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A e e t A ? : Amber color means quality when s I
p ” ‘ a e ° - you buy Semolina and Durum Granular, v

: ’ ' Uniform amber color, every K

— shipment, helps you maintain uniform I~

quality in your products,
Amber’s Venezia No. 1 Semolina and
Imperia Durum Granular are
amber color , . . uniform amber color
. . . every shipment,

Yes, if it sells—and keeps on selling—from the point of purchase to the point
of preparation! And that's what a ROSSOTTI-designed m‘:u:aronl package doss
—l?ecgusa it uses dynamic taste-tempting appeal in ever new and excitiry way
to invite the eye . . . entice the buy!

Rossotti designs your package to perform an energetic merchandising service
in the supermarket—and in the pantry, It's a modern marketing package whos
selling message works constantly for you until the last ounce of macaroni is
used, and then it works even harder as a reminder to re-stock!

Why not let us show you how you too may have a package that will deliver BE SURE ... SPECIFY AMBRR

more repeat macaroni sales?

' E? »
JS’S’”” ‘FIRST IN MACARONI PACKAGING"

A reliable source of supply since 18%
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Cowr p hoto

Macaroni products are delicious winter or summer
can be served hot or cold as illustrated by teen-ag®
Sharon Hurley, The National Macaroni Institute is pr®
moting macaroni right now in its coast to coast p
licity program as a picnic dish, as a party dish, for ot
door patio meals and backyard barbecues. It's a co
venience food which takes little preparation time W

er served hot in casseroles or cold in salads.

—

The Macaronl Jounal Is registered with U.S, Patent Office.

Published monthly by the Netional Macaronl Manufacturers A%
ciation as its officio! zublication since May, 1919,

Second-cloza poitoge pald ot Appleton, Wisconsin,
THE MACARONI Jousts

Mg

o S e e et § e i 5

i T ) SN ViR

THE MANY SIDES OF MACARONI

from the “Rossotti Merchandiser”

HEREVER grain grows on the

green face of earth It usually
forms the staple backbone of the na-
tional dlet. In reality, it is the grain
itself, not the bread made from the
graln, which Is the staff of life, With-
out the grain there would be no bread,
Every graln growing region has its
special breadstuffs, to be sure. But It
also has many speclal dishes based on
the particular grain of the country,

Sometimes the grains are cooked to
mike a simple porridge or a gruel
Sometimes the kernels of the grain
are combined with other local ingredi-
enls to make more flavorful, more aro-
matic, more appetizing dishes, And
wmetimes the grain is milled into
four, and the flour is combined with
other ingredients, and then formed into
m extensive variety of shapes which
we grouped In two general classes:
macaronl and noodles.

America was still a very young
country when noodles and macaroni
were first brought to these shores by
immigrant families who regarded them
us staples of the regular diet. Anyone
ese who developed an appetite for
them had to rely on noodles imported
from Germany, or macaronl shipped
over from Italy. It was a case ol either
paying a lot of money for an expensive
forelgn delicacy or obtaining a ecipe
ind making the product by hand in
the home kitchen, a time-consuming
activity,

Macaronl Machine

It was Thomas Jefferson, a confirmed
fowrmet as well as a brilliant states-
man, who determined to find a way to
make the production of macaroni an
American enterprise. Learning that
there were machines that made maca-
ronl in Italy, he sought to find one.
although Jefferson himself was un-
fuccessful, a frlend managed to track
down the informatlon, and the first
macaroni machine was set up In the
New United States. Even so, the prod-
ucls of the machine were neither an
Immediate nor an overwhelming suc-
‘ess. There was too much misinforma-
Uon around, notably about their pre-
Paration,

It wasn't until some time after the
middle of the next c¢zntury, during the
Iate 1800°s, ‘that Atnericans began to
Irave] extensively throughout Europe,
e, for the first time, they tasted

and spaghettl and macaroni
Properly cooked and properly served,
‘ombined with special sauces and other

From the Durum wheat (center) comes
o variety of shapes.

flavorful ingredients. Returning home,
the tourists brought back with them
the recipes for these interesting and
delightful foreign foods. And it didn't
take much longer after that before
macaronl and noaodles, in their several
forms and guises, began to be assimi-
lated into our American culinary way
of life.

. Typically American

Since then, in one form or another,
they have amazingly crossed almost all
international boundaries, cut across
all class lines, united all nationality
groups. Macaroni-and-cheese is today
as tyvpically American as that other
combination of a regional grain and
local product, succolash. In a certain
sense, the bubbling kettle that cooks
the once-foreign noodles and spaghetti
of a former day Is symbolic of the
seething melting pot that is America.

It isn't known for certain precisely
how long the different peoples of the
world have been making noodle-like
items of food to serve as both basic
and rupplemental portions of their
daily menus. Probably for as long as
they have been cultivating the grains
of their native lands. The “nudeln" of
Germany, the “nouilles” of France, the
“nudlar” of Sweden, have been made
in those countries for longer than any-
one can remember. And who can accu-
rately say how ancient the macaroni
of Ilaly really is?

Did Marco Polo, returning from his
eastern travels, carry the secret of spa-
ghettl from China with the other pre-

cious jewels of the Orient he brought
home to Venice? The story has never
been substantiated. It is known, how-
ever, that the Industrious Chinese had
been busy making long fragile strands
of noodles long before the itinerant
Marco Polo’s visit. So perhaps Marco
did tell his countrymen about the
“little strings" of the mysterious East.
As a matter of fact, there is a marked
resemblance between the Chinese soft
noodles called Low Mein and the thin
macaroni called spoghetti.

Many Zaapes

Today there are said to be no less
than 150 different forms and shapes of
macaroni, from the finest of threads
to the thickest of tubes, from the nar-
rowest of ribbons fo the broadest of
sheets. There are, as well, such fanci-
ful shapes, as stars, discs, shells, cres-
cents, wheels, rings, bows, crowns, ani-
mals, and aiphabets, Some types are
destined peimarly for soups, others for
stews, still others for garnishes, Most
of theri, however, become substantial
dishes In their own right, known and
loved the world over. Familiar indeed
is the natural teamwork of Macaroni
and Cheese, Spaghettl and Meat Balls,
Pot Roast and Noodles, Macaroni and
Beans, Hungarian Goulash and
Noodles, to cite only a few.

“Qulet Miracle”

The natural blandness and honest
simplicity of all macaroni products
qualifies them as suitable companions
for just about all foods, all flavors, all
seasonings. And now another dimen-
sion has been added in the form of
the “quiet miracle"—vitamin and min-
eral enrichment that was unknown two
decades ago. In this, the twentieth
year of enriched macaroni products,
generous amunts of thiamine, niacin,
riboflavin and iron bring better health
through better nutrition to American
familles who buy and use enriched
macaroni and noodles.

The remarkable versatility of
noodles, and the Infinite varlety of
macaroni, are wisely exploited in the
marketplace. New recipes, new hints
and tips on preparation are receiving
increasing attention from food editors
and home economists in the dally press
and the women's magazines., It's time
to pursue the idea with equal vigor on
the package itself, that valuable me-
dium of communication at the very
point of sale!




SEMOLINA MILLING

by A. L. DePasquale, Durum Division, International Milling Company,

at the Hoskins Company Plaont Operations Forum,

OR SOME time now, we have

heard discussed at many of the
manufacturers’ meetings, “What are
the mills doing about giving us a bet-
ter product?”

1 would like to discuss some of the
things that are being done by the
durum mills to give you production
people the kind of semolina and du-
rum flour you need and demand to
produce the finest quality macaroni
products in the world today. Before
going any further, I just want to men-
tion that our discussion here covers
what we actually do at our mills, and
we presume that other mills do the
same.

Mills and macaronl manufacturers
enjoy a good relationship and are mu-
tually dependent on each other. This
does not mean that the old time buyer-
seller relationship has been done away
with, Far from it—bargaining and trad-
ing will, we hope, remain with us for-
ever, What I really want o gel across
is that never before have durum milll-
ers tried to do so much to give the
macaroni manufacturer the kind of
semolina and durum flour he wants in
addition to real, constructive services.

If you manufacturers have a better
understanding of milling techniques
and problems, this relationshin of ours
cen be maintained and, I Fodieve, im-
proved.

Quality Needed

Durum wheat, our basic raw ma-
terlal used in the milling of semolina
and durum flour, is most important to
us. Most of the durum grown in tht
United States is confined to North Ds-
kota, South Dakota, Minnesota and
most recently, Montana. Durum wheat
Is particularly sensitive to the quality
factor, This specialty crop must be
carefully guarded by producers, proc-
essers, and sclentists against varleties
that lack quality. Millers aren't just
waiting for growers to give them better
whent. We are always seeking better
grades, varietles and milling wheats
and are helping with talents and labo-
ratories and many other wheat im-
provement groups to make new varie-
ties available for commercial use. One
of these groups is Don Fletcher's Crop
Quality Wheat Council which had done
a lot of work on durum. Through the
cooperation of these groups, two new
durum wheat varieties with resistance
to race 15B stemrust were made avail-

A, L. DaPasquale ,

able to growers, Race 15B stemrust
struck the durum wheat crop first in
1050, Lostes mountied each growing
senson until more than 65 per cent of
the crop was lost in 1053 and 75 per
cent In 1054,

These two new durums—in addition
to having stemrust recsistance—ripen
earlier, yield well, and we understand
the grower likes the shorter, stronger
straw. One foult is the lower test
weight. This has not been considered
too serious because of its other excel-
lent qualities. These wheats yield about
two per cent less than Langdon or
Ramsey.

The most important single factor
that will give you the best quality
semolina and durum flour is wheat
selection, The best durum products
will be milled from a wheat that pro-
duces a large quantity of middling
that has a good color value and gluten
characteristics. We give wheat selec-
tion top priority in our durum labora-
tory. In macaroni and spaghetti manu-
facturing, we ore looking for an en-
tirely different kind of wheat protein
(or gluten) than we look for in bread
flour milling. In bread flour we want
an _eclastic, bubble gum type of gluten
which _will expand_without breaking

a3 the dough produces the gas which

makes the bread rise. In macaronl and

spaghettl production, we want a tough,
non-elastic type gluten which won!
stretch when the spoghettl or long
macarvnl is placed on the sticks. We
look for as hard and vitreous a whea
as possible because the harder the
wheat, the less leaching of starches
will take place when the finished mac.
aroni product is cooked.

Burvey Team

Shortly, as the crop progresses, our
survey team of trained technical per-
sonnel begin their fleld work. A sur.
vey Is made of all the producing areas
This work continues until the harvest
is completed. Samples of wheat are ab-
tained from all areas before, during
and at the completion of hnrvell._:l_‘_lu
samples_are_sent to the laboratory
where they are experimentally milled
and analyzed, These samples are iden-
tified as to qualities, and this informs
tion is entered on a control map which
glves us a complete picture of the du
rum crop, Samples are judged for
quality by:

1. Color (yellow pigment)
2. Protein characteristics
3. Macaroni productlon

4. Milling characteristics

Environment In which the wheat is
grown and the variety baslcally deter-
mine the quality. he area covered
by our survey team, we find that
changing soil_and weather conditions
affect the crop] Varieties of wheat and
varying ciimatic conditions result in
differences in yleld, test weight, pro
tein, and often milling characteristics
Our crop survey team, as you cin set.
is of great importance because they sk
low us to pinpoint precisely where ©
obtain the wheat that will provide you
with the best raw malterial.

Crop Reporis

Weather condltions and reports o
wheat conditions in nll]inrens are con
stantly reviewed during the growind
period and also recorded on o hugt
map.

This Is important because If an ar?
had too much rain during the growin
season, the wheat is apt fo have?
fungus damage which would give ¥
a specky product—particularly if It ¥
black point. |

If an area gets a lot of rain after the
wheat matures, it will result in starch!

(Continued on page 36)

THE MACARON! JOURHA

e T —

s e

i

“Tal* ",

i “’,7‘."1'-4’3.'_’:‘%‘%4_??5"-3’?;-‘.??'.( b e
s

\Y
ol
L

AP i
+,

If it's QUALITY, you get the best
from International!

For International puts at your disposal 67 years of
milling experience . . . exacting products control . . .
and careful selection of only the choicest amber durum
wheats — milled to your specifications,

So remember, for “milled-in” quality, be sure to order
durum products from...

