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ALCHAR REALTY CORPORATION
ALCHAR CALIFORNIA CORPORATION
ALCHAR WILBRAHAM CORPORATION

A RELIABLE SOURCE OF SUPPLY
SINCE 1898

Rossotti has fulfilled the require-

ments of its customers for over 58
years with a full measure of respon-
sibility to deliver its very best in

quality and service.

Rossotti today comprises a National

Packaging Service — four medern

T ;
THOGRAPH CORP.

CALIFORNIAY manufacturing  units  and  three

holding companies, completely in-
tegrated to insure the continued

confidence of those we serve. More

than ever before, we are able to
provide adequate services and facili-

ties to mect the packaging needs of

our customers under cimergency

e ol _ Ay ]
14 LITHOGRAPH CORPORATION
TH WERGEN, NEW JERBEY

conditions,

With personnel whose combined
experience totals several hundred

years and with control ol its major

raw material sources, Rossotti is,

taday, a sclf-sufficient organization

prepared to serve its old customers
and friends as well as some new

onges.

ORPORATION
BACHUBETTS
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o Serve You Wl

. vast, modern elevators are
maintained by Amber Milling Division for
storage of tremendous reserves of the
finest Durum and hard wheats as

they become available.

. . spotless, modern mills at Rush City
are equipped. to speedily mill grains
lo exacting specifications,

. the skill and integrity of the men
who are Amber Milling Division use these
facilities to provide you with Amber's
No. | Semolina and Durum-Hard Wheat
blends of constantly uniform color,

(uality and granulation.

Depend upon Amber for the finest No. |
Semolina and Durum-Hard Wheat blends
available anywhere.
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ROBIRT M, GREEN, Editor

MIRTY-SEVEN years ago the Na-

tonal Macaroni Manufacturers Asso-
ciation hired M. ], Donna to edit a
monthly trade magarine to be known as
the Macaroni Journal.

With this 44th issue the Journal com-
pletes 37 years of service in the tradition
started by Mr, Donna, As the officiul
publication of the indusiry's trale organi-
zation it is still bringing news of devel-
opments and happenings of the macaroni-
noodle manufacturing industry.

The past year has been one full of de-
velopment in the macaroni field,

Durum Bounces Back

Durum bounded back after a rust scare
because nature coaperated by having sear-
ing hot weather that matured the grain
quickly and thwarted rust development.
The final government estimate of 1955
durum crop placed it at over 20,000,000
bushels, considerably more than the 5,000,
000 bushels of the preceding year. But
while the increased supply started prices
downward and rised growers' tempers,
there was still not enough for the industry
to go to a 1007, durum product, There
is doubt in some quarters that this would
happen anyliow because mixtures of
other wheats along with the vicuum press
have taught macaroni manufarturers new'
ways to produce what they consider ac-
ceptable products at prices considerably
below what it would cost to use straight
durum.
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The job done by the agronomists and
plant breeders is a shining page in durum

. history and details of the development of

four new durum varietics, the winter in-
crease now going on in Mexico, the mill-
ing and macaroni making qualities of
these new durums are all described in
stories in this issue,

Congress has taken note of the need lor
durum and will permit growers again this
year to plant three acres to durum [for
every one taken [rom their wheat allot-
ment. ‘This will certainly help to increase
preduction, particularly in fringe areas
and in Montana where more than a
quarter of the crop was produced  Last
year.

Problems Spur Progress

“Ihe problems of the durum shortage
stimulated machinery manufacturers in
the development of the vacuum press so
that today it has wide application. By
miaking & more compact product with the
extraction of air bubbles from the dongh
mass there have been new problems in
drying, and the machinery manufacturers
are now turning considerable atiention
to this phase of processing.

Putting the product in packages that
sell themselves off of the grocers’ shelves
is high on the list of requisites o a sue
cessful macaronl operation, ‘The views
of Charles Rossotti, who has been in the
business some 35 years, were expressed at
the Association’s Winter Meeting in an
address “Packaging and Changing Times.”
It appears on page 10,

Ennis Whitley, vice-president for dis-
tribution for the Dobeckmun Company of
Cleveland, Ohio, reiterated  the  basic
principles stated by Mr. Rossoud, and
urged management to take a long range
view of the economic scene. His com-
ments appear on page 12,

New materials and new ideas contin-
ually present themselves in the packag:
ing ficld, For some of these ideas see
pages 53 and 51.

Product Promotion

The work of the National Macaroni
Institute to gain consumer favor  for
macaroni, spaghetti and  cgg noodles
through publicity releases, stories, recipes
and photographs 1o every type of media
is buing expanded this year to include
motion pictures to be distributed to tele-
vision homemaker shows, A picture of the

M. J. DONNA, Editor 1919-1953

committee meeting in New York o n
view story treaiment for the lilms or
epg noodles and spaghenti appears oi
page 50, The firms belonging o the
Nutional Macaroni Manulacturers Asso-
ciation are underwriting this program for
industry progress, and those that helong
1o the National Macaroni Institute sup-
porting the clfort o increase consumer
acceptanee of the indusiry's produdts are
listed on pages 31 and 35,

Buyers' Guide

Ao listed in this Anniversary lssue
are suppliers offering specialired goods
and services whish are called 1o the
attention of macaroni-noodle minufac
turers through the pages of the Macaroni
Journal from time to time. This Buyers
Guide should occupy an important spot
on the purchaser's desk as important rel-
erence material,

These firms with their finandal ad
moral support are the strength of this
magazine, They contribute to the progress
of the industry and to the benefit of the
ultimate consumer by promoting their
goods, services and ideas through this me-
divm,

‘The Macaroni Journal salutes you. its
readers, on this occasion of its $7th Anni-
versary, and pledges 1o continue its func-
tion as bificial publication of the National
Macaroni Manefacturers Association and
secorder of progress in the macaroni:
noodle manufacturing industry.
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" Braibanti.. ...

Cable: Braibanti—Milano

Bentley's Code Used. MILANO—Via Borgogna |1, (ltaly)

THE NEW SUPER MACRON PRESS

WITH THE NEW MOTORIZED

DIEHOLDER

FOR QUICK CHANGE OF DIES

Dieholder in Closed Position Disholder In Open Position

Equipped with the Braibanti Vacuum System!

Send your inquiries to:
Eastern Zone: Lehara Corporation, 16 East 42nd St., New York 17, N. Y.
Western Zone: Permasco Division of Winter, Wolff Co., Inc.,

1206 S. Maple Avenue, Los Angeles 15, Calif,

ORI T FOvey P e it b o dacn i b o
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Dott. Ingg. M. G. Br&ib&l\ti o C. ——

Cables: Braibanti-Milano MILANO—Via Borgogna No. 1 !ltaly)

Bentley's Code Used.

CONTINUOUS AUTOMATIC DRYING UNITS

FOR LONG GOODS & SHORT CUTS

Drying Installations At Ex-Combattenti Factory

CREMONA, ITALY

At Left: Automatic Drying Tunnel for Long Goods: 1,000 Lbs. per Hour.
At Right: Automatic Drying Unit for Short Cuts: 1,000 Lbs. per Hour.

Send your inquiries to:
Eastern Zone: Lehara Corporation, 16 East 42nd St., New York 17, N. Y.
Western Zone: Permasco Division of Winter, Wolff Co., Inc.,
1206 S. Maple Avenue, Los Angeles 15, Calif.
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PACKAGING AND CHANGING TIMES

by Charles C. Rossottl, Rossotti Lithograph Corporation,

MOST of you are familiar with the
adage, “nothing is as constant as
change.” A Roman emperor and philoso-
pher, Marcus Aurelius, had something to
say about it, too, He said, “Observe al-
ways tha. cverything is the result of
change, and get used to thinking that
there is nothing Nature loves so well as
to change existing forms and make new
ones like them.”

That was over 1700 years ago and
there have certainly been a great many
changes since then, and a great many
changes will take place in the years
ahead. But what about the changes that
arc taking place now, right under our
very noses? Are we conforming to them,
keeping pace with them, anticipating
them?

1 am neither a Roman nor a present
day philosopher, As an American busi-
nessman, 1 would like to give you this
modern adage: packaging can change the
course of a business!

The Philip Morris Change

Recently the Philip Morris Company
changed the design of its old, familiar
cigarentie package. The new package re-
places the old cedar-colored packuge that
had been selling well for twenty-two
years, But early in 1955, Elmer Roper,
who makes a continuous survey of cigar-
ctie consumers’ habits and brand prefer-
ences, showed that important numbers
of customers were getting pretty tired of
the conservative brown pack. So Philip
Morris decided to investigate [further.
Alter all, no one likes to throw out its
traditions without first making sure that
this is the cause of the trouble, So the
first step was to make certain that it
was the package and not the product that
was at the root of the consumers’ atti-
tude, Extensive research confirmed the
Roper report.

Because they knew they had a major
packaging change on their hands, one
that they would have to start at scraich,
management set up a task force and chris-
tened the program “Project  Mayfair,"
‘This name helped the task force 10 mask
its intentions from competitors, Project
Mayfair's purpose was to produce a mod-
ern, colorful package with maximum
brand identification and visual registra-
tion. Not only would the new design have
to please present Philip Morris smokers —
it would also have to attract new cus-
tomers and be an absolute standout on
cigar counters and supermarket shelves
everywhere. Looking to the future, it
would have to meet the demands of color
television advertlsing.

at the Winter Meeting

Mr. Rossotti disploys mocaroni vignette on
beer carry-home pock

The entire program took about two
years to complete and cost about 250 thou-
sand dollars, But Philip Morris is a
company with 300 million dollars in an-
nual sales, and a brand that is worth far
more than that, so you have to measure
the investment in those terms,

Something like 4,000 pack designs were
submitted and considered. By June I,
1955, all but 50 had been rejected. A few
days later the number was cut to 10, and
on June 17 it was announced that the
winning package had beer selected.

The point of all of this is, as stated
by Business Week magazine, that “Philip
Morris, fifth in the tobacco indusiry,
moved more slowly than the rest of the
top manufacturers in reacting to recent
changes in smoking habits,” 1 may add
that Philip Morris also waited a danger-
owly long time before it finally accom-
plished what had been clearly indicated
as urgently necessary by the Roper report.

The Package Must Sell

It is a well established fact tha (oday's
retail package must be able to sell jtsell
off the shelf. In an era of selfservice,
self-selection and open display it is the
only way for it to get off the shelf. There
is no longer any room on busy super-
market shelves for packages that perform
only their primary duties as containers
and product identificrs — without color,
without drama, without emotion. And
there is no room in the customer's shop-
ping basket for products that hold out no
promise of personal bencfits or antici-
pated pleasures.

The manufacturer who practices sound
packaging strategy in markets which are

comstantly undergoing drastic changes
due to custonier shopping habits will
always be ahead of the game. He will be
able to move with the current trend and
adjust quickly to new consumer buying
practices and the quirks that govern con-
sumer preferences. By availing himself
of competent, experienced packaging fa-
cilities, he can achicve important econo:
mies because his entire packaging opera-
tion will be geared 10 mesh completely
from research, design, through produc.
tion, through the packing assembly linc,
to the final stage: the retail outlet, That
is where his wisdom, experience and
business acumen will meet the acid test.
Il his judgment has been good, if his
choice of assistance has been sound, it will
pay off here in popular consumer accept-
ance and satisfaction and in increased
sales,

I suggest that every manulacturer make
a conscientious appraisal of his present
packaging methods and designs. A good
question to ask in respect 10 his present
package Is, does it put the customer in
the mood to buy? Perhaps you're wonder-
ing if it is possible for any package to
do this. With better than 70 per cent of
all supermarket purchases today being
made in the store, and with 48 per cent
ol these being made on the spot, the
package had better put the shopper in
the mood to buy or somebody else's

- package willl

Create the Buying Mood

There are several ways of creating this
buying mood, but unguestionably the
best is by putting a promise on the
package, an anticipation of good things
to come, in short, appetite appeal. This
can best be achieved through the use of
color photography and full color repro-
duction. In this way the product can be
shown as it will look on Mrs. Howsewile's
table, in .all its mouth watering good-
ness, It can stimulate the buying mowd
by promising, "This is the kind of tasty
dish you can make by using this product
as one of the basic ingredients.”

Macaroni In its unprepared state is
rather colorless and uninteresting to the
average comsumer, But it need not be so
on the package. Here it can be shown
in many appetizing forms,

Because today's package is an impor-
tant advertising medium, it is comparable
in many respects to space advertising. In
both instances the object is to attract
and create a desire to buy, Color pho-
tography has served the space advertiser
remarkably well in this regard and is now
equally accepted as a most effective way

(Continued on page 53)
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PACKAGING AND THE ECONOMIC SCENE

by Ennis P, Whitley, The Dobeckmun Company, at the Winter Mesting

ACKAGING is the key responsibility

of top mamagement and it must be
minde a ool o sl your merchandise, If
itisn’t a tool to help move your merchan-
dise, then you have the wron. type of
pickaging,

Briclly on the subject of packaging, you
gentemen know  that merchandising s
sidil in the process of a complete revolu-
tion, and while 509, of the food is sold
I service stores, the processes and the
displays and the methods of merchandis-
ing wsedd in the super-market and the
fordd chains have a wvast influence on
what takes place in even the service
stores. As Mr, Jenkins told you yester-
day, there are more than a thousanid
super-markets being built annually now,

I think 1 should say just one thing about
the cellophane situation, Cellophane is
in short supply, Next year, temporarily
1 think, there will be enough cellophanc,
1 say temporarily because cellophane has
been short about seventeen years out of
the last twenty, When there seems to be
an adequate supply, it is gobbled up
quickly, One of the reasons for the
gobble-up of the vast increase is that the
variety stores have tried to stay with old.
fashioned service and old-fashioned pack-
aging. When 1 speak of wvariety stores,
I mean Woolworth's especially, and the
thirteen or fourteen big chains. But they
coull not stand it. They are now going
to sell-service as rapidly as possible, and
they are going w appealing packages as
rapidly as possible,

Charlie Rossotti and 1 have no difler
ence of view whatever about the basic
subject of a package that helps sell the
product,  Different markets require dif-
ferent treatment. Fortnately, the indus-
try is growing fast enough that he has
all that he cm do, and there is wmuch
Ielt in the iransparent field,

Just this one other reference to packag:
ing, and then T would like to talk about
sume other things, Yesterday, Mr. Jenkins
referred to breakage of packages in cello-
phane and inferred that the quality of
cellophane may have deteriorated. That
1 question, but I do think that frequently
the wrong specification s used in cello-
phane for given purposes. I so, there i
breakage, There is a new mirade film of
polyethylene  that  will  climinate  ihe
breakage absolutely, You can have all the
sharp things you want and they will not
puncture these bags,

I'd like to say also that Dobeckmun has
pioneered in bringing to the polyethylene
process complete automation. We have
resin shipped to us in 10,000 pound nco-
prene balls, 1t is then blown by air
surges into the hoppers in our plant and

ENNIS P, WHITLEY

in seconds that resin goes from the con-
tainers in which it comes to us and
becomes a printed bag in a case ready
10 go.

Now, il you compare that with the diffi-
culties of cellophane, where you must
order the cellophane in the proper grade,
the proper gauge, the proper width, weeks
in advance and wait for its #nival, you
can sce what a revolution is coming in
the transparent phase of the packaging
industry. I am anxious that those of you
who feel that transparency serves you in
your particular market, give this new film
a chance, And I would like 1o point out
that our design service is [ree to any of
you at any time for anything, whether
you do or do not buy from Dobeckmun.
Even if you use cartons, we are glad o
cooperate in anything that makes a more
appealing package,

S0 much for packaging!

The Economic Picture

Last year, you may remember we talked
some about the economy, and 1 passed out
some brochures entitled, “The Twenty-
Five Years Which Remade America.” 1
think the great difficulty of businessmen,
all of us, is the pace is so fase. We look at
today's news and today’s stock market, and
we are anxious to make decisions, deter-
mine plans and to think of our present
and future in the light of immediacy, 1
think it is much better and sounder il we
can and do take a somewhat longer view,

I should like to refer to these graphs
which show business trends for the past
twenty years. At year'’s end the New York
Times gets out special jssues commenting
on business conditions in _ this country
and throughout the world, There is the

maost graphic proof of the trend of our
cconomy that could be portrayed in any
possible way, It is important to realice
that this js not in terms of inflated dol-
lars. This graph is based on transactions;
it is based on commodities such as the
output of clectric power, the output of
tons of steel, the output of paperboard,
transactions in commadities, and, as you
readily can sce, we've gone from less than
100 in 1936 to 210 in 1956, It seems to
me that it is very much better il we make
plans and look to the future in terms of
the trend and the long pull, rather than
what happened 1o yesterday's stock market,

In these yearend reviews of which 1
spoke, let's do a litde headline hopping
and sce where we are as of today:

“The Economy of the U, S, is Still Ad.
vancing in the Biggest Boom in History,”
“New  Peak  Set in Production,” “Net
I'rofits for "55 Shade All Others,” “De-
mand Quiruns Supply of Steel,” “Stores
Ring Up Best Sales Year as Receipts Soar
to $185 Billion.”

Aud in the foreign sheet: *South Ameri-
cans Encouraged by Recent Gains,” “The
Atomic Age Nears in South America,”
“Canada’s Expansion of Business Activity
Restores Her Boom,” “0il Riches Forge
Venczuela's Economy,”

Mr, Eisenhower has said that our econ-
omy is again rising and we are nearing
this year an annual spending for services
of $4 billion. I might add, speaking of our
own company, since 1941 our own volume
has gone from $8,800,000 o $12,500,-
000,000 in 1955, and we expeet in 1956
that it should approach $50,000,000,000.
We wonder is this a splash or is it a trend?
How shall we lay our plans for the [uture?
What can we expect?

Fortunately there are eminent authori-
tics who have expressed themselves on
this subject. Chiel among these is Mr.
David Sarnoff, chairman of the board of
Radio Corporation of America, In a
speech which he recently made entitled,
"Our Fabulous Future," he said in part,
“What is likely 10 be the character of the
quarter century ahead of us? Personally 1
am_convinced that it will be filled with
cvents that may determine the direction
and the duration of man’s destiny on this
planet, That an avalanche of advances
will be forthcoming in science and tech-
nology is not guesswork. The new types
of energy released by the atom and con-
trolled by the electron are already highly
elfective, Numberless vital rechnical de-
velopments will come from our amazing
network of rescarch laboratories, but these
features will be more than matched by
political, social and moral developments.
(Continued on' page 58)
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IN YOUR PRODUCT
wiTH MIRROR - FINISHED BUSHINGS /N YOUR DIES

SO MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY PROGRESSIVE USERS
'P « « « prove the unequalled performance

LET ME PROVE TO YOU
« « + that | can produce the qualities in your products

@ PERFECT COLOR

@ UNRIVALLED SMOOTHNESS
® RINGLESS PRODUCT

® IDEAL COOKING QUALITIES

3252-54 W. 5th Ave., Chicago 24, lll,
Telephone NEvada 2-0919
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WONDERFUL WENTWORTH-BY-THE-SEA
Scene of the 52nd Annual NMMA Meeting

HE filty-second annual meeting of the

National Macaroni  Manufacturers
Association takes place at Wentworth-by-
the-Sca, Portsmouth, New Hampshire, on
June 20, 21 and 22, The Board of Di-
rectors will come in one day earlier to
meet on June 19,

Wentworth-by-the:-Sea is located on
pinescented New Castle Island with s
quaintly artistic homes, cherised fort-
resses, shorelines broken by rocky cliffs,
sandy beaches, and connected with the
mainland by two short bridges. Situated
within its own private park, it looks out
from a hundred foot elevation upon Little
Harbor and the open sea, from its frame
of gorgeous pgardens and  landscaped
beauty,  Linle Harbor, shielded from
ocean storms by breakwater, affords quiet
anchorage for cruising yachis or pleasure
boats, with private landing to the hotel
grounds, Small craft ride at moorings
while owners participate in sports and
evening festivities,

T.mily Vacation Spot

Within casy walking distance is the
Wentworth's own sporty nine-hole golf
course of over three thousand  yards,
planned by the Donald Ross and superbly
maintained under exacting professional
care, Spacious club house with adequate
lockers, resident caddies, moderate [ees,
Directly adjoining the hotel is an in-
genious pitch and puit course and eigh-
teen holes ol putting greens.

A broad veranda looks down upon three
champlonship en (out cas wennis courts
where exhibition matches are held weekly.
A tourney of world champion profes.
sionals takes place in July, and the Went-
worth Invitation Tournament, attracting
outstanding amateurs, is scheduled for
varly August. ‘Tennis activities are super-
vised by a topllight instructor.

At the Ship, just a stone’s throw from
the hotel, Is an ocean-water swimming
pool where you may enjoy diversified
watersports under the direction of an
expert, Also u separate swimming pool
containing thirty thousand gallons of salt

Aerlal view of Wentworth-by-the-Sea

water heated to 72 Al fresco luncheons
are served at the poolside each weekday,

You will find fishing and boating at the
Wentworth pier and good riding on their
bridle paths. A special program of en-
tertainment is planned for the children
with a competent supervisor in charge of
the younger set.

On the American Plan

Wenoworth-by-the-Sea operates on the
American Plan and [ts menu offers a wide
choice. Food of the finest quality is
skillfully prepared in clectrically equipped
kitchens and efficiently served in a spa-
cious, quict dining room, An anractive
children’s dining room with special menu
is available when desired.

