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NrM 8erotn. New J""'Y 
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Y no U it selt.-and hop' on _lIin~(rom thi point of purchase to the poiJII 
of preparationl And that'. what II ROSSOT'rJ-desianed macaroni packago dOl'S 
-bee.we it UIeI dynamic toste-temptina appeal in ever new and 811citir:lt W.)1 
to invite the eye • •• entice the buy! l 

Rouotti desil1R1 'Yc:-ur<packaa:e to pedorm an eneraetic merchandilin& serviet 
in the lupermarket--and' in the pantry. It'. a modem marketina'package whoi;' 
RUina meuag:a worka comtantly for you until the lalt ounce of macMoni IS 
u.e~ and then it works even harder ~ a reminder to re-.tockl 

Why not let UI show you how you too may have a package that· will delivtf 
more repeat macaroni aalel? 

"FIRST IN M4C4RONI PACKAGING" 

w .. t.." OI.,lllon; • 
Rossonl CALIFOII:NIA Ll1'HOGAAJ»H COI.P. 

Son Frondtco 24, CoIUorn!o 

A rel/abl. ooun:o 01 ouppIy anc. 1191 

Cenlro! DlYkIon: 
ROSSOTTI MIDWUT LlTHOCiRAf'H ~. 

ChlWfO 10, II"'*' 

............................ . LM ........ o.t.MI • ... '-

Amber color means quality when 
you buy Semolina and Durum Granular. 

Uniform amber color, every 
shipment, helps you maintain uniform 

quality in your products. 
Amber's Venezia No. I Semolina and 

Imperia Durum Granular are 
amber color ... uniform amber color 

..• every shipment. 

BE SURE • •• SPECIFY AM .... 

[

------.----.------------l 
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"ARM.". UNION GRAIN TERMINAL ASSOCIATION 
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'. THE MANY SIDES OF MACARONI 
frol!":l the "Rollotti Merchandiser" 

~A'J.\ CJ.\ R_Oft'll WHEREVER ,rain growl on the 
green face of earth It ulually 

tOrtnl the .taple backbone of the na· 
tlonal diet In reality, It 1, the grain 
Itself. not the bread made from the 
&rIIn, which 1. the atarr of life. With­
wi the llrain there would be no bread. 
Evet)' grain Browlng region hal ill 
special breadatufTa, to be lure. But It 
tIJo hu many specIal dishes based on 

~ "'; , . ~ 

JOUR~rf\l 
. Volume 43. 
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make more flavorful, more aro· 
or editorial material to Robert M. O,..n, Bdllot: more appeUz.ln, diahes. And 

you 1/ :linJ:: 
'.' . 

The Many Sidet or Macaroni .............................. .. 

Semolina Millina; .................................................. ,," 

1:' The Macaroni IndUltry or 1970 .. : ..................... :." .. 

Important New Packaa;ina; Machlnet' .................. ,," 

Gaubert'a Lona Spaahetti We1aher ,and Wrapper .. 

Spaahetti Cooker Patented .................................. "" 
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Macaroni product. are deUclQUI winter or .ummer 
can be aerved hot or cold It. lIIU1lrated by 
Sharon Hurley. The National Macaronllnatitute 
moting macaroni riaht now in ita coul 
llcity proaram aa a picnic dish; ... a party 
door patio meats and backyard barbecues. 
venience food which takes little preparation 
er aeIVed hot in caueroles' Ot cold In .. Ieda. 

~. ~ .. 

Publlihed month!), bY 1M NMionof Mocaronl ~:'l:'I""u,,,. , .. 
clotlon os hi ofJlcltJl ~lIcotion ~ May, 

Seconcklo~ poit~. paId ot Appl~, WIICOfUln. . '\ . . 
MAc.ao"' :,Jo~ 

the ,rain is milled lnto 
flour I.J combined. with 

In.nd,l.n .... and then tormed Into 
of Ihapet which 

In two ,eneral chwes: 
.._ ... , •• ," noodles. 

wu .till a very youn, 
noodles and macaroni 

to these .horea by 
who re,arded them 

of the resular diet. Anyone 
developed an appetite for 

lbtm had to rely on noodlel Imported 
from Germany, or macaroni shipped 
over from Italy. It was a cale 01 either 
Pl7m, a lot of money for an expensive 
lore"n delicacy or oblalnlns a :eelpe 
&lid mllkln, the product by hand In 
\he home kUchen, a t1me.conlumlns 
activity. 

Macaroni MachlDt 

It was Thomas Jetrenon, a conflnned 
10\1.'11111 as well as • brilliant states· 
trIUI, who determlned to II.nc'. a way to 

the production of macaroni an 
enterprise. Learnln, that 

were machines that made maca· 
In Italy, he IOU,ht to ftnd one. 

I Jetrenon himself was un· 
a friend m:ma,ed to track 
Information, and the flnt 

machlne was aet up In the 
United States. Even 10, the prod. 
of the machine were neither an 

I nor an overwhelming IUC. 
!bl'ra wu too much mlslnfonna· 

lion al\Jund, notably about their pre. 
PItlUon. 

JI wam', until 10m,. time after the 
~~ of the next century, durIn" the 
..Ie 1800'1, that AI nerlcana began to 

exterulvely throulhout Europe. 
for the tlrat time, they tasted 

and IPilhetU and macaroni 
cooked and properly served, 
'With speelet IIUceJ and other 

,,.... I •• Oul'1.lm wheat (cenler) comes 
o vorlety of ihopes. 

navorful Ingredients. Returning homc, 
the touriata brought back with them 
the recipes for theJe Interestin, and 
delightful forel,n foods. And It didn't 
take much longer after that before 
macaroni and noodles, In their several 
forms and ,ulses, began to be asslml· 
lated Into our American culinary way 
of lire. 

Typically American 

Since I):en, In one forr.l or another, 
they have amazingly crossed almost all 
International boundaries, cut across 
all clau lines, united all nationallt)' 
,roups. Macaronl-and-cheese II todDY 
as typically AmerIcan as that other 
combination of a teBlonal grain and a 
I()(DI product, succotash. In a certain 
sense, the bubbllns kettle that cooka 
the once.forelgn noodles and apaghetti 
of a fanner day ia symbolic of the 
Jeethln~ melting pot that is America. 

It Isn't known for certain precisely 
how lon, the different peoples of the 
world have been making noodle·llke 
items of food to serve a, both ba'Jlc 
and rupplemental portions of their 
dally menus. Probably for as long a. 
they have been cultivating the grain" 
of their native land,. The "nudeln" of 
Germany, the "noulUes" of France, the 
"nudlar" of Sweden, have been made 
in those countries for longer than any­
one can remember. And who can aecu· 
rately lay how ancient the macaroni 
of Italy realty Is? 

Did Marco Polo, returning (rom hll 
eastern travela, carry the secret or spa· 
,helll from China with the other pre· 

claus Jewels of the Orient he brought 
home to Venice? The story has never 
been lubstantlated. It I. known, how· 
ever, that the Industrloua Chinese had 
been busy making long fragile strands 
of noodlel long before the Itinerant 
Marco Polo'. visit. So perhaps Mal't:o 
did tell his countrymen about the 
"little strlnga" of the mysterious East. 
As a matter of fact, there Is D marked 
resemblance between the Chinese 10rt 

noodle. called Low Meln Dnd the thin 
macaroni called Ipaghettl. 

Many ~ ttlP'I 

TodDY there are laid to be no less 
than 150 different forms and shapes of 
macaroni. from the flnesl of threads 
to the thickest of lubes, from the nar· 
rowest of ribbon. to the broadest of 
sheels. There 11'e, as well, such fancl· 
ful shapes, as 'tars, discs, shells, cres. 
cents, wheell, rings, bows, crowns, ani. 
mals, and :alphabets. Some types are 
destined ptlmarly for soups, olhert for 
Itews, st.1I others for garnlshel. Most 
of therr" however, become substantial 
dishes In their own right, known and 
loved the world over. Familiar Indeed 
Is the natural teamwork of Macaroni 
and Cheese, Spaghetti and Meat Bolls, 
Pot Roast and Noodles, Macaroni and 
Beans, Hun II a ria n Goulash and 
Noodles. to cite only a few. 

"Quiet Mlt"ct." 
The natural blandness and honest 

simplicity of all macaroni products 
quallftes them as I>ultable companions 
for JUlt about all food., alt Ravon, all 
leasonlngs. And now another dlmen. 
sian hal been addec.1 In the form of 
the "quiet mlracle"-vltamln and min. 
eral enrIchment that was unknown two 
decades ago. In this. the twentieth 
year of enrIched macaroni products, 
generous an: )unls of thiamine, nIacin, 
rlboRavln and Iron bring better health 
through better nutrition to American 
famlliel who buy and use enriched 
macaroni and noodlell. 

The remarkable versatility of 
noodles, and the Inflnlte vllrlety of 
macaroni, nre wisely exploited In the 
marketplace. New recipes, new hints 
and tips on preparation are receiving 
Increadng attention from food editors 
and home economists In the dnlly pre!s 
and the women'J magazines. It's time 
to pursUe the Idea with equDl vigor on 
the package itself, that valuable me. 
dlum of communication at the very 
poInt of satel 
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SEMOLINA MILLING 
by A. L. DePalqualo, Purum DI,lllon, International Millin, Company, 

at tho HOlk,inl Company Plant Operationl Forum. 

FOR SOME time now, we have 
heard dlseulled at many of the 

manufacturers' meetings, "What are 
the mills dolns about giving us a bet­
ter produon" 

J would like to dlseuu lOme of the 
thlnSI that ore being done by the 
durum mills to slve you production 
people the kind of aemollna and du­
rum flour you need and demand to 
produce the ftnesl quality macaroni 
products In the world today. Before 
solnl any further, I jUllI want to men­
tion that our dheuulon here coven 
what we actually do at our mil'" and 
we presume that other mills dLo the 
lame. 

Mills and macaroni manufacturers 
enjoy a [lood relationship and are mu­
tually dependent on each other. This 
doc. not meon that the old time buyer­
scller relationship has been done away 
wllh, Far from II-bargalnlna: and trad­
Ina: will, we hope, remain with us for­
ever. What I really want to get acro.s 
b that never before have durum mill­
ers tried to do 10 much to slve the 
macaroni manufacturer the kind of 
lemollna and durum nour he wants in 
addition to real, ctInstructive lervlces. 

If you manufacturers have a better 
undel'ltandln, of millin, technlquQl: 
and problems, this relatlonshl ... of oun. 
ctn be maintained and, I " .,Jleve, Im­
proved. 

QullU, NHdN 

Durum wheat, our basic raw ma­
terial uled In the mllUna: of semolina 
and durum Aour, Is most important to 
us. Most of the durum grown in thl ' 
United Statel is confined to North DII­
kota, South Dakota, Minnesota and 
mOlt recently, Montana. Durum wheat 
II particularly lensltlve to the quality 
factor. This IIpeclalty crop mUllI be 
carefully guorded by producers, proc­
essers, and nclentisia a,alnst varieties 
that lack quality. Millers aren't JUlIt 
waillna: for growers to give them better 
wheat. We are alwaYI seeking beUer 
Irades, varieties and milling wheaia 
and are helping with talenia and labo­
ratories and many other wheat im­
provement IrouP' to make new varie­
ties available for commen:lal usc. One 
of these lroups is Don Fletcher'1 Crop 
Quality Wheat Council which had done 
a lot of work on durum. Through the 
cooperation of these IrouP', two new 
dUNm wheat varieties with re.sLatance 
to nce 15B Itemruat were made avall-

6 

able to growers. Race 15B Itemmst 
struck the durum wheat ,:rop first In 
1950. Lo8~es mounted eAch lrowing 
leason until more than 65 per cent of 
the crop was lost In 1953 anll '15 per 
cent in 1954. 

These two new durunu-In addition 
to havlnl stemrust rc:lLatance-rlpen 
earlier, yield well, and we understand 
the grower likes the Ihorter, stroneer 
straw. One fault Is the lower test 
weilht. Thb h .. not been considered 
too serious because of Its other excel­
lent quail tiel. These wheaia yield about 
two per cent leu than Langdon or 
Ramsey. 

The most important lingle factor 
that will live you the bell quality 
semolina and durum nour La wheat 
8electlon. The belt durum products 
will be milled from a wheat that pro­
duces a lamle quantity 01 middling 
that hQl a &:ood color value and ,Iuten 
eharacterlatlcs. We live wheat aclcc­
tlon top priority In our durum labora­
tory, In macaroni and spalhetti manu­
facturinl, we are looking for an en­
tirely different kind of wheat protein 

than we look for In bread 

apaghettl production, we want a IOUlh. 
non-elastic type Iluten which won'l 
atretch when the Ipalhetti or lone 
lIleccuvnl is placed on the ltick •. We 
look for as hard and vitreous a whu\ 
as possible because the harder tht 
wheat. the leu leachlnl of Itorches 
will take place when the Anllhed m.~. 
aronl product is cooked. 

Bun., Team 

Shortly, as the crop prolreuc., OW' 
lurvey team of trained technical Pfr· 
sonnel be,ln their Acid work. A 1\Ir· 
vey Is made of all the producing aftas. 
This work contlnues until the hal"left 
Is completed. Samplel of wheat are ob. 
talned from all arellS before, dllrinl. 
and at the completion 01 harvest. Tht 
lamp~Ut.nt to the labol'liOiy 
where they Are experliTi"Fnlally mllltd 
and_ analy~ .. The:e samples arc Iden· 
tined as to qualities, and thll Informa· 
tlon ls entered on a control map whirb 
gives us a complete plclure of the du· 
rum crop. Samples arc Judged rOI 

quality by: 

1. Color (yellow plgmentl 
2. Protein characteristla 
3. Macaroni production 
4. Milling charaderistla 

Environment in which tho wheat Is 
grown and the va~hb8Slcall)' deter· 
mine the quality. e area cuvertd 
by our survey team, we find lhal 
changln. soli and weathet conflltilltil 
affect the croPl Varieties ot whl'al u.d 
varying dlmiii'Ic condiUoll1O re~ull iD 
dllTenmcel in yield, test welaht, pro­
leln, and often mUling characll·rutln. 
Our crop lurvey leam, ill you Clln Iff. 
II ot great importance bceaUle Ihe)' .1· 
low us to pinpoint precilely where 10 
obtain the wheat that will provlde )'1)II 
with the best raw material. 

I 
Crop lIeport. 

Weather conditions r nd reports d 
whellt conditions in all arell! are cgll:' 

slanlly revlewel! durilJi the IlrowlnC 
period and also recorded on u 
map. , 

This ta Important because If an 
had too much rain during thu 
a.euon, the wheat II I apt to 
tungUll damale which' would give 
a specky product-PDllculDrlY If II 
black point. 

U an area gels a lot f rain aUef tt.I 
wheat matures, it will result In stsnlQ' 

(Continued on page 38) 
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If it's QUALITY, you get the best 

from International! 

BaldwinAlUk. 
Nrw York 

SainI Paul, 
Minnraola 

For Internntional puts at your disposal 67 years of 

milling experience. , • exacting products control, , . 

and carefulsclection of only the choiccst amber durum 

wheats - milled to your specifications, 
So remember, for "milled·in" quality, be sura to order 
durum products from, • , 

~te'national 
MILLING COMPANY 

DURUM DIVISION 
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THE MACARONI . INDUSTRV OF 1970 
by Chari .. M. Ho.ldn., at the Ho.ldnl Company 'Iant Operation. Forum. 

MOST .peeche. I have heard look· 
Ina to the future In an lndua:.r)' 

either view with alBnn or paint a ro'oy 
picture of unlimited opportunities ::or 
maklnl money, serving humanity and 
promotlnl the aood life. My purpose 
wUl he to try to predict the coune of 
the macaroni Industry and to point out 
thinls that you and 1 can do to take 
advantale of the opportunities offered 
and to avoid the danlen which will 
arbe. 

The principal trends of importance 
are: 

1. The trend toward larger com­
panies and fewer of them. 

2. The trend toward. more science 
and Ie .. art in the food Industry. 

3. The trend toward convenience 
loodo. 

4. The great interest of larle food 
companies In the extrusion and drying 
proceAt.'!I as mear .. ~ of produclna and 
pruervlnl fooda. 

If you want your company to prollt 
from lh' ... e trends rather than belnl 
buried by them, y .... u .hould: 

1. Resist absorption ~y the liants by 
keeplnl costs low and by w;inl your 
Inlenulty and know-how to sell your 
product at a proSt. 

2. Take advantale of sr.lentiSe de­
velopmenla by keeping lip with enli­
neerinl and Iclentlfle knc".,ledle in 
yoU!' field. Install money-savini or 
quaUty improvln, equipment and proc· 
esses when they become available. De­
velop new or improved products. 

3. Take advantale of the tremendous 
potentip.l macaroni products bave in 
the convenience food fields u an in· 
expensive source of food energy and 
bulk when used to extend more expen­
sive foods. 

.... Auresslvely explore the possibil­
Ities of the extrusion and drying unit 
operations to lee where the equipment 
you have Installed In your plnnt can 
be used to produce a new or beUer 
food other thon macaronL 

ptoducUon ".tbodS 

We will fint explore the probable 
developments In the methods of pro­
duction of dry macaroni products by 
1970. 

