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! ,u 'Mje_ .... FDA 
• H._ • Hew Maca_I 
New York City ColllWTler Main 

.Jrnmlaaloner Bell Mlenon recenUy 
Jlled uPon the U.s. Food and DrY, 

,\dmlnlatraUon to ,Ive a true name to 
;\ new ldnd of macaronl tha", been 
coo.ed up by the tood indually. 

In a letter to FDA Commluloner Dr. 
Charlo C. Edwanll. MIn Myenon .coO 
(used the reau1atory a.tney of lookln, 
Ute olber way while macaroni. manu· 
l.rturel'1 wcr« out labeUna relulations 
to IUil themJe1v.,e. 

The new pula 11 a bJ.h protein 1'1" 
clpe am: developed. by Genenl .rood. 
u • meaua of lntroduclnl more pro\eln 
Into . the di8t1 of low .. 1Dcome Il'DUP" 
The pant food. concern calla ill tom· 
101-.,bea' product Golden Elbow Maca· 
rani, 0IId w .... the label to ,..d thel -, 

The eatabllabed macaroni and ,pt­
&bttU maoufacturen c1alm tha' the 
new paN b nothlnf; but corn muah 
muquuadlnl U mIIe.ronL They char., 
that III inferior tute and tuture wID 
live their tradlUcmaI all·wheat product 
• bad name. 

( FlDdA ..... 

"U'I up to the FDA to ftnd • name 
tor the"new proc\utt which I. Jntonna· 
Uva but not peJorative," aald Comm .. • 
.Ioner MYerson. "'ConIume ... should not 
be ' mlIltd«lnto th1n1d.nl that • com .. 
baaed prodUct .. true macaronl But 
this hl&hlY ' nulrlUous food mould not 
have~lo "'overCome the marketin. prob­
lerM ~ by • name Uke 'jmltation 
macaronL'" 

ConunlUloner Myerson propoHd that 
the product be called "com and lOY 
macaroou \w1lh J mproved prole1n qual­
Ity .... d \hal a111n1rodJ .... be 1bled on 
the l.bel in descendlnt order of pre-

a1Jo U11IecI thaI IlIl' 
of the laue be 

attention 
publication In 

n;~~~,~i!!r::::.:!'::?: Dru. and Cot-rule maldn. be 
Commluloner 

macaronl debat. 
b;'~;'i;,r.i~i · \,;; for over a year be­

b thll any way to 

'nopoHd ItKommended 
Diet" Allowance. 

James J . Winston. N.M.M.A. Director 
of Research, reports that on March 29 
the Food & Dru, Administration pro­
posed a volunlary sy.tem of nutritlonal 
I,belin. of food product. uslnl the per­
centaaes of the Recommended Dietary 
Allowances In Incrementa of 5 or 10 per­
cent. This type of labellnl wll1 replace 
the Minimum Dally RequJrement which 
has characterized label1nl for many 
years. 

A comparison between the old system 
and the propOled new system Indicates 
that the level. have been Increased to 
promote better nulrlUon. 

Vitamin A 
VltamSn D 
Aacorblc Acid 

(Vitamin C) 
ThiamIne 
Rlbonavin 
Niacin 
Calcium 
Iron 
Pha.phoru. 
Protein 

Minlmum 
Dally 

Require­
ment 

&r.oo 1U 
400 1U 
30ml 

1.0ml 
1.2 ml 
10.0 ml 

'l50.01,,1 
10.0 ml 

'l50.0ma: 

Recom­
mended 
Dietary 

Allow.nce 

&OOOIU 
400 1U 
80ma 

Uml 
Uml 

20.0ml 
1000.Oml 

18.0 ml 
lODO.Oml 

65.0 1m 

The FDA II of the opinion that nutri­
tion InformaUon for food product. wUl 
IncrcDJe consumer confidence ' In the 
food lndustry. 

The N.M.M.A. Stnndards & NutrlUon 
Committee 11 atudylnl the proposcd 
new relulaUons and will keep the 
membenhlp Infonned with the labellnR 
requirements. The FDA allowed, perl­
od of ninety day. to comment on the 
propOllb. ----
Wheat FONcolt 

The Department of Agriculture is 
tentaUvely forecasting a record U.S. 
wheat crop of 1,665,000,000 bu.het. for 
1911. Thl. would be about 2 percent 
larger than the 1971 harvest. Spring 
wheat may be down lome 100,000,000 
bushel., but the wlnter crop appears to 
be 140,000,000 lara:er than , year IIgo. 
Tht. I. bued on the March 1 forecDal 
with an e.Umated fi5,600,OOO acres, up 1 
percent from 1911 plantings. 

The 1971 world wheat crop was a rec· 
ord ll,fiOO,OOO,OOO buaheJ.. 9 percen\' 
areater than the 18'10 crop. By relion. 
2& percent of the increase was In North 
Amerlca; South America l3~i Western 
Europe 18~i Eailem Europe 27~ ; 
Africa 7~; Aa1a 4~, Oceania 8% .nd 
Ruuia down 8~. ----

Hew Booklet Di.cu .... Low 
COlt of food Fortification 

A new Hoffmann·La Roche booklet 
tells food manulacturen about the vita· 
min costs of fortlrylng various popular 
foods-and shows them how to roughly 
compute the cosh themselvcs. 

The II-page, Illustrated booklet, "The 
Cost ot Fortifying Food with Vitamin.!!," 
notes that the Inlredlent costs at vita­
min fortification u.ual1y run tess than 
a fracti,"'n of a cent per package. It de­
tail.. four facton that have Increased 
the desirability of fortlHcatlon: the con· 
sumers' need for better nutrition. their 
wllllnlneaa to even poy more for forti­
fied food., the decreasing cost of vita­
mins lAnd the low cost of fortification 
IlIell, 

Food monufacturers can cstimate the 
vitamin costs of supplylnl all or part of 
the Recommended. Dietary Vitamin 
Allowance or Minimum Dally Vitamin 
Requlremenla with, handy chart at the 
end of the booklet. 

Copies of the booklet may be ob­
tained. by wrltlnl John W. Gale, mor­
keltna: mana,er, food nutrition, Roehe 
Chemical Division, Hottmann-La Roche 
Inc., Nutley, New Jersey 07110. 

Weight Watche .. Pu.h Po.to 
The May ISlue of Weight Watchers 

Malazlne camed a cover picture of 
Strawberry GranUa (a variation of a 
Neapolitan ice) and array of pa.ta prod­
ucts In apothecary Jan. 

The editors explained: "One thing 
we never tire of is Italian food. The 
poulbl1llles for 'Iega)' recipes Is almost 
endless-thank goodnessl The pasta in 
the backlround is not D .lllac.tlon that 
you have it with your Granito; rather 
It's to let you know that the newly re­
vised Wellht Watchers prosram now 
allows pasla (In specific, limited quant!. 
ties, of course)." 

Then In the center spread, pictured 
In tun color are jars of conchlglle, spa­
,helUnl, tortlstlonl, fusllll, farfalletll, 
Irollo llaalo, occhl dl lupo, cavatelll, 
l ea shells, gramlgno rllata, and tarCalle. 
These are fronted by som" cooked 
dllhes of pasta plus Baked Tomatoes 
stuffed with Tuna & Capers, Poached 
WhlUns with tomato sauce, Sweet & 
Sour Tuna Fish, Veal 01 Llmone. 

An addltlonal two columns are devoted 
to explaining what pasla Is. Examples 
are slven for soups, sauceS, baking, to 
be .tuffed, alonl with cooking direc­
tion •. 

Bon appetltol ----
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OUTSTANDING FEATURES 

All Stainless Steel Mixer, Platform, 

1 Frome and Cylinder; .... ickel plated 
thrust bearing. 

", 

2 Watertight bearings removed from mixer. 

3 Welded joints ground smooth. 

APPROVED 
BY 

U.S.Il .A 

4 .... 0 electric motors, chains, drives or sprockets on 
press Hydraulic pump ot remote location. 

S Produces 500 to 3,000 Ibs. of dough per hour. 

DE FRANCISCI MACHINE CORPORATION 
46.45 Mctropolitol' Ave •• Br)oklyn, N.Y. 11237. U.S.A. 

Phono: 212 _ 386·9880, 386 - 1799 

Westcrn Rep.: Hoskins Co., 509 East Po,k Ayenue, Libertyville, illinois 60048 
Phone: 312 - 362 . 1031 
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Seminar On Wheat 
SOME 60 macaroni manufacturen 

and luppllera attended a Semlnar 
on Wheat at the Radlaton South. Bloom~ 
Inatch, Minnesota In mid-April. 

A welcoming reception was held in 
the garden court by the durum millen! 
for the group Sunday evenlna:. 

Viall Exchang. 

On Monday the MlnneapoU. Grain 
EXchange was visited to see trading on 
the 8oor, examine IImples on buyers' 
tables, and vialt Peavey's quality con­
trol laboratories where teaUng J, done 
to detennlne the quality of the grain. 
a detemlnaUon of where the bell grain 
comes from. and what Its milling and 
procelSing qualities wlU be. 

What Buy" Loolcs For 
John Roarke of FUnnefl Union Grain 

Terminal Association .ald that a durum 
bUYer look. tor hard, vltrcou. kernels 
of good color Bnd good milling yield, 
free from forelan material and fUngul 
dama,l!. He noted that 85% of the cur­
rent trop rated No.1 or 2 and most wa. 
in heavy grade., 82 Ib ... or better. Thul 
far dometUc demand hat been up and 
expona better than expected .0 compe­
tition has been ke~n. 

There hal been a .pace problem with 
the new shipping relulations to lower 
freight rate •. Because a car hu to be 
unloaded within ten houri, shipments 
must have a home before they are put 
on the track •. Thl. has Increased the 
amount of "to amve" buying. "It look. 
like a .teady market for the balonce of 
the year," Mr. Roarke declared. 

A8CS eomm.nta 
John Wenn, Jr. ot the Agriculf.ural 

Stabilization and Conservation &~lce 
ot the U.s. Department ot Agriculture 
.ald they hod b~n hovina problem. in 
getting dellverie. on time for the couple 
of million pounds of wheat-soy maca· 
ronl they have been pur~hasing month· 
ly. He .ald the mat'flronl Indurtry hal 
developed an Image of being lax. He 
noted that reclplenlt at give-away pro­
grams apporcnlly are more particular 
than purchasers and complaints ot 
crushed and damaged product. hove led 
to cries for InvelUloUon. 

Cenal Technology' 

A team of durum expert. from North 
Dakota State Unlveralty dlscuued duro 
urn from plant breeding to cereal tech· 
nology. They Included Dr. Kenneth A. 
Gilles. Vice President for Arrlc:ullure 
at the Unlveralty; Dr. Orvllle Banaalk, 
Chairman, Cereal Technology Depart· 
ment; Dr. David D. Wal.h. Profeuor, 
Cereal Technoloay Deportment: and Dr. 
Leonard Joppa., Agronomist tor U~e V.f$. 

6 

Department ot Agrlcullure. Their com· 
mentJ follow. 

o.vanb&llonal _ 
Paul E. R. AbrahamlOn, Adminl.tra· 

tor of the North Dakota State Wheat 
Commllllon, described the work ot that 
orlanlzatlon, while Vance Goodfel1ow, 
Executive Vice President of the Crop 
Quality Council, told what that &roup 
doe! to Insure quallty grain ,upplle! 
throulh the upper Midwe.L 

PH", Da, 

On Tuesday the group went to Ha.t· 
Ing. to ICe Peavey'l· new durum m11l. 
Thl, up-to-the.minute mill helan 
operationl In January, 1871 and 11 lo­
cated a few mile. south ot the TwIn 
ClUe. on the Vermillion River. It has 
a capacity of 8,000 ewtl. dally and 
repre.entJ an Investment ot lOme 
$3,~OO,OOO. 

Luncheon wu offered by the Peavey 
Compa.ny at HaulUne Country Club 
and wal JrnmedJately followed by an 
open discullion on mllUn, mallen with 
t.he following technician. handline the 
an.wen: Lany Warren. Archer-Dan· 
iels-Mldland: Bob Brunin" IntemaUon-
01 MuIUfood.: Jim Jacobs, Peavey 
Company Flour MUls; Ray Wentul, 
North Dakota Mill & Elevator. 

The group then toured Peavey Com­
pany', research center at Cha.k.. an 
Impreulve faclUty both for the work 
belnl done and the IUrT'OUndlnl' In 
which to do thl. work. 

Manulocturb>g DIIcuuIoa 
There was n d1sculllon ot Good 

Manutacturln, Practlcel led. by Jim 
Wlruton on Wednesday. Commenlt 
were ma.de by Bill Ber,er ot the Buhler 
Corporation, Charlet HOIkJna ot the 
Hoskins Company, and Ralph Maldari 
of D. Maldari & Sons 01 well as repre­
sentaUv~. attendln,. 

KIIlJ Y.., In Omaha 

An announcement wa. made at the 
close or the meeting thlt next year'1 
Seminar will be held In Omaha, Ne· 
bralka with a trip· planned to Gooch 
Mills and mocarolu plant in Lincoln, 
Nebra.ka and ell brealdnl facUltiel In 
the area with a flnat vl.lI to the Skinner 
Macaroni plant In Omaha.. 

GaocI Hewl from Seminar 
With budgetJ flatter than a noodle 

these day., there was cheerinl new. on 
the macaroni fronL 

The combination ot nature, tann ex· 
pertlse, research and emdent manu­
facturing techniquel has kept the cost 
ot m.caronl produclt fairly constant 
durin, this period 01 Increa.ed price •. 

Macaroni manufacturers and allie" 
in a three·t1ay seminar on wheat at the 
RadJlIOn South In Bloomlnlton, Min· 
nelOta, heard Association Secretary 
Roberl. M. Green report that In lenerat 
macaroni wholesale prlcet have In· 
creased leu than five pf:rt't!nt In the 
pa.t two to three yean. The Intormal 
lurvey Indicated that lOme markets ex­
perienced no price Increasci during that 
period, Green said. 

Ellldot>cr Cndilod 

Green credited Incru.ed emclency 
by the farmer, miller, researcher and 
macaroni manufacturer IS the main 
bulwark against the ridn, cosll of la· 
bor, frellht and taxe ... 

Year art~r YUf, reeord-breakln, pro· 
ductlon and conlumpUon of macaroni 
producll hOI aUe.ted to theIr popular­
Ity with the con.umer. Belter than I ~ 
billion pounds were conlumed In the 
United State. l .. t year. Macaroni I. the 
,enerie: name for elbow macaroni, .pa· 
ghettl, ell noodles-the three bilielt 
sel1ers-and acorH ot other shapes and 
.lul, Green explained. 

"We think the homemaker hal found 
that venaUle macaroni producta can 
deliver a ,oad. nutriUoul meal tor her 
famDy and an economlcal one II well 
elnce macaroni make. an excellent meat 
extender," Green ,ald. 

1IoIotio 

Al.o under dlscuwon at thl. meetin, 
wal the recent development ot a new 
high yield durum wheat variety called 
Rolette, which wUl be planted In the 
fielda thls rprinl. 

Under leIt In North Dakota trial plota 
.Ince 1968, the Rolette, In addition to 
hilher yleldl, will mature earlier, I. 
plant dlseue rellatant and offen a high 
wheat protein content. 

Green hailed the Introduction of the 
new dwum varlety u another example 
of ,ovemment, university and IndUitry 
cooperaUon In a Joint effort to provide 

~ ~ an improved end·product, macaroni. 
, The United Stata Department of 
, Apiculture, North Dakota Stalfl Unl· .~ venlty and ..... I_olo'lall for bol~ 

the millin' and mlt'lJ'Onl industriel 
Wheat belonl' to the lenu. '~tI- t'ompriaed the team which developed 

cum" of the famil), Oramlneae (the thlft variety, Green repnrted. ,ra" family), 

• '<I • 
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D. mil LDIl ~I E.. Sons, Inc. 
557 THIID AVL .. OOKLYH, H.Y., U.s.A. 11215 

T ... ph .... (212) 499·3555 

j;A,m.,j«,'. Lar" • ., Macaroni Dre Moke,. Sinco 1903 . Wjth Monaglmen. Conlinuously ROfoinud In Some Family 
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The Mlnneapoll, 
Groin Exchange 

The Minneapolis Grain Exchange haa 
lona: occupied a prominent position In 
commodities trading. 