‘The social program of the convention
will take full advantage of fine food by
evening. On the first night the traditional
Rossotti Spaghetti Buflet will be held,
while on the second evening a real New
England clam bake is being planned. The

Champlonship Tennls Courts at Wentworth

O TN

Assaciation Dinner Party on the final day
marks the climax of these successful get-
togethers,

Time may be pleasurably spent in
visiting points of interest an and around
PPortsmouth, world-famous for its beauti-
ful colonial homes and historic shrines.
Portsmouth was one of the important
shipping points during colonial days and
great wealth was amassed with China
trade. Within a day's driving distance is
the ruggedly picturesque Maine Coast and
the Lake Region of New Hampshire's
White Mountains.

How to Get There

Wentwaorth is served by air with North-
vast Airlines transportation to Ports.
mouth, By mil, take the Boston and
Maine Railroad to Portsmouth or
through trains from New York to Daver,
New Hampshire, Hotel cars meet planes
and trains upon advance notification.
Wentworth is 58 miles from Boston — one

hour by super-highway . . . 240 miles

from New York, 6 hours via parkways.

James Barker Smith, known to macaroni
conventioneers as manager of the Fla-
mingo in Miami Beach from 1949 to 1954,
is president and general manager of
Wentworth, He runs a fine establishment
with an excellent staff at a spot that will
make a memorable family vacation as
well as a profitable business experience
for you, Plan now to attend the 52nd
annual meeting of the National Macaroni
Manufacturers Association at Wentworth-
by-the-Sca.
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Buhler Press
ond

TIM
Short Goods Dryer
Installation

BUHLER SHORT GOODS DRYER, rve: v

PRINCIPLE

Goods extruded from the press pass through an oscillat-
ing preliminary screen dryer, where they are slightly sur-
face dried to prevent deformation, Thereafter, they are
conveyed to the preliminary drying scction of the dryer
and spread evenly over the top conveyor by means ofa
distributor.

After passing through the controlled pre-drying stage,
the goods enter the finishing dryer where they are a sub-
jected to a controlled drying process. They leave the dryer at
normal room temperature and may ke packed immediately.

To obtain optimum drying, two independent climates
in the dryer are automatically pre-determined by control
instruments.

DESIGN CHARACTERISTICS

1) Aluminum housing over light-weight insulating panels
is designed as a heat and vapor barrier, permillin the
dryer to be operated at higher temperatures and hu-
midities withaut increased heat losses, thus producing o
better looking product in a shorter drying time.
The fully-automatic operation of the short goods manu-
facturing line requires only periodical supervision. Any
deviations from the normal operating temperatures are
quickly observed on external recording instruments and
can be corrected in time to prevent goods spoilage.
A battery of blowers on each side of the dry_er_prov'iclca
for sufficient air throughout all stages. The air is gm'ded
through ducts into the drying chamber to the desired
location and then is farced through the conveyors and
the goods. Heaters between the conveyor bands recover
the drying capacity of the air after the passage through
cach layer. Trle heat input of each heater is simply ad-
justed by two valves according to a heat requirement
chart, to obtain optimum drying capacily for every
class of goods,

4) Two products may be dried simultancously under con-
tinuous operation, The press shut.down time for die
changing permits enough time between the two opera-
tions to adapt the climate to the following product.

5) The conventional screens are replaced by specially
shaped, corrosion resistant channels forming the con:

2

—

3

—

veyor clements, thus eliminating repairs and break:
downs.

7) The slow moving parts require minimum lubrication.
Lubricants cannol come in contact with the product.

8) The positive control of heat input and climate adapted
to the drying characteristics of the shapes allows dil-
ferent drying times. These arc obtained with a 2. or
3-speed conveyor drive.

9) The electric control cabinet incorporates all controls,
pilot-lights, starters anid overload relays, It is located
for convenient observation by the operator,
Respective pilot lights flicker if a motor should fail 1o
operale.

CAPACITY

The Short Goods Dryer TTM is built in three sizes, with
capacities from 650 Ibs. to 1400 Ibs./hour, determined by
the specific density of the product to be dried.

TTM Short Goods Dryer In Light Metol Panelling

BUHLER BROTHERS, INC.
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SPEEDING DURUM SEED DEVELOPMENT

by T. k. Stoa, R. M. Heermann and Victor Sturlaugson

T\, E. Sloa, Chaivman of the Department
of dgranomy at the North Dakota Agri-
cultural College at Fargo; Ruben M,
Heermann, Research Agronomist, Field
Crops Research Branch, Agricultural Re-
search Service, U, 8. Department of Agri-
culture; and Vietor Sturlaugson, Superin-
tendent of the Langdon, North Dakola
Substation have collaborated to write the
following article which first appeared in
Bimonthly Bulletin of the North Dakola
Agricultural  Experiment  Station  for
January-Februmy, 1956

HE serious threat 10 the North Da-

kota wheat crop from stem rust after
1950, when Race 158 hecame established
in the wheat producing areas, resulted in
greatly expanded  breeding and  testing
programs, ‘T'o find sources for resistance
to this new rce, and 1o incorporate this
resistance into suitable varieties, became
a major ohjective of plant breeders in all
large wheat producing states. It became
especially so in the norhern spring wheat
states where the exposure to, and injury
from, rust conld he most serious. Durum
wheats, very suseptible and  maturing
late, were especially vulnerable o injury
from this rust.

Results now coming from this expanded
program are encouraging. New varicties
of durum that promise considerable re-
sistance o 158 have been developed.
A considerable supply of the new seed has
heen buile up and will go into wide
distribution in 1956, This expanded and
“stepped up” program was made possible
through the coordination and cooperation
of wany workers in many ficlds, plus the
enlarged greenhouse and testing facilities
made available by recent legislatures,

Added greenhouse facilities permitied
the  propagation and testing of early
generations of hybrid material in the
winter. “This made it possible, in the carly
generations in the hybridization program,
to grow two to three generations (crops)
during one year. ‘The opportunity 10
grow and increase the seed of new lines
in the southwest — Arirona or California
= where seed can be planted in the fall
and harvested  the following spring in
time for resceding again in North Dakota,
further shortened the time when seed of
new varictics might become available and
in general distribution, Actually  what
ustially requires from 10 10 12 years, if
only one plant generation or crop can be
grown cach year, has in this instance, been
crowded into five years,

RUBEN M, HEERMANN

Preliminary Increase of F, Lines

Because of the great urgency, individual
plants which showed good rust resistance
were selected as Fy's in the winter of 1952
and checked again for rust vesistance in
the field that year. A preliminary increase
of seed of the bewer lines for wider 1est-
ing began that winter and as results be-
caime available the best of these lines
were continued under increase. After the
simmer of 1953 five of the lines were
under increase and the amounts of seed
available approxinited 10 10 15 pounds
cach,

In the fall of 1953 five 10 10 pounds of
vach line were sent to Brawley, California,
for a further winter increase at the
Southwestern Irrigation Field Station, As
i result approximately 5 acres of each
could be sown at the Langdon Station in
1954, and a lair crop was harvested de-
spite a very unfavorable late harvest
season in the Langdon area, ‘The heavy
loss from rust to other varicties in 1954
macde it seem doubly desirable that these
lines, prownising much needed rust protec-
tion and aceeptable in yield and semo-
lina quality should be released as soon as
adequate supplies of seed were available,

Commission Provides Funds

An appeal was made to the State
Emergency Commission for funds to -
mance the cost of a further and larger
winter increase, ‘The commission ad-
vauced the necessary funds and arrange-
ments were made with a group of farm-
ers in Yuma County, Arizona, to grow
this seed during the winter of 1954.55,
under contract with the North Dakota
Experiment Station, One of the five lines,
which did not test satisfactorily, was
omitted from further increase. The four

‘- et RS T S T

lines remining were included in the
increase, Later, as more information be-
comes available and seed supply more
adequate, preference may be given to one
or two lines,

Two Sources of Resistance

The four lines represent two distinet
sources of rust resistance — two from a
Khapli emmer cross and two from a cross
with a durum from Palestine, a durum of
inferior semolina quality, lacking in re-
sistance to the once more common races of
stem rust, but found to be resistant to
Ruce 151,

Together the seed available from the
four durums totaled about 250 bushels,
From this 238 bushels were sent to Ari
zona to be sown on 242 acres on 10
irrigated farms in the Yuma area between
November 10 and 20, 1954. Sown in
November, the crop emerges promptly
and continues to make goad growth into
carly December, Later in December and
through January the short days and réla-
tively low temperatures do not allow for
much growth, As days lengthen and
temperatures  through  February  and
March increase, plant development in-
creases, the wheat crop usually reaching
the heading stage in late March,

The 1954-55 cool winter and spring
temperatures slowed growth, but other
than this results generally were satisfac-
tory. The carlicst variety and field to be
harvested was swathed May 5, 1955, the
Intest on May 16, The length of time
between swathing and combining varied
from four to seven days,

The 242 acies ol durm jroduced about
8100 bushels of new seed. Transport of
the seed was by commercial truck, The
grain was bagged sad loaded directly
from the field as combined, returned
promptly to Norts Dakota, cleaned for
seed, treated and made ready for sowing
again, Truck twnsportation from Yuma
usually required frem four to six days.
The time bewwesn swathing a field in
Arizona and whei the crop was threshed,
cleancd, treated and sowed again in North
Dakota usually ranged betwen 12 and 15
days,

Those who cooperated in making this
program work included: the Southwestern
Irrigation Ficld Station at Brawley, Cali-
fornia; the cereal technologists assisting
in evaluating the many lines for semo-
lina quality; the State Emergency Com-
mission which provided the funds; com-

(Continued on page 26)
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CONSOLIDATED

THE BAL-O-MAT SERIES
REDUCE OPERATING COSTS

e Eliminate expensive handling of bulky waste

® Save valuable floor space
e Lower waste disposal costs with fewer pickups

By baling SEMOLINA BAGS, CARTONS and OTHER WASTE PAPER, in a modern high speed baling
press, maximum plant efficiency is realized and lower operating costs are assured.

Successful operation in all types of manufacturing plants has proved the CONSOLIDATED BAL-O-MAT
the outstanding machine for low-cost handling of waste materials.

WRITE FOR FULL DETAILS AND CATALOG

CONSOLIDATED BALING MACHINE COMPANY

Sales Division of

N. J. Cavagnaro & Sons Machine Corp.
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QUALITIES OF THE NEW DURUMS

by L. D, 5ibblt, G. M. Scott and Ras H. Harris

RAE H. HARRIS

Rae I1. Hwris, Cereal Technologist,
L. D, Sibbint, Assistant Cereal Technal.
ogist, and George M. Scott, Experimental
Miller at the North Dakota Agricultural
College, Fargo, wiote the following article
which fist appeared in the Bimonthly
Bulletin of the North Dakota Agricul-
tural Expeviment Station for  January-
February, 1956,

YEAR ago the writers pointed out

the severe losses inllicied on the
durum growing industry of North Dakota
by stem rust. They also described the
quality of some promiing rust-resistant
durum hybrids which had been grown in
experimental plots at the Langdon Branch
Station, Methody of evalvating durum
wheat quality were brielly discussed andd
their commercial importance pointed out.
This report describes cquipment used in
evaluating durum quality and methods
of operation and shows results from both
the 1951 and 1955 crops grown on the
experimental plots at Langdon, Minot,
Edgely and Fargo.

Methods and Equipment

The major operations inchuded  in
nutctroni processing are mixing, knead-
ing, pressing, Tmming and drying. The
laboratory is maintained anapproximately
ey, relative humidity while processing
is being done, The press temperature is
hebld ag 920 F, A spedial macaroni die is
used which is substaniially thicker than
the customary experimental dies and has
its center rod held firmly by three knife-
edge supports instead of one, as is usual
in most experimental dies, This arrange-
ment prevents possible displacement of
the cemter rdl curing pressing with, re-
sultant variations in macaroni wall thick.
ness,

In processing, 600 grams (1.3 1bs) of
purificd semolina is used, Sufficient water
is added to form a stil dough amd the
semolina and water are then mixed and
kneaded to optimum consistency, The
tdough is penmitted to rest for 10 minutes
at press temperature belore being pressed
into macaroni. The Stkinch lengths of
micaroni are suspended over wooden rods
and surfacedried at room temperature
and humidity in an air current from a fan,

A\ section of the modern macaroni-proc-
essing laboratory located in the new Grain
Products Laboratory on the campus of
North Dakota Agricultural College is pic-
tured, Shown are the experimental mixer,
kneader and temperature controlled press,
Alier pressing and surface drying the
material is placed in the drylng cabinet
where it is sweated for 2 minimum period
ol one hour at 90° F. and 959, relative
humidity, The drying of the macaroni is
performed in the cabinet, which is fited

with devices for accurately and  auo-
matically controlling the temperature and
relative humidity, Drying is done at a
constant temperature and under a fall-
ing humidity gradient, for a peried of
G0 to 68 hours, The visual color score is
then determined on the dried macaroni.
The apparatus and methods employed
closely resemble those used in commercial
macaroni (long goods) manufacture,

Results and Discussion

Table 1 shows the data obtained from
the wheats, arranged in order of decreas-
ing test weight, It ds evident that Lang.
ton had the highest yicll per acre with
Rumsey next highest.  For test weight
Towner was hest, although all the varie.
ties except Mindum were cdose to 60
pounds or above. Mindum was also del-
initely lower than the others in both

(Continied on page 24)

TABLE I, = Comparative Wheat Quality Values for Seven Durum Varieties
Arranged in Order of Decreasing Test Weight.

Varicty Yield Test Protein! Semolina Yield!

Welght Wheat Semoling Unpurihed Purificd
bh.pa. I, /b, % L “* Lt
Towner 628 138 12,7 0.1 528
Ramsey G1.Y 15.7 129 d2q 6.8
Langdon Gl 13.8 128 718 568
Senitry G0.5 1.0 15.1 641 530
Yuma 50.7 1.8 13.6 0.5 31.2
Vernum 50.1 13.3 12.5 H. 52.8
Mindum 54

114 1.3 .2 50,7
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materinl and ink.,..it's knowledge applied
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RICH NATURAL HIGH YOLK COLOR
IS IMPORTANT T0 THE GROWTH OF THE
NOODLE INDUSTRY

WE ARE FORTUNATE IN OUR LOCALE THAT SPRING LAID
EGGS FROM HEALTHY, PROPERLY FED CHICKENS CONSIST-
ENTLY GIVE US A NUMBER FIVE N. E. P. A, COLOR YOLK.

TEAM UP WITH NATURE THIS SPRING

INSURE YOUR NOODLE SALES BY ORDERING YOUR RICH,
NATURAL HIGH COLOR YOLKS THROUGH US EARLY.,

BALLAS EGG PRODUCTS COMPANY, INC.

New York, N. Y.
Worth 4-0114
Max Ballas

Zanesville, Chio
Gladstone 2-3678
V. Jas. Benincasa
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THE EGG PICTURE

An analysis by Merrlll Lynch, Pierce, Fenner & Beane

ACTORS Conducive 10 Price -

vance: (1) Layers should remain well
below 1935 wntil falb; (2) Match has not
yet begun to increase; (3) Storage may
be only hall the heavy stocks st year:
(1) Record consumer income should pro-
vide o good demand,

Factors Conducive 1o Price Dedine:
(1) Profitable winter prices generally fol
lowed by over expansion of hatching:
(@) Annual increase in fall production is
reducing need for swomage cggsi (3) Ex
pected larger supplics may resiricy storet
and breaker denand.

Review and Current Situation

The effects of a sharp price reversal
late last season will have an important
influence on this scason’s prices. Afer
making new seasomal lows early last No-
vember, futures prices surged upwand 1o
new highs at year's end, ‘Therealier, Jan-
nary acted erratically but ended firm amel
not 100 far from the season’s hest. Prices
were attractive and  the epgfeed nio
became quite favorable, “The outlook is
therefore Tor Larger additions to the Hock,

The Nlock on January 1 was 3¢, smaller
than the previous year with $B6,A8T,000
hens and pullets of laying age compared
o 307,580,000 ar the start of 1935, In
July, when the big break in ey prices
occurred, it was 369, larger and laying
at i 6Y, heavier rate of lay than the year
before, Tt wasn't until December that
production fell helow 1951 levels. Cash
and futures prices then reached their high.
st levels Tor the year ‘The purchase of
some 70,000 cases by the Spanish Govern-
ment contributed o the strength of cash
prices. The development of & strong weh-
nical situation in futures at a time when
storage Teserves were almost depleted was
ciually significant. By January ) storage
stocks of shell eggs at 115,000 cases were
well below starting levels in 1955 bt
above the 5 year average of 82,000 cases.
Between the peak dn July and the end ol
the year 2,174,000 cases were withdrawn
to augment fresh production versus only
146,000 in 1934, Frosen cgg holdings of
75,204,000 pounds were about the same
as i year ago after being 115 million
pounds greater at the July peak of 197
706000, However, these frozen stocks
were difficult to move until cash prices
staged their advanee in September, When
cash prices advanced, breakers utilired
inventory and cut bk production from
September through December. As a result,
16 million Tewer pounds were produced
during this period. This represented 805,
of the almost 20 million pounds drop in
annual production to 311,514,000 pounds
from the 361,184,000 of the previous year.

More cgps are stored in frosen form

than in the shell and the breaking oper
ation is a more important facor in the
removal ol fresh production, Therelore,
breakers aperations are extremely impor-
tant in the enly spring months since they
cushion prices against the weight of s
somally heavy  movemeny, Presae price
levels do nat appear attractive and the
prospects for increased  fall pronluction
may prompt breakers o keep supplivs
relatively low, Similarly, present prices
do not seem attractive o storers

The December output ol frowen vgys
was LEOB000 pounds or 70U helow a
year ago's  9.752000  pounds. Should
frozen production in January and Febru:
ary be a: much below last year s in
December, these undiverted  epgy wil'l
weigh on the cash market. Unseisonable
weather, radical changes in the price of
epps or feed or both may counterhalance
the seasonal pressures.

Shell storage will depend largely on the
outlook for fall, the available surplus lon
storage and an adequate indugement in
hedge basis between Tutures and  cnh
prices. Last year the prospect of sharply
reduced  hatch encouraged  supnont ol
futures amd  extremely  Bivorable  pre-
mivms over el prices, and enabled
storers o Diedge at attractive diflerences,

A large spring hatch seems o be in
prospeet. The egg-feed ritio List year was
comsistently above 1954 from March on,
especially from September thiough De
cember. The composition ol the Taying
flock at the beginning of this year i
heavily weighted with older hens, o
duction and quality from older hens temds
o be lower than from pullets, Hens ma
comprise 379 of the active layers (om
pared 1o 3300 lasy year and a doyear avers
age of 36V This may resule in (1) @
slower rise in production per liver into
spring: (%) any appre iable dedine in
the epgeleed ratio s likely o be relleced
in heavier culling among hens. (3) A con:
tinued Tavorable egg-leed ratio would cn-
il culling as long as powible,

The hatching will be known shintly,
and prospects favor farmers culling more
stringently than List vear so thae the [T
by June uy be 314" 1¢, helow 100 g
ures, Spring hatching is not likely o have
an ellear on ecither layer numbers or ats
ual production wmil July, Manths hetore
full production, prices will be influend vl
by the rade's willingnes o reluctanee
1o store, amd the pattern ol ieaker v
ity.

Basedd on the past 5 years alone, Febioe
ary is the month most sensitive to weather
affecting seasonal increinse in rate ol lay.
This year's flock is numerically sl
and production is therefore mote vulner-
able 1o weather influences, The e of

Ly tlough the spring amd carly sunmer
iv not likely o oflser the saaller Lver
numbers,

Outlonk

Overall production for the finst guare
er of 1956 may be about cqual o the
same period of 1955, il the weather iy
less severes The loss ol divernsion outlets to
Ereakers o some 300,000 10 GOLONN cases
1oss o thiy period thin kst sear wold ol
set the gain of S0 Gises over the epes
tahen for hatching in 1933, The net
available supply would be the same as
last year. A continuation in carly 1956
ol cunrent low beel, pork and hrailer
prices provides strong competition e eges
for the howewile's dollar. Consumption
may need lower prices iF neakens e
conl 1o the ma ke,

Secomdd quantes production in Apnil.
May and June is likely o rellece the 3%,
aaller Nock. 1o was ine this perind in
1955 that the heaviest storings ocanned,
Procduction in this quarier may be 900,000
cines less tin the LROLAIOD Gises ol shell
epps st year so the nead dor stovage
should be appreciably lightes 1 Lall puos:
peos indivate o larger: feck and - ke
likelihood tor i seisonal price vise, the
surpluses of April, May awd June may I
absorbed by price adjustments, ' ites
mst be low cnough o cither increase
imediate comumption or escite siers’
inerest, even il only during the ot
months,

Ponal shell storage i amount (o 12
w L million Gees o shell eges in July
compiredd to 23 million Tast year and L
million in 1951, Swrage egas could well
find their best market in nomal el
during the hot weather of July, Mugust
and Seprember when top grade Luge vegs
will be reltively scanee amd belore Ty
Ll production ol medium sicedd s,
The hateh would have 1o be both Loge
and early o adhieve the September and
Ocwober output ol 1155, Coneeivably o
2%, increase i the seson’s Bardy might
pesudt in s increase ol abour 1 in
wial pullets by Ocober. T am cvent,
Becise ol e smaller number o hens,
the Laving flock might be onls 1w 2,
Lirper than Bast Lall,

Sumnery

Phie parados of smaller produt tion anl
Targer supplies coulil create the doees o
depross epg prices this spring. Prodduction
will be smller but it should meer with
less ddenind Trom storers e breakers.
Remaining supplies could prone 1o In
Birger overall amld will prolably requite
yeduced Gl prices in order 1 b o vl
Phe extent of prive dedine, il seens

(Comtinued on page $1)
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PROJECT IN MEXICO

Report by Don G. Fletcher, Rust Prevention Assoclation

HE seed of the new rust resistant

durum variety, Langdon, left Lang-
don, North Daketa, September 29 and
reached Nogales, Arirona, October 15 on
its way south.