Saint Paul,
Minnesota

Baldwinsvi o
g Internationat
MILLING COMPANY
DURUM DIVISION
QENERAL OFFICES: MINNEAPOLIS 2, MINNEBOTA
———
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OST speeches I have heard look-

ing to the future in an indusuy
elther view with alarm or paint & roty
picture of unlimited opportunities tlor
making money, serving humanity and
promoting the good life, My purpose
will Le to try to predict the course of
the macaroni industry and to point out
things that you and I can do to take
advantage of the opportunities offered
and to avoid the dangers which will
arise.
The principal trends of importance
are:

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

2. The trend toward more science
and less art in the food industry.

3, The trend toward convenience
foods.

4. The great interest of large {ood
companies in the extrusion and drying
processes as mean® of producing and
preserving foods.

If you want your company to profit
from thuse trends rather than being
burled by them, yuu should:

1, Resist absorption by the giants by
keeping costs low and by wilng your
ingenuity and know-how to sell your
product at a profit.

2. Take advantage of srientific de-
velopments by keeping up with engl-
neering and scientific kncwledge in
your fleld. Install money-saving or
quality improving equipment and proc-
esses when they become available. De-
velop new or improved products.

3. Take advantage of the tremendous
potentirl macaroni products have in
the convenience food flelds as an in-
expensive source of food energy and
bulk when used to extend more expen-
sive foods.

4. Aggressively explore the possibil-
ities of the extrusion and drying unit
operations to see where the equipment
you have installed in your plant can
be used to produce a new or better
tood other than macaroni

Production Methods

We will first explore the probable
developments in the methods of pro-
duction of dry macaroni products by
1670.

Sanitation Is the greatest area for
improvement in macaroni production
equipment. The die washers avallable
today are probably the poorest plece
of equipment in the industry. Most die
washers require 12 to 24 hours of soak-
ing of dies, plus four to eight hours of

IHE MACARONI INDUSTRY OF 1970

by Charles M. Hoskins, at the Hoskins Company Plant Operations Forum.

Charles M. Hoskins

cleaning. Presses and noodle cutlers
can be cleaned, but the amount of la-
bor required ls large. Even though
sreat Improvements have been made
in the last 10 years in dryer sanitation,
dryers are still large, complicated ma-
chines with many areas which are in-
accessible or difficult to clean. Dust
control systems for preventing the
spread of flour and dust from the
macaronl have been installed in many
plants and will be installed in many
more.

All macaronl products can now be
dried continuously including folded
noodles and twisted vermicelll. Yoy
1070 macaroni dryers will be simp'ss
and more compact and drying times
will be shorter than they are now.
These results will be achieved by three
methods:

1. The continued use of good tem-
perature and humidity control Instru-
ments,

2, The use of higher temperatures
for drying.

3, The development of continuous
dryers which take advantage of the
real points of superiority of the con-
tinuous drying method. The continu-
ous long goods dryers on the market
today try to duplicate the drying con-
ditions of batch dryers with the added
complication of conveying machinery
for sticks. Thus, spaghetti Is alternate-
ly dried and rested for long periods of
time. The drylng time is no shorter
than the drying time in a well-designed
and controlled batch drying room. By
1970 this situation will be corrected so
that spaghetti will dry at an even rate
from the beginning to the end of the
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continuous dryer and the dryers will
be 50 per cent as big as present dry.
ers or less. In addition, the dryers will
probably operate at higher tempera.
tures so that drying times can further
be reduced.

Practically all of the operations ina
inacaroni packing room have now been
made automatic, About the only ex-
ceptions to this rule are the packing
of twisted vermicelli and folded noo-
dles and the automatic packing of cel-
lophane prickages into corrugated car-
tons. These automatic machines will
be used more in 1970 and they will be
simplified so that they will require less
maintenance, A plant manager should
study materials handling In the pack-
ing room and should see that his costs
are in line with competitors.

Research and Testing
The biggest lack of Information in

SALES REPRESENTATIVES
East zone: ROBERT MARR & SON, IMC,

154 NASSAU STREET,

WOrth

NEW YORK 38, N.Y.
2.7636

West zona: ASEECO, INC.

1830 W, OLYMPIC BLVD.

LOS ANGELES 6, CALIFORNIA

Press with Autcmatic
Spreader, rectangular

REVOLUTIONARY DE-

die.

VELOPMENT Iix THE
TECHNIQUE OF MA-

CARONI PRODUCTION.

the macaroni Industry s in the knowl
edge of how to test raw materials lo
see what the cooking quality of the
finished product will be. Much good
work has been done in the fleld of
color, milling quality and qualities of
interest to the farmer, However, nol
much Is known about those quulities
which contribute to a finished macs:
roni which will have a good taste and
4erture and high resistance to over
cuoking. We expect that this problem
will be solved by 1970. The time has
come when every macaroni factory
should have a laboratory with ot least
moisture testing and cooking fest
equipment,

The recelving, storing and shippin
operations should recelve considerable
attention concerning efficient use o
space, elimination of unnecessury 1
bor, control of Inventories and reduc-
tlon of damege in shipment. Inver
torles should be planned to prevent
unexpected short press runs an ! pack
ing runs.

Convenlsnce Foods

One of the baslc problems in the
United States s that women have 10
much work to do. Therefore, the me*
ket for reasonably priced convenlenc
foods will continue to Increase.
most convenlent foods are those Whi
are ready to eat In the package W

no preparation whatsoever such 83 Py
tato chips, pretzels, dry breakfost &

reals, milk, and pickles, Note t
many of these products are drl

that you people are experts In dryiné

(Continued on page 16)
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Important New Packaging Machines

by Charles M. Hoskins

ECAUSE of the large amount of la-
bor used in packaging long gouds

by hand, many companics have worked
on various machines for automatic per-
formance of this operation over the
past 20 yoars. Severnl companies have
now put machines mto production for
completely  automatic packaging ol
long goods, Other companivs are very
close to bringing machines onto the
market. The machines  which have
been developed und are being dev
oped will perform these operations:

1. Semi-automatic weighing of long
goods,

2. Completely automatic weighing ol
long gouds.

3. Automatic wrapping of long goods
in transparent film

4. Automatic ;):ll'kilulnl.'. i cartons

When @ girl weighs long goods by
hand, much of her time is taken up by
removing the spughett from the seale
and putting it in o package or convey-
ing bucket. If u weigher s mstalled
hoaving two or more weighing scoops
which sutomatically  dump into the
puckaging machine. the rate of pro-
duction per girl can be ratsed fur short
periods of time o as high as 30 puck-
ages per minute and can be sustuained
at more than 20 packages per minute
Seales of this 1ype were perfected in
Germany 15 or 20 vears ago, but they
never achieved Tigh rates of produc-
ton because the seales were oo sen-
ative and slow acting and usually one
girl was assigned 1o ¢ h of the two
seales on top of the machine.

Seales of this 1wpe hive been worked
on by Dreman in Germimy. Blatter in
Germany,  the  Hoskins  Company.
Lyneh-Robo Corporation, Aseven und

Holliger & Karg fully aut.matic high:s

Output 1 opprosimotcly 20U per minute For spoghetts, up to 120

per minufe

10

others. The Droman and Blatter scales
are stundard in Germany and Switzer-
land. The Asceco machine is being sold
on the west coast and it s expected
that other machines of this nature will
be un the market soon.

Senzani

A number of veurs ago Prince Maca-
roni Compuny worked with Senzani in
Italy to develop o long goods weigh-
ing system which could be attached to
the Redington machine. The system
meludes the Senzani long  spaghetti
cutter. o bucket conveyor specially de-
signed to feed the weigher, a vibrating
feedip device shaped like a staircase
and scales which dump into the Red-
ington feed conveyor, The bucket con-

Holliger & Korg automotic noodle weighing
machine Quiput 1s approximately 22 fillings
per minute

peed cartoning machine Fully automatic cellophane or polyethylene bog forming,
sealing unit with outomatic weighing machines for spoghet!
put 15 opproximately 25 packages per minule,

vevor for laking the product fre th
saw and feeding the machine wa well
designed and could very well L oap.
plied to other machines iF iU is vl
able.

Codie-Kay

Cudie-Kay developed an autematy
weigher which could be attached
their sutomatic saw  and  discharged
through o horizontal spout into . cel-
luphane bag put in place by an «pers
tor. This is now being handled by
Aseeco Corporation under the manage.
ment of Steve Brodiv. Aseveo s de
veloping o machine which will make
A1l and seal a bag and which can b
attached to any noodle weigher -
cluding the Codie-Kay ur Aseecr e
dle-weigher.

Holliger & Karg

The Hoefliger & Karg machine mady
in Germany has proved lo be prac
tical over a period of three or fou
vears and a large number of these ma
chines are now in operation on the
Continent. Several of the machine:
will be installed in the United State
within the next few months  Th
weighing svstem consists of @ special
chimney which stores long spaghetti
without allowing it to beeome disor-
dered. o scale for bulk weighing ul
approximately 85 per cent of the final
weight and a second seale into vhich
the bulk scale discharges pern itting
the product to be brought up * the
final weight with a dribble feed

The wrapper makes o lapped sed
along the side of the package an ~val
the ends similar to a Trunswr. ma
chine. 1t will package both pol thyl:
ene ang cellophane.

Heefliger & Korg manufact. > 8
nondle weigher with @ deviee *

(Continued on page 32

Um-mem good! Sure improves the disposition
when the inner man is well filled with
those yummy niwaroni products made from

Commander Larabee’s Comet No. 1 Semolina.

From tots to teens . . . the durum taste is tops!

N
COMMANDER Y 7w T IG00MIL

filling &
' LARABEE Y
\f A DIVISION OF ARCHER-DANIELS-MIDLAND r MINNEAPOLIS
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GAUBERT'S LONG SPAGHETTI WEIGHER AND WRAPPER

by Rene Gaubert, R. G. Development Industries,
ot the Hoskins Compaiiy Plant Operations Forum

OU are all familiar with the many
problems presented in handling
and packaging spaghettl and stick mac-
aronl, Both products by nature are
quite fragile, and extremely difficult
to handle. Several methods of handling
and packaging are currently being em-
ployed. Perhaps the most common
method is to use a battery of girls who
manually weigh the product, then in-
sert it into a prefabricated bag, which
iz then cither heat sealed or taped
closed. This, at best, is a slow and cost-
ly operation, plus the fact that it re-
quires considerably costly floor space.
Because of my experience in design-
ing and building packaging machinery,
1 was approached by a macaroni manu-
facturer to develop a machine which
would eliminate the packaging line
bottle-necks of these products. As I
analyzed the problem, I saw three sep-
arate operations which had to be com-
bined into a single, smooth, high speed
packaging machine. First, the product
had to be weighed quickly and accu-
rately. Second, this preweighed quan-
tity had to be delivered in uniform ar-
rangement fo a packaging station.
Third, the machine had to deliver a
strong and altractive finished package.
This was a pretty tall order, and
" had 1 been fully aware of the many
problems that were io be encountered,
perhaps I would have hesitated in ac-
cepting the assignment. At any rate,
I took on the project, The many prob-
lems and challenges which presented
themselves turned out to be extremely
interesting, and I must admit that I
have received a great dea! of personal
satisfaction and gratification in meet-
ing the challenges and solving the
problems.
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Today, we have the machine which
automatically performs all three of the
oyerations. One girl loading the ma-
chine directly from the spaghetti cut-
ter, and another girl forming boxes
and packing can produce 20 to 30 pack-
ages per minute. If the output of the
cutter could be doubled, we feel that
the same two girls could readily handle
the 40 to 60 packages per minute which
this pair of machines would produce.

Welghing Is Difficult

The initial handling and weighing
of the product proved to be the most
difficult part of the project. In most cut-
ting operations, it is Impractical to
completely eliminate all of the “loops"
or “cane ends” of the product. Even a
small percentage of these cane ends
can cause all manner of problems in
automatic handling. The unique and
remarkable accomplishment of our
welghing mechanism is that it handles
the cane ends right along with the
straight sticks, Briefly, this is accom-
plished by “two phase" weighing. First,
a volumetric device bulk measures a
quantity close to, but less than, the
desired final net weight. While meas-
uring, this device straightens and jogs
the sticks so that they will be de-
livered ready to package,

The second phase of the welghing
process is accomplished with scales.
Here, the pre-measured or volumetric
quantity of the product is brought up
to the precise desired net weight. This
phase of the process has A compara-
tively small, but all important job to
do. Let's assume that for a one pound
package, our volumetric measuring de-
vice has delivered 14 or 15 ounces of
the product to the scale. Now the sec-

ond phase weighing device has only
to deliver one or two ounces of the
product to bring the package up to
exact weight, This two phase weighing
approach sets the pace for the ma.
chine, and insures accuracy, along with
high speed.

