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_ package appeal
IS appetite appeal| HEER

Fibreboard builds appetile appeal into pasta packag- Y. 0 A Y
ing In fact, we do this for the best Pasta manufacturers in
the business Our unique combination runs and under-
standing of Pasta packaging provide a money saving must
for you.

Wanl more appelite appeal in your package? Call

<> Fibreboard 201/568-7800
§  Fibreboard Corp . San Francisco. California. Eastern
M J ‘ Carton Operations. 560 Sylvan Avenue, Englewood Cliffs,

New Jersey 07632
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Pillsbury to Acquire
American Beauty
Macaroni Co
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Two Plant Operations Seminars
were held by the National Maca-
roni Manufacturers Association in
April. The first attracted some fifty
delegates to Hyatt On Union Square
in San Fran. 'sco. The second drew
about eighty delegates to Cherry Hill
Hyatt House in the Philadelphia area,

Energy Audits

Program material was essentially
the same, Peter Kolb of Gooch Foods,
Lincoln, Nebraska, told how his com-

ny is making energy audits. Charles

iskey of San Giorgio Macaroni,
Lebanon, Pennsylvania reiterated his
message as published in last month's
Macaronl Journal,

Warren Osbon of the Federal
Energy  Administration  Regional
Office in San Francisco observed you
must know where you have been
before you know where you are going.
By fragmentizing your metering you
can better measure it and better con-
trol it, He predicted natural gas rates
would be up 30 percent to 35 percent
on the west coast this year and coun-
seled to have a plan to hold usage
down, He referred to a book available
from the FEA office at $1.50 entitled
“Total Energy Management” as a
good reference piece.

President Carter went on national
television the night before the Phila-
delphia meeting and the Federal
Energy Administration staff there was
holding public hearings the following
two days,

Allen Katskee of Microcry Corpor-
ation reported that a microwave unit
has a drying time of 42 minutes bring-
ing product out of the dryer at 13 per-
cent moisture which drops another
percent by the time it hits the top
of the storaveyor, Average experience
takes 688 btu's per pound of pasta
for drying with this unit. A stream
dryer takes 970 btu's to evaporate a
pound of water, Plate count is less
than 200 on microwave drled prod-

ucts,
Cereal Technology

Dr. Brendan Donnelly of the Cereal
Technology Department, North Da-
kota State University listed a serles of
tests they utilize for measuring quality
of durum products produced in North
Dﬁ)otu. h ds per bushel

Test welght—pounds per bushe
—gives the gmd!ragr”J characteristic of

Plant Operations Seminars

the wheat and should run around 60
pounds per bushel.

(2) This plus vitreous characteristics
of 75 percent of crop makes for the
grade Number One Hard Amber
Durum. Yellow berries cut flour ex-
traction,

(3) Moisture of the wheat should
run between 12 percent and 13 per-
cent—higher percentages lead to mold
and spoilage while lesser averages
lead to dryness and breakage prob-
lems,

(4) Thousand kernel weight is an
indicator for milling yield.

(5) Protein should run between
12% percent to 15 percent. The high-
er the protein, the lower the test
weight, The lower the protein, the
poorer the mllllnF quality.

(8) Legal levels on ash in Italy
and France require 5%4 percent to
6 percent ash on a 14 percent moisture
basis,

(7) Falling number tests measures
the viscosity of starch. When sprout-
ing is a problem, there is starch de-
gradation,

(8) Speck count in semolina can
affect appearance of end product. If
the extraction is too high there will be
bran in the mix or it may indicate
there is black point or ergot present.

The quality of gluten was stressed
by the Italian trade team visiting
North Dakota last fall, They like
United States color, but they prefer
Argentine and Canadian  gluten
strength,

Good Plant Practices

James J. Winston briefly reviewed
the Supreme Court decision on pre-
cedents of Federal Standards over
state requirements for net weights,
He pointed to four areas where man-
agement control of good manufactur-
ing practices are essentinl,

(1) Raw materlals—{lour, semolina
and eggs.

(2) Manufacturing and processing
conditions must be sanitary with a
sanitizing program and  cleaning
schedule strictly maintained,

(8) Finished products must be con-
trolled with a quality assurance pro-
gram and bacterial guidelines,

(4) Coding gives control for distri-
bution and records are essential in
the event that regulatory officials

e e i i

find fault with any given pro.lug
the marketplace,

He stressed the need to kecp i
written records on packaging welg
and moisture contents,

International Report

In San Francisco Charles M. Hy
ins of the Hoskins Company repo
on recent experiences in Poland
Venezuela and observed that techs
ogy for making macaroni is pr
much the same world aver, but d
the Europeans pay mare attention
quality than we do, both as to t
and texture and run more quality «
t.ol tests for their control,

Sanitation

In Philadelphia Michacl Bertino
Shocket Chemical Corporation, Gr
Neck, New York, discussed insect o
trol with ultra-low volume or ult
low dosage misting with ULD V-
a  pyrethrin-inexpensive and
chemical used in quantities of .5 p
cent for spraying large areas at ex
omical cost. His materlals are
in warehouses, railroad cars, trud
and mills for insect contro).

Dr, Arthur C. Peterson, dircctor
Inspection Services, Campbell So
Company, gave a presentation :
quality control which will be print
in the next issue of the Ma-amiil
Journal.,

Campbell Soup Tour
Through the good offices of Z.
Bill Anderson, Manager, Purc
and Glenn D. Boyd, Vice Pre ide
Product Development, Frozen /o
a tour of the Campbell's Resear hF
cilities in Camden was arran red
The group saw W, B, Eogh
demonstrate can specification
manufacture; E, P, Montgomery de
onstrated measuring pasta fiy g
using the Instron texture mea;
instrument; Dr, H, G, Lento discus
nutritional analysis and nutritio
labeling, while H, O, Fischer
sented a display of Campbell’s pr
ucts which contained pasta,
There was also a tour of the Can
bell Museum, a collection of turce
bowls, and utensils made for fool§
service dating from 500 B.C. to U
present. Most of the items were ms
in the' 18th Century in Wesld
Europe where the decorative arts f
(Continued on page 6)
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9. American Beauty delegates observe chocolate operations. Top: Al Katskee (second from right) shows operation of die washer,

Center: Manager Phil Stewart (hard hat center) holds question
session In a circle.

Mer: Manager Phil Stewart (hard hat center) explains step in
occlate manufacture.

Bottom: Dr. Brendan Donnelly observes operation of film extrusion
machine.

tom: Tom DeDomenico of Golden Grain visits with Claude
oubert of Packaging Industries, Inc.

E,_1977




Top: Glenn D, Boyd greets group In front of Campbell Museum.
Bottom: Bill Urban welcomes visitors to Philadelphia Macaroni Co,

Plant Seminars
(Continued from page 5)

ceived abundant attention and finan-
cial encouragement from the royal
familics and other great houses. For-
mal dining during the period was
done on a grand scale and with an
elegance that is probably unmatched
in all history.

Campbell Soup Company has pro-
vided the financial support so that
this collection could be formed where
the serious student of the decorative
arts as well as those interested in
foods and the history of foodservice
could study under one roof, examples
of fine tureens in many different ma-
terfals and from many parts of the
world,

Sanitation is a way of life. It is the
quality of living that is expressed in
the clean home, farm, business, com-
munity,

Philadelphia

E. P. Montgomery demonstrates pasta firm-
ness on Instron instrument.

The following day the group visited
the Philadelphia Macaroni Company
plant at the foot of the Philadelphia
International  Airport. This is a
straight-line operation with two
Demaco short-cut press lines built in
1973, Desiguned by Bill Urban, produc-

P

Top: Campbell Soup Pilot Plant.
Bottom: Delegates see straight line production of short ruls

£

tion of this plant goes to institution
use without packaging and warchot
ing operations. It is a model of co?
pact efficiency. Kevin Robinson
Plant Manager; Luke Marano is F

ident of Philadelphia Macaroni
pany.

Bill Urban, Luke Marano, and Kevin Rot? :
son of Philadelphia Macaronl Company.
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Keeping n Food Extrusion Die manufacturing
business in the black for more than seventy years
means a strict policy of quality, dependability
and service to our customers.

Dan Maldari
President

D. MALDARI & SONS, INC,

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

America's Largest Macaronl Die Mokers Since 1903 - With Management Continuously Retained In Some Family

R 0000

T ———

[

<

o - — AEA= o er m 4 e # S s
= M S A P A L e LA P R IPTT Yy 000 2t L4 T M | MBS S S Sl vy gt dme i iy 3 AR =

O T T
TR TR




inher temperatures, straight-through,
) -omplicated mechanical operation
¢ Jres you of:

» BETTER QUALITY

» BETTER COLOR

- BETTER COOKING RESULTS
- BETTER BACTERIA CONTROL

Call or write for illustrated literature, or for immediate assistance,
_ afactory trained field representative, without obligation,

PE FRANCISCI MACHINE CORPORATION

P0 WALLABOUT ST, BROOKLYN, N.Y. 11206

Please note our new phone number
estern Rep: H ., Box F, Libertyville, lllinols 60048
5 m“m,ﬂ%’f:!&-l%lw S (212) 963-6000




Plant Seminars
(Continued from page 6)

In San Leandro Vincent De-
Domenico weleomed the group to his
Golden Gruin Macaroni Plant and
Ghirardelli Chocolate works. He
briefly traced the history of the com-
pany established in 1912 in San Fran-
cisco, which was later moved to San
Leandro in 1950, The Seattle opera-
tion was established in 1940 and a
plant built in Chicago in 1962,
Ghirardelli Chocolate Company was
vstablished in 1852 and acquired in
the DeDomenico family in 1964. They
also make Vernell Mints in Seattle
and are the largest distributors of
macadamia nuts in the United States,

Bill Hoffman, Macaroni Plant En-
gineer, described the layout of the
nine lines with 1.5 million pound ca-
pacity.

Bill Stewart, Chocolate Works Man-
ager, described the processing ¢7 ~ho-
colate heans through cleaning, roast-
ing, shelling and conching into choco-
late before molding into 150 finished
chocolate items.

Packaging Industries, Inc.

The group was cntertained at
luncheon by Rene and Claude
Gaubert where they saw a machine
shop for Renc's development of auto-
matic packaging cquipment and
Claude’s Pnckngin[; Industries, Inc.
film converting plant where cello-
phane and poly bags are made. One of
highlights was the three-story high
equipment taking resin flakes and pro-
ducing polyethylene tubing from it,

Plant personnel always like b see
how somebody else does the job and
the tours were most educational and
interesting.

Lou Bono, Controller, and Leo Verheul,

Data Processing Manager, ot a CRT con-
sole that shows Inventory control at Golden
Grain's three plants.

10

Three story high film extrusion machine.

A Family of Fine Foods

The Golden Grain family of fine
food products includes many shapes
of spaghetti, macaroni and egg
noodles. To complement the many
kinds of pasta, three marinara style
sauces were created by the company,
The sauces are made the same home-
made way Mama DeDomenico made
hers—simmered for hours and cooled
slowly to retain the full fresh flavor
of peeled Pomidoro tomatoes, olive
oil, spices and Italian seasonings.

Golden Grain also males many
packaged dinners and other conven-
fence foods. These ware introduced
by the DeDomenico sons and daugh-
ters. Famous as “the San Francisco
treat” is Rice-a-Roni. Almost equally
well known is Noodle Roni, Maca-
roni and Cheddar, Stir-n-Serv/and a
varicty of other fine Golden Grain
foods,

In the collection of Mama DeDom-
enico’s favorite recipes are these two:

Zucchini Mescolanza
(Makes 6 2-cup servings)
¥ Ib. ground heef
1 cup chopped onion
1 clove garlie, minced
3 cupr sliced zucchini
2 cans (15 oz. each) Golden Grain
Marinara Sauce
can (2% oz} sliced ripe olives,
drained
tsp, salt

Ya tsp, pepper

—

3 [N, e Vi o e bk A

r
A

Before you buy an automatic
sjpaghetti packaging system,
jo a little comparison
sthopping.

1 package (14 oz) Golden 3
Mostaccioli

Cook mostaccioli as directed on pag
age. Cook ground beef, onio: g
garlic until light brown. Add zu chig
Marinara Sauce, olives, salt g
pepper; simmer 10 minutes o1 up
zucchini is tender. Serve most:.ceig
and zucchini sauce. Garnish wij
Parmesan cheese, if desired.

