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You might well expect Peavey to be a age, transportation, merchandising ani g 1Ly Dfﬁﬂfmﬁ hundred-weights a day,

major factor in the milling and distribu- Krooeaain of cereal grains. Peavey is " h of it, of course, in dun:lm. e

tion of durum Jaruducts. The reason? ighly efficient operator in this comple o wonder macaroni an SI‘I"IE e :

an1ous North Dakota's durum wheat fields where business because its operations an '."I".‘r“““l‘ﬂm have come to “eﬁy 1'305

3 virtually all the nation’s durum crop is streamlined and coordinated to the nt: 3 +ily on Peavey for their quality “'E

b 2 grown—are in the heart of Peavey Coun- degree. " products. And it all starts ‘way ou
i OI' lts try (see map). Thisis a broad, wheat-rich Durum mil's operated by Peavey st | vavey Country’.

land that aupﬁllna the Peavey mills that located at Superior, Wisconsin, Granif

d specialize in the milling of Semolina and Forks, North Dakota and Buffalo, Ne* g}

Url.l m urum flour. York. Peavey Flour Milla process whes! [l ¥ ¢:chandising and commadity fulures offices; @ Terminals;

Durum is an important product of received from 700 gralnalnvntorslocnld Ficur mills and mix plants; o Flour sales offices and ware

wh Peavey, along with a multitude of other in the areas producing the fineat whes! SR s i Country elevalor, faed and service facililies %

ea enterprises related to the growing, stor- in the world. Peavey has total millinie o'fices of Pravey Company and Natianal Grain Co. Lid.

PEAVEY GUM PANY i m& DURUM PRODUCTS
Flour Mills
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KEEP COOL WITH MACARONI

SUMMER PROMOTION FEATURES MACARONI SALADS

HE versatility of macaroni products

is one of their outstanding assets
and one which is helping to boost maca-
roni product consumption to record
highs each year.

There are actually thousands of ways
to prepare macaroni dishes, and this
particular attribute Is highlighted in the
National Macaroni Institute promotion-
al program which is a year-round effort.
The use of macaronl products is not re-
stricted to any time of year or any
speciel season. The NMI home econom-
{cs test kitchens are constantly develop-
ing new recipe ideas and serving sug-
gestions which offer a variety of maca-
ronl products in soups, casseroles, sal-
ads, 1o name just a few, that can be
served for a mid-winter buffet party or
in a backyard pienic.

It is this versoillity of preparation
that makes macaronl products of real
value to the retailer, Macaroni's affinily
for related items is well-known and is
the subject of a great deal of promo-
tional effort by the industry.

Summer Promotion

“Keep Cool With Macaroni” Is the
theme for the summer promotion of
Macaroni Salads. The drive will be sup-
poried by full-color point-of-purchase

6

ilustrations sent to chain and volun-
tary cooperative presidents, merchan-
dising managers, and macaronl buyers
by the National Macaroni Institute,

The posters are the inslde spread of a
brochure captioned: “Macaronl Has
Many Mates.” The posters say: "Keep
Cooll Have a Macaroni Salad Today!"
The recipe pictured calls for canned
luncheon meat, plckles, French dress-
ing, asparagus, green pepper and sea-
sonings.

Macaronl Has A Lot Going

What else do macaroni producis have
going for them? The brochure points to
(1) a national public relations program
which spotlights macaronl In news-
papers, magazines and on radlo-TV
coast to coast; (2) constantly growing
consumption—1,432,000,000 pounds eal-
en last year; (3) macaroni products reg-
ularly outpacing total store volume
growth; (4) total family acceptance
from tots and teen-agers to senlor citl-
zens, ‘

Grocers are urged to use the full-
color posters at point of purchase, spe-
clal displays, or over the wire illustra-
tions.

Other Mallings

A similar mailing promoting Tuna-
Noodle Casserole for Lent went out the
end of the year. By lale summer the
third mailing will be made calling at-
tentlon to National Macaronl Week,
October 17 to 26. Theme for that drive
will be “Spaghetti Goes Steady.” Post-
ers will feature Spaghetti and Meat
Balls.

Generates Sales

In developing these promotional ma-
terials, the National Macaroni Institute
took three popular recipes, an Egg
Noodle Casserole, Elbow Macaroni Sal-
ad, and Spaghettl and Meat Balls. The
ingredients for these dishes were pur-
chased in a varlety of supermarkets
across the country and the costs were
added up to reveal the value of the re-
lated items necessary to complete these
three recipes. Based on the average unit
costs of these three recipes (and this is
the actual cost of the exact amount of
ingredients called for in the recipes), a
dollar's worth of macaronl products
sells $7.31 in related items.

In addition to these promotional ef-
forts, the NisiI for the past 20 years has
sponsored a public relations program to
educate and remind the consumer about

macaronl products. Every day of the
year, stories, recipes and photos of m:c.
aronl dishes are appearing In news.
papers, magazines or on radio and TV,

spotlighting the versatility of macaroni !

products, their flavor appeal, economy
and convenlence.

This coast-to-coast publicity effort
with our promotional program, plus the

work of individual members in thelr j

own markets, has grently contributed
to the better than half a billion pourd
increase in consumption.

Clagance and Variely
in Cadseroles

ETTER Homes and Gardens Books, [§§

Division of the Meredith Publish-
ing Company, Des Moines, Iowa, has
sent an attractive set of apothecary jirs
with pasta products to television com-
meniators for promoting their new Cas-
serole Cook Book.

There is an Increasing Interest in cas- @

serole cockery today, with new em-
phasis on the preparation of elegant cos-

seroles for family and guests. The cas-

serole of yesterday was once a contoc-
tion of leftovers with little personality.
Today, casserole cookery has many rew
faces as well as many new flavor com-
bintions that weren't even dreamed of
several years ago. The interest in ele-
gant casseroles and one-dish meals Is
reflected in the new Better Homes ard
Gardens Casserole Cook Book. Tlis
completely new edition presents ov:r
350 exciting recipes for skillet eas,
hearty stews, elegant fondues md
unique cook-your-own recipes to d:
light your guests—and family casserol 's
for any and all occasions.

Popular Varleties

Popular varleties of pasta (noodl's
and macaronl) are identified in the
“Know Your Noodles" sectlon (pages 6
and 77), and deliclous recipes for their
use are suggested.

The great variety of macaroni prod-
ucis available today In our grocery
stores is a challenge to the homemaker
who likes to prepare casseroles. The
macaroni industry today boasts of more
than 150 different shapes. Each seems
to have its own flavor, which Is en-
hanced and varied with sublle sauces,
meat and vegetable combinations.

THR MACARONI JOURNAL

I} shown in the illustration are six pop-

ular varieties of pasta which are truly
| ers:.tile and they are available at most
Mstorcs: they are corkscrew macaroni,
maluide, wagon wheels, bow ties, shell
macaroni, and mostaccioll. Each can be
\astily prepared with meal, vegelnbles
and sauces.

Legends

There are very interesting legends
behind the discovery of pasta. The cre-
ation and invention of pasta or noodles
has been claimed and disclaimed by

everyone from an Italian sailor to

Greek god. The Chinese recorded the
8 caling of macaroni products as early as
5000 B.C.

The anclent Greeks called it “mar-
cus” which means “divine food" and
claimed it was a gift from the gods of
Olympus, so that mankind might better
enjoy the grains of the field.

The most popular legend concerns o
Chinese maiden who, when lured from
her bread-making by her lover, left the
dough to rise in the sun. The dough
overflowed from the pan and dripped in
strings that quickly dried in the sun.
When cooked, the new shaped dough
was praised as deliclous.

HRecipes

Here are two popular recipes featur-
ing pasta from the new Better Homes
B nd Gordens Casserole Cook Book.
® These favorful pasta products are
 blended with luscious sauces, meats and
vegctables to please both family and
gue:ts,
Tiy this Italian favorite—Stuffed
Manicottl—today!
Bauce:
| nound ground beef
! . up chopped onion
i arge clove garlic, minced
i-ounce cans (1% cups) tomato
naste
! cups water
1ablespoons chopped parsley
1ablespoon dried basil, crushed
1" teaspoons salt
Dash pepper
Fillingt
1 pounds (3 cups) fresh ricotta, or
cream-style cottage cheese, drained
' cup grated Romano or Parmesan
cheese
| slightly beaten eggs
!4 cup snipped parsley
¥ ': leaspoon salt
Dash pepper
L]

(5]

8 manicotti shells
3 cup grated Romano or Parmesan
cheese
In large saucepan brown meat light-
ly. Drain off excess fat. Add onion, gar-
L lic, tomato paste, water, parsley, crushed
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basil, 1% teaspoons salt, and dash pep-
per. Simmer uncovered about 30 min-
utes, stirring occasionally. Meanwhile,
combine ricotta or cottage cheese, ¥
cup Romano or Parmesan cheese, eggs,
parsley, Y2 teaspoon salt, and dash pep-
per.

Cook manicotti shells in boiling salt-
ed water till just tender; drain. Rinse
shells in cold water. Stuff manicotti
with cheese mixture. Use a small spoon
or cut the shells lengthwise with scis-
sors; open to fill.

Pour half the tomato-meat sauce Into
12 x 7% x 2-inch baking dish. Arrange
stuffed manicottl in a row. Tap with re-
maining sauce, Sprinkle with ¥a cup
Romano or Parmesan cheese. Bake in
moderate oven (350 degrees) for 30 to
35 minutes. Makes 6 to B servings.

Here's onother mouthwatering recipe
fealuring mostaccloli:

Chili Mostaccioll

1 pound ground beel
14 cup milk
1 cup soft bread crumbs
1 teaspoon salt
Dash pepper
2 tablespoons shortening
1 clove garlic, mir;ccd
4 cup chopped onion
I’42 ‘;l?uunczpcnns condensed chili-beel
soup
1 soup can water
7 ounces mostaccioli or tubular maca-
roni (3 cups)
Grated Parmesan cheese
Combine meat, milk, crumbs, salt,
and pepper; shape ino five oblong pat-

Better Homes & Gardens promotes Casserole Cook Book.

ties. In skillet brown patties in hot
shortening. Remove. Cook garlic and
onlon in skillet till tender but not
brown. Blend in soup and water. Re-
turn patties to skillet. Bring mixtiure
to boil; simmer covered 16 minutes.

Cook mostaceioli according to pack-
age directions; drain; place on large
heated platter. Arrange patties on
noodles. Pour sauce over meat; sprinkle
cheese atop. Serves 5.

Exciting Cook Book

Whether long or short, fancy, solid or
hollow, the pasta products form the
foundation for a wide variety of nutri-
tious foods as part of any menu from
soups to dessert. There are many other
exciting ond flavorful recipes in the
new Casserole Cook Book featuring
popular varieties of noodle and maca-
roni products. Priced ot $3.85, the Cas-
serole Cook Book is available wherever
Better Homes and Gardens books are
sold.

Beef-O-Getti

Chef Boy-ar-Dee Beef-0-Getti, round
rings of spughetti in tomalo and cheese
sauce with 21 beef balls, is being mar-
keted by Americai Home Foods divi-
sion of American Home Products Corp.,
@85 Third Avenue, New York. The prod-
ucl comes in a 15-ounce con and retalls
for about 33 cents.

Full page, four-color nds are planned
in TV Gulde, Family Circle and Parents
magazines. Each ad will contain a 10
cents off store coupon. Network tele-
vision commercials, in color, will be
shown on Saturday morning children's
programs.
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Menu For The Year 2000

IN the March issue of McCall's maga-
zine, Christine Sadler has writlen
an interesting artlcle on what people
are expected fo be eating in the year
2000. She states that u good reason for
staying around until the year 2000 |s to
see what will be happening by then on
what was once fondly known as “down
on the farm,” and so become acquainted
with such new food delights as full-
course dinners cooked a year ahead,
irradiated by atomic energy, and stack-
ed on kitchen shelves for heating and
serving.

" Hundreds of research sclentists are
seeking to ensure more food more
quickly, so that we and the 200 million
more Americans on the scene by 2000
will eat just as well os, perhaps better
than, we do now and probably on con-
siderably fewer calories. At the same
time, of course, they are hoping their
findings will help eradicate famine
around the population-exploding world.

Down on the Farm

What they are dolng will change
“down on the farm" almost beyond rec-
ognition. A crop that cannot be harvest-
ed by machinery just will not be grown
for processing by the year 2000. That's
why they're rushing machines that can
pick strawberrles and cherries, trying
laser beams to cut flelds of cabbage or
asparagus, developing chemical prun-
ing, finding plant regulators to hasten
ripening—or slow it, if that is the need
In the world to come. At the same time,
chances are that a lot of cropr will be
cropping up In unexpected seasons and
places. A combination of hydroponlcs
and synthetic light will make it possible
to rasie fruits and vegetables on loca-
tion any time and anywhere, from mid-
Montana to mid-Manhattan.

New agricultural . satellites (first
planned for orbit by 1970-71) will, from
two miles atove the earth, spot drought
cordlitions #nd oulbreaks of plant dis-
eas:s, know how crops are dolng
vreund the world and tell just how
many cattle a range will support.

Irradiation of Food

Irradiation of food, which keep it
fresh longer and eliminates the chances
of food polsoning—by stopping all
changes and killing bacterie—will be
commonplace. With Irradiation, too, it
becomes economically feasible to ship
tropical luxuries, such as mangoes and
papayas, very long distances.

Don't worry asbout “atom-treated”
food, incidentally. Any that gets on the
market must be passed by the Food and
Drug Administration, Treated bacon,

Irish potatoes, and some wheat products
already are passed for human con-
sumption, and a great back lond of
other applicants is awaiting approval,
By the use of atomic energy, wines can
oge faster, prunes dry quicker and cof-
fee be roasted in no time at all. One of
the great peacetime uses for this ¢ls-
covery will be in the food field,

Not only are scientists speeding up
plant growth and food processing, they
are speeding up animals, too. In fact,
a hen in 2000—unless she jolns a union
—will be laying 400 eggs a year, in
comparison to 240 now, due largely to
18-hour light cycling. All meat animals
and poultry will mature more quickly
and cows will give much more milk.

Bkyscrapers for Sfock

Secretary of Agriculture Orville L.
Freeman foresces the day when llve-
stock may be raised in skyscrapers and
never know a home on the range. In
sprawling, multl-story, climate-con-
trolled buildings (which need not be
down on the farm at all), the cattle
could live on the lower floors and hogs,
sheep and poultry in the upper stories.
The standard livestock ration by then
perhaps would be forage preserved by
freezing or gamma radiation, plus syn-
thetic amino acids and fats.

Synthetics

By 2000, it seems likely that every
nutrient needed for health can be made
synthetically, But do:s this mean that
a good dinner as we }now it today will
disappear? The authorlties say, emphat-
ically, nu. Except for sume far-out fad-
dists, vse are in little dangor of becom-
ing a nation that feeds on capsules and
never sits down to a meal. There is
every reason to believe that the good
brolled steak, the crisp garden salad,
the mealy, buttery baked potato (Edi.
for's note: Macaroni hasn't replaced it
yet) and the strawberry shortcake will
be with us in the year 2000—probably
In 3000 too.