The machine dellvers a package
which is both strong and attractive.
The finished package Is completely
rcaled. Both ends of the packuge are
folded in such a manner as to accumu-
late material in the areas requiring
the maximum strength, This prevents
the sharp ends of the product from
puncturing the package. The:e ends
are sealed flat against the package,
making it easy to handle and stack
plus giving it a neat appearance, There
are no objectionable fins protruding
from the ends of the package.

Qur first machines were designed lo
handle cellophane only. Our latest ones
have been modified to handle poly-
ethylene as well. I am very happy to
say that the very same machine can
now be changed from one material lo
the other with a very few simple and
quick adjustments.

Another refinement eoon avallable
will be aut-matic packing directly from
the Gaubert Automatic Packager.

Ideal Long Spaghetti

The Ideal Macaronl Company has in-
troduced a new long Italian Style Spa-
ghettl. “The increasing popularity of
Italian dishes in the United States has
produced a demand for authentic Ital-
lan spaghetti,” said Leo Ippolito, pres
dent.

To answer the requests of rciailers
Ideal has produced a 19-Inch thin spi
ghetti, packaged in a colorful poly:
ethelene bag. The design featur:s red
and green stripes and letteriny, the
colors of the flag of Italy, An Italisn
lace design completes the suthenlic
Italian look, Ideal Italian Style Sp»
ghettl is packed 24 one pound bags 1
a box.

LaRosa Acquisition

LaPremiata Macaroni Corporation it
Connellsville, Pennsylvania, has beed
acquired by V. LaRosa & Sons. This
company has been owned for a nu™
ber of years by David Vinocur
Harold Stull, who purchased it {ro®
Vincent Cunco. The plant will be oper*
ated 8s a division of V. LaRosa &
Sons.
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EXTRUSION DIES FOR THE FOOD INDUSTRY

Trnde Mark Reg.
U.5. Patent Otfice

Makers of Macaroni Dies

D. MaLpar! & Sons, Inc.

557 THIRD AVE. BROOKLYN 15, N.Y., US.A,

America’s Lorgest Macaronl Die Makers Since 1903 — With Management Continuously Retained in Some Family
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Inventor Peter Rossl (sccond from right looks on os Peter Meccs, chef, drops

Spaghetti Cooker Patented '

hetti into

cooking basket of his newly patented automatic cooker, Rossi’s son, Ewgene (left) and son-
in-low, Steve Marciw (far right) wotch the demonstration, Steom is coming from water
which surrounds lower two-thirds of basket and opitotes spoghetti so that it does not

stick fost,

N AUTOMATIC spaghettiand

macaroni cooker has been patented
by a Pennsylvania resort owner, Peter
Rossl, of Pocono Gardens Lodge, in
Cresco. The United States patent num-
ber 278,976 lIssued to him is titled
“Apparatus for Cooking Farinaceous
Materials,"

In an interview with a Stroudsburgs,
Pennsylvania, Dally Record reporter,
Mr. Rossi explained that farinaccous
materials are those which are made
of flour or meal, Typical of them is
spaghetti, which is prepared for con-
sumption by cooking in water, and is
one of the most popular foods served
in restaurants,

The required time for cooking spa-
ghettl is dependent primarily upon the
nature of the product. It ranges from
about seven minutes for the thinner
walled types to about eleven or more
minutes for the heavier types. Proper
cooking time for any given type of
spaghetti is also dependent upon the
hardness or softness of the cooked
. product desired by the consumer. In-
correct cooking time can result in
either an overcooked or undercooked
product.

According to Rossl, the conventlonal
practice in restaurants and other eat-
ing places where relatively large quan-
titles of spaghettl are served involves
quantity cooking or precooking, which
necessarily prevents even a close ap-
proach to the desirable cooking re-
quirements, In most cases, a greatly
overcooked product results,

Another problem encountered in
cooking spaghettl is the fact that the
quality of the cooked product is de-
termined at least In part by the amount
of starch-laden cooking liguld adher-
ing to it when served, says Rossl. Con-
ventional practices in restaurants are
not satlsfactory because they preclude
the removal of starch from the cooking
liquid during the cooking cycle or the
removal of the starch-laden cooking
liquid from the surface of the food
product ufter the spaghetti has been
removed from the cooking utensil.

To cope with these problems, inven-
tor Rossl has devised a novel appa-
ratus with which he claims spaghetti
and like products may be cooked auto-
matically in accordance with the na-
ture of the product and the taste re-
quirements of consumers.

Cooking Method

How does this automatic cooker
work? The cook, upon receipt of an
order for spaghettl, manipulates valves
to cause hot water to enter the cooking
well of the mechanism, at the same
time setting Into action the burners
that raise the temperature of the wa-
ter to the boiling point. The desired
quantity of spaghetti is placed in a
contalner which, in turn, is positioned
in the cooking well. Next, a timer is
set for the proper cooking period. From
then on, the cooking operation is auto-
matic, A bell summons the cook at the
expiration of the preset time, when

~ the spaghetti Is ready to be served.

One of the chief advantages of Roui's
cooker is that It frees the chef lo do
other duties around the kitchen and
the kitchen efficlency is increased cor.
respondingly. If the cook happens to
be busy when the timer bell rings, the
cooker automatically drains away the
water, washes the spaghettl, and keeps
it warm.

Rossl claims his invention has the
problem of starchy froth licked, foo,
His apparatus is so constructed that
the starchy froth which accumulates
on the surface of the cooking liquld Is
removed automatically and continu.
ously during the cooking process, Thus
only a minimum amount of liquid
needs to be removed from the finished
product.

The new cooker should enable res
taurants and other eating establish.
ments to prepare cooked spaghetti and
like food products of improved palati-
bility on an individual order basis and
in a minimum of time.

The cooker also may be used advan-
tageously for fruzen and fresh vegel-
bles and is ideal for corn-on-the-cob
and lobsters. Using gas to heat the
water In a 75,000 BTU unit, the cooker
can be converted quickly to a double
boiler by placing a large pot into the
water, The pot Is supported by
attachment that fits over the cooker
and has a hole cut In the center to fit
the size of the pot.

Application for the patent, which
consists of four clalms of originality,
was filled November 10, 1858,

“FOR MACARONI"

In Parls when you tip a cab driver, he calls it a
pourboire ... literally, in order to drink. In sunny Naples your
cabble likely will descend from his horse-drawn vehicle,

smile and say, “"For macaroni”.

And likely as not he's referring to his horse,

The custom of nicknaming cab horses “macaroni” began

when during great Italian festivals, the studs were decked
out in flowers and wreaths, to which a crowning touch was

added...a long pheasant feather fastened atop the bridle.
This was superb, elegant, "macaroni”(

Macaroni, a word of many meanings...a food of many delights.

"'Superb"’, "'elegant’’, well describes the Macaroni mode from high

Church Notes quality King Midas Semolina—it does make a difference.

In “Trinity Tidings,” a publicatios
of the Trinity Methodist Church st
Ventner, New Jersey, Minister C. We-
ley Crosley recently wrote: *'Get ¥
know what good is' are the words that
come from the lips of a Pennsylv:
nia Dutch girl in a television com
mercial. You have heard the commer
cial so often that you can anticlpalt
what she Is golng to say and how sb
is golng to say it, Her suggestion
that the only way you can know re
goodness is to buy a bag of Pennsyk
vania Dutch noodles (no comme!
intended) and taste them. Then yo
will ‘get to know what good s’

“Long before noodles were thought
of as such, the psalmist put the
idea into words: 'O, taste and seé
the Lord is gnod; blessed s the m®
who trusteth In Him' (Psalm 348
‘Get to know what good is'—see yoult
church Sunday.”

THE MACARONI JoURNA

Ld
DURUM PRODUCTS

MINNEAFOLIS® MINNESOTA

<yt g

S D A R e~ R A




I B e T e R

Macaroni Industry—1970—
(Continued from page 8)

The next most convenlent foods are
those which can be prepared by taking
them from a can or package with or
without addition of water and heating
in a saucepan. These include dried
soup mixes, canned spaghetti, canned
pork and beans ond boil-in-the-bag
dinners. The two most convenient
warm meals in the United States are
canned pork and beans and canned
spaghettl. The sales of canned dried
beans in 1958 were $167 million and
the sales of canned spaghettl were $56.2
million. If the quality of canned spa-
ghetti could be made equal to that of
canned pork and beans, we see no rea-
son why the sales of canned spaghetti
should not be Increased to equal or
surpass the sales of pork and beans, In
our opinion, this is one of the most
fruitful lines of expanslon available to
the macaroni industry.

Boil - in - the - bag frozen foods are
truly a convenience food because they
can be cooked In 10 minutes without
dirtying the cooking pan. The frozen
foods which must be cooked in the
oven are convenlent, but they take a
long time to cook. Many pounds of
macaronl products will be sold in boil-
sble pouches by 1970.

Probably the greatest rate of expan-
sion in the macaroni industry is tak-
ing place in the fleld of macareni din-
ners containing dried spaghettl. These
are of two types, the completely dried
product and the dinner containing a
wet sauce in a can, The competition in
this fleld is severe ns can be expected
in any field where the rewards are
high. The possibilities of dried maca-
roni dinners have barely been touched.

A few years ago one of the big break-
fast food companies suddenly discov-
eved that such a thing as the con-
tinuous macaroni press existed and be-
gan to produce all of their extruded
breakfast foods on macaroni presses.
f3ince this time many of the big food
companles have become extremely in-
terested in extruded foods and the

_ amount of research being done is very
large. The extrusion process is the
ideal way of combining several ingre-
dienis Into a formed food. The pos-
sibilities of combining various ingre-
dients 1o make nutritious and delicious
products are large and include candy,
Ligh protein spaghetti, rice noodles,
snacks, artificlal meat, fish sticks, cat
food, and other possibilities. I would
like to see the macaroni industry cor-
ral some of this business rather thnn
letting it go to companiet who are
newly arrived in the extrusion field.
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Freezs-Drying

The United States Government and
the Quartermaster Corps have been
stimulating a tremendous amount of
research on dehydration because the
Army believes that it has a great need
for lightweight foods which can be pre-
served for long times without refrig-
eration to yield palatable products.
The process causing the most excite-
ment in the food industry at the pres-
ent time I8 freeze-drying. The impor-
tant thing is that many foods which
previously deteriorated when dried can
now be dried in large chunks to yield
a product almost as good as the fresh
product. Some of the products which
have been dried successfully are sir-
loin steaks, shrimps, fresh peaches,
mushrooms, scallops and asparagus.
The principal value of these products
to the macaroni manufacturer would
be in the field of dehydrated soups end
dried macaroni dinners of varlous
types, The cost is now high but the
total cost of a dinner might not be high
it the principal ingredient were maca-
roni and t! e ingredient which gave it
the distinctive taste were freeze-dried.

Foam-mat drying Is another process
which Is promising. Such things as to-
mato paste can be dried by this proc-
ess which consists of forming a stable
foam of the liquid product and then
drying this foam. The surface area of
the foam layer is Increased by blow-
ing air up through the foam through
a perforated plate to form craters or
by laying the foam on a steel plate in
the form of spagheiti strands.