Un-Potato Salad
(Makes 8 l-cup servings)

3% cups Golden Grain Sen Shell

Y4 cup instant chopped onions

¥ cup wine vinegar

¥ cup salad oil
1% tsp, salt

Y4 tsp. pepper

Ya tsp. dill weed
1% cups chopped celery

4 hard cooked eggs, choppe

Y4 cup chopped parsley

1 cup mayonnaise

2 Thsp. prepared mustard
Cook shells with onions in 3 quan
rapidly boiling water with 4 tsp.
for 10 minutes; drain and rinse wil
cald water. Combine vinegar, oll,
pepper, dill, Toss with cooked mac
roni; chill, Add celery, eggs and
ley. Blend mayonnaise and mustan
mix with salad, Chill .

Maltch your packaging lo your production,
The design versatility of the RT 176 al-
lows you to Integrale your packaging to

roduction and plant requiremaents, It can

e aulomatically fed from the lloor above
as the spaghetti Is discharged from the
stripper culter. Or, il can be fed from
the same floor with an optional bucket
elevator system.

Totally U,S, bullt,

There's nothing quile as frusirating as
downtime. And lhat's exaclly why a
tolally U.S. bullt machine, backed by an
exiensive domestic field service organi-
zallon and local parls supply can be ol
crilical importance to you.

Gol the facts.
There's more lo the RT 176. Wrile or
call now and we'll be happy ‘o help you
do some comparison shopping.

FEMAE S iiAp ey
Il now there were 1wo serlous draw-

cks 1o buying an aulomatic feed spa-
Iatti packaging system. Complexity and
ce.

HAYSSEN
RT1%6...

the simple,
inexpensive
way to
automate
= your
2. packaging.

g U

Campbell Soup Recipes

Campbell's 100 Best Recipes bod
says the following: “The prepartix
of pasta has become extremely | ope}H
lar in America in recent years, Fol
tunately a galaxy of fascinating st
products-lasagna, manicotti, spap iet: jigl
macaroni and vermicelli—is re vli) s
available in our stores. Pasta ¢ shej
are valued for entertaining as the
be prepared aliead of time anc a
most attractive served in casst olef
for buffets or informal dining.”

(Continued on page 38)

Hayssen RT 176 has changed all

'ow you can gel a simple, easy 1o
te, h thr accurate aulomallc spa-
aackaging system which Is, quile
an Incredible bargaln.

¢ “'e, accurale feed syatem.
¢ 1o the RT 176 Is a revolutionary
19 lower volumelric feed system.
can achleve the same accura-
fained on expensive, hard-to-
«cale systems, it is as simple to
nd as it Is to malntaln, You
“ed a highly tralned specialist
“ep your packaging line running

name

‘atched o a proven Horlzontal

g machine e

178 'eatures the very same high

company
"forizontal Form, Fiil, Seal ma-

toven on literally hundreds of dENdas

souch packaging applications cit

!he world. High speed, high qual- "

~aglng over a variety of materials stato e

cellophane to pol}prur lene to
ylene — combined with qulick
over leatures, assure a simple,
‘uiie, and amazingly rugged pack-

i Syslem. - - -

HAYSSEN

HAYSSEN MANUFACTURING CO., SHEBOYGAN, WI 53081, Thelfon|, England, Zingonia, haly IQA BEMIS CO
RTicaL FORM, FILL, SEAL/NET WEIGHT SCALE SYSTEMS/HORIZONTAL FORM,FILL, SEAL/CUSTHM PAPER INDUSTRY OVERWRAP/PLASTICS FORMING MACHINERY

(] Please have representative call me at

M

~

i 15Pa

Food Consultont Phyllis Lorsen and Ch¥
Home Economist Cathy Dunlap in the GOV}
en Grain Kitchens.

THE MACARONI JOURNM




U ntil recently, energy appeared to
be plentiful end was relatively

inexpensive—accounting for less than
i 5¢ of each dollar of the average busi-
\ ness firms cost. As a result, many bus-
- inessmen did not have a strong incen-
tive to cunserve energy, but as prices
began to rise sharply and as avail-
ability of supply became unpredic-
table, the potential impact of Ameri-
en'’s growing energy problem on the
economy, more and more became a
cause of serlous concern.

Every business can expect that en-
ergy will be increasingly expensive in
the future, Some of this increase will
be passed through to the consumer in
the form of high product and service
prices. But the most successful bus-
iness will be those which offset these
costs by reducing energy input per
unit of product. (ie. BTU's per $
output), A response of business to this
price cost push, will depend on a var-
fety of factors. These include price
and substitution, elasticities of the
product involved, substitutability of
less scarce fuels (including waste
product fuels), level of knowledge
about encrgy efficiency measures,
availability of capital for more effl-
cient equipment, and other similar
considerations.

It is difficult to predict where
energy prices will be by 1880. One
should be prepared for the possibility,
however, that these prices will rise
at a faster rate than overall inflation
‘ and that supply restrictions relating
‘ to environmental regulations will not
w change significantly. Meanwhile, pro-
viding increased supplies through
[ faster development of domestic fuel

]12

How to Conduct an

production and more rapid implemen-
tation of nuclear power will require
at least three to five years to show
measurable impact

Voluntary Action

Voluntary action by American bus-
iness shows that we can meet the
energy challenge by adopting new
values, attitudes and patterns of be-
havior to establish an energy conser-
vation ethic. Furthermore, this initial
rusponse has laid the foundation for
long range efforts where pay off in
energy savings through increased efi-
ciency are vital to an lastiug solution
to energy problems. To the industrial-
ists this potential for savings provides
a way to expand production while
holding down the level of energy con-
sumption. To those in service indus-
tries increased energy efficiencies pro-
vides a means of offsetting price in-
creases due to increased costs for
fuels, To trade associntions, this offers
an important opportunity to provide
vital assistance to its members, Of
course, the response an association
makes to this opportunity will vary
depending upon the nature of its
membership.

Many questions related to energy
will be industry wide, technical and
proprietary in nature, This makes an
active roll by our trade association
critical if competitive position, growth
and stability of their members are to
be maintained. Actions taken must, of
course, be tailored to the specific
needs of each industry, They should
range from surveys and questionaires
designed to provide data needed for
measuring energy cfficiency to the
sponsoring of complete R & D pro-
grams,

When discussing energy conserva-
tion as it may apply to our trade asso-
ciation activities, we will find that it
could be split in two categories. In-
dustrial (i.e. those whose members
primary activity is to manufacture
goods) and commercial (i.e. those
whose merbers primary activity is
to provide a service or whose energy
consumption is primarily related to
the operation of buildings).

The industrial sector accounts for
40% of the total domestic energy in

Energy Audit

presented by Peter Kolb, Gooch Foods, Inc.
at the San Francisco Seminar

the United States, (excluding demand
for transportation) Over 75% of thil
energy consumed in six basic nho §
try groups; (1) primary metals;
chemicals and allied produs; 1
petroleum refining and related indi: |
tries; (4) food; (5) paper; (6) and stone,
clay, glass, and concrete,

National estimates indicate tha
95% of the total energy used by in
dustry reflects; (1) process steam
(45%), (2) electric drive (21%), (3) di
rect heat (20%). This gives pressures
for energy engineers within industrie
as their primary targets to develop
;{Eniﬁcant conservation  measures

e most typical savings reported o
the Department of Commerce ar
those in the 10 to 20% range and have
been achieved as a result of improved
management practices. (i.e. affective
equipment maintenance and improve
ments in schedultag) More significanl
savings, those in the 3% to 50% range
have been achieved through combin
ation of such measures as waste heat
recovery, increased insulation, and
process changes.

How to Conduct an Energy Audil

To conduct an energy nudit. o
measurements of that enezgy wil! b
in the BTU content. The BTU -on
tent of various energy sources ar*
follows:

Energy Source BTU Content
Residual fuel oil
(No. 6) 149,690/gals,
Distillate fuel oil
o, 2| 138,690/ gals.
Kerosene (No. 1) 135,000/ gals,
Gasoline 124,952/gals,
Propane or LPG 95,000/ gals.

Bituminous or

lignite 23,750,000/short 10

25,400,000/short 100 i

al, 1,031/cu. ft.
Electricity al point

of consumption  3,412/kilowatt h un

Step One

Your first step In performing o
oudit and knowing where you ar
going is to get management commit
ment, because without it the succe
or failure of an encrgy conservutio?
program will only be meaningful i
their surveillance and perserveran
is in affect. For example, dired
monthly reporting to manageme?
w>nds to encourage serious attentio
to energy use by operating persmmd

THE MACARONI JOURNA

Conl anthracite
Natural gas

arls of PPasta

For a rere adornment of pasta flour, we recommend ADM's
golden blends of Durum flour and Semolina. Clean. Radiant.
Pasta-perfect flour. Precious consistency.

Enhance your treasure with ADM pasta flour. Your
customears will think you'ra a geml|

ADM WIILLING ©0,

4BB0 West 108th Btrest, Bhawnee Misslon, Kansas BER1?
Phone (813) 381-7400
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ENERGY vs. CWT PROCESSED

To Conduct an Energy Audit
15t Mosth  2ad Mosth

(Conducted from page 12) 3rd Month

1972 Electricity $ $2,186.70  $1,495.25 $2,014.38
e e o om S T
The second step in conducting an Sicam—s ; $336035 S2164.54  $2:459.08
energy audit involves reviewing the Gas cu. ft, ('oo) 13,283 19,19 27,063
rate wh]ch a com any uses ench fom] Xul.ﬂ].}fw. ‘.1= BTU (000) ].]69.‘71 1,919.“]3 2,190.'9’ ¥
of energy and a Eelerm{nation of the ?( Ihj’,&‘: BTU (000) 1 ,,};ﬂg ,,é;g},g
end use for which fuels are con- %ﬂk I'rru oo0) Hgg.gg.os 4 J%:ggg.'m . 422:;}%'“ BEST FAcE Fonwnnn
sumed, In our industry I believe the Cwt. Flour/Eggs 17214 20157 20825
majority are using primarily, electric- 1976 Eleciricity § $4825.00  $3,0744)  $4.417.00
ity, gas, and/or oil, The greatest BTU KWH 18,520 141,120 201,960
o consumption will be in drying pasta g (000) Mt ‘e 2 SSEa10a4 $16,287 i .
_J:'.‘ A for most organizations. We are going Gas cu, 11, (00) 20,815 19,110 2517 38701 These are basic facts of selllng in tOdCly s market:
il to perform an audit on total BTU's 51;03.1#“*:'-? BTU (000)21-‘“;-%; 1970,241 159;-'!749
N clc:n;ul;wd onien exampleuglasix in a %%%f?‘ ?.9(;_[]11] (000) g%,'%“ ML 1'313:2"1 1. Shoppers have a food budget. It may be rigid—it may be
short form to give vou a e exper- ,069, 894, 432,
fence of how %D g ::{)out these p.;ﬂ_ TOTAL BTU (000) 3693.561 2431142 3.7%5:?;5’3 ! flexible but, by-and-large, food purchases are contained

culations,

within decided amounts.

Step Three

The third slefs of energy manage-
ment program, is setting a measure-
able goal. It can be simple estimates
of wﬁat is achievable based on re-
sults of an audit or it can be based
or calculations by engineers who
know the process involved.

Step Four

The fourth point is designing a
motivation cumpaign, recognize the
important role of emPonees in meet-
ing conservation goals. Whatever the
form, an awareness program should
stress the need for cooperation in
making changes related to energy
conservation (i.e. changes in operating
rmcticc such as reducing heating or
ighting levels should be subject to
employee comment to assure accept-
ance).

Review Rates

Conducting an energy audit in-
volves reviewing the rate with which
a business uses each form of ener
source identifing the end use of the
fuels, Rates of consumption can be
determined by collecting total fuel
and annual utility bills, then gross
amounts of fuel used should be con-
verted into basic units (BTU's) for
purposes of comparison. All forms of
urchused fuels should be converted
hased on the following factors:

Conversion

Energy Source Faclor®
Electricity X 3d12 =

(Kilowait Hours)
Steam
Nalural gas X 1,031 =
Cubic feet X =
ol
No. 2 (gallons) X 138690 =
No. 6 (gallons) X 149,690 =

BTU's
(in thousands)

14

CWT Flour/Eggs
1972 Cost %m]llion BTU's
1976 (000,000)

}3;2 Cost per cwt.