14.5 Billion Coupons in 1967

U. £. advertisers distributed about
135 billion soupons to promote thelr
products in 1987, it was estimated by
A. C. Nielsen Cumpany.

Newspopers continued to be the most
popular medium for getting coupons
into the hands of shoppers, according
to Nielsen Clearing House, which proc-
esses redeemed coupons for manufac-
turers and retailers. Flexibility, lower
cost, and ability to focus on small areas
were among reasons cited for the heavy
use of newspapers,

Following newspapers in order of
distribution volume were magazines,

direct mail, Sunday supplements, ang
caupons carried In or on the packag.,

The use of magazines as a coupion
distribution vehicle has increased dur.
ing the past 12 months, Nielsen no‘ed
Ability to select magazines which are
directed to the woman of the house.
hold was mentioned as one reason for
the Increase,

The 10¢ coupon is most favored by !

advertisers, This face value represented

38% of coupons used in new produc §

promotions, Others were: 25%—7:
11%—15¢; 9% —8¢. The remaining of.

fers, ranging from 5¢ to 50¢, totaled B
8%.

Frozen Rice Dishes

A line of five frozen rice products are
now in test from Green Giant Co. The
cook-In-the-bag products conslst main.
Iy of precooked long-grained white rice,
which is comblned with various ind.
vidually formulated sauces. The line

comprises Rice Pilaf, Rice Verdl, Rice §

Medley, Spanlsh Rice and Butiered
Rice.

Four-Point Farm Program
Agriculture has four high priority
problems that must be quickly resolved,
B. J. Malusky, assistant general man-
ager of Farmers Union Grain Terminal

Assoclation, told the 66th annual con. g

vention of the National Farmers Union
in Minneapnlis.

First, he said, the flight from the na-
tion's farms must be reversed. “To al-

low the family farm, the most efficicnt [

production unit in the world, to be re-
placed by large curporate enterprse
that would contrai our food and fil er
supplies could result in nothing but :b-
solute economic chaos,” Malusky sald

Second, practical sources of capital §

and credit must be made available lo
young people who want to get started
in farming, he said. "Youth §s the well-
spring from which the agricultural
power of tomorrow must be fed,” he
said.

Third, a workable bargaining bill that
will at long last give farmers an jnflu

ential volce in setting a price on thelr

commodities is essential. Malusky tcld
the delegates assembled in the Hotel

Leamington convention hall, “We must §

grasp this napportunity for farm price
improvement and make the most of t,"
he sald.

Fourth, farmers must make wider and
more profitable use of their coopera-
tives, he said. “There Is no substitute for
cooperation. It means people working
together. And you can't make it out of
soy beans like you make a synthetic
hoe handle. It means personal particl-
pation—not just talk.”
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Waut to See
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D.MaLpar! & Sons, IncC.

557 THIRD AVE. BROOKLYN, N.Y,, US.A. 11215

America's Lorgest Macaroni Die Makers Sinca 1903 - With Management Confinuously Retained In Same Family
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SEMINAR ON WHEAT

he National Macaronl Manufactur-

ers Assoclation held a Seminar on
Wheat In Minneapolis at the end of
April. More than seventy delegates
came to participate,

Visit Exchange

They visited the Graln Exchange,
went through a mill, saw the product
control laboratory of the Creamette
Company and the research and devel-
opment facllitles of the International
Milling Company.

At the Grain Exchange, they saw o
film “Graln Exchange, Instrument of
Freedom."” Secretary Al Donahoo ex-
plained the function of the Exchange.

Herb Hankinson, grain buyer, Farm-
ers Unlon Grain Terminal Association,
described “What a Grain Buyer Looks
For In Durum Wheat."

Following the visit to the Grain
Exchange, a presentation on flour mill-
ing was glven by Karl Truniger of The
Buhler Corporation.

Dan Amstutz of Cargill, Inc, mer-
chandising executive for the sale of
durum and spring wheats, told of “The
Place of Exports in the Durum Pic-
ture.”

Eugene B, Hayden, executive vice
president of the Crop Quality Councll,
and his collengues, Vance V. Goodfel-
low and G. Allan Taylor, told the group
of that organization's “continuing ef-
forts to ensure durum wheat supplies.”

Ray Wentzel, recently returned from
a 45-day tour in Europe where he visit-
ed durum millers and macaroni manu-
facturers, showed slides and reported
on the conlitions he found.

Go Through MIill

The second day of the seminar, April
23, was a cold, snowy day, but there
was warm hospitality at International
Milling Company's “B"” mill in St, Paul
where tours were conducted o show
the delegates the milling process.

Discussions for the day included a
report on “Insect Control" by Tony
Leltte, sanitation engineer, and discus-
slons on quality control from plant
breeding to the production of finished
goods led by Dr. Kenneth A, Gllles and
Len D, Jibbitt of the Cereal Technology
Department, North Dakota State Uni-
versity, and James J. Winston, director
of research, NMMA,

At the Creamette Company's prod-
ucts control laboratory, Vice President
for Producltion John Linstroth and
Quality Control Chemist Eugene T.
Karplak explained the techniques and
procedures utilized by this company.

10

Creamelle President Robert H. Wil-
liams and his brother Lawrence D. Wil-
liams were graclous hosts,

Buppliers’ Social

That evening, the firms of Amber
Milling Division—G.T.A., the A D M
Durum Department, The Buhler Cor-
poratlon, International Milling Com-
pany, North Dakota Mill and Elevator,
and Peavey Company Flour Mills were
hosts at a reception and dinner at the
Sheraton-Ritz Hotel.

Research Laboratory

The next day, buses were boarded for
a trip to International Milling Com-
pany's laboratories for quality control,
research and development, at New
Hope, Minnesota; Delegates were wel-
comed by Dr. W, R. Johnston, and es-
corted through the facilities in small
groups.

Following the four, questions and
answers were handled by Robert Brun-
ing of International Milling Company,
Sam Kuhl of North Dakota Mill and
and Elevetor, and Norton Risdal of
Peavey Company Flour Mills, Clifford
Kutz read a paper by Lawrence L.
Warren of the Archer Daniels Midland
Company, who was detained in the
East,

The final luncheon meeting con-
cluded with advice by William A. Loh-
man, Jr., of Experlence, Incorporated,
on “How a Business Can Use Consult-
ants."

Several of these papers appear In
this issue of the Macaroni Journal.
Others will be reported later.

Packaging Meeting

In addition to the seminar, the Na-
tional Macaronl Institute Committee
met at the same time in Minneapolis,
and on Thursday, April 25, the Indus-
try Committee on the Problem of Pack-
aging Proliferation held a session on
the problem of packaging proliferation.

Interest and enthusiasm was high,
and suggestions were made that a simi-
lar seminar on eggs be held In Chicago
next year, with time allotted for dis-
cussion of specific macaronl plant oper-
ational problems.

French Imports Down

Mr. Harold L. Koeller, assistant U, S.
agricultural attache in Paris, estimated
that imports of U. S. hard wheats
should continue at about the present
rate. During the first eglht months of
this season 92,217 tons were imported.
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U. S. durum imports are expected 1o be
down from last year, due mainly to the
larger French production of durum. Iy
July to February, the United Stutes
supplied 154,715 tons of durum fo
France, or nearly two-thirds of the
total imports of such wheat.

Flying Start for Durum

Planting progress in the northern
Great Plains is off to a rapid start. Early
May showed the best progress to date
since 1858. In many southern areas of
North Dakota, seeding of small grains
was virtually compleled, and in the
earliest sections the grain hnd emerged
from the ground. In the latest sections
along the northeastern border, nearly
half of the wheat was planted.

Surface moisture seems adequate In
all districts, and where heavier rains
occurred at the end of April subsoil
moisture was improved,

Plantings are expected 0 be about
twenty per cent more than last year's
2,754 acres.

Computers to Aid
Canadian Farmers

Computer Sciences Canada, Ltd., has

been awarded a contract 1o design and
implement the computer programs for
an information system which will en-
able Canadian farmers to improve the
productivity and profitabllity of thelr
farm business,

The contract was awarded by the
Canadian Department of Agriculture.
Dr, Varge Gilchrist, associate director
for research in the Department of Agri-
culture, will direct and control the
project.

Michael G. Goudge, president f

Computer Sciences Canada, sald the
award covers the development of tle
initial phase of the Canadian Farn
Management Data System,

Computer Sciences Canada provid: s
organizations using computers in indu -
try, sclence and government with con .-
puter system design, advanced pro-
gramming, remote computing and re-
lated services. The company has facil-
tles in Ottawa, Calgary and Vancouver.
It is affilinted with Computer Sciences
Corporation, the largest Independent
compuler services company n the
United States.

A distinctive feature of the new sys-
tem will be its ability to present the
farmer with a comparison of the indi-
vidual aspects of his operation with
those of other farmers', When a farmer
finds one aspect of his operation pro-
ducing less profitable resulls than the
average, he will be better ablc to pin-
point the problem by analyzing the de-
tails provided in the reports.
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TO INSURE QUALITY IN ANY MACARONI

PRODUCT, ALWA

In any size— any shape — it's always
easier to control the quality and color
of your products with Amber's first
quality Venezia No. 1 Semolina, and,
Imperia Durum Granular.

Nationally-famed macaroni manufac-
turers have long preferred these supe-
rior Amber products because of their
consistently uniform amber color, uni-
form granulation and uniform high

quality.

YS SPECIFY AMBER

Because of our unique affiliations and
connections throughout the durum
wheat growing areas, Amber is able
to supply the finest durum wheat prod-
ucts available anywhere.

We are prepared to meet your orders
—prepared to ship every order w?:e:n
promised. And because of our ngxd
laboratory controls, highly skilled .ﬂ'l’l“-
ing personnel and modern m.llhng
methods, you can be sure of consistent
Amber quality. Be sure—specify AM-
BER,

MILLING DIVISION

19 AMBER
<

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Mills at Rush City,

— | Offices: St. Paul, Minn, 55101
SaRr=ras TILIPHONI: (612) 646-9433
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Man And The Grasses

Highlights from a book by Robert Froman, published by J. B. Lippincott Co.

EACH spring the great harvesting
machines roar out onto the plains
of Texas and begin their long, slow
journey northward across Oklahoma,
Kansas, Nebraska, the Dakotas, and on
into the Canadian provinces of Mani-
toba and Saskatchewan, From the har-
vesters gushes a great, golden flood of
wheat. It flows through the mills, em-
erges in the foim of our, then diverges
into many streams, chief among which
are those leading fo the nation's
twenty-five thousand bakeries. Finally,
in a grand cuimination of plenty be-
yond the wildest dreams of men of
other ages, the wheat pours from the
bakeries in the form of more than forly
milllon Jeavs of bread per day and
even more millions of other foods rang-
ing from cakes to macuronl.

From Hunting to Farming

In the last ten years archaeologists
digging at such anclent Middle East
villages at Jarmo and Tepe Sarab have
found that the time of the change was
about eight thousand B.C, and the place
the crescent of hills overlooking the
great Mesopotamian plain, in what now
Is Iraq. At many spots along that cres-
cent families of men settled and stayed
put for several generations. Each com-
munity came to know intimately all the
food resources in its neighborhood, and,
to slay in one place and survive, the
community had to cherish those re-
sources with loving care. The most mo-
mentous form of such cherishing was
the practice of weeding and watering
certnin patches of gross of the genus
Tritlcum, the wild ancestor of wheat.

In the course of a few generations of
being weeded and watered the wheat
began losing Its abllity to survive with-
out such human care. Then when men
got the idea of deliberately sowing the
seeds in cultivated ground, the plants
soon became completely dependent on
men. It is usual to refer to this process
as the domestication of wheat, and this
Is accurate as far as it goes. But it might
also be called the domestication of man.

For the men who learned to grow it,
wheat ended that way of life and death.
First, it enabled them to produce far
more food than they ever had been
able to find growing wild. A patch of
wheat that might have supplied only
a few handfuls of grain in the wild
state would yleld several bushels when
cultivated. Second, wheat could be

12

A riick was the first plow,

stored indefinitely for use when other
foods became scarce, And third, the
wheal growers soon learned that when
they captured young wild sheep or cat-
tle or plgs they could furn wheat into
mutton or beef or pork and, by keeping
the animals around on the hoof, be still
better prepared against times of scar-
city of wild foods.

Farming Implements

It s probable that the first planting
method consisted of making a small
hole in the ground with a polnted stick
and dropping a seed in the hole. The
first planters must have noticed again
and again that other things such as
water and warmth and numbers of
weeds being equal, loose earth pro-
duced better crops than did hard, com-
pact earth. And even after they had
noticed this repeatedly, it was not ecasy
for them to do anything about it,

The next improvement in farming
implements probably was accidental.
Perhaps someone new to the procedures
got hold of a stick shaped like a capltal
Y, and perhaps it was a little too heavy
for one man to handle alone. Trying to
make It work, these inventors-by-acci-
dent could have tipped the Y on its side
and stuck one prong into the ground,
It one farmer then pulled on the other
prong and a second pushed on the base,
the first plow was making the first fur-
row. Since such a plow looseued the
ground much more deeply than a hoe
and thus helped produce a bigger crop,
the innovation might slowly have
caught on in spite of being disagreeably
newfangled.

Harvesting

The solution of the harvest problem
now seeris simple and obvious, but it
could not have seemed so to the an-
clents who worked it out over many

Sl I e G S = i

generations. It involved three bas
steps. The first (though not necessarily
the first invented) was cutting the stalk
of grain with sickles, the earliest exam.
ples of which were made by Inserting
sharp pleces of flint In curved sticks o

antlers. Two or three men could cut a i

acre or more of wheat a day with such
implements, far more than they could
reap with their bare hands. The second
step was beating the cut grain loos
from the stalks with flails, and the third
was winnowing the grain by repeatedly
tossing it in the air so that the wind
could carry off the chaff,

Reaper

One of the Important parts of that 8

pattern made its appearance on a form
in Virginia one summer day in 1831. It

4

4 1ACOBS-WINSTON
| LABORATORIES, Inc.

{ EST. 1920

lting and Analytical Chemists, spe.ializing in
E!‘lm::an'e,f.r involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids and Color Score in Eggs ond
rf'udln.

3—Semolina and Flour Anolysis,
4—Micro-analysis for extraneous matter.
5—Sonitary Plant Surveys.

6—Pesticides Analysis.

7—Bacteriological Tests for Salmonella, etc.

was a contraption pulled by a horse, [

and its important part was a saw-tooth-

ed steel blade that jiggled back and |8

forth horizontally a couple of inches

above the ground. Its twenly-two-year- B

old inventor, Cyrus McCormick, called

it a reaper. In the course of a single doy K
it reaped six acres of wheat, just six §
times as much as the best man could B8

reap by hand,
Combine

In 1847 Hiram Moore hitched a team [

of twenty horses to an enormous, clum-
sy contraption, drove it out into a

Michigan field, and in the course of & J
single day reaped, threshed, winnow:d, &
and poured into burlap bags thity

acres of wheat,
Actually, Moore's combine, as ‘he

machine came lo be known, was a litile B

ahead of its time. It worked so fast o1d
so efficiently that vast acreages of
wheat were needed to keep it busy. T'ul
in the course of the next few decaces
those acreages gradually were opend
by the invention and rapid spread of
the use of modern plows and other
equipment and by the westward surze
of the pioneers.