The seed was all in the ground by Octo-
ber 27, While there was some diflerence
in the date of emergence, all the grain
wis reported 10 have stooled well and
was jointing by the middle of January.
On January 15 Dr. Norman Borlaug in
Mexito City reported he had checked
our durum increase fields and the Inter-
mational Grain Experimental Plots. Dr.
Borlaug is in charge of grain improve.
ment for the Rockefeller Foundation and
had just returned from Ciudad Obregon
in Sonora, Al wheat in this area is
grown from October 1o May, Al crops
must be irrigated,

To date no damage has been done 10
vegetable or grain crops on the west
coast of Mexico. In the central part of
Mexico the temperature had been below
15* F. [or over a week. Severe damage
occurred 1o all winter crops including

wheat around Mexico City and in the
Bajio district (o the northwest,

By withholding the Jast one or wo
irrigations and cutting the grain on the
green side with a swather, it is hoped
the seed will cross the border about the
micldle of April. 1t is hoped that the sced
an be deaned, treated and certified be-
fore it leaves Mexico, The 1otal cost of
the project to date is as follows:

198 bu, sced at $5.90 per bu,

double sacked for export......$1,168.20
Brokerage, handling and serv-

ice charges on durum seed

shipment  from  Langdon,

N. D, to Cd. Obregon, So-

nora, Mexico, and trucking

charges from Nogales, Ari-

zoma, to Ci, Obregon ......... .. 378,16

Advance as down payment on
Joln Deere swather to ob-
tain immediate shipment of
this machine 0 our grower
in Mexico, This amount will
be deducted from growing
BOBIE sremesrtasersamasisomt sissasaiatorsimins 300.00

$2,016.36

Per unit cost 1o date lor each
SLOOD invested in project
(balance  on  deposit  with
John Scoir & Senator Ole
Johnson) i § 30

Mr. John W, Good of the export de-
partment of the John Deere Implement
Co,, became interested in our durum win-
ter increase project through the coopera-

The Mexican Department of Agriculture and the Rockeleller Foundation cooperate
in Improving agricultural crops, The Rust Prevention Association is cooperating in the
International Grain Improvement Program and supervises the growing of new hybrid

grains in Mexico.

tion of one of our directors, C, R. Catlson,
Jr., of the Deere & Webber Co, Mr, Good
has promised to see that one of their
12 foor swathers is delivered in Mexico
by February 1.

Around  Obregon  the grain  plants
uswally stay green and hold moisture quite
a while alter the grain is mature because
the plants keep pumping up water from
the previowsly irrigated soil long alier
the 1op soil is dry and cracked. Humidity
decreases amnd temperatures normally rise
1o between 80 and Y0 during part of many
days in March, In April and May when

the commercial crops are generally com-
bined, the hot winds and high tempera-
wires (90 to 110 degrees) require varietics
that do not shatter and will stand for
direct combining.

Mr. John Budd, President of the Great
Northern Railway Co., who is one ol our
directors, has taken a personal interest,
along with the presidems of other mail-
roads that serve the grain growing arcas
ol the Midwest, in arranging for trans.
portation of the seed from Nogales, Arie
aoma, to Grand Forks and Devils Lake,
The railroads have promised six-day serv-

Proper fertllization poys In any part of the world. The grain on the left ylelded
obout 12 bushels per acre with no fertilization, The fleld on the right — same
varlety, same Irrigation, same soil and culture, but properly fertilized — ylelded

more than 40 bushels,
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No.1 Semolina

~ masssantenrs on

SERERAL SHIIEY - MISBELFELIL BIERINEM

i

You'll make exira dollars in the produclion
of macaroni products every lime with high
quality Comet No. 1 Semolina,

Year after year, Comet No. 1 Semolina is
judged the standard of quality and uniformity

in the macaroni industry.

OF
GENERAL OFFICES:

Season after season, you can rely on Comet
No. 1 Semolina to give you the best results
and increase your consumer acceptance when
you use this consistently high quality product.
Make Comet No. 1 . .. one of the largest sell-
ing brands of semolina in America . . . a
MUST on your next order!

Commander-Larabee

MILLING
ARCHER-DANIELS-MIDVAND COMPANY

COMPANY

MINNEAPOLIS 2, MINNESOTA
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The rich soil responds well to the lotest cultural practices being introduced by the
recently orgonized but rapidly growing Extension Service of the Mexicon Federal
Department of Agriculture and the State Departments of Agriculture.

ice in medhanically relvigeraed cas hom
the border 1o the Narth Dakotr poing an
A price ol approsimately 77 ocents per
hushel. This is less than hall the price
given by the ok lines, ad one day Jess
in time, Domald G. Flewcher is working
with their brokevage hivms, the 1. 80 Cus
toms andd federal seed inspecion people
in Nogales and Minneapolis on the neces:
sy papers, tests anddmspedions o
impore the seed and dear it promply lor
planting, e plans o anvive at Gl
Ohregon, Somora, Mesico, carly in Manch
and will be i than region until the grain
isshipped. The Rust Prevention Assoia-
tion will attempt g anticipate any oy
sible delins amd will do all they can 1o
avaiel them,

e illustrations show the location and
npe ol county where the winter inoease
is being grown, T he nachineny and Eane
g methods wsedd Iy the bener Lomers
compare Livenahly with owr own,

Qualitics of New Durum —

tComtinned from page 15)

wheat sl semoling protein content, prob-
ably owing o damage from stem sk,
Yo win highest, For semalima yviekd
Mindum was lowest, while the four newer
varictios were all higher, with Rimsey
vielding the Jangest proportion of unpuri-
fed semnling, Varieties which produce
relatively good  viekds of semoling are

TABLE 11, = Comparitive Semolina and Macaroni

April, 1936

more vithwable w the miller than varie
ties of lower yield potential,

Table 11 shows additional gquality in-
formation obtained from the semolinas,
Fhere was litte dillerence in speck count
with the exception of Yuma, which had
distinctly Jess speckiness than the other
semolinas. For ash content Towner wis
the Jowest amd Minduwm amd - Vernum
were a trille higher than the aserage.
However, the relative difference hetween
the semolina sl content of these thee
standard varietios and i of the newer
wheitts noted is much Tess than was found
for the 1951 crop. “This may ave been
vased by the Tower st indidence in
1955, and probably to some estent o the
ellect of wsing wheats grown ar lour st
tions in 19D vather than having only
wheits from Langdon, as in the 1951
comparisons,

Sentry had the lowest water alnorption
when mining the macioni dough o
processing.  The athers didd not diller
apprediably,  For macaroni visual coloy
score,  Langdon was the best variety,
tlosely followed by Sentiy. Towner wis
the poorest, with Yuni somewlhat better,
o vears belore the thieat of 1308 stem rust
appeared these wheats would hine been
viewed with suspicion for the production
of good quality macireni. These two
varicties, of course, produce macaroni
greatly superior to bread wheat, or to the
5050 blends used currently by macaroni
mimubctnrers, ‘The  olor score for
Vernum, Mindham and Ramsey were e
speatively heteer than Y,

The release of Yuns and Towner helps

uality for Seven Durum

Varieties Arranged in Order of Deaeasing Macaroni Color Score,

Setmuling

Vi Nt ] sh
[T Contem!
Langdon K] it
Sentn A .42
Rinmises A 0.4l
Mindum RR] 0.4t
Vernum (] 045
Y 18 0.4
lowner hi 0,56

NOTE: "Bagressed on 1L mnisture hasis,

Visual Colar Minogram

Alnorpe S I une
Lot ) \!Jn oni L Lassilication
27.0 0.3 Weak
26,8 LA Very Weak
979 R0 Medium Weak
2HH 7.0 Medinm
8.1 7.7 Medium
28.9 74 Strong
7.1 Medium  Weak

280

NOTE: Phe wheat viehl data i bushicls per acre were furnished by the Depantmenst of  Agrononn.

Modern machinery is used in this area. In 1954 more thon 300 self-propelled
combines were sold in the city of Obregon alone. Most of the land under irrigation
in the surrounding area is privately owned and operated. About 700,000 ocres will
eventually be under cultivation.

materially in saleguanding the Nonth Da-
kota durum crop st sy from stem
rust infection,  “Their lower yield per
acre oy compared with Langdon and
Rannsey should tendd 1o limit their growth
in the stie,

Flie variability in gloten quality tound
among the seven varieties is shown by use
ol a misograph, This instrument s a
device  for  measuring  autonentically
chinges ocomnring incacdough during mis.
ing. Yuma shows the greatest degree ol
gluten  strength followed by Vernum,
Mindum, Ramsey, Towner and Langdon,
with Seatry having the leist.

From the data described v appears
that these four new hybrids — Langdon,
Ramsey,  Yuma el Towner — possesy
satisfactory milling and macaroni-making
propertics,

April, 1956 THE MAMGCANRONI

Woodman presents another great PROFIT-MAKER for Confectioners!
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PLUR-A-MATIC

Net Weigher

® ACCURACY @ FLEXIBILITY @ SPEED

Home Office: Dacatur, Georgia. Direct Sules
& Service Officen in Portland, Fi. Worlh,

New Yark, Boston, Clevelond, Loy Angales, Chitogo,
Konsas City, Detroil, Son Francisco, Philudelphia,
Bufialo, 51, Lovis, Montreol . . . soon in Toronto, Canada

WOODMAN'S ncw PLUR-A-
MATIC makes every second
count! One to four scales keep
production rolling at high speed
... give you a weight range from
two to sixteen ounces single shot
—with quick, easy change-over of
product, bag weight and size! So
accurate, it eliminates the need
for check weighing each bag! Lel
your WOODMAN man tell you
at no obligation how this triumph
of WOODMAN rescarch  will
make money for you.

PACKAGING high density prod-
ucts?  Woodman's PLUR-A-
MATIC is made for them! adapts
to the Vibra Wheel Bag Filler for
semi-automatic filling, as shown
here, the Air-Weigh-Matic Auto-
matic bag filler, and the Vibra
Belt box and can filler—fits every
phase of your packaging operation.

Your Woodman Man is
w good man to know!
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Durum in Canada
C. L. Sibbald, Director of Catelli
Durum Institute, writes:

Seed Durum

While it is still too carly to forccast
the final outcome regarding durum seed
lor the spring of 1956, a trend is never-
theless beginning to develop. Some seed
houses have set their retail durum prices
for registered seed at $3.50 per bushel,
with certificd seed 50c less. Farmer to
farmer sales have been made at from
$2400 to $2.50 per bushel direct from the
bin, Southern Alberta seed prices are the
lowest at prosent because of the good
supply there, but many growers have
been holding off selling pending the an-
nouncement of the American plan for
durum in 1956, Now that this has been
indicated, the effect which U, §. demand
for Canadian seed will have on prices
should become clearer. Right now durum
seed prices are comsiderably below the
1955 level, and will likely remain there
unless demand from the U. S, and from
western Saskatchewan  becomes  exeep-
tionally strong. Both of these areas are
known to be looking for Stewart Durum,
but whether they will pay high prices for
sted is questionable. Most Saskatchewan
farmers are nursing sick  pocketbooks,
while farmers in the U. 8. have seen com-
mercial prices of durum wmble almost
down to the support price level of $2.66
per bushel in recent months. These facts
plus the reasonably abundant supply of
top quality durum sced should act 1o keep
prices down, but anly time will tell.

Larger Durum Acreage in 19562

A January survey of United Grain
Growers Limited country elevator agents
showed that the farmers in the western
half of the prairies are planning bigger
acreages of durum in 1956, While this
is just a preliminary trend, it nevertheless
puints up the continuing high prices paid
for durum due 1 a world shortage, the
noquota delivery basis and the squeese
of bread wheat surpluses. This year a
new feature is the interest displayed in
Stewart and Mindum durums, e the
Pelissier and Golden Lull varieties were
downgraded to Extra 4 C. W. on August
L 14955 at a discount of from 10 to 25¢ a
bushel, farmers have begun to realize that
wontinuing good retrns on durum de-
pemded more than ever on their growing
good quality,  Even at these discounts,
Pelissier and Golden Ball sales have been
dragging, and further production of them
would be dangerous,

Durum in the U, §.

Through he years the state of North
Dakota has been the largest producer of
durum in the U. S. Even the threat of
rust has not deterred farmers there oo
much, and nearly a million acres were
seeded in 1955, But Montana has started
to grow durum too, producing a lew
million bushels last year.  Yields were
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good and even though durum prices have
skidded downward it is generally believed
that Montana will sow more durum in
1936. Adding weight to this theory is
the fact that the U. S. government may
once more give the growers a chance 1o
double their durum acreage provided
that they have grown some in the past
five years, Noteworthy is the fact that
Pelissier and Golden Ball are not allowed
under this plan,

da does not export durum to the
U. 8 Therefore any increases in the
American durum production would not
affect. Canada’s markets until such time
as the U, S, durum entered the export
trade picture, This would probably take
place when American stocks of durum
rost above 30 million bushels in any one
crop year, At the average yield of durum
over the year, a planting in 1956 of over
2 million acres would have to take place
before this production figure was reached.
In 1955 the durum acreage in the U. S.
was about 1% million acres. RBecause
much of the durum to be seeded is sus-
ceptible to rust, and the price fall has
heightened the risk, it is reasonable to
assume the 1956 crop will provide very
little durum for export purposes.

Speeding Development —
(Coutinued from page 16)

mercial secdsmen who set aside  their
cleaning plants and gave prompt aten.
tion 1o cleaning and treating the seed
from Arizoni; members of the Extension
stalf in North Dakora who supervised the
distribution of this sced; and the 239
farmers who by arrangement agreed to
pay for this seed and reserve 20 to 40
acres of thelr choicest fields for i,

I this urgent and “speeded up” pro.
gram, time has not permitted the exten-
sive tests usual in connection with a good
breeding and testing program,

In the increase program the amount of
sced originally allotted 10 each county
was in proportion to its usual durum
acreage, It is planned that increpses now
on hand largely remain in the counties
where they were grown and be allotned
by county agems to other growers,

The allotment is to be kept 10 about
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20 bushels to each applicant and not
less than 10 bushels if possible, Some
recognized seed growers may be allotted
larger amounts. Seed on hand at the ex-
perimental branch stations and seed farms
will be allotted to marginal durum coun-
ties not sharing in any seed in 1955, The
stocks of seed now on hand include about
52,000 bushels of LD 372 (Langdon);
32,000 bushels of LD 369 (Ramsey);
12,000 bushels of Ld 370 (Towner); and
23,000 bushels of Ld 364 (Yuma),

While the four durums have consider-
able resistance to stem rust Race 1518,
they are not immune. Observations indi-
cate that Langdon, Ramsey and Towner
will, under severe rust conditions, show
a fair amount of infection, In the case of
Ramsey and Towner this infection has
resulied in relatively small pustules late
in the plant's development, How these
new varicties will compare with other
durums in resistance or susceptibility to
other discases is not fully known, Lang
don has shown a little more leaf rust than
the other varictics.

Recommendations for 1956

The supply of sced of the new durums
should sow about 100,000 acies in 1956,
It will be necessary, therefore, in 1956 10
rely heavily on sced from other varicties,

There is now a larger supply of good
seed and a larger variety choice than for
some time, Sentry, while not resistant w
Race 158, has a degree of olerance which
makes jt safer than Stewart or Mindum,
Also it is carlier to head and ripen, thus
alfording hetter opportunity to “escape’
injury, Vernum would be the next choice
and Mindum would be third.

While no one can foretell what the rust
situation may be in 1956, the outlook
appears brighter and much more encour-
aging for the durum grower than it was
a year ago. Assuming timely sowing and
development of our wheat crop in 1956,
with normal spore showers from the south,
no new race or races of rust, and no un-
usually favorable environment for the rust
organism, then the large acreage ol re-
sistant Selkirk and much of the remain-
ing wheat acreage sown to rust tolerant
varicties  should have a  considerable
retarding influence on the rust build-up,

1. Use 7 it H or pachkage of
macarone spaghettt or noodles
(aboutl two cups) Drop into 6
Cups tapidly bothing salted water
(4 1sp sall) Bring back to rapid
Pl C ook stittang «onstantly

Toe 4V munates ©

2 Cowver wilth tight hitting
hd remove from heat, and

et stand tar 1O nunutes

3. Rinse with hot water, then dramn
*NOTE. For thicker walled prod-
ucts, such as Lasagna or Rigaton,

use conventional cooking method
Follow manufacturer's directions

NEW COOKING METHOD!

tested and approved by Betty Crocker of General Mills

Tell your customers of the new method. Feature it'on your
package and in your advertisements
and sales literature.

w timed melthod gives sure results . . . helps you sell more
::caroni products. Betty Crocker, of General Mlllls, has lcatv::]
and approved an entirely new method of cooking mncnruni
spaghetti, and noodles . . . a method to help you sell mu:‘a o
your products! Since cooking time is exnct.ly stated, therg 8 no
danger of over cooking. Your products will come out chewy,
flavorful . . . exactly as they should be. ) )

The new method uses less water so smaller co?kmg u'tena:la
may be used. Less watching during cooking. Boils 3 minutes,
stands for 10 minutes.

YOUR PRODUCT
KT
This new recipe handbook features th.e
new cooking method and a select vari-
ety of delicious recipes. Has space on cover
to imprint your name and address.
Write for prices and sample folder. ¥

SN g,

DURUM SALES General MillS

MINNEAPOLIS 1, MINNESOTA
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50th ANNIVERSARY
OF THE FEDERAL PURE FOOD LAW

1956 marks the 50th anniversary of the
Federal Food and Drug Act and the
Meat Inspection Act, Trade associations,
individual companics, government olfi-
cials and consumer groups are joining in
the celebration. The National Macaroni
Manufacturers Assaciation is participat-
ing in the commemoration of the 50th
anniversary of the Food and Drug Act of
1906.

There were local and state laws prinr
to the federal act. The fist general food
law in the United States was drafted by
Massachusetts in 1784, California enacted
a pure food and drink law in 1850, and
most of the states had similar laws by
1900, But there was no federal law to
contral adulteration and misbranding or
sanitation in the commercial processing
of foods and drugs.

Early pioneers in food processing were
not experts in food bacteria or in food
technology. The importance of sanitation
was not fully realized as it is today.
People entered the food and drug indus-
tries  without previous experience 1o
guide and qualify them. When food
products spoiled—sometimes without ap-
parent reason—the food processor resorted
to chemical preservatives. When colors
faded he turned to coal tar dyes, which
at that time were not certified as to safety.
PProcessors were not aware that many of
these additives were unsafe,

In 1883, Dr. Harvey W. Wiley came
from Purdue University to become Chief
Chemist of the U, 8, Department of Agri-
culture, He was much interested in the
composition of foods and he assigned
part of his stalf to the problems ol food
adulieration. Soon a series of government
reports began to come out. These scien-
tific studies documented the case of an
cllective federal law. In the next 25 years,
over 100 pure food and drug bills were
introduced and considered by Congress.

The first supporters of the legislation
were the state chemists, They knew the
problems and they knew the state laws
with their lack of unilormity were unable
to deal with them. Practices banned in
one state might be legal in adjoining
states.

Dr, Wiley took his message to the pub-
lic, He became a popular speaker to
women's clubs and business organizations.
Newspapers and leading national maga-
zines joined the crusade. Women's or-
ganizations rallied 10 Dr. Wiley's sup-
port,

Leaders of the food and drug industries
and some ol their trade associations saw

MRS, WILEY end GEORGE LARRICK

that a federal law would correct harmful
practices and be beneficial to business.
They, too, supported the bill.

Finally by an almost unanimous vote
of Congress, the Food and Drug Act of
1906 and the Meat Inspection Act were
passed, The two Dbills were signed by
President Theodore Roosevelt on June
30, 1906,

Passing a law does not automatically
solve all the problems. The passage of
the Food and Drug Act marked only the
beginning. An enforcement organization
had to be established and new and better
testing methods had 1o be devised, Thou-
sands of manufacturers had to change
their products and labeling so they would
conlorm in all respects 10 the new law.

Experts in the Bureau of Chemistry
demonstrated how foods could be pre-
served  without chemicals by employing
adequate sanitation and suitable raw ma-
terials, Processors who adopied these
practices found a new and enthusiastic
market for their products,

Acting not only as policemen, the regu-
latory agencies have provided other im-
portant services to industry as well as
the consumer. Inspection and enforce.
ment, backed up by a dynamic food in-
dustry, are important parts of the present
day structure from which the American
people receive the best and purest foods
ever available to any nation, The almost
universal acceptance of food and drug
legislation is evidence that enforcement
has been exceedingly well done,

With the rapid expansion of the food
and drug industries, the Food and Drug
Act of 1906 became outmoded. As more
and more foods were being packaged, the
need for more informative labeling arose.
Official standards were needed to define
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the composition of basic food items. A
stronger inspection law, and regulation
ol cosmetics and medical devices as well
as food and drugs, also became desirable,

In 1933 a movement to secure a
stronger and more inclusive act was be-
gun. Business groups at first opposed the
legislation; then, when the technical
problems were removed, they withdrew
their opposition and gave their support.
In 1938, the present law was passed and
it became effective in 1940,

‘Today the food, drug and cosmetic in-
tlustries are vigorous supporters of strong
food and drug laws. They recognize, in
addition to protecting the consumer,
these laws are good for business because
they help to insure consumer confidence
and satisfaction in manufactured products
and also because they restrain unethical
competition,

Standards of identity, quality, and fill
of container for foods are established,
with the aid of industry, through public
hearings. The voluntary support accord-
ed these standards by a majojrity of
industry is a powerful factor in making
them enforceable and in creating confi-
dence on the part of the consumer. Stand.
ards thus become impaortant to our entire
industry,

The role of the courts is likewise vital
to the effective working of this vast screen
of protection against impure food and
drugs, In inierpreting the statutes and
reviewing the standards, the courts have
shaped a forward looking, yetr workable
body of law to govern food processing and
distributing.

