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A Memorable Conference
o5

The 1927 Convention of the
Macaroni Manufacturing In-
dustry of America in Minne-
apolis June 13 to 15 surpassed
all expectations in attendance
and unity of purpose.

Harmony and Understanding
made it so.
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Complete proceedings of this
record - breaking  conference
appear in this issue.

DRE

5

s

Mz eles
B I V2
i
e
g -
{
=1
a1




Facsimile of welcome to Minneapolis convention from durum millers of the Northwest

AVAVAVAVAVAVAVAVAY, /6

The historic “Old Bridge” across the Moldau at Prague, once the capital of Bohemia,

is supporied by powerful arches, which, like the high, resilient arches in Mid-11"est N /A
corrtigated, oﬂ'f-r a firm resislance lo shock, vibration and pressure. The perfect arch \_/
intures the strength,

You Can Depend on Mid-West Boxes

Buyers and shippers in the Macaroni industry should not underestimate the potential reduc-
tions in packing and shipping costs which are made possible by the super-quality products of the
Mid-West Box Company and Container Corporation of America. The tendency to discount any
claims made for any manufactured product these days of high powered salesmanship, without any
actual first hand knowledge of the quality, strength, durability, brains and company behind the prod-
uct under discussion, is an error which causes “hard heiied buyers” to waste millions of dollars every
vear,

Our corrugated and solid fibre shipping containers, built up to the highest quality possible with
modern equipment and intimate knowledge of shippers' requirements, deserve more than a passing
thought. The long list of satisfied users of these money-saving boxes comprises practically a Blue
Book of American “Big Business,” The tremendous resistance of our boxes against transportation
abuses has become a byword among big shippers—names on request.

We back claims for our products as enthusiastically as you do yours—Dbecause we KNOW exact-
ly what our boxes will do under all conditions, Therefore we believe in the definite money saving
quality of our shipping containers. If we did not—we wouldn’t be in business. Our ideals go fur-
ther than just selling quantity and taking our profit. We want to help you save money and to do
that we offer you the best line of corrugated and solid fibre shipping containers made today—any-

AVAVAVAVA

To the
National Macaroni Manufacturers:

WELCOME
'TO MINNEAPOLIS

HIS week Minneapolis and Minnesota will be hosts to
T the Twenty-fourth Annual Convention of the National
Macaroni Manufzacturers Association.

Leaders in this great and growing division of America’s
food industry have come from ail parts of the United States
to visit Minneapolis to taik shop, to exchange ideas, and to
visit their sources of supply, the great semolina mills of Min-
nesota. Our visitors are representative of an industry which
supplies approximately 500,000,000 pounds each year of a
food famous the world over as one of the most nutritious,
digestible, delicious and economical dishes available—a prod-
uct with an annual value of more than $50,000,000.

This occasion is of unusual interest to grade semolina.  Semolina is the granular

Minneapolis and the Northwest—particu- product of durum wheat used in the making
larly to the farmers of the Northwest— of the hest macaroni.

because Minnesota and the two Dakotas
constitute the principal American source of
Kubanka, Arnautka, and Mindum durum
whéat—the only varicties which produce the
best macaroni. Northwestern farmers who
produce these three varieties of durum wheat
have been paid a premium of as high as 65¢
a bushel for their product by Northwestern
millers, who use it in the production of high-

In the name of Minneapolis and the
Northwest, we, semolina millers, welcome
vou. We hope you will enjoy your visit, and
that it will be mutually valuable to vour-
selves, tous, and to the farm producers of the
Kubanka, Arnautha and Mindum durum
wheat, so that we may all co-operate even
more cffectively in the production of one of
the world's finest foods—Macaroni.

where. A big, busy group of mills and hox factories are your z2ssurance of snappy service, quick,
short haul shipments and a blue ribbon product that will give you real, first hand knowledge of what
exceptional, precise quality boxes can do to simplify your shipping problems,

Capital Flour Mills, Inc. Duluth-Superior Milling Co.
Commander Milling Company Durum Milling Corporation
Crookston Milling Company King Midas Mill Company

Minneapolis Milling Company

Pillsbury Flour Mills Company

Washburn Crosby Company

Fill in the coupon below and mail in today. No obligations,

MID-WEST BOX COMPANY nvist nox cospany

111 West Washington Street, Chicago, Dept. 20
s Gentlemen:  Please have one of your experts check our prescs!

CONTAIN ER CORPORATIUN packing and shippiog mnhodm-t obligating us—for tht

purpose of reducing our costs if

111 W. Washington St. CHICA GO, ILLINOIS

Name
Tidle
Firm
Addr

Capacity 1000 tons per day

Five Mills — Nine Factories
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Conference Dividends
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In business, firms that are successful manifest that condi-  in full appreciation of the indisputable fact that the vexing

tion by declaring dividends, enlarging their spheres of activity,
issuing additional stock to the owners or by setting aside ad-
ditional capital in the surplus fund for emergency work.

Trade Associations likewise manifest their success by de-
claring dividends, not in money or in stock or material im-
provements, but in broadeasting knowledge and generally bet-
tering the conditions affecting their respective trades.  This
end is usually accomplished through closer cooperation and
greater unity of purpose.

As in the case of bhusiness dividends are declared after a
conference of the officers, so in trade associations dividends
are doled out at and after their annual mectings.  In the
latter case, the dividends are sometimes of such a nature
that they will reach out to the absent trade but usually they are
enjoyed mostly by those who attend the conferences.

Last month, as most Macaroni Men are well aware, there
was held in Minneapolis an open conference of those engaged
in the manufacture and distribution of Macaroni Products.
Real appreciable dividends were declared.  From them will
come immediate benefits while from the surplus of stored up
knowledge, well Taid plans there will from time to time be
drawn ideas and plans that will tend toward the general up-
lift of the individual and unretarded advancement of the in-
dustry,

For nearly a quarter of a century the progressive macaroni
men of the industry in America have been conferring annually
or oftener.  More and more of the successful men find it most
convenient and very practical to attend, Because of this the

8 Minneapolis convention was even a greater success than its

most ardent sponsors had looked for,
The Northwest has a natural attraction for macaroni man-

ufacturers, From thence comes the greater portion of that

basic raw material used in making our foodstuff that is daily

becoming more popular, not altogether from the limited
§ amount of advertising it receives but because a nutritious,

naturally good food becomes popular in spite of the lack of

concerted publicity,

The leaders prefer to believe that the extraordinarily large
WMendance is attributable to the growing desire among the

g Progressive element in this business to confer more frequently

problems are easily solved when considered in unity with
others rather than by individuals.

The Twenty-Fourth annval conference of the Macaroni In-
dustry in Minneapolis last month really declared a dividend
from which all will benefit. It will be paid on the instalment
plan.  To those who were present the first instalment was
pleasingly large and will increase as the well laid plans de-
velop. To the absentees, wilful or otherwise, dividends are
accruing with the good will of their associates in business who
are concerned in the industry’s progress, spend time and money
to bring it about. How much longer this latter group will
continue to accept the dividends without aiding in their crea-
tion is for them alone to decide,

[t was truly a “National Conference” in every sense of the
word,  Macaroni Manufacturers were there from every see-
tion of America. They came from the populous Atlantic sea-
board, from the sunny Pacific, from Texas on the South to
and including Canada on the North, and all in between. Rep-
resentatives of small firms that convert only a few barrels of
semolina daily into edible products mingled and cooperated
with those who represented firms having a daily capacity of
500 or more barrels, fully assured that their opinions would
be heard and their rights respected.  Furthermore, topics of
national interest occupied the attention of this, the largest
gathering of its kind, and decisions of general import were
made that wi'! favorably affect the industry throughout the
nation,

The National Macaroni  Manufacturers  Association  that
sponsored this and other similar open conferences and through
which it is hoped to broadeast the dividends declared therein,
is an unselfish hody that places the industry foremost in its
aims.  To that end it publishes a full account of the procecd-
imgrs for the benefit of those who, unfortunately for both, were
not present, asking no recompense other than their future co-
operation in helping o increase dividends that will be our
when a greater number join in bringing a better understand-
ing, improve products and more ethical business pracuices.