Sanitation Is the Ireatest area for 
Improvement In macaroni production 
equipment. The die wuhen available 
today are probably the pooreat pleee 
of equipment In the industry. Most die 
wuhen reqalre 12 to 24 hOUri of soak­
In, of dies, plus four to ellht hOUd of 

clean In,. Preuea and noodle cutlen 
can be cleaned, but the amount of la­
bor required Is larae. Even thoulh 
.;reat Improvements have been made 
In the lut 10 yean In dryer .. nltatlon. 
dryen are 1\111 lar,e, complicated ma­
chines with many areu which aro In­
accessible or dlmcult to clean. Dust 
control systems for preventing the 
spread of flour and dust from the 
macaroni have been Inatal1ed In many 
plants and wi1l be Installed In many 
more. 

All macaroni products can now btl 
dried continuously Includlna fold~t 
noodles and twisted vermlcem. llJ' 
1970 macaroni dryen wilt be .Impl~t 
and more compact and drylnl Uml'S 
will be shorter than they are now. 
These re.ulls wl11 be achieved by three 
methods: 

1. The continued use of lood tem­
perature and humidity control Instru­
ments. 

continuoUli dryer and the dryer!! wlU 
be 60 per cent as bll as prtlcnt dr}'< 
ers or less. In addition, the dryers will 
probably operate at. hlaher lempert. 
lurea 10 that dryln. timet ean further 
be reduced. • 

Practically all of the operation! In a 
macaroni packln; room have now betn 
made automatic. About the only Cl· 

cepUona to thll rule are the packllll 
of twiJted vennlcel1l and folc!ed nOl). 
die. and the automatic packln, of cel· 
lophane p'lek_lel into corrueated w· 
tons. These automatic machine. will 
be used more In 1970 and they will be 
IImp118ed 10 that they will require Ita 
maintenance. A plant mDna,er .hould 
study materlall handlln, In the pitk. 
Ina room and .hould leO that hiJ t"OIlI 
are in line with tompeUtors. 

R...uch azul T .. 11Dg 

The bluest lick of information 
the macaroni Industry is In the 
edge of how to test raw 
see what the cooking 
ftnbhed product will be. 
work hu been done In 
color, milling quality and 
Interest to the farmer. How •• "r.l~ 
much is known about 
which contribute to a 
rtmi which will have a ,ood talte 
~nrture and hlah reaistance to om­
L'UOkinl. We expect that this probltlll 
wUl be IOlved by uno. The time bu 
come when every macaroni r.ctotr 
Ihould have a laboratory with ot lust 
moisture lestinl and cooklnc ttst 
equipment. 

2. The usc of hllher temperatures 
for drylnl. 

3. The development of continuous 
dryen which tako advantale of the 
real points of superiority of the con­
tinuous drying method. The continu­
ous lonl gooda dryen on the market 
today try to duplicate the dryina con­
dltioRl of batch dryen with the added 
complication of conveying machinery 
tor sticka. Thus, spalhettl is alternate­
ly dried and rested for lon, periods of 
time. The drying time is no Iborter 
than the drylnl time In a well·desllned 
and controlled batch drylnl room. By 
1970 this Iitultion wUl be corrected so 
that spalhettl will dry at an even rate 
from the beslnnlng to the end of the 

The recelvlna. Itorin, and shippinl 
operaUoRl should receive coruiderablt 
attention concernln, emclent use 01 
space, eUmlnation of unnecessul')' ta· 
bor. control of Inventorlet and rtduc· 
tlon of dlml,e In shipment. Inven­
tories should be planned to prevellt 
unexpected .hort preu runs ar.J pick· 
Ing runs. 

CollylNl1lace Fooc!a 
One of the basic problems in the 

United State. II that women huve too 
much work to do. Therefore, the I1I,Jo 
ket for reasonably priced convl:nltnct 

fooda w11l continue to Increase. 'Ibe 
most convenient fooda are those whltb 
are ready to eat In the packaJ:e with 
no preparation whatsoever luch as p0-
tato chips, pret&els, dry breakfa.t ('t­

reals, milk, and pickles. Note t~~ 
many of these products are dried SII" 

lbat you people are expertl in dI11A1-
(ConUnued on page 18) r 
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SALlS REPRlSENTATIVES 
f ••••••• : ROIERT MARR & SON, I"IC. 

154 NASSAU STREET. NEW YORK 38. N,Y. 

Prns for short goods 
with round die. 

West aona: ASEECO, INC. 
1830 W. OLYMPIC BLVD. 

Press with Autcmatlc 
Spreader, rectangular 

die, 

REVOLUTIONARY DE· 
VELOPMENT II. THE 
TECHNIQUE OF MA· 
CARONI PRODUCTION, 
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Important New Packaging Machines 
by Charl.s M. Haskins 

B J.o:CAUst: ,If Ihe ll1r/.:I ' nllllluni ,,[ la· 
bill' uH,d in pal'kil,.:ill/.: 1"11),: i-!t111cb 

by hnnd. mnny l'IImplInil'" han' wlII"k.·d 
1111 \'UriIlU~ mlLdllm'" fu\' aulntllalk Pl'''­
(orOluncI' III Ihl:; IIllI'ratillli 'l\'l'l' til\' 
ptL~1 20 y~ ,tl'S , Sl'\'l'I'ui l'(llllplln;I'~ ha\'" 
nil\\' put mll l'hilll'li inlll prlJdm'lion for 
l'umpll.tcl~· uutumnt;l' Jlitl"kit/:illl: "I 
\lInl: I-!Hlldli . Olhl'l" l'lIl1IpallLl'S art' \'I'r~' 

dust' III brinJ:ll1j.: mndlillt·" "nl" till' 
nlurkl'l . The 1I11Il'hilw" whkh han' 
bl'cn dl'\' I'!lIpl'd nnd 1I1"l' twill).: den'l· 
ullcd will pI-rIoI'm \h ; ' I ' "pt' raliiln ~ : 

I . Scmi·uulullwtu· \\dl:hlll!! IIf I"II!! 
I:lIud$. 

2. CUlllplt~h' Iy lHlt"m'ltlt· wl·I!!IIInr.: "I 
I .. nl: !!uuds . 

:1. Autulnlllil' \\'I'l111P1l11! "I 1"111: !! .... d~ 
in Irunspal't'nt film . 

.. . Autllnllltil' pm'kuI!UH: III !·arl' .. b . 

WIll'1I II I:i .. l \\' I'll:h~ lun).: I!,,"d~ lIy 
hund. Illlll'h IIf 111'1' lilll\' I ~ lak"n up 1I~' 
n'muvinJ! 11ll' ~ pa!!I\l'1I1 fl'"m Ih" ~ t"IIt · 
lind pullin).: il in II pat·kUj.!I· III' t ' ''II\' \ 'Y' 

inf,l lIul·kl'l . If II \\·l·Ir.:lwl' I ~ 1II . ..: tallt·d 
h u\'inr.: Iw" III ' n111l"l' w\'l):hllll! ~ I'IIIII'~ 
whidl UUIII11Iutit'ally dump mill till' 
pUl.'kllr,:inf,l IlUll'ilill\'. till' ralt· "r p ..... 
dul'lilln Pl'l' r.:ir1I·ltll III' rai-I·d ftll' ~h"rI 
pl'ri .. d~ IIf IHllI' I" a~ III).:h a. ;10 pal'k , 
U).:I'~ Ill'l' lIIinult· and 1'1111 Ill' ._u.llIuwd 
III II\IIl'l' than 20 pal·ka).:t·~ IWI' Illlnult· 
St' UII'~ IIr till" I~")(' Wl'rl' pI·rft·I·It ·d in 
Gt..rmul1\· 15 III' :!II .' ·I·lIl''' IIJ.:II, bul tllI' ~' 
nt!\'I'" l\t·hll·\, .. d 11Ir,:h ruh-~ "I PI'IIdUI" 
11"11 bl't'llll ~ t' 1111' ~ I·lt lt·" WI'j"l' \.11 1 ~ I'II' 
~ Iti\"t. and "low 1I1·1I11J.: and u,,"all~' "1\1 ' 

J.:lrl \\'11~ 1I~~ IJ.:Ill·d I .. I' adl "t Ilu ' t \ \11 

"l' IIII'~ 1111 '''p "I 11\1' 11\;II·him·. 
S"alt'~ "f IIII ~ IYllI' h"\·I· hl 'I'n WlIl'kl'll 

lin by U,,"lI\illl 111 GI · rl1l ; III ~·. BI;,lh'l" 111 
Gcl'mlln~·. ,h., 1I 11~k 1ll ~ C"mJlan~· . 

I.Yllt·h.Bl lh., C"l'p"rlIl lll il , A~l'I ' I ' " li nd 

"tllI'l"'" Thl,.' Urlll1\un lind BllIl\el' ~CUll'S 
11\',. 1'lu1\durd in Gl'rnmny lind Switzl'r­
land. TIll' A S"I'l'U nHlI'him' b bl'inl! slIld 
.. II 1111' \\'(':, t t'lIn~t lind II is ('xpl'(,ll'd 
Ihul .. Ihcr lIIat'llllU' ~ "f Ihb nul un' will 
bt. lin Ihc murkl't ~ 11l," . 

Slnlllnl 

A lIulllbl'r .. r ~' I'U"~ II!;II )ll'illt'I' MUl'lI' 
I'llni Colllplt llY \\"urkt'd with Scnlani in 
Itilly to rh'\'l·I"p II IlIn!; I!ouds wdAh. 
ill): sy~h'll\ whit-h (·"u ld bt· ul\lIt'lll'd tn 
Ihc Ih·Jillj!\!11l fIllll·h illt' . Tht· l'ysh.·1lI 
mdlldt.l' tilt' St' nlUllI lunll spul!hctti 
('ul\\'I". It bm·kl·t l·"n\·l·y"r ~lwciulIY dl" 
~1r.:Ill'd {II rl'cd IlI l' wt'if,lhl'r, U \'ibrulinl! 
h 'l'd"tl! dl" ' ''',· l'hupt·d likc u ~tuirl'lIH' 
and H'a lc" which dump inlu t ill' nt'd· 
IIll!tun rCI·d ctln\' I'Y"'" Tht! bm·k(·t ('''n-

HoIU,r, &. Kat, oulomolle noodlc .. clOhmg 
moct"ne Output .\ oppfo.,mOltlv 22 f,Umg\ 
I)Cf mlnulf.'. 

\'l'~'ur fllr lakio/.: thl' pruduct h',· thl 
saw lind (l-L,din!: thl' mlll'llhw W~, \\'1'11 
dl':;i~m'd (Ind l'lIuld "N" wcll t ap. 
plied III lIt1ll'r machim'!: if il i ~ '\".111· 
uble. 

Codl.,Kay 

C"dit',Ku~' dl·vciuped IIIl IIul. ' IHlltt 
\\·('h!ht.r which etluld bt· al\nl' ll· Ii \, 
Iheir lIu\Umnt!c ~u\\' und di~l'I l., rl:t·d 
Ihl'llu!\h II hurizllnlu\ ~ptJUI inlll " nl. 
lllphunl' bug PUI in plUl'C by un " ll1'r~ ' 
\tlr . Thi~ is nil\\' bl'inl,l hundl.oI bl 
A SI.t."," Cllrpurntilln undl·r the m"IHI~I: ' 
mcnt lit SII'\'e Brudll" A SCl'CII I- d,·· 
whlping II mlll'hlnc whit'h will I1mk, 
1111 and Sl'al u bnl! und ... ·hkh I'ml bt 
lIttnetlt'd III uny nllndh· weh:lw i In· 
dud!n!! Ihl' Cndil,-Kuy IIr '\H·t·t·" n, · .. 

dh',wei!;hl' r . 

HolIIg.r II: K.rg 

The ilHl'lligcr & Knrf,l mllchuh' tn~d\ 
in Gcrmun~' hus prll\'l'd III lIl' ~r ar· 
licul II\'N n pl'rilld IIf Ihr l.'!! "' luu: 
YI'llr:l lind II Iitrf,lc numbl'r tlf tl1t'~. · m~ , 
('hinl'~ urt· ntH\' in IIpI'rutilln "n Ihr 
Cunlinenl. SI'\·l.'rnl "f thl' mlwhinc, 
will b(' inslllllcd in the Unih'd Stair, 
within Ihl' nl'xl ft' \\' munth. fh,' 
wI'ir,:hinl! s~'~tl'lll .onsisl :1 of II . !lI·m: 
l'himnl'Y which slllr ... :, lunA ~Jl:I,"ht\ll 
wi\hllut ullowln!; il 111 bI.'Ctt,lll· !II!"" 
den'd . II n'IIII' ttlr bulk WI.'II:h llll: ,.f 
uppruxinlUlely 95 per I'I!OI III II", tln~ ! 
wl'lI:hl lind II H'I'lInd Ncult· in l" ·.\·hlch 
thl' bulk StUll' dlschul'J:es pI·n, IlIin; 
Ihe prudUl't lu be brouf,lht up ' ., Ih~ 
I1nul weighl with 1\ dribbh' tl.'t'il 

Thl' wrnppl'r Illukl's II hlpp, ·1 ~I· a: 
ul .. nr.: th l' s ide IIr tilt' plll'kllAe /Ill ' ,I·al, 
thl" t'nds s imilnr \" II TrlUls,," ' : mi ' 
l'hlnt'. It will pUl'kllJ:C bllih pt,1 thyl, 
t'nl' un-,; l'l,lIuphulll' . 

HI.dlit:l'r &: Kllrt: mllnufil,'\ ..• ~ 
nuud'l' \\'I'ir.:hl·r with iI dC\' jn" ;111 ' 

ICllntinul,d lin IJaj.!l· ;I:!I 

HoWler & Ko" lull ~ oul . -nOhC IlIQn ~ pt'l'd (OlIOfl lOO ",o(h,,,c 
Oulput .~ OPI"O~ , ",o ll:l~ 20u pcr m ,null' FUI \Potjjn~ l h . lop 10 120 
pCI ",1"..,1(' . 

F ... II, .... Ioll'l.tl' e~lIophone or polyelhylcnc boo 10lmino, hU, .. ; c--: 
~t:Ollno 1.1"" with oulo",olie weitjjh in-g mochine, lor ,pooi1t:t" 0,/ 
pul I ~ oppro.,mol~ly 25 PO(1o.otjj~~ PC' m in..,le. 

THE MACARONI JUUR/'I,ll 
10 

COMMANDER 
LARABEE 

.\U(.!IS1, 1961 
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l ' I1I'III ' 11ll!l)tIIl~ Surl' illl\lrO\'I'~ lin' tlispt)~iliult 

\\'III'Ll Iltl' inll{'\' lIIall i~ wdllilletl with 

Iht)~t •. \'UI1IIIIY lIt:u';u'uni prtlduct:> iliadI' I'rul1l 

('tJlIlIlI:tnill'r L:trahl'l,'~ ('utllel Nil . Belllulina. 

Fl"flm tIJls to /t.'t 'II:)., . til(' dum", taste i,~ tups,' 

V -r--. --r-1 " ..... \; ...L--"~ .f....../'€)OaAbHtnV 
~, A DIVISION OF AIiCHIR-OANIILS-MIOtANO' MINHIA'O~IS 
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GAUBERT'S LOIG SPAGHml WEIGH. AID WRAPPER 
by Reno Gaubert. R. G. Do .. lopmont Indultrl ... 
at tho HOlklnl Compo"y Plant Operationl Forum 

YOU are all familiar with the many 
problems presented In handling: 

and packa,lna: Ipa.heUi Bnd lUck mac­
aronI. Both products by nature are 
quite tralile. and extremely difficult 
to handle. Several method, of handling 
and packallna: are currently beina: em· 
ployed. Perhaps the most common 
method I, to we a battery DC girl. who 
manually welah the product, then In· 
sert It Into a prefabricated bag, which 
11 then either heat sealed or taped 
closed. This, at beat, il a slow and cost· 
ly operation, plus the "act that It reo 
quire. considerably costly floor space. 

Because of my experience in desla;n. 
Inl and building packaging machinery, 
1 was approached by a macaroni manu­
facturer to develop 8 machine which 
would eliminate the packaging line 
boHle-necks of these producta. ru I 
analyzed the problem, 1 law three sep­
arate operationJ which had to be com­
bined Into a Iinale, smooth, high speed 
packaaing machine. First, the product 
had to be wellhed quickly and act'u­
rately. Second, this prewelghed quan­
tity had to be delivered in uniform ar­
ranaement to a packaglnl .tatlon. 
Third, the machine had to deliver a 
.trong and attractive flnished package. 

