by Micro-

tion to the Show, 1ig® Compact; 2000
Walsr pressures.

THE MACARON! JO

unEr, 1976

Compared with convenlional dryer
Units In these Ibs./hr. Capacilivs: 1500, 2500,

3,000 and 4,000,

Operating today at: Golden Graln, San Leandro
(2 units); Golden Grain, Chicago (2 units);
D'Amico, Chicago; Catelli, Montreal; Gooch, Lin-
coln; O. B., Ft. Worlh; Lipton, Toronlo (2 unils);

Gilster Mary Lee, Chesler, lIl.

Completely fabricated and assembled In our
plant. All stalnless steel construction. Com-
plete microwave and process control In-
strumentalion systems with the unit — no
extras to buy. Personnel generally can learn
operation Inone day. Continuing consuitation

privileges with Microdry.

MICRODRY CORPORATION

3111 Fostorla Way, San Ramon, CA 84583
415/837-9108
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ADM Milling Co oo 1
Amber Milling Co. b
Asesco Corporstion .......
Balies Egg Products Corp,
Bralbanti Corp. .......
Buhler-Misg, Ine, ... vz L
DeFrancisci Machine Corporation ........ 7-6

Louis Stratta Frank Veltrie, Denver fc d brk

relates that he first met !\'r, &
Louis Stratta, 89, a resident and o4 he Brown Palace Hot:l in |y

executive chef of the Broadmoor Ho-

tel at Colorado Springs, died on Oc- g?e}:;;ﬁregma :5'%

tober 22, Freschi, Mr. Veltrie and omo of
Stratta was named executive chef guests. Mr, Veltrie kept tlic chef

of the Broadmoor when its construc- a satisfied customer for many

tion began in 1916. He prepared the . at the Broadmoor.

hotel's grand opening June 28, 1018,  Surviving Mr. Stratta is a sish

:‘:::::;2:"" FRORUCE Vs o ‘; and he recreated it 50 years later, Mrs. Clotilde Tempia, Hving in It
Hi-Speed Chockwaigher ... ... 3
Howes Co. 29
Int M T A V.5 POSTAL BERVICE
,,::::::;“ ':_l::,‘:,::: :: STATEMENT OF OWNERSHIP, MANAGEMENT AND CIRCULATION
........... "
Malderi & Sons, D, In¢, ... D33 [Twivizorruscavion oo L.OAYE OF Frime
:::::::,ll ™ ’l..ﬂ STk :: Lvnl.m%m-_"#yﬂnl RS, B WIS FUBLISHESIE, AnnuA
NMMA . 31  [CUOCATION OF RuGWH GFFICE OF FUBLICATION Miverl, CHF, County, Bisks end EIF Cods) (Mot priakin)
North Dakota MIN 3 19 S, Bothwell, Palatine, IL. 6006
".'" c'. 'b.' m' LSl S A :1‘” S.LOCATION OF THE HEADGUARTERS OR GERERAL BUSNEN OFFICESOF THE FPUBLIBHE RS (Nol rinler
Rossotti C. Mants A lates 19 < ml‘l’:unm-uu OF PUBLISHLA, EDITOR, AND MANAGING EDITOR
U Y et wnd A ddvosa)
s‘;:;:"ululh.‘ Mllcl:' gl ,: " Mational Macareni Manafacturers Association
’ Y EOITOR (Newa snd Address)

Robert M, Oreen, 19 S, Bothwell, Palatine, IL,6006T

CLASSIFIED

ADVERTISING RATES

Want Ads . — T
Minimum $3.00

Display Advertising __ Retes on Application

FOR SALE—Hydroulic Tote Bin Dumper,
2, Ib. capacity, Cle losl

SOITOR [Nome snd Addrem)
Same as above

7. OWHLR (I swasd By @ rorpuorstion, ifs asme ond addrest masl be sisled ond sles [ror—r-

okders swaing or hobing | prrvest o more o] tolsl smeval of siock, If aol swsed b7 8 sorporation, it nammes oad addevsses of Phe il

wwners must be ghon, [f swaed by @ partnershly of sther snineorporaind firm, its neme ond abdross, 00 well o1 thot of roch indiviieat o

e plown )
HAME O, ADORELS
~ National Macaroni Manur'sgturers_ | 19 S. Bothwell, P,0. Dox
- Assgciation. . — 1 __Palatine, 0006

5 KHOWN BONDWOLDYE RS, MORTOAGELS, AND OTHEA SLCURITY HOLDE RS DWHING OR HOLDING 1 PERCENT DN MO O
TOTAL AMOUNT OF BONDS, MORTGAQES OR OTHER BECURITIES I/ ihete o Aoas. o0 phede)

ss 2-GPG exp
motor snd controls, Excallent condition

HAME ADDRESS
none

Call or writa A. G. DaFalics, U.S. M i
Co., East 601 Pacitic, Spokane, Wash,
99202, (509) 747-.2085.

FOR SALE—83 pege bosk on Mecareni,
Noodles, Pasta Products by James J. Win-
ston, $8.00 postpaid f check is sent with
order. P.O, Box 336, Paletine, 1Il. 67067,

Frank T. Cordaro

Frank T. Cordaro passed away Oc-
tober 8 following a short illness. Born
and raised in Shreveport, Louisiana,
he was president and general man-
ager of Shreveport Macaroni Manu-
facturing Co., Inc. He had worked
for forty years without missing a day
until his final illness. He was 63,

Educated in Shreveport he was a
member of St. Joseph’s Church,
Knights of Columbus Council 1108,
Shreveport Progressive Men's Club,
Shreveport Chamber of Commerce
and the National Macaroni Manufac-
turers Assoclation,

He is survived by his wife Mary, a
son—]John Francis, a granddaughter,
and two brothers, Joseph and An-
thony.
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QDIAMOND INTERNATJONAL CORPORATION
PATKAGING PRODUCTS DIVISION
733 Third Avenue, New York, New York 10017
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