To you, Messrs. Macaroni  Manufacturers and Allied
Tradesmen, is voted a dividend in proportion to your interest
in this concern.  May this yearly increase,

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN. _ _’f_ bea
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Food Laws Enforcement
Officials Handicapped
There seems to be some justified im-

paticnce among macaroni and noodle

manufacturers cver the apparent inac-
tion on the part of state and federal of-
ficials who have in their hands strict en-
forcement of the various food laws, par-
ticularly those pertaining to adulteration,
including artificial coloring of alimentary
pasies to palm them off as egg products.

It might be well to consider the handi-

caps under which these officials work.
The federal government, for instance,

has in the neighborhood of only 20 lab-
o-atories with from one to 5 inspectors
connected therewith. It is their business
to see that all of the hundreds of foods
and thousands of manufacturers and dis-
tributers obey all laws. It must be rea-
lized also there are many food products
of a perishable nature which require the
constant attention of this limited {orce.
It is, therefore, practically impossible for

them to make anything but spasmodic
raids on a food product like ours.

When the macaroni industry obtained
the favorable ruling against added arti-
ficial coloring its leaders knew from pre-
vious experience that enforcement would
largely be in our hands.  Even the skepti-
cal will admit that in the 15 months since
the promulgation of the anticoloring reg-
ulation much good work has been done.

Solely through the efforts of the Na-
tional association and by means of a
special fund contributed voluntarily by
a small number of manufacturers who
are vitally concerned in the enforcement
of anticoloring law, the federal govern-
ment and several state officials have in-
stituted proceedings against nearly 100
violaters, and nearly 100,000 Ibs. of
adulterated products seized, Where sev-
eral hundreds of macaroni manufactur-
ers were using artificial coloring only a

few are doing s0 now.

There is actually no lack of willing-
ness on the part of state and federal of -
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ficials to enforce the food laws insofar
as our products are concerned. Lack of
sufficient force and lack of funds leaves
the erroncous impression of laxity of en-
forcement., The National association
through its Vigilance Committee has
been most ready to assist but here, also,
the limit of possible cooperation has not
been reached, because of the lack of
financial support which the work de-
serves at the hands of the law abiding
manufacturers,

The law in our statutes is a good onc,
Every day sces its stricter observance.
Patience and determination will sooner
or later bring about the ideal condition
to which the industry eagerly looks for-
ward, In the meantime, the macaroni
manufacturers should not cease their
vigilance, should contribute equitably in
supporting the state and federal officials
in their work and continually preach
purity of products to the ever increasing
number of consumers who are most dis-
cerning in their choice of foods.

GOOD WILL MESSAGES

Heartiest Congratulations From
CALIFORNIA

The “Boys” from the Pacific Coast are
pleased with their reception,atthemeeting and
are stronger boosters than ever for National
Macaroni Munufacturers Association,

R. R. BARBER, Representing
WASHBURN CROSBY CO., Los Angeles.

As True Asa Die

Your Minneapolis Convention s proof of
what an Industry can do when it keeps
true to its purpose. May this spirit grow.

F. MALDARI & BROS., INC.
DANIEL MALDARI, Pres.
NEW YORK CITY

NEW YORK

Congratulations

Harrison -

Your convention was up to the high standard of
the American Macaroni Industry.

JOHN J. CAVAGNARO

Macaroni Machinery Builders

New Jersey Kansas City

The Macaroni Fraternity Is To Be
CONGRATULATED

on its wonderful and most enjoyable convention. An
industry that can harmonize so keenly in conventions
should harmonize in every way.

REYNIER VAN EVERA CO.

Los Angeles

Advertiser’s

CONGRATULATIONS

BROOKLYN

A VERY SUCCESSFUL CONVENTION.

Consolidated Macaroni Machine Corp.

KEEP IT UP.

NEW YORK.

Biggest Macaroni Conference in History

From the viewpoint of harmony, at-
tendance and enthusiasm the 24th annual
convention of the National Macaroni
Manufacturers association, June 13-14-
15, 1927, in Minneapolis will go down in
history as the best ever held by the grow-
ing macaroni manufacturing industry.
Incidentally it was by far the most prom-
ising conference of all groups of maca-
roni men ever promoted by this national
trade body, there being present repre-
sentat'ves  from  firms in  California,
Texas, Canada, central and eastern
states, practically every section of Amer-
ica.

Most all of the progressive and suc-
cessful firms engaged in the manufacture
of this valuable food product took part
in deliberations and enjoyed the festiv-
itics that mark the Minneapolis meeting
as one of the most successful of its kind
ever sponsored by the farseeing element
inthe trade, Owners of plants with only
a few barrels a day capacity mingled,
conferred and cooperated with members
of firms whose daily capacities are in the
hundreds of barrels, all with one intent
and purpose, the bettcrment of their
chosen profession.

The registration exceceded even the
record breaker at the Chicago convention
in 1926. The daily attendance was ex-
ceptionally good in spite of the many
outside attractions. The entertainment
was unexcelled.

MONDAY, JUNE 13

" Over 115 macaroni and noodle manu-
facturers and interested allied tradesmen
responded to roll call when the 1927 con-
vention of the National association was
called to order in the Nicollet hotel, Min-
neapolis, at 10:30 o'clock by President
Henry Mueller.  Past President James
T. Williams who resides in Minneapolis
was introduced by President Mueller and
invited to take charge of the opening
ceremonies. Mr. Williams welcomed his
fellow craftsmen to the convention in his
happy and casy style.

“It is needless to say how happy 1 am
o have the privilege of greeting my hest
friends and bidding them welcome to my
home city, I have worked with you for

‘ the past 20 years and 1 want to say to

You that never did any man have any
truer or better friends. I served as your
president for 5 years; I have worked in
other organizations and 1 want to say
from my experience in organization
work that the members of the Macaroni

association are as loyal and true a bunch
as [ ever came in contact with,” he said.

“I want to give you a little idea of the
thoughts and feelings that have come to
me this morning, I felt happy indeed to
come down from my home to welcome
you, and when I met you boys, amd
looked into your faces and received your
warm greetings and expression of friend-
ship, my heart filled with happiness that
was sweeter and better than I had an-
ticipated, Immediately T thought of
some of our good friends who are not
here. At the breakfast table this morn-
ing some vacant chairs brought to my
mind the absence of men who in the past
worked with us and served with us—men
we dearly loved and to whom this indus-
try must ever be grateful. T have in
mind such organization leaders as Mr.
C. F. Mueller, Mr. Frank S. Foulds, an
Mr. Wm. A. Tharinger. Indeed there
came a heart throb this morning when
the vacant chairs were called to my
mind, and T am going 1 request that
we all rise for a moment of silent prayer
in memory of these and other departed
leaders.