It had HI mode.l bellnnln. in 1881, 
when Jt WaJ founded a. the MlnneapoU. 
Chamber ot Commerce. By 1885 Min­
neapoll. had taken ftnlt place In re­
ceipts ot wheat, and Ita market quota­
tiona became recol1llled In every mar­
ket of the world. 

The present building at 4th Avenuo 
and 4th Street South was erected in 
1900, while the Annex was constructed 
during the First World War. There wna 
a name chanee in 1947 to the more ap­
propriate dWllIaUon of the Mlnneapo­
II, Graln Exchana:e. 

There 1a • yot and productive realon 
served by the MlnneapoliJ Oraln Ex­
chan.e, comprlaln, the at8te. 01 Min­
nesota, North Dakota, South Dakota 
and Montana. It. lradln, Influence ex­
tend. over adjacent areas, and It I. 
recolnized as the foremost market In 
8 number of commodlUe.. Includlnl 
Northern 'Prin. wheat and durum. 

The commodltle. market perfonna 8 

deftnlte and helpful economic function 
for the ,eneral public. Many c:ommodl­
tie .. luch u rralN, have a relatively 
ahort harve.t Huon. Durin. thl. time 
they are In pJentlful .upply and thla 
lupply must la.t throu,hout the year. 
Weather condlUonl, plant disease., In. 
sect pesta. help determine whether 
CroPI are ltlTle or Imall. With all of 
thelt factol" of uncertainty, price. 
would fluctuate wUdly If there were no 
way of "tamln," the Jaw of supply and 
demand. 

There are two kind. of trade~ 
hedlen and IJ)e("Ulator.-who are e.­
aenUal to each other. If either did not 
exllt there would be no trade and lItlle 
market movement. 

Hedgt.,g 

Hed,era are arowen, proceuora and 
marketen of commodity producla who 
could lIuffer heavy laues throu,h dras. 
tic Price movement.. A h~,er take. a 
position In the future market opPOIite 
to what he holda In the cuh market. 
A seltlng hedle 11 used to protect an 
owner of commoditlel alalnlt a price 
decline, a buying hedle protects one 
who mu.t make delivery aKalnlt a price 
Increale. Throulh careful placement of 
hedlel he can otten auure himself a. 
prottt regardle .. of future ca.h Price 
movements. 

8poeu1a11ao 
SP<'culatori are mainly the ,eneral 

public with ri.k capital who seek I I 

prottt becaute of rapid market awln, •. 
A ~I"tor can make money If 'ile 

quickly closes out losln, trade .. and 
hold. protttable tradea when he hal 
correctly dlaano.sed market trends. 

Function of .... ExchlDge 

The commodity exchange provldel a 
number of valuable funcUonl . Flnt of 
all, it provldea a central locality where 
firm. and Indivlduall can buy or seU 
contracts for future deUveries of com­
modities. It Ukewbe sets rules and 
reculatlon. lovernln, theae operatiON 
and provide. contract lpeclftcatlona. 
Because the excltanle speclfle. the con. 
tract tenn. and provide. pen.tUe. for 
non·performance, the butc value of one 
contract la Identical to another contract 
for the same commodity. 

M.,.w 
Margins are what make the com­

modity market a particularly attractive 
fteld for the Inve. tor. They are about 
'en percent of the contract value. The 
fu .. d.lon of margin. Is to make lure the 
bUYer or aeUer fulftlla hi. contnc,' obll· 
gatlon •. Therefore, maralnl n:f'CI nl't !Je 
any Ireater than are ' necel"'ry to ac­
compll.h thla purpose. Commlulonl are 
IIkewlle Imall, 10 that much leu In 
fundi I. tied ·up than in nearly an) ' 
other financial operation. -There la no future. market for dUNm 
be:\'use the volume 11 too Imall. But 
L~<! ohiy calh market In the country for 
durum II at the Mlnneapoll. Grain Ex­
chan,e. 

Albert Flnl.n" 10 lIetI,. 
Albert Fle. land, principal writer for 

Grain Market New •. publlihed In Mln­
neapoUI by the U.S. Department of 
Agriculture, I. retiring. The publication 
will be combined with material coming 
from Chicago and the DUNm Quarterly 
Report will be luued from Chicago a. 
well, 

Mr. Flesland, .peaking at the Semi. 
nar, noted. that weekly newa on dUNm 
Is ,etUn, to be more difficult to obtain. 
Durum receiplJ In Mlnneapolla are no 
lonler available, and data from Inspec­
tion points come. from four centcri In 
North Dakota. 

Superlnten".nt at 
Centennial', L.A. Mill 

Centennial Mill., Portland, Oregon, 
haa announced the promotion of Bill 
WohkUtel to the position of Plant 
Superintendent of Centennial'l Lo. 
An,ele. ftour mill. The announcement 
waa made by John Wln,fteld. vice pre.i. 
dent of Production. Wohklttel was pre. 
vloully ftrlt m11ler at the fonner Qua­
ker Oata faelllty. The Loa M,eIe. mill 
WII jl'.It reeently purchased by Centen. 
nla1. Wohklttel reporta to F. Don Hodle, 
mana.ler of the Loa M,elell Mill. 

Late S,rlnl 
Field work. 1n durum country h .. 

been delayed. by 'now, rain and ,ener­
aUy Inclement weather aay. North Da. 
kota Weather·Crop ReportJ from mld. 
April to the ~nd of the month. 

purr 

Why _Ie' for 1 .. 7 When yo;, Vlant 
perfection, you want the finest durum 

II producta on the market. That's whare 
,,.. llline. 

I 

, Tha North Dakota Millis located In the 
heart of tha world'. finest durum wheat 
country. The durum Is milled by tha 
newest and mo.t modern milling facllltle~ 
Skilled technicians control the consistent 
high quality of the products. The results 

" 

are perfection when you specify Ourakota 
No.1 Semolina, Perfecto Ourum Granular 
or Excello Fancy Ourum Patent Flour. 

the ."rum ..... ,1. 

NORTH DAKOTA MILL 
Grand Fork., North Dakota (7011 772·4841 



Peavey Durum Mill at Hastings 
"'"f'1I1E PCU\'l')' Company Flour Mills 
!. cpcncd ils new nutomllied durunt 

mill 11\ i!n~linJ.ls, Minnesota, II few milc~ 
sou th of the Twin CHics. in January, 
1071 . 

It was the I\rsl nl'W durum mill built 
in the Unill'd SillIes In JUty )'l'MS lind 
rcprc!cntcd nn ih\'cslmcllt of $3,500,000. 
It is designed rpccincnlly for semolina 
nnd durum floul lind equipped with the 
most modern (I~d complete facilities 
and systems lI\'ailublc for cleaning, 
purifying and fllttrinc:. Daily capacity 
is 0,000 cwls. 

Pt.'Il \'ey hUll Iwo other mills at Supe­
rior, Wisconsin lind Buffalo. New York. 

On VermUllon Rinr 

The Hastings facllll), rist's ch~\'cn 
stories In h('ight ond Is designed for th'.! 
most efficient possible flow of the prod. 
uct. Pneumallc ('oo\'c)'lng equipment 
moves the mill stock smoothly nnd 
quickly through the different process­
Ing steps. A continuous gruvlmetrlc 
15cnlc system ussures production with 
the hlghesl degree of consislency In 
semolina products. A bulk slorage fa­
cility Is locatcd Immcdlately below the 

.... ., . 

~. 
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, ., 

~r. --

milling area. The storage bins hove air-
5lide bottoms to permit gra\'ity loading 
und eliminate Ihe problems often 
cuu!\ed by wlltm uir entering h,Io cars. 

Automatic ('ontrul panels conslnntly 
monitor wclght and mixing and bin 
h!\'els are checked by an ultrasonic sl~­
nul s)'stem. 

Pollution Control 

A signiRcant feature of the new mill 
Is the equipment us!d to combat air 
and noise pollution. An nlr wash sys­
tem, the first to be used In the Rour and 
grai n Industry, washes and conditions 
process nlr. A (yclone dust collector first 
remo\'es major particles. The air Is then 
sent through a cloth-bag dust ftiterlng 
unit which Is sold to be 99.9<;;' effective 
in remo\'ing dust. AJ a Rnal step, the air 
I!! ,('rubbed in a wet washer, with the 
water being ret'ycled and used again , 

Started in 1913 
It was bock in 1013, that the firm 

hegan milling to meet an Increasing 
demand (or lIemoli na and durum Rour. 
The mO\'e was taken at the site where 
the present mill now rises when part of 
the flour mill was converted to durum. 

, . 

Ell P.lner, heo. mln.r, 0' Ih. con"ol pon.I, 

Many of the Inno\'ations In durum 
milling are credited to Peu\'ey Com· 
pany, Emphusi!; upon reseur('h and 
quallty contrf.ll has contribut ed IIlgnlfl· 
canliy to the flrm's leadership in th~ 
Industry. The Company maintains nn 
operatlvt! scale model of a commerciul 
ma('uroni press which enabl('s the labo· 
ratory to test the quality of semoli na 
and durnm flour sumples by production 
of spaghetti und noodle prodUcts on a 
small scale. 

The group attending the Semlnur WiI!; 

w('leomed to the mill by President Mark 
Heffelfln~er, Dob Cromwell, Sales Mom­
uger In c.hatge of durum produtt~ nOli 
Merlin Anderson, Mill Superintendent . 
Mill personnel escorted IImlill grou!>~ 
through Ihe fudlity . 

Durum Mill-Floor Pion 
Pea.ey's Plant at Hastings 

On the roof of this ten licor structure 
Is on air wash system c1ennlng the air 
thnl enters the mill. 

On the 10th floor tire pncumatic cyc-
lones, mter, whent scnle tlnd lIt'Ouren. 

9th fl uor: 10 slners. 
8th floor: 18 purifiers, disc sepurutors. 
7th tioor: 17 puriflers, belt SCUll'S, 

dusters, stone rs. 
6th noor: Grinding roll!!, 39 !\tunds; 

table groder l4. 
5th floor : cur lond out bins, wheat 

washers. 
2nd to 5th floors: Iced bins, truck load 

out bins, Atoruge bins. 
-Ith floor : toble graders. 
3rd noor, 8('ourers. 
1st noor: blending scoles, hnmmer 

mill, tempering bins, whent heater, 

TilE MACARONI JOURNAl. 

- '~' .. -. · ',' ~ ' .., . . '" .... ' 
Drcned In whll., Ihe vlsilors are brieled on .... 1'101 they will ~('e 
<:\ they lour Ihe plonl . 

Vis itors 901he, around N()(IOtI RI,dokl ... 1'10 Cllploin\ d iHerencc. 
belween various mill "reoms. 

INTERNATIONAL VENTURE RE­
SEARCH Is a division of Pea\'cy 

L'ompany, with headquarlers In Chtls· 
ko, Minnesota, southwest of the Twin 
Cities, on 0 9-ocrc site overlooking Loke 
lIozeltine. It Is a part 01 the Industrial 
l'enter of Jonllthan, one of the country's 
first planned communities of the future. 

Re.earch at Dne10pmenl 

An uutgrowth of a research and de­
velopment group established In 1908, 
the firm Is made up of highly qualified 
scientists und other professionals who 
('an dTectively explore business oppor­
tunities, develop new produclll und /or 
~t'r\'ires, design and Ilcli\'ute production 
r .. dllties lind Implemenl sur('e~dul 
marketing plans. 

Their modern two·story fadllty WU5 
designed for full appreclution of the 
st'Cnit', roiling countryside. Laboratories 
uccupy the ('enter of the building. StuR 
umceli ure on the perlml!ler, us urI! th t! 
libmf)', lin employees' lun('hroom, lind 
"l'Ollrc-caucus" nrcus. 

AdjoininG thl! milin buildlnl: Is a com­
I,'etely I!qulpped pilot plant, where 
smail s(,lIle production runs of new food 
IJrodu('\s can bl! mude to supply test 
markl!l demands. An enclosed brldGI! 
l'tJllnt!('ts the two buildings llnd houses 
Iht, Engineering Department. 

Acti.,lllu 

The Intern:ttional Venture Ht'!\l'un:h 
~ruup Is cnpuhle of cO\'ering the folio\\'­
In3 range of ucUvltles: 

• Nt!w Product Development 
• Process Engineering 
• Home Economic: 
• Market Hesearch 
• Economic He~earch 
• Library Scrvice 
• Managemenl and Supt'r\'l!\or), 

Training 
Although by its \'ery noturl!, l'1I h of 

Ihesl! disdpllnes I~ spet'iullzt'd IVn 
utilizes the team apt:-tl.mrh In hllndllne 
\'enture projects. In doing so, a Jlrojct:t 
beneflts from the expertise of eaeh dis­
cipline, separately, und of ull, totally, 
u!! they compliment and ""lute with 
each other. 

Where Input from uddltlonal disci­
plines Is desirable on u spet'il\c projed. 

JUNE, 1972 

II Is urrunged for on an IIssociatt' or con­
sultunt bush;. 

John H. Nl!Ison, Ph.D., i!l: Director of 
the Best'urch Center. 

International Multiloods 
Earnings Up 

International Mullifoods reported im· 
proved eurnings lind sales for the Ascal 
year and fourth quarter ended Feb. 20. 

Uased upon prelimlnuty unuudited 
flgures , fl~Clll yenr eamln.,s were up 10 
pertent to $8,568,000 from $7,303,000. 
Per sho re eornlngs, bused on n lurger 
number of shares outstanding, ..... ere up 
fl\'e pertent to $2.5-1 from $2.-11 lor Ast'ul 
1971. In July 1971, MultUootls issut.'d 
300,000 shares uf common stock. 

Sale!! were up six percent to $-lSi ,-102.· 
000 from $~33,507,000 II yeur IIgo. 

Fourth quarler consolidatlotJ net cum­
Ings V!ere $2,750,000 or 79 ('cnls per 
share on sales of $118,293,000. This com· 
pared with $2,207,000 or 72 ct.'nts pl'r 
shore on 5:l lcs of $112,251.000 for Ih.~ 

fourth (,uurtcr a year IIgo. 
Multl(oods now has repurted in· 

creu~ed eurfllngs for the fourth con­
secuti\'c )'enr. 

II 

--- ... ~ .... - .. ::. ~ 



Durum from Plant Breeding to Cereal Technology 
I, D,. Kenneth A. Gil .... Vice Pmlclent to, Agriculture. 

ON behalf of the atatr memben of 
North Dakota State Unlvenlty 

and their coo . .eratin, ••• oclate. from 
the USDA, I would like to express our 
pJeuure for the invitation to putlel. 
pate in the Seminar on Wheat '~'.)n. 
IOred by the National Macaroni Manu­
faduren' Association, Durin, the next 
hour, you will hear presentatIona from 
Profeuor Banallk, Dr. Joppa and Dr. 
W.lIh which wUl summarize lome of 
the research activities that .are central. 
lz.ed at the North Dakota Alricultural 
Experiment Statlon at Faraa and the 
auodated branch Itatlon.. In North 
Dakota, leVU experimental farma. hav­
In. more than 8,SOO acre., are used for 
_,"cullural research. Unfortunately, it 
I, not possible to acknowledee the work 
of all of the people who contributp to 
durwn whent research. Conseq .. ,;;. "T, 

I would JUllel l that the four of w: h rAe 
today m~rely repreRntthe actJvlUt:. of 
a number of people. We mud all recoa. 
nlu that it ia the appropriate utilization 
of the bulc relourcea of people, flll~lU. 
tie .. funtb. and Idea. that make pOillble 
the relearch proaram on durum wheat 
and it. utUlzation. 

Of particular . 1&n1flcallce to thl. 
.minar Ia the opportunity for people 
to meet and exchanae Idea •. For it Ia 
the propr!r blend ot people and their 
Ideal Ulat enhance the poulbliity ot 
creaUna: iood research which I. relevant 
to the macaroni Indudry. 

Beclnue the members of W. audl. 
ence represent many diverse type. of 
tnlnln, and interest .. It may be appro-
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prlate to review briefly lOme hI.toric 
elemenb of the Land·Oranl C01lele 
System. 