The Golden Anniversary celebration
of the Food, Drug and Cosmetic Laws
got off to a good start at the opening
luncheon in Washington, January 11,
More than 150 guests attended, They
were distinguished law makers, industrial
leaders, food and drug officials, consumer
representatives, and members of the press,
The speakers were:  Representative ],
Percy Priest, chairman of the House
Interstate and Foreign Commerce Com-
mittee; Bradshaw Minter, Assistant Sec-
ctary Health, Education and Welfare;
Commissioner George P. Larrick of the
U. S. Food and Drug Administration,

Commissioner Larrick stated the spe-
cific purposes of the celebration were: to0
further public understanding of the food
and drug laws; to inform the public of
their benefits to both industry and con-
sumers; to give public recognition to our
industries which have made our food,
drugs, chemicals and cosmetics the best
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in the world; through public education
to further strengthen the effectiveness of
food and drug measures at all levels of
regulation.

The National Canners Association de-
voted the opening general session of jts
annual convention at Atlantic City, Jan-
uary 17-21 1o honoring the Food and
Drug Act. President George Morrill said
there was sound historical reason for the
canners' observance of this 50th anniver-
sary of the Food and Drug Act. When
the N. €. A. was formed at Buffalo in
1907, Dr. Wiley was the first guest speak-
er. The first official resolution on the

historic minute books of the Association -

urged passage of appropriation bills 10
implement the new measure,

The Section on Food, Drug and Cos-
metic Law of the New York Bar Associa-
tion at its annual meeting, January 25,
devoted its entire program to observance
of this annivisary.

Other commemorative meetings were

the Tennessee “kick-oll” luncheon held,

February 2, and the panel discussion by
leading doctors and pharmacists held in
Chicago, February 29 and broadcast
March 4, by the Northwestern “Review-
ing Stand" over 300 Mutual stations.

Governor Robert B, Mayner of New
Jersey proclaimed the week of January
20 to 26 as "New Jersey Food and Drug
Law Weck." Numerous other states are
expected to do likewise. A joint resolu-
tion has been inroduced in Congress,
requesting the President to set aside a
similar week in commemoration of filty
years of pure food laws.

The Post Office Department has an-
nounced that a special stamp to com-
memorate the Golden Anniversary will
be issued and will be placed on sale
June 27, 1956.

The celebration will be topped off by
a national meeting planned to be held
in Washington June 27. This meeting is
being organized by The Food Law Insti-
tute in cooperation with the U. S. Depart-
ment of Health, Education and Welfare,
Assaciation of Food and Drug Officials of
the U. S, and the Association of Official
Agricultural Chemists.

Labeling “Salt Free Foods”

James J. Winston, director of research
ol the National Macaroni Manufacturers
Assaciation, has called members’ atwen-
tion to the Food & Drug Regulations of
September 29, 1954 for labeling of food
products with reference to their sodium
content.

These regulations require the labels of
“Salt-free or Low Sodium" food products
for dictary use to declare their-sodium
content in milligrams of sodium: per. 100
grams of food and also-the -amount of
sodium in-an average serving of food.

The Food & Drug Administration is
applying these regulations 1o macaroni
and noodle products where the label
makes the statement “No Salt Added” or
“Unsalted.”” The words “No Salt Added”
or “Unsalted” may be removed from the
label. However, if cither of these expres-
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sions is to remain, it must be qualified
by the declaration of the sodium content
to avoid conflict with the Foml & Drug
Administration

Statement by Buitoni

on Standards Cose

Giovanni Buitoni, president of Buitoni
Foods Corporation, issued the following
statement on March 5 in connection with
the Buitoni Macaroni Standards Case,

In 1942 when the Buitoni finn started
to manufacture macaroni in America, they
desired to duplicate the special high pro-
tein product developed by Buitoni in Ttaly
over a century ago: the same [amous
macaroni which had met with such success
the world over, It had in [act been ex-
ported to this country for decades and as
carly as 1893 was exhibited at the Chicago
World’s Fair where it was awarded the
Grand Diploma of Honor and Excellence.

This product won immediate accept-
ance by American consumers. Therefore
the Buitoni firm requested that the Food
& Drug Administration establish a sepa-
rate standard of identity for it. However,
the Food & Drug Administration declined
to do this.

Knowing that the 20% protein maca-
roni was substantially better than ordinary
macaroni (which fact was proven by in-
dependent  research  laboratories  and
American consumers), denying this food
product to the American market would
damage . Buitoni prestige all over the
world, Buitoni decided to press for re-
cxamination of the question, which was
brought before the United States Dis-
trict Court in Wilmington, Delaware. The
government in that judicial action con-
ceded the wholesomeness of the 20%, pro-
tein macaroni but dealt only with the
legality of the right to label the product
as 2095, protein macaroni. The U.S, Court
of Appeals of Philadelphia sustained the
decision of the District Court,

Although Buitoni was given until April
2, 1956 to decide whether to ask the Su-
preme Court to review the decision of the
lower courts, they have decided not to
prolong the litigation and submitted to
the Food & Drug Administration a re-
vised package, which has been approved
and is presently in the process of being
printed to replace the former one,

The contents of the new product have
been sufficiently changed to come within
a standard for “enriched macaroni”, a
preminm product of higher quality than
ordinary miacaroni. From a nutritional
standpoint, the new product will be sub-
stantially the same as previously, namely a
| procluce with 209, protein, The new prod-
uct, therefore, will be labeled, “enriched

macaroni”, and _will likewise be labeled
to show that it contains the same 209, pro-
tein as previously.

Beefaroni Introduced

American Home Foods is introducing a
canned combination of ground beel and
macaroni in tomato-cheese sauce as “Beefa-
roni” under its Chel-Boy-Ar-Dee label.
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Bill for Durum Labeling
Is Introduced

Senator Milton R. Young of North Da.
kota has introduced Senate Bill S. 3260
to amend both the Food, Drug and Cos-
metic Act and the Federal Trade Com-
mission Act to prevent misleading label-
ing and false advertising of these products
by requiring a statement showing the
exact percentage of semolina used. The
bill specifically forbids any statement that
macaroni or spaghetti is made of semolina,
in whole or in part, unless at least 75
per cent of all the Aour used is durum,

According to a spokesman for Sen.
Young certain spaghetti and macaroni
processors have been blending farina and
other Aours with relatively small quanti-
ties of semolina but are misrepresenting
the finished products on package labels
and in advertising as being made chiefly
or entirely from semolina. The Young
Bill was requested by a group of North
Dakota durum wheat farmers whose pro-
duction has seriously fallen off in the
past two years as a result of crop spoilage,
the senator reported.

Merck Consolidates
Research Activities

The research activities of Merck & Co,
Inc., will be consolidated In a new divi-
sion of the company, to be called the
Merck, Sharp & Dohme Rescarch Labora-
tories, Juhn ‘I Connor, president of the
company, has announced,

“This division will be responsible for all
of the company's research directed to-
ward new products and processes em-
bracing rescarch and development in the
ficlds of biology, chemistry and medicine,
Previously these activities have been un-
der the direction of the company's Chemi-
cal Division in Rahway and Sharp &
Dohme Division in West Point, Pa.

Dr. Max Tishler has been appointed
head of the new division with the title of
vice president and executive director, ef-
fective March 1. Dr. Tishler, who has
been with Merck since 1987, is curremtly
vice president for scientific activities of
the Chemical Division!

“Because of the important role that
research plays in our business,” Mr. Con-
nor said, "we have given considerable
study to the matter of scientific organiza-
tion. As a result, we have concluded that
it is in the best interests of the company
and Its scientific personnel to unily all
our research activities under one head.”

Kellogg Company
50 Years O

The Kellogg Company, one of the
world’s leading manufacturers of break-
fast cereals, will observe the fiftieth anni-
versary of .jts founding this spring. The
company was started by Will Keith Kel-
logg, who decided to explore the commer-
cial possibilities of a breakfast cereal he
developed for his brother's sanitarium In
Batde Creek, Michigan. The company
manufactures macaroni in Lockport, IiL
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CONTAINER CORPORATION OF AMERICA

CORRUGATED

AND

SOLID FIBRE

SHIPPING CONTAINERS

Plants and offices:

ALABAMA
Birmingham
CALIFORNIA ;

resno

Los Angeles

Oakland

Sacramenio

Salinas

San Francisco

Santa Clara
FLORIDA

Fernandina Beach

Orlando
GEORGIA

Atlania
ILLINOIS Chicago
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SKYSCRAPER OF THE PRAIRIES

L(J(.\H‘ll on the west bank of the
Red River of the North stands the
Nonth Dakata Mill and Elevator, Grand
Forks, Nonth Dakota. vight ar the castemn
edge ol the great duram wheat area ol the
Ihikotis,

Ihe North Dakot Mill and Eleviatom
i cightstory cement skyseraper on
the vast praivies of this Lamons agricul:
tural area, and is ane ol the Largest indus
ties ol North Dakotia. More than 8o
per cent ol the Amber Durum Wheat of
the United States is grown within a shon
driving distance Trom the North Dakata
Mill & Flesator,

Established in 1922

Ihe North Dakota Mill & Elevatn
started operation in Quober, B2 as one
of the most modern mills of ity kind in
the United States, Sinee that date, with
comtant  improvements and - modernizie
tion, the North Daketa Mill & Elevaun
has rated high in the milling indusry.
One of the most recent developments Tas
heen the complewe modernization: of the
duram mill unie.

When the Narth Dakota Mill & Elesa
tor was first constracted, it boisted twao
spring wheat mills amd one turum mill.
I 11, the durum anit wis dimged
over o spring wheat, Tno 1036, lewd
division and local grain clesvatonr were
added, greathy increising the service ol
the mill,

In 1934, one ol the spring wheat uniis
was cimged o durum unit, while wonk
wity atlser startedd in 100 o llax and
soyhean arushing plant. In 1L an addi
tion wits e o the local clevator, amd
a large addition was built 1o the wimi-
nal elevator, giving the mill a0 storage
capacity ol 3ta million bushels of grain.

Checking a sample of flour from the new
purificr are tleft to right) Williom Brezden,
production manager; P. R. Fossen, general
monager twith hatt; Alfred Weiss, millcr;
and E. W. Mayer, superintendent.

Eight story skyscraper of the Dakotas is the North Dakota Mill end Elevotor at Grand
Forks, North Dakata, which has just completed o new mill featuring the latest equipment
ond machinery from Buhler Bros, used in making durum wheat products.

In 153, another Jocal elevator wis
addedd, while in 1953, the mill constructed
a new solvent plant lor procesing soy-
hiessins,

Fhe new durom mill installation work
wits started early in 190905, e actual oper-
ation ol the division was stited Tast
Outobier. Trained personnel of - Buhler,
Bros, ol Switzerhuned and also their repre.
sentatives {rom the United Sties aided
in the initial adjustment and stanting of
the mill when it went it operation.
Lheir program incuded wraining the reg
ular millers in the operation ol the new
machinery,

Original Durum Mill Stureed in 1940

Since the installation ol the original
durum mill in the early lorties, the North
Dakata Mill & Elevianor has taken every
step possible 1o keep pace with the mill:
ing industry,

M. Fuans [ Phomias, ol Chicago, -
nois, joined the stall of the North Dakoti
Mill & Flevator in 1900 gy mamager ol
the Durum Division. Mr. Thomas, a vet
eran in the Durmmn milling industry with
A0 vears experience, iy a il figuare
among the macironi wade, He iy seny
aptimistic as to the fatare of the Duram
division, and  deels  ahis  modernization
[IOETRI Wiy i slep i the right direction,
e stated, “With this new milling i
chinery the Novth Piakoti Mill & Elevinem
management feel they e ina position
o give beter serviee 1o the macaroni
trade than ever before”

Fach svears new and - better methods
were songht o cnable the millers o pro-
duee a bzter duvim prodduct for the bene
it ol the macironi, spagheui amd noodl:
industries. Recognizing that new milling
ey would  permit the mill 1o
manubacte a0 bever product, a0 e
tul stady ool the wdvantages ol the variouns
machineny was undertaken. A dedision
o completely modernize the mill with
new niwhiners wis made, and becuse ol

this one ol the hest products possible wias
nide available w the macironi rde,

The units cime from the Buhler Bros,
of Switzerland, and replaced nearly all
of the equipment amd machinery which
lad been wed in the previous durum
unit. Under the direction of Mired Horst,
milling engineer from Bubler Bros. Divi-
siom, Sprout, Waldron and Company, the
installation of these new units got under
wity i the spring of 1955,

E. W U Joe” Maser, superintendent ol
the M with more thi 10 vears milling
esperivnee, his been very enthinsiastic
about the performances and results of
the new mill. Mo working cosely with
the creation of this new mill was Wi, A,
Breaden, Mroduction Manager, a Daen
veteran of the Mill,

Mr. 1Y R. Fowen, newly  appainted
General Manager, and the Late general

(Condinued om page 47)

Herbert Morque, chief chemist (right],
shows semolino samples from the new durum
unit to K. W. Quaintonce, manager of the
grain department.
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SUCH an overwhelming majority of today's shoppers
are nutrition conscious that enriched foods just naturally
sell better. And that's as true in macaroni products as it
is in bread, milk and other foods. Customers know enrich-
ment meaus better health . . . alert manufacturers know
it means better business.

And this profitable sales plus can be added to your
macaroni products at nominal cost through Sterwin's
Enrichment Service, For Sterwin, originators of standard
enrichment agents for both batch and continuous process
macaroni production, are long-experienced specialists in
casy, accurate and economical enrichment.

Sterwin Enrichment provides a strong selling point well
worth stressing in your advertising and on your package.
You'll be agreeably surprised al its low cost.

Ses your Sterwin Tachnically Tralnsd Reprasentalive or
wlle direc! tor prices and delolls. No obligation of course.

'] L4
Subsidiary of Sterling Drug Inc.

1450 BROADWAY, NEW YORK 18, N, Y.
PIONEERS IN MACARON| PRODUCTS ENRICHMENT
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HERE ARE THE MEMBERS

@ of the National‘ Macaroni Manulacturers Association, dedicated to elevating macaroni and noodle products manu-
facture to the highest plane of efficiency, effectiveness and public service —inglicated with the letter A4,

@ of the National Macaroni Institute, organized to popularize macaroni and noodle preducts through research and

promotion — indicated with the letter 7,

MACARONI MANUFACTURERS

A-l A+l Foods Los Angeles, Calil.
A-I  American Beauty...oooo............... Denver, Colo.
A-I American Beauty.................... Salt Lake City, Utah
A-I American Beauty...............Los Angeles, Calil.

A-I American Beauwty Kansas City, Mo,
A-I American Beauty.......... ... Wichita, Kansas
A-I American Beauty. SSRCI—— | VT, TTTL A (18

A American Home Foods .. ..oneeoeoo........_Milton, Pa,
A-I  Anthony Macaroni...... ......_.....Los Angeles, Calil.
A-I V. Arena & Sons ... Norristown, Pa,

A Asien Noodle Co. oo Mt, Prospect, 1l

A Bay State Macaroni :
A Big Four Co. ".Rittman, Ohio
A B. Birkel Sohne..... Stuttgart, Germany
A W. Boehm Company. oo Pittsburgh, Pa,
1 California Paste_......__..._...San Jose, Calil.
A-1 California-Vulean Macaroni....San Francisco, Calif,
A-I  Catelli Food Products..... .....Montreal, Canada
A  Charbonneau, Ltd..................Montreal, Canada
A Chasin Noodle Co.............. ... Brooklyn, N. Y.

Everett, Mass,

A Chicago Macaroni................ Chicago, Ill.
A Cicero Macaroni Mfg. Co.ooeoeoeeeceec. Chicago, Il
A Constant Macaroni....._.. _5t. Boniface, Canada
A-1 The Creamette Company....... Minneapolis, Minn.
A Creamette Co, of Canada ........Winnipeg, Canada
A Crescent Macaroni.....o.oeeoeeoe.e.... Davenport, lowa

A-1  Cumberland Macaroni Mfg. Co..Cumberland, Md.
A D'Amico Macaroni Co. oo Steger, 11,

A-I Delmonico Foods ........................._Louisville, Ky.
A Delmonico Foods of Florida............... Tampa, Fla,
A-I' DeMartini Macaroni-—..ooo ... Brooklyn, N. Y,
A Dutch Maid Food. ..o Allentown,  Pa.
A-I Eichler's Noodles........ Long Island City, N. Y.
A El Paso Macaroni Co.......................El Paso, Texas
A Everfresh Noodles...___ Minneapolis, Minn.
I Florence Macaroni ... Los Angeles, Calif,

A-I Fort Worth Macaroni..........._....Fort Worth, Texas
I Fresno Macaroni Co......................._.Fresno, Calif,

A Galioto Bros. Co. Schiller Park, Ill,
A Genoa Egg Noodle & Ravioli..New Haven, Conn,
A-1 Allonso Gioia & Sons_.._._._........Rochester, N. Y.
A Gioia Macaroni Co.—.._._ Bulfalo, N. Y.
A-1 Golden Grain San Leandro, Calil.
1 Golden Grain e Seattle, Wash,
A-l Gooch Food Products...... ... Lincoln, Nebr.
A-I A, Goodman & Sons Long Island City, N. Y.
A-1 1. ]. Grass Noodle Co.....................Chicago, Ill
A-1 Horowitz & Margareten ......Long Island City, N. Y,
A-1 1deal Macaroni Cleveland, Ohio
A Inn Maid Products Inc. ... Millersburg, Ohio
A David Kerr, Inc Baltimore, Md.

.
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Kientzel Noodle Co.
La Premiata Macaroni
V. LaRosa & Sons

e St LS, Mo,
........Connellsville, Pa.
— - Brooklyn, N. Y.
Luso-American Macaroni ....Fall River, Mass,
Megs Macaroni........ .. Harrisburg, Pa,
Meisenzahl Food Products.............Rochester, N, Y.
D. Merlino & Sons e Oakland, Calif.
Meyer's Home Made Noodles..Glendale, L. 1., N. Y.
Michigan Macaroni . Detroit, Mich.
Milwaukee Macaroni ... Milwaukee, Wis.
Minnesota Macaroni................. St. Paul, Minn,
Mission Macaroni Seattle, Wash,
Monett's Noodles ... ... Columbus, Ohio
C. F, Mueller Co. e J €TSEY City, N [
National Food Products...—......_New Orleans, La.
New Mill Noodle .......Chicago, 1l
Noady Products —....eecescveeeererenenn.e. T0ledl0, Ohiio

Oakland Macaroni .o Qakland, Calif.
Paramount Macaroni....... ....irooklyn, N, Y.
The Pfaffman Co. ........... -..Cleveland, Ohio
Philadelphia Macaroni................... Philadelphia, Pa.
Piscitello Macaroni Co...ooeceene.eec.... Rochester, N. Y.
PorterScarpelli ............ = ... Portland, Ore.
Prince Macaroni ... Lowell, Mass,
Procino-Rossi Auburn, N, Y.
Quaker Maid Co, oo New York, N, Y,
Quaker Oats Chicago, 1IL

Quality Macaroni

Ravarino & Freschi
Roma Macaroni San Francisco, Calif,
Ronco Foods Memphis, Tenn.
Ronzoni Macaroni.............Long Island City, N. Y.
Peter Rossi & Sons ........Braidwood, Il
Roth Noodle Pitsburgh, Pa.

oSt Paul, Minn,
St. Louis, Mo,

A. Ruysso & Co, Chicago, IlI,
San Diego Macaroni Co............San Diego, Calif,
San Giorgio Macaroni ........................Lebanon, Pa.
G. Santoro & Son$ .. -.Brooklyn, N. Y.

St. Louis Macaroni eeeeeereeeeee St LOUIS, Mo,
Schmidt Noodle Co,.ooo...............Detroit, Mich,
Shreveport Macaroni. e Shreveport, La.
Skinner Mfg. Co. Omaha, Nebr,
Superior Macaroni Co. Los Angeles, Calil,
Tharinger Macaroni Milwaukee, Wis.
U, 8. Macaroni Spokane, Wash.
Vivison Macaroni Detroit, Mich.
Weber Noodle Co Bell,. Calif,
Weiss Noodle Co..___", Cleveland, Ohio
West Coast Macaroni % Oakland, Calif,
A. Zerega's Sons Fairlawn, N. J.
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ASSOCIATE MEMBERS

A-I  Amber Milling Div. GTA ....oveceees St. Paul, Minn. A Hoflmann-LaRoche............. Nutley, N. .
A Ambrette Machinery........ Brooklyn, N. Y. A Glenn G, Hoskins Co. _. Libertyville, 111,
A Ballas Egg Products ..... . Zanesville, Ohio A Huron Milling Co. . .. New York, N. Y.
A Braibanti Company... .05 Angeles, Calil. A Keever Starch Co. ..ccccooooooecceveececc.. Columbus, Ohio
A Buhler Brothers .. Fort Lee, N. |. A-1 H. H. King Flour................ Minneapolis, Minn.