Thl. Will a pretty tall order, and 
had I been fully aware of the many 
problems that were to be encountered, 
perhaps I would have hesitated In ac­
cepting the IlIIlgnment. At any rate, 
1 took on the project. The many prob­
lem. and challenges which presented 
themselves turned out to be extremely 
Interesting, and I must admit that I 
have received a great deal of personal 
satisfaction and gratitlcation in meet· 
Ing the challenges and salvin, the 
problem., 

Today, we have the machine which 
automatically perform. all three of the 
o.'\Cratlona. One girl loading the mao 
chine directly from the .paahetU cut· 
ter, and another girl formlni boxes 
and packing can produce 20 to 30 pack­
ag" per minute. If the output of the 
cutter could be doubled, we feel that 
the .ame two alrls could readily handle 
the 40 to 60 packaa:es per minute which 
this pair of hlachlnes would produce. 

Weighing It DlHlcult 
The Initial handling and weighing 

of the product proved to be the most 
dlmcult part. of the project. In most cut­
tina: operations. It Is Imr-ractlcal to 
completely eliminate all of the "loops" 
or "cane ends" of the product. Even a 
small pe~ntage of these cane ends 
can cause all manner of problems in 
automatic handling. The unique and 
remarkable accomplishment of our 
wellhlng mechanism Is that It handles 
the cane ends right along with the 
slrailht sticka. Briefly, this Is accom­
plished b) "two phase" weighlnl. Firat, 
a volumetric device bulk measures a 
quantity close to, but Ie .. than, the 
desired flnal net wellhl. While meas­
urln". this devlco Itrailhtens and jogl 
the lUck. so that they will be de­
livered ready to packale. 

The second phase of the welehlng 
proce.. II accompll.hed with Icat~a. 
Here, the pre-measured or volumetric 
quantity of the product Ia broulht up 
to the p~clae desired net Weight. This 
phaae of the proceu has " compara­
tively Iman, but aU Important job to 
do. Let', allume that for a one pound 
package, our volumetric meuurinl de­
vice has delivered 14 or 15 ounces of 
th~ product to the scale. Now the sec-

ond phase weighing device has only 
10 deliver one or two ouncel ur tht 
product to brlnl the package up 10 
exad weicht. Thb two phase weighlnl 
approach lets the pace for the mi' 
chine, and Insures accuracy. along with 
high fpeed. 

The machine dellvcn a packllt 
which Is both strong and atlractlvt. 
The finished packole II completely 
!'('aled. Both ends of the pack.llge Irt 
folded In such a manner as to accumu· 
late material In the areG! requlrlnl 
the maximum strenglh. This prevenU 
the s~arp ends of the prodUd from 
puncturing the packale. The?e ends 
are aeated flat alalnst the paekllf. 
making It easy to handle and Itm 
plus Ilvlnl It a neat appearance. Thtft 
are no objectionable flns prolrudlnl 
from the ends of the packale. 

Our flnt machine. were de. lined to 
handle C1!llophane only. Our latest ones 
have been modltled to handle polr' 
ethylene as well. J am very happy 10 
say that the very same machine WI 

now be changed from one material to 
the other with a very few Ilmple and 
quick adJwtments. 

Another reftnp.ment loon avollab!t 
will be Gulf'maUc paeklna directly from 
the Gaubert Automatic Packager, 

Idoal i.Gnl Spogho"l 
The Ideal Macaroni Company has In· 

troduced • new long Italian StylI! Spa' 
Ihetti. "The Increaslnl popularity 01 
Italian dlahet In the United Stott'. bat 
produced a demand tor authentic luI· 
Ian Ipaghettl," said Leo Ippolito, pm!. 
dent. 

To answer the requests or rel:lllt rs. 
Ideal has produced a 19-1nch thm .pa' 
ghettl. packaged In a colorful poly, 
ethelene bog. The design featu reS rtd 
and areen .trlpes and letterln ;:, the 
colon of the flag or Italy. An itilliall 
laee dellgn completes the authentic 
Italian look. Ideal Italian Slylr Spa' 
ghettl Is packed 24 one pound hail \0 
B box. 

LaROIa A.quilition 
LaPremlata Macaroni Corporation ill 

Connellsville, Pennsylvania, hIlS btt.ll 
acqultN by V. LaRosa 4£ Sons. ThIt 
company has been owned for tl nUlll' 
ber of yean by David Vlnocur aad 
Harold Stull, who purchued It ff'Olll 
Vint.'mt Cuneo. The plant will be o~ 
ated as a dlvlalon of V. LaRosa 
Sons. 

EXTRUSION DIES FOR THE FOOD INDUSTRY 

Maken of Macaroni Dlel 

D. mnLDJUI E,. Sons, Inc. 
557 THIRD AVE. BROOKLYN 15. N.Y •• U.S.A. 

America' , Lorgest Macoronl 01. Moker. SInce 1903 - With Monogement Continuously Retained In Same FomBy 
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c;:~oker Patented 

I • .,...., 'Itt •• MII lsecond from r5ght toob on as , ... Mtcee, chef, drops apoghetll lnto 
cooking bo~at of hh I"IeWIV patented automatic C:OC*er. Roul's -.on. ...... lIeftl and 100' 
In.low, keYe Merclw (for right) watch the demonstrallon. Steam Is coming from waler 
which II.Irrounds lower two-Ihlrds of bosket and ogltatn apoghettl '" thai It don not 
stick fast. 

A N AUTOMATIC Ipalhettl and 
macaroni cooker has been patented 

by a Pennsylvania resort owner, Peter 
Rolli, of Pocono Gardens Lodge, in 
Cresco. The United States patent num· 
ber 2,'l8,S7D wued to him is titled. 
"Apparatus for Cooking Farinaceous 
Materia ... " 

In an Interview with a Stroudaburgs, 
Pennsylvania, Dally Record reporter, 
Mr. Rolli explained that farlnaceoUi 
materlalJ art! those which are made 
of flour or meal. Typical of them 11 
spaahetU, whIch is prepared for con­
sumption by cooklnl in water, and is 
one of the most popular foods served. 
In reltauranta:. 

The reQuired time for cooking Ipa· 
ghettl 1I dependent primarily upon the 
nature of the producl It ranles from 
about leven minutes for the thinner 
walled types to about eleven or more 
mlnutet for the heavier typel. Proper 
cooking time for any alven type of 
spaghetti lJ alao dependent upon the 
hardne.. or sofmeu of the cooked 
product dellred by the consumer. In­
correct cooking Ume can relult in 
either an overcooked or undercooked. 
product. 

Ac:t'Ordlng to Roui, the conventional 
practice in rel taurants and other eat· 
inl places where relatively large quan· 
titles of Ipaghettl are served Involvel 
quantity cooklnl or precooklnl. which 
neceasarily prevents even a clole ap.­
proach to the dellrable cooklnl re­
quirements. In mOlt eases, a ,reaUy 
overcooked product fCaulta. 
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Another pro b I f! m encountered in 
cooklna: . paahettl is the tact that the 
quaUty of the cooked product ls de­
tennlned at leut In part by the amount 
of llarch-Iaden eooklnl U:'loIld adher­
ina: to it when .erved. aay. RossI. Con­
ventional practices in restaurant.a are 
not .. tllfactory because they preclude 
the removal 01 .larch from the cookln" 
liquid durin. the cookln. cycle or the 
removal of the Itareh-Iaden cooklnl 
liquid from the ludace of the food 
product utter the IpaahetU haa been 
removed from the cookln. uteruU. 

To cape with these problenu, inven­
tor Rosat baa devlJed a novel appa­
ratUi with whleh he elalmJ . paaheUI 
and like product.. may be cooked auto­
matically In accordance with the na­
ture of the produet and the lute re­
quirement. of coruumen. 

Cooklq M.thod. 

How doea thls automatic cooker 
work? The cook. upon receipt of an 
order fOf , paahettl, manlpulatea valve. 
to CBuae hot water to enter the cooklnl 
well of the mechanbm, at the .arne 
time aeUinl Into action the burners 
that nile the temperature of the wa· 
ter to the bolUnl point. The detlred 
quantity of Ipaahettl is placed In a 
container which, In tum, 1I polltloned. 
In the cooklna well. Next, a timer is 
let fOl' the proper cooklnl period. From 
then on, the cookina operation is auto­
matic:. A beU lummons the cook at the 
expiration of the pretet time, when 
the l paahettl is ready to be served. 

One of the cblef advanbl~ of ROllI'. 
cooker 11 that It freel tbe chef to do 
other dutiH around the kitchen IDd 
the kitchen emclenc:y is Increased cor. 
reapondinaly. If the cook happcfUI to 
be bUlY when the timer bell ring .. the 
cooker automatically drains away the 
water, washes the .palhettl, and kefp' 
It warm. . 

Roul c:talms his Invention hal the 
problem of I\l.n:hy froth licked, too. 
His apparatUi Is 10 constructed that 
the Itarchy froth which aC'C\lnlulatea 
on the lurface of the cooklnl Uqulcl b 
removed automatically and conUnu· 
oUily durlnl the cookinl procell. Thus 
only a minimum amount of lIquld 
needs to be removed from the f1nbhtd 
producl 

The new cooker Ihould enabl, ra­
tauranta and other eatinl tltabUab­
menta: to prepare cooked. .paahelU'aM 
like food producll of improved palaU· 
blUty on an individual order bub aM 
In a minimum of time. 

The cooker at.;o may be used ad,.. 
blcoUily for froun and fmb veptl. 
blH and 11 Ideal for com..on·lhHI:llI 
and loblten. U.inl ,u to heat the 
water In a 'lD,OOO BTU unit. the cooktr 
can be converted quld:!y to • doublt 
boller by pladnl a larle pot Into' the 
water. The pot 11 IUpported bJ ID 

attachment that ftll over the COOkH 
and hu a hole cut In the center to el 
the IIze of the poL 

Application for the patent, wbldl 
eonsbll of four dalma of orlainaUlJ, 
was tiled Nuvember 10, ISSB. 

Church Note. 
In '-"I'rinlty Tldln,.." a publicaUoo 

of the TrlnUy Methodlst Church at 
Ventner, New Jeney, Mlnlster C. W,. 
ley Crosley recently wrote : " 'Get to 
know what lood ls' ant the wonb thaI 
come from the Ups of a Penlll)'l"" 
nia Dutch alrl in a televbion COllI' 
merelal. You have beard the eommer' 
elal 10 often that you can antlclpllt 
wbat .he b loinl to lay and huw "" 
11 lolng to say it Her IUlieslloa II 
tbat the only way you can knoW rcaI 
aoodneu Is to buy a bll of PeMl1J. 
vania Dutch noodlel (no eommerdli 
intended) and talte them. Then1 ,..,., 

will 'let to know what load b.' 
"Lona: before noodlel were tholJ&M 

of as .uch, the psalmllt put the '..,., 
Idea into words: '0, taste and Itt «hd 
the Lord Is lnodj bleued Is' the .. 
who trusteth In Him' (Pulm ,,.:1). 
'Oet to know what lood ls'-«o 'fv.J it 
eburth S!lndly." 

TH& MAC:AJIO'" , ]O ...... 

... 
"FOR MACARONI" 

In hrl. when you lip a cab driver. he caUl It • 

pourboire •. • IIterallv, In ord,r to drlnlt. In .unny Nlpltl your 

cabbie Ilbly will dHcend from hit horn·drawn vrhlcle. 

.mlle and "y, "For mlclronlN
, 

And Ubly I. not he', rrierrlnlJ to his hone. 

The CUllom of nicknaming cab hone. "mleno"'" bellan 

when during llrea. It.Uan 'olival •• the .Iud. were decked 

out In flowt ... and wreath., to which. erownlns touch WI' 

,dded •..• lona phea.ant feather fattened IIOp the bridle. 

Thl. WI. ,uperb, tl'llnt, "macaronl"l 

Macaroni, I word of mlny meanlnll .... a food of many dellah'l. 