Wba. II lb. Land.Oranl 
eou.g. S,..,m'l 

In 1862, Prelldent Uncoln , .Ianed 
three billa which markedly alI'ect~ the 
development of the VnJled Statel .. a 
major supplier ot .arlcultural producll 
to the world. On May .15, 1862, the De. 
partment of Aarlculture wu created, 
on May 20, the Home.tead Act. and on 
July 2, the Land·Orant CoUe,e Act 
were .11Red. respecUvely. The latter 
wu a bill cred.1ted to Senator JUJUn 
MonUl which provided that portiona of 
federaU,v owned land be IOld and the 
proceedt u.led for the "perpetual en. 
dowment" In each alate of at least one 
colle,e whoae main aim would be 
'"without excludJn, other Iclentillc and 
clualcal .tudle .. and lncJudln, mlUtary 
tuUea. to teach .uch branche. of learn. 
In,a. are related to acrtculture and the 
mechanic arta, In such a maMer u the 
leatllature of the atates may reapec. 
lively preacribe, In order to promote the 
liberal and pract1cal education ot the 
Industrial clauea In the Jeveral pur. 
IUlli and proteulona of llfe.'" Iowa 
State CoUe,e WI. the tint to accept the 
provlalon. and raponalbWtlu of thl. 
act. 

-.. W ... Iloo Ap\cu1IunI 
~."""'Cnolodt 

In IB75 Connecllcut edabUshed the 
tint AaricuJtural Experiment Station. 
Twelve yean laler In 1187, the Omce of 
Experiment SlatiON was ertabUlhed In 
the Department of ~cu1ture. In view 
of the C'UlTent IntereJt In nutrition, it 
it of aI'nlllcance to note that Dr. At. 
water, the Ilnt director, wrote In the 
ftnt aMUlI report, ''In Itudyln, the 
food of anlmata, we have no riaht to 
ne,lect the food of man. The prindples 
lnvolved are .euenUally the lime •• . • 
The need and the wtadom of IUch 
atudlea require no uralna."' 

How II the .,.... WorIda, Today' 
I believe that the ay.tem Ia worklna 

well. It provldu opportunity for three 
elementa, education, exte.naJon and ft. 
atareb. The independent and team re­
learch ell'ort 11 conaJdered throulhout 
the world to be one of, the remarkabl, 
contributiON that the United State. 
hu made to the Impl'OVe*.llI!nt of lite 
and economic opportunldea In- rural 
area. and to the auoclated a&rlbualness 
activlUes u well. The ayatem 11 not 

perfect; however, the positive contribu. 
tiona outwel,h the neaaUve actlonl 
which OCi:DllonaUy arlle. 

The atate universities and land.,ranl 
colle,el educate a disproportionately 
large ahare of all of Ihe colleae delree 
people in the United States. The Jaleat 
de,ree Itudy released by the V.S. Omce 
of Education IndJcate. that more than 
one·thlrd (317.' ot the tlpproximately 
one million deareea ~relented In the 

. United Statea were .. ranted by theR 
unlvenlUe. and celleaea. Moreover. 
while theae InaUtuti,.n. represent only 
about 711. of the Inatltutlon. In the 
.tudy, they ,ranted 35" of the bathe. 
Ion dcaree.. 42" of the malten de. 
&reel, and 82~ at the Ph.D. delret!l. 
The theul of Ihe latter two provide 
much of the new re£earch information. 
Perhapa ot even ,reater Intere.t to the 
food Industry 11 tecO,nltion ot the fact 
that theae inllitutlonl ,ranled 100';\ ot 
the doctoralel In aa;rlcullure, 8811. of 
the home eeonomlat.a, 73~ of the blo-
100leallclenUat .. 721)C, of the health pro. 
feulon .. 70% of the bualneu and com. 
merce and 6ZCJt, ot the enalneerln, 
maJon. 

While my talk II not aoln, tei proceed 
on the baall of quoUn, thue typea of 
Ilatlatlca, 1 beUeve that it I. Important 
to 11!<:00nize that theu InatUutlona are 
the ,reateat conlribnton to the typel ot 
tninlna: ulCd. In your industry. 

Extenalon actlvltiea are the lecond 
key element in the Land·Orant Colleae 
SYllem. Theae activltJel provide for 
conUnuJna educaUon of people of all 
aaes, vocation-. and walJu 01 llte. 
Usually thue acllville. are conducted 
away from the eampUJ and aomeUmea 
are reterTed to u technoloD tranlfer. 
Without delvln, further, the particlpa. 
tlon ot our staft' memben here today 
may be conaJdered by .ome people an 
example of extension activity. How. 
ever, many olhers preter to auoclate 
the. aetlvltle. with tL"'"m production, 
home eeonomici and 4-H type. of ac. 
Uvltle •. 

Probably the third element. J't'l!arch, 
Ia the nna' ot lreateat lnk1'elt to thOle 
attendlna \hit Seminar on Wht:.t. 

How ... 110 AorlcuUun 
R ...... bF __ t 

Essentially, It Ia funded in three waya, 
.tate and federal appropriation.. and 
local collectJONI or eranta. The primary 
IOUrce of re.arch tundaJa .tate appro­
prlatlona wh1ch are funded on an an. 

(Continued on Plle 14) 
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nual or biennial bllil. Theae fundi 
ulUaUy repreaent more than halt of the 
Income of the I,ricuitural experiment 
Ilatlon, and are hlahly dependent upon 
the IUpport of the tann procedurel and 
the a.ribu.lneu people. Without your 
active support, the aaricuItur.1 pro­
graml will be lowered In priority In the 
continual competition for available 
tundl. 

The tederal appropriation. occur In 
three major fOrmJl, Hatch Act. appro­
priation.. ,rantl and contradl. The 
Hatch Ad funds are annual appropria­
tion, which are conveyed to the 11Ite, 
by a tormula which lJ bued upon num­
ber of tarma, population, and people on 
tanna. In the cue of North Dakota, 
there are only 41,000 tarms and 817,000 
people-about O.S~ of the populattona 
at the U.s.A. CorwequenUy, for each 
one million dollan of federal ,pproprla. 
tlon.. the North Dakota AarleuJtUJ'81 
Experiment StaUon recelvel about 
twenty thouaand dollan. 

The Income reC'C!lved from local col­
lecUonl and tranb to North Dakota', 
research protnm b very Important 
SlInlftcant amon, thele are cranb trom 
the National Macaroni Manutacturen' 
Auoclatlon, the North Dakoll Wheat 
Commlulon and Caratll tor durum re­
aeareb. 

Since that tlme. many chanlel hive 
~. The BeltlvUJe activltlel have 
been tranaferred to Varlo; and now 
.bout three .ctenti.tl are workIn. part 
time for USDA durum acUvllle&. neae 
acUviUel are clOiely .uoclated with the 
.Ix research proJetl1 currenUy Involy· 
In, the equivalent of tour Irientilt man 
yean and about ten man year. of eftort 
at th~ Unlvenity. 

Indeed, ,I,nUlc,nt Improvement In 
tatilltle •• tundln, and numben of peo­
ple for durum wheat and produ:-t re· 
learch I, apparent! B!Clule the equip. 
ment iJ hlahly apedaliud and COlUy, 
theae are very beneftcl.) developmenta. 

Review. of the pInt breNtn. work 
will be pre.enltd by Dr. Leonard Joppa, 
• USDA. atafl member .tftUaled with 
the Department of AIronomy of North 
Dakota Slite Unlvenlty. ProtHlOr 
OrvIlle Banulk wUl review the types 
of ph¥alcal and chemical teats tNt are 
emp10red In .1etUn. nflW durum varie­
ties lor future tommerelal production 
and utlUutlon by the macaroni In· 
dultry. Flnall" Dr. David Walth will 
review lOme pbaJeI of current reteareb 
ln the Department of Cereal Chemlatry 
and TecMololY. In the event that )'OU 
Ihould dulre further informanon con­
cemln, thI, brief review of acUvitiel at 
NDSU, reprinb of papen and artlelt. 
may be obtaln!d. by wriUn, to my olftce 
or to the chalnnan of the Department 
of Aaronomy or Cereal Chemlltry and 
TechnololY. 

WIW la Korda Dakota', CODtrUnalloa' In ('Iolln" 1 should like to Indicate 
North nakota'i contribution lJ unique that a ,rant application for researeh 

In many area .. It II the only ltate In the work on nutrition ,tudlel of puta prod­
U.s. lupportln, a IUbstanUal proaram ucb hal been prepar-d and presented 
In durum research. It lJ the only Itate to the National Wheat Researeh Instl­
In the U.S. with a durum millin, and tute. To date, no response h .. been ft­
procellln, faciUty for research. Durin, Cf'lved. However, Ihould thIl work be 
the put decade, a corulderable mcreale funded, It I, propoled to Involve an 
In durum product.lon hu ocrorncl. InterdllC'lpUnary research aroup In the 

The benetl.b of rreater dunun wheat areal of aeronomy, cereal chemlltry 
production attTUe not only to the farm and technology, animal Jclence, and 
produeef but to the lT1linmen, rnllien. toodl anll nutrition to eluddate lOme 
and pllta manufacturen II well. With 01 the complex InfonnaUon needed tor 
the advent of Increased produclJon In Improved nutritional quality of puta 
the put decade, came the IncreaJed produm 
opportuntty for production over a Thank you for your kind attention. 
areater aeo,raphJc area-with the re- Reference. cited: 
lultant reducUon In rilk due to lncle- I After a Hundred Years, The Year-
ment weather and the enhanced oppor- book of A,riculture, 1862. 
tunity of aelectlna the quantities and I A Durum Releareh Outline, K. A. 
quaUUe. ot durum wheat needed tor ' Ol1lel. Mac. J. 44:1$-17 (1862). 
both domutlc and export trade. In 
tact, exportJ prior to 1860 were rarely 
a, lreat II 6 million buahe1a per yearj 
reC'C!ntly, they bave exceeded 40 mUllon 
and the outlook for exportslJ about 47 
mJllIon bUlbe1a tor the cutTent crop 
year. 

In 1862, It wal wriUen that ". • • 
durum research .•. apart from private 
Indu.try, Involve. the part time work 
of about five men, tbree at Norlh Da­
kota State Unlvel'llty and two at Belta-
ville . . . ... . 

Planting l .... ntIon. 
Farmen In North Dakota Intend to 

plant nine percent fewer acre, than 
lut yelr of the principal ~. De­
creuel are Indicated at 24'" tor flax, 
20~ for hard. red 'Prina wheat. 10~ tor 
durum wheat. 7~ tor wllr bee", 51$ 
for com, S~ for loybeans and 1~ for 
potatoea. An Increue In acrea,e I. ex­
pected tor barley ot lI~, oat. 10~ and 
dry edible beans of 104 ... 

Stallda .... for Meat 
Alld Poultry Protluetl 

The Dtpartment of Aarieulture has 
luued a consumer reference 11Jt tor 
meat and poultry product •. They nole 
that to be labeled with a particular 
name-auch al ''Beef With Oravy" or 
"Chicken Soup"-a Federally Inlpected 
meat or poultry product mUlt be ap· 
proved by the U.S. Department of Aarl­
culture II meeUn, lpeclftc product re­
q'Jlrementa. Here are .ome of particular 
Interest to the puta Induatry: 

8M. Itroeaaotl-At lealt 451l, trelh 
uncooked beet or 30~ cooked beef and 
It leut 10 .. iour cream or a ",ounnet" 
combination ot at Jealt 7.61l, lour cream 
and 6~ wine . 

BUI'gUJUl, "uc. wlth ..... Koodil. 
-At leut J5~ beef (cooked b .... )i 
enou,h wine to characterize the .. uce. 

c.a...1JoaI with -. ... 10_ 
At lellt 10~ meat. 
~wIth-''''_AI 

leut 12~ meat. 
CbW ICKuooi-At leut le~ meat 
CIIop • ..., (_ ."lel wl/b 

Macaroal ...... -At lealt 26'" meat 
Loupa ._ -. ... Io __ AI 

lealt 12~ meaL 
IIM:uoDl .. Bee. In Tomato 8au~ 

-At leut 12~ beet. 
ICKaroaI 111-.1 with ham or beaf­

At least 12~ meat (cooked baat.). 
ICaDkoUl (contalnln, meat AllIn,)­

At lellt IO~ meat 
Mlal Balls-No more than 12% ex· 

tenden (cernl, etc.) 
MIa! lI.noll-At leaat 10~ meat In 

ravioli. 
Saw:. with ..... or MMl Bauc.-At 

leut 6~ meat. 
.~balll Sauce and Nlal Balli-At 

leut"~ meat balIt (cooked bllll). 
tlpagMUI Sauce wltIt. NeU-At leut 

8~ meat 
..... _ with -. ... Io __ AI 

leut 1210 meal 
.... _ with -. 1oIIa"'_co 

-At least 12" meat balls. 
Tortell1D1 willa ..... -At leut 10~ 

meat 
PouIJrr Rood! ... Du..,IlDp-AI 

Jellt 16" poultry meat, or SO,," with 
bone. 

Rood!. or DuaopIIap with Poul1rt­
At Jellt e'Xo poultry meal 

PoulJ:rr lI.doU-At leut 2~ poultry 
meaL 

Poultry T.I:rudza&-At leaat 16~ 
poultry meat ----
5.alllOll Maca,,"1 & Ch_ 

Campbell Soup Co., Camden, N.J. hu 
introduced Swanson frozen macaroni 
and cheeae in a 7·Qt. .Inale-servin, 
d:r.e, with a IUllelted'retall price ran,e 
of 21-231. 

ADM 
Milling 

Co. 

IS 



Durum Wheat Quality Inye.tigation. 

-,,-
THE excepUonalt, ,DOd quality of 

North Dakou', dwum wheat dJd 
not come .bout by aecldenl. The attain­
men' of the hJlh quality atandards 
repnI!Jented by LeedI and Weill durum 
hu been a lon, and arduou. t •• k. 
Twenty yun ISO. we looked at quallty 
horizon.. e.pedally In aemoUna color 
that we felt could not be Improved 
upon. Yet, theae thresholda have been 
IUrpaued by the quality of LeedJ and it 
we look at lome of the new aelec:Uonl 
cum!!ntiy under tell at NDSU, Leed. 
may loon be • variety of the paiL 

T .... A~ 

In our team approach for the develop­
ment of ,ood quality durulN for North 
Dakota, we art! ton.taRtly beln, re­
mInded of the need. of our domestic 
and fore lin market.. Slale.II)', theR 
needl are very .lmUar; that I., each 
market demand. dufUnu of hlah te.l 
wellhl, blah vltreouJ kemel content, 
lillie kemel •• lood millin, yield. maxi­
mum aemol1na color and acceptabl~ 
pr"OC'ewnl and cooking propertlH of 
the pula producll. TheM obJecUve. 
have been followed .Inee we Initiated 
a quality te.Unl prolram In the D~­
partment of Cereal Chemistry and 
Technoloi)' over thirty yean alO. 

Althoulh our major quality obJec­
Uvea have not chanled, we have noted 
a considerable chinle In the evalulUon 
procedure .. For example, IU ~tOCtuln, 
methods, cooIdng and colo~' evaluation 
proeeduro. have been imr..roved. All of 
our mlUln, equipment, micro and 
macro pista preaea, instNmentation 
for meuuM, color or the d~t~rmlna-
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at North Dakota 
by 0"111. J, 1.1I.llk 

Prof ..... IDd Depe..rtanI CbaI.nDut. DeputmeDJ: of Cenal Cbtmiltry 
ud Tecbaology. Ifortlt. Dakota atat. UDI"nlty 

tlon of cooked apa,h~ttl ftrmne .. hu 
been replaced In the la.t 1~12 y~ars. 
Some of th~ae chanle. were broulht 
about by Improvem~nla made by the 
puta manufacturers and eonaequenUy, 
our technolDIY had to kHP pace. 

Arduou T_ 
The d~v~lopment of a new durum 

vlrlety I. a 100, and arduous task. 
Several deeadu .,0, the reaeal'Chers at 
NDSU needed 10·12 Jean to create a 
new varlety. Now It can be done In 
about 7 y~ara. Althouah the Ume baa 
been reduced beeauae we are able to 
rrow leveral cropa • year, the amount 
of work: blVolved. aUll rema1nJ the ame. 
Actually, the whole apprwcb la • num­
ben came-the more aample. we acreen 
or test In the lnIUal meea. the better 
wnee we have for retalnlDl IUle 
numbua of eood quality dUNml in. the 
dvanc:ed. mltl of our development 
p!'Oll'am. The efforts to create new 
varieUe. mUit be on • c:onUnutac bull 
even thouah our variety altuaUon lookt 
quJte IDOd u the new ae1ect1ona cur­
rently under tat will probablJ serve a. 
replacement. for Leed.J. Welb and the 
new variety, Rolette. Quality rneareh 
mUll keep pace with our competlUon U 
North Dakota II to remain a major lOp_ 

pUer of dunun wheat to the lDduatry. 
Our Department, In coopen.Uon with 

the DepWiltnt of AaI'onClm1, URI a 
'YltemaUc. II~roach In our qua11ty 
evaJuaU...u procr.un for durum varlety 
development. Thera are four mp. of 
te.Unt, f!..ua drcllned to handle a cer­
tain 111.& sample. 