1972 BTU's (000) per cwt,
1976 ool

Total BTU's should be divided into
the total dollars spent to determine
the cost per million BTU's. Total cwt,
manufactured should be divided into
BTU's to determine BTU's per cwt,

We now have received a procedure
for an energy audit, 1872 is the base
year that will be used. Quickly we
see our dollar cost Increase which is
shacking, Next, how efficient were
our operations? This indicates only a
slight improvement,

Identifying the operations concern-
ing energy and fuels consumed en-
ables management to target what con-
servation options are available and
what goals energy savings can be
achieved. A goal can be as simple ns
an estimate of what is achievable
based on the results of an energy
audit or it can be based on calcula-
tions of an enFlneer analyzing the
operations involved. However estab-
lished, the important point is that
ﬁonls be set in quantifiable terms and

en met,

Another important point of the pro-
gram has to do with encouraging
employees to be efficient in the use
of energy on the job, This means
emphasizing the importance of each
employee achieving company energy
savings gonl through such ‘informa-
tion modes as employee suggestions
prc:mes, energy conservation posters
and by encouraging employees at all
levels to comment on changes in
operating practices. (Energy conser-
vation is everyones concern for the
security of their future.) Through en-
ergy management your company can

resources,

Our Macaroni Association’s role ca
be central; by stimulating the adop [
tion of an energy management pro
gram among its members, your assc il
ciation can promote lung-term ccon [l
omic health and identify our industr §l
with the new nationwide energ il
conservation ethic,

Consumer Food Costs Down
Due to Packaging

American consumers spend les [
than 17% of their disposable inome
on eating, with effective packe Jing
credited for keeping the expend tur
down. Analysis of recently relc ised
U.S. government data by The ] ad:
aging Institute/USA showed tha' the [
1875 packaging bill for food was ! 1348
billion dollars. On a total food b l of
almost $160 billion, packaging r pre
sented only 8.4% of food costs.

The non-profit Packaging Instit ite/ |
USA, the country’s leading profes f
sional  organization for packa;ing |
further noted that the American cor 8
sumer pays less for food than cor
sumers in any other country of th
world, Further, consumer expendt
tures for food are nearly the Jowes §
in our country's history, )

In highlighting these data, Th[Z
Packaging Institute/USA expects VF
demonstrate that packaging is a vitl
contributor to the socioeconomi B
structure of our nation.
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2. Aside from predetermined items on a list, the vast majority
of purchases are made on impulse, If a shopper buys Item A,

Item B is out for that trip.

3. Packages designed to catch the eye and Sell have a far
greater appeal and are selected more frequently than out-
moded “winners”’. But styles change, competition comes
from even dissimilar products. Some dominant appeals of

yesteryear are “old hat" today.

While the Rossotti Method is distinctive—we and several other
producers can print excellent cartons and labels. But designing
selling packages that are individually yours is a unique talent.
Rossotti has created and produced resultful packages for a great
many of the leading organizatiors throughout the country, IN
ADDITION we offer a marketing service that is uncopied to date.
Under the guidance of our Marketing Director, who has attained
a background of international accomplishments . . . we will
analyze your products as related to your market and make specific
recommendaticns that promise greater profits from your sales.

There is no cost . . . all that is needed is an appointment for a

preliminary discussion.

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
2083 Center Avenue

Fort Lee, New Jersey 07024

Telephone (201) 944-7972

CHARLES C. ROSSOTTI, President

Established in 1898

JACK E. ROSSOTTI, Vice President

UNE, 1977
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In line with discussions of perform-
ing plant energy audits, one needs
to measure the individual manufac-
turing lines relative efficiencies to de-
termine where savings can take place
in the area of BTU consumption to
cut down on consumption of an exist-
ing line or as a factor in determining
the proper replacement or addition
of a new line,

We have performed some of these
measve=2ments in plants with the fol-
lowing results, The dryers were
processing identical product, teflon
die elbow macaroni with a wall thick-
ness of approximately .035 inch,

We measured four lines—two con-
ventional of different make and two
Microdry which were identical except
that one did not have an insulated
air system,

The results were as follows:
BTUs per pound of finished product

Conventional One—
470 Steam system
Conventional Two—
397 hot water system
Micrody One—
818 steam-uninsulated air
Microdry Two—
242 steam-insulated air

The Microdry units include the
electrical energy used to dry con-
verted to BTUs. As you can see, the
Microdry units consume anywhere
from 25% to 50% less BTUs per pound
of product throughout,

To actually calculate the BTU con-
sumption of a dryer line one needs
the following Information:

If a steam system.

Pounds of steam pressure used in
the system.
Gallons on condensate per hour.
Temperature of the condensate and
the steam,
Pounds of macaroni product
{  throughout,
if o hot water system.
* Pounds per hour of hot water used.
' Temperature loss of the water,
: Pounds of macaroni product
! throughout.

1 From the above one can go to the
steam tables to determine the BTUs
required to evaporate one pound of
water at various steam pressures,

16

Measuring the Efficiency of Various Dryer Lines

by Alan Katskee, Microdry Corporation

For Example:
Pounds Pressure  BTUs Required
15 970
30 845
60 915
80 901

If the system is a microwave, you
must also add the clectrical energy
converted to BTUs which is calcu-
lated as follows: number of Kilowatts
used times 75% (efficiency of the gen-
erator) times 3,413 BTUs per kilowatt.

Therefore in the cases of the lines
we are discussing, the following are
the calculations used to determine the
BTU consumption of each,

Conventir:1al One—steam system.

60.24 gallons condensate per hour
times 8.35 pounds per gallon times
1!9‘40 BTUs equals 472,823 BTUs per

our.

Plus the temperature drop of 145
degrees equal 72,938 BTUs per hour
for a total of 545,759, This goes into
a production rate of 1,160 pounds per
hour for 470,48 BTUs per pound.

Conventional Two—hot water sysem.

Preliminary dryer: 62.8 gallons per
minute times 8,35 pounds per gallon
times 60 minutes per hour times 23
degrees temperature loss  equals
723,644 BTUs per hour,

Final dryer: 33 gallons per minute
times 8.35 pounds per gallon times
60 minutes per hour times 40 degrees
temperature loss equals 661,320 BTUs

er hour,

The total of 1,352,700 BTUs per
hour goes into 3400 pounds per hour
production to equal 397.85 BTUs per
pound,

Microdry One.

Steam portion—pre dryer—78 gal-
lons of condensate per hour times 8,35
pounds per gallon times 945 BTUs
equals 615,478 BTUs,

Temperature drop of 50 degrees
equals 32,565 BTUs,

Final dryer with 88 gallons times
8.35 times 945 cquals 209,848 BTUs.

Temperature drop of 50 degrees
equals 15,865 BTUs,

Electric for microwaves is as fol-
lows: 28 kilowstts times 75% efficien-
cy times 3413 BTUs per kilowatt
equas 118,084, Total BTUs for the sys-
tem are 1,082210. At a production

rate of 3450 pounds per hour thi
equals 318,20 BTUs per pound.

Microdry Two.

This unit has a boiler for the sol [§
purpose of providing it with a stean f§
source, Therefore, another method of
measuring the line’s BTU consump f§
tion becomes nplparent. The boile [
uses 200 gallons of No. 2 fuel oil every |5
24 hours and the line produces 86,000 |
pounds during each 24 hour period
The efficiency of the boiler is 75 @
and the BTU factor of the fuel ol fi
is 120,000 BTUs per gallon. There [&8
fore, 200 gallons times 75% equals 150 |4
gallons of fuel for drying time §
120,000 BTUs per gallon for 18,000, &
000 BTUs per day. Plus 28 kilowat §8
microwave power times 75% efi
ciency times 3413 BTU per kilowat |§
equals 2,834,016 BTUs per day fuf;
a total of 20,834,018, At a produc [
tion rate of 86,000 pounds this is 8§
242.26 BTUs per pound. {

Projecting a savings of about 15§
BTUs per pound of a microwav [
dryer over a conventional drycr o }i
4,000 pounds per hour, the numben [
look like this: 150 BTUs per pound jig
times 4,000 pounds per hour equal &#
600,000 BTUs per hour times 24§
hours for 14,400,000 BTUs per day, |
72,000,000 BTU savings per 5-day [i§
week. A

In addition, a microwave drvers B8
throughout time at 4,000 pound per |8
hour is one and one-half hours where §
conventional dryer is in the vic nity 8
of 7 hours, or on filling the dry:r at
the beginning of the week and en pty-
ing it at the end of the week one}
saves a total of about 11 how: of [}
energy consumption per week vith i
the microwave unit. Since ne ther |
dryer consumes full drying energ  on
filling and emptying, assume huh use |8
on flling and emptying for each ora
total net saving of about 6 hows of |8
another BTU savings of 9,800,000 per &
week bringing the total savingi 10 &
75,800,000 BTUs per week on a single |3
4,000 pound dryer. !

From this you can apply your Jocal :
cost of energy and determine your i
dollar savings, t

Obviously these savings go a lonf I
way to compensate for the 8 to 15%
increase in energy efficiency the fed
eral government is going to exped
from the food industry.
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Durum is our middle name « . . unifor-
mity is our game. If you have a formula
that is successful, you want the same
uniform results every time. Wa cuntin-
uously test our product to give you the
uniformity you desire. You can depend
on the durum people. You start with the
best when you order Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
And you get the same uniform quality
every time. Call us for uniformity.

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201

Phone (701) 772-4841
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Planting Intentions

The sharp decline in wheat plant-
ings indicated by farmers in January
was confirmed as of April 1 in a
U.S.D.A. survey.

Spring wheat acreage is expected
to total 15,300,000 down 14% from
1876 and down 4% from January in-
tentions. The smaller durum wheat
crop is expected to total 8,300,000
acres, down' 81% *:om last year‘but
up 14% from January's intentions,

Wind Damage

Wind erosion has stripped nearly
6,800,000 acres of land in the Great
Plains, the worst such damage in
twenty years, the Department of Ag-
riculture said.

Canadian Planting Intentions

Statistics Canada published data on
Canadian planting intentions as of
March 5, 1077, Total acreage is down
about ten percent. Spring wheat is
estimated to be dpllmuad on 22,300,000
acres compared to 23,800,000 last
year, a six percent decline, The big-
gest drop came in durum which is
expected to take only 1,800,000 acres,
down 45 percent from last year's
3,300,000,

French Situation
Great Plains Wheat in Rotterdam
ives this analysis of French durum,
argest supplier of the European Econ-
omic Community:

Plantings in 1977: 150,000 hectares
compared to last year's 210,000. Pro-
duction: 14,700,000 bushels compared
to last year's 20,600,000, Imports from
the U.S. and Canala are estimated at
6,200,000 bushels muking total supply
34,900,000,

French consumption should run
about 20,200,000 bushels. With safety
stocks at 2,600,000 export avallability
would be 12,100,000 gusheh but ex-
pected exports will be about 9,200,000
This may lead to a more favorable
market for U.S, durum,

Honors Day

The annual Honors Day ceremony
at North Dakota State University in
Fargo was held May 2. The National
Macaroni Manufacturers Association
fellowship was awarded to Edward
C. Lulai for basic research on durum
wheat and pasta products.
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Leonerd D, Sibbite

Leonard D. Sibbitt Honored

Leonard D, Sibbitt, a professor in
the NDSU Cereal Chemistry and
Technology Department, was honored
by the North Dakota State Wheat
Commission colleagues and friends at
an appreciation dinner in Fargo, April
18,

Professor Sibbitt, who has been
with the NDSU Department since
1838, has been a mainstay in the de-
partment’s hard red spring wheat
quality testing and evaluation pro-
gram, He has also worked with durum
quality and pasta product research,

Mel Maier, NDSWC Administra-
tor, told the banquet audience of near-
ly forty individuals that Sibbitt's ex-
pertise and dedicated service, both in
the laboratory and in visits around the
world, have brought about countless
benefits for North Dakota wheat pro-
ducers, Maier noted that Sibbitt has
gone on several market development
and data dissemination missions for
the NDSWC as part of its technical
assistance %rogmm starting in 1068,

“Sibbitt has developed many per-
sonal relationships with world grain
trade decision makers. The value of
this one-to-one interaction camot be
over-estimated”, Maler said. ¥e added
that many European grain Importers,
government officials, pasta processors,
millers, ete., await Sibbitt’s visit each
fall as a means of getting the mort
current, reliable pmcFuct[on and qual-
ity information regarding the year’s
U.S. and North Dakota wheat corp.