tlSup.hU, lIe1."on1U, well Juctibu the Mocoron1 mode 'rom high 
quoIlty 1(1"1 Mid'CI. Semolitta-H dfM. mah a Ji"tI'Ita. 

~~~ "8Iit:Ja6. DURUM I'RDDUCTa 

.,..,:/ MINNEAPOLIS" MINNeSOTA 



Macaroni Indu.try-1970-
(Continued. from pale 8) 

The next mOlt convenient foodJ are 
those which can be prepared by takin. 
them from a can or package with or 
without addition of water and hellin, 
In a .auce~an. Theae Include dried 
IOUP mlxel, canned spaghetti, canned 
pork and beans ond boll·in-the·ba, 
dlnnen. The two mOlt convenient 
wann mealJ in the United State. are 
canned pork and beans and canned 
.pachetH. The . alea of canned dried 
beans in 19'8 were $167 million and 
the .. les of canned .pa,helU were $58.2 
mllllen. If the quality of canned .pa­
Rhett! could be made equal to that of 
canned pork and beaRl, we lee no rea­
IOn why the .81el of canned spaghetti 
should not be increased to equal or 
surpass the aalea of pork and beans. In 
our opinion, lhll 11 one of the most 
frulUul line. of expansion available to 
the macaroni lndwtry. 

Boil _ In· the - hal frolen foods are 
truly a convenience food because they 
can be cooked In 10 minute. without 
dlrtylnl the cooklnl pan. The frozen 
foods which mUlt be cooked In the 
oven are convenient, but they take a 
long time to cook. Many pounds ot 
macaroni product. will be 101d In boll~ 
able pouches by 1970. 

Probably the greatest rate of expan­
sion In the macaroni Industry is tak­
ing place in the field of macaroni din­
ners containing dried . paghetti. These 
are ot two typcl, the completely dried 
product and the dinner containing a 
wet sauce In a can. The competition In 
thLs field I. severe 01 can be expected 
In any field where the rewards are 
high. The posslblUtie. of dried maca­
roni dinners have barely b~n touched. 

A tew years alo one of the bls: break­
fast food companlel luddenly discov­
ered that such a thlnl a. the con­
linuous macaroni prell exlsted and be· 
l.an to produce all of their extruded 
),reakfu t foods on macaroni preUCI. 
Since this time many of the big food 
companies have become extremely In­
terested In extruded foodt and the 
amount of research belna: done is very 
large. The extrusion procell I. the 
Ideal way of combining several insrc­
dlenis Into a formed food. 'The pos­
sibilities of comblnlnl varioUll In,re­
dlentt to make nutritious and delicious 
products are large and include candy, 
1:lgh protein spaghetti, rice noodlCl, 
snackl, arUllcial meat, fish Itlcks, cat 
food, and other pollibilities. I would 
like to lee the macaroni Industry cor­
ral lome of this business rather thM 
letting it go to companlel' who are 
newly arrived in the exttuJlon field. 
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F,.. .. ·Drrmg 
The United States Govemment and 

the Quartennuter Corp. have been 
ltimulating a tremendous amount of 
research on dehydration beeause the 
Army believes that it hu a lreat need 
for lIghtwelaht foods which can be pre­
lerved for lonl tlmee without refrls­
eratlon to yield palatable productl. 
'The procell causing the malt excite­
ment In the food Industry at the pre.­
ent time 1I freeze.dryln,. The Impor­
tant thins: is that many foodi which 
previously deteriorated when dried can 
now be dried In larle chunka to yield 
a product almost as load as the fru h 
product. Some of the productl which 
have been dried fUcce&lfully are alr­
loin Iteaka, Ihrlmps, fre.h peachel , 
mUlhrooltlll, Icallops and asparalus. 
'The principal value of these products 
to the macaroni manufacturer would 
be In the field of dehydrated 10UPI end 
dried macaroni dinners of varlout 
types. The cost Is now hl,h but the 
total coat of a dinner might nol be high 
If the principal Ingredient were maca­
roni and t!.e iDl:redlent which gave It 
the dlatlnctlve taste were freeze-dried. 

Foam-mat drying la another procell 
which is promlalng. Such thlnll as to­
mato pute can be dried. by this proe­
Hl which conslats of fonnln, a Itable 
toam of the liquid producl and then 
drying thla foam. The surface area of 
the foam layer Is Increased by blow­
Ing air up through the foam through 
• perforated plate to fonn craters or 
by laylne the foam on a steel plate In 
the form of Ipa,hettl strands. 

'The anned forces have Indicated that 
they would like to buy the.e dehy­
drated foods even at a hllh price In 
order to build up a dehydration InduI­
try to IUpport them In war time. They 
have been laying thle for yean, but 
I detect a note of ur,ency In the way 
they are eolnl at thil problem today. 
Thls ls a field which we should all 
study carefully to see where our in­
dustry fUI Into the pldure. Macaroni 11 
probably the most satlsfadory dehy­
drated Itaple food which could be com­
bined with more expensive dehydrated 
foodt to form satlsfaclory prepared 
dinners. The dehydration proceu hOI 
the advantage over the canned procell 
that the weight 11 reduced and It la 
superior to the froun pro<:cu In that 
no special refrigerated conditions are 
required for Itorale. 

Summary 

Here is an outline what the maca­
roni Industry may be like In 1970 11 
you people ar. allrl and lake ad"an· 
lag. 01 lh. poaalbUlU.... First of all, 
many of the companlel which are in 

bUllneaa now will be In buslncSi In 
1970. The products made by the indlU­
try will be tailor-made for many USta 
such u hllh protein productl for Ill­
Imutlonal feed lnl. products reslttaDt 
to overcooking for restaurant prcP&/l. 
tlon, canned products of lood. textUft 
and ftnnneu. 'There wlll be more vari· 
ety In the products produced by dUft r. 
ent companlee. Thll dOOI not mtlD 
limply different Ihapel, but It mearu 
that tho dlnnen produced by one com· 
pany will not be Identical to other dla· 
ners and that some rompanlel will be 
produclnl produrts which we have not 
thought of yeL Some companies 'lIW 
be lub-contraclln, products developerd. 
by the Ilant companleJ using extruakJa 
equipment. The prodUction of camwd 
spalhettl, PUCCI and dried mac&rOAl 
dinners will be greatly expanded. 

Prelles will be bigger and casler 10 
clean. Dryen will be Imaller IJId 
casler to clean. Most f8(~lorlel will be 
equipped with a laboratory and ' w'JI 
have at least one engineer or r~mls1 
on their Itaff. Most facl.orll!1 will hi", 
other processes' than pure macaroni 
production luch u a canning lint,. 
freezln' line or some other type of 
proccu related In lOme way to lbt 
macaroni production proceu. 

It is going to be difficult to keep up 
with new developments In this IndUfo 
try In the next ten years, but 1 predict 
that It will be more Intereetlng and 
more fun than It has been for the last 
10 yearl 1l you can liand the pace . 

Summer Promotion 
American Home Foods. division 

American Home Products Corporatioa 
is featuring a Chef Boy-Ar.Dce spa· 
ghettl with tomato laute and chetSt 
Bummer promotion orterlns: a premium 
of a 24.lnch rubber Playball, wilh In· 
natlng pump. for $1.00 and two I,btu 
from 151,2-ouncc cans or one labd from 
a 40·ounce can. 

A display unit, polnt_of_purtht!r 
turert .. and tearort Ihell hangcrs art 
available. 

Noodl •• Romanoff 
Betty Crocker Noodles Romano!, 

tender egg noodlel in a .ounnet ch~ 
sauce, was Introduced by General MUll 
in June. It wl1l be lold In Peoria and 
HarUord. 

Noodlel Romanoff, along with StilI 
Crocker Muhed, Au Gratin and Scal­
loped Potatoes, make up the line 
Betty Crocker Cookbook Dishes. 

Advertising be,an In mid-June 
full-pale, four-color ROP ads 
two markets. Sun day .u.,glem'''' 
ltarted carrying adt on 
heavy .pot television ••• mp,'I.,. 
In mld·June. 

---_ .. _----

Why Buhler-Designed Macaroni Plants 
are the World's Most Efficient 

They aro alao ekilled at find ing ways in 
which you can IIllve money through good 
plant design and officlent. operation. 

Whether you wish to build a new plant or 
modernize your present one, BUIILER olTers 
you tho services of a large and experienced 
team of mocaroni monufacturing engineers. 

The Sales Engineer who visits you to 
survey your needs .. . the Project Engineer 
who analy~"8 your C'JH!ration ond develops 
tho beat. dryln. tlbgram for your require· 
ment . . . tha Drartsman who draWl up the 
ti~lailed plana . . . and the Head Erector 
who ~upervisea the lnatallatlon; all these 
afe (actory-trained and qualified speclallats 
In the mlcoroni field. 

Behind thcso engineors IB tho experience 
gained from designing and oJleration of 
hundreds of modern macaroni plants 
located In practically every country of tho 
world where macaroni is modo. 

If you are interceted In learning how you 
can Improve the quality of your product at 
the mme time you arc incrCD.lling the out· 
put and efficiency of your plant, write or 
call BUIfLER •• , today! 

C I I .. I PI ," 1HI IUHLIl COlrOaATlON omp •• macaron an I Y 1925 WOylOio II,d., Mpll. 26,MIM. '[]@l@lYEUI 
(BUHLER) 

ESE5ESES H 
PhOl'l" Llbuly 5 · 1401 

IUHLIR aROTHIU ICI .. I.) LTD. BU LER III QY"I'ISI. f .,To,Dl!Jol.Ol'llculo 
• 'hoIIl, EMpl1i 2.2575 

Sales Offlcu: 

Sale. and Service 
Rep,.,.nlatlve6 

NIW YOI. GlTY- 230 Pork A,MU.IMU 9·5""61 
CHlCAOO-I_ 5 I 5. 327 50uttI LaSal . ,,, .. IIHA 7.57351 

LOUISIANA, A,ftlWf lCu"l, 10200 'rl .. bur, 51 •• H.w olllOl'I.lcH 2.41391 
CALIfOaNIA, HOI'I.log", 171' Jyarl. A,MU'. Lol Allal (YO 7.755') 
(AUfO.HIA, f. C. Mahar Co., 120 Whoillall 51,. Loa An"tl'l (1M 7·39091 
WAIHINGTON, .. " 10fg, 1056 S\tMylidl A,,"lil, S"lttl :I ILA 2.'4 I II 
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Color Plus Automatic Dryers 
by Paul Ambrette, Ambrette Machine., Corporatio'! 

Paul AmbnU •• 4 •• wu fatall, 
.lrkbn br • bHrt au.ck JUM 
I •• H. 1 ..... hla wU. JOMphlDa 
aDd thna .mall chUdnn. Bym· 
pathl .. go to hla famll, aad col· 
"agU'" 

THE Ambrette Machinery Corpora· 
tion 01 Brooklyn. New York. hat 

Introduced a new continuoUi automatle 
line for macaroni and noodle. contb t­
Inl of an Ambrelte contlnuoUl preaa 
with force feeder and an automatic 
color plus dryer. The macaroni 11 ex· 
trude4 out of Maldarl bronze dies and 
the noodle .heet 11 extruded throuah 
a Maldari tellon die. '!'hls .y.tem pro. 
duces .n exceptionally .ltonl product 
with an unmatched brl.ht color. 

Thll excellent color II accomplbhed 
with optimum internal dimatic con· 
trol In each drylnl .tale of these .uto· 
matlc: dryen. Drylnl it lentle and 
temperaturel are held in • moderate 
ranle while malntaininl a relatively 
.mall depreulon between dry and wet 
bulbs. 

In mo.t dryln. .yatems, there Is a 
prolreulve lOIS of color from the pre· 
IIminary dryer throulh the ftnlsh dry· 
inl llalea. In the Ambrette dryen, a 
remarkable phenomena occurs. From 
the very bellnnlnl of the drylnl cycle 
In the prellmlrlary dryer. a brilht color 
II developed. Th1l brllht color 11 main· 
tained uniformly In the cut macaroni 
and noodles throulhout all the dryinl 
" . IH to Ita completely dry alate 10 
that. when they are ready for packa,. 
Inl, no color bleedout Is evldenL 

Unmatchtd Color 

Thla drylnl • Y' tern COUplH un· 
matched color with an exceptionally 
atronl product. The maintalninl of ex· 
cellent color and atren.th are eharac· 
terl.tlcs developed . Imultaneously In 
thla controlled drylnl .ystem. 

Thll dryin, 'Yltem has been applied 
to AmbreUe'. new automatic lonl 
goods preliminary dryen. Excellent 
color if developed in the lonl looda 
while in this dryer and moisture II 
broulht down to leu than 19 percent 

The perfonnance of th1l lonl ,oads 
preliminary dryer give. every indica· 
tlon that • complete automatic lonl 
loodJ ftnlsh dryer can be bum which 
would be .maller in .lu than unita of 
companble capacity that are now on 
the market and wUl dry a product with 
excellent .tren,th and color. 
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Lonl looda taken out of th1a pre. 

Ilmlnll')' dryer and ftnllh dried in the 
rooms have an Improved color over 
the 10nl ' looda drled. In rooma that 
were preliminary dried with older pre· 
lIminary dryen. Therefore. lOme color· 
bleed.out wu evident while finish dry. 
inl In the rooms. Th1a color delay la 
only partially responsible for the color 
bleed.out. Color bleed.aut can alao be 
attributed In the rooms to the fact that 
condiliont in them cannot be dupll. 
cated to the full extent u they would 
exllt In an automatic continuoUi dryer. 

An automatic lonl looda ftn1lh dryer 
would brln. out the color in the lonl 
loods u J\ baa In the new cut maca· 
ronl and noodle automatic dryerJ. The 
evidence that thls can be accompllshed 
b in thll new preliminary dryer. Color 
Is developed. in the automatic lonl 
loods preliminary dryer to the .ame 
extent that It 11 developed in the cut 
macaroni and noodle dryen. The SYI· 
tem of ellmatldnl the 10nl loods pre· 
IIminary dryer II the aame u the sy.· 
tem in the cut macaroni and noodle 
preliminary dryen. 1berelore, apply. 
Inl the .ame cUmaUntion principles to 
the lonl looda ftnllh dryen w111 brlnl 
forth the .ame color plus and atren,th 
in the lonl looda u developed in the 
cut mac.ronl and noodle •. 

UDlformlr MaWa1Md 

With color beln. maintained unl· 
formly throulhout the drylnl ay.tem. 
U .tanda to reuon that the Internal 
ellmatwUon of theae dryen mwt be 
constant-a untronn condition that 11 
maintained while dry!nl at .1I tlmea. 

Thls unitonn condition eUmlnatcs abu· 
.Ive, exceulve cue hardenln,. 

When exeealvt cue hardening de­
velops in the preliminary or In Iny 
other dryin, .tale, a lou or color be. 
come. Immediately apparent. This ex· 
ceulve cue hardeninl . alto sets up 
.tructural .trahu In the macaroni Ind 
noodles which mull be counterbal· 
aneed In the return chamber to ellml· 
nate these undue Itreuel and brlnl 
the macaroni and noodles back into 
structural equilibrium. 

The determlnlnl factor In malntlll'l· 
ln' color and Ilrudural equUlbrlum in 
macaroni and noodles It the internal 
climatic concUUolU or any dryer. Tht 
Intc!mal climatic conditiON mwt m­
ate • CONlant rate d.r)'lnl eycie. 1br 
AmbreUe ')'Item accompllahu this. . 

A COllltant rate dryln. cycle 40ft 
not overdry or underdry in any Ilvtll 
period while the mlt.~ltOnl or noodles 
are paulna lhrou.h the dryln. Itllet 
of the utomatlc dl")'er. 1'h1I don a.'7 
with the abusive ahockin. or macll'oni 
and noodles throu.h exceulve CUt 
hardenin. caused by overdrylnl or 
.tlckin. throu,h underdrylnl In tht 
prellmln.ry or ftnlah drylna .t~les. Ex· 
ceulve cue hardenln. II dam'llnl to 