Before the inventlon of these ma-

- chines it took one strong, experlenced

man an average of about six elevens
hour days, not counting time to eat or

rest, to prepare the soll, plant the secd, f§ :
reap and thresh one acre of wheat. That §

figure had not changed much betwecn
the time of the ancient Babylonians and
Egyptians and the tine of Cyrus Mc-
Cormick’s childhood. Today, all that
work takes a little less than four hours
of one man's time.

(Continued on page 14)
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James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007

OPERATION

The newest In production methods
The oldest in experience

Means the finest in egg products

fo . Whatever your needs...Use only the best. Use
/* Mnnaaru'sr Enlden Yellow Egg Yolks and Whole
} Egg Solids, it costs no more.

For detalled inlormation to meet your Individual
needs, write or call collect:

Monark

CORPORATION
801 East Third Strast Kansas Clty, Mo, 84106 AC 818—421-1870

Jung, 1968

Egg S}ﬂiﬁ’ ﬁzen Eggs
Dark Yolks a Specialty

MILTON G.WALDBAUM

Wadolield, Nebisadn
g:rgﬁr.ll'l Bob Barns Cable: Waldwaum (Wakaheld)
402.287-2211

Manufacturers of Quality Egg Products

Plan to attend

The National Macaroni
Manufacturers Association

™H ANNUAL
MEETING

Le Chateau Champlain,
Montreal, Quebec

July 15-18, 1968

For Reservations, write: N.M.M.A.,,
P.O. Box 336, Palatine, lllinois 60067
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Man and the Grasses—
(Continued from page 12)

So magnificently productive is the
combination of the machine and the
rich soil of America that for a genera-
tion we have had to worry not about
famine but its opposite.

Ancient Automation

But the most remarkable fact about
the high degree of automation in flour
milling is that it is not a product of the
industrial revolution of the last few
generations. Milling has been like that
ever since the days of the ancient Ro-
mans. The mills have grown enormous-
ly in size and in complexity during the
last century, but for almost two thou-
sand years they have required only oc-
casional attention from humans.

When the wheat reaches the mill, it
slaris through a long series of compli-
cated and ingenious cleaning opera-
tions. First, it passes under powerful
magnels that remove any nails, bolts,
and other bits of metal it may have
accumulated during the reaplng and
threshing processes. Then it goes
through several progressively finer
sleves that rid it of sticks, stones, tiny
weed seeds, and bits of farm soil. Fin-
ally, it hits a super-subtle device that
feels the shape of each individual bit
of matter in the millsiream and rejects
any that do not have the precise pecu-
liar shape of wheuat kernels, or “ber-
rles,” as the millers call them.

With foreign matier thus removed,
the wheat flows on to the sc ' .rers,
Here it gets a severe bealing with
paddles that knock the beards, or
“awns,” off the tips of the berries. Then
o laundry machine glves the berries a
scrubbing to wash away dust accumu-
lated in the creases along their sides,
and the clean, glistening wheat is ready
for the tempering bins, where it is
sprayed with water and left to sit and
recover for several hours,

Removing the Bran

Tempering toughens the outer coats
of bran so that they can be more easily
separated from the Inner endosperm,
which is the source of flour, Separation
from the endosperm of the bran, which
makes up about 13 percent of the wheat
berry, and of the tiny, oily whent germ,
or embryo, which is about 2 pr.reent of
the berry, is a basic purpose nf milling.
The strenm flows from the tempering
bins to palrs of chlilled steel rollers re-
sembling corrugated rolling pins. Re-
volving toward each other, one faster
than the other, they crush the berrles
into rough fragments. Usually there is
a serles of five such pairs of rollers with
“scalpers” in botween to sift off, into
different streams, bits of bran and flour
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already separated from the maln mass
of the berry.

Even after the fifth rolling and scalp-
ing, however, the bulk of the mill-
siream, known at thls stage as the
“middlings,” siill contains a liberal
sprinkling of flne bran particles. No
amount of sifting will remove them.

From the purifiers the middlings go
to sets of smooth rollers. Usually ar-
ranged in a serles of seven, they pulver-
fze the middlings progressively finer
and finer. They also make it possible to
climinate the wheat germ, which will
not pulverize like the endosperm par-
ticles, but, being gummy, Hattens out
into shapes that can easily be sifted out.

About Macaronl

Macaroni is merely dried flour-and-
water paste. Any leavening is ruinous
to it. For the best macaroni the flour is
highly refined, ground very fine, and
made from hard wheat high in protein
content. The extra protein in the maca-
ronl pasie makes it tougher and more
elastic than paste made Irom ordinary
wheat flour. Except for this preference
in the quality of the flour macarent is
one of the simplest of cerea! foods.

Its simplicity is part of the reason for
wide acceptance of highly inaccurate
legends about {ts origin, because it is.
easy {o imagine its having been made
for the first time by accident. Probably
it did originate in China, but many cen-
turies before Marco Polo's time. It
reached Europe at lenst a few decades
before his birth; the first written men-
tion of it in that part of the world
seems to have been in a blography of a
salnt named the Blessed Hermit Wil-
llam, the Italian manuscript of which
was copied in 1200,

One point not in doubt is that the
food began growing toward its present
popularity in the Western world during
the Renaissance in Italy, and its popu-

larity spread first to nelghboring Medi-
ferranean countries. Part of the reasor
was that the hot climate made especial-

ly desirable a food that would keepR

well. Another part of the reason was
that the comparative aridity of much
of the land there suited it to growing
the kind of hard, high-protein whea!
that makes the best macareni.

In America

In America the word “macaroni” first

turned up with quite a different mean:
ing. During the early part of the eigh

teenth century it became fashionable 8

for sons of well-lo-do Englishmen o
round off their education by making

Grand Tours of Europe. Like many @

other returned travelers before and

since, some of them enjoyed trying to§8
impress homebodies by trotting out the &8
snippets of foreign languages and cus
toms they had picked up. Apparently

because it was one of the words tney
most frequently picked up, they cime
to be called Macaronies. Transplanted

to colonlal America, the term becane 3 §§

synonym for fop. Hence the famous
verse!

Yankee Doodle went to town
A-riding on a pony;
He stuck a feather in his cap
And called him Macaroni.

It was not long thereafter, howetern
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THE INSIDE STORY
AT VIMCO:

(or, how Goodyear fiberglass-reinforced plastic bins save money,
time and effort for a big macaroni company)

Space-saving Goodyear
bins nest when empty,
stack when full,

bins hold more per load,
need fewer loads per
quantity than any prac-
tical-size steel bins,

Easy-handling bins are |

lightweight yet strong,
¥ with tough NEOTHANE®
S rubber rims,

Sanitary, seamless inte-
riors give dirt and bacteria
no place to hide,

Glant 260-gallon size per-
mits unitorm grading of
| food by type, size, elc.

Easy-to-clean with just
detergent and steam or
hot water, bins won't cor-
rode, contaminate or rust.

X

Approved by MID and

| Poultry Division of USDA
and Canadian Department
of Agrlculture,

that the world acquired its modoern 8

meaning In this country. Shortly atter

the American Revolutlon, Thomas Je!l- §
ferson served for a while as Americon |G
Minister to France, visited Italy, tasted fis

his first macaroni, and bought a ma
chine for molding the paste into hollow

sticks. It could scarcely be said that he B8
founded the American macaroni indus- 8

try, but he did help create an interest
in the food, an interest that grew slow-
ly but steadily all through the nine-
teenth century.

(Continued on page 18)
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| Goodyear Aerospace Corparation
Box 9278 FFR
Akron, Ohio 44305

Employees waste less time moving bins, sperid more l
time moving out macaroni, noodles and verimicglll '
here at Vimeco Macaroni Co. in Carnegle, Pa. ‘
Goodyear bins make the diiference. They can for Please snnd]rrfle mc:;e1iaﬁé|g&izr:2m on Goodyear's }
you, too. For the full money-saving story, mail this fiberglass-reinforced plas T;"a 1
coupon today. Name. I
|
|
|
. |

Company

: Address
! GOODJSYEAR oo
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Man and the Grosses—
(Continuzd from page 14)

One obvious reason for the enormous
increase in that interest in the last few
decades is that millions of Italians came
here In the early years of this century.
Another not so obvious is the opening
of the vast wheat lands of the Dakotas,
Minnesota, and eastern Montana. These
lands, so utterly unlike the Mediter-
ranean littoral In most respects, are
very much like it in their suitability
for growing hard wheat rich in protein.
Indeed, some of the wheat they pro-
duce is so hard and so rich in protein
that it is unsultable for most uses other
than macaronl products.

Macaroni Products

This term, “macaroni products,” 1s an
American Invention intended to cover
all the various sizes and shapes, not
only of macaroni (properly, the hollow
rods of larger diameter), but also the
different kinds of spagheiti, the solid
rods of smaller diameter, and noodles,
the flat ribbons. In Italian they are
generically termed pasta alimeniare
(nourishing paste) or, more commonly,
plain pasta. All are made from the same
mixture of flour and water except that
noodles are supposed to include 5.5 per-
cent of egg solids by weight.

The manufacturing procer~ is so sim-
ple that it has long since become highly
automatic, Machines mix the paste and
knead it to a proper smoothness, then
push it through holes in metal discs. If
there is a pin in the center of the hole,
the result is a hollow rod; if no pin, &
solid rod or ribbon, If there is a pin
with a notch on one side, the paste trav-
els a little faster on that side and ends
as a curved rod to be cut into lengths
of elbow mecaronl. The rods, ribbons,
or short pleces then go on to driers,
which slowly and evenly remove mols-
ture until each plece is a mere 13 per-
cent water, Then the pieces go into sim-
ple packages in which they will keep
indefinitely.

All of which sounds decidedly cut
and dried and dull, and that is what
pasta well might be were it not for the
Itallan flair for taking pleasure in sim-
ple things. That flair has made of plain
flour-and-water paste one of the world's
most varied foods. Although a formal
Italion dinner Includes a course that is
colled pasta because it features one
form or another of that food, other
forms may turn up In the soup, the
salad, the main course, and the dessert.

U.S. Bureau of Census counted 222
macaroni manufacturing establishments
in 1863. Today there are 125 commerci-
ally important,
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The Egg Situation

Productlon of eggs In the first quar-
fer was 2% above the output in the
same period last year, Part of this in-
crease was due to 1 per cent more lay-
ers, while the rest was the result of an
exira day in February. . . . Egg produc-
tion in the second quarier, while season-
ally high, is expected to be close to
year-earlier levels, With fewer replace-
ment pullets being added to the laying
flock, production after mid year is ex-
pected to be 2 to 4 per cent below out-
put during the same period last year.

Prices t producers for eggs in the
spring are «pected to continue at rela-
tively low levels, but likely will aver-
age slightly above last year's. In the
last half of the year, they are expected
o average moderately to substantially
above year-earlier levels.

Egg breaking activity in the first 2
months of 1068 was down 11% from
year earlier levels. January and Feb-
ruary breakings totaled 104,000,000
pounds of egg compared to 118,000,000
pounds In the same period of 1067, . . .
Weekly deliveries of eggs to breakers
during March also Indicate a decline
from the relatively large deliveries of
March 1087, Breaking activities in the
second quarter of this year may be near
1867 level with a cutback expected in
summer and fall as prices Increase
above last fall's levels.

Poultry Industry Service Aword

Gordon W. Johnson, president of
Gordon Johnson Industiries, Kanias
City, Mo, recelved the Industry Service
Award which the Institute of American
Poultry'Industries presents annually af
its Fact Finding Conference.

Johnson was selected for the honor
by an Independent committee which
considered 49 candidates nominated by
people in the industry.

The award is made "in recognition of
service to the poultry and egg Industry
above and beyond self-gain."

In reporting its choice, the commitiee
credited Johnson with being an “idea
man" who had done as much as any one
person to make it possible for the poul-
try and egg business to become a mod-
ern, automated food business.

Dedicated to the growth and progress
of the industry, Johnson repeatedly has
invested the capital, time, talent, and
energy of himself and his company,
with no guarantee of compensation, to
glve the Industry answers to meny of
its problems In production, processing,
and marketing.

A native of Maine, Johnson was grad-
uated in 1822 from what was then Iowa
State College, and got a job as a poultry
extension man in Iowa. He soon moved
to the Buckeye Incubator Company as
a salesman,

Today hls company serves the poul-
try industry not only in the Unlted
States and Canada, but worldwide. Gor-
don Johnson equipment is manufac-
tured, sold, and serviced from bases in
the Unitc i Kingdom, Japan, and Aus-
tralia, with additional sales companies
in Panama, France, and Spain.

Past Reciplents .

Those who have recelved the Indus-
try Service Award previously are: N. 2.
Clark, Jesse Jewell, Charles Wampler,
Andrew Christie, Clyde Edmonds, Ci.rl
Koonz, Hobart Creighton, Herb Beye:s,
H. C. Plerce, John Hutlar, O. A. Hanke,
Howard Richey, Vic Pringle, Roy R.t-
ter, and Victor W. Henningsen.

red with' oh boxas. cans, racks, drums and handtrucks, creatmg
' lndlin nn , cimfused scheduling. A gap with inherent ineffi-

.\é-:
Aqto:im '
pmeliing‘ll Accumulntad into an electrically pro-
nlit:nll_ compensates for surges and distrib-

Government Egg Reports
Apr. 1, 1968 Year Ago 5 Year Averagc

U. 8. Cold Storage Report
Shell Eggs (Cases)

Frozen Eﬁa—-’l‘ola Pounds Bl1, 983 000 43,870,000 42,231,000

80,000 40,000 44,000

Frozen tes Pounds
Frozen yolks Pounds
Frozen whole eggs Pounds

Frozen unclassified Pounds

Crop Report (48 States)

Shell eggs produced
Average number of layers
Avernge rate of lay

Lajer Reporh

Hens and Pullets of Laying Age
Eggs Lald per 100 Layers

8,846,000 7,715,000 9,016,000
22,020,000 11,443,000 12,137,000
48,601,000 23,482,000 19,827,000

2,517,000 1,030,000 1,251,000
March, 1968 March 1887
6,120,000,000 6,002,000,000
319,872,000 315,452,000
9. 18.31
April 1, 1988 April 1, 1967
319,872,000 314,892,000
62.6 63.5
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engmeering services to aid in'design and
i ayout of conveying and storage
e )mtams, as well as installation service.

Find dut what the Accumuvayor
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nin 3‘5300 ﬂﬂl‘ﬂ, wit Out.obll'g(lﬂom,".:

ryou. Write or call for your | ]
' .5,"j naurest repreasntat:ve. .

ASEECO corr.