Maier said the long term fruits of
Sibbitt's overseas work are apparent.
“I think that the growth of Em U.S.

durum wheat market in Europe ca
be attributed to the selling job Pro |
fessor Sibbitt does for the lilorth D:- 3
kota durum producer each fall," he 8
stated. He also said that this griwi
is a good example of what can b o |
complished by good technical a-sig. |§
ance program and points to the :eed B8
for an even greater emphasis in thi [§
direction, !
Maler noted that to be a good sales ; |
man one needs to know his produq [38
and have an understanding of the [
customer’s needs, “When the NDSW( [&§
enlisted Professor Sibbitt's help i [
promating the high quality wheal 8
which comes off of North Dakota [§
farms each year, it surely picked the [
right man,” he concluded. ;
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Egg Review . ;
‘The natipn’s laying flocks produced |§
5.6 billion eggs during March, slightly |
fewer than a year ago. The number [§
of eggs produced per 100 layers was [
1% above a year ago. Layers on Apri {§
1, 1677 totaled 274.2 million, 1% fewer &
than the 276.3 million a year earlier [i§
and slightly ‘below the previous iy
months number of 275.5. Rate of lay #
on April 1 at 65.7 eggs per 100 layen |
established a new record high and
compares with 851 a year earlicr. [3
-Egg-type chicks hatched during [§§
March totaled 51 million, up 2% from §
the 50.1 million produced a year .go. {#
Eggs in incubators on April 1, at 195 |
million, were 8% above April 1, 1/76.

Dry Egg Mix Purchase !

In mid-April the U.S. Departn ent &
of Agriculture announced plan: to ¢
purchase 1,500,000 pounds n}’ dry g8 |
mix for use in domestic feeding ro- f§
grams, u

Macaroni Business Slow

Grocery trade sales of pasta piod- [

ucts did well the first quarter of 1377 [§
but slipped in the pust(i.enten perod J
Industrial-institutional sales were §

better during the first quarter than [

a g'cnr ago but government sales were B
o, B
Monthly reports on sales to these J§
thive categories are sent to macaron! [
manufacturers who supply data to the
monthly macaroni sales index. Con B
tact John D. A’Asaro, Emst & Emst,
150 S. Wacker Drive, Chicago, Il
60606,

'THE MACARONT JOURNAL

| ASEEC

EIN STORAGE

s fully. automatic bin siorage system for
fre flowing materials —Product is con-
veyed from processing into the Aseeco Bin
Storage System by means of conveyors.
The operator can fill any bin by operating a
selector switch at floor level. In a few hours,
when the bin is full and a signal {s actuated,
the next bin can be selected manually or
aulomatically.

Materlal l{ discharged from bins on de-
mand from packaging or processing ma-
chines. Automatic discharge gates at boltom
of bins control material Now into belt or

Vibra-Canveyors.

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

OPTIONAL EQUIPMENT:

* Bin Full Signal System

* Bin Empty Signal System

* Bin full light indicators

* Bin emply light indicators

* Lucite view porls on side and bottom of bins
* Y type multi discharge outlets

» Spiral lowerator chutes

¢ Multi-station infeed conveyors

* Under bin collector conveyors

* Pneumatic control panels

* Electrical Conirol and indication panels

-

et
R

Plant Engineering and Layout
services offered: Electrluﬂ Engl

W Erection and Start-up

¢ Write for your nearest representative.

ASEECO W. Olymplc Boulevard, Beverly Hills, Callf. 80211
g ey TWX 810-480-2101

(R13) §52-5780
UNe, 1977

neering and Control Panels
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v presented at the Winter Meeting,
Febr 1y, 1977, National Macaroni Manu-
facti rs Association, Boca Raion, Florida.

12 oclatle Professor, Depariment of Ce-
real « hemistry and Technology, North Du-
W (00 tate Unlversity, Fargo, North Dakota
8102,

B clore reviewing the progress made
in the area of durum research

DURUM RESEARCH AT NDSU'

A Progress Report by Brendan J. Donnelly’

F‘?mﬂ s L - s A y -..- 7

was a high degree of correlation, at
the 1% confidence level, between pro-
tein, bran specks and ash as deter-
mined from both milling methods.
The mill extraction between the 27
samples for the two qroccdurns is not
as high as expected but is significant
at the 5% confidence level. An analysis
of variance of the semolina extraction

conducted in the Department of
Cereal Chemistry and Technology at
NDSU over the past two or three
years, I would like to ex%rcss my sin-
cere appreciation to the National
% \lacaroni Manufacturer’s Association
8 (or the invitation to attend this meet-
Ring and share this information with
you,

Durum research in the C.C. & T.

and the bran speck count for eighteen
duplicated milled samples by both
methods were highly significant (1%
confidence level). This indicates that
the micro milling and purifying meth-
od can select durums of high extrac-
tion and low bran speck count. The
micro-milling unit produces a little
finer semolina as indicated by particle

Robert H. Cromwall

William H, Grady K. Charles Kolkjen

share and O percent in sales sine
fiscal 1968,

“We had an outstanding year
quired by Peavey six years later, he Phillips said, “and we accomplished
served as Sales Manager for Peavey it through earnings improvement in §

o /
Dr. Brendan J. Donnelly

Peavey Appointments
William H. Grady was namued Gen-

eral Manager-Durum Sales for Peavey
Company's Industrial Foods Group,
Group Vice President Marcus W, Hef-
felfinger announced,

Grady had been District Sales
Maanger for durum sales in the cen-
tral United States since 1967, In his
new position, he is responsible for
sales throughout the country of semo-
lina and durum flour produced at Pea-
vey's flour mills,

Grady joined Peavey in 1063 as a
durum sales representative in Chi-

Charles Kolkjen. Kolkjen had been
Sales and Marketing Maanger for du-

rum sales in the Minneapolis area
since 1875, He joined Peavey's Indus-
trinl Foods Group in 1971 as a sales
trainee and worked in sales adminis-

bakery mixes in San Francisco and
District Sales Manager for flour in
Buffalo and Scarsdale, New York.

In 1970 he was transferred to Min-
neapolis and named Vice President-
Durum Sales,

Cromwell is a member of the Mil-
lers’ National Federation’s Durum
Wheat Institute,

International Multifoods
Reports Gains

marketing company whose fis
ended Fed, 28, 1977.
Eamings per common share rose 17
percent from $2.19 to $2.56.
Fourth quarter net earnings were
$4.7 million, or 60 cents per common

year

cach of our four market areas—Indus
trial, Consumer, Agriculture an
Away-F.om-Home Eating, Our cam-§
ings growth again exceeded our ob J
jectives, Our unit volume was up. We
fully expected our earnings and sales
grow't.h to continue in the curren J&
year,

ADM Has Small Decline

Net income of Archer Daniels Mid |
land Co. for the nine months ended §
March 31 was down slightly from the §

mon stock, against $48,562,766 or Dl."
$1.71 a share, in same period of the 1
previous year, ADM had an avera; e of [ Y9/
29,706,108 shares outstanding in the bet
nine months, against 28,458,785 last |8 che
year. b =

Dept. is primarily geared to ultimate-
ly benefit the pasta processing indus-
try. Information derived from studies
on durum wheat variety development,
 quality, processing, product formula-
t!nn. and physical and biochemical
studies is disseminated annually at
national meetings and published in
scientific and  association journals,
Some of the projects reviewed here
[have already been published and
others are in the process of being

1 Wheat

development of new durum
us requires close cooperation
m the plant breeder, cercal
t and plant pathologist. The
chemist is primarily interes* d

with respect to daily output, milling
yield, tediousness of the procedure or
combinations of each of these.

The objective in this research was
to develop a single unit system for
milling nursery durums and purifying
semolina that would be suitable for
200 g. samples, The system had to be
capable of detecting milling and
processing differences in the whent
with a large, daily output.

This micro-milling unit consists of
the following: a Brabender Quad-

and 24 mesh sieves; a large drawer
beneath the sieves to collect the
semolina; a drawer at the end of the
sieves to collect the “overs” which are
remilled; four adjustable sliding vents
on cach side of the unit for air inlet

distribution comparisons with the
marco method (Table 1), One of the
additional and important features of
this unit is that it can process up to
120 samples per day, an increase of
60% over the older procedure or 45
more samples, The older procedure
involved separate milling and semo-
lina purification.

TABLE 1
Average Particle Size Distribution of Micro
Milled and Purlfied Durum
Semolina Samples

In addition to the advantages listed
above, this unit provides the cereal
chemist with early information on
durum wheat quality (4th or 5th
Fcncrnlian) and ensures the plant

tration for durum until 1675, share, on sales of $205.7 million, com- ~ For January-March quarter, Al'Ms B in . Iunlln[i the quality of new ex- ﬁ(?llur:hmao ;::-3:10 }.’/‘8 e:]:::E;llr?Il:w::::ﬁ reeder of good quality durums in
Peavey Company is one of the na-  pared to $5.0 million, or 66 cents per net income was $15,401,011, or 5'¢ 2 j D" <ntal lines as they progress attached to the sieve frame which the advanced yield trial tests,

tion’s leading suppliers of durum

share, on sales of $202.6 nifllion the

share, compared with $17,698,63(, or &8 the

:h the variety development pro-

! g ; orovides o screen  oscillating  fre- .
products to pasta manufacturers, Yﬂ“{, i:i;!:::lm.c Phlips; Multifoods 60¢ a share, in the previous year. Eﬁ: ;‘;E’;‘P;'r‘:]':ﬂi“fs gj_t;;h:ll? I{“:;,e;z %lucucy olli npproximlntvly 520 per min. ::ll:ofl:):tl:ululluns for Fortified Pasta
: \ ; y e ws1 and finally a cannister-type vacuum
Cromwell Retires board chairman and chief executive Export Competition :E[‘L l:mﬁ:igfr;':stﬂgga:: &:mihi{é cleaner which removes the bran and  One of the great challenges today

Robert I, Cromwell retired May 1
as Vice President-Durum Sales for
Peavey Company’s Industrinl Foods
Group.

Cromwell's 29-year-career in flour
sales began in 1948 when he joined
Russell-Miller Milling Company as a
sales representative in Birmingham,
Alabama, After Russell-Miller was ac-

20

officer, said that the fourth-quarter
earnings drop could be attributed to
the net impact of foreign currency
fluctuations, which reduced earnings
in the quarter by $990,000 or 13 cents
per share.

Phillips pointed out that Multifoods
has generated annual compound
growth rates of 20 percent in net
earnings, 18 percent in eamings per

Chile has purchased 74,000 tous ol |
wheat from Argentina at prices rang |
ing from $95,10 to $08. r ton
f.ob. Platte River for May-July ship
ment. Morocco bought 250,000 tons
of Argentine and Turkish wheat for 8
May-June delivery, In addition they
taok 10,000 tons of Argentine durum
20,000 tons of Canadian durum for
June delivery.

~ THE MACARONI JOURNAL

not better in quality than existing
varicties,” Milling quality is an im-
Portant aspect of this evaluation,
Accurate, rapid tests for milling qual-
ity in ecarly generation wheats are
important for a successful breeding
i Program, Although some micro-mill-
ing procedures are available they
generally tend to suffer inadequacies

June, 1977

fine dust particles from the semolina
in the sieving chamber.

Samples of durum wheat (27 X
200 g.), representing composites from
the 1074 North Dakota Wheat Quality
Survey, were processed on this micro-
milling unit. The results obtained
were compared to those obtained
from the macro (Buhler) mill. There

is the development of inexpensive
foods which are nutritionally superior
and at the same time acceptable to
the intended consumers. The intro-
duction of foods which are both nu-
tritious and inexpensive is painfully
slow if they represent forms and tastes
which are foreign to the consumer.

(Conlinued on page 24)

I ! & submitted for publication, The nature
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Pasta
Masters.

Super cool summer salads start with
pasta made by Peavey experts from
our fine Semolina and Durum flours,
A Peavey Hiere's a lonestamdime ity o
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Durum Research
(Continued from page 21)

Wheat, with its wide areas of adap-
tability, has the greatest potential for
new or expanded food uses, New
rmducu that might be developed
rom wheat must be acceptable to
many ethnic groups, particularly the
young aud the elderly of each group.
Although bread products are more
widely consumed Smn pasta products,
the persons who eat a large amount of
bread in their diet are usually more
sensitive to any alterations, as there
are thousands of bakers involved in
its manufacture, It is also considerably
more perishable, Pasta products are
relatively  non-perishable, usually
made by large companies, consumed
ments and, perhaps more important,
with a variety of well-flavored supple-

% easily accepted by all age grou
from the small child to the elderly
citizen,

At the time this pasta fortification
project was being developed, durum
wheat was selling for $1.50 per bushel.,
There appared to be a need to devise
additional uses for durum wheat be-
cause of its unique functional prop-
ertles and to improve nutritional
properties, An ngreement based on an
acceptable project outline was signed
September 6, 1973 between the North
Dakota State Wheat Commissicu, the
National Wheat Institute and the
North Dakota State University Agri-
cultural Experiment Station.