Stale one, which wu added to our 
procram tht. ),elr,1a primarily a acreen­
ln, method to ellmlnate poor kemel 
typel and hopefull)', poor color aemo­
lina It the earUeat poalble ,enention. 
ThJ. mean. that a 1arce number of 
nmple. can be tested. with I mlnlmum 
amount of work. Only thOM new dur­
Umt that would be equal to or bettel 
than the check varlety would be ad­
vanced to the aeeond Sb,e. 

DURUM WHEAT 
V ARIE'I'Y DEVELOPMENT 

Stale 1 
SHORT ROW SAMPLES 

EUrnlll.lte poOr 
qronom.1c type. 

E11mIno:!. thOR that 
do not equal ~!I 
check vaiietJ 

F,-l25 , . 
1. Kemel Sizlnl 
2. Micro Test 

Wellht 
S. Semolina color 

IlIck lltt-
4. Vltreoume .. 

Advance to Stale 2 
The F, durunu would be evaluated 

for kemel aize, micro telt wellht and 
per cent vitreou.neu. In addition, a 
color .Uck telt II beln, developed for 
durum flour milled on a Brabender mill. 
The method appean to live a hllh 
correlation with semolina tolor u meal­
ured by Hunter Color DltI'erence Meter. 
The Second SlICe deplcu the klndl 01 
tedl applled to new duruma advanced 

Sta,e 2 
ElIminate poor 
aaronomle type. 

Eliminate those that 
do not equal the 
check variety 

rA·F, 250 J . 
Mlo:ro Spagh.ltl 
Nunery Yield 
Trial Telt 

AdVance on the bula of Mood quality 
performance, minimum of three years 
01"'10. 

from Stale I. Since the .. nonery 11m­
pie. are II'OWn In rod·row yield trlala, 
a llmited amount of aeed. I, available 
for quality evaluation. Thus, they arc 
m1l1ed on a modifted Brnbender milt, 
purifted and apaahetu made by our 
micro proceulnl unit All nursery pm­
pie. that do not equal the companbly 
lrown check varlety In quality are 
eUmlnatect trom further tesUnl. Alter 
two or three yean of nunery teaU at 
ICIvera1IoeaUons. the IUl'Vivors (If any) 
are advanced. to the Field Plot Yield 
Trial Teata. The new selec:tlon, alon, 
with named VarleUH, are arown on 
Branch Station plott located at Farao, 
Lan,don, Carrlnaton. Minot, Willlaton, 
and DlcklnlOn, North Dakota. Since 
thelt are Jar,er pJota, more teed 11 
avaUable 10 mlUln& performanL'Ct ean be 
more aCC'U!'lltely evaluated on our newly 
reviled. Buhler mill and pneumatic 
purlftcaUon Q'atem. The next dlalf&m 
ahown thIJ pf'Oil'tllJon of quaUty eval­
uation u Sb,e S. Spalhettil. made on 
our Laboratory ContinuoUi Pren. 
Proceulnl and cooklnl propertlH are 
delermJned and are eonaldered a. part 
of the over·all qua11ty ~vaIuaUon of 
the tample. 

Stage 3 neslI. ore judged satisfactory for nil fuur \·arlelll'lI. 

Eliminate poor 
agronomic types 

Eliminate those that 
do not equal the 
check variety 

TABLE 1 .V7. DURUM FIEI.D PLOT SAMI'LES 
Averagell. Fuur Stations 

'·"go Minot Carrington and Llln~dun I 
r" 1000 Kume Distributiun 

Test Vit. Kernul ..,.==-::M,----;,-S 
Weight Kernels Weight L 

FII.F1P" 10 lb. 
Cont. S,PaghuUI 
Processing, cookln~ 
Test. Field Plot 
Yield Trial Tests 

Variety 
LEEDS 
WELLS 
HERCULES 
ROLETTE 

lbs.lbu. '.i gm ,;; ~~ '~ 

g~ :g ~~ ~~:~ i: 5t! ~ 
63.0 80 40.7 g~ ~~ :) 
64.1 71 40.0 

TABLE 11 
Wheal 
Protein 

Semolina 

Yield Specks 

Spaghetti 

Color Loss Firm. 

AdYance on the basis of good quality 
performance on two successlYe years. 
Prefer three complete year" 01 quality 
data. 

Arter two and preferably three years 
of tests, the selection, If still r~tolned. 

III be consldercd for possible relens:! 
~y a variety releal l committee. Th:: 
committee Is composed of agronomists, 
plant pathologists and cereal chemists. 
Based upon their recommendations, the 
Department 01 Allrlculture will decide 
II the selection will be Increased for 
possible release or discarded. The nnol 
stage 01 development Is shown as Stag€: 
4. 

V"I.ty 
LEEDS 
WELLS 
HERCULES 
ROLETTE 

.';.0 
11 .5 
11 .8 
11 .9 

0;;, 10 In.~ 
50.3 21 
501 .8 .. 
50.1 20 
50.3 23 

Score % Scure 
D.' 7.5 3.00 
• . B B.O 3.78 

••• 7.B U2 
0.1 B.3 3.37 

F Southern Increale for PoS!lble R:d 
le1Jse. FII Contract Growing lor Se 
Increale. 

The following qUlllily tests are ap· 
plied In our durum testing program: m... Kernel Distribution 
Telt Weight Vitreousness 
1000 Kernel Wellht Protein 
S.moUna Sp.gh.ttl 
Protein Processing Properties 
Milling Yield Color 
Color Cooked Weight 
Speckl Cooking: LoS! 
Ash Tenderneu 

QuaIlir II .. "ltl 

The quality resultl on some of our 
nllrnlod varieties and lome of the lid­
vonced selections telted In 1971 arc 
Ihown In the follow ing four tables. 
Table 1 showlI quallt)' properties of 
Leeds and Wells, the new Conodlon 
Yariety Hercules, and NDSU's new re­
lealc, Rolette. From the doto, It will 
be noted that Rolette II highest In test 
weight but lowelt In per ccnt vitreous 
kernel .. However, the 1969 and 1970 
data did not show this, This may have 
been due to the unusuol growlnl condl­
tlonl In 1971 combined with 0 lower 
protein content. Hereulel ond Rolette 
show 0 large kernC!l size as Indlcoted 
by the high 1000 kernel weight and the 
per cent of large kernels as shown by 
the kerncl dl. tributlon. Table II Ihowl 
the wheat protein, lemollno propertle. 
ond Ipaghettl characteristics for thele 
tour varieties. Leedl Is highest In wheat 
protein, Wells Is lowest in semolina 
yield, while Well. and Hercules are 
lowelt In spaghetU color Icore. The 
cooking propertlel, as Indicated by 
cooking 1011 and cooked .pagheltl ftrm-
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Table 111 shows the kernel character· 
Istlcs for Woscona (new Canadian re­
lease), some advonced NDSU seleetlon9. 
Leeds and Hercules. From this data, It 
shows that Wascona Is the lowest In 

TABLE 111 

Variety 
LEEDS 
HERCULES 
WASCANA 
EXP'L. A 
EXP'L. B 
EXP'L. C 
EXP'L.D 

Test 
W'IiC't 
Ibs.! U. 

62.8 
62.7 
61.0 
03.0 
62.5 
02.0 
02.5 

Vit. 
Kernels 

" D2 
BB 
B8 
73 
7B 
7. 
72 

test weight, all the NOSU selections aru 
low In vitreous kernels. and from the 
kernel distribution, Wuscanu has thc 
highest percuntuge of large kernels. 

1000 Kernel Distribution 
Kernel 

L M S Weight 
% % % om 

3 30.4 .0 57 
43.5 51 " • 43.2 62 37 2 

57 3 41.2 41 
41 .5 .. .0 3 
41.2 .. 52 , 
"lUi 53 .. 2 

Th. remolnln" dota on these durums dropped from further testing because 
ore shown In Table IV. The North Do- of Its low color score. Tests will bu con-
koto •• Iettlons ore all lower In protein. tlnuud on Experlmt'nlulll "B", "C", and 

II "0" bucause they all exceed Lcuds In Wascono showl the lowcsi serna nu 
h btl ore spughettl color. The main concern on 

yield, bllt producell lees co or sc . th,S4! three selections would be their 0' the seven durums shown. In fact. 
this new variety hod the best color low \'Itreolls kernel content. Pre\'lous 

"0" of all the varieties and selections yeur's datu did not Indlcatu th ut these 
t 1071 selections were deficient In this pru· grown In thc Field Plot lest or . 

Experimentol "A" will probubly bu perty. 

TABLE IV Semolina Spugheltl 

Variety 
LEEDS 
HERCULES 
WASCANA 
EXP·L. A 
EXP'L. B 
EXP'L. C 
EXP'L.O 

Slack·FIIi 

Wheat 
Protein 

? 
14.2 
13.2 
13.7 
12.2 
12.0 
12.8 
12.7 

Yield 
% 

55.1 
M.' 
53,7 
55.4 
55.5 
55.1 
53.7 

FDA considers slock·nU regul ations 
but II held up by lack 01 fllnds '.) do 
further study. The Fair Packaging and 
Labeling Act authorlzcs the agency to 
promulgate rules on non functional 
slack.fill In packaging and a prelimin­
ary 6tudy was contracted with 11 stole 
agencies to determine the need lor 
them. The completed study coYcrcd 6 
categories: broaklnst cereals, cookies. 
candy, cake mixes, dry dessert mlxus, 
and mllC8,:,onl and noodle products. The 
resulta showed that packages ranlled 
from being completely IlIll to being 

Specks 
10 In.' 

20 
19 
23 
21 
IB 
Ig 
I. 

Color 
500" 

B.O 
B.B 

10.0 
B.' 
•. 5 
0.0 
• . 3 

Loss Finn. 
o' .• Score 

7.5 4,31 
7 .• 4.33 
• . 3 3.74 
7 .• 3.93 
•. 0 3.50 
B.5 3.84 
B.B :tool 

80'4 empty. Seven per cent 0' the pack­
ages were also shown to be t'ii. or more 
short weight, II direct vlolutlon of the 
luw .... Thu problem Is that thu prc­
lImlnary survey did not dlstingul9h bu· 
tween functional and non functlonul 
sluck-fiU. Functlonol slack·fllI Is wherc 
the pock age Is completely nUed at thu 
time 0' manufacture bllt Is partiully 
empty ut the retail level due to selllln~ 
or other factors. Non functional sluck· 
flll Is when the contulner Is not com· 
pletely filled during manufucture. EYCn 
though thu net content may bu thu 
some li S sluled on the pockaGe. non 
fllnctionul slack-nU Is illegal 
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In Semolina and Ourum flour, quality has a 
color. Pure, flawless gold. The color of King 
Midas Semolina and Ourum flour. 

It's the color we get In Semolina and Ourum 
flour because we begin with the North Coun­
try's finest Ourum wheat, and mill it in facilities 
designed speclllcally for the production of 
Semolina and Ourum flour. 

U's the color you get In pasta when you begin 
with King f..lidRs Semolina or Ourum flour. and 
it's your assurance that you've got the rlghtstart 
toward pasta with fine eating characteristics. 

And from the time our golden King Midas 
Semolina and Ourum flour starl on their way 
to becoming your golden pasta. Peavey is 101-
lowing through with the fastest, most reliable 
serv ice possible. And we're working to be 
betler. Our new King Midas Semolina and 
Ourum flour mill at Hastings, Minnesota, rounds 
out a distribution network second to none, 

I! slill comes down to this. We want you to 
keep putting Peavey In your pasta ... right 
along with your pride. 

King Midas Semolina and Durum Flour hom Peavey, for Pasla with 
"The Golden Touch." Pure Golden Color. Great Eating Characteristics. 

At tho now Peavey mill in Hast­
ings, Minn., as In all the King 
Midas Semolina and Durum lIour 
mills, Durum wheat receives ali 
the extra milling, cleaning, purify-

lng and fillering processes that 
make Durum run on a Semolina 
mill something special ... proc­
esses that mean pure, golden 
pasta with line eating character-

Islics. And at the Peavey mills. 
automation 01 virtually all proc­
esses means that quality levels 
are maintained - all the way. We 
wouldn'l have II any other way. 

Peavey Company, Flour Ml1ls, Minneapolis, Minn. 554 t5 

.,.,..",..., ...... --.~ ... _-_.- -

PEAVEY COMPANY 
Flour Mills 



Summary of Durum Research at NDSU 
by Da.ld E. Wal.h 

~1I1.lanl Prof •• aor. D.partmant of e .... al Cheml.try and Technology. 
North Dakola Blat, Unl .. nlty. Fargo, North Dakota 61102 

RESEARCH on durum wheat quality 
at the North Dakota State Unl. 

verslty Department of Cereal ChemIs­
try and Technology hal been conducted 
on a cO'.ltinuina: basis alnee the pro­
gram was Initialed in 1939. Research 
hal resulted In the development 01 hla:h 
quality durum wheat varieties for the 
North Dakota farmen to grow aa well 
81 an increase In sclenllne knowledge of 
durum wheat and III products. The cur· 
rent work on durum quality can be 
divided into four main areas of re­
search: 

1. aeleareh to screen durum plant 
breeden crosses for quality. 

2. Development of objective tech­
niques to meslure the quality of 
durum product... 

3. Biochemical research to seek the 
chemical bull for quality of dur~ 
um producll. 

4. Praceu l'elearch to Itudy the prac~ 
tical probleml of the durum proc­
ellln, indultry. 

Durum VwtlH 

The research to select. hllh quaUty 
durum wheat varietiel from plant 
breeder lamplel hal been conducted on 
a routine balll Iinee the be,lnnln, of 
durum relearch at North Dakota State. 
Over the year .. the pro,ram hal been 
conducted In cooperation with the 
A,ronomy Department at North Da­
kota State Unlverllty and the U.S. De­
partment of Alrlculturc. Nearly all of 
the durum wheat varietiel In commer­
cial production in the United Statel for 
the palt 20 yean have been selected In 
our l~boratory. In ~nt yean, Lakota, 
WeUl, Leedl durum varietlel were the 
relult of the work at North Dakota 
State Unlvenlty. The newelt durum 
variety, Rolette, wal released jointly on 
Dt!ccmber I, 1971, by the North Dakota 
Experiment Station and thl! U.S. Do!­
partment of Aariculture. Since nearly 
ull of thl' yp.ar'l crop of the nt"w varit;!ly 
wl1l be used for aced, It will be two 
yean beture larle qUHntltlel of Rolette 
wheat will reach commercial procell· 
ing channels. 

Ne. M.thods 
Another phase at the research at the 

Department of Cereal Chemlltry In­
volves the development of objective 
methodl of measurement tor the quality 
of durum productl, To dale, a method 
for meosurinl the color of dry spa­
,hettl and an Inltrumental technique 
for meosurlnl the flrmnell of cooked 
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Ipaa:hetU has been developed. A de· 
Icrlptlon at the color method wal pub­
lished In Auaull 1970 in the MACA­
RONI JOURNAL and the technique for 
mealurina ftrmness was published In 
the July 1971 luue of CEREAL SCI­
ENCE TODAY. Continued research in 
Ihe area of methods development is 
planned. Fulure work Includes new 
techniques to develop a precise method 
tor measurina the vltreoulnell of dur­
um wheat. 

Buic Rneuch 

The bulc research proarom of the 
Department of Cereal Chemistry and 
TechnololY hal Involved a number of 
projecll to characteriu the biochemical 
nature of durum wheal Enzymel, pro­
tein and lipids of durum semoUna have 
been Inve.U,ated. Recently, an InvelU­
,ation of the biochemical chanlel 
which occurred In durum wheat al a 
result of .proutln, wal conducted. An­
other project iI ctllnnUy underway to 
determine electrophoretically dlffer­
encel amona the protein of hlah and 
low quaUty durum wheats. Balle re­
aearch of thll nature may not yield im­
mediate anlwers to the practical prob. 
lems at the macaroni ' indultry. How~ 
ever, basic research today Is neceaaary 
to provide the Information for practical 
developmentl ot tomorrow'l Industry. 