Automated Systems &
Equipment Englneering

1880 W, OLYMPIC BOULEVARD

LOS ANGELES, CALIF, #0006

TELEPHONE (213) 0385-9091
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Robert F, Shechan

La Rosa Plans Expansion

Vincent S, La Rosa, president of V.
La Rosa & Sons, Inc., has announced
several Important management promo-
tions which are part of an extensive ex-
pansion and growth program in both
food and non-food lines.

In making this announcement V. S.
La Rosa said, “Our current growth in
sales of macaroni products and related
food lines domestically and internation-
ally, has made these expansion objec-
tives possible. In addition, those men
who have contributed to this growth
potential have been rewarded for the
superb caliber of their performance and
personal commitment to the company.”

Heading the list of key mangement
changes is Exccutive Vice President
Vincent P, La Rosa, who will assume
the responsibility of accelerating this
growth both internally and through an
ambitious acquisition program.

Further  significant  management
changes involve Mr, Mario Piazzolla,
general counsel, Robert F. Shechan,
comptroller, and Lyman C. Kearns, di-
rector of marketing and sales, who have
been elected Vice Presidents of the
company,

Attorney

Mr. Plazzolla, 30 years old, with the
company since 1956, has been an active
member of the management group. A
member of the American, New York
and  Philadelphia Bar Associations,
Plazzolla is a bachelor and makes his
home in Brooklyn, New York.

Comptroller

Robert F. Shechan, a La Rosa em-
ployee since 1961 as comptroller, was
previously with Peat, Marwick, Mitch-
ell & Company, Certified Public Ac-
countants, from 1953 through 1961, Mr.
Shechan is a member of the American
Institute of Certified Public Account-
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Mario Piazzolle

ants and the New York State Soclety of
Certified Public Accountants. He re-
sides in Flushing, New York with his
wile Eileen and two children.

Director of Marketing

Lyman C. Kearns, director of mar-
keting and sales, is a new member of
the company and will be responsible for
all food sales and marketing activities.
Mr. Kearns came to La Rosa directly
from Continental Can Company where
he was Manager of Marketing. Prior
positions included Product Manager for
American Cyanamide, Marketing Con-
sultant for Cudahy Meat Packing Com-
pany and General Product Manager for
Colgate-Palmolive International. Mr,
Kearns is a graduate of George Wash-
ington University in Washington, D.C.,
and did postgraduate work at Oxford
University in England. He lives in
Wayne, New Jersey with his wife and
two children.

Frank Armour, Jr,, Retires

Frank Armour, Jr, vice chairman of
H. J. Heinz Company, concluded more
than 41 years of service to the inter-

% % il

Frank Armour, Jr.

Lymen C. Kearns

Yincent P, La Rose

national food processing firm when he

retired on April 30,

Henry J. Heinz 11, chairman, said that
the company's board of directors had
acceded to Mr. Armour's request for
early retirement. He sald that Mr. Ar-
mour expressed the wish to free him-
self from formal business responsibili-
ties in order to devote himself more
fully to public affairs and other inter-
ests,

Chairman Heinz added, “The man-
agement of H. J. Heinz Company re-
grets the loss of an outstanding execu-
tive who played a key role in the ex-
pansion of our company in the United
States and in many foreign countries"

Mr. Armour said that he had de-
voted his time and energies during more
than four decades to Heinz and to foud
and grocery associations that served h's
company's interest. “Throughout th:s
period,” he said, “I have taken an active
part in community affairs, but, quiie
naturally, business responsibilities hs |
first claim on my available time."

Among other business and civic con -
mitments, Mr. Armour now plans to di -
vote more time 1o expansion of th:
activities he began two years ago, whe 1
he was named chairman of the Republ.-
can Finance Commitlee of Alleghen -
County and vice chairman of the Penn-
sylvania Republican Finance Conmit-
tee.

In community affairs Mr, Armour

“serves as a director of the Civic Light

Opera Assoclation, the Hospital Plan-
ning Association of Allegheny County,
and as a member of the Exccutive Com-
mitte of the Pennsylvania Economy
League. He served In a number of ca-
pacities over a 10-year period for the
United Fund of Allegheny County.
Mr. Armour is a member of the board
of directors of Goodwill Industries, The
Methodist Church Union, and of Subur-
ban General Hospital, Bellevue, Pa.
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é non?- Unique New VMP-3
Extruded Nc;ofilo Dough Sheeter-1600 Pounds Per Hour

Clermont Extruded Noodle Dough Sheeter VMP-3

: igh Speed Noodle Cutier, Type NA-4 working in con-
ﬁl:?:[l::*\\?illl ctrh!c-’ Ml’ljgel'or continuous 1600 lbs. per hour operations,

FOR THE SUPERIOR IN NOODLE MACHINES
IT'S ALL WAYS Cﬂzrmonl!

Machine can be purchased with attachment for producing
short cut macaroni.

TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

flords Aexibility for 1600 Ibs. or 1000
OPOC"Y range — ;Ii‘:‘:op:pr.l::u:n::o:n.y ‘l’.:'; lesser outputs can be arranged.
arge screw for slow extrusion for better quality.
n ngineered for simplicity of operation,

ugged Construction to withstand heavy duty, round-the-clock usage.

ith fAour.
1s. Automatic proportioning of water w
l\l OtChless EI?::;!:nturu control for water chamber.

lean.
i housing. Easy to remove screw, easy to ¢
nlY ?4“: l‘:;::llhl‘l. between screw chamber and head.

‘\I EWIy designed dis gives smooth, silky-finish, uniform sheet.
|

v -3 with short cut attach-
M ment.

ign.
4 losed In steel frame. Compact, neat des
OtOI |Y ;::nu all sanitery requirements.

émMOM%ﬁwg‘ e

Subsidiary of Carlisle Corporation

280 Wallobout Street
Brooklyn, N.Y. 11206, U.S.A.

Telephone (212) 387-7540
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James J. Winston

THE importance of an effective qual-
ity control program of both the raw
materials and finished products is very
well known to the successful processor
of foods. During the past fifteen years,
macaroni-noodle manufacturers have
become acutely aware of the function
of quality control and research, and are
beginning to benefit from the interpre-
tation of laboratory analyses and Inves-
tigations.

The question often arises as to what
constitutes a good quality research pro-
gram to guarantee prime quality in the
selection of ingredients for the fulfill-
ment of high standard specifications,
There are different types of tests avail-
able with the use of selected types of
apparatus, Primarily, the manufacturer
must consider the quality of the fari-
naceous materials, This must be gov-
erned by the following considerations.

Protein: The proper binding strength
(protein quality and quantity) yield a
product with good resiliency and re-
sistance to breakage and disintegration,
especially as gluten, It is incimbent
upon the manufacturer to make certain
that he is getting n semolina or flour
with good quality characteristics, as
characterized by its cohesiveness and
resillency.

These can be determined in one of
two ways, (a) the manual procedure
and (b) the mechanical method. In the
manual procedure, the technician takes
a certain weight of flour or semolina,
generally about 25 grams, kneads it in a
mortar and pestle to make a cohesive
dough, and then kneads it by hand un-
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der running tap water, until all the col-
loidal starch hns been washed away,
leaving behind a small ball of wet
gluten. This wet gluten, to the experi-
enced techniclan, will give evidence as
to its quality. It should have ggod re-
sillency without tearing, and cohere
very well after being pulled upart. In
addition to this, good quality gluten
shows high water absorption or water
imblibition, and the following test is re-
liable In predicting the quality. This
refers to the ratlo between the wet and
dry gluten. The wet gluten is weighed
and then placed in an oven and dried to
constant welght (bone dry). At this
point, the welght of the dried gluten is
then determined. A semolina or flour ot
good gluten quality, and durum, should
show a high ratio between wet and dry,
approaching the value of 3.

This indicates that the gluten, which
Is the essentlal ingredient, then yields a
firm network or binding to the product,
and has not been de-natured or weak-
ened by any external factors or unde-
sirable wheat blends,

Another test which should be per-
formed Is the determinatlon of sprouted
wheat that may have been used in the
blend for the manufacture of the fari-
naceous ingredient. Sprouted wheat is
a condition that often occurs In the
field, prior to harvest time, where an
abundance of molisture will be condu-
cive to some of the carbohydrate ma-
terial being converted into sugars. This
phenomenon results In a condition
where the flour tends to lose some of
its cohesive qualities. This will produce
a dough with poor binding qualities, re-
sulting in a poorly manufactured prod-
uct. Chemists determine the dlastatic
value by performing the analysis for

by J. J.
Director of Jacobs-Winston Laboratories, Inc.,
Director of Research of N.M.M.A.

Winston

maltose, which is a form of sugar. The
maltose value naturally will vary from
crop to crop, depending upon (the
amount of sprouted wheat which Is
produced and used.

A rheological method used for deter-
mination of sprouted wheat is based on
the use of the Amylograph apparatus
The reading In Brabender Units varies
inversely with the degree of sprouted
wheat. Therefore, a high Brabender
Unit is a good indicator of a farinaceous
material milled from sound wheat with
2 minimum of sprout damage.

A review of analytical data of fari-
naceous products which was publicized
under our Bulletin #365 is worthwhile
studying before we discuss other dlag-
nostic tests for quality. The data below
represents the analysis of different ship-
ments of semolina and durum patent
flours for a period of 3 months, namely,
October, November and December,
1867, which Is indicative of the current
durum crop.

Ash Test: The ash determination
plays an important part in determining
the quality of the farinaceous material.
Generally speaking, the higher the ash,
the poorer is the quality since the high
ash indicates that more of the bran has

been included in the milling process.

Bran is undesirable because it pro-
duces a brown product, which is more
susceptible to checking and breaking
during the drying process. At the same
time, it will tend to produce a poor'y
cooked product, owing to its effect n
the starch, resulting in more slimirg
and stickiness. The ash determinatlon is

made in a muffle furnace, where the
material is heated until all the organic
matter Is oxidized, and destroyed. This
leaves behind a residue consisting pri-

Product Number Ash**  Proteln'* Yellow Brown Flour Bpecks®'’
of % % % % % No,

Cars

Semolinas 102 Av, 0.08 12.52 49 33 27 a7
Max. 0.72 13.72 52 37 44
M, 008 IR g Ry g

Durum 08 Av. 0.78 12.38 47

Patent Max, 0.60 13.18 56 g;

Flours Min, 0.08 11.80 44 24

** Ash and Protein reported on a 14.0% moisture basls.
*** Number per 16 sq. Inches (Brown 4 Black).
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ma-ily of minerals, such as phosphorus,
iro.. and caleium combined with oxygen
in the form of oxlides.

here are two methods of determin-
ing the ash, long and short procedures.
In the short procedure, use is made of
an ashing re-agent, such as magnesium
acetate, which permits the ash process
to toke place at 700° centigrade, with-
out any loss of material which may be
caused by fusion of the ash. The long
procedure requires a temperature of
550° centigrade, and thus incineration
is generally done overnight. In either
case, you will get comparable results,

Color Score: The importance of yel-
low and brown is very fundamental,
since it indicates to the manufacturer
whether he is recelving a material made
from a select blend of wheats. Accord-
ing to the U.S.D.A. standards for durum
wheat, there are five permissible grodes.
Grades 1 and 2 have the minimum
amount of damaged kernels and mini-
mum amount of foreign material, and
permit not more than 5% of other
wheats to be admixed with durum. On
the other hand, grades 3, 4 and § per-
mit a range of 7% to 15% of damaged
kernels; permit as much as 5% of for-
eign material; and permit as much os
10% of other wheats to be admixed
with durum,.

These other wheats generally consist
of red durum or soft wheats, which are
very undesirable. Therefore, the per-
centage of yellow and brown of raw
material will to a great extent pinpoint
undesirable wheats that the miller
might be using in his blend. In the cur-
rent book of methods of the American
A-:oclation of Cereal Chemists, a meth-
i has been introduced which we have
susgested o this scientific body. This s
ti - dise colorimetric for evaluating the
v lor of farinaceous materials and re-
1 oducing the data in terms of the color
villow and the color brown, in reflec-
1.nce of color. This yellow and brown
volor is influenced to a great extent

ith by the blends of wheat used in
t4e grinding and also as to whether or
11 more or less clear flour has been ad-
mixed with the raw material. The lower
the grade of flour, the higher is the
cnzymatie activity, owing to the pres-
ence of lipoxidases. This enzyme has
the property of oxidizing the yellow

carotenoid pigments, thus ylelding a
product with a low yellow and a hich
brown, which Is undesirable to the
manufacturer. The technique involved
in this determination is to treat a disc
of smooth flour or semolina with water
under ceriain standardized conditions.
This is then subjected to drying in an

oven which combines air velocity and

heat in order to simulate the actual
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drying process that goes on in your
plant. The finished dry slicks are then
compared to a standard Munsell color
chart in a spinning position, and malch-
ed accordingly. The color is then read
off directly by means of a protractor.

Speck Countt The speck count con-
sists of counting the number of bran
specks and black point fungus specks,
which will appear In your semolina or
middling particles. The miller has at
times o most difficult problem of remov-
ing the fungus that comes In with the
wheat, and which causes the black
specks. However, from the point of
quality control it is in your interest to
receive n semolina that contains a mini-
mum of these specks.

In our laboratory we make use of
4 x 4 Nat glass which provides us with
an area of 16 square inches. This glass
is scored into 18 one-inch squares,
which facilitates the reading of the
specks. It Is a good idea to read the
specks at least three times and take the
average. In our laboratory we are aided
by the use of a bright light that fur-
nishes a magnification of five times.

Grit Determination: Grit in farinace-
ous materinls is used to define accumu-
lation of what might consist of sand,
rock, coal, glass, ete. which can be ad-
mixed with the raw material. This grit
material can have a deleterious effect
on your dles; and also on the cooking
quality of the product. This is a deter-
minatien that can be made in most com-
punies where you have a technician
employed. The procedure is as follows:
Place 100 gm. of material in a 400 ml.
Squibb type separatory funnel. Add
enough carbon tetrachloride to float the
material upon it. Shake the mixture of
carbon tetrachloride and the sample.
The heavier particles of grit which
might consist of sand, rock, coal, glass,
ete. will fall to the bottom of the car-
bon tetrachloride layer and may be re-
moved by opening the stopcock and
cotching them in a beaker. Wash the
grit with fresh carbon tetrachloride and
decant to remove adhering flour and
dissolved fatl. Finally, wash the par-
ticles into a funnel containing filter
paper ond wash again with carbon
tetrachloride. Weigh the grit particles
and determine percentage.

Molsturet One of the first tests to con-
sider Is the moisture content of both
your farinaceous material and your fin-
jshed product. This test, similarly to
many other procedures, has been stand-
ardized by both the AO.A.C. and the
American Association of Cerenl Chem-
ists. It consists primarily of ulilizing
elther the air oven or the vacuum oven.
The air oven procedure takes a period

T T AN T AT AT 1T

of one hour and the substance is heated
at a temperature of 130° centigrade.
The loss in welght constitutes the mois-
ture that has been volatized. The other
method, which is also offered, makes
use of the vacuum oven where the ma-
terial is heated for a period of five
hours at 100° centigrade under vacuum,
Both of these methods agree very
closely. In the past few years, there
have appeared on the market several
types of molsture meters, which depend
upon the electrical conductance or re-
sistance crented by the sample under
investigation, These meters will gen-
erally give you the results in several
minutes, and will be in agreement with
the official procedure within one-half
of one percent, It is important to bear
in mind that these different moisture
meters shouid be calibrated periodically
against the official oven test in order to
produce the most reliable results.