The armed forces have indicated that
they would like to buy these dehy-
drated foods even at a high price in
order to build up a dehydration indus-
try to support them in war time, They
have been saying this for years, but
I detect a note of urgency in the way
they are going at this problem today.
This is a fleld which we should all
study carefully to see where our in-
dustry fits into the picture. Macaroni is
probably the most satisfactory dehy-
drated staple food which could be com-
bined with more expensive dehydrated
foods to form satisfactory prepared
dinners. The dehydration process has
the advantage over the canned process
that the weight is reduced and it s
superior to the frozen process In that
no special refrigerated conditions are
required for storage,

Summary

Here Is an outline what the maca-
roni Industry may be llke in 1970 if
you people are alert and fake advan-
tage of the possibilities. First of all,
many of the companies which are in
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business now will be in business |y
1070, The products made by the indus.
try will be tailor-made for many use
such as high protein products for in.
stitutional feeding, products resistan
to overcooking for restaurant prepara.
tion, canned products of good texture
and firmness. There will be more vari.
ety in the products produced by differ.
ent companies, This does not mean
simply different shapes, but it means
that the dinners produced by one com.
pany will not be Identical to other din.
ners and that some companies will be
producing products which we have not
thought of yet. Some companies wil
be sub-contracting products developed
by the giant companies using extrusion
equipment. The production of canned
spaghettl, sauces and dried macaronl
dinners will be greatly expanded.

Presses will be bigger and easler o
clean., Dryers will be smaller and
casler to clean, Most faciories will be
equipped with a laboratory and'wil
have at least one engineer or chemist
on their staff. Most factorles will have
other processes than pure macaroni
production such as a canning line, 8
freezing line or some other type o
process related In some way to the
macaroni production process.

It is going to be difficult to keep up
with new developments in this indus
try in the next ten years, but I predid
that it will be more interesting and
more fun than it has been for the last
10 years if you can stand the pace.

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

They are also skilled at finding ways in
which you can save money through good
plant design and efficient operation.

Behind these engineers ia the experience
gained from designing and operation of
hundreds of modern macaroni plants
located in practically every country of the
world where macaroni is made.

If you are interested in learning how you
can improve the quality of your product at
the same time you are increasing the out-
put and efficiency of your plant, write or
call BUHLER . . . today!

Summer Promotion

American Home Foods, division of
American Home Products Corporation
is featuring a Chef Boy-Ar-Dee spa
ghettl with tomato sauce and cheest
summer promotion offering a premium
of a 24-inch rubber Playball, with in-
flating pump, for $1.00 and two labels
from 15%-ounce cans or one label from
a 40-ounce can.

A display unit, point-of-purchas
tearcils, and tearoff shelf hangers art
available.

Noodles Romanoff

Betty Crocker Noodles Romanofl
tender egg noodles in a gourmet cheest
sauce, was introduced by General Mills
in June. It will be sold In Peoria a0
Hartford.

Noodles Romanoft, along with Belf
Crocker Mashed, Au Gratin and Sctt
loped Potatoes, make up the line
Betty Crocker Cookbook Dishes.

Advertising began in mid-June Wit
full-page, four-color ROP ads in
two morkets, Sunday supplemen
started carrying ads on July 8, and}
heavy spot television campaign be
in mid-June,
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Whether you wish to build a new plant or
modernize your present one, BUHLER offers
you the services of a large and experienced
team of macaroni manufacturing engineers.

The Sales Engincer who visita you to
survey your needs . . . the Project Engineer
who analyzes your eperation and develops
the best drying dingram for your require-
ment . . . the Draftsman who draws up the
detailed plans . . . and the Head Erector
who supervises the installation; all these
are factory-trained and qualified specialists
in the macaroni field.

THE BUHLER CORPORATION

Complete Macaroni Plants by o923 Woyrata ivd, el 26, Mm. 1) (0) (D) veans

BUHLER BROTHERS (Canada) LTD.
BUHLER = e

Sales Offices: NEW YORK CITY— 230 Park Avenve (MU 9-5446)

CHICAGO=Room 515, 327 South LaSolle Sirest (HA 7.5735)

LOVISIANA: Arthur Kunz, 10200 Pransburg St., New Orleans [CH 2.4139)
Sales and Service cALFORNIA: Hans Zogg, 1715 Juarez Avenus, Los Altos (YO 7.7556)
Represenfafives  CAUFORNIA:E. C. Maher Co., 1248 Wholesale St., Los Angeles {MA 7.390%)

WASHINGTON: Ben Borg, 8034 Sunayside Avende, Seoitle 3 (LA 2.5418)
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Color Plus Automatic Dryers

by Paul Ambrette, Ambrette Machinery Corporation

Paul Ambrette, 46, was fatally
stricken by a heart attack June
26, He leaves his wife Josephine
and three small children. Bym-
pathies go fo his family and col-
leagues.

HE Ambrette Machinery Corpora-

tion of Brooklyn, New York, has
introduced a new continuous automatic
line for macaroni and noodles consist-
ing of an Ambrette continuous press
with force feeder and an automatic
color plus dryer. The macaroni is ex-
truded out of Maldari bronze dies and
the noodle sheet is extruded through
a Maldari teflon die, This system pro-
duces an exceptionally strong product
with an unmatched bright color.

This excellent color is accomplished
with optimum internal climatic con-
trol in each drying stage of these auto-
matle dryers, Drying is gentle and
temperatures are held in a moderate
range while maintaining a relatively
small depression between dry and wet
bulbs.

In most drying systems, there is a
progressive loss of color from the pre-
liminary dryer through the finish dry-
ing stages. In the Ambrette dryers, a
remarkable phenomena occurs. From
the very beginning of the drying cycle
in the preliminary dryer, a bright color
is developed. This bright color is main-
tained uniformly in the cut macaroni
and noodles throughout all the drying
stages to its completely dry state so
that, when they are ready for packag-
ing, no color bleedout Is evident.

Unmatched Color

This drying system couples un-
matched color with an exceptionally
strong product. The maintaining of ex-
cellent color and strength are charac-
teristics developed simultaneously in
this controlled drying system.

This drying system has been applied
to Ambreite's new automatic long
- goods preliminary dryers, Excellent
color Ir develcped in the long goods
while in this dryer and moisture is
brought down to less than 19 percent.

The performance of this long goods
preliminary dryer gives every indica-
tlon that a complete automatic long
goods finish dryer can be built which
would be smaller in size than units of
comparable capacity that are now on
the market and will dry a product with
excellent strength and color.
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Paul Ambrette

Long goods taken out of this pre-
liminary dryer and finish dried in the
rooms have an improved color over
the long goods dried in rooms that
were preliminary dried with older pre-
limlnary dryers. Therefore, same color-
bleed-out was evident while finish dry-
ing in the rooms. This color delay is
only partially responsible for the color
bleed-out. Color bleed-out can also be
attributed in the rooms to the fact that
conditions in them cannot be dupli-
cated to the full extent as they would
exist in an automatic continuous dryer.

An automatic long goods finish dryer
would bring out the color in the long
goods as it has in the new cut maca-
roni and noodle automatic dryers. The
evidence that this can be accomplished
is in this new preliminary dryer. Color
is developed in the automatic long
goods preliminary dryer to the same
extent that It is developed in the cut
macaronil and noodle dryers. The sys-
tem of climatizing the long goods pre-
liminary dryer is the same as the sys-
tem In the cut macaronl and noodle
preliminary dryers. Therefore, apply-
ing the same climatization principles to
the long goods finish dryers will bring
forth the same color plus and strength
in the long goods as developed in the
cut macaronl and noodles,

Uniformly Maintained

With color being maintained uni-
formly throughout the drying system,
it stands to reason that the internal
climatization of these dryers must be
constant—a uniform condition that is
maintained while drying at all times,

This uniform condition eliminates aby-
slve, excessive case hardening.

When excesslve case hardening de-
velops in the preliminary or in any
other drying stage, a loss of color be.
comes immediately apparent, This ex-
cessive case hardening . also sels up
structural strains in the macaroni and
noodles which must be counterbal-
anced In the return chamber to climl.
nate these undue stresses and bring
the macaronl and noodles back inlo
structural equilibrium,

The determining factor in maintain-
ing color and structural equilibrium in
macaronl and noodles is the internal
climatic conditions of any dryer. The
internal climatic conditions must cre-
ate a constant rate drying cycle. The
Ambrette system accomplishes this.

A constant rate drying cycle does
not overdry or underdry In any given
period while the macaronl or noodles
are passing through the drying stages
of the automatic dryer. This does away
with the abusive shocking of macaroni
and noodles through excessive case
hardening caused by overdrylng or
sticking through underdrying In the
preliminary or finish drying stnges. Ex-
cessive case hardening is damaging to
the color and to the strength of maca:
roni and noodles.

Birength

Strength can usually be brought
back by plasticizing in the retum
chamber. However, color once lost, I8
at best only partially recaptured.

Therefore, to maintain color and
strength, a constant rate drying system
Is necessary in which case hardening
is used sparingly, only to the extent
required to maintalin the physical
shape of macaroni and noodles.

At this point, the impression may
have been created that the Ambretle
system does not use a return sysiem
in their automatic dryers. Returns ar¢
used in these dryers in the conven
tional way to plasticlze the slightly
case hardened macaroni and n
products to maintain maximum stru¢
tural equilibrium. This plasticizing
eliminates the slight stresses developed
in case hardening slightly these prod:
ucts so that they wlll hold thelr phys
cal shape. Basically, very little differ
ence ls apparent In the strength of
these products prior to entering o
leaving the return chamber.

By using relatively low temperatur®
in this constant rate drying syste™
another product advantag: is cre!

(Continued on page 28)
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LBERT ROBILIO, President of

Ronco Foods, Memphis, an-
nounced early In June that ground had
peen broken for construction of their
new 74,000 square foot plant In Mem-
phis.

Planning, architectural and structur-
a1 design has been handled by Hoskins
Company of Libertyvllle, Illinois, Ost
and Folis, Memphis, have been retained
u assoclate archltects for on-gite su-
pervision and coordination. C. Arthur
Urter, A.LA. has handled architectural
design for the Hoskins Company,

Planning for the new plant has been
under way since the summer of 1859.
Mr. Robilio says, “Careful, thorough
sdvance planning In a project of this
type Is vital to an economical, efficient
pew plant design. The macaroni Indus-
try is a low-margin, high volume in-
dustry. It Is Important that all costs,
including those involved in new plant
ind machinery, be kept within reason.
Careful planning is going to make it
possible for us to have an efficient
plant and at the same time utilize as
much as possible of our existing equip-
ment.

“In our early stages of planning we
hired the Hoskins Company to help
uw, since they have had more experi-
ence with macaroni plant deslgn than
anybody in the country, Careful analy-
ses were made of the costs of dismant-
ling, moving and re-erecting. Com-
plete layouts were made of plant equip-
ment, handling systems and other fea-
tures so that builders would be able to
give realistic prices on the building,
and all necessary facilities such as
electrical work, heating, air condition-
ing, ventilating and plumbing.

“We feel that our careful planning
is going to pay off handsomely in ef-
ficiency and minimum over-all costs.

New Plant Requiremenis
‘Mr. Hoskins and I set up cerfain
basic requirements for the plant which
fuded all our planning” Here are
those considerations:

1. The plant should be all on one floor.
We wanted to be able to use lift
trucks not only for the transporta-
tlon of semi-finished and finished
goods, but also for moving ma-
chinery, packaging supplies, ete.

, the cost per square fool of

fioor space for a single floor build-
Ing is less than for multi-story.

L We wanted to have both the manu-

and shipping facilities near

the offics, This has been accom-

blished, a5 can be seen on the plant

flow diagram,
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PLANS NEW PLANT

Ronco Foods of Memphis, Tennessee has begun construction of a new plont. The manu-
facturing, warehouse and office space will contain 74,000 square feet ond should be In
operation by the end of the yeor. With new equipment being added and a bulk hondling
system being Installed, it will be a completely modern plant. The plont was engineered by
the Hoskins Company of Libertyville, lllinois, Architect is C, Arthur Urfer, Morton Grove,
Illinols, and assoclate architect Ost & Folls of Memphis, Tennessee.

3. Manufacturing area was fo have no
outslde walls. This is desirable be-
cause of the elimination of conden-
sation on the walls of the manufac-
turing area.

An important requirement was a
straight through flow of materials
without criss-crossing of production
lines.

4

5. A logical means to expand both the
manufacturing and warehousing fa-

c.litles.

6. Adequate control of alr conditions
in the manufacturing area.

7. Sanitary bullding construction,

In the plan the manufacturing area
has practically no outside wall area,
and what walls there are are insulated.
The entire roof of the manufacturing
area has extra Insulation to prevent
condensation due to the high moisture
conditions inside the building.