“Our mayor is an ex-service man and
like all good soldiers must obey orders.
This morning he was called away to mil-
itary duty and though not here in per-
son is with us in spirit. He is a man
among men whose policy in business and
everyday life is "good will to all and spe-
cial privileges to none.' Hope that this
good man will drop in to say 'Hello'
sometime during the convention.

“Though absent he has sent a very
able representative, one of our leading
citizens whom | am now proud to intro-
luce as the representative of our mayor
who will officially welcome you to this
city, Truman Pierson.”

Mr, Pierson stated that the macaroni
manufacturers paid high compliment to
Minneapolis in choosing it as the con-
vention city.  He welcomed the visitors
in the name of the mavor and assured
them that everything woulidl be done by
the city fathers to make their stay de-
lightful. He said:

“Minneapolis is a very peaceful city
and one of the most magnificent in the
country, if not in the world,  We have
400,000 people or more in our city and
we are growing daily, yet there is re-
quired only 500 policemen to maintain
ovrder. At that, most of these are en-
gaged in traffic regulation.

“I formerly lived in Jersey City where
macaroni was considered in terms of

Italy.  Since coming to Minneapolis |
find that macaroni is also to be consid-
ered in terms of the northwest,.  When
I lived in the east T thought there was
nothing finer than a dish of spaghetti, a
little meat and a few bottles of beer, |
have heard it said that if a man will take
this diet only occasionally, he can kill a
policeman any time. I hope you fellows
won't cat too much macaroni and kill any
of our 500 here,

“Minneapolis with its 5000 acres of
parks, its many beautiful lakes and all
its beautiful environments are yours dur-
ing your stay here. 'We want you to feel
at home. We want to prove to you our
gratitude for coming and to ivLvite you
to come back again, again and again.”

In behalf of the macaroni manufac-
turers of the Twin Cities Walter F. Vil-
laume of the Minnesota Macaroni com-
pany welcomed the visitors, congratulat-
ed the National association on the large
attendance and assured the visitors that
nothing would be left undone to make
them feel at home and pleased that they
had chosen the northwest for the 1927
conference,

Speaking for the Durum Millers Com-
mittee of which he is chairman, A. i
Fischer welcomed the conventioners as
follows:

“Welcomes are very much alike inas-
much as what we all wish to say is ‘we
are glad to have you.! We welcome you
to the northwest, the Home of the Du-
rum Millers. To symbolize the warmth
of our welcome, we present each of you
with a key to our home. We will very
much enjoy offering our hospitality to
vou on this, your 24th annual conven-
tion.

"The word Ctogether' hespeaks  co-
operation. It is one of the most inspir-
ing words in the English language. Al
‘together’ in conventions can mean so
much to the macaroni industry,  There
are certain things in conventions which
make “together' possible, such as toler-
ance and respect for the opinions of
others; patience and detailed explanation
in debate, imagination and picturing with
words the possible results of “together,
Coming ‘together” and working togeth-
et throughout the coming® year will
surely spell progress and success to vour
plans,  “Together’ we will endeavor to
make your stay here a happy one while
we are ‘together” in this convention city.
In the name of the Durum Millers |
again bid you welcome,”

The opening ceremonies were conclud-
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President
Vice President

Henry Mueller
John Ravarino

Alfonso Gioia.......AA. Gioia & Dro..

C. S. Foulds......... The Foulds Co.

L. E. Cunco........Connellsville Macaroni
A. S. Vagnino.
G. Guerissi
Frank L. Zerega...A. Zerega's Sons.

1927-1938 Officers of National Macaroni Manufacturers Association

DIRECTORS:

Henry Mueller....C. F. Mucller Co............
John " Ravarino....Mound City Macaroni Co...

rerreenincJersey City, No J

.. American Beauty Macaroni Co.Denver, Colo...
Keystone Macaroni Mfg. Co....Lebanon, Pa..

F. J. Tharinger....Tharinger Macaroni Co.....

T reASUTET ccvsrisssasssssnsarsanmanes. L. E. Cunco
Sccretary. M. J. Donna

...St, Louis, Mo....

...Rochester, N. Y.

..New York, N, Y..
Connellsville, Pa

..Brooklyn, N. Y

E!
Milwaukee, Wis.ooreenees 3 ye

ed by the singing of the convention songs
after which President Henry Mueller
called the meeting to order for the reg-
ularly scheduled business session.

The president’s annual address cover-
ing the activities of the association was
received with applause, indicating confi-
dence in the official and appreciation of
the work done. The annual report of
the Treasurer, Fred BDecker, was then
presented showing that the industry is
fairly well established financially.

Secretary M. J. Donna then presented
a complete report of the activities of the
association during the past year, particu-
larly commenting on the increased merm-
bership and making recommendations
that were later acted upon favorably by
the convention.

Dr. II. R. Jacobs, Washington repre-
sentative of the association, then told of
his activities, particularly with reference
to the vigilance work done in coopera-
tion with federal and state food officials.

The big topic of the first day was the
open discussion of the pertinent ques-
tion “What Does The Macaroni Indv -
try Need Most Today " Some exceli-at
papers were presented, one in particuiar
by H. D. Rossi of Peter Rossi & Sons,
charter members of the National associa-
tion. This subject will be more freely
treated in the August issue when high
spots of the convention will be touched.

Convention committees were appointed
and urged to start in immediately with
their work in order that carefully con-
sidered reports be made early on the sec-
ond or third day of the convention.

While there was considerable general
discussion, only 2 set addresses were
scheduled for the day. The first was by
C. H. Janssen, secretary-manager of the
Mational Association of Retail Grocers,
who told the manufacturers how to gain
the grocers' confidence. This was fol-
lowed by an address by C. M. Yeager,
editor of the Modern Miller, Chicago, on
“Bagging the Weevil Evil."

The convention adjourned early in the

afternoon to permit the visitors to enjoy
the hospitality of the Creamette com-
pany of Minneapolis, of which Past
President James T, Williams is the head.
Fifty large automobiles bearing banners
announcing the convention of the maca-
roni manufacturers carried the visitors
to points of interest in and around Min-
neapolis and St. Paul, made a tour of the
wonderful lake region and finally landed
at the Minncapolis Automobile Coun-
try club on the banks of the beautiful
Minnesota river, 14 miles from the con-

THE
MINNEAPOLIY

vention hall. There the guests enjoyed
games and other diversions. A group
photograph was taken at 6 o'clock. The
complim:ntary dinner dance given by the
Creamette company will long be a matter
of pleasart memory to those who attend-
ed. Mr. Williams was an ideal toast-
master; Mrs. James T. Williams won the
plaudits of the gathering with her won-
derful singing. Secretary M. J. Donna
served as song leader and under his di-
rection the guests sang the convention
songs vocirerously and apparently self
satisfactorily.

The Hon. W. 1. Nolan, lieutenant gov-
ernor of :nnesota, and Mr. Curtis M.
Johnson of Rush City, Minn,, were the
after dinner speakers. Both were de-

July 15, 1027

cided hi.s and added much to the enlight-
ment and the entertainment of the eve-
ning, Following the banquet that was
satisfactorily served in the circular ban-
quet hall of the cozy club house the
guests repaired to the dance hall where
dancing was enjoyed until midnight.

“Bravo! Jim!" was the parting salu-
tation of the well entertained and pleas-
ingly satisficd guests.