Study of Starch Effect

A study to compare the short-term
effects of sugar and starch in the diets
of student volunteers will be under-
taken at the University of Alabama un-
der a $46,325 grant by the Department
of Agriculture. Dr. Frieda L. Meyer, a
nutritionist in the school of home eco-
nomics at the university, will direct
the two-year study, and Dr, M, Isabel
Irwin, an A.R.S. nutritionist, will be
technical representative.

Eight college students—four men and
four women—will eat controlled diets
of foods typical of those consumed by
Americans. On the sixth day of several
test periods, the volunteers will eat a
test meal containing one of the carbo-
hydrates under study. Before this meal,
and at five hourly intervals afterwards,
researchers will take blood and urine
samples to check how short-term me-
tabolism is nffected by the carbohy-
drates 1o be studied.

Carbohydrates to be tested are glu-
cose, fructose, sucrose, wheat starch
and corn starch. The basic Information
acquired on the early metabolic effects
of these carbohydrates can then be re-
lated to known and assumed long-term
cffects.

In announcing the research grant,
the Department of Agriculture said:

“Rescarch by Dr. Meyer and Dr. Ir-
win and other investigators has shown
that the kind of carbohydrate affects
the metabolism of other nutrients Iin
the diet. Starches, fo rexample, affect
protein melabolism differently than su-
gars In the diets that are otherwise
identical. Little Is known, however,
about how rapidly the effecls come
about,
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Ambrette PN | IBRE RERREREE =
Cyclo-Mixer Extruder
with Twin Die Head for... |
continuous mixing, kneading
developing and extruding.

NEW TYPE HIGH SPEED CYCLO-MIXER

TWIN DIE MODEL THCP (shown)
Flour and water are completely mixed with each particle receiving proper amount of water. Eliminates dry 2000 Ibs. per hour
lumps found in conventional mixer.

i INGLE DIE MODEL BHCP
NEW TYPE FLOUR FEED SYSTEM : 1500 Ibs. per hour

Flour fed to cyclo-mixer by precision control resulting in a uniform and constant feed.

; JINGLE DIE MODEL SHCP
NEW TYPE WATER FEED SYSTEM

1000 |bs. per hour
Water is filtered and fed under constant, precision control to the cyclo-mixer. Control is by micrometer
adjustment with sight flow feed.

NEW TWIN HEAD DIE
Solid one piece head with two dies for slow extrusion with high productio
NEW CUTTING DEVICE SYSTEM

Independent direct motor drive to cutting shaft, Wide range of cutting speeds through electronic control :
Elimination of pulleys, belts and varidrive motors.

.

For detailed in tion write to:
NEW TYPE SCREW FORCE FEEDER SYSTEM etailed information
Force feeder maintains constant feed of dough to screw under pressure.

NEW TYPE EXTRUSION SCREW AND ANTI-FRICTIONAL METAL LINER
High production screw with low speed, Anti-frictional metal liner in screw housing for long wear and-lo¥

AMBRETTE MACHINERY CORPORATION
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SUBJECT of this nature permits a
great deal of latitude, Rather than
pursue any straight technical summary
of quality control procedures used by
the various mill laboratories, I choose
fo summarize a few general characteris-
tics of durum wheat and then touch
very lightly on quality assurance meas-
ures, In this approach, I may stimulate
some questions but my coverage here
will answer very few thoroughly.
Quality control or quality assurance,
whichever phrase you may prefer, en-
compasses many things and has differ-
ent meanings for most indlviduals, In
g any casy, the control of quality is one
o of the vital factors in any company and
is bas'eally summed up as an overall
team effort. Each milling company is
daily utilizing the talents of a group of
experienced individuals to purchase
graln, process it into semolina and flour
and sell these finished products. In so
doing, each member of a team is mak-
% ing a contributlon to the image of qual-
i ity, an image which must prove a real-
ity. In addition to manufacturing and
selling fine quality semolina and flour,
each company hopes to reward its man-
agement with a slight profit at the end
of a fiscal year, and anything short of
this goal certainly calls for some re-
i evaluation of the system,

Start with Good Durum

M Needless to say, good durum wheat is
i the commodity of our industiry and this

2 paper will first move through some of
i its general characteristics. We look to
B North Dakota to provide us with a sue-
i cession of crops, each providing ap-
i proved varieties which will yleld high
percentages of semolina and, along with
this, we want adequate protehi, good
gluten properties and an abundance of
yellow pigment. Many of these factors
we assume will be provided by each
i crop and, after all, they are fundamen-
tal to durum. I only make this point to
remind everyone in our combined in-
dustries of the efforls being cruployed
each year by the North Dakota and
USDA personnel, along with the Crop
v Quality Council and its collaborators,
o to assure us this endless supply of good
i durum.

A e A
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a good varlety plcture, most years we
do see durum wheats varying quite
widely in many characteristics and this
Is primarily due to the effect of environ-
= ment. This seldom presents a major

T T T T Tt v g e s

Irrespective of the best planning and ;

Quality Methods Exercised by Millers

by Lawrence L. Warren, Quality Control, Archer-Daniels-Midland Company.

problem but it does necessitate a thor-
ough crop survey at harvest time, one
which very quickly Informs manage-
ment, grain buyers, and sales personnel
what will confront them from a quality
and economlc standpoint for the year
ahead.

General Factors

In spite of the environmental varia-
tions, there are some general factors
about durum I will review. For one
thing, they are never as strong as hard
red spring wheats grown under similar
condlitions and this suggests to some we
may be looking at different proteins
and starches in the two general classes.
The diastatic activity in durum s
slightly above the normal levels found
in sound bread wheat.

A major characteristic of durum en-
dosperm which distinguishes it from all
other varieties is the high level of yel-
low pigment, predominantly that of
xanthophyll. It demonstrates roughly
twice as much as that found in the
bread type wheats and the yellow color
imparted by this high pigment is the
one so vital {o our combined industries,
I hope we never see the day when
someone releases a durum variety
which is deficient in this one factor.

Another basic feature is kernel size
and shape, Durum wheats generally
have larger kernels which are longer In
relation to height and width than most
bread wheats. They also tend to pro-
duce a slightly higher test welght per
bushel than the other classes. Test
welght Is significant since it relates to
semoilnn yield and is a factor In grain
pricing and for those of you who may
be concerned, it represents the volume
of grain required to fill level a Win-
chester bushel measure of 2150.42 cubic
inches capacity. Factors which tend to
reduce test weight would include dam-
aged kernels, starchy, weathered or
shrunken kernels, forelgn material and
moisture content. Test welght is a por-
tion of the grain grade and features in
price structure since it does definitely
relate to milling quality and semolina
yield. Along this line, a test which has
limited appeal with quality control, and
is further related to test welght, is the
1,000 kernel welght test, It has proven
a useful tool in plant breeding work
where the quantity of grain is limited
and we know 1,000 kernel weight does
relale to milling yleld. The larger the
kernel, the greater the ratio of endo-
sperm {o bran, hence the potentials of

improved semolina yields, Factors such
as bran thickness and vitreousness may
be limiting conditions for this test.

Two Basic Mixes

In our industry, it is common to have

iwo basic mixes—one for the produc-’

tion of semolina and another for the
production of flour. This need not neces-

sarily be the case but is often dictated

by the sheer economies of grain. In the
durums available to millers, the best
milling quality will be found in those
wheats of highest grade with large ker.
nels of o uniform size and highly vitre-
ous in nature and free from impurities

and wheats of other classes. Wheat for

semolina milling should be high In pro-
tein and have medium strong gluten
characteristics, a high concentration of
yellow pigment, and a low concentra-
tion of lipoxidase. When these sets of
conditlons are met, the yield of semo-
lina is held at maxium with a fairly
uniform particle size and free of specks
and grit.

It the wheat is {o be milled into flour

for macaronl or noodle processing, the -

specifications are less rigid insofar as
grade is concerned. On the trading floor,
grain buyers once furnished with an
official grade can normally, by a quick
observation of the percentage of vitre-
ous kernels, make a reasonable estimate
of how the wheat can be used.

Protein Imporfant

Protein content is important and in any
given crop year the mills survey tha
new durum available to their market
and establish mix levels which are com-
patible with the survey data and will
also provide the gluten properties need-
ed for production of good paste vrod-
ucts. Proteln Is goini; 1o vary consider-
ably and ranges of 10,0 to 15.05% are
common; but, fortunately, we can ex-
pect a major portion of this grain to
fall in the 13.0 to 14.0% bracket and
it is in this range mills hope to carry
their mixes.

As soon as the laboratory is furnished
durum wheat samples from the trading
floor or a grain firny, it becomes routine
to start in on a set of procedures which
aid in binning this wheat by protein

content, color score, and grade. It is of
little significance to buy expensive dur- °
um and then co-mingle it with grain®

of a lesser quality at this point.
Grade Is furnished as well as protein
but are double-checked by the mill. To

{Continued on page 28)
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Need a scale system
for critical weighing
of small amounts?

tell Triangle

Ttlangle's All New Miniature Flexi-
tron Net Welghing System now lets
you weigh products in small quanti-
ties that were never before practical,
This new minlature scale produces
higher operating speeds—yet
achleves the close tolerances neces-
sary for accurate, profitable net
welghing.

The compactnass of Triangle's Flex:
itron System Is the reason why It Is
fastand sensitive, Itis the first scale
system to combine a short balanced
mass beam, flexures, and aditferen-
tial transformer to insurc greater
speed, accuracy and repeatability.

The short balanced mass beam
greatly Improves the response time
and signal sensing accuracy, There
are no moving parts In the new scale
to cause friction or distortion. In
addition, improvements In modular
design and materlal flow control
through the use of product accumu-
[ators, enable the system to perform
with the same consistent efficlency
and accuracy year after year.

June, 1968

Production rate i
of this Dual Tube Bag
Machine with six minlature Flexitron
scales is 150 packages per minule

Packages Difficult Items More Ac-
curately A mejor advantage of Trl-
angle's compact Flex!tron scales is
its abllity to parkcige many iHems
moreaccuritelyand faster thanever
before possible. Such items as 3.2
ounces of instant milk—6 ounces of
Instant potato flakes—8 ounces of
coffee—1%% ounces of tobacco—%
ounce of breakfast cereals—all can
be welghed accurately and rapldly
on this new scale system, There Is
no need to give away even hun-
dredths of an ounce of your preduct.

Exclusive Space Savers Using 7"
centers the scales can be grouped
to match the performance of your
paci:aging equipment and yet utllize
no inore space than your existing
filler. There is no excess here—Just
efficient, rellable performance re-
quiring a minimum of space.

Production rate of this Bartelt pouch ma-
chine with three Flexitron scales Is 72
pachkages per minute

The miniature Flexitron is avallable
for use within & fully independent
automatic line, with bag machines,
with a semlautomatic system, with
your existing equipment, or with
other packaging equipment. If you
wish more Information on this prod-
uct saving, space saving minlature
Flexitron Net Welghing System, write
or call Triangle.

TRIANGLE

PACKAGE MACHINERY COMPANY
4634 W, Diversey Ave., Chicago, Ill, 60635
Telephone: (312) 889-0200

A SR TS N

i
i

s
A it T ok o B i Sk o T N

i

Sk A e




3
R
i
i
'
A

Quality Methods for Millers—
(Continued from page 24)

approach color and other quality fac-
tors, an experimental milling is essen-
tial and this is carried out in a batch-
type operation on a unit equipped with
break and reduction rolls properly cor-
rugated so as to arrive at a 50 to 60%
yield of high quality semolina. For this
process, the wheat must be cleaned and
tempered much as would be done for a
commercial unit, In this stage, little at-
tempt Is made to arrive at actual semo-
lina yleld potentlal due to the lack of
purification systems for the experimen-
tal unit; however, some broad concepts
can be developed.

The semolina now available from the
small unit is ready for making color
comparisons, gluten quality tesis and
diastatic activity determinations. Color
scores at this point, an arbitrary nu-
merical value, serve to provide the
grain buyer with important information
concern!ng his purchase and permit the
wheat to be binned in its appropriate
category. It is especlally important to
have this information at the beginning
of every harvest period when those re-
sponsible for wheat procurement are
developing information on desirable
growing arens. These efforts are not
dispensed with at any time but are less
demanding as the crop year progresses.

Arriving at Color

There are several ways of arriving at
color on the experimental millings, but
probably the most common for initial
concepls Is a dry slick comparison with
known standards, and I have further
liked the procedure of making a slab for
relating the semolina color to macaroni
color, The slab process is simply one of
hand mixing a small quantity of semo-
lina and water In a cup to produce a
paste consistency similar to that of
commercially extruded processes, roll
the dough mass into a thin uniform
strip and place in a low temperature
oven. Upon completion the slabs are
examined visually to make comparisons
with those made from commercial mill-
ings and to further compare with the
dry experimentally milled semolina.
Laboratory model extruders are valu.
able for basically the same reason. It is
pertinent to determine if this yellow
plgment of the semolina carries through
into the paste product and to be certain
there is no dullness or gray color pre-
dominating in the finished line. Dull-
ness can be o function of wheat type, *
grade or just poor milling, but at this
stage we are still concerned with basic
wheat telection,

The enzyme lipoxidase tends to de-
stroy a portion of the yellow pigment of
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semolina during the stage of macaronl
processing. It tends to be more pre-
dominate In certaln durum varleties
than others and Is concentrated in the
germ and bran fractions of all varieties.
Whole wheat durum contains several
tlmes as much lipoxidase as purified
semolina, and longer extraction flours
contain a higher percentage than those
of shorter extraction. Choice of semo-
lina streams on a color basis could be
misleading with respect to lipoxidase
activity and it is advantageous for the
mills to consider this test on a stream
basis.

Gluten

Concepts of gluten quality may be
obtained with the Brabender farino-
graph or the technique of hand washing
semolina., Farinograms can provide
some data on absorption levels, rate of
hydration, and dough strength, but are
subject to the variatlons of granulation,
protein and variety, Hand washing of
gluten is very Informative as to gluten
quality and strength providing the
process Is carried out by someone with
sufficlent experience to make a judg-
ment. It is not essential to use these
procedures on all inbound cars but they
are useful in developing new crop data
and as a screening procedure for certain
grain purchases,

Milling Task

Once the mill approaches the task of
making mill mixes for semolina and
flour production, the task is relatively
simple and handled with confidence if
inbound grain has been adequately
classified as I have just outlined.