The Intake and exhaust system was
designed to provide a maximum
amount of air circulation within the
manufacturing area in order to prevent
stratification of air In this area. Con-
trol of air conditions in the manufac-
turing area Is vital, Indicating control-
lers will adjust the amount of fresh
air brought in, provide heat as re-
quired, Humidiflers will also be availa-
ble to build up molsture, or to provide
evaporated cooling.

Electrical power distribution in the
new plant will be 480 volts. This Is
being done because of the fact that the
higher voltage requires a smaller and
less expensive distribution system.

Bulk flour handling for the new
plant will be completely automatic.
Contractor for the bulk flour handling
is Flotronles, Inc. of Minneapolis, Min-
nesota. The bulk flour system was de-

signed jointly by Hoskins Company
and Flotronics. The system will pro-
vide ability to blend five different
types of flour and semolina and re-
grinds, if required. An in-line system
will be available for the automatic
blending of ingredients for special
products. Press operators will be able
to select, by means of a swi.ch box in
the press area, any combination of ma-
terials that they choose for any one of
the presses.

Materials Handling

Another Important feature of the
new plant will be the in-plant materi-
als handling system. Noodles and short
cut mecaronl coming off dryers will be
stored, prior to packaging, in “Porta-
Bins.” Porta-Bins are cylindrical steel
containers designed to be handled by
1ift trucks. The containers are approxi-
mately four feet in diameter by six
feet high, and each has a capacity of
69 cubic feet. Special filling stations
will be provided so that the “Porta-
Bins" will be filled with a minimum of
breakage,

Special dumping stations will be pro-
vided to permit dumping the Porta-
Bins by tilting them into position Into
systems that feed noodle and short cut
machines, One of the features of the
Porta-Bin system is that materials are
dumped over the top of the bin and
will, therefore, flow without restric-
tion. This Is particularly Important in
the case of noodles 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
storage. This makes possible the stor-
age of as much as 3600 pounds of mac-
aroni products In an arca of 18 square
feet, or approximately 220 pounds per
square foot of floor area.

(Continued on page 37)
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FOR YOU

ADVANCED TECHNOLOGICAL IMPROVEMENTS

Save Space — Increase Production

Improve Quality
« NEW

POSITIVE SCREW
FORCE FEEDER

improves qnuli? ond increases production of long goods,
short goods and sheet forming continuous presses.

3 STICK 1500 POUND

CONTINUOUS
PRESSES

v SUPE

SHORT CUT MACARONI PRESSES

Model BSCP — 1500 pounds capacity per hour

Model DSCP — 1000 pounds capacity per hour
Model SACP — 600 pounds capacity per hour
 Model LACP — 300 pounds capacity per hour

|ONG MACARONI SPREADER PRESSES

« « NEW

LONG GOODS SPREADER

increases production while occupying the same space as
a 2 stick 1000 pound spreader.

1500 POUND PRESSES
AND DRYERS LINES

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

NEW

These presses and dryers
are now giving excellent

results in these plants.

% Patent Pending
% % Patented

Ambrelie

MACHINERY CORP.

156 Sixth Street

Model BAFS — 1500 pounds capacity per hour
Model DAFS — 1000 pounds capacity per hour
Model SAFS — 600 pounds capacity per hour

(OMBINATION PRESSES

Short Cut — Sheet Former
Short Cut — Spreader
Thiee Way Combination

*

QUALITY — — — —
PRODUCTION — —
CONTROLS — — —
SANITARY — — —

PLANT
156-166 Sixth Street
b 135-167 Seventh Strect
| Brooklyn 15, New York

Maodel BSCP

A controlled dough as soft as desired to enhance texture and
appearance.

Positive screw feed without any possibility of webbing makes
for positive screw delivery for production beyond rated
capacities,

So fine — so positive that presses run indefinitely without
adjustments.

Easy to clean and to remove attroctive birdseyed stainless
steel housing mounted on rugged structural steel frame.

Amdreite

MACHINERY CORP.

l A, ~ A, PRp,
i Vg ! LAl A Brooklyn 15, New York
| L08 o oA K
i . T
MODEL BAFS — 1500 Pound Long Goods Continuous Spreader
20 ThE Macaront Journst JRAUGUST, 150
e
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Giggi Fazi, Roma

At the far right, Restauranteur Giggi Fazi mabc
Barracano of the Department

Fortuneto Vannucei, Buhicr Brothers representative in Rome on ibe
11 Mrs. Linstroth, M:. and Mrs. Schmidt, Miss Madclcine Con-
stant, John Linstroth, Manny Ronzeni, and Giggi Fozi.

Richard Weiss, Williem Berger, Fran and Cob Green, Esther Kin

ond Mrs. Mike Vagnino, Paskey De-
a guest, and Mrs. Yincent DeDomenico.

Vincent DcDomcenico, Mr.

Tt Macakont JouR

. and Mrs. Ernest Scarpelli, Ed Green, Liliane Ernst, and Ettore

Hetinl,

Vonnueel.

Robert Eenst, Emanucle Ronzoni, Jr., Giggi Foui,
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Roman Holiday
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. e Only Demaco’s new direct camiing spreader offers you the unique advan-
,‘ad t,'e dl’aect tages of a spreader with an accurate measuring system plus direct feed into
ans. All originated, engineered and manufactured by the same company.

This results in unequaled flexibility ond provides the greatest possible de-

gree of freedom for the ozciutor and the process planner.

It you ure planning to can spaghetti and want this invest.nent to pay back
full dividends—come see the Demaco direct canning spreader. Make sure
the press you choose offers all the important features that Demaco offers

Canning S preader—

you.

Write in for 16mm film showing the Demaco can spreader
in actual operation.

I lt d d 1)
hdA the "d e dpp"oue The Demaco Single Mixer feeds directly into the feed screw. No erratic

feed from one mixer into another causing overfeeding or starving of the
feed screw. No complicated force feeding, The better design of the Demaco
Short Cut Presses and spreaders is the result of advanced engineering tech-
gin Ie mixe" — niques. The better quality is the result of constant advances in manufac-

g turing method. And proof of the better Demaco performance of short cut

presses and spreaders are the hundreds of users of Demaco equipment.

When * comes to a showdown on fully automatic dryers, either short cut,
. or long goods dryers—Demaco is hard to beat. Here's why—the
diyers e fully automatic complete with temperature and humidity con-
troller. Demaco dryers are designed to perform under all weather condi-
tions v 1h perfect results, day in and day out. Demaco dryers are improved
f by cort nuous research and development. That is why Demaco dryers are
the stir dard of reliability and are the reasons for their broad acceptance.

g

DEMACO - the full line:

SHORT CUT PRESSES, AUTOMATIC SPREADERS, |
SHEET FORMERS, SHORT CUT DRYERS, NOODLE ; 45.46 Metropolitan Avenue . Brooklyn 37, New York |

DRYERS, LONG GOODS PRELIMINARY DRYERS, ' Phone EVesgreen 6-9880

De FRANCISCI MACHINE CORPORATION

DRYING ROOMS.

Tue Macaront Jours™ I Aucust, 1961




ST

R

ok

President Marianne Rihm of Drei Glocken welcomes the study group
to Weinheim, Germany. {Interpreter stonds ot the left.)

Donato Maldari ond Leonard DeFrancisci wotch the cperations of
an aulomatic spreader.

206

The group moves through the courtyard toward the plont for 1hg
tour. Plant superintendent is in white coot on the left.

Dr. Rihm exploins procedures in the packoging departmé

tenal chart

In the quality control laoaratory the group inspecls en organiza-

prachices.

Mrs, Rihm 1clis the group aboul packaging and merchandising

The Eqgg Market

With e passing of spriry, many of
the ind -trinl wsers, wlo had been
Witing o lower prices, decided that
Pwoule e aogond dea 1o begin ac-
wmule' @ at least minimal  inven-
bnes & nst later needs. This combn-
mation « heavy purchases along with
dfasu  drop in epp vield per case
dast g and active futures markel
i Chic: + in shell enpes led 1 firm
markets ¢ oall epp products.

Shell e prices for the third oml
funth ¢ rters of 1961 will be higher
hanwes, spected canlier, Where there
had by talk of a late summer ov
all Bush f shell egps, predictions are
R (O clatively stable prices.

With 1i.0 United State: government
\:Ill Putchasing  large  quantitivs  of
hole ¢ sulids and the epg noodle
T:;"-" largely using whole cgg in-
ione ;t"f vulk, less separating is twul_u
has I-dlh vear than in past years, This
b .‘ W lesser amounts of surplus
es than in most recent years and o

frmer albumen market.

THE MACARONI JOURS® Avaust, 1961

Search for Quality

Poultry & Eggs Wecekly, o national
business paper of the poultry, turkey,
epg industries, in its June 3, 1961 issue
hud this to s

“The big hue and ery in the ecgg
industry  for quite a while now  has
been for quality, and just about every
segment of the industry, including the
breakers, are or have been so engoaged.

“For years, the breaking industry has
been considered not just as a blow-oll
valve for overproduction, but as @
dumping  ground for inferior  cggs.
Now, breakers are busily secking im-
provement of the quality of epgs they
receive so that they, in turn, can pro-
duce @ finer quality product.

*We like the way Henningsen, Ine.,
has approached the quality egg situa-
tion at the Norfolk, Nebroaska, plunt.

“Henningsen has no direet contact
with producers, and purchuses ils cpgs
from the dealers who buy from pro-
ducers. In order 1o spread the appeal
for quality preservation through care-
ful handling of eggs, right to the pro-
ducer level, the firm is using a five

TN

week campagn bult around five pro
motion picees,

“Each of the promotion pueces fea
tures a cartoon charaeler as an alton-
ton-getter and meorporates i messiage
stressing the importance of proper pro
duction or handling practices, There s
also o message on cach asking that the
piece be tacked on the wall of the
farmer's cosing area o that everyone
handling the cpgs will see 1t

“The promolion pueees we di b
uted to producers by slipping one it
cach case as 1t is empticd at the Hene
ningsen plant, before at s shipped bae
to the farm. In addition, o full set of
the series of  promotion  pieees waos
sent to cach epg dealer fiom wiaeh
Henningsen purchases, with o coverims
letter exploiming s puipuse

“The promoty n pivees do o gooad b
ol urging careful cgg handling  prae
tices and of explaining why prosopoa
tion of quality s important not just to
Henningsen, but o dealers and pin
ducers, too.

“For instance, the first piece an.w
the question *“Who uses epps thit we
break and dey i powder and Make

27
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form?' The sccond deals with handling,
snying in part, ‘The greatest cause of
broken eggs, which we cannot use in
our product, is rough handling. You
have tried to care for your cggs on
your farm by gathering often and
keeping them clean, but you still have
o stake in your eggs after they leave
your farm. Sell to a buyer who takes
care of your eggs carefully.'

“Another of the pleces cautions the
producer to gather the eggs often, em-
phasizing that new markets can be
realized by arriving at a better qual-
ity product, The fourth In the series
urges the producer to cull out poor
layers and asks for care in storage and
handling of empty cases.

“The final picee is entitled ‘The Pay-
off’ and briefly summarizes 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 for
quality in front of producers and hand-
lers. But it effectively reaches the pro-
ducer, it tells a good story, and it
should have beneficial results.”

Patent

Henningsen, Inc. has been granted
o patent on the process of producing
cgg albumen solids with low bacteria
counts and ncgative pathogenic micro-
organisms in such egg white solids,

The process Is covered by Patent No.
2,082,603 issued on May 2, 1861. No
companics 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 nomi-
nal royalty arrangement.

Stock Sale by Doughboy

A public offering of 100,000 shares of
common stock of Doughboy Industries,
Inc. at $18.50 per share was made re-
cently by an investment group headed
by Kalmun & Company, Inc., St. Paul.
Proceeds from the new shares will be
used to bulld working capital by retir-
ing outstanding bank loans.

Prior to the new issue, a total of 134,-
175 shares of common stock was out-
standing. Doughboy's sales in the year
ended Junuary 28, 1961, totaled $24,-
034,030 ond its net earnings were
$532,014, equal to $3.32 a share.

Doughboy mills semolina and durum
flour, conducls a grain brokerage and
printing business, processes and sells
poultry, and makes livestock and
poultry feeds, plastic swimming pools
und toys and plastic heat-sealing and
labeling machinery.
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Bucket Conveyor recelving short cut prod-
uct from small preliminary shaker under-
neath the press and transporting to pre-
liminary dryer on upper floor.