TUESDAY, JUNE 14

Three interesting talks featured the
morning session of the second day. Rep-
resenting the Minnesota Retail Grocers
and General Merchants association, Sec-
retary George M. Peterson of Duluth
welcomed the macaroni men and guests
and told them how they could best co-
operate with the retail trade in “Getting
Your Dollar's Worth.” The talk on
“Merchandising” by T. K. Kelly, presi-
dent of the T. K. Kelly Sales System,
Minneapolis, was most enlightening. In
his talk on *Macaroni for Health” Dr. C.
Houston Goudiss, editor of the Forecast
magazine, New York, the world's great-
est food publication, extolled macaroni
products as the basis for building
*Master Minds.” In the discussion that
followed, many points of interest were
brought out concerning the value of
macaroni products as a general food, its
worth as a special food, and ways and
means for making it more popular in
this country.

President Mueller urged the macaroni
manufacturers to fully cooperate with
the newly organized Committee on Trade

Relations recently formed at the diree--

tion of the Chamber of Commerce of
U. S. A, to bring about a better under-
standing between the various trades.
The National association was asked to
appoint & committee to attend the organ-
ization mceting in Chicago on Saturday,
June 18, For this purpose Messrs.
Henry Mueller, C. S. Foulds and Frank
J. Tharinger were secured to represent
the association, Secretary M. J. Donna
was appointed secretary.

F. Patrone of the Independent Maca-
roni company, Mt. Vernon, N. Y., re-
cently elected president of the American
Macaroni Manufacturers association of
the New York district, then addressed
the convention, conveying the good
wishes of that local body to the national
organization and presented some special
matters on which his association had
agreed. The New York manufacturers
went on record as strongly approving
climination of artificial color in alimen-
tary paste products and sought”the co-
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GoLp MEDAL SEMOLINA

WASHBURN CROSBY COMPANY, Dept. 246, Minneapolis, Minn.

TN the making of spaghetti and macaroni, Gold
Medal Semolina can assure you of high quality
=M5,4 and uniformity.
Bl 2oy
We can guarantee this. Because of the care we take in
selecting only the choicest Durum wheat and because of
the tests we make at each stage of the milling.

We guarantee the quality and uniformity of

L y ol every type
of Gold Met_ial Sem;‘ma. We stand ready to return y)g:lr
purchase price of any sack of Gold Medal Semolina that
1s not up to our quality standard in every way.

Te_s ted at the mill---
uniformity guaranteed!

Tirst—a corps of chcmrisls analyze Third—-the finished product s
and test the Durum Wheat, finally subjected to the actual

Second—a sample of wheat from boiling test.
every car is ground in the experi-
mental testing mill.  ihe sample
of Semolina thus obtuained is actu-
ally manufactured into Spaghetti
or Macaroni in the Miniature Ex-
perimental plant exactly under
commercial conditions.

Fourth—only after these tests
have proved the wheat equal to
our high standard requirements is
it unloaded into our storage
clevator.

- Millers of Gold Medal Flour
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operation of the national organization in
obtaining, if possible, a higher standard
for macaroni products together with fair
and proper labeling thercof.

Mr. DPatrone's suggestions were well
received, Tt was the consensus of opinion
that absolute climination of additional
coloring would attain the ends sought by
both organizations.

The convention adjourned before 1:00
p. m. to attend the luncheon served in
the Francis First room with the compli-
ments of the Durum Millers, and later
{o visit various mills in Minneapolis and
St. Paul, with the millers as hosts. The
afternoon was given over to enjoyment.
On their return from the mill inspection
trip, the guests were carried by auto-
mobiles to Excelsior on beautiful Lake
Minnetonka where launches were board-
ed for a 2 hour sail. At the end of the
boat ride the guests were taken by motor
to the Lafayette club at Minnetonka
Beach, where a group photograph was
taken and an cvening's entertainment
enjoyed, Every macaroni manufacturer
will be presented with a panorama pic-
ture with the compliments of the Durum
Millers.

In the beautiful banquet hall of the
club, tastefully decorated for the occa-
sion, the Durum Millers proved most ex-
cellent hosts. A 7 course dinner was
served which included spaghetti, boiled
chicken, and all the necessary trimmings.

Between courses there was introduced
a quartet of singers purporting to be
gome macaroni manufacturers who had

NLY WOMAN
PELEGATE

IDA L.GINSBERG
EG-Noes (o
ST.PAUL-

Jost their way to the convention. Though
later this was proved not true, the four
did prove to be excellent singers. Then
came some beautiful girls, many of whom
would qualify for a beauty contest, who
did some wonderful dancing, sang a little
and otherwise entertained the guests.
Three exceptionally fine after dinner

speaker were heard, among them being
Dr. C. A. Prosser, president of the Wil-
liam Hood Dunwoody Industrial Insti-
wte of Minneapolis, Hon. L. C. Hodg-
son, mayor of St. Paul, and “Senator
Lutefisk.” The latter was a very humor-
ous speaker and whacked away at what
he chose to feel to be the enemy of good

macaroni—"0Old Bull Durum From
Kansas."

President Henry Mueller of the Na-
tional association acted as toastmaster
with ease and composure, introducing
the varions speakers and other entertain-
ments. The Durum Millers who have in
previous years proved wonderful hosts
surely outdid themselves on this occasion.
The evening's entertainment was brought
to a close with dancing till midnight,
interspersed  with musical and dancing
specialties at various intervals.

WEDNESDAY, JUNE 15

The third day of the convention
which was to be the biggest business
session, was very well attended. In
the forenoon 2 notable addresses were
made, by A. E. Philips, president of
the American Grocery Specialty Man-
ufacturers association; on, 11927 Mar-
keting," and by Dr. C. H. Briggs, pres-
ident of the Howard Wheat and Flour
Testing Laboratories, on “the Role of
Moisture in Durum Wheat Products.”
The latter treated with the raw ma-
terial phase of manufacture while the
former dealt mostly with matters of
distribution. Both papers weré well
presented and well received. Follow-
ing a general discussion of the papers
presented the convention adjourned for
the noon recess.

Afternoon Session

In calling the meeting to order Pres-
ident Henry Mueller stated that the
afternoon session was a closed meet-
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ing, for macaroni manufacturers only.
To prevent confusion he requested the
voting members to occupy onc section
of the hall, while the nonvoters stayed
on the opposite side,

The convention committees which
had been about their duties since Mon-
day returned their respective repett
RESOLUTIONS:

Presented a series of resolution « &x-
pressing the attitude of the conventisn
and industry on various matters al-
fecting the meeting and the tradc.
AUDITING:

That the accounts of the association
had been properly audited by Wolf &
Company, public accountants, and the
records found correct.

PUBLICITY:

That the macaroni convention has
been receiving considerable publicity
not only from the papers of the Twin
Cities but everywhere throughout the
country.

STANDARDS:

That it had been very active during
the year and recommended the follow-
ing Definitions for raw materials used
by the trade:

. Wheat FARINA is the purified

middlings of any wheat.

2. SEMOLINA is the purified mid-
dlings of durum wheat. These
were adopted as the official defi-
nitions so far as the industry is
able to determine.