Included as objectives of the re-
search outlined in the project agree-
ment were:

1. To develop high-protein durum
wheat based products of high nutri-
tional value with a protein eficiency
ratio (PER) approximately 95 per cent
the value of casein with good con-
sumer acceptance and at a minimum
cost. Commercially available protein
; sources were to be utilized in this
project objective,

2, To search for new sources of
plant protein materials which can be
incorporated with durum wheat pasta,

8. To seek potential applications of
unique factors in food and/or in-
dustrial products. Snack food prod-
ucts were to be considered,

The PER specification of objective
1 was established so that all devel-
oped formulations would conform to
the standards of identity of enriched
macaroni with fortified protein and
that the ingredients chosen would
fortify the protein and not include

24

TABLE 3
Quallty Data on High-Profein Formulas

Cooked Cooking Firmness
Color Welght Loss Score Prote !
E'.‘mple Score g/10g % g cm. %
vontrol B.5 365 4.7 5.7 13.
CF1 7.0 309 5.5 1.6 19.
CF2 3.5 Jo4 6.6 10.2 22,4
CF3 6.0 28,6 59 6.8 23
CF4 50 213 9.7 9.6 264
CF5 55 268 8.1 17 26.6
CF6 5.5 280 7.8 10,0 256
CF1 5.5 274 9.3 114 26,8
CF8 5.0 27.1 1.6 6.3 213
MCF2 70 315 7.6 69 221
10n 14.0% moisture basis,
F’mll: :)M.h“ R ucts developed in this project wor Ji§ :
Computer Formu Y did not contain them. There would be
Lisse) Propramivg (LF) no problem adding the enrichmen
Computer Formula Im;hlh nutrients to meet the standards o
n identity of these engineered product
CF1 Semolina 83.2
Sl ] The product development research
Soy Flour s1  showed 15 formulations that seem b
wgey Protein 30  hold promise (2). Computer formuls
me'ﬁ.o""' 32  (CF) 1 and 2 were the first formulu §
CF2 Semolina 718 developed in this program (Table 8
Soy Flour 243 Further improvement for better pm
Oat Protein 23 tein quelity was attempted by deve:
Whey Protein 0.9 y
CF3 Semolina 76.1 oping computer formulations 8 to §
Pro-Flum 90/LS ;3 The linear programming technique
E.:‘:":\.l%umln 2’5 was used to improve upon the amin
1S:u 6201;90 : 5.3 ?cid slcon-sdfound in the proteln v:l
romosoy ! ormulas  developed s Impro
oo hd
CF4 Isf,g'_‘,’:'m 90/LS E_l Computer Formula (ICF) 1. All sk
Bakers Nutrisoy formulations had good spaghetti cook:
Flour 16 ing properties and high protein b
Protolac 44
Egg Albumin s9  were inferior in color as {udged by
CF$ Somollos 763 the control sample of spaghetti nak
e 39  from 100 per cent durum semolin
Egg Albumin 58 However, the color of the six pro luck
TABLE 2—(Contisued was no worse than commercially pro
CF6 Semralion 266  duced spaﬁhetll that had a color alu
Pro-Fam 90/LS 9.7 of 4.8 (Table 3).
gmlumg : i; The PER value of CF 4 was 26
Pramosoy 100 s7  witha protein content of 26,4 pe: cedl §
CF7 Ps‘m-m;“n' i 'Ir%(ll :.]I:' a l1'4 r cent moisture basi. Ab
am g ough the PER value was «eler
44
Eﬁ?n!: cNuirim;r mined only on CF 4 of the final ; roup |
our 76  of six formulations, it is . anticl ated
oF8 i el 3¢  that the remaining five for wl
Pro-Fam 90/LS 122  should meet the requirement thifg
qukm Nutrisoy e fortified pasta has a PER vale %8
Protolas 40 per cent of casein.
Eu .n\lhurrlllgo g.g One formula which has been « I:sik
romoso A 2 ‘
MCp L S0y .79 nated MCF 2 has received lhuAb".
Soyafluff 200W 243 of the testing for consumer accep!
Vital Wheat Gluten 29 ance by school children and home |
?,"gﬂf;"' Whey 09 makers. The formula had a PER d

color additives, artificial flavorings,
artificial sweetners, chemical preser-
vatives or starches, Although enrich-
ment nutrients are specificed for en-
riched macaroni products, the prod-

293 eon%gnrcd to 250 (adjusted) fo
casein, The protein content was

per cent (dry basis) or 22.7 per ced
on 14 per cent moisture basis. Fro?
the results obtained on consum®

(Continued on page 26)
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asin” perfection can only start with palatable pasta products,

%ca{o‘qj

ster
demand® gréat
performing
pasta

FAN

Macaroni masters know what they want...and demand it:
Nutritious, economical, good-tasting pasta products.

Amber Milling can help you deliver top-quality pasta
products to your pasta people. Amber knows your pasta
operations require the finest ingredients...Amber's
Venezia No. 1 Semolina, Imperia Durum Granular or
Crestal Fancy Durum Patent Flour.

Only the best durum wheat is used at Amber, Qur modern,
efficient mill grinds the durum into semolina and flour
with a reliable consistency that makes it easier to control
the quality and color of your pasta products.

For quality and uniformity...specify Amber!

Mills at Rush City, Minn, » Ceneral Oifices at St. Paul, Minn. 55165/Phone (612) 646:9433

And because we know that demanding customers are waiting
% for your praducts, we meet your specs and ship when promised.

%
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Durum Research
(Continued from page 24)

TABLE 4

Improved High Proteln CF1 Formulas

examining thin sections of ¢ ok
spaghetti with a polarizing 1.
scope. The objective of this wor . wy

» Expressed on a 14% moisture basis.

* Derived from comparison with standard farinograms.

« Average of two replications.
26

nhibi. I superior cooking quality to
e o or samples and that the low
otei  weak gluten samples, partic-

TABLE 7

Correlation Coefficients Between Cooking
Quality and Cooking Time,

and  chemical data of the durum
wheat mix.

THE MAcARONI JouRN

Proleln, and Gluten Strength Wheat Treatments
testing and the quality of the spaghetti  ICF 1-A For maximum color: @ to determine whether or no thfillarly D 7169, had high cooked 2 C:r'rellllun a) Regular Tempering, The dry
MCF 2 was judged to be the best ICF 1-A (1) Semolina 774 standard cooking procedure (3) us[eigh cooking losses and low Variable Coefclent wheat was tempered in three stages:
formulation., Semolina 76.5 In our pasta cooking quality e:alu [fooke: firmness scores. These results first to 125 per cent moisture at Jeast
All the improved CF 1 computer Nutrisoy Flour 173 tion was generating optimum q.1aliy [Sorrol:. rate existing data that protein CDﬂl-cd‘We%‘-! ve, - 72 hr. prior to the second stage which
formulations (Table 4) should be ac- E'I"I"’kfhumm 1; data. This standard proceduro ir[@ontent per se is not a determinant of c£§ff: '{f,cil{:{“"ﬂ_ s _g:?g adds an additional 2.0 per cent for
ceptable as fortified macaroni, par- ICF 1-B For maximum protein volved cooking spaghetti (10 y) afSlsta cooking quality but is also a  Cooked Weight vs. 18 Iir. to give a cumulative moisture
ticularly ICF 1-B and ICF 1-D-2, uality (100 per cent boiling, distilled water (300 ml.) fu fiffunction of protein quality. Co‘gi‘;:}‘"&:w“ =0.17 of 14.5 per cent, then a flnal temper
The spaghetti quality of these two AO recommendation): % 20 min and, subsequently, determic B8 Thin sections (8u) of cooked and un- Cooking Time 0.85°* of 3,0 per cent, 45 min. prior to mail-
E""d“m was excellent except ("l" 2 Semolina 711 ing the cooked weight, cooking los[iooked spaghetti processed from the Egﬂ:s Loss vi. Protein  —037% ing,
igher t::;mt nonnltgo cooking lissd \: lem“ lt;iruoltr‘lﬁ.og Flour l?:; and cooked firmness of the ?aghclﬁ iurum wheats outlined In Table 8 ““Glith Sirengih —0.40%* TABLE 8
compared o a por: tent; oury Soyafluff 200 W 97 The spaghetti source materli!, prof&lvere cxamined with a polarizing Cooked Firmness vs, Physlcal and Chemical Data o fthe
wheat pasta (Table 5). The protein Flash dried wheat gluten 1.3 tein content and gluten strength d flhicroscope after 5,10,15 and 20 min, 5,235'?: ;';g; o —0.79¢%¢ Durum Wheat Mix
content of ICF 1-B was 22.5 per cent cp.1.c For high lysine content the samples used in this study wefooking, The results showed as cook-  protein * 0.44%% Test Weight 62,7 1b./bushel
while the protein of ICF 1-D-2 was g?,otgﬁﬁ{"{g'“gm shown in Table 6. The wheats with D[l time increases the spaghetti strand  Cooked Firmness vs, - Vitreous Kernels  89.0%
ff-g rl’ccnt on a 14 per cent mois- mendation for CF 1 prefix represent North Dakota effvells and essentially reaches maxi- Gluten Strength 044 m{lV Kﬂ"ncl 68 g
re basis, b ; and 2): % perimental durum selections excepf#num thickness between 10 and 15 #* Significant at 1% level of confidence. l'ml:irf't 13.0%
« The use of bean Pm‘t&;‘ concen- Semolina 705 DT 411 which is a Canadian erieri ihin. The starch granules also showed Moisture 12.8%
trate in pasta showed good promise. Nutrisoy Flour 194 mental selection. These durum whe jilhcreased gelatinization with cooking more moisture in the bran and will  gernel
The -pasta was prepared using a E‘nﬂ‘.‘i‘:ﬁ 200 W 93 samples represent a wide range ifime and loss of birefringence was improve the separation of endosperm  Distribution  Large Medium  Small
77:20:3 ratio of semolina to bean pro- Y Dried Wheat protein content and gluten strength Bomplete after 15 min. regardless of from the bran. Conditioning of durum 9%  60% 1%
tein concentrate to vital wheat gluten, Gluten 03 Results of statistical analyses of th [iiirotein content and gluten strength, wheat has an important role since *14% moisture basis,
respectively, Product quality "‘"i”l ICF 1-D For maximum taste: - cooking data in Table 6 are shown i 8However, starch gelatinization pro- large chunks of endosperm (semolina)
judged to be excellent. The i‘s"em; (1) Semolina gao Table 7. It is apparent from the [ffceded at a faster rate in the low must be produced with complete ab-  b) Steam Treatment. Samples pre-
amino acid profile indicated that it B Pro-Fam 8.6 sults that the overriding effect ofi@rotein, weak gluten samples than sence of bran and other specks. Wheat viously tempered to 125 per cent
bean fortified pasta l})mtein. particu- Enmf\.fbumln g.s spaghetti cooking quality is cookin[iheir higher protein, stronger gluten conditioning may be done by cold or moisture were treated with steam for
';I"'}l?c“’"h ﬂll:; ““Vfiu;““ucﬁ?cﬁ“ggtl‘: Supro 620 T 3,0 time and that protein content axfSounterparts, warm process, The warm process may 30 seconds on position #3 of the
(NBC) would pro B (2) Semolina 850 pluten quality are significantly cor B8 As a result of the data gencrated .  be accomplished by ecither heat or regulating value in the steam inlet
value, Additional development work Pro-Fam 90/LS 9s b q 5 B i f the Miag laborat di
ds to be attempted Prololac 37 related with cooking loss (r = —0. Ehis investigation the 20 min. cookiny, Steam or both. The steam can be pipe D'I'I o < IL lﬂ 3"‘ ory con i
nee P 'b fh Egg Albumin 04 and —0.40 respectively) and cookedf@me used in our standard cookirg applied directly or indirectly. Time is tioner, The samples had a rest perioc
In mmmar}':lﬂ m“}lll e”i’) igl(; P“:i‘ o Ss:g:g“:iu T 1_1’: firmness (r = 044 and 044, respBrocedure in the past has buen another important factor in the differ- of ¥ hr. after steaming before mill-
teindril:slﬁh[:'l"gi r:mdsu rz‘:wﬁ::t s;‘!’l'-‘o: Pro-Fam 90/LS 0i1 tively) at the 1% level of confidenc Bhanged to 15 min, It f. feit ihat this ¢nt methods of wheat conditioning.  ing. Homperiie and Hoot Troate
oped by Y ; Supro 620 T 55 Another important feature of thesfbhange provides more reolistic cook- ~ Durum wheat  conditioning ~ is ¢) Tempering and Heat Treatment,
lina with commercial sources of pro- %"V“ﬂ“" zt:omw ‘;-g results is that the strong glute@e quality data. usually different from bread wheats Swmples previously tempered to 125
tein, These products or formulations romosoy 4 Wheats, namely DT 411 and D TI55 since more moisture is desirable in  per cent moisture were given an addi-
show“im[;m;rcd nuFithnﬁdq:tt;ll:i:j TG -fl!:{rl of Steam Condllionir;%hand the bran than in the endosperm to timmll 3.i5 per cent moisture to glfvclg
over the basic semolina u " cat reatment on Durum eat pbtain semolina free of specks. This cumulative moisture content o
have characteristics such as appear- Quetiy Dein su Improved Hisk Prnsel CF 1 Farmeine — Fdillin,, study was conducted (npdctcnninc per cent, then heated to 60° C. inside
ance and cooking quality that have Color  youed  Cooling Flrmoess . B® The nain objective of wheat con- what influence wheat treatment has  the Miag laboratory conditioner drum
E‘md potential in the consumer mar- Sample Score ulﬂ % g em q ftion: 1 is to bring wheat into the on durum milling and pasta process- and held for 15 min. The total time
et, R et - contiol o ~ = = 1 BB | sical condition for milling. ing, elapsed was % hr. The heated wheat
IiI. Cooking Proper:llcs :d pag ;i“ o : - g frope: wvheat conditioning will cause A blend of durum wheats from the was milled immediately after removal
nfl-'l‘earfrh Wﬂ? I!BI'I‘ lijc‘ tl:i evn:[i ICF 1-A (max. color) 7.0 29.5 113 8.7 23 di cable moisture differential 1971 crop was used for the purpose from the drum.
«‘;'lfnm: ?.neﬁ:: cg;?:iﬁ; I‘}l‘:;crges of 'Csualﬁ?y(m“' e 7.5 30.4 3o 66 ns ™ fiaieat Jucuel Jvihjof thil stolty. Tilila . ghiea phipslcal (o fonint il PN 120
spaghetti (3). In addition, the progres- X ; i TABLE 9
sion of starch granule gelatinization 'CF 1°C (max. taste) e o i o o Data on Semolin Milled from Durum with Different Conditioning Treatments and Particle Slze
from the outer surface of the spaghetti ICF 1-D-2 (max. taste) 70 34.0 11.5 5.7 29 B o Ditribotion?
strand to the core was folowed by 20n 14.0% molsture basis. an Extraction?  Ash? Proteln? Abwgllon’ Melst.  Dust Over Over Over Over Over
e a1 % % % %  Color Specks 40 60 80 100 100
Cooking Propertles of Spaghettl Processed from Durum Wheat Varieties & Cour .
— g ? 60.4 0.67 12,5 1.3 14.1 11.0 kK] 329 483 137 26 25
Cooking Weight (u- Cooking Loss (%) C Time (min.) @ b 63.1 0.70 12.6 31.5 127 11.0 30 347 469 130 30 24
| Profeln®  Gluten® Cooking Time (min.) Cooking Time (min,) Cooked Flrmpess (g, cm.*  E3§ c 624 0.69 12.5 s 129 110 33 36 470 147 36 3
e "%  Steogh 5 10 1S 20 s 10 15 20 s 10 15 20 J& 636 073 128 33 130 110 S0 322 466 147 34 3
D7169 120 1 2462 3103 3779 4126 54 73 84 94 625 364 316 286 [ Finet
" Rugby 13.6 2 2346 2848 34.03 3678 40 55 69 19 9.00 615 4.85 4.02 b L o L 30 N o 2 awmaAaagh
Rolette 14.2 3 2336 28.46 3328 38.00 32 46 7.1 18 1122 6.53 5.0) 441 c m:s 0:11 12.4 320 132 10.5 50 5:0 595 241 SO S
DT411 154 8 22.52 2773 3240 36.66 40 49 60 6.6 11.00 B.10 631 535 d 609 071 127 32,0 13.0 10.0 40 43 605 32 63 57
D7158 16.6 7 23.14 2892 3326 3711 19 53 60 70 10.76 7.35 589 3551
D71117 17.6 5 22,70 2795 3262 36.11 40 55 68 75 1139 B.02 5.55 4.41_1 ) a’:ﬁﬂgﬁu:'%ﬁﬁd' b=steam for 30 sec., ¢ = tempered and heated, d = tempered and steam for 20 sec.