the color and to the .trenlth of mm· 
ronl and noodlH. 

Blnngtb 

Stren,th can usually be brou,hI 
back by plaaticl1in1 in the return 
chamber. However. color once lost, II 
at beat only partially recaptured. 

Therefore. to maintain color and 
.lren,th, a conatant rate dryin, sydtlll 
II neceuary In which cue hardtnlnl 
b used I}Iarinlly, only to the exltnt 
required to m a I n t al n the ph),.lcaI 
.hape of macaroni and noodlct. 

At thb point. the Impreaion ml1 
have been created that the Ambrellt 
.y.tem doe. not ute a retum 5}'.telll 
In their automatic dryen. Returns art 
used in these . dryen in the conven' 
tlonal way to plutlclu the slightl7 
cue hardened macaroni and nooclk 
products to maintain maximum struc­
tural equilibrium. T h I. plutkWIII 
eliminates the IUlht Itreuea developed. 
in cue hardenlnl 11IIhUy these prod' 
ucts 10 that they will hold their phyd· 
cal Ihape. Bulcally. very little dllfu' 
ence II .pparent in the .tren.th 01 
these products prior to enterl~ or 
leavinl the return du.mber. 

By uainl relatively tow temper.turet 
In thll conatant rate dr-/ini .y.UJII. 
another product Idvantaj., 11 C'rt.tc4-

(ConUnued on palu 28) 
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RONCO PLANS NEW PLANT 

ALnERT ROBILIO, Pre.ldent of 
Ronco Foods, Memphi., an· 

DOWlccd early in June that lround had 
been broken for construction of their 
DeW 74,000 aquare foot plant In Mem· 

oI>Js. 
Plannlnl, architectural and .tructur· 

,I design has been handled by Hoskins 
Company of Libertyville, 1IIlnois. Ost 
Ind Foils, Memphll, have been retained 
U II$OClate architect, for on-site 'U· 

pmblon and coordination. C. Arthur 
Urfer, A.I.A. has handied architectural 
dell," for the Ho.klnt Company. 

Plannln, for the new plant has been 
IUldtr way .Ince the .ummer of 1959. 
Wt. Roblllo IIY', "Careful, thorough 
tdTlJ'ft plannln, in a project of thlt 
IJ'pe It vllal to an economical. emclent 
DeW pl.nt desl,n. The macaroni Indus· 

. b a low.mar:l.n, hlah volume In­
dustry. It it important that all costa, 
iDdlKUna those involved In new plant 
&lid machinery. be kept within reuon. 
Cutful plannlnl I. going to make U 
pcalble for us to have an efficient 
plaDt and at the lame time utilize 811 

much u poulble of our existing equip· 
mo,L 

"In our early .tales of plannlns we 
bltr4 the HOlkins Company to help 
LII, .In~ they have had more experl· 
ence with macaroni plant design than 
1lI7body In the country. Careful analy· 
lei were made of the costa of dbmant· 
1inI, m 0 v I n I and re-eredlnl. Com· 
pltte layouta were made of plant equip· 
mmt, handlinl .ystems and other fea · 
t\ll"tl au that bullden would be able to 
&Ive r('l1lbtle price. on the bulldinl. 
and all neceuary faclUties .uch a, 
tltttr\cal work. heatlnl, air condition· 
lac. venUlalinl and plumbing. 

"We (eel that our careful plannlnl 
illolng to pay oft handsomely in ef· 
!denC)' and minimum over·.U coalll. 

Ne. PlanI: Raqulnmenls 
"IIr. Hosklnt and I act up certain 

bulc rt'qulrementa for the plant which 
l\IkIed all our planning." Here arc 
!hose considerations: 

I, The ~Iant .hould be .n on one Door. 
We wanted to be able to use 11ft 
trucks not only for the trantparta· 
lion of aeml.tlnllhed and flnlshed 
loods, but also for moving ma· 
ehIncry, packalinl .upplles. etc. 
Also, the cost per .quare foot of 
Soor . pace for a .Ingle floor buIld· 
Iq is leu than for multi.atory. 

t Vie wanted to have beth the MUU· 

~ ODd abIp.IAo lodIIIle ..... 
omc.. Th1a haa been accom· 

'lIolllhed. u can be teen on the plant 
., dJaaram. 

••• c. , .... of MemphiS, TennesHe hos begun conltructlon 01 a new plant. The manu­
focturlno. worehou .. and afflce 'POce will contoln 74,000 lQUare feet ond v.ould be In 
operation by the end al the veor. With new equipment belno added and a bulk handling 
IYlt&m belno Inslolled. II will be a completely modern plont. The plant was &ng lnur&d by 
the Ho~lni Company of libertyville. lillnob. Architect Is C. Allhur Urfer, Morton Groye, 
illinois, ond ou.oclole ofthltect Oil & FoUl 01 Mm"lphll, Tennellee. 

3. MuufacluriAg UN w .. to b ..... no 
outala walla. This II desIrable be· 
cause of the elimination 01 conden· 
.atlon on the walls of the manulae­
turin. area. 

4. An Important requirement was a 
.tralgbt through Dow of mat.dab 
without crla-croulnl of production 
lines. 

5. A logical meana to .xpand both the 
manulacturlnl and warehousing fa­
cJltlel. 

6. Adequate control of air condUlons 
In the manufacturinl area. 

7. BanlIuy buUdlalJ conatructlon. 

In the plan the manufacturing area 
haa practically no Olltalde wall area, 
and what wins there are are Insulated. 
The entire roof of the manufacturing 
area haa extra Insulation to prevent 
condensation due to the hlBh molature 
condltlont Inside the building, 

The Intake and exhaust syatem was 
des lined to pro v Ide a maximum 
amount of air circulation within the 
manufacturing area In order to prevent 
straUftcation of air In this area. Con­
trol of air conditions In the manufac· 
turlnl area Is vital. Indicating control· 
len will adJult the amount of fresh 
air broulht In, provide heat 0' re· 
quln'Ci. Humldlflen wl11 allo be availa­
ble to build up moisture. or to provide 
evaporated cooling. 

Electrical power distribution In the 
new plant wl11 be -480 volta. This is 
belnl done because of the fact that the 
higher voltage requires a smaller and 
leu expelllive distribution system. 

Bulk flour handling for the new 
plant will be completely automatic. 
Contrador for the bulk ftour handling 
II Flotronles. Inc. of Minneapolis, Min· 
neaoll. The bulk flour aystem waa de· 

Ilgned jointly by Hoskins Company 
and Flotronlct. The system will pro· 
vIde abl1lty to blend nve difJerent 
types 01 nour and . emollna and re· 
grinds, If required. An In·lIne sy. tem 
will be available for the automatic 
blendinl of Ingredlenlll for Ipeclal 
produclll. Freu opera ton will be able 
to lelect, by means of a swl~ :.:h box In 
the preu area, any comblno.Uon of ma· 
terlals that they choose for anyone of 
the presses. 

Malerlala Handling 
Another Important feature of the 

new plant will be the In_plant mater!· 
al. handUnl .ystem. Noodles anrl short 
cut macaroni coming off dryen will be 
Itored, prior to packaging, In "Porta· 
Bins." Porta-Bins are cylindrical . teel 
containers dcalgned to be handled by 
11ft trucks. The contalnen arc approxl. 
mately four feet In diameter by alx 
feet high, and each ha, a capacity of 
69 cubic feet. Special ftlllng . tatlont 
will be provided 10 that the "Porta· 
Bin' " will be nlled with a minimum of 
breakaBe. 

Special dumping atatlon, will be pro· 
vlded to permit dumpln. the Porta· 
Bins by tllllni them Into position Into 
systeml that fced noodle and Ihort cut 
machinel. One of the features of the 
Porta.Bln system il thu.t materials arc 
dumped over the top of the bin and 
will, therefore, flow without restrlc· 
tlon. This Is porticulorly important in 
the case of noodlel which tend to break 
in other methods of handling. Porta· 
Bins are arranged so that they can 
be stacked one on top of the other in 
,torage. Thls mokes poulble the stor· 
age of a, much a. 3600 pound. of moe· 
aroni products In an area of 16 . quare 
feet . or approximately 220 pounds per 
square foot of floor area. 

(Continued on pale 37) 
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FOR YOU c'M 
ADVANCED TECHNOLOGICAL IMPROVEMENTS ~ Ia SUPER CONTINUOUS 

PRESSES 
Save Space - Increase Production 

Improve Quality 

POSITIVE SCREW 
FORCE FEEDER 

improves quality and increases production of long goods, 
,"art goods and sheet forming continuous presses. 

* * NEW 3 STICK 1500 POUND 
LONG GOODS SPREADER 

NEW 

20 

increases production while occupying the some space as 
a 2 stick 1 000 pound spreoder. 

1500 POUND PRESSES 
AND DRYERS LINES 

now in operation in a number of macaroni-noodle plants, 
they occupy slightly more spoce than 1000 pound lines. 

These pre ... s and dryers 

ore now giving excellont 

results in these plants. 

* Patcnt PendinA 

* * Patented 

MACHINERY CORP. 

1 S6 Sixth Street 

Brooklyn lS, Now York 

THE MACARONI JOUR~A~ 

SHORT CUT MACARONI PRESSES 
Model BSep - 1500 pound, capacity pcr hour 

Model OSCP - 1000 pounds capacity pcr hour 

Model SACP - 600 pounds capacity per hour 

Model LACP - 300 pounds capacity pcr hour 

MACARONI SPREADER PRESSES 
Model BAFS - 1500 pounds copaclty per hour 

Model OAFS - 1000 pounds capacity per hour 

Model SAFS - 600 pounds capacity per hour 

COMBINATMIN PRESSES 
Short Cut - Sheet Former 

Cut _ Spreader 

Way Combination 

* QUALITY -

RODUCTION 

ONTROLS 

NITARY 
PLANT 

1S6. 166 SI.th Stru. 
lSS.I67 S ..... n'h Street 
1,. •• "" 15, H.w Yo'" 

- --

Model BSCP 

A controlled dough os soft al desired to enhance tuture ond 
appearance. 

Positive Icre .. feed without ony ponlbillty of webbing makes 
for pasitiye screw delivery for production beyond roted 
copacities. 

$0 fine - 10 positive that presses run Indefinitely without 
adiullments. 

Easy to clean ond to remove attractive blrdleyed stainless 
steel housing mounted on rugged structurol lice I frome. 

MACHINERY CORP. 



Buh!er Banquet at Giggi Fozi, Romo 

ladiel at the Ilthlu banquet, G'gg' Fo" . Rome 

fortunelo Vanllucci, 6 .. " 1~' 6 .. ",h('l \ ' l'P 'I'\(''''OI,,(' In Rom ... on .nl' 
I II Mil, Linillolh, Mr. and Mrl. Schmidt, M in Modeleillc Call' 
lID''', John lirutrolh. MO li n, RonlOn; , and Gillgi FOil. 

Vinu:lI! OeOolft('" i(o, Mr. olld Mil. Mike VOlninG, Puker De· 
Domt' l'I ;(o .. ,II' ' ''hl .,'I\I' a Que,r , on,1 Mil, Vincent Oe Domenleo. 
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DEMACO - the full line: 
SHORT CUT PRESSE!i, AUTOMATIC SPREADERS, 
SHEET FORMERS, SHORT CUT DRYERS, 

DRYERS, LONG GOODS PRELIMINARY 

DRYING ROOMS. 

NOODLE 
DRYERS, 

TUE MACARONI 

Only Demnco's new direct canning sprender offers you the unique advan­

tales .If a spreader with an accurnte measuring system plus direct feed into 

,\11 originated. engineered and manufactured by the same company. 

It.sults in unequilled Hexibilil>' and provides the greutest possihlt.· dc­

of freedom for the 0;:1 utor and the process plnnner. 

If yOIl nrc planning to CHn spaghetti nnd wllnt this invesl: ll ent to pay hack 

full dividencis-come sec the Demaco direct cunning sprender. Make sure 

the pn'liS you choose offers all the imp ortnnt features that Demaco offers 

,ou. 
Write in lor 16mm IiIm showinl1 the Demaeo can spreader 

in actual opcrution. 

The Demuco Single Mix('f feeds directly into the floed screw. No erratic 

frtd from one mixer into Bt~oth('f cuusing overfeeding or storving of the 

fted sne,",,'. No complicated force feeding. The belfer design of the Demnco 

Cut Presses and spreaders is the result of advanced engineering tech­

niques. The better quolity is the result of constant adva nces in mllnufllc­

turing method. And proof of the betler Demuco performance of short cut 

prMU'S und spreaders are tl.c hundreds of users of Demaco equipment. 

comes to a showdown on fully automatic dryers. either short cut • 

.. r long goods dryers-Demuco is hArd to bellt Here's why-the 

Lrc fully lI,:uomlitic complete wilh tcmpcrnture nnd humidity can­

trollet ~ Demaco dryers arc designed to perform under 1111 weather condi­

tions \.\ Ih perfect results, day in and dllY oul, Demaco dryers orc improved 

h)' COil' ' IlUOUS reseorch and de\'clopment, That is why Demaco dryers are 

,he st ll l durd of relinbility Dnd are the rellsons for their brood ucceptance. 

De FRANCISCI MACHINE CORPORATION 
45-46 Metrop.litan Avenue • Brooklyn 37. New Y.rk 

Phone EVe,'sr.en 6·9880 

t 
t 
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At Drei Glocken, Weinheim, Germany 

Y,,,I., .. t MorIQ "'" Rlhm of Drei Glacken welcomt'i Ihe , Iud ... grOup 
10 Weinhcim, Gt'm'lon ... . IInlel"r('lel \Ioncb 01 Ike lelt.! 

_r-

Moeolo"i "'~" at..av~ chee!.. the gooch earning au' 01 Ihe ple\\ 

Dolto'. Moldorl and Lto"ord Def,o"cl,,1 .. atch 'he t.opt'lalton~ 01 
afl a u,omallC ~plcotler . 
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Th. ,roup mo". through Ihe courtyard towQrd Ihl! plont '0' 
lour. Plont superinlCl'ldenl is in ... hile cool on Ihe lell . 

THE MACARONI 

m :IIW IIf 
• ll'i:11 11 "'1' 1":'. w l.1I had hl!I ' " 

'1' 1"\\· t'l" 111'10.":', dt'('ldl,t! Ihal 

' ''' 1I ).:""d iel,'l l I" Iil' l:i ll . 11" 

I at II' lI '" m inimal in\"l'n· 

list la lt 'r Il l·, 'd l'. Th is ('11/11111 ' 
hl 'lI\T pun'hasl '" :d"ll/.: with 
timll in "r.: ).: rlt·hl liN ( 'Ul'" 

" J.: and ul'lh·,· f"t un':' IllU l'kt' l 

. in :,I\t'll ' ·l : r.:~ It ·d I" 111'111 
r ull I·A).: pr"oUl·I:<. 

' L! prkes fill' till' Ih ir.1 lind 
,rt l' rl' of IUII I will b t' hi t.: llI' r 
,·spt·l·ted Cllllil· .. . When: Ih"II ' 

bl·l·t . talk IIf a blL' ~ lInlll\l' l" 1"­
I nUsl, " f sill''' CA)'!S, Il l'l ·cl it·ti"n ~ un ' 

fur dali\'t·l)" :< thhh' II .. il·b. 

u." Unilt·c\ SI;th', AII\'I: I"I\ II W I\I 

I la ~i ll r.: la r/o:l' Ilu"utili,'s o( 

,.I. ~ sil l ids and thl' \ ' /.:I: III,udlt· 
hl rr.:ely usin J.: w h"lt, '·A/.: In­

ul \ " Ik. \t-ss ~· r>;It" t inr.: is b"inA 
Ih i.- YI~ '. r limn in 1I11 .. t YI·I II·:'. 'fhl ~ 

I" It:s:'l' r alll"uIII:, "f ~UI' llhl " 
Ih:'11 in lIIus l I"l"'l'fll \'ear,: anti II 
alhulht'll II1m·kt,t. . 

Robert Elnal 1m ""hill' \tmll moke\ 0 po.,,1 about (I rtu:!ulc ~h~ hn 

.F 
Mr., Rihm 1l' 1I~ Ihe gIOY;! a Uo ..!! paclao.II0 011,1 ml'IC',onth ~ lfl\1 
praclic('~. 

Search for Quality 
POllitry &. .;).l)ls Wt·(·kly, II nalilltUlI 

hu!'i ' " l's:, ,'11 IW I' "t li lt' poultry, lurk! '), . 
I'/.: I: Inlius t!"il's. ill its J UllI' :I. HUi! iss ul ' 
hnd this In say : 

"1'\11' biJl hUl' lind t' ry in lilt.' t' ,a! 
industr," rur quih' " whllt· !lll\\, has 
l)l't 'll ful' quulily. lind jusl IIbuut t'\' l' I"\' 
H').l1l1l'1l1 IIf thc induslry. indudin).: till' 
bl'cukl' rs, lire III' h ll \' l' bl't' ll SII 1'1l).lul!l·d. 

"rill' )' l 'II I'S, till' un·uk in!! industry hul' 
bl,t' li ('unsidcl"cd nul just liS II bluw'lIlT 
\'ul\'l' ru" u\·l·rpmdm·!iun. !Jut U" II 

dUl1lp lll r.: r.:l'Uund (li r inft'rill!" l·r.:r.: ~, 

Nllw, !Jrl'ukl'''S url' bu~i ly ~eeki nr.: illl­
III 'O\'pll\t'lIt L1( the quulily L1( t"U~S Ull'Y 
n ,,·\·h·l' SII thut UIl'Y. in lurn. l'an Ilrll ­
thlCl' II flne l' qunlll)' prudul'l. 

" We li ke thl' wuy Hellll in}:sen. ilw,. 