A-l  Capital Flour Mills Minneapolis, Minn, A-1  King Midas Flour. Minneapolis, Minn,
A N, J. Cavagniro s Brooklyn, N. Y. A D, Maldari & Sons ... .. New York, N. Y.
A Clermont Maching e Brooklyn, N. Y. A Merck & Co, ... Rahway, N. ].

A-1 Commander-Larabee . Minneapolis, Minn. A Milprint, Inc. . Milwaukee, Wis,
A Container Corp. of America......... New York, N. Y. A Monark Egg Corp, Kansas City, Mo,
A DeFrancisci Machine .......... ..Brooklyn, N. Y, A-I' North Dakota Mill. md Forks, N, D.
A Dobeckmun Company. .Cleveland, Ohio A Wm, Penn Flour Mills .................. Philadelphia, Pa,

A-I Doughboy Industries ew Richmond, Wis. A-I Rossotti Lithograph. e North Bergen, N. ]
A Dow Chemical Co........... Midland, Mich. A Van-Frunk Sales Co, Los Angeles, Calif.
A E L DUPOD e Wilmington, Del. A Wallace & Tiernan..... .Delleville, N. .

A-I General Mills oo Minneapolis, Minn. A The Woodman Compuny..................... Decatur, Ga,

MANAGEMENT IS YOUR COMPETITIVE

N the long run the one real competi-

tive advantage one company can bold
over another is in its management group,
Ernest H. Reed, Manager, Education and
Personnel, International Harvester Com:
pany, asserted at the Personnel Confer-
ence of the Americin Management Asso-
ciation held in Chicago in mid-February.|

Products, policies, equipment, yand
processes can all be imitated or dupli-
cated, Mr. Reed pointed out, "but a
resourceful,  imaginative  management
team is a unique and priceless aset to
any company.” Thercfore, among man-
agement's primary responsibilities are to
provide a continuing program to raise
the level of effcctiveness of all members
of the management group and to provide
opportunity and guidance for those with
the potential and desire to assume ever-
increasing responsibility at the various
levels of management,

Management development program for

the upper levels of an organiztion are

currently receiving  increased  attention
throughout the business community, the
speaker noted. But, he declared, “All wo
often such efforts place undue emphasis
upon techniques and forms with insufli-
cient attention devoted to the analysis of
actual needs and the establishment of
practicable objectives.”

In an cifort to avoid this mistake, the
speaker said, International 1Tarvester's
management development  program  was
planned on the basis of a series of inter-
views with top company executives. They
were asked what experiences they con-
sidered as having been most helplul in
developing their managerial abilities.

Four influences emerged as the most
significant: (1) work experience involv-

ADVANTAGE

ing some degree of business management
during the educational years, for example,
managing a fraternity or boarding cluby
(%) some type of experience in speaking
before groups; (3) exposure during the
carly years of employment to a superior
who tended toexpect a great deal and
to delegate responsibilities; and (1) as-
signment to highly important or sensitive
projecis—the kind that demand thorough
investigation, analysis, and recommenda-
tions, usuplly involving contacts  with
management personnel in many phases of
the husiness,

All these men, Mr. Reed reported, had
in common *“a high degree of native in-
telligence coupled with a strong mobility
drive.” On the basis of these conclusions,
International Harvester decided “10 ex-
pose men of similar intelligence and
desire fog, advancement 10 experiences
paralleling -as closely as possible those
which had proved most valuable to our
present top management executives.”

Management people with records of
“significant progress” in manufacturing
operations were selected for o threeyear
progeam.  An individual  development
plan was drawn up for each man, based
on carcful analysis of his streugths and
weaknesses, He was exposed to various
important areas of the husiness through
rotated job experience and was advised
to participate in related activides oside
the company, including enrollment in
courses at nearby universities.

During cach of the three years, the
participants are brought into the Har-
vester Central School for an intensive
two-week course, “This training attempts
to provide knowledge and undenstanding
through instruction in such subjects as

business organization, financial planning,
accounting, production and market eco-
nomics, andd engineering management,

‘They also are given instruction and
practice in such managerial skills as ¢f-
fective speaking, report  writing, andl
problem solving, Problem solving is con-
sidered to be particularly suited 10 the
training of potential managers, according
o Mr. Reed. Each participant is given
ample opportunity 1o practice it, partly
through discussion of cases and, to an
even greater extent, through special proj-
cets assigned during each course.

Each participant is asked 1o sclect and
define a problem —not a hypothetical
problem but one ol current interest —
to collect the necessary data, analyze it
interpret it, and show how his conclu-
sions may be applicd, This process calls
upon all his skills in oral and written
presentation, in addition w placing great
demands upon his analytical ability.

Throughout the program the  exeon
tives' superiors counsel and guide them
in all phases of their work but try to
avold giving detailed divection to their
activities, “Our philosophy,” Mr. Recd
explained, “is o present opportunities
for experience with responsibility, with
training to make this experiviee mean-
inghul and cliective.”

Later, he said, thiv type ol develop
mental program will be expanded o0
other functional areas of the company,
for example, sales, engineering, acount-
ing, and forcign operations, “For we are
convinced that we are failing in our decp
est respomsibility whenever we neglect an
opportunity o develop the potential Tor
higher management.”
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SEMI-FINISH LONG GOODS DRYER.......... NOW

an ESTABLISHED PERFORMER in the AMBRETTE FAMILY of DRYERS ... OPERAT-
ING in MANY PLANTS in the UNITED STATES and CANADA . . . THIS UNIT ADDED
to YOUR PRELIMINARY with 4 of our EFFICIENT SELF-COMNTROLLED |6 TRUCK ROOMS
. . . HANDLES A 24 HOUR DAILY CAPACITY of | AUTOMATIC SPREADER . . .
CUTS LONG GOODS DRYING TIME and SPACE to LESS THAN HALF . . . GIVES
BACK to YOU PART of YOUR BUILDING for OTHER PRODUCTIVE USES . . . IN-
STALLATION FLEXIBILITY to SUIT ANY BUILDING.

LIKE
THIS

2 g

LIKE
THIS

STRAIGHT
LINE

Semi-Finish Dryer
| attached to front of
Preliminary Dryer,

FLOOR
ABOVE

Three Semi-Finlsh
Dryers connected by
Posltive Automatic E

Tronsfer Mechaniim
to three Preliminary

OR Dryers on floor below.
Finish Drylng Rooms ‘
TO SUIT c:[u“i Somi-Finish 1‘
ryers, sliminating
YOI.III elevator use for !
BUII.DING long goods trucks. |

Pmbrette |

MACHINERY CORP. j

156 SIXTH STREET, BROOKLYN 15, N.Y., U.S.A.

R
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PRESSES =

PROPER VACUUM®

“PATENT PENDING

Our HIGH YACUUM SYSTEM is now operating on all POPULAR
MAKE PRESSES in the United States . . ... CUSTOMER ACCEPT.
ANCE of our vacuum system—not only on our presses but on presses
of other makes—has been most gratifying to us . .... CUSTO.
MERS' RECOGNITION that high vacuum gives a more complete
deaeration of dough before exirusion—creating a superior quality
product, better conditioned for drying—has put us in the LEADER.
SHIP in vacuumizing presses in the United States,

CREATIVE
ENGINEERING
for the
MACARONI
NOODLE
INDUSTRY

Automatic Press with Long Goods Spreader ®  Automatic Short Cut Press ®  Automatic Combination Press for
Long and Short Goods ® Automatic Sheet Former ® "Quick Change" Noodle Cutter ® Bologna Machine ®
Hydraulic Dry Long Goods Cutter @  Pressure Die Cloaner @  Automaiic Long Goods Preliminary Dryer @
Automatic Self-Controlled Long Gaods Finish Drying Rooms ® Automatic Short Cut Preliminary Dryors ® Automatic
Complete Short Cut Finish Dryers ®  Automatic Complete Noodle Finish Dryers @  Automatic Complete Bologna
Finish Dryers

.
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WHAT A CHAIN BUYER

WANTS TO KNOW

To get your new product onto the
shelves of the H, C. Bohack Co., with
nearly 200 owlets in the metropolitan
New York area, it is necessary to supply
the “right” answers to 60 basic questions,
the publication Food Business reports.
After that you must dispel any misgiv-
ings, on the part of their merchandising
committee,

Mr. Charles F. Nickel is the question
man. What he wants 10 know is:

1. Is the product or service entircly
new and non-competitive?

2, Or is it an improvement over an
existing product?

3. If so, what are its distinct and evi-
dent advantages?

4. To what extent will it benefit Mrs.
Housewile?

5, How much will a family consume in,
say, a month?

6. What is the responsibility, both ethi-
cal and financial, of the people sponsor-
ing i

7. How much “know how" have they
in the field of distribution and product
competition?

8. If it supplants a product in current
use, will it increase consumer satisfac-
tion?

9. What margin of profit will it pro-
duce?

. 10, Will it be supported by consistent
advertising? ’

11, Was it tried i a satisfactory trad-
ing area?

12, Does the package have self-selling
appeal?

18. Dous it have proper price marking
space, and how is it.packed in a case?

M. Will it indicate originality and
carry u sales and use message?

15. Is it a class or mass product?

1G. Is the product being offered to
everyone in the trade, or for limited dis-
tribution?

Having satisfied himsell in regard to
these 16 conditions, Mr, Nickel proceeds
1. the other 44 questions. These are com-
piled on a form tided "New ltem Hec
ord."

This form records information [for
later reference such as the date product
was submitted, name and description of
the product, manufacturer’s name, ad-
dress and financial rating, liability insur-
ance and amount carried, name of manu-
facturer's representative, container  size
and weight, packages per case, cost per
case, trade discount, markup, retail price,
ete. It requests information regarding
allowances for freight, swells, labels, dis-
tribution, promotion, and advertising,
guarantee against price decline and guar-
anteed sale. Questions regarding adver-
tising and the media used are included.
And finally is the product guaranteed to
conform to the Federal Food and Drug
Standards, and are any deals, promotions
or advertising allowances offered to com-

petitors on  proportionately the same
terms?

Mr. Nickel regards sensible cost pricing
of a new product as very important. He
says, “A happy medium profit range is
more readily maintained than one with
an unrealistic high percentage of markup.
New products, naturally, reccive a bet-
ter welcome if their profit margin is
above cost of operation.” He disapproves
of price slashing to steal a market since
this practice usually results in a down-
ward trend which is met by competition
leading to unfairly depressed prices and
inadequate profits,

Mr. Nickel does not regard fair trading
a new product to be practical in super-
market operations. He says, “Fair trade
minimums become maximum selling
prices, and profits are usually higher than
required by supermarket operators. Price
fixed new products invite cheaper adver-
tised, unadvertised, or private label prod-
ucts as unnecessary competitors.”

Mr. Nickel likes to see the “very strong-
est” advertising to introduce ew prod-
ucts, andd while store demonsty stic.:s are
costly he thinks they are fine il su pported
by a gimmick or sampling because they
reach many consumers not enticed by
display or general advertising.

Mr. Nickel says he must have the facts
ancd they must be provable before he can
decide to recommend a new product to
the merchandising committee,

Lawry Plons Sauce Promotions

Lawry's is known as a famous restau-
rant in Los Angeles where standing ribs
of roast beef are served on carts to the
patrons at their tables, Seasoned salt and
salad dressings gained a reputation at
this famous eating place that started
Lawry in the field of consumer package
goods,

Today Lawry's seasoned salt, spaghetti
sauce mix, garlic spread, salad dressings
and salad, dressing mixes are sold through

.the Van-Frank® Sales Company of Los

Angeles,

Lawry's Spagheuti Sauce Mix was the
original foil packaged Spaghetti Sauce
base, developed after years of testing
by one of the country's best known manu-
facturers. of blended scasonings. It in-
cludes thie spices and herbs, dehydrated
vegetables, and black imported  mush-
rooms, which, when blended with tomato
sauce or solid pack tomatoes makes pos-
sible the preparation of a truly Italian
Style Spaghetti Sauce in just twenty-five
minutes, This length ol preparation is
necessary only to allow the dehydrated
vegetables and the dehydrated mushrooms
to soften 1o the proper consistency, and
since it is the only product of this kind
including these ingredients, the manulac.
turers feel that the few additional min-
utes necessary for preparation are well

b ol i

April, 1956

warranted when the finished sauce is
tasted,

Lawry's Spaghewti Sauce Mix is pack-
aged in attractive and appetite appealing
foil envelopes produced by the Dobeck-
mun Company, and the fact of foil pack-
aging makes possible a display of 24
envelopes in less than 14 square foot of
shelf space. The product is the largest
national seller of its type by far and
localized promotions  with  macaroni
manufacturers have beeo run in many
sections of the country, They have been
designed to meet the needs of the particu-
lar area and lave included newspaper
advertising, demonstration, joim  point
of sale display, This product is nationally
advertised in Good Housckeeping, bear-
ing the Good Housckeeping Seal of Ap-
proval, and regularly advertised in all
instore publications such as Family Cir-

- cle, Everywoman's, and Beuer Living.

This advertising will be continued dur-
ing the spring season, and a heavy fall
program is anticipated.

The product is also packed institu-
tionally, and is being sold to restaurants
throughout the country, Van-Frank Sales
Co. will be represented at both the
National Restaurant Association Conven-
tion in Chicago, May 7-11, and the
Super Market Industry Convention in
Cleveland, May 69,

Van-Frank's key personnel are young
men. Ralph Frank, Jr., 30, is Vice Presi-
dent and Director of Sales and Advertis-
ing. His experience prior to joining
Van-Frank Sales Co. was with Hunt's
Foods, Inc. and his background in the
tomato industry has been helpful in ar-
ranging cooperative promotions.

C. A, "Chuck” Campbell, Sales Man-
ager, Consumer Products Division, is 81.
Prior 10 joining Van-Frank Sales Co., he
was in the packaging business, represent-
ing the Dobeckmun Company in the mid-
west and later on the West Coast.

John F. Sullivan, Jr., Midwest Division
Manager, is located in Chicago and works
with brokers throughout the Midwest
territorics, He was formerly associated
with Welch's, Inc. and has worked exten-
sively in organizing promotions at the
retail level with grocers throughout the
midwest,

W. G. “Bill" Hop, Promotion Director,
has wide experience nationally in organ-
izing point of sale promotion with chain
operators, and is well acquainted with
restaurant  operators and  food  cditors
throughout the country, These contacls
have been ol asistance at local levels in
obtaining special releases on Lawry's
Spaghetti Sauce Mix and the local brands
of spaghetti products,

Kroger Acquires Chain

Kroger Company has purchased Dig
Chain Stores, Inc. which operates seven
food stores in Shreveport, Louisiana. Ac-
cording to Kroger's President J. B. Hall,
no change in operations or personnel is
planned, but the stores will continue to
operate under the Big Chain name,
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MONARK

OFFERS YOU THE

FINEST IN FROZEN YOLKS

packed especially for the Egg Noodle Manufacturer

Always priced right . . . assurance of finest quality.

Give your noodles that golden color and taste appeal with RICH, DARK,
MONARK YOLKS. Color and solids tests made as the eggs are packed assure
you of uniformity in every can.

Dark Uniform Color
High Solids Content
Superior Quality in Every Way

Let us tell you about our LOW prices. Our
convenient purchase and delivery arrange-
ments will please you. |f you have used
MONARK EGGS, you know. |f you have not
used them, you owe it to yourself to try these

b l’ '
MARK e

1l & RK ECe COR

& iali

SUPER YOLKS. -t e

BUY DIRECT AND SAVE

it's Easier To Do Business With Us!
Write — Wire — Call '

MONARK EGG CORPORATION

HArrison 1-1970

601-11 EAST THIRD STREET KANSAS CITY, MISSOURI
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SHORT GOODS DRYER
Buhler Presents Facts on Their TTM Dryer

HAT [features does a macaroni
manufacturer want in a short
goods dryer?

® A compact unit which requires the
least space, Building space costs money.

e Automatic operation to a large extent,
It keeps labor costs low,

o Full compensation for all external in-
lluences which may affect the drying
process, Therefore, any process can be
duplicated and goods spoilage is elim-
inated.

® An cffective drying process, featuring
best pussible color of the finished prod-
uct compared with iis raw material,
free of internal tensions and with a
high transtucency due to the elimina-
tion ol pockets. These qualities will
promote sales,

e A dryer, wherein all classes of short
goods can be dried simultaneously,
Shutdown time increases operating
costs,

® Sanitary construction which prevents
infestation of the dryer itself and thus
ol the product,

o Low maintenance costs, determined by
the design of the parts in motion,
These contribute to the overall econ-
omy of the dryer,

The Buhler Short Goods Dryer TTM
incorporates all above features to the
fullest possible extent, because:

The product dries down to its final
mojsture content within one compact
unit, therefore, additional space for con-
veying clements between separate units
is eliminated, Wi

As the drying air is positively forced
through the goods by way of ducts and
through the Sshaped elements, the con-
veyors may be charged with a higher spe.
cific load, therefore, fewer. conveyors pro-
vide more space for goods 10 he trans
ferred. The goods never have a chance to
stick together as the wp conveyor of the
finishing dryer is charged with a thin layer
of comparatively wet goods, whereas the
last conveyor carries several times the load
in dried goods,

Due to these features, the TTM dryer
requires only about 502, of the area as
compared with the conventional separated
drying units of same purpose and capacity.
The ratfo still increases 10 the advantage
of the “I"T'M when obtaining three dimen-
sional comparisons,

Today's modern industry is progiesing
more auxl more towards push  button
pants,  Instead of employing more labor
for production increase, the automation
reilires the same goal without additional
lahor,

The conveyors, driven by one motor,
are eleairically interlocked with the press.

I this motor ever should fail, the press is
automatically shut off, however, not vice
versa, All startcis, relays, switches and
pilot lights are incorporated in a control
cabinet which may be located for con-
venient observation, A flashing pilot light
will indicate the failure of any of the 12
to 20 circulating blowers, as well as of the
drive. One man may easily be placed in
charge of one or more complete short
goods production lines. The climate con-
trol instruments record the process con-
tinuously, eliminating human error in the
notation of instrument readings. The type
of control instrument applied here docs
not require frequent inspection and clean-
ing as necessary with the presently operat-
ing dry and wet bulb system on the con-
ventional dryers.

No dryer can be completely independ-
ent from external atmospheric influences,
as inlet and discharge openings allow air
slippage and consequently a climate ex-
change, The automatic reset character-
istic of the control instruments will im-
mediately compensate by adjusting the
heat input to return the disturbed air
temperature to its setting. The moisture
content in the air is adjusted by an in-
ternal duct system which inter<onnects
two of the three climate rooms and in
turn connects cach one to a common ex-
haust fan by means of pneumatically
controlled  dampers.  See  [llustrution
No, L,

ually changes in the third section to at-
tain  outside conditions towards the
discharge conveyor,

The reduction of the total drying time
for short goods down to 18 hours and
less results In increased internal wensicns,
The rate of Hlow of moisture in form of
vapor from the inside to the skin of any
product is generally governed by the in-
ternal moisture content and the ex-evnal
climate. ‘Temporary high rates of flow
may be obtained at any temperatur: level
with a dry climate as long as the inoisture
content in the product is high. However,
the danger of creating tensions occurs
much quicker at low temperatums, At
high temperatures the product stays pli-
able and, therefore, the cross section can
yield to the contraction due to moisture
decrease,  Also at high air tewperature
and necessarily high humidity the product
is heated throughout, thus allowing a
continuous water vapor flow from the
inside at a high capacity without danger
of interrupting the llow,

The disruption of the flow will result
in moisture being trapped within, while
the outer section of the product drics
down. That moisture only can be removed
safely hy he timeconsuming sweating
back, provided the average moisture con-
tent is still at a relatively high level. At
lower moisture contents, the product can
be saved by climinating any drying po-
tentials,  However, numerous  internal

-~ 2 e
3 ==
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Wi segtion No, 1

The desired relatively low humidiy in
the first dryer, Room |, is obtained very
quickly and therealter, instead of exhaust-
ing the developing excess moisture into
the atmosphere, it is directed into Room
2 where high humidity is required, Once
that room is stabilized around the desired
control point, excessive humidity escapes
into the atmosphere from both rooms.

‘T'he amount of goods in head and tail
end of a short goods run, usually sub.
jected to improper climates, now are re-
duced to a minimum with this system.
Proper climates in both Room 1 and
Room 2 are obtained within filicen min-
utes alter the first gonds enter, As Room 3
mainly serves for the stabilization and
assimilation of the goods to the atmos
phere, only the air temperature is auto-
matically controlled, The climate grad-

pockets can be observed especially well
on the spaghetti.

The Bubler "I"UN Dryer operates spe-
cifically as follows:

First the product is pre-dried in Room |
at a high temperature and relatively low
humidity by extracting up o 109), mols-
ture, It is alternately subjected to short
heating and resting zones which  will
prevent the building up of internal ten-
sions, ‘This method of intermittent heat-
ing and resting of the product in short
cycles allows a high rate of drying, since
the heating periods never are long enough
to injure the moisture flow. The same
principle again is applicd in Room 2
with high temperature and comparatively
high humidity, This air has a small mols.
ture absorption potential, its high drying
raic is maintained by frequent exhaustion

L vje o W sriaed Smp s S
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zctave of PROGRESS

DIVERSIFICATION — From an 1856
grist mill, Doughboy has grown to o
fomily of progressive plants with the
"know how'' ond modern equipment
to serve you with the finest of
products.