B ,c Percent extraction of fine flow was adjusted to the same percent extraction of the coarse flow when processing the semolina by

8, 1977

———

Cding 2nd and 3rd break flour to semolina. The particle size distribution was determined on the semolina after udding the flour
% percent extraction given for the fine semolina is the unadjusted extraction.
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b Dr.:tically reduces the time required in the production cycle.

i Higer drying temperatures reduce plate counts to well below industry standards while
4 enlancing product flavor and quality.

{ Ele-tronic controls sequentially start and stop fans as the product moves by.

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

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

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

{ Braibanti, the world's foremost manufacturer of Pasta Equipment.

Drying Time
Slashed. Easier Cleaning Improved., Chopped,

Plate Counts Side Pancls Open for Cooking Qualities

Lock Tight to

Stickiness Eliminated
Conserve Energy.

Automatic Extrusion Press
with Spreader

Bf&ib&l\ﬁ corporation

Preliminary Dryer

60 EAST 42N STREET-SUITE 2040 = NEW YORK N. Y. 10017

PHONE (212) 682.6407-682,6408 = TELEX 12-6797 DRANY
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Final Dryer

Product Caoling Section Storage Silo Stripper
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Durum Research
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(Conlinued from page 27)

d) Tempering and Steam Treat-
ment. Samples pretempered to 125
per cent molisture were given an addi-
tional 1 per cent water to give a cum-
ulative moisture content of 13.5 per
cent, then rested for %4 hr. before
steaming for 20 seconds using a Miag
luboratory conditioner, The samples
then rested for ¥4 hr. prior to milling,

Semolina: Extraction Rate and Quality

The data in Table 9 show that
durum wheat treated with steam for
80 sec. (treatment b) gave the best
extraction on the average with mini-
mal speck count compared to the
other treatments, regardless of the
flow. Also, the moisture content was
1 per cent less than the regular pro-
cedure, The other two samples which
had been heat treated 1 tempered
and steamed showed marked im-
provement over the regular tempering
procedure, but tended to be higher in
specs count than the steam treated
sample,

Semolina color for the coarse flow
was higher than those of the finz flow
due to particle size. No noticeable
effect on particle size distribution or
other chemical or physical properties
of the semolina was uhservc(}-‘ to differ-
ent treatments for a given flow as
shown by the exemplary data in Table
9,

Durum wheat treated with steam
for a perind of 60 sec. or more gave
lower per cent extraction (Table 10).
Also, the semolina milled from wheat
with longer steam treatment had
lower color score due to an apparent
destruction of the pigment by steam.

TABLE 10

Effect of Steam Time on Milling
Performence of Durum

%
Extrace  Dust

Steam Time! tion Color Specks
20 sec, 65.8 1o 77
30 sec,

(treatment b) 63.1 11.0 30
40 sec, 62.1 10,0 kk]
60 sec. 559 9.0 30

! Durum adjusted to 12.5% moisture at
least 72 hr. prior to steaming.

The mixograms for all the treated
samples showed no difference in their
}mltem. The mixograph absorptions
or the very fine semolina was in-
creased by 8 per cent over the other
samples. This increase in the water

30

absorption for the fine and very fine an adverse effect on the muks
semolina is anarcnlly due to the ability of this wheat. Of the va ietiy
damaged starch, samples from the southwest, n ;
Spaghetti Quality Produra, Crane, Cocorit, Mexiczil ax[l
Differences in cooked weight, cook- Modoc, the varieties Mexical! ay
ing loss and firmness of spaghetti Modoc represent future promise fy
between samples were not significant.  wheat quality grown in that arca,

This would indicate that the quality
of the final product could be main- VI Summary {
tained by any of the treatments as  The research outlined in this repoi
shown by data in Table 11, gives an overview of some of (i
TABLE 11 work that has been done in the amf

En Heat Tre of durum wheat and durum whex[}¥
ect of Heat Treatment on Pasta Quality products in Cereal Chemistry mifl

Satton Cooked Firm.  Technology Department at Nod
and  Color Welghi C ness Dakota State University, The majaf§

':-':::; Score  g/10 g Loss, B ¢m.  portion of our work is concerned wiil§
the quality evaluation of new dunnfg

Coarse selections developed by the pluf
a 85 357 50 424  breeder and also the annual qualiy
'c’ 2 ggf zg :s; evaluation of the North Dakotf
d 90 352 60 448 durum wheat crop. The research i

conducted primarily by gruduate st

“':‘ A 368  Uents working towards M.S, or PhD 8
b 85 358 S0 462  degrees, In most instances efforts ar
c BS 371 60 380  made to have these students purufi
d BS 366 BO 414 projects with practical significanef

- with respect to our quality progrns i
See foatnole 1, Table 9, and/or the durum w?mnt an 3

roni processing industry, In either cax

Conclusions it ispour inte%t that this work ultiji

]

Heat treatments of durum wheat mately benefits the industry,

increased the milling performance :
without noticeable effect on quality Dﬂ:;“ﬁgﬂgm&eg‘;%:;ﬂ:}:enﬂﬁ
of produced semolina or pasta prod- (50 and the Department of Cered
“C‘t:l compared to the regular cold = Chemistry and echnology 1 woul¥
method. A short conditioning process Jika to thank the National Macaroil
Is feasible when live steam is used \anufacturers Association for ib

and gives the best results.
Granulation did not appear to in- [g,::: AL SUROEE ok iyt 1 i

fluence the final quality of the pasta
product within the range studied.
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ie to Hershey for the 73rd Annal

Meeting of the National Maca-

roni Nanulacturers: Association. July
10-11 14977,

Only Afifteen minutes away  from
Harrishur International Airport. with
flights to all major cities. Limousine
serviee 1o serve yvou to and Trom the
airport from: Hevshey Motor - Lodge
anel Convention Center,

Fasily reached by car . . L from the
North and Fast by Iuterstate 81 or
TS5 From the South by Interchange
S3 Pennsylvamia Turnpike from the
Fanst: eait at Lebanon-Hershey later-
climge. Pennsylvania Turnpike from
the Wost: enit at Harrishure Fast [n-
terelange,

Hershey Motor Lodge and
Convention Center

Hershey Motor Lodge and  Con-
vention Center has 600 comlort-con-
trolled rooms with over-sized  Tiads,
eolor television. doorside parking, An
indoor-outdoor pool with whirlpool.
simnas, gamernom, two paddle tennis
conrts, four all-weather lighted ten-
nis courts, and anindoor tennis com-
ples just steps awiv—so the lennis
mixer goes on, rain or shine, Within
a sund wedge of vour roon a0 nine
hole piteh ' pott goll conrse, Tershey
bsts of more goll per square fant
than anywhere  in America. The

NAMNMA Golf Tonrnament will be held
at Hershey Conntry Club,

Hersheypark

Hersheypark, one o the cleanest
and grecnest theme parks in America,
will delight hoth adult and youngster.
The 65 acres sparkle with theme area.
live entectainment and rides for all
ages. Steoll throngh Tador Sepuaree,
Rhine Land. "Der Deiteshplatz™—the

y

Pennsvlvania Duteh Place, Carrons
Cirdle. In the Animal Gardens .
dancing dolphins and dally dise,
clowns, Spend a while trying te
fun rides, some e, some e
chilling, View the panorana of 1l
shey from your pereh atop the
mantic 250 foot Kissing Tower. | ver
thing is included in a one Jow prie
admission: $7.00 for adults, $6 01

Licls undler 1O, s Tree for Kids b}
5. |

Chocolate World

Within steps of Hershep Park st
fabulons Hershey's Chocolate Vool |
Climb aboard for a ride throu;
magical world of chocolate, 1 Ml
the cacao bean o its way to al !
Hershey bar, Brouse in the his o
section, Pause in the tropical fo st
the indoor gardens, This is a f e &
traction and a must,

1

Founders Hall f

Founders Hall, pictured on tl It

is the campus center of Milton 1|
shey School, the epitome of Mil |
Hershey's philanthiropy to hoys '”;
School, founded iu 1909, is pri ate
entdowed and admits students @
riee, eolor, and national or ethie v
gin, Here, hovs, with one or hotl. o
ents deceased, live in family groop?
the country and prepare for ol
and for careers in business and
dustry. Founders Hall comprises th

Tue Macaront Jours®

ive ollives, a reeeption area
i chapel. anditorium. ban-
et andd i social center for sto-
J.-,,{ il and parent and alumui

pdmn
fm M

ptive
Llegant 1ostelry

[ The totel Hershep is an elegant
ostel dosiged according o the

Juh t atary manner ol the "Grand
Tolel 10 was completed in 1933 and
siee -~ opening has undergone: o

b of changes. The Grand Hall-
me ( astilian Room) was opened
i Jue 1935 and that fall the wine
ol was completed with the first
sevive har which had heen delayed
1y proibition. In the varly 1430y, air
wonditioning. was installed. With five
F"" conrses nearby,  tennis conrls.
honsehaek riding. swimming and the
detislts of Chocolate Town USA in
e valles below, the Hotel Hershey
Iy become a compete resort com-
plev.