has uPPl"lludll'd Ihe quulity l'}:l: silulI­
liun III !Ill' Nur(ulk , Nl'Imlsku, plallt. 

" lIl'nllinl: ~:l'n ha~ 1111 dirt"'1 ,', lIlt:l l'1 

wit h p"lIdU'·N~ . und pun'huSt's its "AAS 
(1'1 1111 Iht, dl'lll"h whu Lu), (nllll Ilno­
dut'l' l"s, In urdt'r lu s lll"t'ad Ih" ulilleal 
fUI' quulily pn'st'rvuliun thruu!-:h \'un '­
ful IllIndlilll: u( \'I:}::<. dAhl III Iht, pr"· 
ChWI'" 1,,\' ,,1, Iht, Onn is us inA 11 0" 1' 

w"l'k ,';LII1PlllJ,:11 h Ullt ;u·"uud 11", · Ill " 
muli"l1 pil·l·l':'. 

'" End, IIf 111l' 111'''11111111111 IJUTI'- Io-a · 
tUI"t'~ II t'arl""n \'I1lI1"I1t'11' 1' ii_ :111 a:t. 1\. 

tiu l1 .,.wlh'l· lllld nW"I"JI"l"lIh ' ~ a 1U.· .• ~ :t J.!'· 
lilh·ssiu/.: tilt' illlll .... llIlIt·l· "r 1" " 1"'" 1"'''­
dlU'lill" II I· hlilld lill l: Ill"m ' lil"'~ ' .1'1" .... . I ~ 

nb .. 1I 1Ilt':':'lIAI ' "II I'llI"h :t:,klln: that Ih, · 
piel't! L,' IUt·kt·d 1111 11 \1' wa ll III Ih· 
f""IIlt'I":' ,·a - ill/.: un'a ~" Iha ! "\"'1) ' '' ' 11' 

hhndlinA thl ' I'/.:A:< \\· .11 ~\ . , . II 

"Thl' p""III"II"n PIt·,·, ·:< a'i' d' ·l l'Ih · 
ulI·d 10 prllt!lIl·t·!"S h .\· ~llfJpiu~ "lit ' 1111" 
t'at'll "USI' liS il IS "1Il1l111'11 lit tl,, ' IIt ·n · 
II IIIASI' I\ planl . IlI'flln ' It I"; s lllppt 'd 1i;"·I . 
tll Ihe farlll . III udd ililili. !I lull ,,\'I "I 
1Ill' l't' r it:; IIf IlI 'tUllllt tlill pit ·I· ... ~ \\':1 "; 
l' l' nl III t'm'h ( ' I:),: d,'ld, · .. 1'1 "III Whldl 
IIt·n nin}:sl·n purdUl~I 'I', \\·ttll " ,·,,\"·"11 11: 
h ' IIt' I' ,'s lllnining li s I IUIPIl ~ t' . 

"The prlllnlll, "I lI i,'("'s d" a r.:"". 1 l ,,11 
II f II!'/.: in/.: nl!"dll l ,, ).:}: hamlllllJ.: " rn ,· 
l il'l'S lIml II f l'xpluillill).: wh.\" PI "~l : ' a 
Iilln IIf quu lity I ~ Jl IlP" rllllll ""I JlI .• 1 " . 

IIl·llIJin).:sl'n. bul 110 tlt ·JlIt · r.~ a llol I" " 
dllt't' I'~, !1M,. 

" "'ur iIl1'111II,·e, li lt' IIr~1 I'1t 'l"" ; II •• W ' 

Ihe qUl'sHlln 'Wh" U:'I ' l' (').:).::' llml \\',. 
bn'ak ltlld d .. y in II"wll, ' 1" alll i Ilal;, ' 
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form?' The second deals with handling, 
lIuylng in pDrl, 'The grealest cause o( 
bruken eggs, which we cannot usc In 
our product, Is rough handling. You 
have tried to care for your eggs on 
)'our farm by gathering olten and 
keeping them clean, but you stili have 
o stoke in your eggs after they leave 
yuur farm. Sell to II buyer who tokes 
core of yuur eggs carefully.' 

"Another of the pieces cautions the 
produccr to gather the eggs often, em­
phasizing that new markets can be 
realizcd by arriving at a better quul­
Ity product. The fourth in the series 
urges the producer to cull out poor 
layers and asks (or care in storage and 
hundllng of empty cases. 

''The Rnal picce is entitled 'The Pay· 
olT' and brieRy summoriles the points 
emphasized in the preceding four pro­
motion pieces. 

''ThIs Is a good campaign. No doubt 
It will have to be supplemented 
through the year to keep the plea (or 
quality in front of producers and hand­
lers. But It effectively reaehes the pro­
ducer, it tells a good story, and it 
flhould hove beneRclal results." 

Patent 
Henningsen, Inc. has been granted 

a patent on the process of producing 
eGg albumen solids with low bacterin 
counb and negative pathogenic micro­
or.cimlsma in such egg white solids. 

The process Is covered by Patent No. 
2,082,663 Issued on May 2, 1061. No 
companies have been licensed at this 
time under this patent; however, It is 
Henningsen's intention to share this 
discovery with other producers by 
granting them a license under a noml· 
nal royally arrangemcnt. 

Stock Sale by Doughboy 
A public offering of 100,000 shares of 

cornman stllck of Doughboy Industries, 
Inc. at StH.50 per shore was made re­
cently by un im'estment group headed 
by Kalmun & COmplln)', Inc., 8t. Paul. 
Proceeds from the new shores will be 
lIsed to build working cllpital by retir­
ing uutS\lI nding bank loons. 

Priur to the new Issue, a total of 1:;4,-
175 IIhores or \'ommon stock wos out­
stonding. DoughhoY'1i sales in the year 
ended Jllnunry 21), 196t, totnled $24,-
034.039 and Ih net earnings were 
$532,91;1, l!quol to $3.32 a share. 

DoUAhbuy mills semolina and durum 
flour. cunducls II groin blokcrage lind 
printing business, processes and 5ell ~ 
POUItI'y, ond mnkes livestock and 
pouHry feeds, plastic swimming pools 
lind tnYIi und p\ostic hent-seollng and 
labeling machinery. 
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lu,hl c.nVlYor ree.lvlng lI1arl cut prod. 
uct from ""oil prellmlnory maker under· 
nealh Ihe press and transport ing 10 pre­
liminary dryer on upper floor. 

Cun.eying Short 
Cut Produetl 

One of the moln problems In maca­
roni plants hos been .afe e<>nveylng o( 
.hort cut product from a press to II 

short cut preliminary dryer when the 
dryer is located on a dilTerent floor 
from the press. Formerly the only 
means of transport was by blowing the 
product, and In doing so there was a 
tendency for white marks to be caused 
on the product plus a tendency for the 
air to close holes In the product which, 
In tum, caused checking. 

Clermont Mac h I n e Company of 
Brooklyn, New York, has de.lgned and 
developed unique bucket convllyors 
which corry the product without dam· 
oge from the press to the preliminary 
dryer whether the dryer Is located one, 
two or three flours distant. Many com· 
ponies have taken advantage of this 
solution to their problem and oddl­
tlonolly have bucket conveyors trans· 
porting the produel between dryer 
units and to atoroge bins. The product 
firsl goes through It small preliminary 
shaker after dlschorglnR from the press 

luektl c.IIVlyor diKharglng Iohort cui prod· 
ucl in ,I!)foge bini, 

which gives a alight prellmlnnrl' 
Ing to the product to mnilll "in 
shape. 

Clermont claims Its bucket 
design has buckets thnt won't 
fall out or jam; won't swing ur 
spill contents; handies content~ 
without breokoge. 

Color Plul Dryero-
(Continued (rom page un 

The natural, nutty flavor of 
wheat Is maintained. When 
peratures ore used, this nuUy 

JACOBS-WINSTON 
LABORATORIES, Inc. 

EST. 1920 

~onsultin~ an~ AnalrticaJ Chem;,t., .pec;41i~in~ 
In all matter, IRvolvlR' the ezamination produc 
lion and labelin' 01 Macaroni, Nood/a ~nd E~; 
Producta. 

cooked out, thus making a less 1 V ble product. - Itomln. and Mln.ral. Enrichment Allay •. 
Excellent coior, strength, 2-ESIt Solid. and Calor Scar. In E"., Yolk. and 

characteristics and Good flovor ESIt Hoodl ... 
tors thlll go hand In hand in 
macaroni and noodle produC:lS. l-Semollna ond Flour Anal),.I •. 
form constant rate drying at "h'lh·'~. 4-Rodlnt and Innet In"ltatlon In"'ltllotlonl. 
low temperatures ottalns these Microscopic Ano" .... 

Cooking characteristics 
.".Uy Improved. In !-SANITARY PLANT INSPlCTIONS AND 
rooking. very 11111. WRlnEN REPORTS. 
dent In the woter. Eating 
bUcs arc excellent. 

Of these four fliCtors, color 
a macaroni or noodle product 
peal. Color plus will help 10 

and reinforce this In "::;";~~:~::'~~;, 
Ambrelte's progressive 

Is constantly endeovorlng to 
superior machines for Industry. 
stance, we just have developed a 
combination die cleaner (or Ion. 
round dies that cleans these dies 
less than Iwo hours without 
In recent years AmbreUe 
oped machines which are 
Ing In the chemical, ph;;~,"'~"11oi 
and food . This 
experience has 
for InRnlte control of 
live (e e d equipment 
liquids, s lurries and dry 
has been developed. New 
mixing and extruding are 
plied to II wide range of 
These new and D~I.n.IDII,, ·· -·.''' I. 
ever be ol ·plicti 

James J. Winston, Director 
156 Chambers Street 

New Yark 7, N.Y. 

and noodle product.-
ProgressiVe management ""'''·.~'~ II''lOnve'ni •. nt 

modern plants todoy requlr~~ 
systems 10 automate and brin..: 
best characteristics of their I'll\\' 

terials. Ambrelte'li brood lint' of 
ductlon equipment (ulfiUs tllb 
ment. 

True Worth 
As In other things, so In mcn. nol 

seller but the buyer determines 
price. For let a man (as most 
rate themselves at the highest 
they can; yet their true value 
morn than It Is esteemro by 
Thomas Hobbcs. 

THE MACARONI 

nallanwld. 
.Ia,k la,alionl wc~,c'" Slal c~ ~cplc ~cnlohYc fO/ maca ranl faclory ~U?P"C" 

and repair ing ~peciQlhh lor dlc\ and macaroni pre~~e\, 

Manufacturers of ravioli and 
tilma/e machines. 

40 Years Experlenco 

~iadt'4~S~ 
221 a" Street, Son fronc!sco 11. Calif. 

T~lcphonl! 00111101 2.2794 



Durum 'rolpeetl Dim 
Durum wheat production wu edt· 

mated Juno 1 at 28,000,000 busheit 
compared to flnal production of 34,000,-
000 bUlbel. lut year. It lJ expected 
that North Dakota will ralse 14 per 
tent leu than a year ago. Sprtn, wheat 
production wu estimated at 195,000,-
000 bUlhels compared with 212,000,000 
bushel. produced last year. 

A aertoul ahortage of molature with 
hlah temperatures cawed a ,harp low­
erln. of prospects for crops through 
the flrst two weeki of June. With tem­
peratures runnln. Into the nineties and 
with .hort luppllel of molaturc, dam­
lie to .tools was evident and wlde­
,pread In eastern Montana and in west­
em and central North Dakota. Humer­
aUi hailstorms hllVe been reported, and 
while Individual ,tort1Ul hive not been 
extenalve the total dam •• e 11 .UIl to 
be P.fItimaled. Spring grains now lndl­
C',l " l:.' color and ,eneraI appearance 
u. · " " ~ of mol.Jture ' ln mo.t are ... 
no erop hu had a lood potential, but 
without the buildup of mollture u we 
have advanced well lnto the lrowlnl 
,euon, the prospects of an average 
yield or better are be,lnnlnl to fade. 
In .plte of the reeuperaUve ability of 
erop' in eariy Italel of growth, better 
than normal rainfall, coupled with 
moderate temperatures. will be needed 
to realize at least part of the earlier 
posslbl1ltles. 

The North Dakota Dlauter Commit· 
tee in mld·June recommended the en· 
Urc statc be declared a drouth diauler 
area. It cited the lack of .ublOll moll· 
ture due to a dry faU and winter and 
the effecta of an abnormally hot, dry 
and windy aprlnl. 

Export PUlh 
Cash durum acorcd spectacular lall11 

In early June 81 exporters attempted 
to accumulate suppllea. Domestic: mUla 
followed reluctantly but compeieG for 
dally cars of be.t color. Alarie terml· 
nal purchase of 500,000 bwhels of Com· 
modlty Credit Corporation durum May 
25 .parked exporter activity. Canadian 
supplies were reported. exhausted and 
CCC stock. In terminal situation low, 
but free offerings were .ubstanUa1. 

The net result was sales of about 
2,500,000 bushels In a dsy or two, com· 
pared with previous bwine .. of 3,550,· 
000 bwhel. slnee the establishment of 
the durum wheat subsidy toward the 
end of last year. It msy be recalled. at 
the time of the durum .ubsldy lut 
December 27, the Department of Alri. 
culture indicated that it was hoped 
that 5,000,000 bushels would be IOld 
and that the subsidy would be with· 
drawn. Most or the sales were to 
France and A Ig e r 1a with smaller 
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amount. to Italy and Switzerland and 
one lot to Venezuela. 

Export Interest cooled collliderably 
when the a:overnment sublldy was re· 
dum to 42 centa a bwhel at Gulf and 
Atlantic ports. ne reduction or the 
subsidy In the amount or five centa a 
bwhel took place June 9, more or less 
without re,ard ror market changea. 
On the same date the CanadIan Wheat 
Board advanced Itl lalel price on duo 
rum Rve centa a bushel. No.2 durum 
at Vancouver for international wheat 
alreement Illes W81 quoted at .1.91125. 
The cash durum ranle in Mlnneapolls 
for the lime quallty was $2.30 to 
,2.33. 

Wire to Walhlngton 
In Jate June cuh durum ad'fanc:ed 

Iharply because or the abrupt change 
In aentlment concemln. drought con· 
dltlolll in the durum art!a. In the thim 
week In the month cuh durum ad· 
vanced from 1& to 20 centl a bwhel 
dependIng on qualIty, with lower qual. 
itles advanclnl more than the top. Bet· 
ter qUAllUe. were traded as high as 
$2.00 a bushel and fairly substantial 
amountl were purchased on a to-are 
rive bull. The United Statet Depart. 
ment of Agriculture sold 55,000 bwh· 
els at No. 2 Hard Amber Durum for 
export at $2.42 delivered track Duluth· 
Superior on June 19. 

ne Herrld or the Farmers Union 
Grain Terminal Association reported 
that the durum trade was alarmed be· 
caule the 1981 seeded acre,,!e, under 
normal condltionl, wIll not produce 
any more than domestic requlrementl. 
The Commodity CredIt Corporation 
was reported to have some cAmover 
at country pointa, but terminal IUP­
plies have been exhawted because of 
export demand. 

Because of thl. Iltuatlon, on June 27 
Phil Von Blon, chairman of the Durum 
Wheat IlIItltute, and the committee, 
A. 1.. DePaaquate, International MlII· 
Ing Company, E. W. Kuhn, Amber 
Millin. Company, C. W. KuU. Com· 
mander Larabee '"~ 1111 n I Company, 
E. 1.. Merry, O(Il{!ral MIlIl, Inc., 1.. S. 
Swanson, Rus'lell Mlller.Klnl MIda.s 
Mills, R. R. Wenhel, Doulhboy Indw· 
trIeI, sent the tollowInl telelram to 
Mr. John Tripp, De put y Director, 
Grain DivisIon, Alrlcultural StabllIza· 
tion Service, Washington, D.C., with 
copies to Senators Allen J. Ellender, 
Millon R. Younl, Hubert Humphrey, 
EUlene J. McCarthy, ReprcaentaUve, 
Walter H. Judd, and to Orville Free· 
man, Secretary, Department or Agrl· 
culture: 

on durum wheat on the future 01 
macaroni lndustry, durum whent 
Ina: Indwtry, and durum 
conditions In North Dakota 
durum crop of 25,000,000 
most which II 3,000,000 to ~;~:;:::I 
bushels lell than requIred for (I I 

usale alone. After allowing for 
Ueenses already Iranted. carryover 
durum wheat at this time 11 down 
about 4,000,000 bushel. which 
result In an absolute olil"", •• 
wheat ror the current year :_,~"",,,.,. 
carryover at all In August 
cause or the durum crop 
1954 to 1958 and the neceulty 
ina other wheat, naUonal per 
conaumpUon of macaronI producll 
from approximately aeven poundt 
person to near six poundl per 
Recovery took at least three 

are concerned over the ":~,'~~~:,:;,:I 
serlow decline In macaroni 
tlon and the conacquent declIne 
the all Important domestl,. market 
durum rarmers. Please :.dvlse whit 
tlon can be taken to remove the 
Iidy on durum wheat I 
prevent further depletion 01 
wheat 5upplle •. " 

On the same date 
wired the North Dakota 
mIssIon urgInl their IUpport In 
ror removal of the export .ubsldy. 
wIre saId: 

"As head of Durum Relations 