Conveying Short
Cut Products

One of the main problems in maca-
ronl plants has been safe conveying of
short cut product from a press to a
short cut preliminary dryer when the
dryer is located on a different 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 turn, caused checking.

Clermont Machine Company of
Brooklyn, New York, has designed and
developed unique bucket conveyors
which carry the product without dam-
age from the press to the preliminary
dryer whether the dryer is located one,
two or three floors distant. Many com-
ponies have taken advantage of this
solution to their problem and addi-
tionally have bucket conveyors trans-
porting the product between dryer
units and to storage bins. The product
first goes through a small preliminary
shaker alter discharging from the press

-
~
-~
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<
-
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Bucket Conveyor discharging short cut prod-
uct in storage bins,

gttt e

S e LA e ety S U LR A

T T T T T R T T TN S AT AT R L R

which gives a slight preliminary coa . Jli
ing to the product to maintain j
shape.

Clermont claims its bucket conveyg ‘
design has buckets that won't loosen i
fall out or jam; won't swing or tilt L}
spill contents; handles contents gently ,
without breakage.

|

Color Plus Dryers—
(Continued from page 18)

The natural, nutty flavor of durum
wheat is maintained, When high tem
peratures are used, this nutty favor s
cooked out, thus making a less desira.
ble product.

Excellent color, strength, cooking
characteristics and good flavor are fac
tors that go hand in hand in god
macaroni and noodle products. Uni
form constant rate drying at relativels
low temperatures attains these results

Cooking characteristics are als
greatly improved. In the process of
cooking, very little cloudiness is evi:
dent in the water, Eating characler
istics are excellent.

Of these four factors, color bring
a macaroni or noodle producl eye ap
peal. Color plus will help to strengthen
and reinforce this in merchandising.

Ambrette's progressive managemen!
is constantly endenvoring to develop
superior machines for industry, For I
stance, we just have developed a ne
combination die cleaner for long @
round dies that cleans thesc dies b
less than two hours without sosk
In recent years Ambrette has dev
oped machines which are now opent
ing in the chemical, pharmaceuticl
and food industries. This overall, bros
experience has developed a know-ho
for infinite control of equipment. Pos
tive feed equipment for meteris
liquids, slurries and dry inuredient
has been developed. New concepts for
mixing and extruding are being ¥
plied to a wide range of produ
These new ideas and principle-—whe®
ever applicable — will be appliced ¥
macaroni and noodle products )

Progressive management perai
modern plants today requires posilt
systems to automate and brin: ou! “‘
best characteristics of their 1aw ™
terials. Ambrette's brond line of P*
duction equipment fulfills this requi®
ment.

True Worth

As In other things, so in men, not e
seller but the buyer determincs !
price. For let a man (s most men
rate themselves at the highest
they can; yet their true value
more than it is estecemed by other
Thomas Hobbes.

THe MAcARroNI JoUr¥

~in handy wafer

~write for

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing
in all matters involving the examination, produc-
tion and labeling of Macaroni, Noodle and Egg
Products.

1—VYitamins and Minerals Enrichment Assays.

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

3—Semolina ond Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses,

S5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

James J. Winston, Director

156 Chambers Street
New York 7, N.Y.

N-RICHMENT-A*

FOR PLUS
QUALITY

or powder form

~tonvenient

nationwide
stock locations

deseriptive
literature

\

N-34-53

WALLACE & TIERNAN
INCORPORATED
S MAIN STRELT BELLEVILLE 9 N J

i
70!: dependable
uniform quality

DOUGHBOY INDUSTRIES, INC.

Milling Division New Richmond, Wis.

ZLuality Stnce 1556

Western Siates Representotive lar mocaroni factory supphers
ond repairing specialists for dies and mocaroni presses.

Manulacturers ol ravioli and
tamale machines.

40 Years Experience

Beancti's Mackine Shot

221 Boy Strect, San Francisco 11, Calik.
Telephone Douglas 2-2794
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Durum Prospects Dim

Durum wheat production was esti-
maoted June 1 at 28,000,000 bushels
compared to final production of 34,000,
000 bushels last year. It is expected
that North Dakota will raise 14 per
cent less than a year ago, Spring wheat
production was estimated at 185,000,
000 bushels compared with 212,000,000
bushels produced last year.

A serious shortage of moisture with
high temperatures caused a sharp low-
ering of prospects for crops through
the first two weeks of June. With tem-
peratures running into the nineties and
with short supplies of moisture, dam-
age to slools was evident and wide-
gpread in eastern Montana and in west-
ern and central North Dakota. Numer-
ous hallstorms have been reported, and
while individual storms have not been
extenslve the total damage is still to
be estimated, Spring grains now Indi-
crae U color and general appearance
th 1'>d of molsture in most areas.
The crop has had a good potential, but
without the buildup of moisture as we
have advanced well into the growing
season, the prospects of an average
yleld or better are beginning to fade.
In spite of the recuperative ability of
crops in early stages of growth, better
than normal rainfall, coupled with
moderate temperatures, will be needed
to realize at least part of the earlier
possibilities.

The North Dakota Disaster Commit-
tee in mid-June recommended the en-
tire state be declared a drouth disaster
area. It cited the lack of subsoil mols-
ture due to a dry fall and winter and
the effects of an abnormally hot, dry
and windy spring.

Export Push

Cash durum scored spectacular gains
in early June as exporters attempted
to accumulate supplies, Domestic mills
followed reluctantly but competed for
dally cars of best color, A large termi-
nal purchase of §00,000 bushels of Com-
modity Credit Corporation durum May
25 sparked exporter activity, Canadian
supplies were reported exhausted and
CCC stocks in terminal situation low,
but free offerings were substantial,

The net result was sales of about

" 2,500,000 bushels in a day or two, com-

pured with previous business of 3,550,-
000 bushels since the establishment of
the durum wheat subsidy toward the
end of last year. It may be recalled at
the time of the durum subsidy last
December 27, the Department of Agri-
culture indicated that it was hoped
that 5,000,000 bushels would be sold
and that the subsidy would be with-
drawn. Most of the sales were to
France and Algeria with smaller
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amounts to Italy and Switzerland and
one lot to Venezuela.

Export interest cooled considerably
when the government subsidy was re-
duced to 42 cents a bushel at Gulf and
Atlantic ports, The reduction of the
subsidy in the amount of five cents a
bushel took place June 8, more or less
without regard for market changes.
On the same date the Canadian Wheat
Board advanced its sales price on du-
rum five cents a bushel. No, 2 durum
at Vancouver for international wheat
agreement sales was quoted at $1.81125.
The cash durum range in Minneapolis
for the same quality was $2.30 to
$2.33,

Wire to Washington

In late June cash durum advanced
sharply because of the abrupt change
in sentiment concerning drought con-
ditions in the durum area. In the third
week in the month cash durum ad-
vanced from 15 to 20 cents a bushel
depending on quality, with lower qual-
ities advancing more than the top. Bet-
ter qualities were traded as high os
$250 a bushel and fairly substantial
amounts were purchased on a to-ar-
rive basis. The United States Depart-
ment of Agriculture sold 55,000 bush-
els of No. 2 Hard Amber Durum for
export at $2.42 delivered track Duluth-
Superior on June 19,

The Hereld of the Farmers Union
Grain Terminal Assoclation reporied
that the durum trade was alarmed be-
cause the 1061 seeded acrenge, under
normal conditions, will not produce
any more than domestic requirements.
The Commodity Credit Corporation
was reported to have some carryover
at couniry points, but terminal sup-
plies have been exhausted because of
export demand.

Because of this situation, on June 27
Phil Von Blon, chairman of the Durum
Wheat Institute, and the committee,
A. L. DePasquale, International Mill-
ing Company, E. W. Kuhn, Amber
Milling Company, C. W. Kutz, Com-
mander Larabee Milling Company,
E. L. Merry, Geaural Mills, Inc, L. 8.
Swanson, Rusvell Miller-King Midas
Mills, R. R. Wentael, Doughboy Indus-
tries, sent the following telegram to
Mr. John Tripp, Deputy Director,
Grain Divislon, Agricultural Stabiliza-
tion Service, Washington, D.C., with
coples to Senators Allen J, Ellender,
Milton R. Young, Hubert Humphrey,
Eugene J. McCarthy, Representative,
Walter H, Judd, and to Orville Free-
man, Secretary, Department of Agri-
culture:

“Attempted to reach you by phone. As
durum millers we wish to express the
extreme concern of our industry over
the effect of continued export subsidles

- it

on durum wheat on the future of the
macaronl industry, durum wheat mil.
ing industry, and durum farmers, Dry
conditions in North Dakota Indicates s
durum crop of 25,000,000 bushels at the
most which Is 3,000,000 to 5,000,000
bushels less than required for domestic
usage alone. After allowing for expon
licenses already granted, carryover of
durum wheat at this time is down 1o
about 4,000,000 bushels which would
result in an absolute shortage of durum
wheat for the current year leaving no
carryover at all in August of 19062, Be.
cause of the durum crop fallures o
1954 to 1856 and the necessity for us.
ing other wheat, national per capita
consumption of macaroni products fel
from approximately seven pounds per
person to near six pounds per person
Recovery took at least three years. We
are concerned over the possibility of s
serious decline in macaroni consump-
tion and the consequent decline in
the all important domestir market for
durum farmers. Please advise what ac-
tion can be taken to remove the sub-
sidy on durum wheat immediately ko
prevent further depletion of durum
wheat supplies.”

NMMA Wire

On the same date Lloyd Skinner
wired the North Dakota Wheat Com:
mission urging their support In asking
for removal of the export subsidy. His
wire sald:

“As head of Durum Relations Com-
mittee for the National Macaronl Man:
ufacturers Assoclation, I view with
deep alarm the durum wheat supply
situation. While 1 was originally io
sympathy with your subsidy progrim
for export to the extent of three o
four million bushels, the present silus
tion is completely out of hund. Ak
ready, 10 million bushels have beed
exported and the little remaining car
ryover plus this year's crop (whith
could be any amount from five to ]
million bushels) is' insufficlent for d>
mestic needs. As you know, when di
rum is in short supply, a great mav
domestic macaronl manufacturers ¥
substitute for durum, This will def
nitely hurt consumption and will hurt
manufacturers, millers and {armen
gravely in the long run, Think it Ime
perative that Commission Ask for 8
end to ‘subsidy on durwa whest [
export.” *

Bleak Morocco Prospects

Rains that came to Morocco In b
March were .not sufficient to alter T
duced prospects for cereal crops d
durum harvest is expected to be
38 per cent from last year, 10 anm
metric tons, and_ soft wheat dow?
per cent to 169,000,
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Ardex

Uniquely bland

protein supplement for

macaroni proaucts

prerer T gy g e e

Expand your macaroni sales, profit
margin, and merchandising appeal with
new Ardex 550 protein supplement.

Ardex 550 is uniquely bland—neutral
in taste, odor and color. It is extremely
high in well balanced protein—higher than
meat or milk solids . . . yet, per pound of
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 over-cooking
and maintains appearance and nutrition
without altering flavor. Boosts tolerance
to matting on steam tables and is pre-
ferred in canned or frozen foods because it
imparts firmness to individual strands of
macaroni products.

By adding 17% Ardex 650 to semolina
you can increase the protein content of
macaroni to 20%, on par with fresh meat.

For more information on building sales
and profits with Ardex 550, write ADM
today.

RELATIVE PROTEIN EFFICIENCY
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Packaging Machines—
(Continued from page 10)

tomatically feeding, opening and fill-
Ing bags. The top of the bag must be
scaled by hand. It is usually fed from
n conveyor on the floor above In Eu-
rope, but could probably be modified
for one floor operation if necessary.

Other Weighers

The Rovema machine, which is
made in Germany, measures the bulk
volumetrically and makes up the final
weight by means of a special cleated
conveyor which picks up Individual
strands of macaroni or spaghetti and
fecds them slowly into the scale. The
machine can be used with cellophane
but not with polyethylene, Rovema has
developed a vertical polyethylene ma-
chine for packaging short goods and
within a year or so may convert the
long goods machine to polyethylene.