Convention Highlights

Simthay . July 10, Eaventive Conmitted
Bold ot mecting with Membership
Comrtter at 000 pan.

T —Reception at the Herslies
Cone - Club,

Mov o July 11 85:00 aan. Continen-

Ul Mast-=Business Session on the
St the Tidustry—Grests from

th ery Industry.

Ll wll Toursunent.

L Recepton and Pasta Party.
Toe . July 12, Farly Breakfast.

I Promotion—Association Bus-
T

I uncheon and Goll Towrna-
T

L e Show at Convention Cen-
Ly

Weday, July 18, Faly Breakfast.
T anigement.

oo e Climate.
Buc Canehieon and Tennis Miser,
Fvooor reception ad Dinner Danee,

T Gy, July 14, Board Meets.

T e is much o see and do i
‘!l" wyc It will make a perlest fam-
"l.\ wation as well as w |lrulihlll|:‘
TSI experience,

dusi, 1977
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Hershey Rose Garden

Hershey rose garden s 23 acres of 42 000 rose mlanty i 1200 sanctis

o teees and <hrab

urrounded Iy

lush lawns end one of the largust collcctions v the Egvtern Umited

States Comeras ore a must

hte many rare and mterestang  dnects trom colomal Penn

Through eahin

The Hershey Museum brngs 10

sylvamia and North American Indien cultures

Pennsylvamia German folk et Conestega wagons, clock
theusands of Lits and peces of Early Amenca

and progrom disconer

turmdane gl imdian basket

Joint San Giorgio-Hersheypark Promotion

Jerome V. Guernse Vice President of Sales and Marketing for San Geoep
Paul Seelt General Manager of Hersheypark
are 11 shown here with @ supply of the soccal San Giorgi
thers a 31 00 oM admission couton 1o
Rigatone | 1

Macarom el
middler and Violet a Heeshoyoark Fureytal

Morsheyoark cromotion pack

agus The promot on which Herheypark v avadabile
in specially marked packages of Rotim

and | I and 2 1b boses of Elbow Macarom Hersheypark has boen

Spaghettan 11 mcdium Shell,
t America
The park
wid Sundays

he It 1alker

alled e

cleanest and greenest theme parks and s located i Huoeshey Fonnagy lvama
open weekends starting Moy Bth daviy May 30th through Labor Day
Septombuer

a beavy radio schedule and specially marked boses

The westore promotion ofters colorful end anle den'ay mareral

R ]
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Put o feather in your Cap!
Send a copy to a key man.

The MACARONI

P.0. POX 336
PALATINE, ILLINOIS

JOURNAL

Please enter one year subscription:
] $10.00 Domestic [ 12.50 Foreign

Nome

Firm

Address.

City and State. Zip.

Renewal New Subscription—____

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consuliing and Analytical Chemists, specializing n
all matters involving the examination, producti n
and labeling of Macaronl, Noodle and Egg Produc .
1—YVitamins and Minerals Enrichment Assa) i

2—Egg Solids and Color Score in Eggs aid
hroodln. oy

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

6—Pesticides Analysis,

7—Bacteriological Tests for Salmonella, etc.
8—Nutritionol Analysis

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

‘our hour delivery. That's how fast you can get freshly-milled
10, 1 Semolina from Seaboard’'s new Albany mill to
/our plant in the New York / New Jersey or Baston Metro Area.

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

Check us out!
Seaboard . .

ervicel

. the modern milling people.

Seaboard Aivd Milling Corporation o P. O. Box 18148, Kansas City, Mo. ¢ (816) 561-9200




apletely re-d~signed
itures that make them

MOST RELIABLE
HE INDUSTRY!

‘onveying system never stops.

1 moves slowly and continuously trom
ter 10 accumulator. No starts and stops
tied design means greater rehability
there 1s less wear than conventional
g st and go dryers

Product is consistently excellent _
i se drying action 1s always steady You {

ey o ¢a wunt on the product 1o come out with ! |

| ap: sing color and texture Umform and {

. 4 st 1 every ime Ideal for handing with ‘. l, i
a. *atc weighing. transporting and pack Each spaghett strand travels exactly the same path
ac ~ machines '

it lin te zones are
A : s sely separated.
‘ (o E oly ight enclosure with Buhler patented
( T control allows high temperature,
e . n smidity drying environment
el =i e ar tyrange 500-4,000 Ibs/hr.
a7t d § rd stick lengths 60 or 80 inches.
(T By ;‘;""'?‘ o .
0 B == =% sk - details
w0 .:».::I" : dlt-nrehabihity of Buhlerdryers and
13 by E EE 5 C icarom equipment. Call us or write
e a4 £ R-MiAG. 1NC.. P.O. Box 9497, Min-
P ol L ' 5. MN 55440, 16121 545-1401  East-
S [N ©s Office: 580 Sylvan Ave.. Engle- -
1 B Bt = B ‘Iiffs. NJ 07632. (201 871-0010 ‘
e, 7 i - R-MIAG iCanada) LTD.. Don Mills 4N o
i}'"'ijﬁ’f'" : 1416) 445-6910.

Super sanilary design. easy mantenance &
At RCIEE WEETH - S B TN [

Cor lete Macaroni Plants by

) T 4 IUHLER-MIALG
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Campbell Soup Reci
oy p(C:ntlnued“’r’um ::“m

Crispy Macaroni and Cheese
(Makes 42 cups)

1 can (10% ounces) condensed
cream of celery or mushroom
soup

¥4 cup milk

V4 teaspoon prepared mustard
Generous dash pepper

3 cups cooked elbow macaroni

2 cups shredded Cheddar cheese

1 can (3% ounces) French fried
onions

In 1% quart casserole, blend soup,
milk, mustard and pepper.” Stir in
macaroni and 1% cups cheese, Bake
at 400° F. for 25 minutes or until hot;
stir. Top with onions and remaining
cheese; bake 5 minutes more.

Spaghetti with White Clam Sauce
(Makes 2 cups)

1 can (7% ounces) minced clams

2 medium cloves garlic, minced

2 tablespoons chopped parsley

2 tablespoons butter or margarine

1 can (10% ounces) condensed
cream of mushroom soup

¥4 can milk or light cream

1 to 2 tablespoons grated Parme-
san cheese
Cooked spaghetti

Drain clams; reserve liquid. In sauce-
an, cook clams, garlic and parsley in
utter a few minutes, Stir in soup,

milk, clam liquid and cheese. Cook

over low heat 10 minutes, Stir ocea-
sionally, Serve over spaghetti,

Nona’s Noodles

Test marketing of a new product,
Nona’s Italian Egg Noodles, has
begun in the Denver area with color
rotogravure advertising in the Post
Empire, This was followed by black
and white ads in metro area dailies
and weeklies. 15¢ off coupons helped
introduce wide egg noodles, narrow
egg noodles, and egg spaghetti.

Jay Piz, Director of Product De-
velopment for L. A. King Foods in
Denver, stated that product advant-
ages being promoted in media mes-
sages were (1) quick cooking conven-
jence; (2) taste; (3) adaptability and a
wide range of uses.

The company has already marketed
a successfurline of frozen pasta prod-
ucts under the label of “Grandma's
Fresh Frozen Egg Noodles” in a 14-
state marketing area, The new “pre-
cooked” line of Nona's (that's Italian

38

for Grandma's) is expected to follow

suit.

New Tuna Helper Mix

General Mills is adding a new
flavor to their line of Tuna Helper
mixes—Tuna Helper for Country
Dumplings, Noodles 'n Tuna.

The new flavor is being introduced
via ads in June issues of women's
magazines, and in May 31 Family
Circle. The full-color page carries a
T¢ store coupon good un any of the
Tuna Helper flavors.

Advertised as “tuna with a country
accent,” the new Tuna Helper flavor
—Country Dumplings, Noodles ‘n
Tuna has “n hearty down home taste,”
Each box comes complete with pack-
ages of agg noodles, sauce mix and a
new Country Dumpling mix.

Kellogg Buys Australian
Business

Kellogg of Australin has acquired
two-thirds ownership in London En-
terprises, a company established in
1875 to manufacture a range of frozen
pizzas, frozen spaphettis and related

roducts under the Papa Guiseppe
Erund name, according to Eurofood.
Kelloyg said that it has plans to
broaden the company’s product line,
with 10 new products currently in the
development stage.

Joe Paizs, who founded Londen En-
terprises, is retaining one-third owner-
ship and will continue as managing
director, The company in this latest
year had sales of 8 million Australian
dollars (U.S. $6.7 milliun),

Souped Up Salad

Lipton pushes soup mix for salad
dressings in a full page ad in Family
Circle and Woman's Day. Six varia-
tions are cited.

Net Weight Decision

Culminating a legal battle by the
flour milling industry dating back
more than 50 years, the U.S, Supreme
Court ruled that federal statutes
allowing reasonable weight variations
in packaged flour preempt state laws
requiring net weight of packaged
foods to be exactly that listed on the
vackage,

In nﬂirmin% the November, 1875,
decision of a federal appeals court in

San Francisco, the high court v helj
challenges to California state lay
filed by General Mills, Inc,, the Pills
bury Co. and Seaboard Allied M lllin‘
Corp., which were joined by M.illen

National Federation. ;

The Supreme Court in April (f Ly
year agreed to consider an app.al by |8
the state of California—joined hy %
other states—and to rule whethcr fed.
eral law—which provides for reason
able variations in package weight be
cause of moisture loss after packaging
—preempts state weight laws,

_ State had seized flour

The California case was one of two Ji§
in recent years involving flour millen
and the Federation in challenging the
rlEht of state officials to seize or place
off sale containers of flour because
of discrepancy between actual weight
and the package statement.

In the other case, a federal appeal
court in New York in January, 1078
affirmed a lower trial court decision
against the flour millers in their cha
lenge of New York state laws,

Glenn G. Paxton, the Federation
general counsel, noted that the Se
preme Court decision comes alte
“more than a half century of battling
for a principle,”

“It is very interesting,” Mr, Paxlot
said, “that all three courts—the trid
court, the appeals court and the Sv

reme Court—decided the case iv
avor of the millers on the theory o
federal preemption. Athough eac
one of those courts had its own routt
to reach that final conclusior. the §8
arrived at the same place. Frtur
ately the Supreme Court arrive ther
and that's more important tha:
the others put together.”

Justice Thurgood Marshall, v riting |
the Supreme Court’s seven-ma . m+ |8
jority opinion, concluded thi: th
California law conflicted with { derd
law in that it “stands as an ol stack |§
to the accomplishment and exc utio B
of the full purposes and objecti es of 8
Congress,” |

Stating that a major purpose f ¢
Fair Packaging and Labeling Ac: st |8
facilitate value comparisons, ] stict
Marshall said:

“Obviously, this goal cannot be 3
complished unless packages that bey
the same indicated weight in fact cor
tain the same quantity of the produd
for which the consumer is paying. T*
significance of this requirement
our p es results from the phy¥
cal attributes of flour.”
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New! Diewasher by Micro-
dry. More compact; 2000
PA. water nozzie pressures.

Jone, 1977

o i e s e e

In & 1973 survey of the entire
pasta industry by an indepen-
dent research firm, 67% of
respondenis stated that a
combinalion of microwave and
conventional drying Is “the
method of the fulura."”

Three-slage dryer, B’ x 27'

I TODAY'S DRYER

The pioneering is over!

The microwave dryer Is standard 24 hour!7 day
equipment for any size macaron| or noodle plant

| Up1c 4 times the prociiw:n in the same feet of floor space (a bargain in

yith construction cuss in the $20 sq. ft. range).

3s Infestation up to 99.89%. Kills: bacteria, Salmonella, E. Cali,
ms, mold, yeast, weavils and eggs.

-asily sanilized dryer. Hose it down or steam it clean,

a richer looking product; no blanching.

' savings reported; 52% less BTU's, 6% less KW's.

| downtime. “We keep an accurale record of all downtime and
st as a percentage of time down to time scheduled. Microdry leads
: at less than 2%" — PIt. Mgr., leading mid-west operation.

lure equipment will be Microdry” — Tech. Dir., large pasta plant.