mlttee for the National MacaronI 
ufacturen Association. I view 
deep alarm the durum wheat 
.Ituation. While I was 
.ympathy with your lubsidy 
for export to the extent of 
four million bushels, the '''.-... -... ~ 
tlon is completely out 01 
ready, 10 mllUon bushel. 
exported and the UtUe i 
ryover plw thla year's crop 
could be any amount from ft \"e 
million bushell) b ' In,ufflclenl for 
mettle need •. As you know, when 
rum is In short lupply, D grl"lt 
domestic macaroni manufacture" 
Bubstltute ror durum. nis will 
nitely hurt consumption and will 
manufacturers, m 111 e r sand 
gravely In the lor." run. Think It 
peratlve that Commlulon Ask for 
end to 'aubildy on duruu\ whe .. 1 
export." ' .. 

Bleak Morocco 'rolplcts 

"Attempted to reach you by phone. A.. . 
durum mlllers we wl.h to expreu the 
extreme concern of our Indwtry over 
the elted or contlnued export sublldles 

Raina that came to Morocco In 
March were .not sumclent to 
duced prospecta for cereal 
durum harvelt la expected to 
38 per cent rrom lut year, to 
metrIc tons, and, 10ft wheat doYiD 
per cent to 169,000;;: 

Uniquely bland 
protein supplement for 

macaroni products 

Expand your macnroni 8ales, profit 
margin, and merchandising appeal with 
new Ardex 650 protein supplement. 

Anlex 650 i. uniquely bland-neulral 
in taste, odor and color. It Is extremely 
higb in well balanced protein-higber lban 
meat or milk solids ... yet, per pound DC 
protein, it costs only about one-fifth as 
much as milk solids, and many times less 
than meat. 

Ardex 550 also gives you more mer­
chandising appeal. It resists ovcr--cooking 
and maintains appearance and nutrition 
without altering flavor. Boosts tolerance 
to matting on steam tables Bnd is pre­
rerred in CIlnned or rrozen roods because it 
imparts firmness to individual strands or 
macaroni products. 

By adding 17% Anlex 550 to .. molina 
you can increase the protein content. or 
macaroni to 20%. on pllr with rresh meat. 

For more inrormation on building sales 
and profits with Anlex 550, write ADM 
today. . 

RELAnVE PROTEIN EmCIENCY 

- -m::: II~:" r __ .. ___ ~'" 

A!"cher­
Daniel.· 

Midland --..... _ .. -

-
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Packaging Machines-
(Continued from page 10' 

tomntically feeding, opening and nil· 
Ing bORS. The lop of the bag must be 
scaled by hondo It Is usually fcd (rom 
D conveyor on the floor above In Eu· 
ropc, but could probably be modlHcd 
for one noor operation If necessary. 

Olh,r Weight" 
The ltovcma machine. which Is 

made In Germany, measures the bulk 
volumetrically pnd makel up the flnnl 
weight by means of a special cleated 
conveyor which picks up Indlvlduol 
strands of macaroni or spaghetti and 
fceds them slowly Into the scale. The 
machine can be used with cellophane 
but not with polyethylene. Rovema has 
developed n vertical polyethylene ma­
chine for packaging short goods and 
within a year or (0 may convert the 
long goods machine to polyethylene. 

Aida Curion! In New Jersey worked 
un a long goods cutter which feci di­
rectly Into a welghcr making a very 
simple system. It has not been put on 
the market to our knowledge. 

The Interesting Farrington machine 
weighs 80 poekages per minute with 
a ,Inglc electronic load cell. The major 
portion of the weight Is picked up by 
n pocket In a rapidly revolving wheel 
and weighed by the load cell. An elec­
tric memory determines the amount of 
additional spllghettl which should be 
put Into the product to make up the 
I1nal weight and this small amount of 
spaghetti I. automatically added from 
smaller por.ket. on the wheel. We have 
not heare. (rom Farrington for some 
time and assume that work hos been 
dlscontifll.led on this machine. 

Deffanclsd Machine Corporation I~. 
dc· .. eloplng 0 weighing machine which. 
hi almost ready for marketing. The 
bulk measurement on this machine is 
by volume .md the dribble is by 
welllht. 

Zamboni, a part of the Bralbantl or­
ganizntion, bus developed an automatic 
long goods weigher. The bulk quan­
tity Is m{,llsured by volume and the 
I1nal weight is by gravity. 

F. R. Hes~er, a German company, 
WBS nne of the first to develop an auto­
matic long Goods weigher and wrap­
per. We understand that the Hesser 
weighing machine attached to 8 car­
toner h operating successfully in Ger­
many at the present time. 

Wrap.,." 
Long goods wrapping machines al­

ready operating successfully Include 
the Hudson-Sharp (a division of Food 
Machinery Corporation): The hand­
weighed fpaghetti Is put Into a trough 
In this machine and Is conveyed to 
the wrapping portion by pusher plates, 
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The heDt seal Is a vertical fln along the 
length of the cellophane package. 

Conopac Corporation: Two roll. of 
tronsparent wrapplna material fit Into 
the machine. One roll forms the bot­
tom of the pockoge and the other forms 
the top. The seal Is made around the 
four sides of thn package to moke a 
pouch. This machine can be ulnd for 
transparent packaging of the 19 or 20 
Inch spaghetti generally called "Italian 
Style." 

R. G. Development Industries has a 
long goods weighing and wrapping 
machlM Invented by the owner, Rene 
Gaubert. The bulk weight Is measured 
volumetrically with a device which 
straightens out strands and breaks the 
crooks which might Interfere with or­
derly feeding. The flnal weight Is made 
by a dribble Into a scale. The product 
Is lenlly lowered Into a cradle holding 
a rectangle of transparent 111m and the 
film II automatically folded over the 
top of the packet of , pagheH\. The 
longitudinal heat scal is mDde with 
the product as the backing. The ends 
are folded In the same pattern as tht! 
standard wrapped spaghetti and the 
two outer naps arc heDt sealed against 
each other with a thin piece of metal 
a. a backing to the heat .ealer. This 
machine will handle crooks. 

200 BI;' Plr Mlnul. 
Hsyn en Is deVeloping a High Speed 

Bag Making and Filling Machine which 
should have enough speed to make 200 
bags per minute on a double spout 
machine. Because of dlmcultles In lUl­
Ing the bals that fast, the maximum 
speed of the machine will probablY be 
120 balll per minute. This machine will 
bn watched with interest. 

General Packaging Machine Com­
pany Is making a horizontal bag mak­
Ing machine to be attached to the 
Aseero semi _ automatic long goods 
weigher to make transparent packages 

for long spachetti. This will "I" , 
ably be available for sttachlnL 
Aseero completely nutomnt k 
goods weigher which is attach"11 
Aseeco automatic saw. The "" ,po;;" . 
machine should be on the marlwt 

Many companies are close til 

Ing the problems or cllmplctl'ly 
matle packaging of noodles Ilnd I 
goods. The machines which lI!'e 
merclally proctlcnl today for 
long goods are the Hoentgcr 
and the Gaubert machines 

Ing and wrapping In '~n:~:~~::,,~,;:1 
Other machines will be 
available soon. The Hayssen 
packer Is the ' lI lly complete 
packer we know or at present, 
again other companies are close to 
rolutlon of this problem. 

Tape Sealer 
This new General C.s.:T',IC.!" ~'. 

automatically ndjusts to 
varying widths and heishts. CoSt's 
c1of{'d and sealed with tape on 
and bottom at the same timc. 

11 Is now In operation at 
Macaroni Manufacturing Com 
Fremo, Callfornha. to seal ca!CI 
talnlng cellophane bags of varioul 
aronl products or dry beans. 

As each group of from two to 
packed cases of a giVen size 
at thn Inspection station, the 
Inspected for quality of product 
pack. The Inspector then pushes I 
venlently located remote control 
to start the taping machine 
Its self adjusting cycle for the 
case. Inspected cases are 
ported by belt conveyor to thl' 
Case Sealer Taper for sealln,:. 
last case of one site clcort th!'"ulh 
machine, the Inspector merely flIpt 
remote control switch and the 
automatically re·sets ror the lIext 
size. 

TO ITS DISTINGUISHED CHAIN OF COMPLETELY 
AUTOMATED MACARONI PRODUCING EQUIPMENT •.• 

a SPREADER which combines slow extrusion for a superior quality 
product with top production for increase in volume; a SPREADER 
which extrudes uniform stick patterns for minimum trim and an 
eye·appealing product of invariable smoothness, color and con· 
slstency; a SPREADER which produces continuously on a 24 hour 
daily operation with the Clermont VMP·5A. 2000 Ibs/hr press­
"The Greatest of Ail long Goods Presses:' 

nis SPREADER is destined. like other Ciermont long goods equip· 
ment. to meet the exacting requirements of particular manufac· 
turers. After you have studied the features of this machine only a 
personal Inspection can reveal the full measure of its superiority. 

280 WALLABOUT STREET BROOKLYN e, N.Y., U.S.A. 

33 



34 

· --- -' -.... 

'!)tJtt, '11e99' 1Ie. 9· ~'14~ & e 
11U!4If, 

~4IUt~eu 
~ ,,4~""'tte Ep¥"""t 

1M ate Skpu ~ ~ 

,44'U}ut ~ tie e4e 'kI~tt 
SpedaUp9 tie 

"4~,,,aue ..ttleu 1M 
.tMf) ~. S~ {3ttu, 

7ev.t4tut ~, St4lH/tut ~, 

,,4~""'tte '1'~ 
~ 'ie4Q/Jt 4IUt 7~, 

';'eee (fo,,'"tta~ 1M ?~ .ta~«tu, 
Sand your Inqulrlo. to: Lohara Corporallon, 60 Ea.t 42nd St., Now York 17, N. Y. 

Scheme of stick. trovel 

BPL-Dryer Storage Seclion 
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I
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Ihllu~(inds III bu~hd~ o{ 11'111" .. 1 
H'IIlI,linll, durulll ,lolliI', m ill l. ·.·d. 
"thl·r by,pn,du{·b. 

Mr, . DePu~quult! thl'1I !Chilli"' ,I 
iIIuslruting l'quipm"nl thul I­
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" 1, 11111" ,,1 IS din'l'\t·ct III till' ~ra\'ll'· 

h' Thl'H' IUhll'S da~~ if~' III" wh",;1 
I lilt .. Ihn'.· du~~,'~- h"iI\,Y . Ill\" 

Ii ,.:hl wlwill . 

fllr th. , I·.'tlh,,·al .. { ~,· , 'd ~ 

A(l l' r Ihl' sl'l·d ~ IIlld "at ~ 

ft'mlln'd. tlw wh"l1l i ~ (h, 
thl' d l's tum'r w hkh rt' IIlIl'· " ~ 

11 mil~nl' IIl' ~t·p"ra l " l'. 
I all ml'",lIk objl'I·l s , 

,\ftl'r tI\l' durum w lli'al has 
I hy Ihis IIl1'lh"d . II l ~ suh. 
a I\"u ~ hltl~ prul"'S~ , A{,,'!' It 

' " II \\'a~llI'ct, 1\ n'~ I ~ ill lI ' rnll' ·1' 
ilJlJltllXimall·I.,· "1,.:111 h"lIt':<, 

II lu, t h.· h'InPl·",'d III' ""lIlIi· 
I" prl'pm·l' il prup..rly (III' 1"111· 

\! ,! hnll . Thl'n' mus t Ill' jtl ~ 1 

C"u.-u l"1 111"11 ~ampll'~ whil'h IIrt' 

11 1"111 1, 1,1 III I.:n,nulllli"n, mill.·d ,m 
li to 11111 al 111111 ._ 11 .,111 \\'111'111 whkh was 
" I,III Ll ·al III Lll"Ud,· hnd Il' ~ 1 wl'ighl . 
1I"'h ;11, · Ih.· . alll.· \'ur l. ·ly IIr Whl'lIl , 
but 1.: 1"\\·11 III dltT.·r, ·" 1 a"I'II ~. ExlnH·· 
11"11 ' ;.1', ' tilt' .111111', Y"1 II is \'l'O· /lb· 
' 1"11,. ll1hl 11,,· 111"11 lilll~hl'd prlldu(' I ~ 
1.,, · 11 ,,1 IIlt k,' lind Ihul till' unl· wllh 
11'0 111 '; 111"1 "' h w"uld . \\' llhllul II dllubt. 
I,, · Illl"k' il ' I ~ Ilw bl'llt-I" ,,{ 1111' 111"11 hI" 
' ·; '11 "· " I Ihl ' 1,l'Ih·r 1·,,111" 

Untoading. Aftl'1' "Ul' Ora ,1 
tru-Il l 1'lIrl·fully ~dl'(·B III' 
whclil . il urrivcs ut Ih.· IIHIt 

l·ar (tlr unluadint:: . Ptlwl'r ~h 

ubi.· Iht· Shll\' l' l l' r~ III 11\111'1' 

fl'''lII tht, l'ur inlll IlIl' uIII"ml , 

"",,,I "'''"''h !I\"i l' lun' add,'d III t'''nlliti"n 

WI ' 1,,1\', · '·. llIhIL ~h l'd Ih"11 Ihul pr,,· 
d, d,"11 .,( qU II III ~· unif.,nn SI'Ll",l i llll 

, .1.(\ d ill mil n " L11' I" d l' p,·mlt:nl lin wh"111 
.• ..1 •• -11"11. 1'1"1i. ' r {"l"IlIulnli"lI .. r whl'al 
II I I X . ' ", tll.:u l ~ lilllda .. d ' \' llh hlhu,·ut"r ~· 

, ·"nlll.1 a nd IIt'X I I ~ till' IIl"Iual milhn~ . 
Ho-I " '" C. ·UIll Io: 11110. millin~ . I wnu ld 
111-,. , \ .. IIlt'tlIl" lI Ihlll IlihorllllOry ('iln-
1: . ,1 ; ,,~d h ,,. t i tl1~ I ~ a \ ·t · ' -y Imp"rtllnl 

Scalpeulor, t"rtltn Hit' unl' 
Ihl' Whl'1I1 !-:lIl'S III IIIl' H'ulpl'l ' 
n 'm,,\'('S ~Ikk~ . papcr. lind , 
"bJl·I'I S. Thl' mudlim' lib. 
slim.' ul Iht· fiR!' Wh"lll d t. 
pirllt iun . 

"Ilil ,·-),,·rlll fur milling unll I" 
1 ~~ h' · 1 'h.· brnllny {'lIut 111 1" ~rindill/: , 

Roll ~: Iandl. Aftt't Ihl' wh.'al ha~ 
·hcd. II mll\'l'S 111 till' 1'11111' 1' 

•. IIII' I:rindin~ "p.'rati"n bl '­
,. 1'I,lIs I1rl' l'"rru/:ah'd ,lIId 
, rl: l' r,,1Ii1l1: pins. TIIl'Y n " 

" I)I 's ill.' d in ·l·tjllns al \'ltryin,.: 

" " 'd, 
,\fter till' whl 'lIt I ~ IIIII .~ 

thl' firsl tim!' , ' ·"111111",,1\' 
Im'lIk. till' Ill'xt sh 'Jl i~ ;1 

1;,I"'n. This lIIadlllll' (·"n ­
· h.' I'I! ~. SO"W 111 whit-h ',I'l' 
h silk whi ll' "tllI'rs lin' l 'II\', 
·;nl' wil'l' ~ . TIlt' pll"P"~ I' ,,( 
,·n b I .. l'Ia~si(1' IIIl' IIWlt', 
th,·r Prt,(·,.s ~i l1l:. · 
11ll' lIt this expl'lI~h'.· h,oIl , 
' Ilkl slJ('h liS is us.,d ill lht· 

:]"L1r is SI1 fhl\' Ihul it l~lII· 
l ti.OOO ml'lilil's III Iht! ~ qulLl"C 
.-llk Is II timl'~ fincr Ihllll 

Ilk hos.·. HUlldn-d~ II( yurd~ 
IIs1·d l'8l'h Yl'ur in Ihl' ~ift, 

Furtht-r l'i;Isslfit· .. tilln II( 
I~ lil 'wmplishl'd by II pmilli'l' 
Sln'n~ . ('lInlrulll'd air (·u,.· 
Ih., purifil'r permit till' rt' · 

'" smllil undl's irllbll' plIl'lid.'~ 
"lIduspl'rm which lin' IIb;l·t·, 

lit till' milling PI'III'l'SS, So,," Kwhl. ckemiil, run\ ICi" With fo ·IOp foller for Ololl .. I ~I" ! 
Conitonl i urvcillon(t' 01 Ike ""IIono p,oceH j\ mOlnloll'lco.! 

, .... ,';I\VetJ5T. 
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Show" hue durong 0 dcmOfl, IIOloon 01 Inlc,noloono l" \ 0 1'110 ,1 . M lch'gon. m.1I Ofl' 0 bu l ~ 
,'uc ... . A,,\lull' co, on" PD"oblc 1,0n\ lc. de,·,cc ThcI(' Oil' Ihc Ih,cc pronC'IIOI un,I, Ihol con 
I"bule 10 Inl ronol,onol" , e ll,c.c .. c~· and lIe.,,,,hlv Of' hun. 11 0 ... hondl,ng 00>" IIon' oo,lol>o .. 

Bran OUIlen, IId" rt, IIii' h,,'· pn,tI , 
1I!'1,. "r Ih., 1.:1"t1l1l an' dU"',·h·.1 I .. Ih,· 
h,,'d hlll ~, Ih, ·.\' an· 1.: ,,·. ' 11 a Ihlln'lIl.:h 
hru ~ hll l~ III IIII' ~" hl",'" dll"h·" ~ wh,'n' 
""11101111111": 1I ; 'rt" ' l l'~ •• ( 1 · lId" ~ ' li · 1"I11 11 ... · 
l 'I ' I1I. ,v,'d . 

Enrichment. EIII"II"IIr'L1'nl. :t ._ ""II 
kn"w. (ldll~ ' ·"1'111111 II "llallllll ~: 111I;n,· , 
I., ·, Ihwl1Iill , nh"IIuvlIl , IIl1d I1Im·1Il a .~ 

wI'11 a~ IIIL' r",,11 11I1111·ntl. 11'''11 . In 1!141 

l'IIl'll'lil11"1I1 I\'n ~ 1"1".·.'11 Il l' Ih,' m"~ 1 
,·. '1+1111111;"111 WII .' · I" IIl1p .. """ 1I" ,1s \\"llh , 
"ul dWIII.:IIl": I,,,,d pn' '' 'n·t1I·t'S 01",1 
lililJlI ~ . 

Laboralory, Bd,,1'\ ' Iht · IhH~Il\'d 

~ "IIl"III Hi " " dunl1l1 11" \11' I.~ ~ hlll,,, ' t1. II 
IS h.,~ It 'd 111 tI\I' pl a ll l lalJ"I'OII"I"\', Till ' 
~jl nl(Jh '~ an' th"" '''l'wlIl'd,·d i, "III· 
