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N 1962 the United States Depart-

ment of Agriculture observes the
Centennial annlversary of its estab-
lishment. President Lincoln signed the
act creating the Departrnenl on May
15, 1862, * -

Since then, agriculture has made one
of the Natlon's most impressive pro-
duction records, Here's the record in
brief. In 1862 one farmer produced
food and fiber for five people, Today
he produces enough for 26,

Result: Today more than 80 per cent
of our people have no worries about
enough food, even though they do not
farm. Also, the tremendous strength
of this' Nation today, at home and
abroad, depends heavily on the un-
equalled productivity of the American
farmer. And, of course, as both pro-
ducer and consumer, his contribution
has been important in helping the Na-
tion achieve its high standard of living.

It seems only fitting, therefore, that
we observe the Centennial by bring-
ing into sharp focus the primary role
of agriculture and the farmers in our
natlonal economic pattern, our lving
standards as Individuals, and our de-
velopment of pevace and friendship
throughout the world.

Desplte the fact that our abundance
provides us with food and fiber in
quantitles and qualities never before
even dreamed of by others of the
world, that very abundance which has
made our life easler has created a dis-
torted Image of the farmer and his role
in our soclety,

Few people know that Iarmlnl-——

e Bmploys 7. million workers—
more than the combined employment
in transportation, public utilities, the
steel industry, and the automobile in-
dustry,

e Spends $25-$26 billion annually for
goods and services to produce crops
and livestock; another $15 billion a
year for the same things that city peo-
ple buy—food, clothing, drugs, furnl-
ture, . appliances, and other products
and urvlcu. o ol

® Creltu ID mueh employrnent that
four 6ut of ‘every ‘10 jobs in private
employment are related to agriculture.
For_instance, 10,000,000 people have
jobs storing, transporting, processing,
and merchandising the products of ag-
riculture; '6,000,000 people have jobs
providing: uu :upplles farmers use.

o Enables each of us to choose from
as many as 5,000 different:foods when

. May, 1962

IR

we go to market—fresh, canned, froz-
en, concentrated, dehydrated, ready-
mixed, ready-to-serve, or in heat-and-
serve form.

o Provides the equivalent of about
24 cotton house dresses or 30 dress
shirts for every man, woman, and child
in the nation; more than two pounds of
apparel and carpet wool,

Also, few people realize that farm-
ers and other small woodland owners
control 54 per cent of the nation's com-
merclal forest—providing building ma-
terials and paper—even nitro-cellulose,
a major ingredient of some solid fuel
propellents of missiles.

Neither is it commonly known that
the United States is the world's largest
exporter of agri~ultural preducts; that
65,000,000 acres of our 321,000,000 har-
vested acres produce for export. Large-
1y because of agriculture, our food and
other farm products are helping to re-
lieve hunger and to promote economic
growth in the newly developing coun-
tries of the world.

Least understood is the fact.that focd,
costs have risen less In recent years
than most other consumer items. Even
80, the farmer gets none of this in-
crease, In fact, he now recelves 12 per
cent less from the farm-food basket
than he did in 1047-49,

The story of American agriculture
today, of its great accomplishments in
the last 100 years, and the challenges
it faces in the future, is the story that
the United States Depa¥tment of Agri-
culture will tell in  its Centcnninl‘
which begins on May 51062, "

>

Some of the plans for observancé in- °

clude:

e A World Food Forum iiWesh:
ington atiended by international nota-
bles will document and dramatize the
staging and implementation of a vital
world food program.

and throughout the country, will vpe.
the Centennial year. Ench county will
have a Centennial planning comm!! ¢
to develop and arrange local ob.erv-
ances, .

e Field Days at agricultural labora-
torles or experiment siations will de-
velop appropriate programs to report
and Interpret research and service de-
velopments.

e The 1962 Yearbook of Agriculture
will emphasize our present state of

= ﬁ“ﬂ.‘ "“"‘t el

~~three standa

CAN nhorato Wil o
» Centennlal dinners, in Washington¢t find. cridmijtrip

The Centennial of Agriculture

agricultural development and inuicate
possible future development (rcnds.

o A history will combine approach-
es to the development and-pioyrams
of the department and redate them to
major changes in the economic, <otial,
and political life of the Uniled Sties

e Exhibils and festivals wi'l deps.i
agriculture's contributions™to tFe wei-
fare and development of the. natiotinl
economy. A photograpky exbipit and -
film festival alrcady, aré in stades of
preparation. TR

The Macaroni Jaqpﬂﬂ sﬂul*a the de-
partment and tﬁg great bt.mneas of
agriculture. ¥ i

Chronological leforv
of Cereal Technologk
at DSV o

by Le. ..a. i D, Snﬂt....J L

In 1005 the North L Kota ll,gmnwm
passed & Lill:or o7 mllI“ﬁ and bake
testing prugrnm but n q
funds. ﬁm‘nr-mw

In 1007 $6,500; uf‘ Endar
a bullding and eq apprapris e§ B

The buil iipment. '

the first mul,br ‘\rod's, 2'his \-...\, s gt
structure: 9ccled ol 1y for miling ana
baking (" qjos on any campus n the
Uniled /g A.knm Mil o i
stalled M!.-\ .,,. - hins
md n'l\ gﬂnd ng rulu, sitt-
ers, Jri ers an {our cleyator. stornge
bins, T * yafl88 was about the = lni-
mum amount of whcnt A coul? be
handled® ™ hut,."
Milling faci)ities
in the back pfrt-6t:
oo -h-‘-d "M ho

+
jed ,twn floors
bujlding ‘'while
d* offices anc

FAT Allis l.. almers Mill was pur-
chiend in 1010, ‘A ccrenl chemist was
v s in 18 0

During the period. IBUd to 1020 whenat
vuriety investigations were carried on,
effects of storage on milling and bok-
ing qualitics studied, as well as studics
on bin burn, frosing. bleachivg, stack
and shock thresned whept both hiid
red spring sad durwin, Federal grades
were also studied during this periud in
cooperation with the United States De-

(Continued on vage 34)

ding v nfshed iz, 1" anc

protein gtudies. lmkir‘l‘.




ity borpes A

SR SR TR E YR RS

s —

~.-11

Durum Growers Assoclation; Lloyd E.
A.‘Durum Relations. Comehittee.

'k.ll.tnl.[nlv,gmt: mect In Fargo March

) ¢
"Acv "&"d lurnuuT ' -aacaronl men
nthusiasm tc the growers and
%} gement to; the. researchers. A
1 tor dinner sponsoervd by the
‘!‘lﬂﬁfgf:r.nl Ifasvonk Manufaclurers As-
ieiation - -got’ theoroceedings off to a

’l -mmd start.

i A;'lnn G, Hazen, *ean of the College
¢ Aprisliure, presied at the opening
sumln'-' ofinld G, Tiirhar,” Executive

P conducted In the afternoon.” #fer ex-
o Mm:l‘;l:} o welcome; lhe ¢ from

tas
ersident

“Unlversity’
2 “nhsérved . that bmlnm is becoming ¥
f’g‘_’—'ﬂ., ‘more infricate every ?-bn.ad stronger
¥ o linecs of communicillon &l necded for
b L complete understanding.
Pf'ﬂ' : Markeling

Dr. ¥red Taylor, Pm{umr_ Chairman,
‘grioultural Econami. © ““ogriment
: u*d cris2s in the durum ipdueiry arise
. from high or Jow productun, and that
there is an inverse rntlo on value com.
" pared 1o sunn\v.mll dequ f ~qrry-
weris nea ¥y 110, elimina! stle
price ﬂucluntlonsupnd industry must
malke snne plans tor storing glys carry-
aver
He observed thnt 'ﬁi!m is keen com-
petition for acreage in North Dakota
and the mix the grower chooses will
be the one most profitabla®to him. He
cautioned growers against over-produc-
tion this year, and suggested that pos-
albly a marketing agreement for du-

Dunm reseorch and marketing are considered by (left to right),
" Dr,: Kenneth A, Gilles, Cereal Technology Department,
l')olu'm:l Statoe University; Alvin Kenner, Chultmnn, Marketing Com-

nv,l 20 to discuss the durum situa- |

onh

Skinner, Chnlrman,

rum might be studied for future ap-

Donahoo, Secretary of the
Minneapolis Grain Exchange, cited the
world  shortage of durum, and stated
the small ‘supply of durum cannot be
~hpdged. European countrles look to
North' America for supplies, but ex-
poris are possible only if we are com-
petitive with Canada. Canadian inten-
tions for durum planting are up 68 per
cent this spring and with good yields
could produce 45,000,000 bushels.
United States growers' Intentions
wera reported up 50 per cent over last
year, but are based opparently on the
government’s expectation that full util-

5
% 5N A ORE thin ;oo ‘durum _ growers,

Sgran) mey!. -'ers, macaroni plication,
.(,‘,‘ ip!uclureri‘."t:r!mslon service per-,, wAl, W,
',;’,,'""'cu‘ahel. and 'staff of, North Dakota

‘?ﬂ‘cmwr\' of the Crop/Qudity. Council; [zation of the speclal legislation for

durum will be made. Growers who
wish to partlcipate were required to

‘véisity the .sign up by the end of March. By mid-
. HI"Albrecht .- March only a small percentage had.

Dk Cf®%kett, President of the Durum
Growers Assoclation, had something to
.58y about. this and government statis-
*’fics on stocks as of January 1. His com-
ments appear on page 28,

Government Inlerest

Clifford Pulvermacher, Assistant to
the Deputy Administrator, Agriculture
Stabilization, United States Depart-
ment of Agriculture in Washington,
D.C. observed that we must have bet-
fer supply management programs. He
termed the inter-industry cooperation
between growers, millers, and maca-
ronil manufacturers unique and encour-
aging thus far in efforts to determine
supply and demand. If this approach is
successful; the durum program may be-

come & model fof other crops. Mean-

while, he solicited any suggestions or

b i a2l

“Let’s Harp on Durum"’ 5o Jh"
ers Association; Mark H inger, Chairman, Durui
stitute; and Bob Greem, Execulive Secretary, Natlonol Macaroni
Manufacturers Assoclation,

Crockett, President, Durum Grow-
m Wheat In-

.Competition

Robert M. Green, Executlve Secre-
tary of the National Macaroni Manu-
facturers = Association, described .the
complexity and competitiveness of the
food business with some 6,000 items
competing for consumer favor in the
modern supermarket. He declared that
progress for all elements of the Indus-
try would come with emphasis on qual-
ity, not only In the food products
themselves, but in packaging, display
techniques, and services to consumers
in general, “Macaroni consumption has
gone up when durum was In adequate
supply—It has gone down when it has
been in short supply,” he declared.
Durum must be competitive with other
wheat or substitutes will be used, he
sald, “We made a collective approach
to get special legislation—now we have
an obligations to use it with growers
planting an adequate crop and maca-
roni manufacturers going back to du-
rum as rapidly as possible.”

Mark Heffelfinger, Chalrman of the
Durum Wheat Institute, and Vice Presi-
dent of Russell Miller-King Midas Mills
called for an adequate supply of durum
this year and in future years. “If du-
rum is' the standard of quality, we
must consclentiously supply the con-

sumer” and. eliminate the dislocatlons'

that occur all along the line when du-
rum is in over- or under-supply. .

He noted that farm storage has some
advantages but also some . dlsadvan-
tages such as the loss of color over a
perlod of time, “We should study how
to more effectively use present facil-
ities before abandoning them 2 he

llated.
;Lloyd Skinner, Pru!dent of tha

comments from Individuals fo make the* " Bkinner Macaron! Company.and Chalr-

program work’ better,

-(Continued on page’ 1
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A SALUTE!

Since April 19, 1904, the maczroni industry has been capably servede: .
by the National Macaroni Manufacturers Association. Since 1919,
its news and views have appeared in The Macaroni Journal.

During these years, the Journal has seen "a wholesome and healthy
growth of understanding among manufacturers. .. a unity of
purpose brought about, and an understanding of common problems
«+. @ greater appreciation of the food value of cur
products. .. higher standards of quality and manufacturing. ..
a pride developed in quality and good name.”/The purpose ‘
of the Assoclation was succinctly exprest¥d'in the keynote
of its first national conference—COOPERATIVE COMPETITION,

King Midas salutes the NMMA and the Joural for their outstanding
coniribution fo the progress of the industry.