= T k]

Compared with conventional dryer
Units in these Ibs./hr. Capacities: 1500, 2500,
3,000 and 4,000.
Opoeraling loday at: Golden Graln, San Leandro
(2 units); Golden Grain, Chicago (2 units);
D'Amico, Chicago; Catelli, Montreal; Gooch, Lin-
coln; O. B., F1. Worlh; Lipton, Toronlo (2 units);
Gilster Mary Lee, Chester, lll.

Completely fabricated and assembled In our
plant. All stainless steel construction. Com-
plete microwave and process control in-
strumentation systems with the unit — no
extras to buy. Personnel generally can learn
operation In one day. Continuing consultation
privileges with Microdry.

MICRODRY CORPORATION

3111 Fosloria Way, San Ramon, CA 84583
415/837-9106
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Grocery Industry Report

In its 44th annual report of the
grocery industry, Progressive Grocer
magazine states:

The big news about the grocery
business in 1976 was that it didn't
make much news, No shortages. No
burning new consumerist issues, And
overall no intimidating eruptions in
prices.

Boom Days Over

The outlook sees boom days over
while there is gathering glocm about
wages and energy—up 10% and rang-
ing from 16 to 27% respectively, Full
time clerks in independent stores
carned an average $3.61 per hour;
part-timers $2.92. The nvemEe super
market'’s monthly energy bill was
$2,080—nlmost as much as rent in
some instances,

“Price-Plus” makes the market
place hotter than ever as customer
services are cycling back into popu-
larity.

Store designers are building in
longer range savings by using fewer
windows, better insulation, heat re-
cycling systems and more efficient
machines and display equipment,

Independents are showing the strain
of doing business in an increasingly
competitive, inflationary environment,
The strain shows up in higher labor
costs and lower net profit, and in a
relatively bearish outlook about the
cconomy and their own prospects.
Yet independents don’t feel as much
margin pressure as chains do—a sign
of their continued confidence in their
own “feel” for the market to carry
them through. An additional sign of
abiding independent strength is evi-
dent in ongoing takeovers and turn-
arounds of failed chain stores.

Non-public chains once again grew
at faster rate than the top ten and
once again, the share of sales done
by larger super markets rose impres-
sively.

Low Net

Competitive-in-fighting has left net
income before taxes at 1.17%, the
worst level since recession in 1972-
1973. The reason is clear, The per-
cent of chaln executives who saw an
increase in percent gross margins
compared to 1675 was 48%—but 80%
reported wage expenses higher in
1076. This is a two-pronged problem
that will get much attention in 1977,

40
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Customer Relations

Retailers are devoting more time,
cffort and money to their relations
with customers than ever before. Pro-
Emms involving formal information

issemination—often by on-staff con-
sumer advisors or home economists—
have largely become the rule rather
than the exception. All this reflects
not merely the political pressure that
may have stnrteg the whole thing sev-
eral years back, but a clear-eyed un-
de:standing in the trade that the con-
sumer holds the ultimate key to suc-
cess. The lesson fs coming home with
particular force as retailers eye com-
petition: more and more of it from
other retailers trying to woo shoppers
away, and more from fast food out-
lets as life styles change and people
take to eating out regularly,

Many in the industry still believe
that consumer relations programs are
often a waste—particularly such in-
formation aids as unit pricing—but
surveys show greater use of unit pric-
ing, open code dating, and form
sanitation programs that are import-
ant to employee moruic us well as for
customer satisfacticn.

Store Work

Wholesalers and store managers re-

rt less salesmen's work at store
evel and fewer offers of display and
merchandising materfals, Independ-
ents tend to welcome the display and
merchandising efforts of salesmen
more than do chains, especially the
larger chains who feel they can ex-
ercise better control of stocking and
merchandising with their own per-
sonnel,

Behind the scenes, deals and allow-
arces are reported up markedly com-
pared to the increases last year, Re-
quirements for price features or spe-
clal display at store level by retailers
is also up.

International Exhibit

With the opening date of IPACK-
IMA 77 still months away, October
8.9, exhibition space has heen re-
served from more than 600 firms from
sixteen countries: Austria, Belgium,
Canada, Czechoslovakia, Denmark,
France, Germany, Great Britain, Hol-
land, Italy, Japan, Spain, Sweden,
Switzerland, the United States and
Yugoslavia,

U.S. manofacturers speciali: ing
building machinery for the proc ucti
of packing and machines for ¢ myiy
out packing operations on an indy
trial scale will be represente! ing
cating once again their confidence
the commercial and technical validy
of IPACK-IMA.

Metric Meeting

Over 600 registrants attended th
American National Metric Cound
third annual conference in Chicg
in March,

Dean Swilt, president and chief o i
ministrative oﬂroer of Sears, Rocbud
and Company, presented the confe
ence keynote address. According &
Swift, it is “in the aisles of this
tion’s stores and the offices of th
nation’s businesses that metric o
version will succeed or fail,”

Sears is planning to operate con
pletely in metric by the mid-1950
Employee training in metric will be
gin this spring, Swift said, and (e
company will work with its supplien
—mostly small businesses—to assur
a smudth transition,

Congressman Robert McClory (b
I11.) outlined federal government wjg
tivities. “There must be some furtha
action which may be taken in Cor
gress,” he declared, “besides encunf
ing members of Congress to wiilt
President Carter urging him -0 a8

romptly in naming the 17-n :mba

fetric Board.” ;

McClory spoke of a Senate esolt i
tion recently proposed by ! mas§
Claiborne Pell (l;)-B.!.) that wo Idre
quire the use of metric in all ) -gislt
tion and reports of the Sente
which units of measure or welj 1t a
used (S. Res. 88), He said he 1 {ered
a similar resolution in the Ho.se ®§
March 14 (H. Con. Res. 154) th t "o [
presses the sense of the Congre s th!
conversion to the metric systen: sh
proceed through adoption of policdt
and action by the legislative and &
ecutive branches of the federal ("l
ernment as well as through he pif§
cles of various state governments

ANMC president Dr, Malcols
O'Hagan reported on ANMC ope
tions, He said the organization o
tinued to attract new subscribers &
1976 and ended the year with a
of almost 1600 (415 companies,
organizations, and 918 individut

Wl
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Macaroni Makes Sense / Cents

Macaroni makes sense for the consumer to balance her food budget.

Macaroni makes cents for the grocer in building related item sales.

The Institute makes sense for macaroni manufacturers by building a

bigger market for macaroni. Send your pennies in each month.

NATIONAL MACARONI INSTITUTE

P. O. Box 336, Palatine, lllinois 60067

e
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INDEX TO
ADVERTISERS

A D M Milling Co. .......
Amber Milling Co.
Asseco Corperstion
Uraibantl Corp, ... r
;::h'.uhl:l.hl::l:l s o 3637
ranc ne
Diamond Packaged Products Div
Fibraboard Co fom ..

Heyssen Menutacturing Co. .. n
Internationsl Mulitfoods Corp, - 44
IPACK-IMA " 34
Jacobs-Winsten Laborstories _........... - 34
M | Journel 34
Melderi & Soms, D, Inc. oo T
Microdry Corpy v 39
N.' ™ A 11 L “
MNorth Dekote MIHl ... 17
Peavey Co. Flowr MIll . .. ... 22.23
Rossottl Consultants Associetes ... 1§
Seaboard Allied Milling Corp, ... 38
Triangla Packege Machinery ... 3
CLASSIFIED
ADVERTISING RATES
Want Ads oo 31,00 per line
Minimum $3.00

Display Advartising __Retes sn Application

FOR S:L\E
Rebuilt and Guarsnteed
NOODLE CUTTERS
Demaco and Clormont
P.O. Box 136, Peletine IL 60087

ANALYSIS AND CONSULTING
fast , . , raliable , , . low cost
COLUMBIA LABORATORIES, INC.
Box 40, Corbett, Ore. 97019
(503) 2375.2207

FOR SALE—Four Demaco long goods drying
rooms, Contect Jay Vermylen, A, Zerege's
Sons, 20-01 Broedway, Fair Lawm, N,J,
07410 (201} 797-1400.

Enrichment Literature
from Stauffer

A serles of 13 data sheets on vita-
min mixtures for enrichment of flour,
bread, rice, corn meal, farina and
pasta products is now available from
the Food Ingredients Division of
Stauffer Chemical Company.

The data sheets describe physical
properties and applications of the mix-
tures, as well as the Federal Stand-
ards of Identity for the products they
enrich,

A data sheet on No. 46P Vitan.in
Mixture details the mixture’s compo-
sition and its applicativ.i in the en-
richment of degermirated com meal
and grits. Also covered in the litera-
ture is information on proper usage

of 46P to insure compliance with the
Federal Standards of Identity.

Technical literature describing the
composition and chemical properties
of No, 56E Vitamin Mixture for flour
enrichment also is included. The in-
formation details the amount of
thiamine, riboflavin, niacin and elec-
trolytis iron that the mixture will add
to each pound of flour,

For copies of the data sheets, write:
Stauffer Chemical Company, Food
Ingredients Division, Westport, Conn.

Prima Salsa Suc:essful

Management at Hunt-Wesson
Foods is reported to be “highly
pleased with the solid success of
Hunt's Prima Salsa spaghett! sauce.”

A spokesman [or the company says
that with six months of business data
in hand, the Prima Salsa brand is
meeting the firm's expectations and
will finish Year I with a significant
share position,

“In fact,” he said, “Hunt’s Prima
Salsa passed Chef Boy-Ar-Dee and
became the No. 2 spaghetti sauce
after only four months of marketing.”
The prepared spaghetti sauce market
has reportedly grown 28% since the
brand was introduced,

Hunt's Prima Salsa will be running
a full-clor print ad in May 31 Family
Circle, as well as other women's mag-
azines,

Prima Salsa was introduced na-
tionally in August with heavy levels
of advertising and promotion spend-
ing. Additionally, the brand con-
ducted a public relations program
that featured spaghetti-eating con-
tests in shopping malls coast to coast.
Strong advertising and promotion ef-
forts continue to support the brand.

On San Giorgio Sales Team

San Giorgio Macaroni, Inc. has an-
nounced three important changes in
its sales management team, Accord-
ing to Jerome V. Guerrisi, Vice Presi-
dent of Sales and Marketing, the
Lebanon, Pa. based manufacturer of
macaroni and pasta products has as-
signed new responsibilities and titles
to two executives, and a new mem-
ber has joined the company in a sales
management position,

Jim Leonard has been appointed
Sales Manager, Administration & Di-
rector of Special Sales Projects, In

Buitoni in the West

The Los Angeles Times Merc

dicer recently had an article on 8
launching of an expanded advertis
campaign on behalf of Buitoni fro
Italian foods, sauces and pasta,

Buitoni began in San Sepolero, It
in 1827, In five generations it |
grown into a multinational congle
erate with corporate headquarters |
Perguia, Italy and operations
France, Britain, Brazil and the Uni
- States.

Marco Buitoni, a direct descend
of the founder, is President of Fuita
Foods Corporation of Americs. B
toni products came to the !Init
States through an accident of bist
Giovanni Buitoni came to this ¢ un
to promote Buitoni pasta in th: I8}
World's Fair, But World War Il
terrupted his plans to return tc I}
Undaunted, the marconed Gi was
borrowed enough money to es abli
a spaghetti factory and, later, ¢ sa
manulacturing facility.

At the end of the war, m st
Buitoni factories in Europe
bombed-out ruins, Giovanni’s ..me
can operation continued to | s
while his relatives across the A:lan
began to rebuild. In 1052, 1uit
Foods of America consolidated op?
ations in South Hackensack, M

addition to administrative dutics, M
Leonard will initially be respcnsih
for directing the company’s exp insi
in Midwestern markets,
John Schultz has been naned
the post of Field Sales Manager,
Schultz was previously San Giargi
Philadelphia District Sales Mznag
Tom O'Reilly has joined the cog
pany as the sales manager for {
Philadelphia district. Mr. O'Reilly

previously associated with Pet M
Ralston Purina, and Doffo Cheese,
San Giorglo Macaroni, Inc. is a s
sidiary of
with its Delmonico division, marke
its E)roducu from Maine to Miami,
as far west as the Mississippi.

Nt A e e A

.....

We’ve been going together for
nearly 50 years.

ershey Foods, and - ‘: { Iil ! :' ot \ e

Diamond Intermmational Corpe

Jersey.

The big push in the West is !
introduction of frozen Lasagne

meat sauce, Cheese-filled hﬁ:
Meat Ravioli - Parmigiana Style, #
Eggplant Parmigiana, Large scale
vi;t;slng and couponing will push
P

ucts,

Packaging Products Division
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Muhtifoods natural goodness is.{ always in good

INTERNATIONAL

MULTIFOOD

INDUSTRIAL FOODS DIVIS®