CODE OF ETHICS:

That time did not permit for draft-

ing a proper Code of Ethics for the in-

LLoYD
SKINNER
SKIMNER MG,
CondAvy

dustry. The committee was allowed
to stand and instructed to continue its
work for report later to the board of
directors.
MEMBERSHIP:

Three applications for active ment-
bership and one for associate men
bership were presented for election.

ot PEI Y
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Membership  was
ferred.
CONSTITUTION AND BY-LAWS:

A redrafted constitution and by-laws
were adopted to make them more in
keeping with the times.  These  will
be published and distributed to the
members,

TRADE NAME:

Unanimously decided by rising vote
that all products heretofore termed as
“Alimentacy Paste,” “Nacaroni,” "Spa-
ghetti,” “Vermicelli,” “Noodles™ or
“Short Cuts,” and other 9o varieties
be hercafter included under the gen-
eral American term of “MACARONI
PRODUCTS." That every cffort be
made to popularize this general name
with the government officials, the man-
uiacturing and distributing trade and
the consuming public.

COST OF RAW MATERIAL:

That it had been busy throughout
l-hc year, having accumulated many
figures on costs and that its work hal
brought about a considerable savings
to the manufacturers.

INDUSTRY'S NEED:

A plan for some national advertising
financed on equal basis by durum mill-
ers and macaroni manufacturers was
presented, discussed at length, bhut not
approved.

NOMINATION:

A special committee of 7 active
members then placed in nomination the
following board of directors:

unanimously con-

One Year
Henry Mueller, C. F. Mueller Co.,
Jersey City, N. J.
John Ravarino, Mound City Maca-
roni Co,, St. Louis, Mo, ’

TWE.
OUSPAHL
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Alfonso Gioi, A\,

Rochester, N. Y.
Two Years

C. S, Foulds, The Foulds Co., New
York, N. Y.

1.. . Cuneo, Connellsville Maciaron
Co, Connells ile, I"a.

A, S Vagnino, American Beauty
Maciaroni Co., Denver, Col. ’

Three Years

G. Guerrisi,  Keystone
Mig. Co., Lebanon, Pa.

Frank L. Zerega, A, Zerega's Sons,
Brooklyn, N. Y.

F. ]. Tharinger, Tharinger Macarom
Co., Milwaukee, Wis.

These proved to be the unanimous
choice of the convention, and were
duly elected for their respective terms,

At this time a mysterions committee
made a report. H. D, Rossi of Braid-
wood, TIL,, C. B. Schmidt of Davenport,
Ia., and L. M. Skinner of Omaha, Neb.,
had been quietly canvassing the con-

Gioia & Dro.,

Macarbni

vention with the result that resident
Henry Mueller was presented with a
$75 traveling ciase as an expression ol
the good will of the convention anil
the high esteem in which his fricmds
hold him as a business associate and
as an officer. The presentation was
made by Mr. Skinner.  Mr. Mueller
accepted in his gracious manner. (B0}
ervbody applawded aml everybody was
pleased,  This little side act was e
formed after the directors had leit the
hall o select their 1927-28 officers
They later reported as follows:

For President—Ilenry Mueller of C.
F. Mueller Co., Jersey Uity.

For Vice President— John Ravaring
of Mound City Macaroni Co., St. Lonis,

For Treasurer—L.. . Cuneo of Con
nellsville Macaroni Co,, Connellsville

The 1928 convention time and place
wis left open to he decided upon Ty
the hoard of directors when conditinns
warrant.

The final hour of the convention was
devoted to a general discussion of the
present needs of the macaroni busi
ness. It was voted to appoint com
mittees for special work which in
cluded:

(a) Classification of Macaroni Reci-

pes.

(h) Macaroni, A Grocery Salesmaa,

(¢) Macaroni, Educational and Pub-

licity Committee.

The first committee of which P'resi
dent Mueller is chairman is to study
the numerous recipes with the idea il
condensing the number to about 12
TESTED and RECOMMENDED
RECIPES.

James T, Williams was made chair
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man of the Macaroni, A Grocery Sales-
man committee, which is to prepare
plans for selling the grocer the idea
that a sale of macaroni means the sale
of other accompanying foods that will
greatly increase his profits.

C. S. Foulds was named chairman of
the Macaroni, Educational and Pub-
licity committee that is to study a plan
submitted to the convention for re-
leasing to the press of the country
weekly or semiweekly items of interest.

The biggest and most enthusiastic
convention ever held by the macaroni
manufacturers was brought to a close
at 5:30 p. m. Wednesday, June 15, by
the group singing of convention songs.

Pi
J.J- 'ADPEN

Resolutions

Adopted by the 24th Annual Convention of
The PJaliunnl Macaroni Manufacturers Asso-
ciation June 15, 1927,

We, your Committee on Resolutions, rec-
ommend the adoption of the following reso-
lutions expressive of our combined  views,
hopes and opinions.

L. M. Skinner

Alfonso Gioia
I.. J. Laneri
Resolutions’ Committee

I’ hereas, We value highly the information
and counsel given by the various speakers at
this Convention, therefore be it

Resolved, That we extend our sincere
thanks and appreciation to the following
speakers:

Mr, C. H. Janssen
Mr. C. M. Yacger
Mr, A. E. Philips,

Dr. C. Houston Goudiss
Mr. Geo. M, Peterson
Mr. Curtis M, Johnson
Mr. C. H. Briggs Hon. L. C. Hodgson
Dr. C. A. Prosser _Hon, W. 1. Nolan

Mr, T. K. Kelly

' hereas, The Macaroni Manufacturers of
the Twin Cities and the Durum Millers of
the Northwest have generously given of their
time and means, before and during the con-
vention, for the pleasure, enlighte. ment and

entertainment of the visiting macaroni men
and guests, therefore be it .

Resolved, That we most cordially thank
cach and all of them for their successful ef-
forts as hosts of this wonderful convention.

IV hereas, The Creamette Company through
its president, James T. Williams, Past Presi-
dent of the National Macaroni Manufacturers
Association, has contributed so gencrously to-
wards the pleasure of this convention, by the
sumptuous banquet and delightful entertain-
ment  voluntarily offered and  successfully
managed, .

Resolved, That we express our sincere ar-
preciation for this firm's friendly concern In
our ple:uure on the opening night of the con-
vention, and especially for the wonderful
singing of Mrs. Jimmy Williams, his good

wife.

IV hereas, the Durum Millers have outdone
even their previous records of sociability by
means of unsurpassed entertainment, a most
enjoyable dinner and general solicitousness for
the pleasure of those who attended this con-
vention, therefore be it 4

Resolved, That we once again express our

ratitude and appreciation for their unstinted
rum nitality.

Ii’lmmt. Such a large portion of the Mis-

J.E.COOLBROTH
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sissippi Valley recently suffered from an un-
heard of flood, and

I'hereas, The loss to this section of the
country causes an nprreciable loss to cvéry
line of business, therefore be it

Resolved, That the National Macaroni Man-
ufacturers Association  strongly favors na-
tional legislation aimed at preventing the re-
currence of disastrors floods of this nature.

11 hereas, Compeiition has driven some firms
to the uncthical practice of using inferior raw
materials to produce products at a price and

W hereas, crop cunditions indicate a bounti-
ful harvest of good macaroni wheat this year,
therefore be it . i

Resolved, That this the National Macaroni
Manufacturers Association  strongly nrge
manufacturers to strive in every way to bet-
ter the quality of their rroductl because of
the general good that will result therefrom.

[Vhereas, 1t is conceded that the reuse of
soiled and torn bags is an unsanitary practice
that might enhance the weevil cyil, therefore

be it .