IImlll lah" ... ,I .. t·.\ · I .. r 'ul'llLI' r \o ·~ I"'I.: . 

Packing and Loading, FI'''III I"actlll~ 

III" ~, till ' IIl1blll'lI p ... "h"·1 I~ 1" ;11111.1 1111" 
bulk n" '~ "I' P,lI'kl 'lI III hal.:" . F""1lI Ih., 
IJUl·k, ·r . IHII.: ~ an' 1 .. "III 'd ml" h"x.'al·s 
lu,. I1m,1 d, ' I,,·!'r., · III yll ll _ 

With all ullt1"I ~ lal1l1 i ll,.: " I " III' lIlulual 
pn,bll'm .~, alld ,·'"lllIlLH·d ,·''''pt'ra l i,,". 
II i~ Ih.· .Iut"mn 111111 '" tll !/i " ·I' III suppl .,' 
,\'1111 wllh IIII' 11l,, ~ 1 IIIIIf"I"1I1 IllIalit .,' and 
I",,~ I ,·.'''"''11111'111 pr"dUt·1 

Egg Processing Report 
I'rlil lill'lj"ll "I IIIIUld I·~~ ,lIId hquill 

"/:I: p ... ,dut·l~ lilll.:l't·dll'lll~ :tIlth·dl dUl", 
III~ MIIY lulalt'lI !IU , 1U'.1I1I1I ""tllilb. 
l·" IIIIJaI'l'd II"llh ](JO,:l4!UIIHl 111 Ma\' I!HiU 
,tilt! IlIl' 1!I !i.'i-;'~ lL\'I'I"II~l' .. f !I:t.7UI.Ullfl 
pllulld~ . Thl' .II1 ,I\I III II ·S u" I·.1 {II" '111m,·, 
dlllll' ,·.'n ~ III11'l t l ' "1 ;lIId 11"t · "llll~ ,\'\ ' \"1 ' 

Sllllllll' l" Ihan a ."1·,11' . ·,,1"111 '1'. TIl<' qu:m , 
tity u~, ·,1 '''1' dry",,.: was ,~'"sld. · t ·ably 

Inl"":"'I'. 
Liqmd "~~ u~l·d ' OI l' I1lI1lwdiuh- t·"II' 

. WIIIIII"n I" I U I ,. d i.4;lll,nnn ,,,,"n,h, 
1'''lII jl.II·. ,,1 wllh i .i4 :l.llun p"llIId ~ 111 Mat· 
I!mn, 1,11111111 1' 1.:1: frll l "11 l"tat. ,11 1i:I.i!);',:, 
urU) I .. 'und ... . "II111(litrt 'tI \\· 1111 i4 .Wl4.IItHl 
111 Mit.\ · I!lIlU alld till' a,', ·ral.:l · "I ill.· 
IIIl:l.II1lU 1'''lIl1d .~ F""" 'I\ "1.:1.: :' I .... k~ III , 
,· t"·II~.'d . 'i 1111111"11 p"uIIII . dunlll.: Ma,· 
IWi!. I" ,. 1' :II ,·d II"IIh 1111 lI1t'rt · a ~ ,· .. r :I~ 
IIl1lh'"1 !,,,"mb III Mn,\" IUIin 111111 tI\I' 
,1\·'·1'111': ' "r :1II 1111111"11 ,'''lIlId, . lJullnll ­
IJt · ~ "I hqultl "I!": II ~ "II I"r d"Y III~ '\"i 'n ' 
:!i.!144 .UI)(I I'"umh III M II ,\· I llti! al1d 
IH, I:!n.nnn 111 l\lay ]!ltill 

El.:I.: ~" IIII ... pl·"tlUI"\I"1I dlll"llll.: Ma \' 
1,' lllh·d i .(I4:!.mIU I' " II 11 tI ~. ,·'.III,I;ln';1 
Wllh 4 .. 'i:!:Ulun III I'Ilar I!Hili alltl Ih. , 
1!' ;'l ;I ' ;)!' iI,·. ·rnl.:' · " I 4.rt!l:l.IllIlI I",und" 

Ronco Pions New Plont-
1l'''"II11I1I,.1 ""111 l1a,.:,' I!t l 

'I'lli' P " !"I ;, -BIn ~ ,\' . " · 11I \\"II~ !\' ·~I~n . · d 

h., ' 11\1' Il"~k lll . C"l1IllallY FIliI 1'111111''' . 

h w "r MIIII ll'ap"h._ \\'111 III' Ihl ' p l' lI11" r .' · 
",,"I I'ILl·IOII' {II" tilt' l'''I"IH · lh ll ~ " ~h· l'II . 
Thl· .\· ha,',· h, ·, ·n 11I'1 ' II ,~ , 'd I" .h~ il"lhLlIo­
Ihl ' 1'.,r la , 1I11I ~ .'·.~ Io·11I 11I""lIl.:h"1I1 IIII' 
Unlit-II Slulo·" . 

WIIII;11I1 11' •. ~k 'n~ .~ I ;,',·d n ·I·,·"II,' "Th,' 
appl'IIal'l1 I" till ' .h',- I,.:n III IIII:~ IU-W 

plnnl 111 M.'nlphl ~ ha~ IlI ·, 'II '·, ·r.' · ~IItII.d , 

W.' r"I'1 Ihul MI' . H"luh" I ~ "111' "I Ih,· 
1111, .:1 1·;lpahl, ' IIp,· .. ''II''II~ 111.'11 III Ihl· 
hll .~ I11'· ~~ . '\1I1pl, ' IIIIU' 11 11" h, 'i ' l! 1t1l",\,. ,tI 
IIII' 1l1;1II111111.:, 11111\ tilt ' wh,,"· (lI"IIJl·,·1 
11lt .~ 1.:"111· r"rward 111 a 1"I.:II·al. " l'd,· .. I\" 
l a~h',," , :< Iur llll l.: \\' Itll till' 11lIlIal .- U1"\·' ·~· 
.. I ' ·(IUIl'1111'111 !lml {al'lhtl'· ~ ami l· lIIT':, 
lII.Ll "" Ihl"'U~h , ,, IIIl' 1111"111": OI f .... ;. ' 
Iral"l"I· •. and m'lual t·.''' ~ II'III· II''II , Thl~ 
"h"uld ht· ;111 l·x,·. ' II"1I1 plllnl : ' 

II IS ' ·XIJ-l ·.· .... d Ihal IIii' 1\1"\· IlIa lit Will 
bl' III "11'·l"all"" a b"ut Ihl' IIrsl ,,' lUll:! , 
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WAY BACK I AD~~~~~!I:!U 
D",'-, •••• rtlsl,.. ... ... et .. e. A,plinll .. 

l.. ___________________________ J W •• t." .. .... ................ . " C ... h per II •• 
WHEN 

co Yeut Ago 
• The Fordney Bill. lupposedly B 
"protective tariff',' on all imported mac­
aroni products and the Underwood Act 
waa viewed by the Industry at 8 joke. 
Thl. act "e tariff tor revenue only" 
bill, provided an Import duty or one 
cent a pound on macaroni, which 
would be Increased one-half «ht a 
pound and call1ni It "protective." 
• At the Tariff and COlt Conference 
the followln. fllures were IiIlven tor 
the COlt of produeinl 100 pounds of 
macaroni In the United 518tl$ Bulk­
'9.9101, divided a. follows: material, 
$e.3148; labor. $1.1241: Jundry mater!­
all, ,1.0310; overhead. $1.4348. Pack­
aae-$13.2!160: material, $6.'1041: labor 
$U5u: .. • undry materials, $2.7318; 
overhead. '2.2657. 
• Accordln. to the trade presa the 
Good new. for the macaroni manufac­
turer il that the alump in the Indultry 
ha, .truck bottom and that recovery 
wl1l be faster than the industry 
thoulht. 
• 'j(: a:eneral decrease In exportation 
ot macaroni products resulted in 69,070 
pounds exported for eleven months 
endlnl In May. Goods Imported has 
shown a steady increase with 81,404 
poundl imported compared to 35,237 
pounds in 1920. 

30 Yun Ago 
• Mr. Robert B. Brown, Fortune-Ze­
rea. Macaroni CompanY, Chlcaao, Wal­
ter F. VUlaume ot Minne. ota Macaroni 
Company, St. Paul and R. V. Golden, 
West Vlrllnla Macaroni Company, 
Clarluburl, West Vlrllnla, were ap­
pointed to the Board at Dlrecton of 
the National Macaroni Manufacture" 
AIIoclaUon, 
• Mn. A. Dietrich of St. Louis won 
$500 as the nnt prize In the contest 
sta,ed by the Nation-Wide Service 
Grocen of st. Louis. The prlu wln­
nina: recipe was called Checker Spa­
Ihettl. 
• American Be aut y Macaroni Com­
pany tied up with the National Maca­
roni Publicity Campal,n by penonaliz­
Ins the "Energy Trio" and Ilvini them 
the names of "Macaroni Mac," "Spa­
ghetti Joe," and "Ega Noodle Nell." 
They were used to announce a $500 
letter contest for boy. and girls 12 
yean or youneer. 
• The 1931 durum wheat crop wUl 
be even smaUer than estimated by the 
lovemment which was 32,220,000 bush­
els. The 1930 yield was recorded at 
155,665,000 ~ushe1s, 
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20 Y.an Ago 
• Manufacturen of macaroni producla 
are In a quandary at to Just what to 
do about enrichment of their producla, 
Millen and baken have lone "hook, 
line and tinker" for "enriched" prod­
ucla. 

'OR SALE-Buhler Press, IIh ncw. 80, 
175, Macaroni Journal, Palotlne, 111. 

.OR S.LI-Ambrelte Prell wl1h SPftodtr. 
Box 178, Macaroni Journal, Palatln., 1111. 

nol. 

• Kurtz Brothen, Inc., Philadelphia, 
was destroyed by fire and the finn e.t!­
mates the loss at more than $300,000. 
• When the Italian conauls .alled back 
to Italy they carried along with them 
300 pounds at spa,helli. It seems that, 
with a Muuollnl decree llmltlnl the 
wheat content of s.,a,hetll in Italy, the 
stuff they let over there now can't 
compare with the kind we can make 
In the United Statel, 
• The .pa,heltl bar at the World'. 
Fair .erved 200 pound. at spa,heltl 
dally, At the end IJf a year 450,000 
guests had been rerved .palhettl. Thls 
rampllnl bar was eitabllihed to Intro­
duce Americana to an italian .paghetti 
finn then 1)3 yean old on the Con­
tinent and movlnl to the United States. 
• Fire, cauaed by an overheated motor, 
caused damage at two macaroni planla. 
W. Boehm Macaroni-Noodle Factory, 
Pltlabur,h, received damales estimated 
at $35.000, and the A. RUllO & Sanl 
Macaroni Company, Cleveland, had 
dBmales estimated at $1,500. 

10 Y • .,. Ago 
• Macaroni Week means more sales 
dollan, the lead story In the Journal 
said. Plans to promote the event were 
to be heralded by lummed .1Icken 
white shelf t&lken were to aid mer­
chandlslnl. 
• Food Values of Macaroni Produc" 
were reported in a olleat from the 
American Medical Aa!.oclatlon publica· 
tlon" Accepted Foods and Their Nu­
tritional Significance" and "Nutritional 
Data" from the Heinz nutritional rt'!­
seaff Il division of the Mellon Institute. 
• IJacaroni Inllitule accompllshmenla 
were rt'!ported at the convention by 
Gerald T. Lynn of Theodore R. SlIb 
& Company. He said approximately 
352 recipes, photo,rapha and storlet 
had been sent out durlnl the twelve 
months endln, June 1 and that more 
than 5,500,000 lines of publlcity on 
macaroni, &palheUi and ell noodles 
had appeared in Upwlrd of 8,000 pa­
pers. 
• Viviano's "Zoo-Nac" went to a COl· 
tume ball It the convention of the Ad· 
vertbln, Federation of America held 
in St. Louis. 

FOR SALE-Two Clnmon! automalic lincl 
far long goodl each one Including Pft". 
'Preader, coniinuoul dryer, slick IlrlPPf! 
and aluminum Itl,kl. Ta be sold 01 t.o 
unlll or seporalely. Con be '"" DrI appl ica· 
lion. Reply Box 180, Macaroni JournoI, 
Palatine, Ill. 

'01 S.Ll-U~ Senlanl Spaghetti Cult" . 
Box 181 , Macaroni Journal, Patotlnt. III. 

W"'HTlD-One Eog OoMr, compltl. wiTh 
one .Iolnlell 11 .. 1 mildng tonk ~Ipptd 
wilh double blade agitator and on. Itai"itu 
.Ieel ,Ioroge tank; also equipped with 0I'If 

centrifugal pump and aM ptoporllonrll, 
pump with groduoted dlol, plu, n«nlC'Y 

valves, fllllngi and dial. 80_ 182, Mac~rori 
JournGl, Palotlnll, III, 

INDEX TO 
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..... hrltt. M., .. I .. II" C.".,.tlon 10·11 
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1I •• ,hl', Muhl •• SM, ............. 2' 
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a ... 1Iftt M.,hl .. C..,.II,. III'. JI 
c:o. ••• 4.r Le,.. MIIU., c.. 11 
0. .... ,"'1 M., .. I •• C.". .. IIoII . 2"21 
D.~ • .,., luntn... I.e. ........... 2t 
a.. ... 1 MUll, h". ............ e • .,., ft 
H.tt.. •• -Leloch., h" . .............. Ct'" I-
'de,...tlo •• 1 MIIII., c:..,.II, ... , 
huh.WlgtOli LAlM"",a.. 111" 
M.l"rI, D •• I s. ••. 111" .......... .. 
' •••• , H. I M . ....................... . 
louottl UtII .. ,.,h, c." . ......... . 
R ..... n MIII.r.KIII, MIM. Mill . .. 
W.II.CII I Till"' •• , I., . ........... .. ----I • 
Pin Money 

Pin money from ellS ls a thin, 01 
the P8Jt for most howewlves, the Will 
Street Journal reporia. About 20 yew 
aao, more lhan 80 per cent of Unltt6 
States farma sOld e,p, with the wll15 
often handlinl the chore In rct\1l1l 
personal spendlnl money. NoW 
duellon of about 4.5 billion 
elP a year II concentrated 
bll commercial ventureli mote 
two-thlrdl or 'al1 fannl have no 
for .ale. 

How to make your 

macaroni and noodle 

products beBer 

\ 

.. J One word glves the nnswer-enrlchmentl 
Why does enrichment make them belter? 

Because enriched foods nre nutritionally more 
valuable. People want nutritious foods. 

Enrichment makes food more nutritious. You 
should make your products more nutritious 
by enriching them. Qualified authorities-

physiCians, nutritionists, dietitians­
support enrichment. 

"'"' .J:1''''' " -, 

'ROCHE' SQUARE 

!1!',...:;t'!i' :t ... ~-~!-• • ,,::,'lJ.... '1'- .... ~ 
:~ ~~~ ~. 

ENlllCHMENT WAFERS for botch ml.lng ·~ 

1 WIller, to 100 Ibs. of semo1lnll., disintegrated in a 

small amour of water and thoroughly mixed I" 

i'Nr dough, gives a macaroni or uoodle product 

f. ·!I)' fleeUng the minimum FDA requirements 

h .. : f Ih.-4 mg. vitamin B •• I.7 mg. vitamin 

8:t, 21 mg. nillcln,13 mg. Iron} . Only Hoehe 

makes SQUARE enrichment wafers designed 

for easler, accurate measuring and to mix 'n 

solution wJthln seconds. 

~~-IIC~fdli ·r • 

ENRICHMI T PREMIX CONTAINING 
iY 

'ROCHE' VITAMINS 
'" -

for mechonlcol f .. ding wid; any contlnuoua pr ... 
~ 

1 OllTlCe of thls powdered concentrate added 

to 100 Ibs. of semolina enriches to the some 

, 
,

~ levels as above. We ho.ve helpfullnfomlBtion 

on nvailable mechanical feeders. 

..~ 

j,o • 

ROC HE" fYillO ri/'em;en~ r!lJI/J;J,(m 

HOFFMANN-LA ROCHE INC., NUTLEY 10, NEW JERSEY 

INIICHMINT WAIUS AND 'lIMIX DlmllUTlD AND SllVICID IY WAl ..... ~E , TIERNAN CO" mc,. BELLEVILLE 9, N. J. 
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pep-dlv Southern 

CIIEOLE MACA liON I ltlNG 

I pk..: . 1:1 liZ. 1 1,'I1IUII­
t!1I\"UfI" ! ..:l'Iulin 

I'. "Ulllllul\ ",nl," 
I "lUi 1M "z. ' lumnlll 

IIIIU,' " 
1 tIJlI/1. vil1l' )::lr 
f,'w f WI'S I'u('h 

\\'un'I'Htl'flihin' IIiIUl'I' 
/1fI11 Tuhnl't'u 

' 1 I~I '. lIu li 
1IIIIIh IIf pt'Plwr 
1 Ilk!:. ,7 til K III 

1IlIII'MUII; ,l'Ihw . "r 
IIlIIull,,111'IIII ' 

"j ,'up "m-', KfI" '" 
IlI'Pller, diced, ."ul 
IItulT"i!ulivcl, ~ l lnd 

" "Up fhtll1llCd " 'II"n 

1);l1li111\'" Itdnlin ill hnt wntl'f. Add tumnlnlllltl ' · 
IoIl1r. IIIlh, \\'"rl'l'lIh·rllhin', ' \'nlllllll.'l1 111111 

Whilt. r.:dntin ;1111.'1\ ;111: till "Ullk """" ,!~~,,";, 
1IlllllUful'tUfl'f'lI din'Cti ' IfI8 IIn.1 druill . 
runninJ.l wnler. 

Wlwll J( l'\nl in hut( t h ick,'l\l.'d IIliMhll)' , nd.\ Inl 
in J( fl'ti it'lI ll1 Jlml hlt-nd well . P our intn n 9· fm!! 
Chilllh .. , ,,u.:hiy unlil):I'llIlin illll ' l . 1'., !Il' f" " . I 

l:wuh.' MIIt'nrlln i Hin.: un Ii.r)tt" " ,"''''' ' .'.," 
n 'ntcr with !"tlu,'c CUI'" IIml liII with ' 
t rl'i'illt' hduw •. Ii M·r .. ill,: .... 

. "hrifll/l ~(l/",1 
:! ,'unll .:", "1. t·m·h . lIi1r imp 

111 , lh. (n'llil t;hriIllJl. 
l·uukl·d . 

I' , '·Ullll llli .·.,.I.·dl'ry 

-I Imrll ·,·OII ... ·,1 'il~i. 
l 'ut uti 

:.! tbtir. !emull lUlu 
'1 to', CUI' 

IIII1),unllll ;"" 

Cum him' dl' luwcI ,,1111 l· cmk,·11 IIhr i11l l'. 
nnd !r lllull jU il·'·. ('hill . . Iulll hdon · lII·n·in.: . 
InnYlIllnnilll" 

~u .. r'·:<~ "/M: 
I. ,\fUl·tlNIIII ' ''' "".~lwh"11 .~lll!hll.\" r lu 'II '." . ,/u "", 
;t. 'I'u /1/1"111101 uurnlrWH rllll!-Ilfl ",ul,1 III I," 

11m' s i,/I' . "~IS"II with ~"1I111/11 Ihrll ~ 1 tlNJllud . ,f;:,' . 
11(1 .... 10·,/1111'11",. fl ln/" , 

:J. 0 " ""'1"11111"""" ", .. y""I1I1I~'· nil/I shrImp 1. 11 ( '/ 

''It/r . 
. 1. , ','I,'n ' Ihu l I .~ ",hIli/\"" slll"l'd ' ''' nUIr,' nOr" . ' It ,' 

ill fl!' " ~ltn·". . 

A delicious mncnroni ns pic ring mold 
surrounding fresh shrimp snlld 

nesled in lettuce cups 

Onct' again, Gl·nernl Mills lind Detty Cri ll 
you lind your customers n grelll new anlnll 

. this time tunl!d to the Southcrn tAsh' 
lhbl , in 6uP1Mlrt ur 'he Nnliunal Macaroni I 
"A Salute til the [)(I :-;lntl'S," I (.'rt'Olt' Mucu 
has met the exacting sttlndards of laste ·test . 
Uelty Crucker KitchelUl and in lypicnl hOIl 

Stwlh. It. too, will be onoUII .. ·r 81wory exam I 
yuur customers can scrYe mnca roni produ! 
imnginlltiYcly, delicioll sly. 

As II leadinlt producer or thl.! finest Sem 
Durum Oours, it is II plensure to aerYI.! the 
industry, Luuk rur more rLocipes rrum Belt: 
in our Macaroni U.S,A, Jlrogrum to hell) ylJl 
yuur IlrulitsthwuRh till' brondenlod uaeOryour " 

For more information on this new 
Crocker recipe program nsk y " ur 

Durum Sales representative or writ e. 

DURUM SALES 
MINNEAPOLIS 26. MINNESOTA 