ProeHl Reuuch 

Re.earch at the Department hu alia 
Included projecta of a practical nature. 
In thll phase of our work we have 
taken a look at several probleml of the 
spa,helli proc:euln, Indu.try. One re­
cently completed project wal a .tudy of 
the influence of the extrudln, on Ipa­
,heUI quality. Temperature, extfUlion 
rate, puta absorption, and vacuum 
were varied on a semi-commercial 
scale continuous extruder, and the re­
.ullant Ipalhettl was telted tor quality. 
The data, after lubjected to reireliion 
analYll1 by computer, Ihowed that color 
as well al cookln, quality wal drama­
t1cally affected by extrudinl condltionl. 
To characteri&e the relation amon, 
proceuln, condltlonl, a linear pro,ram­
min, matrix wal devised to .how the 
quality chanlel 81 wen al the proc:eu­
In,limitationl of the extruder. Solution 
ot the matrix lave the optimum condl­
tiODI for extrudin, q:a,hetti of opU· 
mum quality for our laboratory ) ' . 
truder. Excellent quality .pa,heUI ""I.I! 

produced when the laboratory extruder 

wal set accordinl to the computed con­
ditions. 

The ftnal and mo.t Important phase 
of the project 11 yet to be done-a com· 
merclal scale telt of the L.P. system. 
We are actively seeklnl macaroni 
manufacturers who are wlllln, to co­
operate In telUn, the L.P. system. 

In another project, the Inftuence of 
food. emuJalften on quality II being 
lelted. A number of new food. emulsl­
ften are under consideration by thl! 
FDA for Inc1u.lon In the .Iandards for 
macaroni productJ. Althoullh the pro· 
ject I. only partially completed, several 
emutslflen were Ihown to improve the 
cookin, quality of spalhettl. Glycerol 
monostearate (included In the FDA 
ltandards) and 100000\lm .learyl lactylate 
(under FDA conaideraUon) JncreBJed 
the flnnneu of cooked spalhettl. Addi­
tional data are belna collected on a 
number of other food. emulslften which 
also appear eO'ective In bnprovlng 
cooked Ipaahettl quality. 

Recently a new project wal Itarted 
to study mlcrobiolOilcal asped. of 
pasta proceulnl. In thl. research, .ur· 
vlval of BaI.moMUa and Blaphylococcua 
bacteria under spaaheUI extrudlna, dry­
Ina, and Itora,e conditions were ex­
amined. Bacteria of known typel were 
added at the mlxin' Ita,e to an eag 
IOlidl-semolina mixture at the rate of 
.,000,000 bacteria per ,ram ot Inlfedl­
enll. The mixture WAS pxtruded at 
varylnl rate., vacuum settln,., and 
temperaturel. The survival of the 
or,anlsms WiS determined at each Itep 
In the apa.hettl makin' process. 

Initial data .howed that BalmcmaU. 
Iyph.aull' ... ,m wu deltroyed durina j t. 

(Continued on pale 22) 

~ flrlt really new development In I long time, has been quietly proven 
prOducera. 

. l,,">":1;:';' ...... ,,-::. •.•.• ~ .... _ It UIII 1/5 the Ipace • It reducel dryer maintenance to 
(all Italnl ... IIH1) • It Improve. producl quality • It can double 

'~~'l't1t\~:~~t!~,~~;!~!~~~~~ I . Lower capilli Inv •• tment • It g.nerally can blln.lalled without 
Ie. line • A .. you ... dy for It? 

MICRODRY CORPORATION . ' . 
3111 FOltorl1 WIY, Sin Rlmon, C.I. 94583 

415/837·9106 
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Summary of R_rch-
(Continued from pale 10) 

,pI,hettl extrudon. However, IUbJe~ 
quent te.tln, with. dlft'erent type of 
1alm000U. which WI. IlOlated. by the 
FDA from a contaminated eu product 
revealed that only a partial Idll oJ' the 
bader!. WI. achieved durina: extrusion. 

The most recent ".uill Indicate that 
when extruded. a dramatic deere .. In 
8aJ.moMUa lurvlval1n rpa.hettl occurs 
if the .hearin, actlon of the aUler and 
temperature or the extrullon pre .. I. 
abJu.ted. properly. 

He.earth on the lurvlvaJ or ."'0 
IocOCCUI In Innoeul.ted .pa,hettl hu 
revealed that the bacteria it much more 
re.latant to deatruct10n by extrualon 
than .., II' Extrualon and dryinl 
fan, to aIplfteantly lower the total 
counta or viable ...... 1 ' In the 
IImpleL Jnatead. inc:naJn in IJ.tpIa,Jo. 
coocu plate count. are noted tor the 
Innoculated product durln& Ih. dryln, 
t:Jc1e. I'IaIun _ 

Reaearch on ..... iococcus and .... 
_Ua will be conUnued and methodl 
or mln1.m1z1nt the IW"Yival of the..., 
or,.nlana will be aoulM. The work to 
aelec:t hllh quaUlJ' durum v.rieUe. 
from new dunun CI'OIRI ' will be ex· 
panded 10 that more new line. can b, 
tested. New projects wU1lnclude nutri­
tional research to develop hlah quality 
durum wh.at macaroni product. with 
hiaher proteln content. and Improved 
nutritional and eatina quallty. Another 
new project will be an InvestJaation to 
determine If Insect etl' are destroyed 
durinl 'Palhettl extrua10n and drylnl. 

Durum PlGllt 1...eI1", 
Dr. Leonard R. .. 1'oppa, U.S. Depart­

ment of Aarlculture AaronomJ.t Joeated 
.t North Dakota State UnJvenJtJ, dI.­
culled durum breedln, at the Seminar 
Oh Wheat. 

He noted that early varleUea of dur­
um were Introduced by Dr. Mark Carle­
ton from Rullla. At flnt these were 
uaec! without chan,e. Later a tew selee­
tlom were made but there wu no tor­
mal breedln, prorram until the USDA 
In eoopt!ratlon with North Dakota AarI­
cultural Experiment Station eltabUshed 
one with Dr. Olcnn Smith In 1828. 

The Canadian ,ovemment belan 
breedln, durum wheall In the 1840'. 
and developed Stewart 83. But thll pro­
aram did not become hllhIy procluct)ve 
until the 1880' .. 

The RocketeUer Foundation be,u. 
breedln, PfOll'Unl In Mexico In the 
early lHO', but emphallzed yield rather 
than quallty. Current varieUH de­
veloped by their pro&raml are not 
adlpted to northern U.S. and Canada 
because of poor quality and lack of 
disease reslstance. 

In 1111 North Dakota UIUlJl..t n· 
JPQnJ1blUty for dunun breedln, with 
the contlnutcl cooperation of the U.S. 
Department of Acrtcu1ture. The pro­
IBm UR. several yardtUclu In de­
veloplnt atronomJc c:haracteriltlct: 

YW4 II of primary Interelt to the 
&rower. H1J net return depends on the 
number of bUlhell produced per acre 
and the IeIUn, price. With I bed farm 
Ilze, yield becometl aU Important. 

Teal weltbllI an Indicator of miUlnI 
yield In Iny liven variety of durum. 
Hence h1ah te.t wetch! 11 auodated 
with hl'h millin, yield and hu been 
Incorporated Into the rradln, Itandard. 
by the millen. Luou __ 

Another yanhUck 11 the ,.,lhouaud 
brul welahl. European ml11en went 
mUca1 of the .mall seed .ize of Wen. 
and Lakota durum wheaL Consequently 
a maJOI' dort wu made to Increase 

DIMeN ........ hu been the ainll (1 
ma.t Important reuon tor chanle h, 
varletle. durtnl the put twenty yean. 
Perhapa the lreate.t contribution th, 
plant breeden have made were the dc· 
velopment of rurt realttant vartetiel> 
In 1850 the U.S. produced about 3'; 
mUllon buahelt. The rwt epidemic of 
18n and 1953 reduffit this to 22.& ano 
IS million re.pectlvely. Only & million 
were harve.ted In 19&4. Lanldon durum 
wa. released In 1054. /u seed beeamt! 
available production belan to cllmll 
and reached 38.& million by 1956. Lanl­
don wa. partially auaeeptlble to I&BO 
stem ruat and wu replaced by Lakota 
and Well. In lIMO. Thue varieties arc 
re.lJtant to nearly all known nlf:" of 
.tem lUIt. Leal lUIt hu not atr~ 
durum productIon altnlftc:antJr. Current 
North Dakota varieties have lood re­
Jlnance to thll dllea". The CoInadlan 
varteUH Herculel and Wucana are 
partially IUlCeptible. 

Other leaf dlal!uel IUch al Septorla 
Ip. and Pyn!nophora 'P. caule led 
bllllht. which may affect yield and 
quallty of durum wheat In lOme yean. 
Weill. Lakota, LeedJ and RoleUe have 
fair to lood levela of re.l.tance. The 
Canadian varieties are more 'UlC'epti. 
ble. The Mexican varletle. such :a5 
Ovlachic 65 are very susceptible to lear 
dlRuti In North Dakota. 

VIla1 ........ 

The durum breedln. prolram at 
North Dakota ha. on occulom luch IS 

the ruat epidemic of 19&2-" .. vee! B 

valuable crop by developlnl re.l.tan! 
varietlu. 8ltnlftcant contribution. to 
the Improvement of quant,. have aha 
been made such u the larae seed .Izc 
and hllh rotor of Letod" makin, thb 
variety the standard of quality all over 
the world. 

seed abe and the variety Leeda WI. a U S D ~ • LU_L_ 
<OIIJIdenble Improvement. • • .... u .. _ 

Eat. IUIWIIr I. d.dnbl •• lnee the A_II",e,,1I to Et, Sto"I1 ..... 
Ionaer I crop remalm In tho Add the The State. hid aouaht retention of (I 

areater the probabUlty that it will be ao-c:a11ed. "methylene bluew bacterial 
affected by adverse weather conditions teat, and FDA had objected to use of 
wch u Rio. hall, and trOll. thll test. USDA uid the test would not 
~1lJ uullodgla. are comldered by be recommended, but that lOme beneftt 

the aaronomllt becaUM taU varietle. mllht be derived from ill tue. ; 
have a areater tendency to lod,e than USDA aald the requlrementl are In· 
.hon. varletlel. However, hellht and tended.' ''throulh state adophon ' and 
loollnl realdance are not aynonymOUl. enforcement, to promote unudrmtty In 
Some .hort strawed. varietle. have Slale dally \laWl and rel\llaUoftl," 
weak .tnw and rna, lod,e WOrIII than • . A Jeri .. of amendmenll to \he rel\~­
lome taU varietle.. The .. mldwad 1IUon ,ovemln,lnIpectIon of eu. ".lid 
wheat. have ahort .traw and when en product&, bue4 on more ~a.n the 
Itronl .temt are addtcl they should be 20 comment. on propoulJ pubUshed 
lodaln, reslJtant even under vtr1 blah Feb. 12, WII pUb1bbed Aprtl 1 by 
yield condition •. In leneral, the I8ml- USDA. ( 
dwarf ,enotypea; have not been mown USDA c1arUled It. reautatlon on addl­
to ~ auperior becaUIII of any other tlon of water to e" produc:ta . ':Indl-
attribute. Hllh yields, dlJeue remt- cafe that It appllH to and 
anee, and other qulllUe, can be obo frozen el'l, and the on 
talned from tall varteUeJ. (ConUaued on pate 

TO INSURE THE QUALITY IN ANY MACARONI 

PRODUCT~ ALWAYS SPECIFY <¥-J 
WHETHER YOU'RE MANUFACTURING LONG GOODS 

t§t ~~~~§: OR SHORT (f' ~ ~, EGG 

NOODLES [I 'J OR OTHER SPECIALTY SHAPES, 

=~saYOU'LL FIND~ .11' liS ~~:~YS UNIFORM 

IN COLOR AND GRANULATION. HCHHiliBECAUSE OF 
::;::: : : : : ::: 

OUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT 

6ROWING AREA,~~tWE CAN SUPPL THE 

FINEST DURUM (( WHEAT PR~,:>UCTS AVAILABLE. 

AND WE SHIP EVERY ORDERA~f1AT THE TIME -:/: 

"'.11' PROMISED. BE SURE ... SPECIFY 

I. 

'.' 

.M •• " MILLI NO DIVISION 
FA"ME"S UNION a"A'N TE"M'NAL A •• OCIATION 
MlIIo.t ..... City, MI ••• -Geoo_1 ~, St. ' •• 1, MI ••• 55101 
1 ... _ T.' ...... I (612) 646-9433 
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Work of the North Dakota State Wheat Commission 

THE North Dakota Stale Wheat 
Commwlon WI. created by law 

paaed by the 19". North Dakota leaU­
I,lure and became eft'ect1ve July I, 
UI~9. It I_ funded by • two-mUi per 
bUlhel IeV)' paid by the producer on all 
wheat. lncJudlnl dwurllt and collected 
by the buyer at flnt point of .. Ie. TheM 
fundi enable the commlulon to carry 
out a prolrtm of market development. 
promotion and education. The commJ, · 
rlon U luc:h doe. not buy or seU wheat 
or durum. The work and pro,ram of t~e 
c:ommJuion 11 to hopefuUy brio, about 
IUch condltionJ or cUm.teI, an to apeak, 
to encoura,. and enhance mainta1nlna 
and lnernaln, the markets for the 
elane. of wheat .rown In North Da­
kot., namely hard red .prin, wheat, 
durum and lome quality hard. red 
winter wheat. .....-

The comm1u!on conslill of seven 
wheat trowen. The .t.te b dlvlded.1nto 
.Ix dllitri:la, each of which the wheat 
producen file ct. a member to the com· 
mJulon for a term of Ilx yean. Tb3 
leventh member at lar,e is appoJnted 
by the governor, likewise for a term of 
.lx yean. The otnee of the commwlon 
II in Bllmarck. North Dakota. The pur· 
pale. and dutlel of the commiNlon as 
per the law include the fol1ow1n.: 

1. To tOiter and promote PfOCl'8ms 
aimed at increwn, the sale, utlU. 
zallon and development ot wheat 
markets both home and abroad. 

2. To publlih and dluemlnale Intor­
matlon on the value of wheat and 
wheat producU for any purpOJe 
which they arc vaJuable and UJeful 
to both processor and consumer. 

3. To seareh for and promote new 
UJeI ot wheat and wheat l' roductJ. 

4. To contract and cooperate with 
any penon, flrm, slate or federal 
department or aleney for exec:ut· , 
In. projp'ams of , researrh, eduea· 
tion Bnd publlclty. 

'0,,1 E. t. A ...... _. ,u",11I1ItNtor 
" III_lCk. N ..... Dou.. 

S. To aecept donaUoru of lunda. pro­
perty and servlCH 01' other aulst. 
ance, flnancJal or otherw1Je, trom 
federal. ltate and other public or 
private .ource. tor thC' PU!'IH* ot 
aleUn, and promoUn, the won and 
objective. ot the conunbaion. 

S. To promote N.D." opportunities as 
aftorded by the development of the 
St.~ LaWftnce Seaw.,. 

7. To leek improvement in the export 
quaUty of whea" 

0 __ ...... 