Mixes are normally channeled
through cleaning equipment and wash-
ed prior to tempering. In the wheat
cleaning stage, the removal of sand,
small stones, and gritty material of all
nature is pertinent. Tempering wheat
involves adding water and holding in
tanks where it is drawn directly to the
roll surfaces, There are definite rela-
tionships of water and time but they
vary slightly between mills; and the
baslc concept is to control each factor
50 as to produce a maximum yield of
semolina from the vitreous durum en-
dosperm and effect an efficient removal
of the bran coating.

Testing

The testing of commerclally milled
semolina, granular and flour is primar-
ily a repeat performance of that carried
out on experimentally milled stocks but
does take on a new significance. Now
we are actually providing useful con-
trol data to milling production staffs
and passing judgment on the ability of
these products to meet customer specifi-
cations.

Grit Count

One of the first matters to come un.
der scrutiny is that of grit count and the
quantity of black or bran speck. A sim.
ple procedure for grit is to place 100
grams of semolina into a separaling
funnel along with carbon tetrachloride,
The semolina and bran particles float on
top while the heavier gritty material
sediments to the bottom, Is drawn off
and weighed to make a percentage cal-
culation, Visual inspections for dark or
branny specks are routine to assess the
efficiency of wheat cleaning equipment
and milling procedures. Here a quantity
of product is placed on a glass plate
partitioned Into squares and counts re.
corded.

Granulation Data

Granulation data Is extremely im.
portant and constant use of the Ro-Tap
and Rotomatie equipment is quite rou-
tine in both the mill and laboratory.
Numbers and types of sleves will vary
with mills and customer specifications.
Each must be mindful of the Federal
Standards of Identity for semolina and
the granulation ranges most suitable
for use in continuous extrusion systems.
In this aren of granulation, millers must
also be careful in handling and loading
techniques which may result In materi-
ally altering the original product
through degrees of air classification or
stratification by product density. Some
pneumatic handling systems can pre-
sent problems providing the ratio of uir
to dry component Is not balanced.

Ash and Protein

Ash and protein content are check:d
at specific intervals on mill production
and on each car loaded for shipment,
but if initial mixes are made correctly,
these factors fall in a uniform pattern.
Ash is useful as an index to uniform
milling and, In the event of a hith
value, it should be backed up with a
calor test to determine if this result is
due to poor milling, is a change in per
centage, or is brought about by grindirg
wheats carrying higher-than-normil
endosperm ash. If finished mill produc's
are free of bran and grit, display a god
yellow color which holds up In a slab or
extrusion process, the actual ash value
is no more than conversatlonal.

Diastatic Activity

In a year when durum wheats have
experienced heavy weatheriug In the
fleld, mills are alert to officlal grades
showing a percentage of sprout dam-
age; however, the grade alone is nut
sufficient to give complete information
concerning the potentials of alpha amy-
lase activity. There are several ap-
approaches to the measurement of dias-
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tatic activity in milled wheat flours,
such as maltose and falling number test,
but we feel the amylograph is best
sinc it primarily measures the aclion
of «lpha amylase and this is the en-
zyme involved in liquefying of starch
gels. The procedure involves mixing 100
graus of flour with a buffered solutlon
and heating at a constant rate of 1.5°
per minute from 30° to 95* Centigrade
and reading the maximum viscosity in
Brobender Units. This technlque has
proven very satisfactory to the mills
both in wheat selection and for quality
assurance of finished products.

Senitation Program

A complete and well rounded quality
assurance program by a mill must reach
beyond the point of grinding good dur-
um into semolina for functionality and
eye appeal. This involves the area of
sanilation and the accompanying meas-
ures taken to insure the manufacture of
safe and uncontaminated products
which would meet the high standards
of your industry and those ol the Food
& Drug Administration.

It has become routine for most mills
to carry out a degree of tosting for in-
secticide and pesticide residues on
wheat purchases and some of the finish-
ed semolina and flour, Our basic con-
cern here is not so much with policing
our mills and elevators, where compe-
tent techniclans and sound sanitation
policies are in force, but with the ac-
tions taken at the farm and small ter-
minal level. Involved in the testing
program would be the chlorinated hy-
drocarbons, examples of which would
be DT and lindane, and the organic
phu-phorous compounds which include
malithion and & few others which do
no! fall in either broad category. Gas
chr natography techniques have pro-
vid ! a means whereby experienced
an:.vsts can, by use of electron affinity
det: ctors, come up with some very ac-
turte values on the pesticide group,

| figi es which fall In the parts per mil-

lior ur parts per billion range.
Bactericlogical Area

I the bacterlological area, I think
all ‘emolina and flour produced today
by mills will meet individual customer
Specifications and those of the National
Canners Association, Some routine test-
ing is carried out for coliform, molds
and yeasts, salmonella and the more
®mmon standard plate count. I will
ol elaborate on these other than to
Indicate most mills now have looked at
suflicient samples over a period of three
or four years to be assured wheat flours

Jung, 1968
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SANITATION - IT HASN'T BEEN EASY
by E. H. Tony Leitte, Industrial Fumigation Engineer

When one thinks and speaks of sani-
tation, it involves a multitude of differ-
ent phases. Usually we think of it as
sanilary hygiene and that involves food
hygiene, alr and water pollution, sew-
age disposal, radiation hazards, the
effect of light, heat and noise, etc.

Your principal concern us a manufac-
turer of food products falls in the cate-
gory of food hyglene. You and you
nlone are responsible to provide the
foodstuffs that meet the sanitary re-
quirements of both state and federal
governments. Their requirements as you
well know continue to get more and
more difficult to meet.

My prircipal interest in your effort
to meet the sanitation requirements has
been to assist the flour milling industry
to provide you with insect and rodent
contamination-free Durum flour, the
basle ingredient in your products.

1t Is my belief that a primary motive
for the federal government to actively
enforce the Pure Food Law on flour was
brought about during the second world
war. U, 8. mills shipped flour all over
the world to not only feed our fighting
men, but to feed the thousands of in-
habitants in the war torn areas. Ship-
ments of flour that went to the tropical
areas where the temperatures and hu-
midity are high soon became unfit for
human consumption. High temperatures
and humidity provide ideal conditions
for Insects to multiply. Somc years ago
a top federal entomologist told me that

are showing up salmonella negative
and represent one of the most sanitary
foud items available.

Durum millers are also making sure
your products are free of rodent and
insect Iinfestation. Basic procedure Is to
buy sound, clear wheat, store it under
sanitary conditions and clean it thor-
oughly prior {o milling. To insure a food
item which Is acceptable to the FDA,
we must run sufficient microanalysis
delerminations to prove an effective
program. Forlunately, the vitreous dur-
um kernel is not the favorite habitat of
insects and semolina and durum flours
are normally more free of contamina-
tion than the bread flours.

You will note T have not covered all
procedures nor have I been very tech-
nical about those in use. Any supple-
mentary information you desire is cer-
tainly available from any of your sup-
pliers,

a mathematician In his laboratory had
calculated that one pair of tribolium
confusum (flour beetle) in nine months
under ideal breeding conditions could
produce an insect population of one
billion three hundred million insects.
1t is therefore easy to understand why
some of the flour in storage in tropleal
areas was literally crawling with Insects
in a few short weeks. Our fighting men
certainly shouldn't be expecled to eat
bread made from insect contaminated
flour,

FDA Investigations Begin

Immediately following World War 11,
the Food and Drug Administration arm-
ed with the Federal Food, Drug and
Cosmetic Act of 1038 began at the
bakery end of their investigations. The
bakerles soon became impressed with
the need for improved sanitary condi-
tions and the inspectors soon realized
that the bakeries couldn't be expected
to produce sanitary bread unless they
recelved sanitary flour.

The federal inspectors then concen-
trated on the flour milling Industry.
This all came about at a very bad time
for the flour mills because the world
wide demand for flour stopped al the
end of the war. The flour milling pro-
duction capacity far exceeded the de-
mand from primarily domeslic needs.
Maony shipments of contaminated flg v
were seized by Food and Drug. Mills
were fined, which hurt—but the worst
of all was the bad publicity the mills
received. The need for the flour milling
industry to improve their insecl control
efforls became evident and the need for
new and better designed equipment all
contributed toward the closing of many
mills. If my memory is correct nearly
two out of three mills that exist~d Au-
ing World War II are now out of busi-
ness,

Here again—the Food and Drug peo-
ple soon learned that the fMour milling
industry could not be expected to pro-
duce insect und rodent contamination-
free Mour unless they received clean
wheat. This led to investigations in
terminal elevators, in frelght cars, in
country elevators and finally on the
farm.

When insect contamination of wheat
was found in terminal elevators it was
not easy to fumigate the thousands of

(Continued on page 32)

29

4P Y

o B P R

T T T M AR e 74 T

L

—




|C
PR
ent
st
e
en!
ny
fIng:
UPEF

apacities from 1000
0 2500 Ibs. per hou:/f

OMP!

New from BUHLE 'th » most sanitary extruder

cu can buy

TELY RE-DESIGNED . . .
doup, The new Breane
rporates all the basie ele-
deh have made Brnoee

the favorite throughout
... plus many improve
wh put it far ahead of
©vou ¢an buy in North
~|!:|_\'!

WNITARY. Frame and ele-
completely re-arvanged
the most =anitary Fa-
the market. Structural
ae completely enclosed.
= and drives are in the

Caecessible, Chain guards

at hottorn <o du<t falls

can't acenmulate. Inside.
wee mising trough has
munded corners with no

e dough can lodpe.

TE BLENDING. =crew feeden

torm flow of hoth dey aned

terials moving to miser.
fon of the extruded prod-

froom complicated vacuum scaling <v<tem

needed Ton Toar teed and maser

POSITIVE FEEL. l\'u'll- Stesndy flow
moving theongh vacuum chamben
mto extrusion elements. You can
provess dough a< <oft or hand a-
vou wish

EFFICIENT VACUUM. I'toduct i-
completely de-nerated in vaceuum
vhamber between miner and extru
<ion elements Produces  fine-tes-
tured dough and lets vou aperate
with mosture content between s
aned 30 Sinee new design virtual-
I elimimates leakage, the Beae g
Extruder necds bar U, the vaeaum
pampnng ciapacity of other- . owhile
mantamimeg o hgher sacuam

U.S.-BUILT DRIVES. Miver. vacuum
svstem, estrasion clement = ere e
nude in Switzeeland, bae all o
1ors, -|nm‘|\l'l-. chams, il electn
cal comtrols e <timdira compo
nents avatlable throughout the 1=,

L vary, For tull imtarmation on new
MIXER. Just one Lge don- TP Extrader or ather B
miner. You can easily in- fond processingg couipment, wrile

Ixture at any time. Nooooreall Benees today!

olete
ng Plants
by

Note hinged chain guard on miser drae

All monars in open far eavy acenss Specially

desigred than guards ute quisly mmaved

THE BUHLER CORFORATION

8925 Weoyrata Bled

Moneapols Mame da 55408 ¢ Phare 545 1407
Soles Office *oewm Yoru o 8y 210 Fare Asenge *
Phone MUrru, M0 v 5448

BUNLER BROTHLKS Canada L1D. 1925 Lushe 51,
Don Mills, Ontenic, Phone (416) 445-6910




&
b
E
k

T

T

Sanitation—
(Continued from page 28)

bushels in each silo bin. Efforts were
made to pour grain fumigants on the
top of the bin, but the fumigant settled
down through the channels of least re-
sistance of the graln and complete in-
sect kills were not received. It soon be-
came evident that the graln had to be
transferred from one bin to another
empty bin and the fumigant added at
thousand bushel Intervals. All this was
very expensive and time consuming.

As for the rallroad box cars that
hauled the wheat from the country ele-
valors to the terminals—it was soon
learned that much contamination re-
sulted from them, but to my knowl-
edge, no real pressure has ever been
applied to this phase nor did the rail-
roads cooperate to improve their old
cars in design or build acceptable cars
until several years later.

Elevator Problems

As for the country elevator—they too
had their problems. When harvest time
rolled around the elevator operator was
under terrific pressure, He didn't have
the time or a simple means of checking
to find out, if the farmer was trucking
in clean wheat. Due to the country ele-
vators' limited storage facilities the
bulk of the grain was loaded into box
cars and shipped to the terminal ele-
vators.

The farmer was unconcerned about
clean wheat because he was peid in
accordance with the normal grain grad-
ing standards which did not include
contamination factors. He usually held
all the grain he could on the farm for
better prices. His storage buildings were
not screened, so the farm chickens,
plgeons and sparrows ate real well and
dropped their stool freely over the sur-
face of the grain. No effort was made
to control rodents and they contami-
nated far more wheat than they could
cat.

FDA Findings

The foregoing facts brought about a
year long survey conducted by the Food
and Drug Administration. It was found
that 12% of the wheat brought clirect
from the flelds was infested with in-
sects; 31.7% waos Infested or conlami-
nated while In storage on the farm;
43.9% was infested in country eleva-
tors; 66.8% was infested in terminal ele-
vators and 40% wus infested in other
storage areas,

As a result of this year long study a
tremendous effort was made to stress
the importance and the need for al; of
the links in this chain to educate eviry

32

one connected with the handling of
wheat. Food and Drug Immediately es-
tablished that only 2% of 1he wheat
could be Insect damaged and Lhat only
two rodent pellets per niut of wheat
would be permiited. As ‘!me went on
the requirem:nts became tougher and
tougher.

Miller Amendment

The tremendous efforts that had been
made to provide clean wheat to the
flour mills did not mean that the flour
mills have relaxed their efforts because
they, like yourselves and other links in
the chain of clean food products, are
under constant surveillance. Since the
enforcement of the clean wheat pro-
gram, the flour mills soon became sub-
jecled to the Miller Amendment, which
established tolerances or safe residues
used to control insects in flour. The
FDA required the chemical manufac-
turers of the insecticides to prove that
earh chemical ingredient was safe to
us~ In and around food stuffs, The costs
to just develop an effective insecticide
in Itself is a very great investment, but
when they had to prove how many
parts per million could be permitted—
it ran Into hundreds and thousands of
dollars, As a result—chemical manufac-
turers have lost their incentlve to de-

Cleanest Flour Ever

velop new and better insccticides, This
all means that the same insecticides
have been used for the past twelve to
fifteen years and consequently the in-
secls are becoming reslstant or actually
immune to them. This means ever in-
creasing dosages to do the job. For this
reason I have for the past several years
highly recommended that of the few
insecticldes that are acceptable for use
that these few be rotated to combat in-
sect resistance to any one insecticide.
So today the flour and all flour prod-
ucts are cleaner than ever before. To-
day not a flour mill nor a manufacturer
of a flour product would not agree that
without the Food and Drug act, we
would not have done the job nearly as
well, The United States of America is
the greatest nation in the world and its
people are entitled to have the cleanest
and most wholesome food In the world.

FDA Details Inspections

Significant adverse conditlons or
practices uncovered by FDA inspectors
during visil. i1l now be furnished to
the most resp..asible officer of a firm.
Reports are designed to encourage vol-
untary compliance.

FDA defines “significant adverse con-
ditions” to mean “conditions which
have caused violations or could lead to

violations on which the District would
recommend regulatory action.”