1856 — 1956

This year marks a century of progress at Doughboy
Industries, Inc. — progress in giving you better and
better quality and service.

ABOVE — Flour ond Farm Feeds
Imills ond warehouses); Printing;
Maln Oifice (center); Mechanical
(left); Plastics, D hbov's Milli Divisi b ;

— D oughboy's ng Division celebrates its century o
BELOW iiacyd hant. Seouer milling experience with o new modern milling system,
designed to give you the finest semolinas, granulars

and durum flours on the market today.

packages noodles quickly, efficiently.

Doughboy’s Machines Division announces new fea-
tures and improvements in its 1956 line of high-speed,
precision built packaging machinery,

And Doughboy's other divisions — Plastics, Formula
Feeds, Grain, Printing — join in saluting a century ot
industrial progress at Doughboy.

Doughbay

DOUGHBOY INDUSTRIES, INC.

New Richmond, Wisconsin
MASTER CRAFTSMEN IN FLOUR MILLING — PLASTICS -- PACKAGING MACHINERY — FARM FEEDS
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Illustration No, 2

and 1enewnd of a sufficdent percentage of
air to aintain this potential.

The Room 8 mainly serves for the sta-
bilization and assimilation of the product
to the aunosphere, To insure a gradual
cooling cffect, some heat may be applied
where necessary, At the discharge con-
veyor, the product has attained room tem-
perature, It either is stocked in bins or
packed immediately,

Two products may be dried simultane-
ously under continuous operation, The
press shut-down time for die changing
permitz enough time between the two
operations to adapt the climates to the
following product.

The sanitation requirements have been
carefully considered by the selection of
the building, materials. The conveyors
consist of " Sshaped, corrosion-resistant
aluminum channels attached to an end-
less chain on each side, The product
lays on these channels which are spaced
so that the air can be forced through the
gaps and positively has 1o pass through
the layer,

Sece Illustration No, 2. The supporting

structure Is made of steel,

‘The paneling consists of an integral
insulation board covered with aluminum
sheet on one or both sides, This con-

“struction permits the application of higher

temperatures and humidities without in-
creased losses.

The substitution of Sshaped channels
for screen conveyors has proven advan-
tageous in cvery respect. Strong cross-
section construction permits higher loads.
The elements themselves are not sub-
jected ‘to any special sirains and, there-
fore, once installed, will not require
maintenance, The cleaning task is greatly
reduced by the aluminum skin paneling
which resists dirt adhesion because of its
highly polished surface.

The heat losses of a dryer are in direct
propostion with the total area exposed
to the aumosphere, The Buhler TTM
requires only about 509, of paneling gen-
erally necessary for short goods dryers.

Furthermore, by considering the [fea-
tures discussed, this short goods dryer can
claim to be onc of the most economical
units in operation,

PROBLEMS IN BULK FLOUR SHIPMENT

from the Millers National Federation Hook-up

The shipment of flour in bulk has in-
creased tremendously the past year, and
it scems destined to increase siill more

" in the immediate future. The commer-

cial impact of this new means of llour
transportation s almost revolutionary.
‘This statement will attempt to summarize
the conditions now existing in shipping
flour in bulk, and those to be expected
in the near future, with special reference
to the question of bulk railway car sup-
ly.
I The availability of bulk railway cars
is limited, and the demand will likely
exceed the supply for the next several
years, It will therefore be to the best in-
terest of the shipping miller, the receiv-
ing baker and the carrier to work together
closely in an effort to procure the maxi-
mum amount of this equipment.

The commercial baking industry uses
approximately 140 million cwis. of flour
per year, This means the production of
545,000 cwts. of likery llour per day
(basis 257 milling days per year), If all
bakery flour were shipped in bulk (950

cwts, per car), mills would require 574
bulk cars per day, If the average round
trip from mill to bakery and return can
be assumed as 15 days, the total number
of bulk flour cars required 1o ship all
bakery llour would be 8,610, This is a
theoretical figure, because there are vari-
ations in shipping time, especially during
the winter, and it would be necessary to
have extra cars to meet peak require-
ments and emergencies; il these condi-
tions require a 20 per cent salety factor,
mills would need a total of 10,882 bulk
cars. If, however, it is assumed that 75
per cent of all bakery flour would move
in bulk, mills would still nced 7,749 bulk
cars for servicing bakery customers.

How Many Airslide Carw?

At the beginning of this year there were
910 ainslide curs in service in the United
States, Deliveries of cars since the turn
of the year and those expected to be com-
pleted within another month will add
about 250 to the ainlide fleet. Total pro-
duction of these cars during 1956, includ-
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ing the 250 just referred to, will not
exceed 830, as is stated by the manufac-
turer, who adds that he expects to pro-
duce no less than 500 cars during 1957,
These figures are cited here to show that
the limiting factor to shipment of four
in bulk is the supply of ainlide cars.

Airslide cars presently cost approxi-
mately $12,000 each, Simple arithmetic
shows that a capital expenditure of close
to a hundred million dollars would be
necessary to provide millers and bakers
with enough bulk cars to handle 75 per
cent of the flour used by commercial
bakeries. :

Some bulk cars are operated by millers
or bakers under lease from railroads or
GATX. These leases require a ten-year
commitment at §155 per month, or §1,860
per year. Mileage credits are 3.2 cents per
mile empty and loaded, provided the
empty miles do not exceed the load haul,
This means that a car has to move 4,950
miles per month to offset the rental
charge, but this amount of movement is
next to impossible, In several cases, cars
have been moving about half that dis-
tance, which means that whoever oper-
ates the cars must absorb hall of the §155
per month rental charge.

Most Bulk Cars Used for I-'I;mr

There are other cost factors to be taken
into account. The initial charge for
proper finishing of airslide cars inside is
$405 per car, and il permanent pneu-
matic nozzles are added there is another
charge of $385. In some cases the, cars
must be refinished on the inside, Belore
a mill loads a car with flour, the cr
must be cleaned and the average labor
charge ranges between four and eight
hours of labor cost,

Ainlide cars are currently being used
to move plastic materials, phosphates,
lampblack, certain types of clay, bulk
sugar, bulk starch and soy bean products,
in addition to flour. However, GATX
officials state that flour is the principal
commodity transported in ainslide cars.
One estimate is that close to 90 per cent
of the aimslide cars now in existence are
being employed in the transportation of
flour.

In the long run, whether flour is
shipped from mill to bakery in bulk cars
is going to be determined primarily by
economic considerations. Experience thus
far scems to establish that costs can be
shaved by this new method, perhaps not
as_extensively as some enthusiasts pre-
dicted but nevertheless to a worth-while
extent. On the other hand, a sizable
capital expenditure is required to install
bulk flour storage and handling equip-
ment in both bakery and flour mills,
Whether this expenditure would be justi-
fied will have to be weighed in each indi-
vidual case against the bottleneck of air-
slide car supply. This bottleneck seems
almost certain to continue for a consider-
able period ahead, and it invites the con-
centrated attention of millers, bakers, and
railroad officials.
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Skyscraper —

(Continued from page 32)
manager, Mr. R. M. Stangler, deserve
much credit for undertaking the installa-
tion of the new durum mill, Their con-
fidence in this undertaking has been more
than jusifiedd. “The new modern durum
unit we have installed has performed up
to expectations in bringing a product of
top quality to the macaroni industry,”
states Fossen, “and this new equipment
makes the North Dakota Mill & Elevator
one of the largest and most modern mills
of its kind in the United States.”

Because of its location In the heart of
the choice durum territory, the North
Dakota Mill & Elevator durum division
has the opportunity of making good selee-
tions of the finest durum wheat.

It also has the benefits of a United
States Government Grain Inspection of-
fice, located in the mill administration
building, as well as the inspection and
analysis made by its own laboratories.

This, then, is a brief story of the North
Dakota Mill & Elevator. And this prairie
“skyscraper” will continue to do every-
thing possible to manufacture and deliver
top quality semolina and durum prod-
ugts, thanks to a capable stall using mod-
ern methods and equipment,

General Mills Appoints
Commerciol Development
Manager

President C. H. Dell of General Mills
has anmounced  the  appointment  of
W. E. § Griswold, Jr, to the newly
created position of Manager of Commer-
cial Development for the company. For
the past 13 years, Griswold has heen
President and a Director of W. & ].
Sloane, New York home furnishings firm.

Bell said the appointment will bring
together at one central point specific
responsibility for coordinating General
Mills' plans for further growth and com-
mercial development, *This involves,” he
explained, “the formulation of “policies
and plans and the organization and opera-
tion of a program for putting these poli-
cies and plans into cflect.”

In his new position, Griswold will be

THE MACARONI JOURNAL

responsible o A, D. Hyde, Vice President
and Administrator of Mechanical and
Chemical Activities.

A graduate of Yale University and the
Harvard Business School, Griswold served
in the Sales Development Division of the
Commercial Solvents Corporation  from
1935 until 1937, when he joined W, & J.
Sloane. He rose 1o the presidency of the
Sloane organization in 1942 alter serving
as Wholesale Selling  Agent, assistant
Treasurer and later Treasurer.  Mean-
while, he served as ‘Treasurer and Direc-
tor of the Sloane-Blabon Corporation and
as ‘Treasurer and Presilent of the Com-
pany of Master Crafismen, Inc., subskl-
iary companics, He has also been active
in trade and civic organizations.

PHILIP R, FOSSEN
Mill Manager Appointed

The North Dakota Mill and Elevator,
Gramd  Forks, North  Dakota, has ap-
pointed Mr. Philip R. Fosen as their
General Manager, Mr. Fossen succeeds
Mr. R. M. Stangler who was [atally in-
jured in a car accident on December 30,
1955, Mr. Fossen was Assistant Manager
and previous Chiel Accountant and Audi-
tor for the North Dakota Mill and Ele-
vator. He has been connected with the
organiztion for 16 years, In his capacity
he will have full charge of the operation
of the plant which includes the flour mill,
werminal clevator, feed  plant, soybean

Morth Dakota durum growers look over end product from thelir crops. Left to right: John

Lindermann, Golden Valley; C. W. Edwords,

liam Mahimann, Manning. They were atte

Killdeer; John Rodenbiker, Rock Lake; and Wil-

nding the stockholders' meeting of the Farmers

Unlon Graln Terminal Association in St, Paul, Some 5,000 people saw the macaroni display

of the Amber Milling Division.
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plant amd local elevators, Mr. Fosen wis
born and raised on a farm in Barnes
County, North Dakota,

A New Look

The Chicago Tribune Press Serviee
reports from Rome that  revolwtion s
threatening the Italian spagheuti world
following the decision of some spaghetti
manufacturers o give their product @
new slim look.

Famous Roman chels, however, are not
(uite sure the public will want it. Fash-
fon wizards, on the other hand, said they
would make u point of serving the new
style spaghetti at least in their own
homes.

Top Ialian spaghetti stylist Mario
Braibanti, the man who more thin any-
hody clse is responsible for this revolu-
tonary change in the world ol pasta,
said the slim or oriental look was not
new at all,

“The Chinese invented  spaghettd,”
Braibanti said, “and Marco Polo brought
it back from the Orient in the 13th cen-
tury, But we ltalians did not really learn
the exact Oriental recipe then, and only
now, seven centuries later, we have dis-
covered how to make genuine Chinese
spagheud.” .

Roman chel Alfredo “"alla Scrofa™ Moz
sett, whose  butter-and-cheese  noodles
won him world-wide Fune, smiled broadly
at the suggestion that his specialty ap-
peared doomed.

“Sure, we will try the new,” he said,
“Ln this day and age, when we are inter-
ested in all humanity, we must try new
specialties along with the old ones, This
will take us back to the days of Marco
Polo.

“Bue 1 don't know il my clients will
want it. We will have to wait and see.”

Fabiani, top Roman fashion designer
whose 1936 styles are highlighted by the
slim Oriental look, was more enthusiastic,

Speaking as an inveterate spagheui
cater, Fabiani said: "The new Braibanti
spaghenti is more authentic, and it cer-
tainly is more delicate. We will serve real
Chinese spaghetti at my  howse, where
delicate Oriemal style is particularly ap-
preciated.”

Braibami changed spaghenti style here
once before, in 1085, and his decisions
on pasta products have cimged the eat-
ing habits of millions of Eropeans, and
still more millions of Orientals.

In 1935, Braibanti, o jovial big Mila-
nese indugtrialist, produced the first ane
tomatic spaghetti machine ever made,
And when 30 of his machines were in-
stalled in a Targe Milan spagheui factory,
production jumped from 5 o 150 tons
of spaghetti a day.

NMMA 52nd Annual Meeting
Wentworth-by-the-Sea
June 20-21-22
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%mmflong Goods Stick Remover and Cutter

o Simplified Mechanism

o High Operating Efficiency

® Automatically removes a stick and discharges it to a magazine rack,
°

Equipped with three blades which cut the heads and ends of the product and simultaneously cut
the product in half.

® The three blades are adjustable and any one or two of the three can be removed.
® The blades are adjustable to cut product in length range from nine to ten inches.

® Equipped with conveyor with capacity to hold 52 sticks of product, the average number of sticks
contained on a spaghetti truck.

® |f operated in conjunction with an automatic long goods dryer the operation is continuous.
® Operator can accomplish adjustments. No special mechanical skill required,

Please consult us for full Information.

266-276
Wallabout Street
Brooklyn 6, {
New York, N. Y., Aéﬂl{?nz_ Mlﬂllg lnc.

U.S A, —

Clrens
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CONTINUOUS NOODLE DRYER

Dramatically New in Appearance

Side view noodle finish dryer taken ot plant of Tharinger
Macaroni Company, Milwaukee, Wisconsin

Clermont realizes that the basic goodness of a dryer is
represented by the sum total of the care and attention
that goes into the design and development of each in.
dividual part. Performance, dependability and quality
you naturally expect from a Clermont machine — in
super-abundance. But there are also many lesser
points about a machine that can make it a joy to own
and a pleasure to operate. In the Clermont Noodle
Dryer many of these features—such as electronic con-
trols, controlling the intake of fresh air and exhaust
of excess humidity; control of temperature; extra

large doors permitting ready access for cleaning; large
lucite windows giving clear view of the various drying
stoges: all are incorporated in the Clermont Noodle
Dryer.

The only Noodle Dryer available that affords free ac-
cess to the screens from both the fan chamber and the
air chamber sides.

The onlt Noodle Dryer that has conveyor screens that
interlock with stainless steel side guides. Many other
features are incorporated that are solely Clermont’s.

But no matter what Clarmont dryar you buy, you may be sure that when you get it,
it will b In avery detail the finest dryer you have ever owned.

Please consult us for full information,

266-276 Wallabout Street,
Brooklyn 6, New York, N. Y., US.A,
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AUTOMATION IN MACARONI MANUFACTURE

S Bl Compranmy was Tonndal
1 e 12 I Do e N ol
Cotse e Beaberne beouehe v e then
Lather's mcaromi Lactony e v Ty
Fhes imed ar the ransborneton ol the
prenbuction ol macont feme s nli
ety sustems toan idustl b
e with tully avomatie Tines

T i ahe Beahamn Beothers imvem
ve el patented e fest aatomatie press
which combined e aperatims prey sy
e bonmed T 1 wtonip ol e st
anel st s B s oo el vinsay
the bovcader ol Tvdbanlons o sevew press
Floes s emtiom bond o et an fuse
b sention tean e Neadomin B
e e

The inmenlieniem ol the st pess was
folbomead D a0 B sonies ol v ntons
and ety ssontal e the el ol
it procdmeton which onally neali
Bl the wcchimeal Teanmes ol poodie o

oo 17 Bealon Co attanad e
okl antnan predicnon o shor ol
Halowara sivle macaon e

Toe 1 ahey peabizad dhe st dalis
artomeatie ot b the 1-|m|m|n-l| al lone
vl

ol o P9 thes solved il i
dittnlt problem o fnll ausmanon an
e prondi v ol eistad macaonn

Skatttal sec b e spraalists il con
strii tons o nieatone o honers g
e Beobomn organzaton Teean sapph
Al Kods o saearon mahines dhoos
ete o b vendorn tacatom |-I|m-

M 07 ol all et cquap
vt o the werbeh s nombaetimedd Ty il
Wb €

by Dott. Ingg. M. G. Braibanti & Co.

e

Autematic hine {or the production of twisted macarom

The hewdguaniers ol the Brolumn Ca
ac o Mol whore b the ma hinersy s
destgned and amprovad wlole comsinm
Py woes o i shitboron works e v
sprcalieed e specihie e

i vanstonmatieom oF the presdiciom
ol wnartont brenn s osasting vilonen
tary sastoms v the mdvstiad ol
Tras Beon Db abonr Tiv the e ssiny
ol wdueme the cost al el e
Ll el poner bl conenal s
pemses el mprove et e gqualine and
appeatanne s the il prosdiet 10 en

vonbage the meorcase an consinption

-t

. iR

Automotic ling for the production of leng macaroni

. -

These wims i e artamed b il
e the comtmuons automatie s whinh
allor comstdorable advanages b compuinod
o the ol st p by step satems e b
the ital onthey s veeenercd bt
tpluated outpan ol e Pl ma
chines owenkang 20 hows o of 210
steand ol N howes omve ad by thernm
Pl swhich s cadonland aeeondimg 1o
cotistant mecdl bkl e aiton a
AATCIS P EE et beduenion i spice
vequitements and enee e the cost ol
crcctiom of the necessay bailidings T
hmmation of hoguent stops ol e pan
i tion e dines, lor the cluamge ol s
b abom o acduccd comsmmption ol
clocine power Binallve ahe g olh
ciemey o contmuens divers ollers g saving
i lael

OF connse . the adoption ol Tallv g
R T TR T A T [T T U A R L RTTTR )
pacy i plants which can attoand 4 con
tnions prodiston lar 5o 6 davs o
wirh and T vl contmmons wnit wan
abactine one shagn o tew slapes

Production ol Long Macaroni
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tinuous preadiver and fnal drver, stick
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.. THE SKYSCRAPER OF THE PRAIRIES!

.. here 1t 1s. .

ONE OF THE MOST MODERN

Durum Mills

In the Country!

Designed to
Manufaciure
the Finest
Semolina and
Durum Flour
for the

MACARONI
Industry

Yx LOCATED IN THE HEART
OF THE DURUM WHEAT AREA!

North Dakota Mill and Elevator

P. R. FOSSEN, Gen. Mgr. o
GRAND FORKS 52(?‘:‘ l:v:‘shmqn Avinun
NORTH DAKOTA CHICAGO, ILLINOIS

EVANS J THOMAS, Mgr
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stripping and cutting device, and air con-
ditioning unit.

Continuous Dryer

The Bralbanti drying system is based
on the utilizution of a high temperature
and a high moisture content, which not
only facilitates evoporation but also en-
sures # homogenecus drying both at the
surface and in the interior of the prod-
uct, The produrts so obtained are more
translucent with a better color and pos-
sess more elasticity and finally have bet-
ter cooking qualities. The length of space
occupied by such a wnnel is reduced 10
a minimum,

The tunnel consists of a preliminary
drying section with one level and a final
tunnel with 5 levels. The top 4 levels
are intended for the final drying and
thus equipped with air circulation; the
lower level is destined to the “stabiliza.
tion.” To this effect, it is without venti-
lation and it is connected to an automatic
stripping and cutting device. Each stick,
at the exit of the predrying section is
lifted to the 5th level and runs through
its length. At the opposite end it comes
down to the lower level and the same
operation takes place until the exit.

It so happens that an existing building
may entail a special construction. To cite
one example, if the room is narrow and
low, the tunnel can be on three levels
only and the normal length of sticks (79"
or 65") can’ be reduced. Nevertheless, the
most economical and rational solution
would be to foresee a standard tunncl
such as described above. The length of
space occupled by a complete line of pro-
duction with 79" long sticks (daily output
about 22,050 to 24,250 lbs, of dried maca-
roni) consisting of pressspreader-prelim.
inary and final drying tunnelstick strip-
per, is 108° 1%,

The Braibanti drying tunnel requires
special metallic sticks which are specially
designed for a correct conveyance. In fact
it is well known that the sticks, when
passing from a level to a lower one, have
a tendency to roll and run the risk of
falling from the guides, thus stopping
the entire lowering device. In order to
avoid this inconvenience one gencrally
uses curved sticks, so that their center of
gravity is lower than the two ends, which
climinates any danger of stick rolling.

However, these curved sticks present a
serious disadvantage in that macaroni
hanging in the central section of the
sticks are much shorter than those of the
two ends. This inconvenience entails a
reduction in the press output and o larger
quantity of scraps which pneumatically
return to the mixer. Morcover it should
be noted that the dried macaroni does
not possess a uniform length.

Now here is the working process of
the tunnel, The framework is entirely in
steel, duly protected against heat and
moisture, It is covered by a cabin which
ensures a perfect insulation. In the con-
veying systemn the sticks lean on fixed
guides. A meuallic rack with quadrangu-
lar motion pushes, by means of its teeth,

THE MACARONI JOURNAL April, 1956

cach stick which thercfore advances in
a longitudinal direction.