FoUowln. one yean ac:UvlUet and ex­
perience the North Dakota Wheat Com. 
mlulon amuated with the rttlonal 
wheat promoUon orpnlutlon--Great 
Plain. Wheat. Inc. now buecS In Wash. 
!naton, D.C. and c:onalstI prtlently 01 
alx wheat producin. .tate~Kan ... , 
Nebrulta, Colorod.. Oklahoma, South 
and North Dakota, with T.... h .... 
tully lOOn to amu.te. Weltern Wheat 
Auodatet have their location in Port· 
land, Ores:on, 1'h1I f'e,ional wbeat pro­
moUon Ol'lanization c:onal.sta of the 
wheat growlnc .tate. ot Washtnaton, 

ol'lanlutlor"" have been instrumenta: 
In aehlevia. this htah level ot cbh 
wheat uporta. The ab.nce ot the pro­
ducen pl'Olnotional efforts throu,h their 
.tate ano' n&lonal ol'lan1u.tion cooper. 
aUnt wltll. the 11SDA mOlt auuredly 
our c8l17c.ver an" a~ock. pile. of wheat 
would be tar hi exe.. of thOle tn the 
SO'. and earl1 SO'L 

What propeu hu been mad .. with 
~ two duaeI of wheat ~ In 
Nor:b Dakota uportwbe' ~OI' purpose 
of W.:dratlon, take the ar .. three yean 
of the ,utlet our cull I!' ..... wheat ex. 
port, fen Into the rant'J of 2G-!O mUllon 
buabelt C\.'mparltd to ,the tast three or 
tour yean, 1;1S7·R8 t~ 1870·71. or' 80. 
110 mUllon bUlheli. a threefold increase 
of cuh apriq wheat exportl. North 
Dakota annuaU)" produce; half or more 
of the IpM, wheat rrown In the 11.8. 
We are vitally concerned with con. 
Unuad ' hlah< levell or export. This ar.-
1Uredl,. helpt keep our North Da~t.ta 
alri.-productlon plant viable, ':.tpon 
which our economy I. basically depend. 
enL 

Ore,on, Idaho and Montana. OPW, Inc. Let ' UI next review the calh exports 
contracU with WW A to c:arry -out 11.~ ~ 01' durum tor the ume period, For the 
wheat market development and promo<> ftnt three yean, IM2.83 to 1964-65, the 
tion pfOll'8D\l tn the Far Eut Aalatlc more nannal ,11,S. dwum exports 
area .. Japan •. the Pblllppines. Taiwan, rannd trom I to. million buahe1l an­
Hon, Kon,. Korea and audl other c:oun. nuall;r. There was one exception. 1083. 
trin. OPW, Inc. contine. III market de· 84 when the USSR purc:hued 20 mUllon 
velopment to Europe, Africa and South ·, buahell tnc::reulnc our total ,cub· ex· 
America are... Each t'l!,lor:wt wheat porb to 21 mUlIon ' bushell. The put 
ora:anlzation c:ooperatin. and .upple- three yean our caah durum export. 
mentln, the market development ac- ran,ad trom 34.f5 million bushels, 
tivitle. with the oth~r and to Include Durum aubt.ld)" bcooldn •• thl. ~year to 
all U,S, daaea of wheat. The work or date e xceed 4e million bushe1l. amir. 
procram of the commiulc.:l I. of a Inc w • continued cuh export, durum 
threetold nature, market. 'I'hlI 11 ot reat .Ianillcance to 

1. Market and development and pro- Norih Dakota economy bec:J,uae 85" 
moUon 01' aU the U.s. dunun produced an. 

2. Research nua1.ly 11 crown in North Dakola. "11. 
3. Public relatlom and education. empbulael the importance ot durum 

exports u weU u hard red Iprln, ex. 
Mubt DirnlopmnU port.. ' to our .tate'. economy. 

Market development and promoUon The inereased movement of Iprinll 
actlviU,. lncludetl development of ex! wheal to°the Weat coast In recent yean 
port and domestic markell. Wheat pro- (10615) has played an Important role In 
ducen are to be commended for their our ltate'. overall increase of apH"" 
IUcteU, elpl!clalbo tn' the export mark.L wbeat~esporta. Prior to IN5, Our tpHnc 
Ten yean .,0 11.8. wheat .. In Ibroad wheat upoN via West Cout rineed 
for doUan wen 1'0-140 mllUon buahe1J from ODe to four mllllon bushell"ln­
annualb-. TbeIe put ave yura IIln of nually, compared to the more retf.nt 
11.9. wheat tor doUan have incraued to ,.ean ot 20-11 million bushell annually. 
J50..4SO mlWon bushell and ~mOnt each .~ I, ~ :; 

yel r. 111.1. I. I threefold lnere ... , In .. 
about one decad,: The promotlonal!,t. ' TrariiportaUon rate • .play In 
torts by producen throu,h ,their wheat tant role in movementi of 
comm1ulon amtlated 'wlth ,the re";nal ~ 

Three million pamperred hens 

invite you to their 

"workshop" 

-:-

When you ,:ome to the 

San Diego Convent ion 

Plan to Pay Us a Visit 

-:-

Egg City Is World Renowned 

For Its Quality ond Efficiency, , 

, , , We'd Like to Show You Why 

Julius Goldman's Egg City 
8643 Shekell Road 

Moorpark, California 93021 
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N.D. Wheat Commlnion-
(Continued from pale 24) 

wu early recoenlud by the North Da­
kota Wheat Commlulon. By InlUated 
and (oneerted eft'ort by the commiulon, 
North Dakota Public: Service Commt .. 
lion and many other ora:anlzatlolll and 
_Iencle.. tbl, now reduced export 
frel,ht nte ,land, .1 a major achieve­
ment tor North Dakota wheat pro-. 
duet"fI. 

For durunl movement. westward, the 
ItOry 11 very Ilmllar, althoulh the vol­
ume of durum compared. to hard red 
.prinl wheat I. much .maner but the 
lime trend of Inere.1ed txporu 11 ap­
parenL The we.tward movement 0.' 
'Prin, wheat and durum h .. to • de-
11ft helped open up • aeeond market 10 

to 4IpeU by reIn.ln, our production to 
the Far Eat countries tor exportwlse 
and thUl reducln, the preaure price­
wiae .t the eadbound conventional 
markelL 

Tndo T .... 

HOitin. torel.n wheat trade teantl b 
an activity, hopefully to malnt.ln and 
Increase export .ale.. Th1I tut year 
we had S trade team. v1&lt North Da· 
kota, They "ere from Japan, the 
United KJn,dom and Welt Gennany. 
The North Dakota Wheat Commlulon 
hu hDited a total of 63 wheat trade 
teaml to date. Allo many individuals 
from forel," countrlel Intereated In our 
clallel of wheat have been hosted. The 
makeup of these 1l'OUP' are well 
thou,ht of and InfluenUal people In 
their relpectlve ,,""Iunlrlea. Many are 
decilion maken .. to where their 
eountriel buy wheat and the type of 
whut that II purchued. These forel,n 
Intere.t whut people are no cWrerent 
than we .. buyen of fann equipment 
for eXlmple. We flnt w.nt to look It 
over .nd compare It to other maket for 
durability, m.lntenance, coat and eue 
of repair. So It iI with these forel,n 
vlalton or potenUal wheat buyera. They 
are m dellroua of teetn, the crop arow .. 
In( on the farm. (2) our harvenln, and 
Itora,e f.clllUel, (S) the marketln, of 
the wheat throush country elevatora, 
(4) our tranrportaUon and handUne fa .. 
rUtU"I, (II) to learn of the reR.rch 
belne carried. out at our land ,rant unl .. 
ven ltlel al well a. private rese.rchen 
to determine what we are dolnl to 
maintain and Improve the quality .. 
well u the uniformity and ltabllity of 
alockl of our dauel of wheat. 

For the like reuon of hosUn, poten .. 
tlal fortlan buyen of OW' c1auel of 
whe.t. we vWt their countrlel contact .. 
In, buyen. handlen or metthancU.un 
and ,ovemDlent penonnel. The purpose 
I.J to evaluate and keep OW' market de. 
veloPment and promoUon Pro&rwnl 

runent, etrecUve and competitive. We 
have on a number of OCCIdonl mlde 
'technical personnel' avall.ble to cer­
t.ln counlrlea to dlac:uu and resolve 
problemJ and milU.Rdent.n'dlnll In 
cue of lpeclftC wheat wei and deUver­
lea. Thla hu been a very meanin,ful 
service to whe.t Importln, penonnel. 
We hope to continuo and improve on 
thll type of m.rkelln, service. This 
service will be tied c101er to the con­
tlnu.tlon of our .nnual 'Crop Quality 
SurveYI' with ,re.ter emphasl. of mak­
In, the printed reports available an­
nuaJly at earlier dates. Theae reporta 
have been well retelved by penonnelln 
countries .uoc:l.ted with the tllk of 
acqulrin, and Importln, wheats avan­
able on the International worldwide 
wheats. 

no...tic: ,. cll_ 

DOmeltle market promotion h.1 in­
volved a number of actlvlUei and 
mean.. however the more IUc:ceuful 
and popular may be tilled. .. follows: 

1. UN of color tUms (A) "H.ro Red 
Sprinl" viewed by some sa,881,1121 peo­
ple via fI'OUp showln" televlalon, alr­
port 'clnemu. th~ate ... , Ichooll .nd col-
1e,el, (B) "Durum-8tandard of Qu.l­
Ity" used and d15trlbuted In the aame 
manner to date viewed by 47,046.'178 
people, eC) "Mararonl Menu M"lc" 
has .1'0 had a populAr demand with en 
eltlmated 1138,231 vl~we ... to date, (D) 
several other film .. Includlna film ,trip, 
such a. "Quirk Bre.d.," "Tricks &: 
Treats with Macaroni Food .. " • com­
plete Ibtln, of prlnt:d material av.l1~ 
able-refer to O"JI' brochure, (E) pres· 
enUy the NDWC .. lponlori!:. ,;. ,.;.U-.:.' 
new color film, "North Dakota Whe.t 
In the World Markl'l" polntln, out the 
many and sundry ;»hasel involved in 
world tradln,. Thl. will be usable by 
producer IJ'OUPI to develop a areater 
apprecl.tlon of the export or Inter~ 
naUonal commerce of wheat. It Ia hoped 
It will serve u a useful teachln, market 
tool In our achoola, FFA. 4-H and other 
youth o .... nlutlon •. We hope ' It will 
fulfUl a place In th~ coUe,e a,rtcultural 
markelln, curriculum. 

2. The dlltrlbutlon of whe.t promo­
tional and nutritional Inform.tlon, In. 
cludin, recipe. II In exce.. of lome 
200,000 pieces annually throuShout the 
U.S. 

S. Cooperatln, with the NaUonal 
Macaroni Manufacture... Auocl.aUon 
and JhltltUU>, the Durum Flour IRlU­
tute In the HRJ proaram which baa tor 
Ita objecUve the promotion of macaroni 
produrla or foodJ in hoteta. re.taunnb 
.nd InJtJtuUOhl. It Ia • known tact that 
one of three me.b b e.tfOn away from 
home in America today. It I, only pru~ 
dent to exploit thl. areL M mew and 
mac:b with aecepted recipel become 

appealin, II cultivatel those urn ~ 
tulea or meala and foodJ In the hom!. 
Thil incited hal proven In our oplnlo I 
RI a unique and worthwhile dunun . 
macaroni promotion activity. ThJJ II . :\ 
example how produce .... mUlen .n.1 
manufacture... ma)' cooperate In th 1 

promotion of an IndUJtry of concern h i 
an. Jud,inJ by the trend ot tnereasln!: 
puta food consumption, the prol1"m 
without question I. makin, a contribu· 
tlon to the overall promoUon aetivlty 
of puta foodJ. 

4. The eoopenUve "Durum Mac.· 
roni Safari" project of 1870 proved to 
be an aetlvlt;y that provided a b'lll for 
very majDl' pubUclly In behaU of durum . 
puta made foods. CoopcraUn, were the 
National Kauranl Manutacturen M· 
aoelatlon, North Dakota 11111 and. EJe­
vator Company and the North Dakota 
Whe.t Commladon. -Reaearch: We have had and continue 
havlns a number of Itudles underway 
In Cereal TechnolOQ Department, 
Aarieultural Economies Department, 
Aeronomy Department at N.D. State 
Unlveralty and alao with the Upper 
Great Plain. TranlportaUon Inltltute 
In F .... o. In cereal tec:hnolol)' they u· 
sial with our annual "Crop Quallty 
Survey." for hard red Iprin, and dur· 
um these palt ten yean, as abo do 
local country elevator manllen and 
the N.D. exten.lon servlee and pro­
duce .... Another project In thl. depart· 
ment hu tor Ita obJeetlve "to deter· 
mine the qualitlel In hard red 'Prins 
wheat that make it a auperlor wheat." 
InformaUon here ,alned will be used 
to breed theae ,enetic characterlaUCI 
Intr, n:-w future varieUet to Impron 
the dealnblUty of our c1aue. of wheat. 
lJurum I. here not overlooked. In the 
Acronom,y Department, etrort II dI· 
rected toward development of hybrid 
whl!ab to auure North Dakola wheat 

. produce ... will be c:umnt In thtJ area. 
In the Department of Acric:ultural :r:co­
nomlca, the commllllon supports ,. 
ItUdy to determine the potential mar­
keta and problem. encountered In m8T~ 
keUn, our hard red 'Prin, and dtiNm 
at home and abroad. Presently. we have 
a project underway-monhortn, the 
"Impact of the new revind Canadian 
,rain .tandards ' affettln, the .at. and 
export of U.s. hard 'Prin, wheal" Be­
cause of a .tate or confusion re,ardln, 
the quallty of wheat Vlrietlel another 
project hal been InlUated. namely an 
annual ItIrve), of "Varlety and Yield" 
cooperatively with the Aponomy t)e.. 

partment and the Federal Crop and 
IJveatoc:k ReportJn, Service. The 
TranJportaUon InIUlu\e 1.0 .atherln. 
flleta &nd fllurea to support eftorta to 

(ConUnUld em '-C~-'~ '. 



N.D. Wheat Co"",,'u~ 
(Continued from pale 26) 

obtain more lavorable and practical 
rates and better efficiency of avallable 
transportation facilities In our land­
locked Itate. 

Education and Pub11c RalailCICI 

We welcome opportunities to appear 
at any and all Itate public gatherin,s 
to disseminate current wheat market 
Information, To date we enjoy plelsant 
relatlona with the trade and also USDA. 
Thi. hal proven to be mOlt helpful. 

"Wheat Facti," An auernbly of mar· 
'kel .taU.tlcl, il updated monthly and 
made available to .,rlcultural otlan!­
uUan. and .,enele. in the .tate Inter. 
elted In fne marketln, of wheaL 
''Wheat Facti" provldH InfonnaUon re-­
.ardlnl exporta, pricea. the competitive 
wheat&. production by claaae, In UB., 

. total world wheat production by coun­
tries, lubJldle., carryover .locka by 
clane •. The laUer Item we ho~ to have 
more refined on a quarterly baaiL Olher 
toplf:l and fatell dealln, with the mar­
ketin.r of wheat are also included with 
the "Wheat Facti." It 11 ol1r thlnkln, 
that the more our producc-,4 are in­
formed about wheat marketin, de­
velopment efforts, includln, current 
market IntonnaUon, the more service­
able and effective will be our proaram. 

We use our "Pro,ress Report," a bi­
monthly publication, to help dlneml­
nate wheat marketing facb and can 
attention to current and timely aub­
Jects that have an Impact on the mar­
keUn, of wheat. "Work .toppale In our 
marketinl and tranJportation facilltit-. 
Ineludlnl dock strike., have been men­
tioned. The latter has thJs past year 

. undennlned the stablenen of U.s. II an 
exporter of wheat aalde from the lou of 
sale. of mUllon. of bushels. 100t tor­
ever. This "Proareu Report" I. only 
one lelal .11e pale with a 40,000 c!opY 
maUlnl to producer'll and a11led aar!­
cultural Interesb. Our teJponae haa 
been very lood and the request haa 
been made It be kept .bort and brief. 

Other "Mda 
There are other areas that demand 

atlentlon. 
(1) More precise market flow pattern 

of our elauea of our wheat and durum. 
Thll will provide auldeline. in broaden­
In, our effort. In the markeUnl of 
the.e cluae. of wheat. 

(2) Support and help Inltlate a com,­
prehenslve reRareh ellort to "learn the 
hUman nutritional value of wheat." It 
wa. encoura,ln, to learn ' reecnUy that 
a Dr. John H. Knowle. will become the 
new president of the Rocklellow Foun­
dation this July 1, 18'12. He has esten­
i1ve tralnln, at Harvard Collete and 
Waahlnaton CoUe,e of Medicine. Per-

hip' hue ftlQ' come IGIDt 4lred1on 
toward leamlna more the human nutri­
tional value of wheat. 

(3) We .upport the need in the apon­
.onblp of • fast, accurate quality eval­
uaUon test for wheat. This may be a 
helpful buiJ In pridn, of wheat. 

(f) We accept our share of reaponsl. 
blllt.y In creatlnl the more true ('oat 
Imale of wheat and wheat foodt to the 
coRlumer. 

(5) We feel a more inten.lve .tudy 
oUlht to be made of our wheat market­
In, IYltem. Elpeda11¥ In those areal 
that will help reduce COlt of transpor­
tation and make for more emdent use 
of fadUtie. now available. 