Approved Lubricant

American Oll Company scientisy
have developed a new, multi-purpose
grease for machinery used in the proe.
essing and packaging of food products,
it was announced today.

The new product, Amoco Food Ma.
chinery Grease, Is formulated entirely
from substances which the federal Food
and Drug Administration allows to be
used in lubricants which may have in.
cidental contact with food being proe
essed, sald D. R. Oberlink, product
manager. Its basic ingredient is a medi-
cinal grade mineral oil.

The meat and poultry inspection di-
visions of the U. 8, Department of Agri-
culture have ruled the new Amoco
product acceptable for processing ma-
chinery in federally inspected meat and
poultry plants where no significant con-
tact with the product is expected, Ober-
link added. It Is one of only a few lubr.
cants which meet the requirements of
both FDA and USDA.

Amoco Food Machlnery Grease Is
suitable for plain and anti-friction bear-
ings, slides, guides and other moving
parts. Its antl-rust properties will give
good protection to machinery during
off-season idleness. It resists waler,
steam and food end vegetable Juices,
and will withstand moderately high
temperatures, according to tests in a
varlety of food processing operations
during its development.

Processing In the following types of
plants was included in the test progrom,
Oberlink said: Eggs, citrus fruits, boby
foods, cereals, puwdered milk, mual,
cannerles, bakeries, candy, breweri:s,
potato chips, condensed milk pharna-
ceuticals and sofi drinks,

Amoco Food Muchinery Grense Is v.r-
tually odorless, colorless and tastelt:s.

“Governmental agencles are exertig

tighter control on Industries processing
food and drink for human consump-
tion,” Oberlink sald., “In the past, many
food plants were ::lisfied to use a light-
colored grease, or one with a white
pigment.
. “Now, they are interested in more
than appearance. They want a grease of
known purity In the plant, even where
contact with food fs only a remote pos-
sibility.”

One of the new lubricant's most im-
portant features is its mulll-purpose
application Oberlink sald:

“The safety and convenlence to food
processors of serving all grease points
with one grease and one gun has over-
riding advantages.”
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N 10867, out of an Industrial sile In

South Hackensack, New Jersey, one
of today's most dynamic marketing,
packaging and production programs in
the macaronl industry was developed.
Buitonl Foods Corporation working
hand in hand with Diamond National
Corporation came up with an outstand-
ing success story.

Marco Buitoni arrived from Italy in
mid 1866 to assume the position of pres-
ident of Bultonl Foods. Soon after he
began functioning in his new post, sev-
eral new concepls began to manifest
themselves. Foremost were the new
marketing proposals to better present
the company's products to the con-
sumer while building o more recogniz-
able brand identity.

New Designs

To accomplish this two-fold task, the
company called for a total redesign of
the entire Buitoni packaging line. For
this assignment, Buitoni selected Frank
Gianninoto Associates. Under the direc-
tion of Doris Gisnninoto and Gene
Rossl, the new design program was
immediately under way. Many designs
were reviewed and the decision was
made for the design now in use. The
graphics were designed to appeal {o the
consumer, yet were suitable to use ‘as
a framework into which many products
could be incorporated. The new pack-
ages captured the spirit of the new Bui-
toni with elegance of overall design and
appetite appeal of superb vignettes.
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Packaging and Automation

The next step was to select a packag-
ing supplier capable of doing justice to
the Gianninoto designs. At the same
time Buitoni wished to automate its
packaging operation in order to accom-
modate the anticipated increase In vol-
ume. To solve both needs, the company
called upon Diamond National Corpora-
tion.

Working with the new designs, Dia-
mond proceeded to develop the packag-
ing and automation program. The result
is a completely new concept of Inte-
grated packaging machinery. Called the
Diamond Hi-Flo System, it consists of
Kliklok formers and sealers working in
tandem with an Olofsson feeding and
welghing system,

Designed specifically for high speed
handling of free flow products, the new
system enabled Buitoni {o quadruple
production speeds on its packaging and
filling operation. Over- and under-fill-
ing were virtually eliminated, and a
literally sift-proof package was creat-
ed. A high speed feeder was combined
with a het melt system resulting in a
very tight seal.

After the filled cartons are sealed,
they are overwrapped with clear cello,
giving the package an eye-appealing
shelf impact and adding considerably
to shelf life.

Increase Volume

William Boland, product manager of
Bultoni's macaronl line, indicated a

Packaging Dynamics Play An Integral Role at Buitoni

definite upturn in sales and noted the
company can meet the requirements of
the market place. With a line of 18
macaroni products, it Is impractica! 1o
inventory large stocks of all ftems
Nevertheless, Buiton! can stay abreast
with their best moving items,

The second product line to undergo
2 complete overhaul was the Builon
sauce and prepared foods line under
the supeivision of Richard Deyo, prod-
uct manager. While new and improved
sauce formulas were being Introduced
by the company, Diamond National be-
gan to lithographlically reproduce Gian.
ninoto’s label designs. These labels re-
flected the continuity of color and de-
sign of the overall Buitonl packaging
concept.

The next line to be re-worked was
frozen food products under the direc
tion of Frank Cassata, frozen foods
product manager. Still maintaining the
basic design elements, new cartons were
produced by Diamond Natlonal which
currently are making a substantlal im-
pact in frozen food cabinets, Supporting
the new design and packaging effort
are the delightfully pleasant television
commercials, fllmed on location in
Rome, under the direction of Robert
Scurlock, Marketing Director of Bul-
toni Foods.

By combining sound marketing fore-
sight, pointed advertlsing, creative ond
tasteful derign, and an efficlent packog-
ing syster,, Buitoni is well on its way
to meetirg its planned marketing objuc-
tive and surpassing all previous sa'es
goals,

Warehousing Supervisor

Virgil Lind has been appointed Mu1-
ager of Field Warehousing for Skinr.r
Macaronl Company, it was announc.d
by H. Geddes Stanway, Executive Vice
President.

“Mr, Lind's long experience In sals,
and more recently as Tciriory Salss
Supervisor will ke a rrime asset to him
in his new dutles," Mr. Stanway soid.
“While he will be functioning in a new
capacity, he will be in close liaison with
Sales Supervisors, relieving them of the
burdens of direct warehouse super-
vision in their territorles.”

“This Is a natural step in the com-
pany’s growth achleved and planned for
the future. The expanded distribution
activity and the resultant pressures for
continued and better service to the cus-
tomer; distribution costs; and Inven-
tory levels control all are factors in
warranting this appointment.,”
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Man and His World

T least 40 countries and probably
46 will present their own national
disploys in the new exhibition, Man
and His World, opening May 17 in Mon-
treal on the site of Expo 67, In addition,
15 other governmental and private in-
stitutions will stage the same altrac-
tions as in 1067, new offerings or a com-
bination of both, The pavilions of 22
other participants (countries or institu-
tions) will feature presentations con-
ceived by he Ciy of Montreal and spon-
sored either privately or by Man and
His World.
And all this 1s only part of what Man
and His World will be, for further de-
velopments are taking place daily. An

Tough, croggy end uncomptromising British Pavilion,

example: Among the new presentations
will be o permanent world museum of
humor. It will be housed in the pavilion
which Switzerlund built and oceupied
in 1067,

Four years ago, Montreal launched
the first International Salon of Car-
toons. Laust year, it attracted artists
from 54 countries,

The Sulon of Cartoons now will be-
come i permanent fixture in Montreal
but the scope of the museum will be
much wider, ranging from carly days
until Well-knuwn rtoonist
Robert Ime, who conceived the
idea of the Salon of Cartoons, will be
director of the new pavilion,

Another new presentation will i
memorial 1o Expo, to be staged i th
tormer pavilion of Canada. A wide vie
riety of mementos will be ineluded

The territory occeupicd by Man and
His World will be the same as a1 Exp
with the exception of the area knowr
as Cite du Havre.

Materially, physically  and  visu I
the new exhibition will recall mue
whiat was wl Expu: The sume isli d-
the same view of Montreal, the = e
canals and  lakes, greater flower
plays (200,000 wlips will blossom. o
cluding 15,000 which grow to 1 in wes
in diameter), the same public sery
the same minrails, the same p

Buddhist Shtine at Thailand Pavilion.
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most of the same seulptures, the
treet furniture, the same amuses
et park ot La Ronde.

¢ hoslovakin and  Yugoslwvi are
v aly two countries which  have
i ely decided o demaolish their pa-
vuli They have been sold 10 New-
tourand.

ALt of the elements seen in the
g pavilions again will he on view
Seve al new elements are 1o be added,
m ot o Man the Provider,

In-ofar the Cite du Havre 15 concern-
o, Habitat will still be there tits apant-

e now are being rented to the

i by Central Mortgage and Hous-

et Labyrinth will be operated by the
National Film Board:  Expo Theatre
and the Internationa! At Gallery have
come under the jurisdiction of the Que-
tee Cultural Affairs Department: the
International Broadeasting Centre will
seminn under the control of the Canadi-
o Broadeasting Corporation

“Man and His World” say  Mayor
Jean Drapeau and Executive Commit-
e Chatrman Lucien Saulnier, who are
heading the organization, “will be the
world's most grandiose and the Targest
permanent manifestation of  wniversal
cultuze ever presented.”

T

exhibition is under the jurisdie-
of the city's Exceutive Commin-
ee s decisions  are  implemented
thte b the newly-created Real Estate
Dep ment, headed by Director Guy
Hu

Kot Fo Shaw, deputy commission-
eter vl of Expo, is serving as o tech-
nu visor.

A among  other  developments,
T re these:
« Telephone Pavilion again will
Jite the Walt Disney film on Canada
wt was steh a hit:
Cuna 1 National and  the

Cu in Yaeific-Comineo  pavilions
the same successful productions
as Near.

Visas Available

1ssion 1o the islands during Man
an 5 World's run from May 17 10

Oc b will be from 10:00 aom. to 2:30
in wilions will be open from 1230
o pam. L Ronde will open at noon
tac day and elose at 2030 oo,
Uovad of Passports, Visus— scuson,
Woo iy and daily-~will e the admis-
e iekets to the exhibition. Informa-
Hor coneerning Visas should e ad-
dre od to Man and His World, Ciy
Hal - Montreal. American Express will

hisi e sales outside Canada, supplying
tetuil distributors as well.

The NMMA Convention Registration
Desk will have o supply of daily Visa

s
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On A “Cook’s Tour—Joseph P Pellegrine
Mig Co Lowell Mass s choewn flanked by other feed esperts at program 1 ad needy
children in Hartferd, Conn Pellegrino, mam specker of the annual cvent discussed facts
and legends ebuut the pasta industry to oudience at the Harttord Hilton Hotel From leht
Ginny McCarthy, well-known home ecenomist-writer and recipe comsultant 1o Prince Boty

Barrett, ood editor of the Harttord Couramt

o — A —

Tt

cxccutive vice presidemt of Prince Macarom

Pcllegrino. Mary O Connor food editor ol the

Hartford Times, and Mary Ellen Kryguwsha, home services director of Hartford Gas Com
pany My McCarthy demonstrated preparation of a gourmet Italian dinnee featuring

Prince products

Avis Truck Pool

A Truck Pool that will guarantee
trucks to food companies for peak and
seasonal requirements on g pre-planned
basis was announced by Avis Truck
Rental.

The Track Pool will permit food com-
panies either to reduce their present
truck Neets or avoid buying addiitonal
1rucks. secording to Frank J. Max, Jr.
Viee President-General Manager. Heart
of the plan is guaranteed availability of
u specific number of trucks for pre-set
periods during the year. Max said It is
the first pool plim in the truck leasing
industry, he added

Femtures of the Truck Pool include

1A full survey of the fosd com-
puny’s fleet operations to pinpmnt pre-
cise extra truck needs,

2 Minimum appheable rental rates,
depending on types of trucks and 'wol
days. Special, reduced rates fin Tonger-
term Truck ool arrangements

a4 Irucks reserved for client at pre-
set dates,

4, Complete serviee and maintenance
of trucks during their use.

5. Full insurance coverage of trucks

6. Interstate use of trucks, il re-
quired.

7. All fuel supplied.
B, No advanee deposit.

“A food company 1hat experiences
segsonal peaks durmg the year can con-
tract in advance with Avis 1o hive ex-
actly the number and type of vehieles
it newds for precisely the days i neesd:
themy” Max explained. “And it can le
this without any advanee cash outlays e

He cited as an example o foud proves-
sor that might need two extra trucks
for o Msday period e the spring. @
three-week period in the early fall, and
a 12-day period just hefore Christmas
Such o company  would arvanee with
Avis to have two trucks Tor 43 days
during the year with the precise dates
specified in advance

“Many companmes Keep extra rucks
m thenr teet to handle these peak re-
quirements,”” Max sid "By setting up
this Truck Pool, we will be able 1o
mateh the requirements ol many coni-
pithies, siee peak perinds viry wudely
among  companies o diflerent meus-
tries.”

Often, the extra trueks that compan-
jes keep for these peaks ane absolete
vehieles, battered i appeatanee and
extremely costly to uperate, My point-
ed out. Selling oll these umits will en-
able companies 1o redues overhead,
payrall, and fringe henelit costs, m -
dition to chiminating o gh-cost ve-
hicle, while puying only for the days its
Truck Pool units are in serviee
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DEMACO-

The dependably designed l.ong Goods Continuous Line - gives you
all the extra features not found in any other line:

* PRODUCTION — Up to 2500 Ibs. per hour
» PRODUCT - Smooth, golden color and dried straight
"ANITATION — The only walk-through dryer for maximum cleaning

AAINTENANCE — Only 2 pick up and transfers Minimum downtime

STICK CONVEYOR - Patented, visible, pressureless stick return

POWER — Heavy duty DEMACO main drive

‘all or write for details.

-
4

E FRANCISCI MACHINE CORPORATION

. . -5-45 Metropolitan Ave., Brooklyn, N.Y 11237, US A * Cable DEMACOMAC * Phone 212 386-988C
- ’ o Nestern Rep.. HOSKINS CO. P.O. Box 112, Libertyville, lllinois, U.S A ® Phone 312-362-1031
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YOUNG salesman stormed into his
supervisor’s office one day and de-
manded a new ferritory.

“How come?" the boss asked,

“Everybody wants payola before
they'll give me an order,” the salesman
replied.

Now this was a grave charge and it
came as a complete surprise to the su-
pervisor.

“Do you mean that buyers have so-
licited you for a bribe?" he questioned.

The salesman hedged.

“Well, not exactly,” he sald, "but I
get the feeling that they'll give me an
order if I pay them off. Besides, I've
heard rumors that all the purchasing
agents are on the take.”

This salesman was not given a new
territory. He was fired. He had had
very poor record of earning, and the
sales manager decided that he used the
payola accusation to cover up his fail-
ings.

Supervisor Was Right

I later had occaslon to study that par-
ticular territory for this company and I
found that the sales manager had been
absolutely right in his decision.