Amaong the advantages offered by this
system, it should be noted that the sticks
are always in the same position both
when taken up and lowered by the lifting
and lowering devices, thus climinating
any danger of obstructions. Fanning and
sweating sections alternate along the wn-
nel; the drying air current is downwards
with return through the side chambers,
‘This alr current is generated by centrilu-
gal blowers which permit an adequate
regulation of the flow,

‘T'he four levels, where the final drying
takes place, are separate from the lower
level, where the macaroni undergues “sta-
bilization" by means of a floor of a non-
conducting  material, The stabilization
zone s in communication with the room
where the dried macaroni is received by
the stripping device which automatically
strips the sticks off the macaroni, cuts the
heads and ends of the product and simul-
tancously cuts it in half, Thereafter, by
means of special rubber band conveyors
and through a shaking and scttling hop-
per the macaroni is put into cardboard
boxes or il desired, into the hoppers of
the automatic weighing and packaging
units.

Production of Twisted Macaroni

In 1955, Braibanti Co, have also real-
ired a full automatic line for the produc-
tion of twisted macaroni.

The problem of the continuous auto-
matic production of wisted macaroni was
already partly solved with the construc-
tion of the Plurimat twisting machines.
Attention was directed to the aulomatic
drying of these products which entailed
not only the construction of an auto-
matic tunnel but also the realization of
a rational and economical unit.

The unit consists of a pneumatic flour
handling system, automatic “Macron”
press with two dic-holding heads for the
production of extruded macaroni and
dough sheets, double "Plurimat” machine
for twisting macaroni both extruded and
rolled, and continuous automatic dryer
with metallic trays with nylon net.

The automatic dryer is new. It consists
mainly of a sturdy metallic framework
equipped with devices for both horizon-
1al and vertical movement of the trays
which autcmatically receive the coils. The
empty trays coming out of the dryer con-
tinuously eass under the Plurimat ma-
chine which again deposits the coils on
them, Thu travs loaded with twisted mac-
aroni are mechanically lifted on to the
preliminary drying section above the
Press-Pluriinat group, Here the macaroni
undergoes a strong vertical ventilation,
bringing about a preliminary evaporation
in order to avoid any sticking of maca-
roni or alteration due to an excessive
moisture. The trays advance through the
length of the pre-drying section and enter
the final drying tunnel, whose metallic
framework is equipped with superposed
side guides with rollers facilitating the
advance of the trays,

The horizontal advance of the trays
is obtained by a to-and-fro movement
while the passage from one level to the
lower one takes place by a gentle fall
which is controlled and muffied by shock
absorbers. The trays reach the tunnel's
exit at a suitable height so that a work-
man may casily unload the dried coils.
The empty trays are vacuum cleaned and
automatically go back to the Plurimat
twisting machine,

The outside cabin contains the ventila-
tion and air heating units, Inside the
dryer the wwisted macaroni undergoes air
currents with thermohygrometric features
suitable to the drying degree. At the end
ol the operation the products are per-
fectly dried,

Once the tunnel has been put in mo-
tion and the ideal drying conditions have
heen attained, one is certain to obtain a
final product with constamt and pre-
established [eatures.

With the construction of automatic
lines for long and twisted macaroni, Brai-
banti & Co. have fulfilled their program
of fully automatic operation which began
23 years ago with the fint automatic
press.

Codie-Kaoy Long Cut
Packer Ready

Steve Brodie of the Codie-Kay Com-
pany of Los Angeles announces that its
long cut packer is now ready for the
market. He says four machines have been
in macaroni plants for the past six
months, all the bugs are out and five
years of costly experimentals have at last
come to an end,

The machine net weighs long cut maca-
roni and spaghetti and puts the pre-
weighed unit into a bag or carton, Weight
tolerance is held well within 14 ounce
and speed is 24 packages on one pound
or under per minute and 16 on two
pound packages per minute, For high
speed production, multiple units can be
set up.

For carton production, the G-K carton
set up machine is used, "It sets up and
glues the bottom of the cartons, feeds
the cartons to the C-K long goods packer
which will automatically net-weigh the
product and insert it into the waiting
cartons, then the carton will be moved
onto the index conveyor into the C-K top
closing machine,

The only operator needed is the one
that feeds the long goods from the tote
boxes into the C-K long goods packer.
“T'wenty-four cartons per minute with one
operator —“not a dream but ready to
go,” says Brodie,

Codie-Kay has the exclusive license to
build the Borrelli long goods cutter. Many
of these cutters are now in daily use, A
transfer mechanism has been devised that
automatically picks up from the Borrelli
cutter, converges the “top and botiom"
cuts and feeds them into the C-K long
cut packer.

g%}zg tested., time proved,

time homored

D. Maldari & Sons

America’s Largest Die Makers

178-180 GRAND STREET

NEW YORK 13, NEW YORK

U.S A,

1903 — Management Continuously Retained in Same Family — 1956.
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P COLOR EGG YOLK

PACKED IN THE-CORN BELT
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PHILADELPHIA 22, PA.

Phone: Garfield 5-1700 American & Berks Sts.

What's your macaroni packaging
problem —display . . . shipping . . .
point-of-sale? There’s a ready solu-
tion to assignments like these at
Waldorf where more than 70 years’
experience produces quality con-
tainers and cartons for every re-
quirement. T

Creators of distinctive packaging . ..

Waldorf Paper Products Co.

St. Paul 14, Minnesota

| -
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This Is Milprint

Milprint, Im wits founded on Octoher
201899 by MLOT Heller, Three yeans
Laer: William Heller, now chiainman ol
the boad, joined his Wother in the
aperation of what was then ajoby printing
howse

Mulprint stavted ina building acrow
the street from the Schlity Brewers on
the “Third Streer T in Milwankee, Wis
consin, During the fist year Milprint's
employees numbered five, In the st
four years the company moved wice,
always outgrowing the former quarten.

The volume ol work continued 1o grow
amdd i 10 Milprime headeguanters were
movedd woa new building on Flovida
street in the heant of Milwiaukee indus
v, This plant, which offered manifold
Favilities, was expanded many times wil

in TUGT 0 Wiy pecesary Lo meve again
intoan uliemaodern, hoge  oneston
plant sitwated on a2 aae plor on the
north side of Milwiokee, The plang over
looks the scenic Milwiuker River,

L 16, Milprime puanchased the Nico
let Paper C
quality gla

npany, one of the highest
¢ paper milly in the coun-

v Milprint's manubactuning space: now

cners way over oneanillion square leen
Sales ofliees e inall pringipal dities,

Fodiy Milpring packaging helps o al-
vertise and merddandise the produces al
sne G5 inddustries, Milpring puines on
e packaging naterial than any othe
comverton in the United Stares, T senves
the Macooni industey with many ol s
pivekiages—printed polyethylene and cello:
phime and ithographed canons,

Milprint, Inc. heodquarters in Milwaukee, Wisconsin,

Packaging —
tContinued from page 1)

af illustiating the product in wse on the
package isell. Moe and e, s new
proclucts enter the pakaged goods -
ket amd as older, Bamiliar producs swing
over o new package design, the |ml||u
on the packige asumes greaten impur-
taner, becomes another vital plase ol the
aggressive mercandisers advertising aid
promotional progran.

Fhe ||.ul\.|;,| shiould e comsidened as
an ellective advertising medivm, 1o should
be thought ol as advertising.  plamed
and designed and - produced 1o do the
same kind ol selling job as any other
torm of advertising. Tt should gee atien
tion, create interest, aromse desine, stim
wlate action. It shoubd show the produ
i wse, stress the benefis o the e
sumier, point ont the time, trouble ol
money sving advintages. 10 shoulil es
phidn clearly how o prepase the ol
uet and how to serve it Te st empliae
sie every reasan lor buving it

Good packaging, like good advervising,
emplovs the principles ol good Lot
and goad design, The experienced pack-
age designer knows how 1o make prope
wse of every merdhandising feature with-
out sucrificing legibilivy, balance or crisp-
ness,

As consumer buying habits and prag.
tices change with the times, so nst sell-
g, advertising and packaging wamiques

change o conform with the Biest mdels
atd monds ol the general shopping and
manheting enviromment, Corrent seseateh,
fortificd by maomy ey ol espeticmee,
points indisputably 1o the Ly thar pack.
aging in 16 and in Tuire vears will
lave mamy more implications inpespect
o the buving habity ol the \metican
public than it ever had belore

Noomatter how necessan, how wselal,
low well e on Tow antactively pricedd
a prodner may beg it will have e anle
stiller competition  promotionally, ol
Lace more aggressive merchandising
ties. There's aovery aeal batle ine prog
ress tonday Tor the consumer’s interest il
purclising dolla. o serily this son
have only e observe than the mational
magazines are mote 1esplendent than eve
with full color. Tull page advertisements,
not to mention double spreads aml even
Taur amd cight page special sections. Wine
dow displays and pointol-puarchase: mer
cundising pivees e e elaborane ol
more brilliant with glowing colon, Tl
vision programs lean more aml - more
towinnd the spectacular with o stealdy in
crease in the number ol color welecasts,
Comsumer packaging was neser more ool
onful, more ealistivally pictovial or more
vllective.

Bevarse ol this, packaging is the i
portant comideration of every departiment
ol a present day bisiness sganization—
sinles, advertising, production, alministr-

tion e soc donthe The progressive nan
agement team will recognize the nn
Funetion ol the packaging program. g
ing it it proper share ob attention, tlu
proper buduer o realize s Tull capalih
ties, aml i proper consideration s
vital Lacton in todan's planning ol
morrow’s growth,

Codie-Kay Develops
Noodle Packer

A new et weigher Ton noodle packing
s been develaped by the Colic-han
Con, lnee Ploough an exclusive flow con
ol sestenn, e oo les ane genthy, with
ot eakage, nought o the patent Gk
Comvev-ON Ltic Seales ner weighed anld
then delivered toanather ner weigh sealke
fon ehicek-weighing feefane the noodles ae
put inte the ag. 1 the weight iy within
the tolerance, as set by management, then
the mondles gointo the Dag o canton
W the weight s not within that prese
toleranee, then that particalar anin weigln
iv Dyepasseed 1o comvevor tar hrings iy
ek 1 the Teeder hopper. Thas all
weights that gointo the consamer con
tainer e preweighed,

Mueller Noodles in Bags

G Fo Muller ool Jersey G, N
is Teatming national disibution ol i
“double 1ich™ egg nomdles in new el
phane Dags in place ol window loses

[he new bags are lithopague prinal
in el white amd Blue o ser ol 1l
vellow colon ol the modles,

NEW POLYETHYLENE BAG made and
printed by the Shellmar - Betner  Flexiblc
Packoging Division of Continental Can Com
pany. Polyethylene is especially well suited
to the packoging of macaroni and spaghett
products because of its strength, re-ust
factor, elimination of package breakage or
weakening, tronsparency and fine printing
quahilr.'! The Americon Beauty bag 15 print-
ed in red, white and blue for the Americen
Beouly Macaroni Company,




Ballas Expands
Eqgg Operations

The Ballas Egg Products Company,
operated by Max Ballas and V. James
Benineasa, are expanding  their opera-
tions. Their experience in the egg busi-
ness goes back 1o 1928, and they are now
operating plants in New York Gity, Zanes-
ville, Ohio, and Greenshurg, Indiana,

It was difficult 10 obtain uniformity
af quality, color and solids in cgg yolks
in the carly years. Max and Jim saw the
needs of the industry, grasped the oppor-
tunity and lave worked diligently ever
since in producing a product which has
carned the respect and confidence of the
tacle, ‘This year it has been necessary for
them to expand further, and they are
now operating another plant at Greens-
burg, Indinna,

‘The Zanesville plant has the most
modern handling and storage [acilities
in the industry, There they can now
store 5,000,000 pounds of [roren eggs lor
their customers’ needs. Customers making
purchases Trom them need no longer ship
1o terminal market cold storiges, necessi-
wting a it momh's handling charge.
Eggs can e delivered direaly o the
customers plants when needed.

Just like Jim, brother Paul Benincasa
las also been in the industry ever since
Iie was in knee pants, and it is his respon-
sibility to sve that the cpgs are unilorm
in quality, color and solids, thereby assur-
ing the customer when using them in mis-
ing his batches that there will be no devie
ation.

Al coming up to insure their growth
and now at their Zanesville plant is Leon-
ard Ballas, Max's son, who, after gradu-
ating from Ohio State University, spent
three years in the Armed Forces = two of
which were spent in France, He iy now
perting his practical experience at the
Zanesville plant.

Max and Jim are of the opinion tha
it is very important to the growth of the
nondle industey for them o continue o
wse epg yolks which are uniform in qual-
‘ty, solids anel rich, natural high color,
They will comtinue in their cllorts to
assure the industry an ample supply.

The Egg Picture —
(Continued Jrom page 21)

o determine the sisre of storage supplies.
1E supplies are heavy they will be hedged;
il they are small it conld be lower prices
stimulating  comumption. - During  the
spring, heavy hawhings should be wit-
nessed to rellect the auractive egp-feed
ratio and Tarmers' desites to rebuild lay-
ing flocks. Subsequently, summer months
could witness & sharp good demand for
stored eggs before they are affected by
output from the anticipated heavier flock
replacements.

NMMA 52nd Annual Mceting
Wentworth-by-the-Sea
June 20-21-22

THE MACARONI JOURNAL April, 1956

Woodman Fleet-Weigh Packaging Machinery for Noodles

Pictured is the line of Woodman packaging machinery especiolly adapted for the packing of
noodles in flexible bogs. Designed for o floor feeding operation, the Lo-Level Feeder hos o
leveling device for the product in the hopper and o picker wheel to insure uniform fiow of
product to the elevating section. The elevating section of the Lo-Level Feeder delivers to
lhel c[:‘t‘u;ol scale hoppers of the Fleet-Weigh Model S weigher for ropid and accurate net
weighing.

Each net weighed charge Is discharged by gravity into the plastic bag holding cylinders on the
1\;‘lbt‘t:-Wheel Filler. Agitation is provided on this Filler to assist in settling the product into

e bag.

The Fleet-Weigh handles semi-dry and free-flowing products (ncodles or mazaroni) in o
range from 2 to |16 ounces. Average weight variation is normally not more than 1/8 ounce,
Also availoble are accessory pleces of equipment such as heat sealer, takeaway conveyor, and
cosing up units,

Woodman Automatic Bag Folder, Heat Sealer and Stapler

This is the Klo-Seal Klo-Stitch "'56 model of the Woodman closing machine, It Is now in
production and Is replacing the standard Woodman Klo-Seal machines In use for years.
This machine operates with a silent chain and automatically single or double folds a bag to
the front or the rear, heat seals, and/or pioces one or two stoples in the bag, It is available
in three models, one straight heat sealer, two, stralght stapling machine, three, combination.
It is suitable for the handling of cellophane, wax, or glossine on heat sealing ond almost
ony flexible packaging materials on stapling.
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e ars thess dte 4 tew b the many products successt

e A o s Acrsbide Car

1000 CWT of

FLOUR

in one package

AT
18! (el | |
L Lkl

Save! Ship flour in bulk via Airslide® cars

The nation’s millers and bakers were first to recognize the value
of Airslide cars. Today, these industrics are among the principal
users of this safe, clean, ecanomical method of bulk transportation.
Over 2000 Airslide cars are now in use or on order. They require no
re-spotting, provide far more .learance for unloading and can be
unloaded into any conveying system as fast as the system permits,
If such requirements are important to you, write today for full
information about General American's new Airslide car,

CLEAN INTERIOR DESIGN. All-welded consiruction provides
maximum sanitation and minimum producl relention. All
hatches and outlets provide a hermelic scal, assuring complete
in-transit prolection.

GENERAL AMERICAN TRANSPORTATION CORPORATION
135 South La Salle Strect « Chicago 90, Hlinois « Service Offices
In Principal Citics « Service Plants Throughout The Country.
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" another ENGINEERING FIRST by

B0 ENACO

The NEW

| Combination
Noodle Cutier
| and
‘, Sheet Former
|

Newly designed Dual Preliminary Dryer
that performs as a Preliminary Dryer
and a 2nd Stage “Tempering” Dryer.
Fully ’:nntrolled with Taylor Tempera-

ture and Humidity Controls. The one

dryer that will bring the humidity of

vacuumized long goods to the optimum
hie low, thus no white spots or marbleized
effects on your long goods. Dryer is
offered on an exchange basis with a min.

imum of down time.

A newly engineered Noodle Cutter with new type calibrating brake. All cutting rolls are mount-

ed on a single frame and change of cuts can be made instantancously,

& PLUS .
| The “secret” of the perfect extruded sheet noodle. A new type die that extrudes a single sheet with
! perfect texture.
Production, 600 1bs., 1,000 Ibs., 1,300 1bs,, and 1,500 Ibs. per hour. ~=4| DEMACO D':'_— AAIT 6'7 l%ﬂ”?f&'
! Sheet Former can also be attached to any existing Short Cut Press, thus making a combination ‘J ﬂc'%%"‘s:ﬂo"
i Short Cut Press, Sheet Former and Noodle Cutter with minimum floor space requirements. [ 46-45 METROPOLITAN AVE. * ‘Phase farpess 491012 + BROOKLYN 37, N.Y.
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(Continned from page 12)

Natives of Jong stagnint races and con-
tinents have awakened to their awareness
as 10 their rights, their needs and their
strength. Long accepted ways of life and
codes of conduct are being menaced by
Communism, which already dominates a
third of the human race. But underlying
this trend there is a hunger for faith, and
that hunger for faith and salvatioii gnaws
at the minds and the spirit of man, This
means that the coming quarter of a cen-
tury will be crowded with crises. We will
be confronted with direct challenges that
will eall for dramatic commitments on
our part, 1f our destinics were beyond
mortal control, there would be little point
in talking about them, but I am con-
vinced that our destinies are, to a large
part, subject to our own control. We have
a choice, We can grovel before the mighty
forces of science as the savage man did
before lightning, or we can [ace these
forces with courage and dctermination
and calm intelligence. We have such a
choice because we are not the servants but
we are the creators and the masters ol
these forces,”

In commenting on things to come, Mr.
Sarnoll said, “The sun, the tides, the winds
are certain to be developed beyond pres-
ent expectations and  will bring new
material goods forth, There will be new

‘methods, new fabrics, new woods, new

glass, and they will be added o the hun-
dreds of synthetic plastics already avail-
able through man's ability to rearrange
the structure of matter,”

In closing he says, “The most [futile
exercise of the mind is the discussion ol
whether or not an industrialized society
is desirable. We might as reasonably argue
whether the tide and the seasons are de-
sirable, The genie of science could not be
stuffed back into the boule cven if we
tried.”

There are other authorities entitled to
the greatest respect on this matter of our
business trend, Some of them are Dr.
Summer Schlichter of the Harvard Busi-
ness School, and Murray Shiclds, one of
our leading economists, These men re-
cently commented on the present politi-
cal situation, and the question was if Mr.
Eisenhower doesn’t run, what's going to
happent The composite of their views was
that the vigor and strength of this econ-
omy was such that il Mr. Eisenhower
decided not to run it would make only a
temporary difference in the trend and
even a change of political parties from
the Republicans to the Democrats would
have only a slight effect.’

You may wonder why there are such
vast investment funds to support this pres-
ent trend in the economy that there scems
no reason 1o expect that we do anything
but go forward. Some of these funds are
vast insurance funds, There are tremen-
dous volumes of mutual trust funds,
money that has been turned over to the
mutual funds for investment, and dozens
of others,

Just let us look at insurance for a mo-
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ment. In 1914 — and this is hard to believe
il you haven't scen the statistics on it—
the volume of insurance in effect in this
country was $1 billion. By 1945 it was
§45 billion, Between 1945 and 1955 it
tloubled and in 1955 it hit a peak of $50
billion, Insurance funds, pension funds,
trust funds must have investment oppor-
tunities.

I think you gentlemen must have found
it of interest that our economy has more
than doubled in the past twenty years.
The total opinions are 1o the effect that
with the present momentum, we may and
should double again in the next ten years.
That, I think, is a challenge to the imagi-
nation of every businessman cverywhere,

Recently there was a book published
and this is the tide, "Utopia 1976." The
author is Mories Ernst, a [amous inter-
national lawyer, He says that the progress
of man from the beginning of civilization
has been directly related to his ability to
discover and harness the energy that was
given to us by an all-wise Creator,

First he discovered he could harness
some of the uses of the wind, then some
of the uses of the waves, then of coal, of
oil, of steamn and water and various ele-
ments which made for heat and energy.
He says that we are now on the verge ol a
completely nbw and different age, the age
of nudear fission and clectronics, and
these will bring to mankind, il properly
harnessed and controlled and il man has
the courage to control his moral and
spiritual nature, unparalleled economic
development, I think it is reasonable to
suppose  that these men have a solid
foundation to support their views,

We have, in our economy, pretty well
solved the tough problems ol production
and finance, There is little needed in our
country today that cannot be produced
in requisite quantities. There are few
worthy projects that cannot be financed.
The problems that have not been solved
are the problems of selling and distribu-
tion, The problems of selling do not lend
themselves to automation. They have to
be worked out in the painful human
laboratories of test and try, and our scll-
ing process is still plagued with profitless
distribution and profitless transactions,

I recently heard a fable on this subject
that I think is well worth quoting, It goes
as follows: At the beginning of things,
when the world was young, the donkey
was esteemed by all the tribes of men as
the wisest of the animals, The great sheik,
El Shaw Shenaire, owned a great herd of
these sagacious beasts, which was the pride
and joy of his life. Other sheiks [rom all
around came to listen and marvel at the
wisdom of this herd. At such a time came
the prophet himsell, the most learned and
wise of all men of the East. With much
showing of pride, El Shaw Shenaire led
him out and said, 'Behold, Oh Prophet,
these wise and talented asses, Converse
with them, test them, and see if they are
not verily wiser than forty trees full of
owls.