,_ .... Et,. 
A total of 41,108,(1)0 doun ahell elll 

were broke, in the U.s. during the 
period Feb. '·Mar. ... lWl2 under the 
Ell Produdl IrupectJon Act carried on 
the USDA. The quanUty wu down 3 
pereent fnm the previOUI f.wtell peri­
od. Deerea,.. by reliona: Western I"; 
South AUanUe .. ~: North Atlantic e,,; 
and North Central '1". The South Cen­
tral relion was up 15~. ldible liquid 
from the Ihell elll broken totaled 
60,oa,OOO pounda and eonallted of 
30,012,000 poulldl of whole ell', 
17,80tt,OOO pounda of white, and 12,815,-
000 pound. of )'0111:. Inlred1ent. added 
at the breakln, planb totaled l,alMS,OOO 
poundl. 

Liquid ell wH In proceuinl durin. 
the f.wcell period conaltted. of 36,148,-
000 poundl of whole ell', 2f,tt76,ODO 
pound. of white, and 15,024,000 pounds 
of ),olk. Inaredlentt added In proeeu­
in, totaled. 2,883,000 pound •. 

ToIoILIquW En .......... Pounds 
Uncludln, inaredlenll added) 23,06,000 
Whole Plain Eu .......... 8,837/)00 
Whole BlendJ ............. 2,178.000 
Wbltet ••••• " •••••••••• 1 •• e,OH,GOO 
Plain Yolk ..... .... ....... 2,M7.000 
Yolk Blenda •.•.•. ••••• . . • 638,000 
,...... ~'I,"'Ol,OOO 
Whole Plain E., .......... 1S,110,OOO 
Whole Blendt ••••..•. . •.•. 3,6';0,000 
White •••• •• , •..•.•• ,...... 3,78~,OOO 
Plain Yo'" •. : ........ •••.• 1,514,1100 
Yolk Blenda............... 6,483,'.100 
Dried _ 6.502,000 
Whole Plain Ell .......... 1,110,000 
Whole Blends ............. 2,122,000 
WhIte. •••••• •••••••••••••• 1,509,000 
Plaln Yolk ,....... ..... .. . 985,000 
Yolk Blendt •..••.•.•.••.•. ' 778,000 

See Et, City 
Invitations have been extended to 

delelate. at the Nth NMIIA Conven­
tion to see the 3,000,000 pampered. hena 
at JUUUI Ooldman'. Eo CllT, Jul,J 21. , 

re, Stan .. r4_ 
(Continued from pa,e 22) 

the label IncludH that added to the In. 
,redient of an ell product (In exceu I,r 
the normal water content of that InIT"­
dient)." 

A proposed provlalon tor deehara :. 
teridn, or colorin, reject ell' w:;. 
chanaed to anow either den.turin, or 
"adequate controla" on the shipment 
and receipt of the elli. Procellon hod 
noted that the colorln' or deeharaeler. 
Illng the elll made them undesirable 
for animal we. A requirement thllt 
pipellneJ would have to be cleaned 
every four houn wa. ehanled to "0. 
often II neceuary to maintain them in 
a aanltary condition." USDA retu.aed to 
chan,e a requirement that a aepante 
refute room would be neetuary for ell 
produell plantt. ----
HI,h ''''''n Meet 
SIIIIetItut.. , ..... 1ctM 

By the U18O'. many American. will 
be eaUn, "ham" made from 10)' pro· 
tein, boneleu "chicken" from ('olton­
teed. protein and "hambur.en" from 
peanut protein, aay. Dr. Herbert Stone, 
director of Stanford. Research InsU­
tute'. (SRl) Food Sc:lenee Depaltmenl . 

In an article In SRI'. quarterly, "In­
ve.tmentl in Tomorrow," Stone said: 
"A few yean alo, hlah protein meat 
.ubstltulel made from low-eo.t plant 
.ouree. retained an attertute of the 
orlcinal plant ftavor, but now thei r 
taite, as well .1 their texture, can b(' 
made virtually Jndiltlnlul.hable frorn 
that of meat." 

Slone add. that meat substitutes art' 
.ull expen.lve, but technol0.1cal Teftne 
menb and. volume produclJon wil l 
make them cheaper than meat. 

The mOlt common plant source fo:" 
protein II lb. IO)'bean, which 1lQW. 
abundantly in the United State. am; 
baa a nutritional value approachlnl 
that of meat. M8D7 other plan ... can bl 
uted II wen, .uch u peanull. dower. 
JUnftower, cotlonaeeda and even fun,ul 

One fW\IUJ, Stone layl, the mUlh· 
room. ha. a hI.her ratio of protein to 
fat than doe. meat-IO to 1 compared 
with 1 to I tor meat. 

Petroleum yellt it another. pouIble 
IOUI"Ce of protein. OrillnalJ,y a problem 
to 011 companJea hecaUIO it de,nded 
las and oU durin, .to",e, It hu noW 
been found ed.ible-at Jeut tor anJma1J. 
Some d.,., Stone predlda, It rna,. ftnd a 
place on the dinner table. 

Stone forecutt that the COftIUmpUon 
of protein con_trates In tile UnJled 
Statu .,111 ..... from aboul500 mJWon 
..... ds Ioda7 10 ftv. billion pounds by 
I~ • 

nother new plant· another ASEECO STORAGE SYSTEM 

FOR AUTOMAnNQ YOUR PLANT CONTACT AUECO-tho EngineerinG 
and Mantl/aettlling f(lm with 25 yoals 01 Macaroni Plant experience. 

One source 18sponsfbilily 110m Conecpllo Operation '0 ",."IIel Sale se'vice" I~~E~~a~~a~a~~1 
1.:'0 W, OI.VMPIG .OUI..VA~O. LO. ANCle ... _, C:A&.IP. eoooe • '8131 :t.0-80.' 
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Chicken I. Ch ...... 
''Toda1, while we're meetln. here In . 

New Orle.n •• the COlt of Living Coun­
cil II meetln. In Wa.hlnlton. They'll 
be polnUn, their Onlen at rood prl~5 
and C.,tll,tln, the 'D-called middle­
man." 

That was the openlna: volley from 
Hush Purnell, the youna: buslneuman 
from Tupelo, MI .... who 11 board chair­
man of the Poultry and Ell Institute ot 
America. On AprU 13 the Institute 
opened it, three.day Fact Flndln. Con· 
ference at The Rlverlate Exhibition 
Center. 

AtlaDdoa. 011 .... price. hIVe not been lub.ldlud or con-

The publle' •• ttentlon iJ focused on trolled. 
the price ot beet. ''The result hal been hard on people 

"But look at our proclucll," Purnell 
.ald. "Look at the price ot braUe .... el" 
and turkey •. 

"Back In J9l1S consumen were paylna 
55~ a pound for bro11en. (That'. the 
8\'erale fttall price reported by the 
Bureau ot Labor StaUsllcs.) In Febru· 
al')' thll year they were payln, an aver· 
',e at 42t a pound for brollen. 

''That', almoat 25~ leu-for better 
chtckens." Purnell aaleI. 

IIIn 19" consumen were p,yinl el~ 
• dozen for Grade A La'"le e,... In 
February thl, year they ~ ere paying 
49<- a doun. 

"That', almost 20%0 leu-tor better 
e,p. 

"I don't think I have to remind you 
of what'" h.ppened to the price at tur· 
key .. " PurneUaald. "You c.n remember 
when many consumen couldn't afford 
a turkey, even for Thanksslvlnl. And 
lomeone In the family had to spend 
halt a day laldn, out the pin feathenl 
Today, If they want to, consumen can 
buy turkey. already Iturred-tor leu 
mone)' ihan they used to pay when they 
went to the butcher .hop ar.d looked 
over the turkeyl hanlinl by their heell 
from meat hOOD. 

"Here are 207·mUllon conlumen 
whOle dllposable Income per penon In 
19'11 averaled $3,7'13, almott twice what 
It wal In 19001 They're buyln. better 
brollen, better turkey .. and better e'I" 
And they're buy In, them tor leu 
mouey. 

''Th~''I!', your meaJUre of what our 
Indultry II dolnl for the conlumer," 
Pumel1 .ald. 

CompedUcm. CoauWIMr, FMad 

He cited the commenta ot Geol"le 
StIller of the Graduate School ot Bual. 
ne ... UnJvenUy of Ch1c:.,o, who aald, 
''The lovernment can't help the con· 
lumer. The consumer'. friend II c:ompe· 
tlUon." 
, Purnell pointed out that the poultl')' 

and e'l Indultry hal used .ubaldlzcd 
teed to produce pou''r)' ancl elll wholQ 

In the poultry and ell Industryt" he 
wd. "But It', been lood. tor the con­
mmerl" 

Hannln, .. n Food. 
Awarded ' ... loIantial "E" 

Hennin,aen Fooda., Inc. wa. awarded 
the PrealdenUal "ZO' for exctJlence In 
exportlnl on Marth 20. Victor W. Hen· 
nlnpen, Jr., prealdent of the ftrm, ac· 
cepted the award trom Geora:e Payne, 
nellonal director at the u,s. Depart • 
ment of Commerce. In attendance at 
the telUvltlH were the JI".qon of 
Omaha, David City, Ravenf.I, and Nor· 
tolk, Nebraska II welt .. In admlnll· 
lrelive aaalitant to the ,overnor of 
NebrukL 
Hennlnllen Food. II only the aec:ond 
Nebralka·baaed company to win tho 
award aJnee III incepUon and Mr. 
Payne polnted out In maldn, the award 
that tewer than 1,000 ftrmJ had received 
the award .inee it wu .tuted ten yean 
a,o, aUhou,h there are more than 
300,000 manutadu..1nl firml ell,lble. 

To quaUfy for the "li' "ward, a 8rm 
mUlt have a IllDiftcant part at ill we. 
In the export market, mull have 
demonltrated unulUal teehnlq~. of 
.. lei promotion In the world markell, 
and mUll Ihow that export .. Ie. have 
Increased over the three year period 
prior to c:ondder:aUon. 

8tart.cl1a lUI 

Hennlnllfln Foodl II a dlrec:t .Uc:cel· 
lor to the Henninllf:n Producla Co., 
founded In Superior, Nebralka In 1889. 
The company h .. Ita corporate head· 
quartenln White Plaw, New York and 
II the world', 1araelt proc:ellOr 01 dried 
ell produc:ta whIeh are wed In the 
manufacture o( oVllr • . 000 aroc:ery prod· 
uc:ta throulhout the world. 'l1Ie com· 
pany procellfll owr 1,500,000 cue. of 
Ihell eU.. which 11 over 540,000,000 
elll a )'ear. 

The company allD manufactunel a 
wide variety of drle<t chicken. beef and 

ham product, that are uaed by the d •. 
10UP mix Indullry and casaerole pr •. 
paratlonl and other convenience tood . 

Another dlvilion at the cempsr , 
manufacture. and markell mechanic I 
ell·breakln, and walhlng equlpmen . 
'Pray dr;vln, lIy.tema and a comple' t 
line of ell conveying and IUUnl d.· 
vice.. The latelt device developed s 
an automatic ell cooker and peeteI' Ih:,. 
hard cookl and peell l,400 e,,1 pl'r 
hour which II now belnl Introduced to 
the indultl')'. 

Hennlngaen Foodl, Inc. malntalm 
Proceuinl planta In l'Tebralka at David 
City. Norfolk and Ravennll and h .. ill 
production headquarten In the Xerolil 
Bulldlnl, In Omaha. It a1l0 malntalns 
operation. In Malvern, Iowa and 
Sprlnlfteld, Mluourl. whene III ne· 
learch and Development Center II lo­
cated. 

Toclmolog\col Triwaph 

The traditional ell IUppller to the 
European Market untU World War II 
had been China. Fol1owlng the War, the 
United Statel,led by Hennlnpen Foods. 
Inc., be,an to dllplaee the Chinelf! 
product, primarily throu,h Improved 
quallty and tedmolol)'. In 1962, the 
formation of the European Economic 
Community .hut out a hllh portion of 
the United. Stale. exporta of poultry 
and ell'. However, Hennln'lIen hos 
been able to continue III exporta pri· 
marlly becauae at the Inability of elth"r 
the Common Market or China to repli. 
cate the quality and functional charat'· 
terilUct at Ita products. 

Aobowl.q. ..... 

Mr. Hennln'len, In acknowledlln 1 
the award, Italed: "We are delllht( I 
with thl. rec:ocnltlon of our export e • 
torla and the fact that they not onl, 
are beneftclal to our company, but 1) 

the economJc health of our countr: . 
We hope to improve the volume ot 01 ' 

exPOrla but much will depend on ho ! 

tou,h Con,feu and the Adminlltratlc I 
w1ll,et In handUn, those countrlel wt , 
demand that our borden be open 1 I 
their produc:ta but that their borden 1 • 
closed to ours." 

Tran,"r 
Hennlnllen Food. Inc. announce. thl>1 

Patrick L. McBrld&, head at the con,· 
pany" quality auurance department "I 
David Cit)',' hal been tranaterred t i l 

HennlDlaen'. Helearch &: Development 
Center In Sprln,fteld, Mo. He wilt bu 
Involvtd in the research and develor' 
ment pro&ramJ 'relaUna to ell lOUd, 
and dehydrated cooked meata. 

P .... 10 NIl LaWry'. Foodt TouriJi 
Center In Lot M.eles followln. the 
Coronado convention. , 

, 

/~bUilds machines that produce-

RAVIOLI IN ALL SIZES & SHAPES 
UP TO 20.000 PER HOUR 
Clermonl', Ravioli Machine Is Ihe only one of Its kind 
constructed to accommodate varying sized 
moulds which can be Inlerchanged within minutes 
(one machine makes all sizes) ... holds up 10 
40 Ibs. of filling and all parts are easily removable 
for cleaning. 

.... ... ........ ...... .......................... .. ... ... ... .......... 

THOROUGHLY KNEADED DOUGH 
FOR YOUR RAVIOLI OPERATION 

ClermOrtI'. Double Arm Kneader·Mller has 200 Ibs. 
capaCity, stainless steel construction and 

double arm agltalor for complele kneading ... 
olher models available with up 10 500 Ibs. capaclly, 

wllh single arm agllators II desired. 

...................................... ..... ... ...... ...... ... .. ... .. . 

MANICOITI·BLlNTZ 
OR EGG ROLL SKINS 
FOR A PENNY A SKIN 
Clermont', Dough Skin Processor produces up 
to 600 per hour •.. makes round skins up 
to 6- In dla., also square or other shapes by 
simply changing the dough discs ... operates 
automatically, requires only one operator 
with no special skills. 

(jiJfl.,~=,..A REQUEST SPECIFICATIONS 

(!:J!Jil./lJJJ!J.JJi.! MACHINE CO., INC. 
280 WALLABOUT ST •• BROOKLYN 6, N, Y •• EVer,rHn 707540 

)1 
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Accldlnt Cosh: Tanglb'­
Intanglblo-Smangible . 

Unfortunately Intangibility doe. exist 
In budgeting accident COlt • • It exists by 
the mere fact that an employee may be 
killed at the very moment the tafety 
director Is maklna hi' "pitch" to whom· 
ever he reports. The best equipment 
and the ufe.t procedure. will never 
Inlure the safety profelJional a com· 
forlable or placid Itate of mind. One 
accident can ahaUer the beat record Into 
a thousand Irreparable piece •. One can 
only ,uume that without a prolrem, 
thln,1 would have been much worse. 
How much better with • program. I. 
really an lntan,lble. 

Nevertheleu, there are very t.nalble 
matten and COlts related to accl,1.cnls. 
For example, If a company operate. on 
• 6~ net pront bult, It means that for 
every dollar .pent on an aed.dent, $20 
will have to be provided to pay for It. A ,'000 ac:ddenl cost. wlll require a 
,roll earnln, of $100.000 to pay for II 
ThJI mean. that a modem vellel oper· 
atln, at a COlt of about $4000 a day. 
would hav~ to operate 25 day. for no. 
thlnl to 1t'01l the $100,000. It .. obvioul 
then that any reany JeriOUI aeddent 
could put a vellel out of bullne .. for • 
critical lenlth of time. 

What It boill down to II that every· 
one In an or,anlutlon. elpeelally the 
lrellht solicitor," JtrulKlinl unwittirll· 
ly a,alnlt the tide JUlt to pay for the 
accldenla-Iet alone earn net revenue. 
So when he bouncel Into the bola' of· 
flee with a $100,000 frel,ht bookJnl 
($SOOO net). It may have to be dlJ­
counted 20 Umel or more by a coatly 
aC'Cldent. It will lake a lot of aldewalk 
poundlnl to ,et It back. 