%’ DURUM PRODUCTS
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i by Fred R. Taylor,

! fl?’:E harvested acreage of durum in
I % North Dakota during the past five
{5, years 1957-1061 has varied from a low
& 710,000 ecres;in 1857 to 1,280,000 acres
i in 1061, During this same period har-
vested durum acreage for the United
‘Gtates varled. from a low of 832,000
acres in 1757 to 1,715,000 acres in 1961.
3 North Dakota  durum production
", during {his same flve-year period va-
b ‘_.;_' ried_from o high of 26,880,000 bushels
s NeLid0. o, a low of 14,570,000 bushels
S ¥1by1, Wnited States duruni’ produc-
-Y*p:,'-‘_\- ofyivarled from a high of 39,680,000

- u.\Hp Jel3'in 1057 to a low of 18,955,000
Sl * -‘&l’ﬁ}m._
gt North: Dakota has produced between

75-85 per ceny. of the total durum crop
during this and’ other periods.

o

% w1 7 Vo lue Yariations
"Nerth Drkota's seasonal average
.z *prices for durum_during the last five
3 year{iave yaried from a low of $1.94
Trgpem bushel 33900 o 8 high of §210
; "..,_?,,-r_-h?‘g.;l In:1059,”As you all know,
» 4 worth akota’,/ mid-month  average
4 ‘..races forsthe 1061 durum crop have
}»'“ ‘l&mnnlnu from $3.05 in September
| 160 to a high of $3.32 in January,

The 'vatue of the durum crop to
! orth, Dakota farmers during the past
' A, ve veirs has varied f16vk- some $36.8
pe i etilion 1i2arg, and 1950, to almost $54
B % Jijop 7. We do not have final
l"" i gdt'sﬂmnlm on the®961 crop as yet.

-‘{‘?’ 9% 4efighange in value s closely corre-

usuilly’ greater than the value of a
4. large’ crop, due to dgastic price de-
. clines when durum production is high.
¥ Durum “supply and disposition data
indicate that there may be less than

{wn million bushe)s of durum on hand

+ + July 1; 1062, There are no  :!\fum sup-
plies In governnen. huis ot Jus thne,
Thedeand othir available data indi-

. . wite’ that durum s e piially a North
A" 4a"Srop  Jie el rth Takota
/DURUM ACREAGE. YIELD AND

Le * North Dakota

‘Mo u.rntacdulﬁaﬁﬁﬂ It hip--
> that 4he value of a’small crop is—=*"

DURUM MARKETING,

Chui:man,-bopoﬂlnenl of Agricultural Economics,

North Dakota Stafe University

would like to keep it this way, but
there are many factors which may de-

termine the future course. of produc- 4

tion in North Dakotn. Let us briefly
discuss some of these, using the point
of view of the durum producer as much
as postible,

Growers' Conilderations

1, Durum Is muturlly substitutable
for Hard Red Sprini; wheat and other
crops such as barley, oats, flax and rye.
The competition for crop acres is such
that the producer will plant those
crops which promise the highest net
income year by year. This is important
to remember when asking for increases
in production, and it this increase leads
to drastically lower prices and sur-
pluses,

Supply

U1y 1 SLOCKS s s

Production ...
Imports ...

Total SUPPIY oririnms sreninnsd

Cisposition

ML Grind i s

Fzed and Other Us
BO0d 3o esgerssmss

‘fotal Disappearance .......

-

9, Producers recognize that costs of
producing good quality durum are
whigher than those of Hard Red Spring
wheat. For example, it takes about one
peck more seed, harvesting cosis are
higher because it takes 10-20 per cent
more time In horvesting, Kernel break-
age is a problem nnd one that often
leads to quality discounts, Durum grad-
ing 1s also a problem of concern to the
durum grower,

PRODUCTION, NORTH DAKOTA

AND UNITED STATES

United States % N.D, Pro-
Year " Harveited-  Production Harvested  Production duces of US..
(000's) :
1061 1,207 14,570 1,715 18955 . T1% .
1960 1,200 26,880 1,673 34,1417 70%
1059 1,001 17,518 1,283 20,682 85%
1058 710 18,480 032 21,361 B6%
1957 1,480 26,640 2,365 39,680 B87% .
) :
b...’.r..-"'.‘-»t_ P TRCTECNET st RNOE: b ek = g e ey e A

* 50-50 blend of durum.
** Owned by exportess.
USDA Wheat Situation and industry estimates.

Fred R. Toylor
DURUM SUPPLY AND DISPOSITION (in bushels)

1860-61 1861-62
12,000,000 12,000,000
..34,105,000 18,627,000

46,105,000 30,627,000

23,438,000 11,000,000°

....3,022,000 ( 5,000,000

2,380,000 (
.. 5,256,000 7,400,000
6,300,000**

34,105,000 29,700,000

3. Growers indicated that the price
of durum must be at least 25 cents per
bushel over HRS wheat it they are to
produce durum as a substitute for some
other crop.

4. The producers recognize that the
market for durum products is increas-
ing, while the market for other wheats
is decreasing or barely holding their
own. Producers also recognize and are
concerned about the fact that when du-
rum prices get very much out of line

. with other wheat prices, the miller and

manufacturer of macaronl products
substitute other wheats for durum.

5. Producers are also concerned
about the fact that if a large acreage

. of durum Is planted this year and
; weather Is favorable, we could have

what might be called a surplus next
year, You and I might recognize that
(Continued on page 26)
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Conveyor Buckets
that will not..
LOOSEN,

FALL OUT or
JAM...wherever
free-flowing bulk
materials are moved..

« Don't swing or tilt to spill contents.

« Handle contents gently without
breakage or separation.

» Have sanitary, single-piece, die-cast
aluminum construction,

AVAILABLE IN 3 STANDARD SIZES
PHONE or WRITE [%emom

 Llermont ¥

MACHINE CO., INC.

EVergreen 7-7540 + 280 WALLABOUT ST. BROOKLYN 6, N.Y.
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Markoﬂng Pro

HE marketing of processed foods
Is a highly complex business, and
s * gach step must make an economic con-
a5 " tribution to serving our ultimate boss,

o the consumer, Starting with the farm,
J going to the elevator, to the miller, to

i the procesior—there are then a multi-
I tude of distribution channels through
ad which food may pass. From the chain
e store or wtiocloted wholesaler's ware-
“ b finuse, in the grocery store where there
are econcmic activities such ns storage,

A ¥ + Inventory control, shelf stocking, sell-

chec ing out to the consumer,
“chanpels that can be criss-
L by-pashed, or complicated fur-

gother types of selling efforts,
@:use of brokers. But the
ultlmalo job ja to get the product into
v the oqmmmer s hands and give her con-
sumer sn fagtion. This is a very com-
i i p X, bulln"!a, ‘and 1 think we have a
N te duently “to over-simplity
A 2 by, ﬂmm& to pei.crally say “elimi-
. yrnateitne middle-man If- the middle-
.r’ mon; doesn'l marve a useful economic
1 ﬁm '.wu-;he consumer will

-'_'_e ol ok
T s Apatavi

Bt DT on

_" The* !nqglfum. 1 8 highly com-
pmltlvefbu..l,mr-r /T0 out of three

i mncnron!vsgpui’m,_mnde in grocery
'l’sl.gren The other sale is made through
© dnst! uﬂonnl \channels, o processors
: combination-dinner
‘restaurdints, hotels, and in-
@he nilmber of items in the
ores has been increasing at

: 7 a phenom | rate.. In 1850 it is re-
wwere 3,750 items in
‘ Fa .“'thé' weg‘ge supermarket. This in-

--~q.' ~d -10.4,600;items by 1855, and in
ol .there” ems,zz'r Last fall at the
*E it G 'ry Manufacturers conventlon,
Ak _they were talking about 6,000 to 8,000
: Itemr"I‘his is our competition. Maca-
roni“sales in the grocery store repre-
sent lesa than hnlt of one per cent of
e lolnl store snles.'We are fighting for
u'placato get onto (1% ...hel( e LSEr
grocegy. stores o, mak( our” p:joducfs
nvnhnblo to the consumer.,.,\,., y:
-r'I'hln competition+ Hed in o

ut mere-
[ ly to point o the servants
of our cuw-nmr\ sd Yhe ultimate con-
sumer, Unless we Jda a joh in satisfy
that consumer, we are out of business.

The A. C. Nielsen Marketing Re-

S mo allly nf u thi "Ahe mucacon!
< Hunits i, (he f scaoh sdecade
= “of the,Jask, {arog gca, B,%lnke this

fo st point not to, e,

-

o scarch organization recently quoted a
! ¥
PR S £ R S LA SR Y

B by Robert*M. Gu.n, Executive Soerohry, v, Nat

Robert M. Greea

leading food manufacturer as saying

that advances in the food industry lie
in research. This is an awareness of the
continuing and increasing importance
of quality, not only in the food prod-
ucts themselves, but in the packaging
that containg the food products, dis-
“play techniques, and the services {o

~ consumers In' general, I am sure it Is

common knowledge that many of these
multitude of commodities that have in-
ceased are in convenlence form—in-
rtant coffee, concentiraled orange juice,
cake mixes, combination dinners, ete.
In short, we have to do a job that sat-
wsfles the consumer, glving her more
\cnwenience. more time, or whatever
she wants,

i Durum for Quality

Durum has been the standard of
quality for macaronl products around
the world. Some may argue this point,
because there has always been some
blending. Nevertheless, it is an historie
fact that when durum is in adequgte
supply, macaroni consumptlon zq
creases. Mt caroni manufacturers
around the world have paid a premium
for durum, but they can't get too far
out of line competlitively. I think it is
fallacy to believe that food is an es-
sentinl product, because consumers can
always cat something other than the
food that you are selling, For example,
we think that macaroni is essential,
but it could very well have been that
at dinner ‘last night we had a Red
River Valley baked potato go on our
plates, and we wouldn't have seen any
macaronl. In the Orlent, they..could
have put rice on the plate. So we are

ﬁo‘uéd Foods

onal Macaroni Manu!cclunu Association

in competition. We are not essential.
We have to sell ourselves,

We have worked as an assoclation to
demonstrate our interest in durum
through our contacts here at the Uni-
versity, our participation in the Du-
rum Show, our membership In the
Crop Quality Council, through our col-
lective efforts to promole sales through
consumer education. Collectively, we
are workl ¢ with the North Dakota
Wheat Commission and the Durum
Wheat Institute in the distribution of
materials that we think will do a job
in selling the consumer on the advan-
tages, the convenience, the nutritlon,
the appetite-appeal of tl2se fine foods.

 We work collectively in other ways.
Last fall, our joint committee repre-
senting durum growers, millers, and
macaroni manufacturers went to the
government and made the recommen-
dations that have become the official
policy in the special legislation that
will permit this increased acreage. If
full utilization of the available acreage
is taken and we did get excellent
yields, and if it were possible to pro-
duce 45,000,000 bushels of durum, we
think that the domestic needs of ap-
proximately 30,000,000 bushels on the
domestic side and a good potential of
keeping an export market of some-
where between 1,000,000 to 15,000,000
are well within the realm of possibllity.,
The reason that we found ourselves in
a drastic shor{»ge last summer was be-
cause of a cufinletely unexpected ex-
port market that developed over night,
There was no way to foresee this, be-
cause we had not been in the export
business {1 a large way before. But
the fact: are that the Common Market
in Europe has created a degree of pros-
perity there that is increasing con-
sumption of macaron! and durum in
those countries. They are better able
to afford it, and they are eating more.
The situation in North Africa, both
with drought and the political upheaval
in Algeria, has cut off the supplies to
France, so France was forced to go to
other sources of supply. They went to
Canada which normally supplies other
Western European countries. When
Canada  sold out, they Immediately
came into our market. And this thing
happened so fast that nobody was
aware of what was golng on.

Rapld
We are living In a fast-moving world,
and what took place last year may not
happen® this year, or what hsppened
(Continued on page 14)
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Dott. Ingg. NICO & MARIO

Cor g M

Nylon Belt Contour On Sides
To Prevent Leakage

Speed Adjustable For Any Type Product
ALL METAL CONSTRUCTION

Aluminum Covered Exterior
Easily Removable For Cleaning

I

May Be Charged Or Discharged
From The Same Ends Or Opposite Ends

TELEFONOD 99.155-99,176-99-149
C. C. I. A, PADOVA 50129

MACARONI PROCESSING MACHINERY

Galliera Yeneta — Padova — Italy

SHAKER DRYER — TP ¢ .
Cut Goods and MNoodles

an

Prevents Sticking In Preliminary Dryer

Provents 'Flcﬂening Of Product On
Special Shape Products

- 4 ¢

San

PRE DRYER — TR 51 s
Cut Goods and Noodle:ﬂ

Extracts 109% of the MOISTURE .
(45/50% of total amount to be =« ' *
extracted) -

. Gy
The Smallest and M. t Efficient -
Dryer on The Markei

Only 6 Ft. Wide
11 Ft. Long

10 Ft. High Capatity

’: Tyston: &
Sqripiment
+ Engineering

1830 W, OLYMPIC BOULEVARD DU 5.9081
LOS ANGELES 0, CALIFORNIA

13

TELEGRAMMI: PAVAN - GALLIERA VENETA
FF. 55. CITTADELLA

For 1,000 Ibs.
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WHERE TOP
PERFORMANCE
COUNTS

You can count on Commander Larabee!