The buyers had well-established rep-
utations for honesty. Further, their
firms would not tolerale any unethical
practice and would have dismissed an
employece on the spot for asking for or
taking a bribe,

I also learned that the complaining
salesman had made an unfavorable im-
pression on buyers and was distinguish-

ed chiefly for his sloppy presentations
and lack of facts,

A Lock at the Facts

The famed Al Smith used to say,
“Let’s look at the record.” I think that's
o good iden In this case.

Anyone In business knows that some
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SMOOTH

SELLING®

by George N. Kahn

unsavory practice exists. It must be ad-
mitted that there probably are some
buyers or purchasing agents who work
on a payola basis. But they represent a
minute percentage of the total doing
business with salesmen. From my ex-
perience in marketing I would estimate
that one out of 75 or 100 actually en-
goges in this kind of activity, The great
majority of them are honest, consclen-
tious employees trying to do the best
they can for their companles.

I have found that the payola bugaboo
is most often merely on assumption on
the part of the salesman and even worse
—an excuse for poor performance,

The scapegoat is a famillar and con-
venlent device in our soclety. When
things are going badly there is a ten-
dency among some salesmen to throw
the blame elsewhere. It doesn't matter
that some fine reputations may be be-
smirched in the process; just fire away.
I wonder how some of these salesmen
would like to be hit with unproven and
unfair charges.

To assume that everyone is belng
pald off is simply an admission of weak-
ness by the salesman.

“I can't make the sale so payola must
be the reason.” What faulty reasoning.

The Sweetener

A larger number of salesmen believe
that the way to a buyers heart Is
through his stomach, Wining and dining
the buyer, they feel, will produce the
order. Included in this philosophy are
such refinements as theater tickets,
trips on yachts and expensive gifts.

The salesmen who offer these “sweet-
eners" play a little game of self-decep-
tion.

“I'm really not offering buyers a
bribe,” they reason. “I'm just cfenllng
a little good will. After all, what's
wrong with taking a buyer out to a
good dinner?”

I shall not dwell on the moral falsity
of this argument, but instead I want to
offer a practical objection: These meth-
ods generally don't work.

I know many successful salesmen and
not one of them achleved his position

WHAT ABOUT PAYOLA?

This is No. 42 of 48 sales training articles.

through  payola—elther the cash o
nightelub varlety.

Case History

A case history from my files illus.
trates the fallacy of the payola idea,

A mechanical contractor, Joe Billings,
once called his salesmen together and
gave them the word: “Go out and show
the engineers in the prospect firms a
good time.” The salesmen were told fur
ther that they need not spare any ex-
pense.

Well, even in our expense account
economy this was quite a boon for the
salesmen, and they tackled the assign.
ment with great enthusiasm, Never had
engineers eaten and drunk so well. Joe
Billings meanwhile sat back and waited
for the expected orders to come in.

He waited a long time. He might have
walted even longer had not someone
straightened out his thinking.

Joe's benefactor was the owner of an
engineering firm Joe had been trying to
woo with his all-out campaign in high
living.

The company owner and Joe met ac-
cidentally at an outdoor barbecue given
by a mutual friend.

! The owner got right to the point.
"My engineers tell me that your sal.s-
men have been showing them a hih
time," he sald to Jo.

Joe nodded,

“It's a waste of time and money,” 1ne
owner said bluntly, “Our engineers «re
college trained experts who recoin-
mend purchases on the basls of quali'y,
performance and cost. I'd fire any one
of them in a moment if T thought he
was belng Influenced by a steak din-

ner,”

Joe wos embarrassed but he got the
point. In fact, it was the best favor that
had ever been done for him. He check-
ed around after that and found that his
policy was showing no results. There
were even some indications that it was
losing business for him.

From then on Joe concentrated on
training his salesmen to make sound
presentotions. His business Improved
considerably In o few months,
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Another Kind of Paycla

The standard forms of payola are
generully ineffective, but there is a
xind of payola the salesmon can de-
velop for his own welfare. Nothing is
exchanged here except help.

The salesman should concentrate on
making the purchasing agent's job
casler and improving his position,

This is the kind of payola that pays
oft.
The purchasing agent has a tough
job, He's in as much of a competitive
situation as you are. His firm expects
him to get an edge on rival crmpanies
by doing a superior buying job. You
can assist him in this by showing him
where his irm can save money with
your line; giving him the benefit of in-
dustry knowledge you have picked up;
and by always being open and above
board with him. This is the honorable
way and the one that will get you in
the tup earning bracket.

Jack Ormon, a conveyer belt sales-
man, has made himself so useful to pur-
chasing agents that they vie to take him
out to dinner. He never appears for an
interview without having some kind of
new information for the buyer. In many
cases, he will spend hours of his own
time in developing systems for pros-
peels. These are systems for which the
buyer would pay a fat sum on the open
market,

Jack's reward is a sleady flow of
orders that has made him one of the
heaviest producers in his industry. He
would not even think of offering a bribe
or payola of any sort,

“Why should I"? he explained. “Its
again:t my principles and I don't need
It to et along. Such practices do more
harm than good.”

Ju\'s feelings are echoed by many
fop :.lesmen,

The Peril of Payola

The salesman who offers payola puls
him::If and his company in grave
jeop. rdy. He will earn the contempt of
his [.cors and will stunt his own growth
In selling,

A salesman who engages in dishonest
Practice acquires a reputation that can
never be erased. It will follow him
wherever he goes. He may as well carry
a sign advertising his Indiscretion.

The company suffers, too. It cannot
keep a constant eye on its salesmen and
must, in most cases, depend on their
loyalty and innate sense of what is right
and what is wrong. If this trust is be-
trayed, the firm might unfairly be ac-
tused of malpractice.

The head of an awning and sash firm
told me that he had to fire a salesman

June, 1968

who insisted on buying purchasing
agents expensive gifts.

“But that wasn't the worst that hap-
pened,” the president continued. “The
word got around about this one man,
and the practice was thought to be com-
mon among all our salesmen. Of course,
it wasn't, but a lot of buyers expected
the same kind of treatment. It made for
a messy situation that took me three
years to correct.”

The man who gives payola makes it
hard for other salesmen {o operate
legitimately.

Play It Dumb

The buyers who ask for payola are
rare. If you should encounter one, don't
make the slightest move toward any
negotiation.

If he hints at or suggests payola, pre-
tend you dun't understand him; play it
dumb, If he nsks outright, tell him flatly
that you do not do business that way.
If he makes It clear that the only way
you will get an order is by making a
payoff, I believe you are justified in
reporting this to your superiors. A
wound that is not treated becomes in-
fected.

Ron Howes, an electrical equipment
salesman, had an interesting experience
with a purchasing agent who demanded
a three per cent cut on the orders he
gave.

] refused,” sald Ron, “and I left his
office. Five minutes later I called my
headquarters and informed them of the
incident. My boss listened carefully and
then told me to return to my hotel room
and wait for a call.

“It came in 45 minutes. My boss said
I was to go back to the company where
1 would be given an order. I made a
dandy sale but not with the same pur-
chasing agent. He had been conned. The
marketing manager of my company had
phoned the president of the prospect
firm and related my story. The presi-
dent was so mad he fired the agent on
the spot after the latter admitted my
charge.

Ron, incidentally, became sales man-
ager of his irm. He issued a standing
order that all requests for payola were
to be reporied to him immediately. His
salesmen ara given strlct instructions
at the beginning of thcir employment
that the firm will not tolerale payola

in any form,

Submerge Those Rumors

There's far more talk of payola than
there is substance. Rumors float around
freely in the business world and reports
of payola are among them.

1f such a rumor comes your way there
are two courses open:

P R

e A P O P

1. Make the rumor carrier come
through with some facts. Pin him down
as to names, places and dates. You'll
find that he can't answer your ques-
tions,

2. Bury the rumor as soon as you
hear it. Don't let it travel any further,
Squelch it so it won't cause any more
trouble.

Also, don't be too sensitive in the
buyer’s office. His refusal is in all prob-
ability based on the merits of your
product. Don't try to “read into" his
objections some kind of insinuation or
hint that he might change his mind if
you made some kind of offer. You can
maoke a serious mistake this way .

It's easy to make yourself immune to
payola. Simply ignore it. Have you
built up the right attitude toward this
unwholesome practice? Try this guiz
and see. If you can answer “yes" at
least six times, you have nothing to
fear,

Yes No
1. Are you ogainst payola on
principle? —_ -
2. Do you condemn the prac-
tice publicly? —_ -
3. Do you refuse to engage in
any discussion of it with a
buyer? —_ -
4, Do you demand facls when
you hear rumors about pay-

ola? —_ -
5, Do you squelch those ru-
mors? ——

6. Do you try to make yoursell

helpful and useful to the

purchasing agent? —_—
7. Would you report a solicita-

tion of payola? —_ -
8. Are you aware of the dam-

age payola could do to your

reputation and that of your

firm? - —
9. Do you avoid excuses for

your failure to get an order? — —
(Copyright 1064—George N, Kahn)

REPRINTS FOR YOUR SALESMEN
“SMOOTH SELLING"

George N. Kohn
Reprints of this series come in a four
ruc farmat, printed in 2 colors and
hree-hole punched to fit any standard
B4 x 11# three ring binder, each re-
print Includes a self-evaluation quiz.

Prices ars:
1 10 9 coples (of each ariicle) ..30c cach
10 to 49 coples

(of ench arilcle) ..oovveis +A7V3¢ each
80 10 9% coples (of ench nrilcle) 30c sach
100 or more coples

(of each article) .........4...25¢c onch
You may pre-order the entire serles, or,
if you wish, individual articles. ¥a
article In the series is numbered, Please
specify your wishes by number.
When ordering the various articles of
this series, address orders to e
George N. Kahn Company, Markeling
Consullanis, Sales Training Division—
Service Depariment, 212 Fifth Avenue,
New York, N.Y, 10010,
When ordering, please mention the

x

name of this publication,
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Laster 5. Swanion

Peavey Durum Sales ore headed by Lester S. Swanson in Minneapolis. Les has been with Peavey 42 years, 26 of them in the durum bus-

Yictor M, Hanson

David Wilson

ness. He Is ossisted by Vic Honson. Peavey's eastern business Is handled by David Wilson and his son David F. Wilson. The elder Wilson hes

been with Peavey for over 43 yeors and works out of New York City. Chicago headquarters are managed by Bill Grady (not pictured)
Peavey olso maintains offices in San Froncisco,

Mill Manager Dies

Einor M. Olson, 64, manager of the
Peavey Flour Mills in Superior, Wis,,
di* 1 April 19 in a Duluth hospital fol-
lowing a long illness, Mr, Olson, a life-
long resident of Superior, had been as-
sociated with the Peavey Company
flour mill for more than 40 years.

Mr. Olson began his career with Pea-
vey as a clerk in 1824, He was made
office manager in 1030, His first admin-
istrative position with Peavey came in
1047, Mr, Olson was made plant man-
ager of the Superior mill in 1861,

“Einor was one of the best of man-
agers," sald Mark Heffelfinger, execu-
tive vice president of the milling divi-
slon.

“He had a real insight into how Lo get
the cooperation of his people in meet-
ing and serving the needs of his cus-
tomers. He had the respect of all he
worked with."

John Campanello Dead

John Campanella, long-time flour
broker of the firm S. Campanella Sons
of Jersey City, New Jersey, passed
away on March 22, Sympathies are ex-
fended to his widow and children, Wil-
liam and Mary.

New Macaroni Company

A new new firm called the Long Is-
land Macaroni Company has developed
and is selling a new macaronl and spa-
ghettl brand called LaRegina. The com-
pany’s modern new plant is located in
Deer Park, Long Island.

J. John Cuneo, president of the com-
pany, slated, “that the product line was
meant to complement rather than com-
pete with established brands” Mr, Cu-
neo explained that the company's ph.ilo-
sophy was to market qualily macaroni
and spaghettl products in a clear poly
economy size two pound bag. The poly
bag allows the consumer {o see exactly
the type of macaroni or spaghetii she is
buying. Often, though most packages
are ‘well marked, mistakes are made.
“However, our clear see-through bags
virtually makes purchases mistake
proof” says Mr, Cuneo.

The Company's officers and owners
are a balanced blend of manufacturing,
purchasing, sales, advertising and mar-
keting know-how.

Prior to starting the Long Island
Macaroni Company, three of the princi-
pals, J. John Cuneo, John C. Lalena
and James @. Tallon, were long time
assoclates of a regional manufacturer of
macaroni and spaghetti products,

Joseph Santoro, another principal,
has been for forly years one of the
industry's highly regarded manufactur-
ing experts. Vincent J. Daraio, another
member of the firm, has been a well

area by the Ira E. Robinson Company
of Long Island.
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known and respected member of the
advertising business, and until his asso-
ciation with Long Island Macaroni was
a senior vice president and partner of
Hicks & Griest Adverlising Agency.
LaRegina macaroni products are rep-
resented in the metropolitan New York

WANTED—Bowl Type Kneader, any sité
Prefer good to excellent condition, Pleos
state manufacturer and weight capacity:
Box 253, Macaroni Journal, Palatine, Il
60067,

WANTED—Your reservation for the 64h
Annual Meeting, NMM.A. Le Chatedt
Champlain, Montreal, July 15-18, 1968.
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1, What famous movle star sald, “Every-

Macaroni Quiz

I've got | got from eating zpa-

"7(a) Gina Lollobrigida (1) Sophia

Loren (c) Shirley Templa.

2.The Chinese enjoyed macaroni prod-
ucly In various forms as early as? (8)
5000 B.C. (9) 1500 A.D. (c) jus! alter the
egg roll,

3. According o law, egg noodies mus!
contain—In addition to semolina, tlour
and waler? (8) 10% egg solids (b} 5.5%
egg solids {v) one mealball.

Uy NuY
‘ ‘r;‘fﬂ'

4.The Department of Agricullure reports
B rcoord world wheat crop for 1968,
How nany bushels will that be? (a) 840
thou :nd (b) 9.4 million (c) 8.4 billlon.

i ¥ - - o

5. The Diamond Packsging Products Di-
vislon provides top quality packaging to
the Macaronl Industry by which printing
mathod? (a) Otfset Lithography (b) Let-
terpress (c) Qravure.

Answers to Quiz:
N3d anok exwy ig oty 'qigRIZ QL

e 3 2t =Lzt
Fd 4 T T P A

IS SHE
MADE OF
SPAGHETTI?

Next 1o the hot dog, macaronl products
such as spagheili and noodles (wilh
hamburger) are meallime favorites of
milllons of Americans of all ages.
How much do you know aboul
macaroni? Try Ih'a Diamond
Packaging Prccu i Divi-

slon Quick Quiz .~ Lee,

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL GURFQRAT“I‘UN
723 1HRD AVENUE, NEW YORK, NIW YORK 10017 12121887 1700
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PUIS-JE

Vous o
SERVIR DE Oul!!...MAIS POUR

L L MAINTENANT JE DESIRE
%”ﬁog‘é? UNE ASSIETTE DE SPAGHETT!
MONSIEUR? § AUX BOULETTES,
! MADEMOISELLE!

gp NOUS NOUS VERRONS A
ll"l L'ASSEMBLEE EN MONTREAL!
{m

INTERNATIONAL MILLING