Only when we equate aeddent cost 
with gross revenue and net prollt wlli 
we tully undentand the drainln, ellect 
that penonal Injuriel and fataUtie. 
have on an otherwise productive opera­
tion. The next time you record an acci­
dent. ask yourself how many revenue 
dollan It will take to pay tor It. A 
,ood rule of thumb Ia 20:1. That'. 
".maglnablel" 

-C.pt. Harold RostnlTen. 
NaUonal Carla Bureau 

OSHA-Flnt Aid 
One of the quelUonl asked by an 

OSHA Compliance Officer who w11l In· 
• pect your company operation. wlll be 
on flnt aid personnel. 

The OSHA n,ulationa require that 
fint aid personnel must be at the work­
lite If no Inflrmary, clinic, or ho.pltal 

· 11 In the proxlmlty and that it la the 
employer's duty to lee that wurken are 
trained In tint ald. 

........ c-.. _ ........ .., .... ............... 1 MMMA. MMtt ... . 

The new American Red Crall multi. 
media ayllem for teachlnl .tandard 
flnt aid ha. been reorcanlzed 01 accept­
able tralnln, for these purpose.. This 
multl·medla lnltructlonal ay.tem wa. 
developed by the American Telephone 
and , 'elelraph Company In cooperation 
with the Amerl~n Red Croa for train­
In, of Bell Telephone employee •. After 
14 month, of re.earch, then used effec­
tively to tewch thou land. or telephone 
worken, tho coune material. were 
donated to tbtl American Red Cross by 
AT&T. 

The pro,ram use. fUmed lcenel or 
a«lden .. to Introduce major ftnt aid 
probleml alon, with fllmed demonltra­
tiona of ftnt aid Iklill. Practice aeulons. 
aupervised by a certlfted Instructor are 
carned out by the trainee who chartl 
hi. prOJrea throulh a proarammed 
workbook. The Itudenll are then telted 
on the subject matter. 

Thll new approach to ftnt aid train­
Ina enablel !he American Red Crou to 
present an approved Instruction pro­
lram durinl one fun workin, day In-
• tead of the Ten·Jlour aeulon ot Jec­
turel and demonstratioN. 

WheN 10 WrlIa 

It you live In Connecticut, Delaware. 
District of Columbia. Maine, Maryland •. 
Mauachusetta. New Hamp.hlre, New 
Jersey, New York, Ohio, Penl\JYJvanla, 
Rhode bland, Vermont. Vlralnla, or 
We.t Virllnla, you Ihould write or con­
tact the Ealtern Ana, American Red 
Crou. 61D North Street, Aaaph Street, 
Alexandria, Vlrclnla 22314. 

If you live In Alabama, Arun .... 
Florida, Oeora!a, Kentucky, Loulliana. 
MlilLulppl, North eo .. Una, Soulh 

Carolina, or Tenneue8, write or con. 
tact the Southeastern Area, American 
Red. Crou, 1eD5 Monroe Drive, N.E., 
Atlanta, Ga. 30324. 

If you Uve In JIlinOll, Indla~a, Iowa, 
Kansa .. Mlchl,an, Minnesota, Miuourl. 
Nebraska, North Dakota, Oklahomo, 
South Dakota, Texa. or WI.con,ln, con. 
tact or write to the Midweltem Area. 
American Red Crosa, 4050 LlndeU Blvd., 
St. Loul., Mo. 63108. 

U you live In Alaak., Artlona, Ca1l· 
fornla, Colorado. Idaho, Montana, Ne· 
vada, New Mexico, Orelon, Utah, 
Walhinaton, or Wyominc, write or con· 
tact the We.tern Area, American Re~ 
Crou, ID50 Sutter Street, San Francis 
co, Calilomla 94101. If you live In othel 
are ... contact the American Red Cross 
National Headquarten, Wuhln,ton 
D.C. 20006. 

M part of the overall pro,ram, ar· 
ran,ements can be made to have Onl 

or two employee. or lupervllOn attene 
a three-day .emlnar and become certl· 
fled lnatructon. The inatructon coule 
then present the multi·medla one·da) 
proanm to your employeea. 

Reporting InJuri .. 
And IIIn .. _ 

InIt1al noUBcaUon baa been sent to 
lOme 14,000 companlel by the Depart· 
ment of Labor, that they will la re­
quired to report occupational In.i",riel 
and IlInellel occurrlnl In IOJ1. 

Whil. all employen covered by 
OSHA are required. to malntaln rec­
orda or occupational inJuriel and ill­
neue.. only a selected IrouP will be 
required. to aubmlt data to tbe Depart­
ment ot Labor. ThlJ Initial eall tor ala-" 

t1: CI wUl be reported under the ANSI 
ZI .1 method of compillnl luch data. 
Ti. J data will be required for two 6-
m' .Ith periods: January 1 throulh June 
30. and July 1 throu,h December 31. 

The reportinl form to be lent to the 
14.000 companle. In January will be for 
th (! lui halt of 1971 based upon the 
recuniiceeplng provillon. of OSHA 
usina OSHA Form No. 100 (LOB) and 
Flinn 102, ----
T Intatiy. ConYlntion 
Plonl Announcld 

The 88th Annual MeeUn, of the Na­
tional Macaroni Manufacturers Assocla· 
tlon at Hotel Del Coronado, Coronado, 
California (auburb of San Dle,o) wi1l 
be concerned with Rnp'lftIlblUtI'l on 
BUlla ... lNu ... 

Tentative Prolram: 

SWla,. JuI, I. 
2:00 p.m. Board of Dlrecton Meet. 
4:30 p.m. Tijuana Tour: Time for .hop· 

pin" Mexican Dinner. Jal Alai 
lamelj return by .0:30. 

Monda,. JuI, 11 
9:00 a.m. Industry Relponslbllltiel. 

The Prelldent'a Report. 
The Treuurer'1 Reporl 
Siandarda & Nutrition. 

WANTED: 
Inform.d 

Sal •• 

R.pr.Hntoti .... 

Ha ... th.m r.ad 
The MACARONI 

JOURNAL 

'.0. lOX S36 
'ALAnNI. ILUNOIS 
60067. U.S.A. 

, 

Product Promu'don fur Cunsumersj 
for Holell-Ref.taurantl-Institutlons. 
Afternoon free. 

7;00 p.m. SuppU,!n Social. 
8:00 p.m, ItaUan Dinner Party featur­

Ing the Marlo Uinlers. 

TUllc!!lr. July.' 
9:00 a.m. Distribution Matters and Re· 

sponslbilitiel to Consumers. A food 
editor wlll comment on the manu­
facturer's responslbllltici to the con­
sumer. 
A lrocer will <'.lSCUIS the chain store's 
responsibilities to the consumer. 
Another grocer wlll discuss the choln 
store'l relpon,lbllitlel to mAnufar.· 
turen. TIme for discussion. 

1ft D.I.aM of Ad'llrtiling 

Afternoon tour of San Diego Zoo. 
7:00 p.m. Suppllen' Social. 

No planned dinner function. 

W.dnncla,. Jull" .8 
9:00 a.m. Re.ponslbUlties for ProHt •. 

The Economic Outlook. 
'The Impact of Washington on Busl· 
nels Opentlonl. 
A panel of macaroni monufocturers 
dlsculS fesponslbllltiel of making a 
profit for Itockholders, employees. 
community. 
Convention Reports. 
Eiectlon of Directors, 

12 noon OrinnlzuUonul Luncheon for 
Directors. 
AItcrnoon free. 

7:00 p.m. Suppliers Soclul 
8:00 p.m. Dlnner·Dance. 
Thunda" July 20 
9:00 a.m. Board of Directors meet. Ad· 

Journ by noon. 
Potl·eonY8nlloft 10\1nl 

Julius Goldmon's Egs City In Moor­
parkj Lawry's Food, Tourillt Center In 
Los ARRele,. 
Details arc being arrunGcd. 

Moke plans now to attend. Conven· 
tlon registration form, bvalloble from 
N.M.M.A. omce in Palatine. Illinois 
60067. 

Room relervatlons should be made 
directly with Mr. Vincent Lyon!, reser· 
votlons manager, Hotcl Del Coronodo. 
Coronado, California 02118. 

Beach and T.nnll Club 
On the hotel grounds are the com­

plete facilities of the Holel Del Coro­
nado Beach and Tennis Club with a 
heoted salt water turquol,e pool, ca· 
bona circle with poolslde lIunnlng ter­
races, champlon,hlp tennis court" and 
acrel of white lind and beach. A chil­
dren'l wading pool ond supervised 
playaround are ccntera for the ener­
letic activities of the younKer set. 

JACOBS·WINSTON 
LABORATORIES, Inc. 

EST. 1920 

COIIS,,'IIn, Qnd AnalylieD' Chemi.sU, Jptdalizlng in 
all moll('fS ;m'o/vl"S ,lit' examinulioll. product;o" 
and labdlllg 0/ Mucoro"I, Nooe/h' ami Egg Prof/uclS. 

l-Vltamlnl and Mln.rall Enrichment "'"ClYI. 

2-E.. Solid, and Color Score In E',I and 
Hoodl ... 

PI~se' enter one year 
subscription: 

o $8.00 Domestic 

3--Semollna and Flour "'nal,.II. 
~Mlcro-anal)'.I. fo, •• tran.oul maHer. 

5-5o"llory Plant Sun.,.I. 
o $10.00 Foreign 

6-'.ltlc'd" Anoly.lt. 
Name ________________________ ___ 

7-laderlolotlcal T.lh for Salmonella, etc • 
Firm ________________________ _ 

______________ ZIp-p -­

Now SubscrlptlOl\..-.--

Jomes J. Winston, Director 
156 Chambers Street 

New York, N.Y. 10007 
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Food Trade 
Conyention Calendar 
June 11·111 Groctry Manufaeturen of 

America, Greenbrier, Welt Vlralnia, 
Jun. 25·111 National Anaclation Reta11 

Grocers, New Orlean., Loultiana. 
Jul, .1·2Dl Nallonal Macaroni Mfn. N­

IOClaUon, Del Coronado, Coronado, 
Cal. 

Aug, 22·251 Poultry &: Ell In.titute of 
America Production lie Marketlnll 
Confcrence, Riverfront Inn, St. Loul •. 

Oct. 22·1$1 Nat'l. N.n. of Food Chahu, 
Miami. FJorida. 

Oct. 3D·New, 21 PMMl Pacu,ln,/Con. 
vertln, Machinery Show, McConntck 
Place, ChlcalO. 

"". 11-111 Nat'l. Frozen Food. Con· 
venUon, San Franclsco, Cal. 

Dec. '·1. Nal'l. Food Broken Auoda· 
tion. New York, N.Y. 

Ju.. 1t·1I1 National Macaroni Mfra. A... 
IOdation. Doral Country Club, MIami. 
Fla. 
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Marinated S .. ak-A-Itonl 
Adolph', Ltd. of Burbank, CalUomla 

and Golden Grain of San Leandro, Cau­
foml. are ,dtln, tOlether on a mutual 
promoUon Involvlnl Adolph's Iii-Min. 
ute Marinade and Golden Grain's Span· 
Ilh Rice-via a Joint full'pa,e, four· 
color natlonal ad in May Family Circle 
and April Woman's Day. 

HudlJned "Marinated Sleak-A-RonJ, 
a thrifty dinner Idea from Adolph's and 
Rlce-A. Ronl." the ad will feature a 
handlome, dellclou, low-bud.el meal 
cond.tin, of a marinated .teak and 
Rlce-A-Ronl. Attractive full-color 
polnt.of.purc:hate material for meat and 
aroc:ery departments I. available, to 
':Apport the promoUon at the Itore 
level. 

Cookbook for Texan, 
Skinner Macsroni Company adver­

U'~I their cookbook In full-color In the 
Dalla.-Houston ed.1t1on of Family Cit· 
de and Woman's Day for May. "What'. 
for Dinner, Mrs. Skinner?" contalru 
over 300 recipes and can be obtained in 
return for thl'ft Skinner labell from 
any packa,e of Skinner macaroni, .pa­
Ihetll or ell noodle •. 

, 

Erich Cohn 
The New York Time. carried the I (. 

lowln, item April 14: 
Erich Cohn, pre.ldent of A. Goodrr. 'n 

" Son., Inc., manufacturer of (' Ii 
noodle., .paahC!ltl, matzohl and ott.er 
food products. died of a heart alt a. :k 
yel terday in hi. office In Lonl lala :ld 
City, Queen._ He was 82 years old Gild 
lived at 322 Central Park Wel t. 

Ded1eatttd Me.,.,r 
Mr. Cohn. who went to hll office daily 

de.pite hi. a,e, had been president 
alnce 1931. He Joined the concern about 
ulla under rather unu.ual circum· 
.tance •. -A relative of AUlu.tu. Good· 
man, a Union Army baker in the Civil 
War who founded the company In 
Philadelphia In 188~. Mr. Cohn came to 
thll country from FUehne, Germany, 
now Poland, to attend Mr. Goodman', 
50th weddln, annivenary. 

By that time the concern had lrown 
conalderably and many Goodman chil­
dren and In-laws had entered the bwl· 
neu, Mr. Cohn, unable to return to 
Germany because of the outbreak of the 
war In Europe, Joined the family com· 
pany, workin, at nrat In the plant. 

Over the yean he rose Ite.dJly and In 
1937 he .ucceeded to the top on th~ 
death of David Cowen, a ~n·ln·law of 
the founder. 

Art Co1Ioct .. 
Mr. Cohn was a collector of German 

expreulonl.t art. In particular the 
palnlln,. and .:ulpture of Kathe Koll· 
witl. and lave many of her work. to 
varlou. mUleum. In thl. country and 
abroad. 

He al.o Wit a friend of Geor,e Gn-'" 
and a collector of the wfllter·colora alld 
.aUrical drawlnp of the Gennan art"51 
who ned the Nazi re,lme. 

A trua\ee of the Society for the A I· 
vancement of Judal.m, Mr. Cohn Vi II 
allo an active .upporter of the Unit d 
Jewllh Appeal, the Federation of Je" /­
IIh Philanthropies and other charit!, s. 

Survivors include hi. widow. t. e 
former Helene Dan&l,efj a IOn, Richar i; 
a dauIMer. Mn, Evelyn Golbert, II d 
three ,nndchlldren. 

Budneumen participate In trade a ;­
.ocl .. tlons beeaute they can accompll ~ h 
more collectively than they can Ind i. 
vldually, 

AuodaUona help members .olve mu­
tual problema, channel relOun=eJ, e)" 
chan,e Information. develop leadenhJll, 
promote the IndUitry or profeulon a. Il 
whole, lusrd a,alnat adverae outalde 
Intluences, aud bene"" from full·tIme 
conauJlants without additional payroll. 

They do .11 these thlnl' at lItOe COlt 
with the utmost elftclency for J both 
larl. and .malt flnnI. In .hurt, the)' 
help but.1neaamen do thJop they can't 
do by tbemIelvu. 'J_ 
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Okay. 
Who put egg in the noodles? 

Sal Marltato did. 
So now when you buy Multlfoods' 
new noodle mix called "Ouregg" 
-all you add Is water. 
We've gone ahead and added the 
egg soUds to MuUlfood,' top­
quality durum flour. 

A number 01 our customers have already ordered 
"Our8OO" in helly lois. 
Here are a few reasons why you should: 
• Ouragg ellminatss l ime-consuming, In-plant 

blending 01 flour and egg solids with ex­
pansive machinery . 

• Duraoo is ready when you need II. No thawing, 

less chance of contamination. and lesB time 
and mell, 

• Durago eliminates the need to fe-freezB 
unused egg. 

• Durago assures 8 consistent blend. 
• Duragg eliminates the necessity to Inventory 

(wo Ingredients. Storage and record keeping 
Is reduced. 

• Duragg slmplilies delivery. Now U's one 
source - Mullifoods • 

• Ouregg lowers your manpower requlrementl. 

Enough laid. O,deryourOuregg with a phone call. 

The numb" 11612/339-8444. 

(ffi) gRULTIFOODS 
DUAUM'PAODUCT8 DIVISION ' , 
GENERAL OFFlCES, MINNEAPOLIS, MINN. 5S402 