Resolved, That we condemn the practice
of refilling bags unless bags are made pure
and undefiled by thorough sterilization.

IWhereas, The U, S. Department of Agri-
culture and the U. S. Department of Com-
merce have compiled information regarding
the production, exchange, importation and ex-
portation of our commodity, therefore be it

Resolved, That we approve of the statisti-
cal work being carricd on by these two Gov-
ernment bodies and recommend its contin-
uation and extension.

Whereas, The memory of the wonderful
personality of the late William A. Tharinger,
whose deep interest in the affairs of this or-

anization of which he was once an honored
T’rnident, will long endure, and

IWher==+ Wis scrvice was an invaluable up-
lifting force in the macaroni manufacturing
industry which will be long remembered,
therefore be it

Resolved, That we hirewith Tubliely cx-
press our sorrow over his untimely departure
and our enduring gratitude for his long serv-
ice and excellent example. ! .

Whereas, Death has taken its toll during
the past year from among the macaroni and
nwﬂ: manufacturers of the country, there-
fore be it R

Resolved, That we thus memorialize those
who have preceded us to the Great Beyond. |

IWhereas, Our respected President in Chi-
cago last year finally consented to serve this
organization through the year just completed
and

IWhereas, His untiring zeal for the Industry

) and for the National Association’s welfare has
; l-nu;ht about Eca:z and harmony, and
IWhereas, The record of his several terms

0 as President is one of which he and his

¥ {riends are justly proud, therefore be it
_Resolved, That the thanks of this Associa-
tion be and are hereby extended to our re-

8 tiring President, Henry Mucller, whose ad-

@ ministration is a memorable one, whose un-
assuming character, frankness and friendli-
ness has gained for him many warm friends
who will long remember and cherish his un-

o sclfish service to the Industry and to this
trade Association.

Whereas, The Dircctors of the National As-

§ sociation hayve efficiently performed their re-
spective duties at personal sacrifices of both

b time and money, therefore be it

8 Resolved, That we express to them our
thanks and gratitude for duties well per-

g% formed.

B I'hercas, The employes of this Association,
M. 1. Donna, Secretary and Editor, and Dr.
B. K. Jacobs, Washington Representative, have
rerformed their respective duties in a man-
F:rillh:l is pleasing and edifying, therefore

kesolied, That we fully approve of their
work und express our sincere appreciation of

B8 their cforts towards the betterment of the
I‘;;!mm' Association and the macaroni indus-

COHN
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l’hereas, "she people of Minneapolis, the
newspapers and the trade press of the Twin
Cities have collectively striven to add to the
comfort of our stay and

IWhereas, The Nicollet Hotel has extended
courtesics that made this convention very
pleasant, therefore be it

_Resolved, That we herewith express pub-
licly to all these our thanks and appreciation.

W hereas, Our official organ, The Macaroni
Journal, has accomplished much in the way
of courdinating the various interests in our
trade, of promoting more carnest cooperation
among the members of our Industry and of
encouraging a hetter fecling between manufac-
wrers and allicd tradesmen, therefore be it

Resoleed, That we strongly commend the
editorial policy of our trade organ and urge
its continucd support and cooperation on the
part of every member of this Association aml
of the allied trades interested in this Indus-
iry's weliare.

I1"hereas, Mr. Fred Becker, a charter mem-
her of the National Macaroni Manufacturers
Association, has scen fit to resign as Treas-
urer, a position which he has filled with credit
to himself and to this hody for the 24 years
of its existence, therefore be it

Resolied, That we tender him our umnani-
mous, sincere thanks for his long service and
that we join in welcoming his continued in-
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terest in the activities of the National Asso-
ciation which he helped to organize, huild and
guide.

IWhereas, Our Constitution and  Hy-laws
clearly state the Purposes of our organization
and the qualifications of its membiers, and

1"kervas, It would be impractical to scleet
any one of the several Unfair Business Prac-
tices as a basis for expelling a Member from
our Association, therefore, e it
“R.'sah-caf, That the resolution submitted by
I'reasurer Fred Decker concerning expulsion
of color users be not approved

IWhereas, The Macaroni Manufacturers of
the Twin Cities, namely, the Minnesota Maca-
roni Co,, the Eg-Noo-5 Company, the Cream-
ette Co. and the F. A. Martoccio Co., have
proved such pleasing hosts, amd especially
recognizing the latter company’s lilerality in
supplying its Radio  Droadeasting Orchestra
for our entertainment Monday night, therefore
Lie it

Resolved, That we extemd our most hearty
thanks to the members of these firms for their
hospitality and gencral coneern for our wel-
farce at this memorable convention
* Whereas, This Association has repeatedly
gone on record as favoring the entire climini-
tion of Added Artificial Color in Macaroni
Products, and

W hereas, The Burcan of Chemistry of the

FRANK
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U. 8. Department of Agriculture has heen
very active in enforcing the present meritori-
ous ruling, and

IWhereas, The various officials of the Food
Burcaus of the different States have been
equally fair and diligent in the strict enforce-
ment of the Pure Food Law applying to our
products, therefore be it

Resolved, That we again reaffirm our posi-
tion as strongly approving the Federal Auti-
Coloring Ruling; that we commend the vig-

orous cnforcement of same by Federal and
State Officials, to the end that all adulterated
and mistranded Macaroni Products be elim-
inated from the American Markets, and
Resolved, That a copy ofthese resolutiuns he
sent to the several Federal and State Officials
who have so dili;fcml)‘ performed their duties
with our renewed promise to cooperaie in this
essential work to the fullest extent passible.
Namely, the Burcau of Chemistry, the Food
Officials of 1linois, Pennsylvania, Ohio.

An Address of Welcome

By Walter F. Villawume, The Minnesota Macaroni Co.

It is a privilege for me to be given an op-
portun , of welcoming you gentlemen from
all over the Union 1o these heautiful Twin
Citics,

I am especially happy to welcome you in the
name of the folks n(! St. Paul.

Happy as | am upon this oceasion, I am go-
ing to hope that in the very near future we
in St. Paul may have the honor of entertain-
ing you gentlemen in our city. I am sure
that if that occasion presents itself we can be
assured of the brotherly cooperation and sup-
Lnort of our friends in Minncapolis, which 1
now will make it a great success so far
as Minneapolis' part is concerned.

We of St. Paul are confident that all of
you gentlemen will have your fill of pleasure
after you have completed the entertainment
program arranged for you by our ingenuous
members from the Mill City; and we feel
that you will return to your respective cities
wiser and happier for having been here,

A.1.GRASS
QRASS

N Emavy

1, for one, feel that we are met here for a
purpose. | am greatly thrilled at this my first
convention. 1 confess to you frankly that 1
propose gaining a great deal of benefit, both
from a pleasure standpoint, and from the wise
counsel that 1 feel you more experienced gen-
tlemen are going to contribute to the con-
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vention, My motto will be to put in 60 sce-
onds worth of distance run into every min-
ute we are here, We all will derive in fun
and knowledge out of this meeting  exactly
as we put in it

A convention affords all of us a very spe
cial opportunity of becoming enriched by an
exchange and intercourse of ideas with fcl-
low members, 1 am informed that a greal
future, as well as many perplexing problems,
is before us, We can afford to have more
energetic cooperative action for our mutual
benefit,  Other great industries have blazed
the way, They have acquired tremendous
advantage by a plan of effective cooperation
Our opportunity is here, It is up to you gen-
tlemen of more mature experience and suc-
cess o sug{;cst what is going to be of benefit
to vs all. | am very confident you will casily
meet the need of the hour and tackle the
task,

1 want to thank you gentlemen for the fine
courtesy you have extended me, and it has
been a pleasure for me to weleome you all
in the name of our city, St. Paul.