Golfers and millers have o lot i eommon. Expericnce pos
off for both! Every putt presents o challeng JUSE 38 v ey
new grain crop ekot enges the skills of the maller Buat ne
matter what handwaps oo crop may bring, von can count on
one thing ... Commiatder won't be satist ed st just “pon tor
the course,” Commander Larvabec's high standaords vomoom
the same when it comes to producing top qualits, topeper
forming durum products. Soonest time vou tee ofb with
durum order, make sure vou mark it Commuander arabee

«g» ADM

COMMANDER LARABEL DURUM OLEPARTMINT
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Let's Build Per Capita Consumption

by Lloyd E.

Skinner, Chairman, Durum Committes, N.M.M.A., President

- of the Skinner Macaroni Company

: PER CAPITA consumption is based

o

on consumer’s satistaction. The
macaroni manufacturer aims to glve
the consumer satisfaction In the prod-
ucts he produces made from the raw
materlals of his selection.

Flavor

1t you have tasted macuroni products
made from hard spring wheat or from
Nebred wheat which may be better
ybgtitites for durum than some of the
west wheats you will know that
’of the distingulshing characteris-
jes of ditrymyis taste. It has a definite

nutty flavor.
““Another characteristic of macaroni

.4 products made from durum is the res-

- jlienicy. to the bite, al dente the Itallans

call®jt, ‘which means “to the tooth,”
W/hMR  the product is cooked properly.

\This firm texture gives more eating
satisfaction and is typical of the prod-

/ sicts prepared in Italy where blending

tire

and &eking-is gn' art. Perhaps in’the
future with:better research we can im-
prove our American durum in this re-
spect and bring bout a greater differ-
‘ence between the substitutes and du-

. yum. As you well know substitutes for

‘durum do not stand up and kold their
shape 'as well in processing or cooking.
@hblsibreaking ‘down, in the cooking
pr ‘he end product mushy
doka not “glve a’satisfactory tex-
for eating. THe consumer doesn't
like the cloudiness or discoloration in
;/the cooking water elther.
#, A.100 Yer cent’dirum product can
give; the co! the product she de-
aires.;.Therefore it is most important
that wo in the macaroni manufacturing
lndmtrr'ntvbgek to durum just as
soon as possiblé. This is the thing that
is going to increase our per capita con-
sumption. d

s 40 0 .l]ip.ﬂluu-

The appearunce of mapcaronl prod-
ucls made of durum both before and
‘a;gcr_.cenklng-is an important ‘ point.
~Before ‘the’ product I3° cocked, ‘it the

»

" mihcaroni-1s menufackwred properly and

progessed correctly, it has. & beautiful
golden color that is BIERMAFHN the eye.
Products made, of sujytitdtes” for the
most part have a gray or whitish cast.
After cooking, products made of durum
have a creamy appearance as compared
‘with the whitish or grayish appear-
ance of those made from other wheats.
These little things add up and make
that word “satisfaction"loom larger..

We have faund in our plant that it
we use durvm in making our more
tender p-uducts, the dellcate types such
as thin speghetti, vermicelli, and the
like, we gel better production with
durum. There are less quantities of the
product falling off of the stick in dry-
ing. There is casler machinabllity and
better press output. This all adds up
to more eNcient operating.

We don't know the exact reason why
some verieties of durum stand up bet-
ter in the cookirg process than others.
Perhaps with ous improved communi-
catlon with the research and technical
people in our industry we can fraprove
durum in the future to make it even
better, to create an even greater differ-
ence between it and substitute wheats.
It may have been that in breeding
some of our new varieties the differ-
ences in the eating qualitles found in
substitutes and the original durum
have been diminished. If this is the
case it can be corrected.

Leadership

Those of us here must take the lead
going back to 100 per cent durum.
After the rust epldemics of the early
fifties we were in a similar positlon
and when we returned to the durum
standard we Increased our per capita
consumption. This is the most impor-
tant consideration of all. This is what
is going to keep us all in business, the
grower, the miller, the manufacturer,
An increase in per capita consumption
can be effective only through appeal-
ing to the needs of the housewife.

We have in macaronl one of the
finest and most economical products on
the murket with which to feed the
whole family. We can offer great vari-
ety in the number of sizes and shapes
of varlous macaroni, spagheiti and egg
noodle products. With each shape there
{s a difference in taste because the
texture is different in each one. This
variety glvez us a much greater mer-
chandlsing opportunity than that of any
other carbohydrate food.

Promotion

With the fine promotional program
that the National Macaroni Institute has
conducted for the past 13 or 14 years
supplemented by the work of the Du-
rum Wheat Institute and now the
North Dakota Wheat Commission, we
have done a good job in building per
capita consumption by getting the con-

sumer interested in the great variety
of ways to prepare our products. An
important dividend on this effort has
been the interest created among adver-

tisers of related items such as sauces, |

mushrooms, cheese and the many other
product: that team up well with maca-
roni foods. In developing this consumer
acceptance we as manufacturers have
an obligation to keep our quality stand-
ards high.

We also have an obligation to the
growers. Collectively, the durum in-
dustry has presented a united front to
government with our problems. We
have had a receptive audience and
been given practically all we asked
for. We all now have the individual
responsibility of carrying out these ob-
ligations. I think we will. This is the
only way we are going to increase and
grow as an industry.

February Processing Slips

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing February, 1062, totaled 817,042,000
pounds—down 18 per cent from Feb-
ruary, 1961, and 17 per cent from the
February, 1056-60, avirage. The quan-
tity used for immediate consumption
was larger than in February last year.
The quantities used for freezing and
drying were smaller, Liquid eggs used
for immedlate consumption totaled B,-
986,000 pounds, compared with 4,706,000
pounds in February, 1961 Liquid egg
frozen during Sebruary totaled 22,-
702,000 pounds, compared with 24.-
696,000 pounds in February 1961—a de-
crease of eight per cent. Frozen egg
stocks decreased nine million pounds
during February, compared with six
million pounds in February, 1861, and
the 1856-60 average of four milllon
pounds. Quantities of liquid egg used
for drying in February were 8,354,000
pounds, compared with 16,811,000
pounds in February, 1061,

Egg solids production during Febru-
ary totaled 2,361,000 pounds, compared
with 3,875,000 pounds in February
1961 and the average of 3,253,000
pounds. Current production consisted
of 911,000 pounds of whole egg solids,
499,000 pounds of albumen solids, and
941,000 pounds of yolk solids. In Feb-
ruary 1861 production consisted of 2,
432,000 pounds of whole egg solids,
742,000 pounds of albumen solids, and
801,000 pounds of yolk solids.

Tux MACARONI JOURMAL
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modern installation for a
modern macaroni plant

INSTALLED IN THE NEW PLANT OF
SAN GIORGIO MACARONI, INC., LEBANON, PA,

b sV el .- ,
. 1 L . e

The picture shows two GPL/Stick Storage Section Cnntinuus Automatic Lines: one line is n

:?‘efr.s::i::; ;Il::'c:ii:\:r one is in course of erection. Over 140 similor lines are in operation in 21

s

Send your inquiries to: LEHARA CORPORATION, 60 E: 42 St., New York 17, N.Y. ii

s.r. . Dott. Ingg. M., G. 4

BRAIBANTI 2 C.

Mil ANO Via Borgogna, |
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Why Supplies Must Be Adequate

by Mark Heffelfinger, Chairman, Durum Wheat Institute; Vice President,

‘N. ADEQUATE supply of durum is

needed by the durum industry
this year and in future years for sev-
eral reasons.

Many Problems

The durum shortage creates many
prdblems for the durum millers. First,
there.is the procurement of the raw
materials, Secondly, there are technical
aspeelsift the' milling process itself
whichcfeate problems that are costly.
It creates difficulty in the sales rela-
tiophip with macaroni manufacturers.
1t Presents.problems in the educational
program .of the millers in the Durum
Wheat Institute. It presents problems
in the support of the Crop Quality
-Council,

As the macaronl manufacturers make
thelp commitments for blends or sub-
stitutes, there is a multiple problem in
flling those requirements with the va-
ricgg *7pes and;grades of wheat which
fjs ayailable’at Various price ranges
cnd be available throughout the
year, Because of'the TMeed to carry
more types of wheat glorage space is
cut down, compdunding® the problem.
Mills’ which traditionully have served
the macaroni industry by grinding du-
rum are located near the sources of
the:raw material, mainly the principle
durum growing areds in North Dakota.
When njaéaroni-tanufacturers require
substitutes, they purchase them from

+**mils located throughout the country.

Ouviously, we durum millers hate to
see thls come abput because we are
not geared for it at the time,

Question of Quality
Then the quelity of the’ macaroni
product is lowered .when other than
100 per cent durum products are used.
Imports seem to ‘increase’tending to

limit demind for, domestically mede, .

macaroni, spaghetti 'am'.fqi:@i_llcs.

From the nilling aspects themselves,
durum illers have a problem when

< +thay haveto ‘grind blends of durum:
Fagd
%‘itnm.. ®iett Sl wll) tnere is a significant
. LiRgzene. o uevry ‘size,"or size of the

2rienta 'n varying nropors

~" und the' feederd . Linder the
“lavartts mu be sdjusted and recali-
heaed in order to get the proper per-
ivatege of the mixes. Also the wheat
cleaning machinery, which is set and
‘adjusted to handle a certain type of
wheat also has to be continually adjust-
ed to varying mixes. The tempering of
|ih_¢- wheat prior to milli~+ is also af-

22y

Russell Miller-King Midas Mills

Mark Hetfolfinger

fected in mixing varlous types of
wheat, as they absorb moisture differ-
ently into the outer layers of bran and
throughout the berry. In the milling
process itself, grinding, sifting and
purifying, there are problems in «on-
stant adjustment, Continual change re-
sults in reduced capacity of the miil
and less efticlent operation. Not an in-
significant fact is that the millfeed by-
products change with the mixes and
feed manufacturers are becoming ever
raore determined to standardize their
formulas and do not like varying qual-
ities in their millfeeds.

Sanitation control becomes more dif-
ficult along with packaging inventories,
and marketing of secondary products
with different compositions.

Consumer Is King

Certainly, we like to mill durum and
we hope it will continually be avail-
able. In the final analysis however, the
miller, the producer and the macaroni
manufacturer must rise or fall with
the consumer. Much has been said
about the consumer and I would like
to add just a few more thoughts, If
she prefers products made from durum,
which is the standard of quality, and
‘which we hope to prmote even fur-

“ther as the standard of quality, then

it is to our best interests, and it is to
our mutual obligation to see that she
gets it. There must be a coordinated
program by the producer, the miller
and the manufacturer. Through such
coordinution, as demonstrated last fall,
producers now have the wherewithall
this year to grow an adequate supply
of durum for milling In this country
nnd for export abroad. I can assure you
that the durum millers are anxious and

ready to mill durum as soon as it Is
available, And certainly, as evidenced
by the fine turnout of macaroni manu-
facturers at this meeting, I believe that
they are anxious to return to durum as
soon as they can be assured of con-
tinuing supplies at competitive prices.

In going through some background
information I ran across a letter which
was sent by the durum milling indus-
try of this country to the Secretary of
Agriculture In December of 1854, I
would like to quote it, although obvi-
ously, some of the dates and references
are outdated.

“We, as durum millers, ere con-
vinced that strong assistance must be
given to durum wheat producers if
they are not to lose a once profitable
market, and if the growing macaroni
industry Is not to suffer a serious re-
versal in their business due to the low-
er quality of their products. Durum
wheat makes the best macaroni. This
is evidenced by the face that increas-
ing quantities of durum macaroni prod-
ucts are being imported into the United
States from Canada, France and Italy
because of the recognized better qual-
ity. The margin of quality difference
between durum and other wheats is
too great to save the macaroni indus-
try aid macaroni consumption from
appreciable injury If an increase in du-
rum wheat production is not accom-
plished and quickly, We feel something
forceful must be done in 1855 to stimu-
late the production temporarily, until
an adequate supply of new rust-resisi-
ant seed can be made available to farm-
ers.” This is what we said in 1855,

Commities Counsel

Much has already been sald about
the meetings last fall. Several ques-
tions came up from the fMloor this morn-
ing, and I would like to comment on
some of the things that transpired last
fall. As you know, the Secretary of Ag-
riculture asked the various interested
parties in the durum producing, mill-
ing, and macaronl manufacturing in-
dustries to recommend acreage for du-
rum production for 1062, At the time
that we met with Mr. Pulvermacher
and Mr, Jaenke, 1062 support prices on
hard wheat had been announced. While
the premiums for sedimentation values
on hard wheat had been announced, no
support price for durum had been an-
nounced. We tried to view and make
recommendations as to what that sup-
port price ought to be, giving full con-

(Continued on page 28)
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More Bye-Appeal in the package!
More Taste-Appeal on the table!