Aldo Curioni in New Jersey worked
on a long goods cutter which fed di-
rectly into a weigher making a very
simple system. It has not been put on
the market to our knowledge.

The interesting Farrington machine
weighs 60 packages per minute with
a single electronic load cell. The major
portion of the weight is picked up by
a pocket in a rapidly revolving wheel
and welghed by the load cell. An elec-
tric memory determines the amount of
additional spnghetti which should be
put into the product to make up the
final weight and this small amount of
spaghetti is automatically added from
smaller porkets on the wheel. We have
not heard. from Farrington for some
time and assume that work has been
discontirued on this machine.

DeFyancisti Machine Corporation s,
developing a weighing machine which
is nlmost ready for marketing. The
bulk measurement on this machine is
by volume and the dribble Is by
weight.

Zamboni, a part of the Braibanti or-
ganization, has developed an automatic
long goods -weigher. The bulk quan-
tity is measured by veolume and the
final weight is by gravity.

F. R. Hesser, a German company,
was one of the first to develop an auto-
matic long goods welgher and wrap-
per. We understand that the Hesser
weighing machine attached to a car-
toner is operating successfully in Ger-
many at the present time.

Wrappers

Long goods wrapping machines al-
ready operating successfully include
the Hudson-Sharp (a division of Food
Machinery Corporation): The hand-
weighed spaghetti is put inlo a trough
in this machine and is conveyed to
the wrapping portion by pusher plates.
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The heat seal is a vertical fin along the
length of the cellophane package.

Conopac Corporation: Two rolls of
tronsparent wrapping material fit into
the machine. One roll forms the bot-
tom of the package and the other forms
the top. The seal is made around the
four sides of the package o make a
pouch, This machine can be used for
transparent packaging of the 19 or 20
inch spaghett) generally called “Italian
Style.,”

R. G. Development Industries has a
long goods weighing and wrapping
machine 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 final weight Is made
by a dribble into a scale. The product
is gently lowered into a cradle holding
a rectangle of transparent Alm and the
film is automatically folded over the
top of the packet of spaghetti, The
longitudinal heat seal is made with
the product as the backing. The ends
are folded in the same pattern as the
standard wropped spaghetti and the
two outer flaps are heat sealed against
each other with a thin piece of metal
as a backing to the heat sealer. This
machine will handle crooks.

200 Bags Per Minute

Hayssen s 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 difficulties in fAll-
ing the bags that fast, the maximum
speed of the machine will probably be
120 bags per minute. This machine will
be watched with interest.

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

s

A WY, e Pl
The General Cate-Tope-Sealer.

T TR Y

for long spaghetti. This will al- prp.
ably be available for attachiny to b
Aseeco complelely automatic o
goods welgher which s attachei 1o the
Aseeco automatic saw. The wrapping
machine should be on the markt son

Many companies are close o soly.
ing the problems of completely aute.
matic packaging of noodles and long
goods. The machines which are com.
mercially practical today for weighing
long goods are the Hoefliger & Kag
and the Gaubert machines for weigh.
ing and wrapping In transparent film
Other machines will be commercially
available soon. The Hayssen noodle
packer Is the uly complete noodle
packer we know of at present, bu
again other companies are close loa
folution of this problem.

Tape Sealer

This new General Case-Tope-Sealer
automatically adjusts to seal cases of
varying widths and heights. Cases ar|
clored and sealed with tape on lo)
and bottom at the same time.

It is now in operation at Fresm
Macaroni Manufacturing Company,
Fresno, California, to seal coses con
taining cellophane bags of various mac
aroni products or dry beans.

As each group of from two lo I!
packed cases of a given size arrive
at the inspection station, the cases ar
inspected for quality of product and
pack. The inspector then pushes a cor
veniently located remote control swildh
to start the taping machine through
its self adjusting cycle for the new siz
case. Inspecled cases are then itk
ported by belt conveyor to the Genenl
Case Sealer Taper for sealing. As I
last case of one size clears through
machine, the inspecior merely flips i
remote control switch and the machis
automatically re-sets for the next ne¥
size,
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AFTER YEARS OF RESEARCH, EXPERIMENTATION AND ENGINEERING,

L/ERInamE HAS ADDED THE MISSING LINK

i ,
s

ACHINE CO., INC. 280 WALLABOUT STREET BROOKLYN 6, N.Y., U.S.A.

Telephone: Evergreen 7.7540

UousT, 1961

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-
sistency; a SPREADER which produces continuously on a 24 hour
daily operation with the Clermont VMP-5A, 2000 Ibs/hr press—
"The Greatest of All Long Goods Presses.”

This SPREADER is destined, like other Clermont 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.

VISIT OUR NEW ENGINEERING & ADMINISTRATION OFFICES.
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Creatons and MWanufacturers
of Automatic Egucpment
dor all Shapes of Macaronc

Largest Company in the World

RN P T

Automalic
Press MABRA.L
simple type
Spreader and
Predrying Tunnel

Twisted Goods, Stamped ¢aaa.’¢

Automatic Production
of Rauiole and Tortelline.

Pree Consaltation for Pactory Layouts. u o S \’ }

Storage
sectlon with
sticks stripper
breaker and saws
for multiple cut

Send your inquiries to: Lehara Corporation, 60 East 42nd St., New York 17, N. Y.

s r | Dott Ingg M. G ) . .
BRAIBANTI & C. 1
Milano Lorgo Toscanini, | ral an
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Semolina Milling—
Contmued from page G

hernels anstead of vitteons aaad e
color blesches outs OF conrse, 1l we 2!
ran for a prolonged time aiter matu
ity we waitl ran o anto sproud

AL al this intimition = ol wredad
mportimer tooowr Graen Department,
s this assists thaom e seleet el b
the heot quality wheis

Conlrol Laboratory
Our Bext clep 1t have o Ry

quahity  comtrol labotatay ot ap &
standid for o Wheal s A ey 1
mentid proceanne s b b pieaii
tion ol semolimae and durwen Seds
small ameums Fia i
ale our wheat pure
us proper rmtmg ol b Woeal sen
o storage s Thi- s a0 vory anpes
tant step o somehing quabite contiol
ax 1 allows us o Bamudats b en
quality wheat mixes At the same G
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more grinding
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Bel: 'o Bins. From the scalpera
A moves on g distributing belt
aue tanks. As the wheat s

part of our business. We haov,
up our technical programs w
stafls and incereased expendin,
is i addition to large sums

millers durimg the milling operations.
manufaetureds put @ lot of

quality of the macuroni that semoling
e tlour produces eather thain the ash i serie
ing house to the mill

Millerator. The first of these opera-
wh cleans the wheat is the

tanee to the manufacturer, 10 you be-
Scientilic Process

ditorences i the ash, you may pos- f Milling semoling is one of
lseientific of all milling proce

acting knowledge of millflow

poonts whieh are eolor and dress.

The term ash s used 1o represent
the mmeral matter contoined in a sum-
This ash consists mainly of potas-
s, sodium, magnesium, calelum, and

. wheat berry into separate v
yand recover as large a pere
| the wheat berry as possible. Lo by
ing the berry, we want to sepay
inner portion, or endosperm, tom
outer branny portions and e oo

simall wmourts, These mineral salts are
wheat from the soil
e w el it s grown and vary from
one eiop o another depending on the
ol and elimatie conditions,

Ml contiob laboratories have found
ash determination 1s advan-

Mour und by-products.

This milling process has oove pd
over the centuries. Origina
a one-man operation, grinding whes
between twao stones, producing smal
amounts of a whole wheat product Tre
operation today has developed nte s
delicate highspeed one involving
| with modern machinery and exact s

ing process. To emphasize that wheat

content seeondary

dentical units from wheat which was
Both ave the same variety of wheat, | g0 by-products.
"M, DePasquale then showid side
illustrating equipment that -
the duram milling process.
Unloading. After our Gri

tions wre the same, yoet it is very obe.
viows thit the two fimshed  products

the hther wsh would. without a doubt,
b picked as the better of the two be-
conise ol the better colo

We have estublished then that pro-
doetwon of  quality
st dutum flour is dependent on wheat
seleetion, proper furmulation of wheat
muxes. ngid standard  with laboratory
continl and next 1s the actual milhng.
getting into. milling, 1
1 mention that laboratory con-
and testing s @ very important

wheat, it arrives ot the mill
war for unloading. Power sh
able the shovelers to move
from the car into the unload

Scalperator, From the unh
gous Lo the sealper
sticks. paper, and

T s

£
4

3 :dd"nu. I

;5 Strong, controlled air ecur-
n the purifier permit the re-

-l
Sam Kuhl, chemist, runs tests with ro-top filter for granu’@
Constant surveillance of the milling process is maintained
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Chifters shoke the Hour aith @ good night will Portion for flour gets

15 transferred  from these
of elevator legs from

It separates the hght ehall

trom the wheat by aspirition
L small seeds are also removed
wire coverings on the gyrat-

Gravity Tables, From the millern-
vro wheat s directed to the gravity
These tables ¢
aream into three ¢
sum, and light wheat,

Carter Discs. The medium and hight
areams of wheat are direeted to these
arter dhses for the removal of sceds

ssify the wheat
es—heavy, me-

After the seeds and oats

tave been removed, the wheat is di-
ncted 1o the destoner which removes
further grit and stones. The wheat also
tes through o magnetic  scparalor,
tking out all metallic objects,

After the durum wheat has

teen eleaned by this method, it 15 sub-
acted 10w washing process
fas bean washed, iU rests in temper
approximately  ecight hours,
Wacat must be tempered or condi-
prepare it properly for efli.
fmiing. There must be  just
muisture  added to eondition
te endosperm for milling and  to
Lughet the branny cout for grinding.
Roll 1ands, After the wheat has
hed, 11 moves to the roller
« the grinding operation be-
e rolls are corrugated and

. After at

iwge rolling pins. They re-

ppusite directions at varying
ved.

After the wheat 15 thus
the first time, commonly
break, the next step is a
ration. This machine con-
teves, some of which are
h silk while others are cov-
e wires. The purpose of
s o elassify the mate-
her processing,
me of this expensive bolt-
silk) such as is used in the
Jour is so fine that it con-
16,000 meshes to the square
silk is 11 times finer than
ilk hose, Hundreds of v
used cach year in the sift-

Further classification  of
accomplished by a purifier

small undesirable particles

it
M the endosperm which are objec-
Nable 1y (he

milling process.

asoVOUsT, 1961
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Shown here during a demonstration at International’s Detroit, Michigan, mill are a bulk
truck, Awrslide car and portable transfer device Thesc are the three principal urits thal con
tnbute to International’s etficiency and flexatubity in bulk flour handling and trarsportation

Bran Dusters. Befure the by-prod-
ucts of the gram are direeted o the
feed bins, they are given a Vhorough
brushing m these bran dusters where
remanning partiweles of endosperm  are
removed

Enrichment.  Enrichment. as  you
know, adds certinn B vitanuns; name-
Iv, thamim, vibotlavin, and macin as
well as the food minerul. won. 1o 1941
enrichment was chosen as the most
veonomical way 1o improve diets with-
out  changimg food - preferences and
habits.

Laboratory. Before  the  finished
semohing or durum flour s shipped, 1t
15 tested i the plamt laboratory. The
sumples are then furwarded t o
man laboratory for further testing.

Packing and Loading. From loading
bins, the finished produet s loaded into
bulk cors or packed in bags. From the
packer, bags are loaded into boxcars
for final delivery to you

With an understanding of our mutual
problems, and  eontinued  conperation,
it s the durum mills desie to supply
you with the most umiform quality and
mest eeonomieal product

Egg Processing Report

Production of ligud cegp and hquid
egp products (ingredients added) dur-
ing  May totaled 99107000 pounds,
compared with 100,549,000 in May 1960
and the 1955-59 average of 93,781,000
pounds. The quantities used for imme-
diate consumption and [reezing were
smaller than o yvear carbier. The quan-
tity used for deving was considerably
larger.