Treasurer’'s Report

Cleveland, Ohio, June 1, 1927

I'a National Macaroni Manufacturers

Association

Gentlemen :—Herewith is my report
of financial standing of the Association
as of June 1, 1927
Balance on hand June

$ 1,897.00

Receipts from all sources.... 17,540.11

Total ..
Disbursements

$19,444.01
14.969.08

Balance on hand  June
$ 447403
Summary of Receipts
Regular fund $15,820.05
Vigilance fund ... 1,678.25
Interest

$17,540.11

Summary of Disbursements
Regular fund $12,779.33
Vigilance fund ... 2,100.65

$14,9060.98

Summary of Balances
Regular fund
Vigilance fund ...

$4.474.0}
Respectfully submitted
Fred Becker, Treasurer.

$4,284.5) B
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An Ideal
Wood Shipping Container

Carrying strength and pleasing appearance,
nail holding qualities and [:lcl{'; ol}Podors—

“FOUR REQUIREMENTS”
“FULLY MET"”

by our materials, Gum and Cottonwood

We endeavor to give you a good substantial package at a 1cosonable price
We keep cost down by preventing useless waste in manufacturing, using up
our narrow stock in the bottoms, making them in two picces held together
with two corrugated fasteners, the joint between the two pieces being sealed
with tape.  Bear in mind that unwise or unnecessary box specifications

ALWAYS increase cost 1o the manufacturer and are reflected in sales price
to the consumer.

We solicit an opportunity of figuring
on your wood box requirements

ANDERSON TULLY CO.

Memphis, Tennessee

Good Wood Boxes
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The President’s Address

It is a pleasure to note the increased intcrest in our In-
dustry's welfare as manifested by the wonderful attendance
at this convention. As President of the National Macaroni
Manufacturers Association and in the name of the other
officers 1 bid welcome to our members, and to our guests,

Minneapolis has always proven a good convention city
for our Industry. We came here in 1915 and again in 1918
when the war situation acutely affected all business. Indi-
cations are that this convention will be the biggest ever
held, even surpassing that wonderful meeting held in Chi-
cago last year.,

At this point our program calls for the “President's An-
nual Address.” I am going to forget the word “address”
and just give you a little talk, reviewing briefly the activi-
ties of the past year and leaving to this assembly for gen-
eral discussion that all important topic, “What Does The
Macaroni Industry Need Most Today?”

1 wish to open with a public exprzasion of appreciation
of the assistance and excellent cooperation always given
me by the Board of Directors and the various committees
which worked hard and accomplished much during the past
year. .

I want to say also that I appreciate the untiring efforts of
Secretary M. J. Donna and also Dr. B. R. Jacobs, our Wash-
ington representative.  They both have been very nice. |
could call on them for anything any time and never got a
refusal. When they promised to do a thing they did it. 1
wish every member of this Association and every manufac-
turer in the industry could spend a day or two in the Secre-
tary's office.  You would quickiy realize what the Association
is doing and what a wonderful amount of work our Secretary
carries on during the year.

During the past year the Assoc’ation has aided the vari-
ous food officials in enforcing all food laws, particularly the
recently enacted anticoloring ruling. In this work we have
been handicapped by lack of funds. The cooperation given
the Federal and State officials through our Vigilance Com-
mittee has been appreciated by the Government.

It is a pleasure to acknowledge very liberal contributions
to the Vigilance fund by a few members of our Association
as well as others who are not now affiliated with us. This
money has enabled us to keep Dr. Jacobs on the job. He
will give a full report of his activities later in the day. I
trust that the manufacturers of the country will realize the
importance of helping the Federal and State food officials
to properly police our industry and to continue the work
so well started. ,

There have existed some differences of opinions as to the
use of coloring in macaroni products but I am convinced
that if we will clean up this end of our business, stop the
use of coloring, there will be fairer competition, better
macaroni products on the market and incréased consump-
tion in every section of the country. For 20 years our As-
sociation has struggled with the problem of the elimination
of coloring and with the long hoped-for ruling of the past
year, our goal is apparently in sight.

A change always presents trouble. When color was
eliminated from noodles a good many years ago theré¢ were
objections and indecisions, but today we find the noodle
business thriving and benefiting as a result of the color
elimination, In proportion noodles are increasing faster in
consumption than macaroni and paghetti because noodles
are more nearly standardized by Faw and practice,

Nothing is more unfair than to permit a man to use poor
raw materials and to give them a nice yellow artificial color
to simulate the high priced and better grade goods. That
is absolutely unfair competition, Let us eliminate this un-
fair practice. We have the law; we have the machinery to
help its enforcement; let us properly support the activities
of Secretary Donna and Dr, Jacobs by supplying them sui-
ficient finances that will guarantee their staying on the job
until the matter is entirely cleaned up.

Another improper practice looms. I refer to the slack
filled packages. Right here there occurs a great waste in our
business and unless we look toward efficiency and econ-
omy, competition will annihilate us. It is only a matter of
common sense—of getting together to make our packages
the right size, just sufficient to carry the contents. It would
save much money and appeal to the consumer. We have
no right to add to the cost of our products anything that
does not add to the benefit of the consumer,

As a member of the American Grocery Specialty Manu-
facturers Association I have studied other tood trades, some
of them very successful and all of them very prominent in
business circles. I am proud to say that the macaroni in-
dustry is as clean today as any food business and if we wil
just stick to the ship and cooperate a little more freely we
will succeed in putting our Industry on the highest pedestal
of any food product in the country. Let us banish color
and avoid slack filled packages to promote fairer competi-
tion and better business understanding.

“How Can We Increase The Consumption of Macaroni
Products?’ Personally, I believe that consumption of maca-
roni is not increasing as it should when you consider it is an
economical food high in food value. Is this not becausc we
do not get behind our product solidly enough, do very little
advertising, and do not give it sufficient publicity? We should
shout loudly and bravely if we are to succeed under the keen
competition given us by every food on the market.

The American public is daily offered a new toud product
in some form or another. Vegetables of all kinds are now
being canned. You can cat vegetables all the year "round.
Any other food that is used for breakfast or for luncheon,
or for dinner, any other food consumed by humans, is in
competition with our food. We must see to it that maca-
roni products are not pushed off the American table. We
should choose to believe that all advertising, publicity and
research work that is done on other foods is aimed at us.
Increased consumption of macaron! products will come only
if we come out in the open, properly advertise and suggest 1
and continually remind the consumer that ours is a food
that is nutritious, economical and offers the variety which
the American appetite craves,

As I see it todar the biggest thing for this industry t0
accomplish, our real tig job, is to cooperate more deter-
minedly in finding ways and means to educate the consum
ing public to the rez! and true value of our products. One
thing to be accomplished this year, I hope, is that we get
out 12 tested and carefully written recipes that will result
in more uniform dishes, a general pleasing of all tastes in
easily prepared combinations, recipes that will place ouf
products on the table for breakfast, luncheon or dinner.