On the grocer's shelf they reach for it first...at home they.
go for it most — if it's macaroni or spaghetti made from
guality semolina and durum flours milled at.the North
Dakota Mill and Elevator from 100% durum =wheat.

w

Grown and milled in the heart of the world’s greatest durum area” .77

AND ELEVATOR
|_| Grand Forks, Norih Daketa

NORTH DAKOTA iI
Fioar Millng Division |||
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I A new concept of extruder construction utilizing J
L tubular steel frames, eliminates those hard-to-clean areas. For the first " ;
; time a completely sanitary extruder . . . for easier maintenance . . . increased Y ]
|1 production . . . highest quality. Be sure to check on these efficlent space-saving machines, i
é SHORT CUT MACARONI EXTRUDERS |
1 - ! T T T e R, T ModelBSCP . .................. 1500 pounds capacity pen_-_zgur
TN - . j i Model DSCP.................... 1000 pounds capacity par hour
: Model SACP................. 600 pounds capacity per hous
: ModelLACP ................... 300 pounds capacity per hour
! | I = -
' LONG MACARONI SPREADER EXTRUDERS
Model BAFS ........... <iweo. 1500 pounds capacity per hour
. f / ) Model DAFS........... ...... - 1000 pounds caf acity per F.ur
] : ', oy Model SAFS .................... 600 pounds capacity per .
' SR R BRa,
i T i 4 g2
i COMBINATION EXTRUDERS -
o] ¥ “
ih ! Short Cut ......cooveennec.. Sheet Former
R - 1 ﬂg:‘:urf::‘;m Short Cut .....ccooooevnnn, Spreader _ ,
i i extruder Three Way Combination ‘ '
; oF : Rt ;.'_ :'_ j‘!r \
| { - - |
| »
4 5 QUALITY........ A controlled dough as soft as desired to enharde texture an-
| MODEL BAFS — 1500 Pound Long Goods Conlinuous Spreader appearance, Y i | |
- PRODUGTION . .. Positive screw feed without any possibility of webbing makes for posi- ;
- PR < S/ tive scrow delivery for production beyond rated capacities, T !
35 B e
-+ POSITIVE SCREW FORCE FEEDER improves quality and CONTROLS..... 5 fineso positive that presses run indefinitely’ withou? ‘adjustmens,
increases production of long goods, short goods and sheet forming continuous extruders. 114 1
. A Y g
3 STICK 1500 POUND LONG GOODS SPREADER i SANITARY....... Easyto clean tubular steel frames give you the first truly sanitary’ "'
extruder, e ’ -
increass: production while occupying the sarne space as a 2 stick 1000 pound spreader. ;
15SC0 POUND EXTRUDERS AND DRYERS LINES For information regarding these and other modals, prices, i
n'::w in operation in a number of macareni-noodle plants, occupying slightly more space material testing and other survices, write or phone: 4
than 1000 pound lines.
THESE EXTRUDERS AND DRYERS ARE E
NOW GIVING EXCELLENT RESULTS T A
THROUGHOUT THE UNITED STATES patent pending |
IN A NUMBER OF PLANTS, **patented
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Durum Marketing—
(Continued from page 8)

the quantity on hand after the require-
me1 ** of the mill grind, feed, seed and
other uses are taken out might be con-
sidered 'n normal and justifiable carry-
overy but: government might feel dif-
ferently, '~ v

8, If a large production will be forth-
coming because of incremsed acreage
and normal weather next year, pro-
ducers would also be concerned about
price dropping to levels which might
be censidered too low by some pro-
ducers to bother with producing du-
rum in 152

7. In o!her words, from some pro-
dygers'point of view, extreme cautlon
must bé.used In over- -promoting the in-
.crvased acreagé and production of du-
" T — 10283 {o_prevent a situation
which would place durum back into
tho surglus category with low prices
and cuts in allotments by government.

f. From the producer's point of view,
in order to prevent this the industry
should mak. plans now to institute a

“durum storage program that will serve
to store the Industry’s next year's
1ecds pnd make. provision for storing
Jt least half of ‘the estimated mill-grind
requireni:nis: tor the following year.
Otherwise  the ' supply’ will probably

end up in government hands and would | :

br Iabeled surplus—depressing prices,
lowerh g allotments and discouraging
future production,

9, In other words, producers recog-
nize t'.e need for an adequate assured
qunply M’ 4They also recognize
that th m‘ﬁnl‘ul&e from high or
low production from time to time dras-

% tleally affect all segments of the du-

,rum industry. and ‘must be anticipated
ivhenever poulhlt-.

*'10, From the producer’s point of view
an alternative to the above action of
Industry to provide storage and pre-
vent durum from going into govern-
meat hands would be the establish-
ment of a marketing agreement for
durutn wheat, whereby the orderly
marketing of durum is established un-
der & producer's organiration which
provides storage and sets up a sched-

.+ ule of mar"eting quotas for producers

‘and an’ orderly flow into marketing

'; ‘tlinnels, In so far a8 some 75 to 85 per
W

Jeni of durum Is produced in North
#Dokuig' (in 'a- relotively few counties)
this afpescs to be a possible alterna-
tive. worth considering,’

. 11, The 1061 seeded acreage of du-
rum In North Dakota was 1,421,000
acres, The 10 year average (1950-59)
yield per acre for North Dakola was
13.8 bushels. If we assume that North

Dakota growers will plant their March

26
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1 stated intentions of durum wheat we
could have 1,847,000 acres or an In-
crease of 30 per cent over 1861 plant-
Ings. Using the 13.8 bushels average
yleld for the period 1050-59 as the yleld
level, we could have about 25,500,000
bushels of durum produced in North
Dakota next year. This would be
enough to take care of almost all the
durum requirements for mill grind,
feed and seed as evidenced by the pro-
duction and disposition data for 1060-
61, Acreage seeded in other areas as-
suming normal yield could produce
another six to eight million bushels or
a surplus with reduced prices. With
above average yisids these projections
might indicate that we could figura-
tively speaking have durum sticking
out of our ears with a bumper crop in
1062,

These are a few of the marketing,
price and production problems facing
the producer and the industry. Time
does not permit an elaboration of these
now, Certainly meetings of the kind
being lield here today go a long way
toward the understanding of the prob-
lem and with good understanding by
all groups solutions to the problems are
certainly possible and probable.

Adequate Supplies—
(Continued from page 22)

sideration to the fact that we wanted
to malntain for the durum producer
an opportunity for him, as a traditional
grower of durum, to get the maximum
value from his farm. We also felt that
we must require an additional incen-
tive in the form of & premium for du-
rum over hard wheat, which was put
into the bill. And we certainly did ask
for an increase in acreage, so that we
as durum millers and the macaroni
manufacturers could have a continuing
supply, including an adequate carry-
over, to assure these adequate supplies
for years to come, We even touched on
the export market, based on informa-
tion which was available last Novem-
ber. Canada was awfully dry at that
time, as was much of North Dakota,
I guess to go on any further on that
subject, I would have to use Dick's
crystal ball, but I did want to bring
out those few points,

Orderly Markeling

One of the concerns which has de-
veloped in some of the questions and
discussions during thls meeting Is the
orderly marketing of durum. 1 would
like to offer the suggestion that we do
have throughout the grain and milling
business an established marketing sys-
tem which has worked very well for
a number of years. We have broad in-
terests in this marketing system. We

.

bring together buyers representing ce-
real manufacturcrs, durum millers,
speculators, terminal storage interests;
and I think through such a marketing
system, on any given day the durum
producer can get the maximum dollars
for his grain.

I think that there are advantages to
encouraging farm storage, but therc
are also disadvantages. We believe that
the quality of durum, through long
storage under unfavorable conditions,
will suffer. I think that Mr. Hoskins
in his European travels probably en-
countered, In the form of complaints,
durum which had been picked over
and stored in this country for two to
three years. We would like to think
that the country elevaior, terminal
elevator, and mill storage interests
have more adequate and better facll-
ities to preserve the quality of durum
in this country than is currently on
the farm. I would like to offer for your
consideration, using every available
capacity that there is before discard-
ing it.

Marketing Agresments

We have talked about marketing
agreements, marketing organizations—
there are many kinds In this country.
There is a lot of contract farming, &
lot of marketing orders. I was reading
recently about the great Petrl Wine
vertically integrated empire, which is
completely a grower-owned organiza-
tion—from th growing of the grapes,
to the crushing of tne grapes, to the
shipping of the wine in tank ships from
the West Coast through the Panama
Canal. They own their own bottling
plants, distribution channels, every-
thing from the production right up to
the retail marketing, I don't think we
are ready for that yet. I would hate to
think as a processor that we would
come to the contract farming of the
macaroni manufacturer direct with the
producer. It might come—I don't think
any of us will live to see it.

30,000,000 Bushels Neaded

Getting back to the immediate prob-
lem: we think we need 30,000,000 bush-
els of durum this year, We think we
would llke to have a carry-over, We
are anxious to grind durum, I think
the macaroni manufacturers are anx-
Jous to use durum—and I think the
growers are willing to ralse it.

To Get to the Homestead—

scecne of the 58th Annual NMM.A.
Meeting: overnight by C. & O. railroad
from midwest and eastern cities; U.S.
220 south from the Bedford exit on the
Pennsylvania Turnpike to Hot Springs,
Virginla; Eastern, American and Pled-
niont Airlines to Roanoke and transfer,
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NOODLEand CUT GOODS

AUTOMATIC
PACKER

“’Call ASEECO and see IT

in Operation.”

TWO MODELS

| Single Scale
1 Dual Scale

NOODLES Sox.to1Ib,
CUT GOODS 5 ox. to 32 ox.
SPEED

o
¢

e
I eéil%

Hiti Ry
i |

Auhmalod

Systems &

Equipment

i ‘ﬁ‘m! lﬂ %l

Englnnrlng

1830 W. OLYMPIC BOULEVARD DU 8.9091

‘LOS ANGELES @, CALIFORNIA

Up To 45 Per Minute

i

COMPLETE

| HYDRAULIC

‘|<orErATION:
SR

Contained
Machine.

* ACCURATE w;tcm's
* MAKES BAGS = '

* SEALS BAGS —
(Poly or any sealable film)

PATENTED chute transfers 4
3 to 4 inch noodles without
breaking or clogging — No plungers.
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THE FARMERS SPEAK

by Richard Crockett, President, Durum Growers Association

* PTYHERE is one thing that brings us
hese jogether today—an interest in
durum: wheat.:It:is unique for a group
like this to come together to talk over
their common problems. This is par-
ticularly significant when you realize
we have had great divergence in In-
terests,

We are a small industry, We process
und package a small volume of food.
Dut this is a premium food. When
properly processed and manufactured,
we can be very proud of our products.
I yubmitthis to you—"united we stand
iR this industry; divided we are sure to

Sfall”

We hive a great deal of competition.
Fur cxample, let-me remind you that
we can feed all the people of this coun-
try on algae. I read recently that they
are thinking about a machine to pro-
duce algae for trips In outer space. We
can feed a great number of people on
bulgar, I think a question a great
m of you p‘eople in the manufac-

0% 4 turing and pmeu*pg business should

sk yourselves lsi*'Which would you
rather do? Do you.want to continue
your present associatlon with growers
in North Dakota who produce the high
quality product that you can stand be-
hind, or do you want to get into the
permanent rat-race with classes of
wheat that are of lower quality and in
much greater supply?” This s the ques-
tlon I youpeople have to answer.
We can'f #nswer It for you.

PR “Bupply Management

Wo have problems in this industry.
1 1 uk one of our biggest problems is
supply management, and 1 think
whether we succeed or whether we fail
depends on how well we handle this
problem. Our condition of abundance
is in direct contrast to what we find in
many other paris of the world. Nikita
Khrushchev would be very happy if
he thought he was going to have a few
excess bushels of durum. On this prob-
Jem, we are united in our thinking—

- ..ghd we are united all the way.
"W storted out, as I sald, with diver-
..'gent Interests, but we were last year

" ¥ o recognized by the Department of Agri-

culture as being an industry'that saw
fit'to sit down and talk over our prob-
lems, As a result of the impression we
made, there was an amendment passed
Lo the Farm Act of 1961 that permitted
the Secretary of Agriculture to increase
acreage allotments of durum whenever
supplies were inadequate for domestic
consumption. This has been done, and
{his has brought smiles to many faces.
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However, along with concessions come
obligations. Whether we will be suc-
cessful is going to depend In direct pro-
portion upon how consclentious each

segment of the industry is in the ex-
ecutlon of its obligations.