Liquid vgg used for immediate con-

sumption totaled T450000 pounds,
compired with 7.745.000 pounds m May
1960, Lagquid ege frozen totaled 63.705,-
00 pounds, compared with 74,684,000
i May 1960 and the average of 70,-
EL000 pounds. Frozen ceg stocks -
ervised 3 mullion pounds during May
T96T, ce v grned with an inerease of 42
mubion pounds e May 1960 and  the
average of 34 mallion poeunds. Quanti-
hes of hguid egg used for deyving were
2054000 pounds me May 1961 and
TH 20000 1m0 May 1960

Eee sohds production durmg May
totaled 7042000 pounds. compared
with 4525000 i May 1060 and  the
1955-58 avernge of 2095000 pounds

Ronco Plans New Plant—
tContimued from page 1

The Portic Bin svatem wias designed
by the Hoskins Company. Flitronies,
Ine of Minncapohs will e the primary
contractor for the Porta-Hin svstem.
They have been heensed W distribute
the Porta-Hin svstem throughout  the
United Stites

William Hoskins stated vecently “The
approach  to the design of this new
plant ot Memphis has been very sound
We feel that Mr. Robiho s ane of the
most capable operations men in the
business. Ample time his been allowed
for plinming, and the whole project
has g forward i a logieal, orderly
fashion, starting with the minial survey
of equipment and facihties and carry-
me on through to the hinng of con-
tractors, and actual construction. This
should be an exceellent plant.”

It s expeeted that the new pliant wall
be in operation about the fiest of 1962,
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WAY BACK WHEN

40 Years Ago
e The Fordney Bill, supposedly a
“protective tarif” on all imported mac-
aronl products and the Underwood Act
was viewed by the industry as a joke,
This act “a tariff for revenue only"
bill, provided an import duty of one
cent a pound on macaroni, which
would be increased one-hall cent a
pound and calling it “protective.”
e At the Tariff and Cost Conference
the following figures were given for
the cost of producing 100 pounds of
macaronl in the United States: Bulk—
$0.0107, divided as follows: material,
$6.3148; labor, $1.1241; sundry materi-
als, $1.0370; overhead, $1.4348. Pack-
age—$13,2500; material, $6.7041; labor
$1,5544; sundry materials, $2.7318;
overhead, $2.2657.
e According to the trade press the
good news for the macaroni manufac-
turer is that the slump in the industry
has struck bottom and that recovery
will be faster than the industry
thought.
e ‘A general decrease in exportation
of macaroni products resulted in 89,070
pounds exported for eleven months
ending in May. Goods imported has
shown a steady increase with 81,404
pounds imported compared to 35,237
pounds in 1920.

30 Years Ago
s Mr. Robert B. Brown, Fortune-Ze-
rega Macaroni Company, Chicago, Wal-
ter F. Villaume of Minnesota Macaroni
Company, St. Paul and R. V. Golden,
West Virginia Macaroni Company,
Clarksburg, West Virginia, were ap-
pointed to the Board of Directors of
the Natlonal Macaroni Manufacturers
Assoclation.
e Mrs. A. Dietrich of St. Louis won
$500 os the first prize in the contest
staged by the Nation-Wide Service
Grocers of St. Louis. The prize win-
ning recipe was called Checker Spa-
ghettl,
e American Beauty Macareni Com-
pany tled up with the National Maca-
ronl Publicity Campaign by personaliz-
ing the “Energy Trio” and giving them
the names of “Macaroni Mac,” “Spa-
ghetti Joe,” and “Egg Noodle Nell."
They were used o announce a $500
letter contest for boys and girls 12
years or younger.
e The 1031 durum wheat crop will
be even smaller than estimated by the
government which was 32,220,000 bush-
els. The 1030 yleld was recorded at
55,865,000 bushels.
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20 Years Ago
e Manufacturers of macaronl products
are in a quandary as to just what to
do about enrichment of their products.
Millers and bakers have gone “hook,
line and einker" for “enriched" prod-
ucts,
e Kuriz Brothers, Inc, Philadelphla,
was destroyed by fire and the firm esti-
mates the loss at more than $300,000.
e When the Italian consuls sailed back
to Italy they carried along with them
300 pounds of spaghettl. It seems that,
with a Mussolini decree limiting the
wheat content of spaghetti in Italy, the
stul they get over there now can't
compare with the kind we can make
in the United States.
e The spaghetti bar at the World's
Fair served 200 pounds of spaghettl
daily. At the end of a year 450,000
guests had been served spaghetti. This
rampling bar was established to intro-
duce Americans to an Italian spaghetti
firm then 113 years old on the Con-
tinent and moving to the United States.
» Fire, caused by an overheated motor,
caused damage at two macaroni plants.
W. Boehm Macaroni-Noodle Factory,
Pittsburgh, received damages estimated
at $35,000, and the A. Russo & Sons
Macaroni Company, Cleveland, had
damages estimated at $1,500.

10 Years Ago
o Macaroni Week means more sales
dollars, the lead story in the Journal
sald. Plans to promote the event were
to be heralded by gummed stickers
while shelf talkers were to aid mer-
chandising.
e Food Values of Macaroni Products
were reporied in a aigest from the
American Medical Association publica-
tion" Accepted Foods and Their Nu-
tritional Significance” and “Nutritional
Data” from the Heinz nutritional re-
searc division of the Mellon Institute.
o Liacaroni Institute accomplishmenis
were reported at the conventlon by
Gerald T. Lynn of Theodore R. Sills
& Company, He sald approximately
352 recipes, photographs and storles
had been sent out during the twelve
months ending June 1 and that more
than 5,500,000 lines of publicity on
macaroni, spaghetti and egg noodles
had appeared in upward of 8,000 pa-
pers.
e Viviano's “Zoo-Mac” went fo a cos-
tume ball at the convention of the Ad-
vertising Federation of America held
in St. Louls,

CLASSIFIED
ADVERTISING RATES
Display Advertising .... Retes on Applicatios
Want Ads ...................... «75 Cents per ling

FOR SALE—Buhler Press, like new. Box
175, Macaroni Journal, Palatine, 11,

FOR SALE—Ambrette Press with Spreader,
Box 178, Macaroni Journal, Palatine, IIli.
nals.

FOR SALE—Two Clermont outomatic lines
for long goods each one Including press,
spreader, continuous dryer, stick siripper
and oluminum sticks. To be sold os two
units or separately. Can be seen on opplice-
tion. Reply Box 180, Moacaroni Journol,
Palatine, lll.

FOR SALE—Used Senzani Spaghetti Cutter,
Box 181, Macaroni Journal, Palatine, lil.

WANTED—One Egg Doser, complete with
one stainless steel mixing tonk equipped
with double blade ogitator and one stainless
steel storage tonk; also equipped with one
centrifugal pump ond one proportionale
pump with graduated dial, plus necessary
valves, fittings and dial, Box 182, Macaroni
Journal, Palatine, Il

INDEX TO
ADVERTISERS
Page
Amber Milling Division, G.T.A. ... . ]
Ambretts Machinery Corporation  20-11
Archer-Danicls-Midiand Company n
Bianchi's Mochine Shop ............. n
Braibenti Company, M. & G. ... b5
Buhler Corporation, The .......... ”
Clermont Machine Company, Inc. n
Commandar Larabee Milling Co. 1
DeFranciscl Maching Corparation . 2428
Doughboy Industries, Inc. ......... n
General Mills, Inc, ......... .. Cover IV
Hoffmann-LaRoche, Inc. .............. Cor®t L]
Internstional Milling Company .. 1
Jacobs-Winston Laboratories, Inc. 1
Maldar, D., & Sons, Ing, ........ovo: "
Paven, N. & M. & !
Rossottl Lithography Corp, .......... Cor#t I
Russell Miller-King Midas Mills . 1
Woellace & Tiernan, Inc, ... Lo
Pin Money
Pin money from eggs ls a thing of

the past for most housewives, the W
Street Journal reports. About 20 yei*
ago, more than B0 per cent of Uni
States farms sold eggs, with the wit®
often handling the chore In retu® for
personal spending money. Now sl
duction of about 4.5 billion do
eggs a year is concentrated largel¥
big commercial ventures; more
two-thirds of all farms have 10 ep
for sale.
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«) One word gives the answer—enrichment!
Why does enrichment make them better?
Because enriched foods are 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, &

How to make your
macaroni and noodle
~ products better

p—y 5 X " 7

‘ROCHE' SQUARE ENRICHMENT WAFERS for batch mlxlng.
1 wafer, to 100 lbs. of’ semolina, disintegrated in a
small amour  of water and thoroughly mixed in
your dough, gives a macaroni or noodle product
folly neeting the minimum FDA requirements
(i~ lb.—4 mg. vitamin B,, 1.7 mg, vitamin

B2, 27 mg. niacin, 13 mg. iron). Only Roche

i1

makes SQUARE enrichment wafers designed b
¥

for easier, accurate measuring and to mix in el | ;
solution within seconds. : > 11
. 44

ey e

Eumqﬂgliﬁ PREMIX CONTAINING 'ROCHE’ VITAMINS
' B |

LAY

&
P

for mechanical feeding with any continuous press

1 ounce of this powdered concentrate added

|

to 100 lbs. of semolina enriches to the same LE

levels as above. We have helpful information {
e on available mechanical feeders. '{

AR
i =
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R 0 c H Eo Fine ’éﬁemr’caﬁ Division

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

EXMICHME
; NT WAFERS AND PREMIX DISTRIBUTED AND SERVICED BY WALLACE & TIERNAN CO., INC., BELLEVILLE 9, N, J




MAGARGN] USA a2k
4 ‘9‘ ée' g:& \QJI » :-‘ i CREOLE MACARONI RING i

’ 1 pkg. 13 vz, lemon- Yy tap. salt
b ‘ ‘ & ‘ b) gim'nml gelatin d‘unh of pepper

1'y cups hot water 1 pkig. (7T to B oz
1 enn (B oz, tomato maearoni whbov or
sance small shells)
B tt c k ~ 1 thsp. vinegar Yy ocup each green
e y I'OG e few drops cach pepper, diced, (id
I Worcestershire sauce stuffed olives, s!ced
and Tabasco 1y cup chopped vnion

Presents Creole ¥ ,‘

Dissolve gelatin in hot water. Add tomato s v, vine.
par, salt, Worcestershire, Tabnsco and pepper Chill

While gelatin is setiing up ook macaroni, o llowing
manufacturer's directioms and drain, Rinse with cold
running water.

When gelatin has thickened slightly, add rest of
ingredients and blend well. Pour into n 9° ring mold,
Chill thuroughly until gelatin is set. T'o serve, unmold
Creole Macaroni Ring on large serving plate. Line
center with lettuce cups and Il with Shrimp Salad
irecipe below . 6 servings.

summer night,
w118 PEPRy Southern
'llihl Q’.( one-digh meal!

Shrimp Salad

'I: SVt [ b ! 2 cans 15 oz. eachs shrimp 4 hard-couked egys,
(112 Ib. fresh shrimp, cut up
cooked 2 thsp. lemon juice
1"z cups sliced celery Y3 to Yy cup
mayonniise

Combine cleaned and cooked shrimp, celery, e
and lemon juice. Chill. Just before serving. fuld n
mayonnnise.

Success Lps: :
. Macaront is best when stghtly chewy, do not et
o unmuld macaroni ring—tip mold fo let e il
one side. foosen with spatula thrust arownd « . 0
upside down on plate. i
Do not combene mayonnatse and shrimp unt wriing |
ttme.

4. Colery that ts “thinly" sheed 1s more attra i [

larger shices.

-—

his

A delicious macaroni aspic ring mold
surrounding fresh shrimp sal ud
nested in lettuce cups

Once again, General Mills and Betty Croo.er offet
you and your cuslomers n great new salad reatiod
_ this time tuned to the Southern tastt We d_“
this, in support of the National Macaroni | stitute?
“A Salute to the 50 States.”) Creole Muaca: Rirg
has met the exacting standards of taste-test. & in the
Betty Crocker Kitchens and in typical hon + i;‘h‘}:
of ho'

Sovth. It, too, will be another savory exam|
your customers can serve macaroni produc <
imnginatively, deliciousty.

As a leading producer of the fineat Sem
Durum flours, it is o plensure to serve the
industry. Look for more recipes from Bett:
in our Macaroni U.S.A. program to help yo! incres¥
your profitsthrough the broadened use of your roduct

For more information on this new Bett)
Crocker recipe program ask your
Durum Sales representative or writé

DURUM SALES

MINNEAPOLIS 26, MINNESOTA

easilsi

ing ard
nacar
Crocke!