“Then the prophet adressed the asses,
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*let us test your wisdom,' said he, ‘An-
swer me this question. What should an
ass require for a three days' journey?
‘Oh, Prophet, an ass should require six
bundles of hay and three bags of dates.”
‘Very good,' quoth the prophet. ‘That
sounded like a fair and proper price.
Whereupon the sheik broke into loud
chuckles and said, *Did [ not tell you that
these asses were surpassingly wise?® But
the prophet answered, *Wait, and he
again addressed the asses. ‘1 have to make
a three days' journey but I will not give
you six bundles of hay and three bags
of dates, Let him that will go for less step
forth, And behold, they all swod forth
and began to speak at once. One would
go for six bundles of hay and one bag of
dates, and finally one espedally long
eared ass agreed that he would go for just
one bundle of hay, Then spoke the
pl'nphct. ‘Come, yon poor bc:ut, you can-
not live for three days on a bundle of
hay, much less profit from the journey,
“True,’ replied the long cared ass, ‘but [
did want to get that order.' And from that
far off day to this, asses have been known
as fools, and price cutters have been
known as asses.”

Dobeckmun Presents
Veri-Kieer Polyethylene

Ennis P, Whilley, vice president for
distribution of the Dobeckmun Company
of Cleveland, Ohio, is fostering Veri-Kleer
Polyethylene as a new packaging concept
for macaroni and noodles.

Dobeckmun began experimenting with
the possible use of polyethylene for
macaroni and noodle packaging some two
years ago. It offers the distinet arldvantage
of durability with required clarity, Its
strength will resist tearing ard breakage
from handling and shipping as well as
temperature"changes, Sharp edged prod-
ucts will not readily punctere this film.
Its clarity permits casy visuil inspection
of the product which is so mportant in
modern merchandising.

Veri-Kleer Polycthylene is in abundant
supply. Shortages that exist in the cases
of other films are not prevalent in the
case of polyethylene, It also offers the
cconomical advantages  derived  chielly
from a lower cost per unit for the mate-
rial and the reduction in material waste,

There are many important technical
advantages that also favor the use of
polyethylene, It is easily adaptable to
most filling techniques due to its casy
opening characteristics. It takes printing
well and has good ink adhesion.

It is maintained that Dobeckmun's spe-
cial technique for printing and fabricat-
ing produces a superior transparent poly-
cthylene with a high gloss which is well
adapted for more brilliant and distinctive
printing. Dobeckmun's sales representa-
tives throughout the United States are
thoroughly prepared and well able to
advise macaroni manufacturers on e
use of Veri-Kleer Polyethylene for pack-
aging of their products.
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How to make your noodles stand out

with richer... more

golde\n color!

.U -

USE CLOVERBLOOM EGG YOLKS!

The deeper colored quality yolks

with uniform solids content!

® Made from fresh breakfast-quality shell eggs
® Carefully selected for uniform dark color

@ Solids always uniform

Ask your Armour Salesman to show you the profitable
advantage of Cloverbloom Egg Yolks— Frozen or Solids!

ARMOUR CREAMERIES, Chicago 9, lll.

L gt

LIYITELS e penn

(Frozen or Solids)

R TR ALY
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MEET THE MACHINERY MAKERS

UTOMATION is nothing new 1o the
macaroni industry,

Thanks 1o the machinery manufactur:
ers, a technological revolution has heen
going on in the industry for several years
transferring the skills from erafltsmen to
machines,  Gone, in most plants, is the
man @nd sometimes woman) whe draped
the swaying strands of spaghetti over dry-
ing rods and smoothed them out before
placing the vod in trucks for the dryer.
Gone, in most plants, is the drying man
who regulated heat and fans by touch and
taste and aried the drying macaroni to
see how it was coming.

Twlay is a day ol pushbuttons and
automatic controls, With the development
of the continnous press, the automatic
spreader, the continuwous dryer and  the
vacuum press, it is hard o guess what will
be next, But machinery manufacturers
agree that the durum shortage hastened
the acceptance of the vacuum press and
that tadkay drying problems are occupying
important attention.

Your editor recemly visited the Am-
brette Machinery Corporation in Brook-
Iyn and found the busy shop working on
higger and bigger units.  Export orders
for the Phillippines were on the floor for
final assembly and crating for shipment,

PPaul Ambrette of theAmbrette Corpo-
ration explained their efforts in the drying
fiekd are aimed at cutting time and space
from this processing of macaroni and
noodle products,

Down the street just a way the firm of
N, J. Cavagnaro & Sons was preparing a

tosen giant baling presses for shipment to
Formosa. President Nicholas J. Cavag-
naro Jr. and his brother, Grorge, vice-
president and treasurer of the corpora-
tion, were inspecting the machines s
they were prepared for shipment,

In addition to baling equipment, which
is Cavagnaro's chiel stock in trade, they

capecialize in new and rebuilt machinery

for all types of macaroni manufacture in-
cluding Chinese-type noodles.

In the shops of DeFrancisci Machine
Corporation, experiments are going on
with new materials and new methods to
cut down wear, extend the life of the
machinery and produce  finer macaroni
and noodle products,

Experiments are also going on in new
technigques of drying and  developments
are expected o be reported soon,

New ideas for replacing old equipment
with new and for keeping production go-
ing while equipment is sent in lor repairs
are being worked out by this firm.
Clermont's general manager, Mr. John
Amato, has been in Europe, the Near
East and the Caribbean area during the
past six months. He says that develop-
ments of equipment in the United States
are equal to or ahead of other paris of
the world,

In going through the development and
fabricating departments of the Clermont
orgi ion, your editor was most inter-
estedd in o machine o make machines, a
Sip boring machine, made by the Societe
Genevoise of Switzerland, This machine

has a tolerance ol 1/2,000th of an inch,
finer than a hairline. This tool for tools
makes fixture parts for presses and other
cquipment and is operated by Arnold
Buchanan who received his” training in
Hritish Honduras and then worked as an
expert machinist in England before com-
ing to New York. Diversification is in
the works at Clermont these days, In addi-
tion to their work on macaroni and
noodle manufacturing equipment, they
are miking machines for breading frozen
seafood and other food processing equip-
ment,

Braibanti equipment, sold by the Le.
hara Corporation in New York and Per-
masco, a division of Winter, Wolff & Com-
pany, in Los Angeles, is designed for mak-
ing a wide variety of fancy shapes and
sizes as well as standard cuts of macaroni,
spaghetti and egg noodle products, The
Braibanti equipment is made in Italy,
Serivee, repair parts and the consultations
of a full-time Braibanti-trained engineer
are being made available to take care of
American customers.

Buhler Brothers, Inc. in Fort Lee, New
Jersey, are coming out with new develop-
ments in drying. Roberty Schmalzer, just
returned from Switzerland on company
business, has submitted the story on page
10,

Specialization is the order of the day.
The macaroni industry can count on its
mathinery suppliers to keep it supplicd
with fine equipment and the lTatest ideas
in engincering development,

MACARONI HONEYMOON

A young Swiss couple is combining a
honeymoon  with business by learning
American macaroni production methods
at one of the nation’s largest manufac-
turers in Lowell,

This couple, Anton Plenninger amd his
preay  blonde wile Helen, who come
from a village of Derendingen, Switer-
Lanel, are daily studying manufacturing of
macaroni products at Prince Macaroni
Co. in Lowell,

And i oadditon, they are tiking in
the various interesting sights around New
England as guests of Joseph Pellegrino,
president of Prince Co,

The couple will leave in March and
during the summer, Pellegrino’s  son,
Juseph, will visit the Switzerland maca-
roni plant as guest of Anton's father, in
an exchange plan beaween the two com-
panies. 5

Anton's faher's finm, Scolari, S.A., is
one of 50 mimufacturers in Switzerlind
producing macaroni, and the third rank-
ing, turning out 30,000 pounds of 75 dil-
ferent varieties a day, Approximately 75
pensons are employed there,

Acconding 1o Anton, all the companies

HONEYMOONING Swiss Couple, Anton
Pfenniger and his pretty blonde wife, Helen,
studying macaroni production at the Plant of
Prince Macaroni Co. in Lowell,
are in an assoclation, and ars given pro-
duction quotas, 1[ a firm exceeds its
quota, it must pay a tax on the surplus.
These proceeds are used to reimburse
small companies who fail to attain their
production quotas.

The Scolari company has exclusive use
in Switeerland of the name of Alphonse
Garofalo, once the moker of the finest

spaghetti in the world in Naples, 'I'I_tiu
brand name is used for their best quality
macaroni. THey produce four grades,

“I'he average Swiss cats about 8 kilos
of macaroni a year," Anton explained
when interviewed at the Prince plant, A
kilo is approximately 2 pounds. .

“The difference between macaroni in
the U.S. and Switzerland,” he said, “is
in the cooking. Americans cook sweeter
than we do, We like food sharp like the
ltalians.”

The couple was married one week prior
w arrdving in the U8 They like this
country very much.

“Ihe girls in Switeerlamd are much
quivter,” observed Helen,

Although the young honeymoonets cin
speak Ttalian, German and French, they
didn't know a word oo English, However,
in the few weeks that they have heen
here, they Dave learned to speak English
very well

They were surprised at the Lirge num-
ber of American wives that work,

“In Switzerland, a girl only works be-
fore she marries,” Helen said,

Anton said that many of the labor-
saviug and efficient production methods
he has seen at Prince could not be used
at his father's plant because of the limited
quota imposed on production.

G aiah & it tass
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GREEN BAY
BOX COMPANY

¢ CORRUGATED SHIPPING
CONTAINERS

e FOLDING CARTONS

¢ CORRUGATING BOARD

® LINER BOARD

e SEMI-.CHEMICAL PULP

GREEN BAY, WISCONSIN
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IT TAKES TWO

The National Macavonr Manufacturers -
ciation, wade assocition  lor macaroni - and
noodle manulacturers and their allies in the
United States and Canada, serves as indusury
representitive, spokesman and - clearing house
ol informition. Members aeceive bulletins, e
wrts, surveys and e called together period-
ically for meetings ind conventions,

The National Macaom fnstitute is the pub.
lie velations organization lor the industry, dedi-
citedd 1o product promotion. (imllm‘lvi- I't'lilil](:l.l
o prepare leaures, photos, aid recipes o t.lu.-
tribute through every medium of communica-
tion. Members receive advance news on public
ity and promations and are kept informed of
resulis,

1t takes two organizations 1o do the job. Mem-
bers agree it doesn’t cost — it pays. Write ol
details.

# o\ X+

{UFACTURERS ASSOCIATION

MANUFA

BOX 636, PALATINE, ILLINOIS

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical Chemists, specializing
in all matters involving the examination, pro-
duction and lobeling of Macaroni, Noodle and
Egg Products.

1-Vitamins und Minerals Enrichment Assays.

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

3-Semolina and Flour Analysis.

4—Rodent and Insect Infestation Inveitigntions.
Microscopic Analyses.

5—Sanitary Plant Inspections.

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

BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, Californio

Western States
Macaroni Factory Suppliers
and
Repairing Speciclists

40 Years Experience




ya

Ik

MACAVRONI

JOURNAL

April, 1904

BUYERS GUIDE

Ihe folloning s suppore the industy's ade st iantion as asson fante members and oo as advertisers in the Maca

voni Journal:
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Nat Bontempi ond John Coffaro check o new macaroni dryer
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Merck En‘richment
Macaroni

April, 1956

Preparations give your
Products increased consumer appeal

Enrichment packs a potent appeal for nutrition-conscious
consumers. It can help your macaroni products two ways.

1, By enriching your products you'll create preference
for your brand over unenriched macaroni.

2. Your enriched macaroni products can compete more
effectively with many other food products.

Our technical service staff is always ready to help you
apply whichever of the following Merck vitamin products
is best suited to your process. Or, if you prefer, usk the
mills to use MERCK ENRICHMENT MIXTURES in your flours
and granulars,

For Continuous Production
MERCK ENRICHMENT MIXTURE No, 32P—feeds readily,
flows casily, and can be distributed uniformly with the
usual mechanical equipment.

MERCK ENRICHMENT MixTURE No. 34P—offers ull the
advantages of No, 32P plus speciul fermulation for use
in currently available flours und granulars,

For Batch-Type Operations

MEeRck ENRICHMENT WAFERS—dissolve quickly, promote
uniform enrichment because they resist chipping und

dusting, disperse uniformly as the baich is mixed.

Research and Production
Jor the Nation’s Heallh

THE MACARONI JOURNAL
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MERCK & CO.InNc.

Manufacturing Chemists

RAHWAY, NEW JERSEY
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Since 1881

Presses
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ALL SIZES UP TO THE LARGEST IN USE
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Specializing In

DARK EGG YOLKS

We Have Served The
Noodle Trade
For
Forty - Two Years

S. K. PRODUCE CO.

565 Fulton St.
FRanklin 2-8234
CHICAGO 6, ILL.

Isadore Katz Wm. S. Katz

N-RICHMENT-A°

FOR PLUS

2

QUALITY

—in handy wafer
or powder form

—convenient
nationwide
stock locations

—write for
descriptive
literature

WALLACE & TIERNAN

INCORPORATED
25 MAIN STREET. BELLEVILLE 8. N J,
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RETROSPECTIONS

35 Years Ago — April, 1921
e America’s raid on Italy's spaghetti mar-
kets surprises Italians,
¢ §10,000 worth of imported olive oil
comsigned 1o the S, Viviano Macaroni
‘Manufactiring Co., 679 Monroe Ave.,
Detroit, Mich,, was stolen from the Michi-
gant Central R. R. in March.
e 5200,000,000 is annual loss by rat dep-
redations as reported by food manufac.
turers, wholesalers and retailers in the
u.s.

e Trenton Macaroni Co., was incorpo-

rated in Trenton, N. ], in March by
Harry K. Hoch, Charles J. Kock and
John ]. Julis. Capital $200,000. .

e Gondolfo-Ohio Macaroni  Company
plant destroyed by fire. Loss estimated
at over $40,000,

e Joliet Macaroni Co., Joliet, Illinois,
was incorporated in March, Bayard S.
Scotland, leading stockholder,

e Dr. Carl C. Alsberg, many years chicl
of Dureau of Chemistry, U.S. Depart-
ment of Agriculture, resigns,

25 Years Ago — April, 1951

e Ficld Secrctary Hal M. Ramck ad-
dressed the Egg Noodle Manufacturers
of Ohio, Pennsylvania, Maryland and
West Virginia at Pitsburgh Hotel, Pitis-
burgh, Pa., March 31, 1931, Meeting was
arranged by Mrs, C. H. Smith of Smith
Noodle Co., Ellwood City, Pa. -

® The prevailing price of macaroni ex-
ported in January, 1931, ranged from
8 10 9 cents a pound, though only
215491 pounds were exported that
month.

e “"Guardite” invenied by wo Govern-
ment scientists is recommended as a sure
fumigant to kill weevils and other grain
insects.

e 5t, Louis, Mo, is cited as the greatest
producer of macaroni products West of
the Mississippi River, with an average
annual production in excess of 30,000,000
pouncs,

e Nine winners were announced by the
Advertising Trustees in their $5,000.00
National Recipe Contest, three cach for
macaroni, spaghetti and egg  noodles
recipes.

e Eugene ‘I, Villaume, president of
Minnesota Macavoni Co., St. Paul, was
publicly praised for his successful maca-
roni making carcer in an illustrated
article containing his picture, that of the
plant and his able assistants, Walter
F. Villaume, vice presidem, E. ], Vil

laume, treasurer, and F. X, Mooshrugger,
secretary,

13 Vears Ago — April, 1941

e ‘The 22nd Anniversary of the founding
of The New Macaroni Journal as the
official organ of NMMA and the recog-
nired Spokesman of the Industry was
noted in the April 1941 issue of the maga-
zine.

e On inviation by President Joseph J.
Cunen, of MMMA, the Board of Directors
votea 1< return to Pitsburgh, Pa., for
its 1941 convention for the first time in
87 years since NMMA's formation there
on April 19:20, 194,

o Buitoni Products, Inc, was lounded
March 1941 to manufacture macaroni
products and sauces.

e Benjamin R. Jacobs reports on his
collaboration with Federal authorities in
research necessary before: attempting to

“establish enrichment standards for maca-

roni products, ;

e The Cumberland Macaroni  Manufac-
wring Co., Gumberland, the largest maca-
roni firm in Maryland, planned a $42,500
addition to its plant,

5 Years Ago — April, 1951

o N.MMA, celebrated the 32nd anni-
versary of its official organ, The Maca-
roni Journal,

o “It still laoks good for the Macaroni-
Spagheui-Egg Noodle -Industry,” states
Association President C. Frederick Muel-
ler.

e Large French Commission of Macaroni
Manufacturers and Semolina Millers is
invited to attend the U, S, Industry’s an-
nual Convention in Chicago next June,
e The Semolina Millers continue to
sponsor  their  educational  campaign
through the Durum Products Division of
the Wheat Flour Institute of the Millers'
National Federation,

e The new trudemark law recemtly put
into cflect s of deep concern to the Maca-
roni Industry,

o “Maximum Use" is keynote of Glenn
G. Hoskin's 1951 Plant Operations Forum
in Chicago, April 26-28,

o Leading newspaper columnists agree
to avoid use of term “Pastes” as wrongly
applied to the Macaroni Industry and its
products.

e Maurice L. Ryan of Quality Macaroni
Co,, St. Paul, has been named Price
Exccutive by the Price Stabilization
Board.,
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CLASSIFIED

ADVERTISING RATES
Display Advertising. Rates on Application
Want Adse 75 Cents per Line

FOR SALE

2 REDINGTON
PACKAGING MACHINES

We have two Type 26 Redington
packaging machines for long goods,
in good condition,

Please address inquiry
to Box 123

The Macaroni Journal
Palatine, Illinois

Death of Mrs. Dolan

Mrs. Thomas F.:Dolan, wife of the
president of the Dobeckmun Compzny,
passed away suddenly at their winter
home in Pompano Beach, Florida, Febru-
ary 24, Survivors are Mr. Dolan and son
John Frances.

Catelli Director

Paul Bienvenu, president of Catelli
Food Preducts, Ltd, manufacturer of
macaroni and spaghetti products in Can-

_ . ada, has announced the clection of Harold

M, Tumer, chairman of the board of
Canadian General Eleciric Co., Ltd., as
a director of Catelli.

Fuller Appoints Mann

Robert Mann has joined Mann Engi-
neering Company of Pittsburgh, Pennsyl-
vania as sales engineer. The company is
sales representative for the Fuller Com-
pany’s pneumatic conveying equipment
in the Ohio River Valley, western New
York and Pennsylvania. Mann, a native of
Pitsburgh, was for filteen years with
Fischer and Porter Company, Hatboro,
Pa. manufacturers of industrial instru.
ments and controls,

World Travelers

Mrs. Charles Rossotti (Betty Osala) flew
to Spain in late February as a member
of a three man committee representing
olive oil importers.

Rabert Schmalzer spent a week in Feb-
ruary at the home offices of Buhler
Brothers in Switzerland,

M. ]. Donna, Secretary-Emeritus, took
a Caribbean cruise to Venewuela in
March.

Consumption Drops in ltaly

Professor Francesco Mancini of Rome
blames a drop in lalian macaroni con-
sumption on improved working condi-
tions. He says the average Italian worker
today needs only 2,500 -calories daily to
cope with his working day while his fore-
bears needed 3,000 calories,

Read “case histories’”” of famous

Roche has just published these fascinating facts about
f the enrichment of cercal grains—here gathered to-
gether in a popular edition for the first time.

Your personal copy is waiting — with our compli-
ments, Send for it now, If you need more we'll be
| happy to fill your request for reasonable quantitics.

The principle of enrichment is well-established, Many
‘ scicntific studics have proved its value conclusively.
/ Physlicians, nutritionists, dictitians and governmental
authorities whole-heartedly support enrichment.

Send for your personal copy

of this limited first edition

foods made better through enrichment

The practice of cenrichment is well-founded. 1956
marks the Fiftcenth Anniversary of white flour and
white bread enrichment in the United States.

Read for yourself the concisc stories in this brochure
(see Table of Contents in panel above). Here are his-
tories that show how the many branches of a great
industry modernized their foods along today's “good
nutrition" lines. These “case histories” make inspir-
ing reading, Included Is the latest revised table of
the famous Roche Review of Enrichment Require-
ments, We are proud to sponsor this publication,

ROCHE VITAMINS FOR ENRICHMENT

Vitamin Division « WOFFMAMM-LA ROCHE IMC. « Nutley 10, New Jorsey
NUiley 2-5000 + In New York Ciy dial OXlord 5:1400
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Two strategic mill locations plus representatives from
coast to coast assure you of the best possible service
on Capital top-quality durum products.

MILLS AT
St. Paul, Mhmqsota and Baldwinsville, New York

SALES OFFICES AY
New York—Jersey City, Boston, Philadelphia, Pitta-
burg, Detroit, Cleveland, Chicago, Cincinnati, Louis-
ville, Kansas City, New Orleans, Tampa, Los Angeles
and San Francisco.

CAPITAL FLOUR MILLS

Division of INTERNATIONAL MILLING COMPANY
General offices: MINNEAPOLIS 1, MINNESOTA
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