Statistics

The crystal ball business is a prob-
lem. 1 have been hearing crystal ball
figures ever since I came to Fargo. No
one knows for sure what the reserves
of durum wheat are in this nation or
in the world at the present time. These
are difficult figures to ascertaln, be-
cause this Is the first year we have at-
tempted to split durum wheat reserves
out of hard red spring totals. This is
particularly difficult when you stop to
consider that one man is growing both
crops on his farm and he hasn't told
anybody to date what the percentage
of hard red spring or what the per-
centage of durum is on that farm. So,
how can the statistician get a complete-
ly accurate figure on this one?

1 am aroused about this, because I
think the report puts the grower in a
poor light. I can't understand why
farmers, knowing that there was a
shortage of durum and knowing that
manufacturers were going to a blend,
would sit on almost ns much durum as
we raised last year in North Dakota.
Does this make sense to you? It doesn’t
to me, and I can't find people that
have the durum,

Another crystal ball figure Is this
mythical planting figure. I'm not going
to argue with the forecast, but nobody
knows how much durum wheat we are
going to grow In North Dakota next
year, We have 70,000 farms in North
Dakota. On those 70,000 farms, less
than half, had signed up for this agri-

cultural program by mid-March. Of
these less than 35,000, 4,600 farmers
have signed up to Increase their du-
rum wheat acreage. This represents
about five per cent of the total land
involved, We are not going to know
with any accuracy whatsoever for at
least another 30 days, what the grow-
ers signed up to do. And because they
glgn up to do it, it doesn't mean that
they necessarily are going to plant all
the durum they signed up for. A lot of
these people don't have seed. Weather
has always been a basic consideration
in the farmer's decision on whether he
should plant durum or not. It will be
so again this year.

I can’t go along with crepe-hangers
who are excessively concerned about
over-production this year, We have no
indication whatsoever that the drought
in North Dakota has been broken. The
molsture we have on the ground has
kelped evaporation, but we froze up
dry in North Dakota, and whether we
have a good crop or not will depend
upon the rain that we will get in the
future, not the snowfall that we have
had this winter. In fact, In some re-
fpects this enowfall will be a handicap,
because it will delay our spring, which
usually decreases our durum planting.

“Wait and Bee"

One more problem in the industry is
the fallacy of “wait-and-see”” 1f we
have' 11,000,000 bushels of durum on
farms, then we ceriainly must have
been waiting to see. Since durum fell
60 cents in 60 days, we must have
found out. Our “wait-and see” attitude
has done a great deal of harm to this
industry. Prior to 10563 and 1054, we
waited to see whether rust could take
a crop in North Dakota. We found out
in 1853 and 1054 that it could take du-
rum—entirely! Historically we seed
around 2,500,000 acres of durum. Afler
the increase programs in 1056 and 1057,
instead of getting out and selling our
durum, instead of aggressively devel-
oping our export market which Can-
ada was exploiting, we thought we'd
walt and see. You people wouldn't pay
more money so we could afford to sell
to you. So, we found out that you
would pay what you had to pay, which
is what business men do.

Then the worm turns, Beginning
about 1958 and for four consecutive
years we under-planted our domestic
needs for durum wheat in this coun-
try. In not one of those four years did
we plant the amount of acreage need-
ed for domestic consumption. Do you
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know who was wating to see then?
The miller and the manufacturer were
walting to see. We had to have a good
year at least if we were to grow du-
rum the next year, But we didn't do
this. Part of that time we didn't have
an export subsidy on durum, so you
had access to the entire production we
had in this country. As of January,
1061, an export subsidy was reinstated
on durum wheat. Once ngain you peo-
ple waited to see. This couldn't pos-
sibly move. But it did move—it went
overseas and you didn't get it. You
could have had it in your millls; you
could have had it In your products; and
you could have had it for a good price,
But you would have had to buy it be-
fore navigation opened up last spring.
You waited to see, and you lost your
basic raw material.

Are you going to wait and see again?
The ironical thing about this Is that
when we wait and see, it isn't just one
segment that gets hurt. It happens at
different times, so we yell separately,
but everybody pays.

Quality

Another thing that I think we should
be concerned about is the quality of
this product. 1 concur with many of
the things that have been sald regard-
ing quality. I think it is highly un-
fortunate that we had to blend thls
past year. I think that in blending, we
did something in this Industry that
farmers sometimes do on thelr farms.
We call it “living on our depreciation.”
If we don't moke enough money, we
eat up the money and burn up the
fuel oil that we should be spending
on machinery and for goods to run our
farm. Any time we decrease the qual-
Ity of a product across the board, any
time we give the consumer a less de-
sirable product than would be possible,
we are running on our reputation. We
are killing the goose that lays the
golden egg.

Foods are graded in this country. A
housewife can buy by grade, and she
likes to buy this way. 1 question how
big an issue price actually is In this
affluent society of ours. I know this: if
we really want something, price Is not
the issue. Any time we are competi-
tive, T think we get our price. The
Durum Growers Association is very
much interested in this. We think that
durum is the standard of quality, We
think that the way to tell the cus-
tomer that this product is prepored and
manufactured with the greatest of care
as far as quality Is concerned, would
be to tell her how much durum is in
the product. We are considering offer-
ing a label to those manufacturers who
use semolina and who would like to
use our label on their package.
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Big Investment

We have to take a long look at this
Industry. Business is expanding con-
stantly. There is nothing static about
it. You are either moving ahead, or you
are moving backwards. Our investment
is large. The investment in this indus-
try—the miller, the manufacturer, and
the farmer—runs well in excess of a
billion dollars, This is a lot of money.
I think you people should appreciate
that for every person you have em-
ployed, the grower has three times as
much money invested per worker as
you have. We have three times as much
money invested in this business as the
manufacturing and processing indus-
try. We must develop stability, Our ob-
ligation is something that we cannot
carry, we cannot continue to stay with
this business, unless it has stability.

The pits and the peaks of the durum
industry must be leveled off. We must
take the pits and fill them with the
peaks. Macarcni manufacturers are dis-
tressed about a $3.40 Minneapolis price.
Growers are distressed with a price for
durum that is less than hard red spring.
Some place in between Is an area that
the market must reach. The market
must determine a price that will pro-
duce a supply of durum to meet our
domestle demands and give us some
durum for export customers.

I believe we must think bigger, I
think we must think in terms of 40
million, 50 million, 60 million bushel
durum production. I think we must

process it and sell it not only here but
abroad.

Legislative Efforis

Our current legislative efforts are
not completely accomplished. They
only open horizons of the things we
must do, and with each plece of legis-
lation that is passed we run into a new
area of problems that must be solved,
We can sell durum abroad for dollars,
I think we can increase our consump-
tion,. We need expanded research in
varieties, in metheds, and in products,

How up to date is our business? Have
we sophisticated this food that we are
manufacturing? Are we giving people
what they want?

We have lots of problems, and we
talk them out with a great deal of
frankness, I wish I could assure you
that we could organize every producer.
Then we could go right down the line—
have a marketing agreement and pro-
duce just exactly the amount of du-
rum that was needed; we would store it
Jjust right; have it ready when wanted
at a price that suited us, and you would
be happy too. But this is a very diffi-
cult thing to do.

A lot of these individual growers are
very independent people. These people
have already been subjected to a groat
measure of regimentation and con-
trol in their busness. How woula ou
like to wait until Congress nict to make
your business decisions? How would
you like to wait till March 31 beforc
you could open the door ahd” po to
work for the year? This is pbout what
we run up against. How would you like
to have to depend upon the vagaries of
nature, which you get a taste of sweat-
ing out this durum crop? One of the
problems that we have is that our peo-
ple, as well as many of yours, are un-
aware of the econnmics that ure be-
yond the reach of their own farms. And
these economics are beyond the reach
of many of your business megioo. But
they exist. We are going™ip have (o
face them. ﬁ,

We are trying to convince th¥ farm-
er that he should do his share on this
thing. We have always advocated that
durum be stored on the farml. We are
trying to advocate that he market his
product in an orderly manner. But
there is a limit to how much.this mar
can carry in overhead. Did you know
there are 2,500,000 /acres in durum?
This means that thisigrower has ai-
ready spent $25,000,000, That's $10.00
an acre for summer fallowing his
ground for 2,600,009 pcres. He already
has this invested in'this crop, So—this
is a problem we must meet together.

I think the macaroni manufacturers
are going to have to be concerned, too,
about how they are going to inventory
their share of the merchandise they are
going to need to doipext %;s busi-
ness. This s seriods, bpcdime even
though we exceed this y_cnr‘b produd
tion by a few mltliun:bunhcls, if we
don’t give on increase mext yes:; ve

are immediately cut back td 1960 lev-
els, less 10 per cent; the export subsidy
will be in operation again-and the ex-
porter will be back in the market; and
we have the same old problem we had
this year.
Mrs. Consymer

This producer is one ¥nd of the thin:
At the other end of the line'ls the con-
sumer, Mrs. Consumer, i the boss. An '

I have four words here that apply 16 -

her: need, appesl, impulse, and :o".-
faction. Need Is what she tells yowe 10
bring home when she calls you at (L
office. Appesl iIs what you buy or pick
off the shelf while pushing the cart
around. Impulse is what shc fills- the
cart with after she has bought all the
groceries she feels she can wiford [
that day. And satisfaction is the -
that brings her back to the same shop
that she found your product in the last

(Continued on poge 38)
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I_2000 Ibs. per hour |

r | DEMACO’S NEW TWIN DIE SHORT CUT PRESS

. -1

mryoreT

with the same qualitgr
of the present 1000 1

(or more if quality is

% not essential).

The new Demaco Short Cut Press with two extrusion heods assembled
in~one compé‘ct unit will produce over 2000 pounds per hour of short
fcuts Hera fhu ‘accent Is on quality, production with slow, slow extru-
sion over ‘two dies. Before you buy, investigate the many outstanding
features offered by Demaco. This new Demaco 2000 pound per hour

press is planned for tomorrow’s needs, today. This is the key to better
production capacity needed today. Over the past 20 years, the out-
standing performunce of the 1000 Ib. Demaco short cut presses have
nroved*’ﬂ'lelr*value in longest service and lowest operating costs.
Demaco ‘512000 pound per hour press has even higher standards of
quullty and still. lower maintenance costs. For more information write
ér ‘2 De Franclsci Machine Corporation.

DEMACO

the full line:

s- SHORT CUT PRESSES, AUTOMATIC
I ¢ " SPREADERS, SHEET FORMERS, SHORT
i CUT DRYERS, NOODLE DRYERS, LONG
GOODS PRELIMINARY DRYERS, DRY-

|
q { ING ROOMS, EGG DOSERS,

-designed for all standard carton packaging machines. Can be sup-

i e G O

' COME SEE IT IN OPERATION -
L THE NEW DEMACO SPAGHETTI WEIGHER

Reduce packing time and increase productivity, Demaco's new
Spaghetti Weigher has all the time savings innovations that will re-
duce your packing time — here’s why — Speed — average over 40
packages are accurately weighed per minute. Yersatility — can
handle the full range of dried goods: straight, curved, hooked and
short ends, Now weighing Spaghetti, Spaghettini, Macaroncelli,
Perchatelll Vermicelli, Linguini and Linguini Fini. Adaptability—

plied with a completely automatic feeding and conveying system

direct from stripping machine. Accuracy —is maintained by

Demaco’s unique strand per strand dribble mechanism. Final weight
Is Insured by highly sensitive opto electrical principle of friction-
less weight Indication. scales.

Demaco Spaghetti Weigher can also be adapted for ¥4 pound pack-
ages, 2 pound packages or 3 pound packages.

De FRANCISCI

MACHINE CORPORATION

45-46 Metropolitan Avenue
Brooklyn 37, New York

Phone EVergreen 6-9880
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Versatile Loading for Piggyback Developed
ersatile Loading agy P -

l\l'\‘l-;l_n--\u'_\'r of the first pigey-  flat cars. The speeinlly designed fea- sides of the center sill and run the

4 h Ccowomme ol leadmg  tuwies permitted  speedier luading and  length of the car
e thds n e for trader and  uniuading and provided automatic tie- To accommodate containers of any
Cordarner dansportation was ans dewn cquipment.” length, tic-down pockets are provided
tonmeed by Speneer D0 Moseley. presi- With the growth of containerization,  every 12 inches in the rub-rails. The
dent, Generad Ameniean Transportation e continued, o method of handling rub-rails are connected to the center
Corporation both trailers and containers had to be  sill of the new G-85 with rubber pads

The car, which can be end, side or  devised to climinate the need for over-  for shock absorption. This method of
overhead loaded 1t was pomted out,  speetalized cquipment, Development of  anchering  the rub-rails utilizes the
handles both traders and  containers G practical method  for side loading, “shearing-line” resilience of rubber to
interchangenbly on the same ear ree  which has obvious advantages in  absorb shocks.
pardless of oeding or unloadimg facil- smaller cities where ramp equipment As @ resull — in starting, braking,
e I permits frewht handhing as s unaviilable or where it is not feasi-  switching and humping — the rubber
ey oo county town sding as in o ble 1o “break™ u train in order to lond  mounting allows the anchored load to
Tatee treeht vard cquipped with ramps ol unluad contamers, become neces=  move 16 inches wight inches in cither .
nd overheed eranes sary. In addition, the rub-rails provide  direction)

o more ceonomical means for overhead
Demonsiration loading Versatility

The =G-85 with cushined rub-rinls™ calev o = \ G-85
wis demon-trated an the Hhinois Cen- ; Result ‘_“ HF“‘""" ‘ “.3::1. :;L;J)-rut'!tp:::t(‘iw ::::ll: l‘::{tdcd or
tral Ratbeoad vards south of the Chi- This new G-B3 with rub-rails. he o bond loaded with any make of con-
caso Hiver and ust cast of Michigan = is a0 result ol more than five years  giper built 1o current specifications.
Avenue According to Moseley, the new  of  resvareh and development. He Side loading, he puinted out, is desir-
wmerks a mrlestine an the aelatives - addvd: uble for hondling shipments to and

new pragybacking ficld. “Our new car, for the first time, gives  from many industrial properties and

Proor o development of the rub-rml.  shippers and  railioads a single unit  maller [rluiuhi vards, not cquipped
Woseley pointed out, the naton’s ship. that wall aceept all types of trailer and  with end-loading ramps or overhead
peos and rathoads have had to depend  continer loads interchangeably. cranes.
ot vartous tvpes of spectalized piguy- “For economical operation for both In describing the side-loading tech-
buer cins arel added: <hippers and railroads, o car should be  pique, he said, o container. mounted ¥

O nally, ovdmary flat cars were able 1o carry piggyback trailers and  on g demountable  air spring bogie
converted 1o pigayback serviee by the  contiuners simultaneously and in com- L

addition of tie-down equipment. Trail-
ers were loaded via o ramp from one
v,

“Phis wag followved by speeially
ggned  cquipment such as General
Amerienn’s G-3i, which chiminated the
pefliciencies inherent in the converted

bination of various lengths, without
any alteration of the car. Our G-83
with cushioned rub-rails is in the same
price range as our regular G-85 car.”
For anchoring and shock absorbing,
the king-pin bolster is sceured to the
syub-rails™ which are attached to both

(trailer under-carringe), is backed on
the car at an angle of only 30 1o 45
degrees by an ordinary truck tractur
equipped with an elevating fifth wheel,
leveling cams and @ regular winch.
This smaller angle allows loading in a

(Continued on page 34

Change has become very much a part of the packaging mdustry, It has

also ?:ecome a challenge and an opportunity for the companies who serve
that industry,

At USP&L this challenge is met with a simple but effective six step pack-
age development program. We are prepared to solve your packagimg needs
through SURFACE DESIGN — PACKAGE CONS"I‘RUCTION MA-
CHINERY DEVELOPMENT - - MARKET TESTING -- QUALITY
PRODUCTION — CUSTOME!R-CONSCIOUS SERVICE.

These services m:e availuble to our largest and our smaollest customers,
They can be available to you.

i
B
E UNITED STATES PRINTING AND LITHOGRAPH
. !? DIVISION OF DIAMOND NATIONAL CORPORATION
End looding of semi-trailers with automatic hitch operated from Four 20-foot A.P.L. containers by Fruchoul are being loaded onto \ EXECUTIVE DFFICES: NEW YORK 17, N. Y.
the tractar cal, @ feature of the onginal GBS piggyback car by a Southern Pacific “G-B5 car with cushioned rub-roils™ by means | BALES OFFICEG IN PRINCIPAL U, 8. CITIES
vwral Amencan Transprrtanon Corporation, s retained an the ol overhead loading equipment, used in major Ireight handling 5
oy s new GBS with cushioned rub rails " In addition, the centers. Three are already anchored 1o the car, while the fourth
" gt permis contgimens b be loaded from wde or overhead, is being lowered into position Either overhead end or side loading
. alterghors + % can be used
k%] THE MACARONI JOURNAL May, 1962
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Cercal Technology—

WCentmued from page 4

[ nt oot Acncalture. Standards be-

' t vt wneder provisions of the
'n tate - Giran Standurds At in
(R

I 1ol large mll was dismantled
ad the nolhing area ve-arvanged o
handle smaller samples. During the
next 13 venrs more varetal work wis
done along with basie studies stureh
imd - elatens

A speeial appropriation was made in
1938 for dutum testing cquipment and
quility - studies began the  fellowing
vednl

A batley gquality laboratory wis es-
tabi ohed e 1947 wiath the appointment
af st breeder for barley. The state
e cttne appropriated funds in 1953
woa ness eerenl technology building
Conetraction was begun the following
veur and formal dedication was made
m April of 1956 by Dr. Fred S. Hultz,
The fist diwector of the department
m 1808 was Dr. E. F. Ladd. He was
asted by Mr T. Sanderson who
worved d00 vears, reuring at the age

2

I+ the persod 1908 to 1918 United

v bacpartment ol Agriculture per-

el o lnded Do €0 Hoo Bailey,
o ~oanpeon und Stockman, Pos-
Wiy L Bales's first technieal pub-
Cotien wae “Wheat Investigations™ on
anlhng, bukimz  and  chemistry tests
published i 1910

Chatrman of the department from
20 10 1937 was Dro C E0 Mangels.
AMe T W e oper was acting chairman
1035 s 10 amted D Rae W Har-

beciaes aepartment head. Upon his

oo wary, 1960, Mr. O J
Wonasth ~etved until the appointment
4 i Kenneth A Gilles an 1961

o cresent stll ds composed of 12

———,_

0ld Tech
employees ncluding @ depurtmental
seeretary and thiee graduate students.
Two praduite students are domng part
of their thesis work in the department
There 15 also assistanee from twe part-
e student helpers

Loading for Piggyback—
(Continued [rom page 320

mupumum spice

Master rollers that travel on the ven-
ter =il ot the new Gaidd have position-
ing fins thit cwde the rotlers o engaee
self-locking pins i master holes in the
rear st of the eontinners

The bogie i diseomnected from th
contaner and the truck tractor Jack-
kntfes the tront end toward the center
il of the teaght vt When 1t reaches
a kmg-pim bolster on the center SR
the winch pulls the front end mto pe
sitiom on the car. locking the king-pin
in place

“Containers can be shipped also with
the bogie attached.” Moseley aid “In
this handhng, the continner-hogice com-
bination 1= loaded as o trinler onto the
new G-83. This advantage can be oim-
portant to o rilroad, when there is
need 1o transfor handhng  cquipment
brtwern 1w oF more termmal ponis ™

In addition, he sind, the center sl
provides storage space o1 the few ae-
cossortes, such ws master vollers and
kimg-pin bolster, needed o tieime
down contiainers, adding

“For teng down semstemlers, the
standird G-83 Tteh 1 mounted i the
coenter =il A tuck tractor equipped
with @ hook pulls the hiteh ante locked
po=ttion, ready U receive and seeure
the traler king-pm oan the el For
unloadmg. the hitech is automatically
unlocked by the truck  tractor. The
wactor 15 backed under the traler and
the trailer king-pin locks into the trac-
tor’s fifth wheel.

By using the center sl too give
sructurad streneth 1o the car, low-level
runways are made possible for use of
preevback trailers, The G-85 has the
srvatest amount of piggvback  head-
room of any car with standard 33-inch
wheels ™

The absence of side vl he s,
was un added advantage agamst obso-
lesconee of - cquipment — partiealarly
when the use of the newly designed
containers and semi-tratlers, 518 inches
wider than the current standard, b
comes widespread

He added that two-level or three-
leve! auto-carryimg vacks could be add-
ed quickly to the new car without
structural modifications 1o the ear

Government Buying Begins

The ceg market s in the hands of
the povernment, trade letters report.
The announcement that the govern.
ment would begm o purchase program
“to support shell cgg prices by remov-
e exeess supplies from the market”
m omad-March had the expected elfect
ef pushimg prices strongly  ahead. A
woeck after the orginal announcement
and following the elose of business on
a Friday the market was thrown into
a dither with the second announce-
ment that the government had rejeet-
ed all olfers and would take offerings
again the followmg week By purchas-
ing nothing, shell ege prices dropped
below the artificinl levels which the
ariginal - announcement had — brought
them up to, und left the market in a
nervous state where neither buyer nor
seller  could make normal  seasonal
commitments bised on the unsettled
condition.

When they bought, price was $1.10 to
&1 11 Lo packing plants,
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AUTOMATIC EGG EMPTYING MACHINES
FOR ALL YOUR MACARONI PRODUCTS

Stainless Steel
Construction,

Maximum
Capacity:
5000 cggs
per hour.

Mare yield. ) &

Easy to clean.

MACHINERY WORKS BOSCH & NOLTES
226 Anjclicrsstraat, Amsterdam, Holland

AUTOMATIC RAVIOL] MACHINE

PRODUCES
1,000 TO 3,000 RAVIOLIS PER MINUTE.

Ravioli Machinery Manufacturers

ALSO:

Western States Representative for macarom fac-

JACOBS-WINSTO®
LABORATORIES, Inc.

EST quin

Consulting and Analvtiwal Chemises, specialtzrny
m all matters involving the exammmation, prodin '

tion and laheling el :
ity whing of Macaron, Noodle amd Eg,

1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids and Color S i
B2 tasan or Score in Eggs, Yolks and

3—Semolina and Flour Analysis.

4—Rodent and Inscct Infestation | igati
Microscopic Analyses. Bl ins

5—SANITARY PLANT INSPECTI
WRITTEN REPORTS. s

James J. Winston, Director
156 Chambers Street
New York 7, NY

— SAVE WITH

MONARK

¥ i/
1553 A
A L_-.-‘:-.'::‘.: — T};:'*‘ = =
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DRIED EGG SOLIDS
® SAVE YOU TIME

Uniform high quality Easy

to handle and use 50 to 200
pound drums arder the iz
that s best for you

® SAVE YOU MONEY

No waste

N ST 1] M 8] l
tory suppliers and repairing speciahists for dies M e
and iostioAl Bravses Also  READY for PROMPT SHIPMENT
?‘ < FROZEN DARK YOLKS
é & % é. sa ; or WHOLE EGGS
221 Bay Strect, San Francisco 11, Calif. MONARK EGG CORP
Telephone Douglas 2-2794 601 E. Third St. Kansas City 6.'Mn.
Arca Code 216-421-1970
May, 1962 T
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IPACK exhibits processing, packaging and
materials handling equipment in Milan, June 1-8

FOR the last .10 years or more, those
.L ‘concerned with the distribution of
consumer goB8 in Italy have eagerly
followed the exumple of other coun-
tries in their efforts to adapt their meth-
ods to modern life. Particular atten-
tion has been paid to such countries as
the U.S.A.,, Great Britain, Sweden and
France, in which self-service shops,
supermarkets and chain-stores have be-
come established features of the retall
trade. News from these countries is re-
ported and discusssed in specialized
journals and trade papers; weeklles
r4ch as'“La Voce dell'Esercente” and
magazines such as “Attualita Commer-
clale” have a wide circulation in the
retail trade and keep their readers up-
to-date with modern developments.

This interest in overseas activity has
played an important part in the ad-
vance of the national economy and led,
some 10 years ago, to Italy's realization
that packing and packsging can be

_powerful aids to selling, It was strange,
** perhaps, that'a nation so economically

astute as Italy should have been so
slow in reaching this conclusion. In re-
cent years, however, tremendous ef-
foris have been made to make up for
lost time, and a whole new fleld of in-
dustry has opened up devoted to the
production of machinery and materials
required’ for: packing and packaging.
An jdea of the present importance of
this acfiyity can be had by thumbing
through recent publications such as the
catalog of. the*IPACK 1961 Exhibition
and the sixth edition (1960) of the
“Catalogo’ ‘dell'Imballaggio Italiano.”

o + Birth of IPACK

For too long this new branch of in-
dustry had no annual reunion or ex-
hibition in Italy at which interested
porties could meet and devote them-
selves to sales, advertising and the
study of modern techniques. The tenta-
tive efforts to hold such a show in cer-
tain provincial towns never even be-

" gan to satisfy this deeply felt need.

Bnt then, in 1061, Milan saw the birth
uf the IPACK exhibition. .This blen-
ninl exhibition of packing and packag-
ing, held on the premises of the Milan
Falr, blessed with the full assistance of
speciulized technical personnel and pro-
moted by the relevant trade associa-
tlons, was an immediate success. Five
hundred sixty exhibitors took part, rep-
resenting 23 different nations, and over
25,000 people visited the show, which
thus jolned the other great exbibitions
ot w«cking and packnging held in Eu-

.36

rope—at London, Paris and Dussel-
dorf. The exhibition gave a filllip to the
Italian packing industry and had re-
percussions which spread throughout
all fields of production and commerce.

The Italian housewife, the working-
man, all whose financlal situation has
improved thanks to the “economic mir-
acle” that has taken place in Italy, have
been captivated by the nmew methods
of packaging and distribution brought
about with highly individual good taste
and lively ingenuity by Italian tech-
niclans,

Second Show

Following the success of IPACK 1961,
the Itallans began at once to plan a
second international packing show, and
the result of their efforts will be seen
in Milan from 1st to 8th June 1062, The
1062 exhibition epitomizes the Italian
tradition that a new venture, in order
to consolidate its success, must imme-
diately be followed up by a second and
larger edition, and the name “IPACK-
IMA 1062" signifies that this year the
international exhibition of machinery
for the foodstuffs industry will be tak-
ing place side by side with the exhibi-
tion ot packing and packaging.

The prestige of the Italian foodstuffs
industry is widely recognized. The
whole American continent, for in-
stance, Is acquainted with Italian “pas-
ta,” thanks to the spirit of initiative
shown by Italian immigrants in intro-
ducing the traditional products of the
old country Into their new and hos-
pitable homelands, Shortly before the
Second World War, the first Italian-
made mass-production machinery for
the foodstuffs industry made its ap-
pearance. After a long and desperate
struggle, these Italian products have
finally begun to oust those of other
countries, even though the latter were
earlier in the field. The last 15 years
have been decisive, the Italian food-
stuffs industry having, in this period,
ralsed itself by means of a concentra-
tion of effort and capital to a truly
European level.

Italian manufacturers of machinery
for the foodstuffs industry have conse-
quently had to ralse thelr production
in order to meet the ever-growing de-
mand, while technicians have perfected
a whole new range of automatic and
semi-automatic machines designed to
meet the needs of every phase in the
cycle of production. This has been the
case particularly with regard to farina-
ceous fqods, “pasta,” conserves, con-

D)

fectionery and dairy produce. The
quality and efficlency of these ma-
chines have been amply proved, both
with respect to their speed and the
excellence of the finished product, Ma-
chines of especially high output have
been introduced into the “pasta” In-
dustry, while those used for conserves
and confectionery have embodied the
very latest technological improvements.

Important Exporis

Twenty-five per cent of the entire
Italian production of machinery for the
foodstuffs industry goes for export, and
the figures in some flelds are consid-
erably higher than this: “pasta," 80 per
cent; wine-making, 85 per cent; con-
fectionery, 60 per cent. To this extent
the industry has played its part in the
rapid expansion of international trade
and exchange which has characterized
the European economy in recent years.

In view of the greatly increased pro-
duction in this sector, Itallan manufac-
turers were anxious that their machin-
ery should be presented in competition
with that of other nations In an ex-
hibition of European scale, With this
in mind, Italian Industrialists submit-
ted a projec* for such a show to CO.-
CEMA., the European Assoclation of
Manufacturers of Machinery for the
Foodstuffs Industry. This body, presid-
ed over by the Italian Ing. Gluseppe
Braibanti, gave its blessing to the
scheme, and it was decided that an ex-
hibition should be held in conjunction
with IPACK 1062, Packing and pack-
aging are closely connecied with the
foodstuffs industry, packing, as it were,
forming the last link In the chaln of
production made up throughout the
rest of its length of the kind of ma-
chinery to be exhibited at IMA.

.The announcement of the IMA ex-
hibitlon was enthusiastically recelved,
and already it can be asserted that the
show will be a highly significant and
valuable occasion, thanks to the par-
ticipation of many leading manufac-
turers and to an exhibition area of
more than 10,000 squate mcires, The
space devoled to farinaceous foods,
“pasta” and confectionery has already
been fully booked.

Material Handling
IPACK-IMA 1862 will also include
an exhibition of mechanical handling
equipment, representing a fleld of in-
dustry full of promise for the future,
and one clearly linked with both pack-
(Continued on page 38)
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IPACK— (from page 36)

ing and productive machinery. The
Jadinn State Railways will be exhibit-
e new and revolutionary  pieces of
transpert cquipment.

IPACK-IMA 1962 will thus be made
up of thrge sections:

—pucking and packaging.

—machinery for the food stufls in-

dustry
—mechanical handling equipment.

Altogether the exhibition will cover
un aren of 65,000 square metres, It will
be accompanicd by international re-
unions and technical congresses. News
of it will be spread by all available
methods of advertising. There will be
u wery large number of specialist visi-
tors, for whom collective transport is
being arranged from all the leading
industrinl centers of Italy.

It can confidently be stated that,
apart from the Milan Samples Fair, it
will be the greatest of Italy's interna-
tional specialized technical exhibitions,
and that it will make a valuable con-
tribution to European progress in the
fields of industry which it represents.

he United States, too, will find
IPACK-IMA 1962 both valuable and
eresting — especially  in view of
tresident Kennedy's policy of giving
uid to under-developed countries and
juining  whole-heartedly in the fight
ugninst hunger.

Pamphlets on macaroni manufactur-
ing equipment to be displayed are
availabY on loan from the Macaroni
Journu . Included among the manufac-
turers trom Milan: Braibanti, Dragoni,
Impa, and Toresani. From Pistoia—
Garibalde Ricciarelli; from Switzer-
land. Buhler Brothers. Dies on display
. include wares of Capitanio of
*omo-Rebbio and Landucci & Lotti of
Pustoin. Pagani Grissinatrice of Novara
offers ovens und equipment for bread-
sticks.

1vALIAN aTYLE Ribded

MANICOTTI

New Crodle-Pak

The Farmers Speak—

(Continued from page 29)

time. 1 think that there is a lot of room
for improvement here. 1 don’t think
we have scratched the surface in sell-
ing macaroni and spaghetti products. I
would like to see a poll run on high
school or school children who eat maca-
roni and spaghetti products. I would
like to know what the level of satis-
faction of our products is. Let's give
this cusomer what she wants so that
she wants to buy it—even if it's priced
so we can both make money.

Cradle-Pak Protects Manicotti
After six months of stringent testing
—during which time sample cases of
manicotti were shipped back and forth
from coast-to-coast, tested to destruc-
tion in the laboratory and, in a more
severe test than is ever likely to occur
in actunl use, were dropped from the
tailgate of a moving truck to see how
the package would stand up under
abuse—V. La Rosa & Sons, Inc., is in-
troducing its exclusive, new Cradle-
Pak for La Rosa ribbed manicotti.
“We're satisfied that manicotti in our
unique new package will more than
withstand the strain of normal loading,
unloading and stacking," said Vincent
P. Lo Rosa, executive vice president

Porter-Tillamook billboards were postud on g stute-wide showing in Oregon during the
Lenten compaign in which these twa lecding food tirns participated jointly. Compaign out
Porticnd featured o “Lenten Magic” theme for

o Showalter Lynch Advertising Ay 1.
tnuse two closely-reiated products.
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and director of marketing, “and reach
the homemaker in the same perfect
condition as when it was made."

La Rosa's new package incorporates
two plastic trays, stacked in a tier, so
that each manicotti shape nestles in its
own individual cradle. There the mani-
cotti remains, completely protected
against breakage during shipment,
storage, shelf display, and home de-
livery—until ready to be used. When
the Cradle-Pak is opened, the house-
wife simply slides a tray out of the
carton and fills the manicotti with the
desired ingredients prior to cooking.

La Rosa's new ribbed manicotti Is
packaged 16 to the box, or enough for
eight servings, (Each plastic tray holds
portions for four.) The ribbed mani-
colti surface, also a La Rose exclusive,
is designed to retain sauce during both
cooking and eating and thercby im-
prove the flavor of the finished dish.
Recipes for fillings and sauces, together
with cooking instruction, are provided
on the package.

Lenten Promotion

Porter Macaroni and Tillamook
Cheese, marketed throughout the state
of Oregon, joined forces for a state-
wide Lenten promotion. The two
brands were featured together during
a season when consumer demand was
at a peak.

Using a “Lenten Magic" theme, col-
orful Porter-Tillamook billboards were
posted in major markets throughout
Oregon, giving maximum consumer
coverage in all arcas throughout the
Lenten perind,  Bright  point-of-sale
pieces and tie-in mats enabled grocers
to take full sdvantage of the Lenten
promotion,

Cities in which billboards were post-
¢d included Portland, Baker, Bend,
Coos Bay-North Bend, Corvallis, Eu-
gene, Grants Pass, Hood River, Kla-
math Falls, Medford, Pendleton, Rose-
burg, Salem, St. Helens, LaGrande and
The Dalles. Showalter Lynch Advertis-
ing Agency, Portland, Oregon, origi-
inated the tic-up and created the art-
work.
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Betty Crocker Creat'es"
 Noodles Romanoff-:

with Salmon’ or Tuna

t : | i
i From the Deep Blue Pacific
off the Northwest coast...

F LU 3

May, 1962
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PACIFIC NORTHWEST NOODLES
ROMANOFF WITH SALMON OR ‘Il NA

1 pkg. (B oz.) egg noodles  dash of Tubasen or o
'y cups cottage cheese pepper -
1to 1'3 cups commercinl 'z tap, salt
BOUF Crenm
'3 cup finely chopped
vnion ; drained) or 2 cans 16
1 clove garlie, minced oz, cach tuna, drained

Ito 2 tsp, Worcestershire  '; cup grated sharp
nauce (to taste) cheese.

1, salmon, flaked fresh;
paached or canned,

Heat oven to 325° (slow), Cook noodles as direeted
on pkg. Drain and rinse. Mix noodles lightly with
cottage cheese, sour cream, onion, garlic, Worces-
tershire sauce, Tabasco, salt and salmon. Place in
Ereused 2-qt. baking dish, Sprinkle with checse.

nke 40 min. Garnish with parsley and lemon
slices or wedges, il desired. 6 to 8 servings.

Note: In arcas where fresh salmon is available, broilvd
salmon steaks or hot ched salmon may be served

separately with the noodle mixture.

A delicious combination of salmon
or tuna and noodles with a delightful
blending of flavors.

General Mills and Betty Crocker are proud to oflir
you and your customers this delicious new casser-
ole creation inspired by the Pacific Northwest.
Noodles Romanofl with Salmon or Tuna has heen
thoroughly tested in the Betty Crocker Kitchens
and will surely be savory evidenee to your curtom
ers that your products can be eaten imaginai i« !
easily, inexpensively, deliciously!

We, a leading praducer of the finest Semoling
and Durum flours, are proud to he a part of 1.
macaroni industry. Look for more recipes fron
Betty Crocker in our MACARONI U.S.A. i
gram to help you increase your profits through th
broadened use of your products.

Betty Crocker recipe program ask your
Durum Sales representative, or wrilte .

® DURUM SALES

MINNEAPOLIS 26, MINNESOTA
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receeding o marketing seminar are (left to right), R. R. M. Car-
‘McMahen, Frank B. y

Powell, ond 5. A. Tennenbeum, presi-

dent: of Weightman, Inc. Messrs, Carpenter and Powell ore gmldenl and sales director
respectively of the Philadelphia National Leogue Baseball Club.

Television Commercials
Blasted

Three executives of Megs Macaroni
Company, makers of Pennsylvania
Dutch noodles: C. W. Jack Walle,
president; Les Thurston, general sales
manager; Dale Cook, treasurer, heard

“1clevision advertising blasted by the
man who s TV commercial consultant
to several of America's largest com-
panles: Harry Wayne McMahan. He
spoke at a marketing seminar spon-
sored by Welghtman, Inc, Philadelphia
advertising agency.

Mr. McMahan labeled most of the

40,000 TV ‘commercials produced in the
United’ States<1ast year as “pure tripe
and junk. He.described them as mis-
leading or downrjght dishonest, in bad
taste, and -needlesly Irritating and of-
fensive. ‘'
7 ojntingiout that the average family
now watches television a combined tfo-
tal of seven hours each day, and thus
is exposed to 500 commercials weekly,
Mr. McMahan added “and you need
only look for two hours to be nau-
seated. No wonder most commercials
don’t sell anything."

Mr. McMahan sald that his best ad-

vice to advertisers who consult him is
that they get out of TV and invest
their money L\_.olher media, such as
newspapers and magazines,
" Mr. McMehan reminded them the
uverage family sees 500 TV commer-
cials'a week and “is getting blase about
them."

“The great big ‘Yummy, it tastes so
good' smile or the freckle-faced kid
type of food commercial just doesn't
gell any more. Your commerclal has to
be unique to compete with the other
490 the famlly is exposed to each week.
The trouble with a lot of American TV
commerclals is that they just under-
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estimate the intelligence level of the
average viewer."”

Mr. McMahan showed a film of sel-
ected commercials to illustrate develop-
ments In Italy, France, Belgium, Ger-
many and England by way of new vis-
ual techniques and creative appr.ach-
es. These commercials use fewer words,
more exciting visuals and have greater
creative flair, resulting in greater audl-
ence participation,

If your competitor's commerclals are
truly outstanding, Mr. McMahan ad-
vised food advertisers, “get out of TV
and spend your money in other media,
such as outdoor, newspapers and maga-
zines. If you don't, you will only re-
mind the viewer of your competition
every time he sees your commercial.”

Role of Advertising

Advertising will never be a science,
but surprisingly few agencies and
members of the ad fraternity even at-
tempt to set forth its goals, sald Victor
Elting, Jr., vice president of advertis-
ing and merchandising, Quaker Oats
Company, before a recent meeting of
the Assoclation of National Advertisers,

Advertising Is a key factor among
all marketing forces, but Elting re-
minded his audience that “we must
separate advertising's task from the to-
tal marketing job to be done! That
role, he continued, is “to reglster the
brand on the consumer's mind, tell her
that it will do the job for which it is
Intended and try to establish the rca-
sons in her mind for purchasing it."

Elting described Quaker’s experience
in checking the advertising penetration
of an unidentified product that has
been successful since it was jutroduced
during the past two years.

Quaker learned that 40 per cent of
the buyers of the product were not

aware of the company's advestising.
Another 20 per cent recalled the ad-
vertising but could not relate any part
of the message. “That left only 40 per
cent of our consumers,” Elting sald,
“who were sufficlently impressed by
our advertising effort to play back to
us any of the advertising they had seen
or viewed."

The company also discovered that
the advertising message was more per-
suaslve among older families, although
the product's ultimate market was op-
timum among younger famlilies,

The product became successful be-
cause many customers bought on im-
pulse, through word of mouth, Quak-
er's merchandising (including consum-
er deals) and effectiveness of in-store
display and shelf position, Elting said.

Because of these findings and re-
gearch, Quaker made substantial
changes in its ad program for the
product.

Help a Neighbor Drive

A “Help a Nelghbor Drive" program
to assist clvic, fraternal and charity
groups to raise funds for worthy causes
in their local communities has been
announced by Prince Macaronl Manu-
facturing Company, Lowell, Massachu-
setts, whose Itallan foods are distrib-
uted nationally.

“The program, to be known as
HAND, is an expression of nelghbor-
liness to which Prince Is deeply dedi-
cated” Joseph Pellegrino, company
president, explained. “Of course, we
are in business to encourage use of our
products, but we are also very much
interested in doing what we can to
help worthy causes on the local level.

“We believe the program offers a
unique opportunity for qualified or-
ganizations to raise funds painlessly
for such needs as volunteer firehouse
apparatus, playground equipment, Lit-
tle League or band uniforms, or any
number of other worthwhile projects.
The program is designed especially for
sponsoring groups In towns up to 25,000
population.”

Under the plan, Prince will contrib-
ute a specific amount to the local fund-
ralsing project for every designated
package of Prince products sold in the
community during a one-week period.
The numbe: [ packages sold will be
determined by an inventory taken in
each grocery outlet by a Prince repre-
sentative. The local sponscring group
will_be required to provide womef
members as store demonstrators dur-
ing week of its drive.

The Prince company has divisions in
Brooklyn and Rochester, New York;
Merchantville, New Jersey; Chicago,
Detroit, Miami and Montreal.
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You are cordially invited . . .
to the 58th Annual Meeting of the

NATIONAL MACARONI MANUFACTURERS ASSN.
at the Homestead, Hot Springs, Virginia.

July 9 — Committees and Board of Directors meet.
July 10 — Durum Discussions ©n marketin -
statistics, govarn:‘nsonr relations 3-'-51:::5:

July 11 — Deyelopments jn the F i
wit‘n speakat: u‘om etheoelgslfzgﬁion business,

ok

July 12 — “Deferred Compensation Holds Key Men’’;

“How to Avoid Lost Sales.”

A fine social schedule is planned with time available to fully utilize the

splendid facilities and appointments of Th
dar and plan to attend. 3 ents of The Homestead. Mark your calen-

ALL MAKES OF FOUR, FIVE
- AND SIX FOOT WIDE SHORT-
~ CUT SCREENS REBUILT

. REGARDLESS OF CONDITION

® Hundreds of Rebuilt Screens
Now in Operation

® Low Prices Due to Our
; Lorge Volume
® Two Day Emergency Service

® Skipping Crate Furnished
ot Request.

$ RESEARCH MEANS PROFITS $

Cash in on the trend towards CONVENIENCE
FOODS by using the complete research fucilitiés
of the Hoskins-Food Technology, Inec. laboratory
and pilot plant to develop new or better product;;

HOSKINS COMPANY

Telephone: Empire 2-1031
P.O. Box 112  Libertyville, III.

th or call:
McKINNEY - HARRINGTON
‘ CONVEYOR CO.

Telephone: Dexter 6-2042
North Chicago, lll.

‘pm. 1962
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WAY BACK WHEN

CLASSIFIED

ADYIRTISING RATES “

v ] 3 Conts por line

40 Years Ago
e War on pests—the Department of
Agriculture was mobilizing a small
army of specialists to reduce the $l,-
600,000,000 loss of foods and necessary
materials destroyed each year by buds
and Insects,

e Bulk goods were indicted by Secre-
tary H. A. Dickie of the Folding Box
Manufacturers Association as a source
of Infection after manufacture, Clean
food in packages needed public sup-
port.

. ® An air testing instrument for use in

macaroni drying rooms and storage
places was lauded as an advance for
proper curing of the products.

e Spaghett] sales are only about one-
third of such articles as toothpicks,
birdseed, malted milk and fruit juices
according to a survey by the National
Wholesale Grocers Association. Maca-
ronl manufacturers saw a big gain pos-
sible,

» An energetic fight for adequate tar-
iff rates on macaroni products was suc-
cessful In raising the duty from one
and one-half cents to two cents a
pound.

30 Years Ago
e “Curb That Volume Craze,” says the
lead editorial. Convention program
plans were' announced stressing the
elimination.of *waste and uneconomic
trade practices such as price cutting.

e Quality standards for macaroni were
being considered in Congress. One sug-
¢bstlon called for the name of the
manufacturer, exact weight of product,
location of factory where produced,
and month of manufacture printed on
every package.

e Macaroni manufacturers were fight-
ing against discrimination in freight
rates contending that as pure grain
foods they should be accorded grein
rales or something akin to them.

e With the durum wheat crop totaling
less than 50,000,000 bushels, stated a
report by the Department of Agricul-
ture, the supply available for the re-
mainder of the year appeared excep-
tionally light.

e C, H. Hammond, writing in the Tex-
as Weckly, reported that the four
southwestern states of Texas, Okla-
homa, “Arkansas and Louisiana con-
sumed more that 25,000,000 pounds of
macaronl and spaghetti in 1831.

20 Years Ago

e “WPA Doodles—And Turns Out
Noodles,” in a costly Colorado project
employing ancient hand - methods of
production. WPA noodles were palling
for over 30 cents a pound while com-
merclal noodles were selling for less
than half that price,

o Cellophane saves tons of steel and
tin as the war production board cur-
talls metal and the packaging show
demonstrates the use of this new pack-
aging material.

o Wanted: Macaroni Specialists. The
United States Civil Service Commis-
sion was seeking help for work on the
preparation and administration of
maximum price regulations, Salary
range $2,600 to $6,500 annually.

e Noodle manufacturers were given
some sound advice: Put your faith in
a rellable egg breaker and then check
your eggs carefully for proper color
and other good qualities.

e Dr. B. R. Jacobs reported to maca-
ronl manufacturers that the Committee
on Food and Nutritlon of the National
Research Council had formulated a pol-
icy of enrichment of food products with
vitamins and minerals.

10 Years Ago
® “There Is only one thing that has
grown faster and bigger than the food
industry,” declared Paul 8. Willis,
president of the Grocery Manufactur-
ers Association, “and that is taxes. In
1930 taxes totaled $12,500,000,000 and in
1952 they were $75,000,000,000."
e Life magazine featured macaroni
with an assortment of favorite Italian
dishes,
e “Applied knowledge Improves man-
agement,” declared Glenn G. Hoskins
at the fourth Plant Operation Forum
held at Northwestern University in
Chicago,
e Are Pastina and Linguine macaroni?
State of New York officials didn't think
so but they were soon straightened out
by Association Director of Research
James J. Winston.
e Durum planting had begun by the
middle of April and was completed by
the end of the month. Government of-
ficlals were expecting a durum crop of
spproximately 37,000,000 bushels.
e Two and one half tons of macaronl
were shipped to a flood stricken area
in Missouri by Joseph Pellegrino of
Prince Macaroni Company in Lowell,
Massachusetts,

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

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

FOR SALE—Used Senzanl Spaghetti Cutter,
Box 181, Macaroni Journal, Palatine, I,

FOR SALE—One Ambrette long goods press,
spreader and preliminary dryer, with voc-
uum pump. A-1 condition, John B, Canepa
Co., 312 W, Grand Ave., Chicago 10, Il
SUperior 7-1061.

WANTED —Clermont Sheet Former. Box
191, Macaroni Journal, Palotine, Il
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On the Social Schedule:

Suppliers Soclals and cocktall® hours
will precede the Traditional Rossotti
Buffet and the Banquet at the 58th An-
nual Meeting of NMM.A, at The
Homestead, Hot Springs, Virginia, July
9-10-11-12,

Sports enthusiasts  will. enjoy golf,
tennis, swimming, fishing, riding, skeet,
or walking in the Virginia Alleghenies.
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Swing-Out Panels provide ecsy access
for inspection and cleaning. Requires less
than @ minute to remove.

S-Element Aluminum Drying Balt.
Stronger, more rigid than ory screen
conveyor, Stays clean for there's no wire
mesh in which dirt can lodge, No belis fo
loosen, no screens to mend,

Shaking Distributor prevents p

from adhering when it first enters the
Dryer. Spreads goods evenly over the
baits for more uniform drylng.

il
¥

PRI TIPS AT DIy T A e

e

Modern Avtomatic Dryer gives you
stronger, better-looking short goods

Inside this efficient, modern Dryer, temper-
ature, humidity, and air circulation are
precisely regulated to produce short goods
of finest quality,

By r'nnlchlns temperature to the product's
capacity to release moisture, BunLer Dryers
are able to use higher temperatures, thus
cutting drying time to as little as 4 hours
for certain products,

Sanitary. From entry to discharge, the
product touches non-corrosive materials
only. BulLER swing-out panels make clean-
ing an casy task, and off-the-floor construc.
tion likewise simplifies sanitation,
Pre-dryer. You can also improve your
present drylpg operation by installing a
BunLer Preliminary Dryer in your present
production line,

More than 200 BUHLER Dryers are now
operating In the United States and other

countries. It will pay to investigate how you,
too, will profit by drying the BunLer way.

® Speclally-designed |wlng;-.ouf panels

* Super-efficient Insulation .steps both
heat and vapor g Wy

* Sanitary oﬂ-lho—ﬂnev‘,‘dn;lnn prevents

condensation on floor underneath
¢ Patented aluminum alloy conveyor

* No mixing of different type produc.s
because conveyor slemenits emply
completely

* Positive air circulation dries unitormly
over entire widih of bell

* Needs practically no attendance

¢ Economical. Requires relatively lifile
powaer, heal, or mainlenance

Complete Macaroni
=i BUTHILER

THE BUHLER CORPORATION, 8925 Wayzala Blvd., Minneapolis 26. Minnesola. Phone Liberty 51401
BUHLER BROTHERS (Canada) LTD., 111 Queen Sireet East, Toronto 1, Onlorio. Phone EMpire 2.2575
Sales Office: NEW YORK CITY, 230 Pork Avenve. Phone MUrray Hill 9.5446




If it's QUALITY, you get the best

from Internationall

For International puts at your dispoul 87 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
y durum products from...
= [ J
Baldwinsville,
e International

MILLING COMPANY
DURUM D|VISION
GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA
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