During the year we have attempted some standardization
work and sought to have our raw materials properly d¢
fined. While we have not fully succeeded in this important
line of effort, the basis has been laid, The question ©
moisture has been somewhat of a stumbling block. Per
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We can safely say thas the largest percentage

of packaged macaroni products are automatical
by J/ ¢ antomatically

- Peters Package Machinery

THE least expensive cartons of the “Peters Style”

are used with our package machinery — the
least number of hand operators are necessary—
hence the most economical package. Its protec-
tive features are recognized everywhere.

Our engincering staff are at your disposal. Our
catalogue is yours for the asking.

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS
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haps some understanding will be arrived
terested parties during the coming year,

able resume of the activities of this organization from its

at between the in-  to the draiting of a suitable Code of Ethics as per the sug-
ast year. The Secretary has prepared
At my suggestion Secretary Donna has prepared a valu- 2 draft for the attention of the members here and it is my
intention to appoint a special committee to consider this
At this meeting it is hoped that a Code

gestion made by me 1

establishment in 1904 down to the Chicago convention in  important matter.

1926. It deals with the formation of the present Associa-
tion, naming the charter members and briefly reviews the
action taken at the annual conventions during the 24
years of its existence. On receiving this history of the Na-  gether with my recommendations. 1 trust that this will
tional Association I thought it would be of great good to  give you food for thought, for discussion and consideration
every manufacturer in the country, particularly Association
members, and for that reason I had it multigraphed so that
a copy could be handed to every manufacturer, The facts  the general betterment of the industry. I hope that our
contained therein will be of interest to you and surprising to

many.

During the year the officers have given serious thought

Four Association Leaders at Convention

Common interests of grocers

—Courtesy the Minneapolis Morning Tribuce.
and macaroni makers were diwnosed by leaders of both before the National
Macaroni Manufacturers association convention in .\Hnncngu‘n-. Four of these leaders are shown, left to
right—A._E. Philips, president of the American Grocery v i
han, president of the ational Association of Retail Grocers; J. " Williams, past president of the National
Macaroni Manufacturers association; Henry Mueller, |n.rcs|Jr.-m of the National Macaroni Manufacturers

association.

dopted that will result not only in lip
promises but in actual business practice.
Briefly this is a report of the activities of the year, to-

of Ethics will be a

in this most promising convention. Your officers have
worked unselfishly for the welfare of the Association and

actions will receive your fullest approvel and that the Na-

tional Association will continue to serve unselfishly the
great and growing industry which it strives to represent,

pecialt, Manufacturers associationy J. C. Shee-
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Secretary M. J.

For Year

At the convention time there devolves
upon your Secretary the pleasant duty of
reporting on the present status of this
nrgnnizmiun. to review the recent past,
noting its effect on us, comment on exist-
ing conditions and 10 study the future.

[t is pleasing to note the attendance to
this conference. 1 must take this oppor-
tunity to acknowledge my appreciation
of help so freely given by Association
Members and Allied Tradesmen in en-
couraging Macaroni Men to attend.

Everything reasonable, almost all that
was possible was done from the Secre-
“tary's office to arouse interest in this
meeting.  Circulars and personal letters

Donna’s Report
1926-27

were issued, cards sent and other public-
ity stunts resorted to. Some are absent
because it was utterly impossible for
them to be here; others because our ad-
vanced publicity failed to interest them
as was the case of a tired Los Angeles
man who was invited to attend a cele-
bration.

“No," answered the friend over the vhum:.
“I'm tired. 1 want to get a good night's rest
tonight.”

“Ijut this is guing to be a pageant, a real
spectacular affair,” nsisted the willing host.

“QOh, I've scen all the |m;cant|," said the
Los Angeles man. “[ won't bother coming
out tonight.” i

“And there's going to be parade, fire-
works and almost unlimited jollification,”
continued the insistent friend.

whanks for the invitation, but I'm not
coming, I'm tired."

“And,” went on_the optimistic host, “one
of the most heautiful movie stars in Holly-

wood is going to ride a white horse, attired
only in a very thin, diaphanous veil” .

“You say she is going to wear only a thin
veil and that she is going to ride a white
horse?” came the wuery over the phone.
“Then Il come, 1 haven't seen a white horse
for a year."

Perhaps we have failed to enumerale
all of the many attractions that might
have brought to Minneapolis some who
are not with us this morning. We re-
gret their absence; it's their loss,

Macaroni and Noodle Manufacturers
have interests in common and once 3
year should gather in friendly confer-
ence to promote them. Unfortunately
for our industry altogether too many
manufacturers either fail to realize their
responsibility to their trade by sitting 10

TRy Y,
kil ot Y gaciei=* e rdridatat
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Have you seen our Mostaccioli die?

Uniform cut assured —
than any other cutting
tary—easy to operate.
pensive too. Ask us!

Tanzi’s |

Dies

are a long jump
ahead of many an-
other make.

1009% faster
device—sani-
It is inex-

We manufacture any other size,
style and variety of moulds.

Let us solve vour die p

roblems.

MARIO TANZI CO.

Boston, Mass.
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at these conferences or else they fatly
refuse to cooperate with their competi-
tors in solving these common but none
the less vexing problems.

To foster this common interest, the
National Macaroni Manufacturers As-
sociation has been functioning quictly
but determinedly for nearly a quarter
of a century, happily satisfied with the
support of the progressive manufactur-
ers in the business. The sole purpose of
this trade body is to foster understand-
in7 and to render service to all members
regardless of size of plant, capacity, lo-
cation or other qualifications,—limited
only in this service by the laws of the
land and by the ethics of business, our
financial capacity to serve and the will-
ingness of the members to use the ma-
chinery of their trade association to the
full extent for which it is serviceable.

As viewed Ly disinterested students,
the greatest hindrance to cooperative
progress is LACK OF CONFIDENCE,
—the eternal suspicion of competitors.
The view referred to recalls the story of
the “slow pay” customer who sent his
daughter 1o his grocer with a note that
read a5 follows:

“Please send me 6 dozen eggs; if good will
send check.”

The grocer, who did not do business on
such risky terms, replied, “Send check; if
good, will send 6 dozen cggs.”

Practically the same words in each
message, but how different their mean-
ing. No, we are not quite that far apart
but there could be greater confidence,
more faith and by far more and closer
cooperation,

As you have judged from the able ad-
dress of our President, the conditions in
our industry at this time are about as
they were a year ago—perhaps not quite
so good. The short crop of good maca-

roni wheat last season and the conse-
quent almost prohibitive price of our
basic raw material comes in for its just
share of the blame for the unfavorable
conditions now worrying us.

No association could either foresee or
prevent the situation arising out of the
conditions referred to. There are, how-
ever, certain other equally depressing
elements of our own creation which we
might profitably and immediately climi-
nate. Our present status as an industry
recalls a part of a sermon by a negro
preacher who shouted: )

“Bredren, we must do_something to rem-
edy de status quo.” “Brother Jones, just
what am dis status quo?" asked a member of
the congregation. “Dat, my Brudder,” re-
Jlied the preacher, “am de Latin fer de MESS

VE'S uf."

Business penerally in America has
been summarized as reasonably favor-
able with a slight tendency to wariness.
Money was plentiful despite the fact
that some of us had some difficulty in
finding enough. Production facilities
have increased, not alarmingly, but be-
yond present needs. On the other hand
the restriction of immigration has had a
deterrent cffect on the expected equaliz-
ing consumption increase.

That eminent authority, Roger W.
Babson, reviews the future prospects in
this brief statement:

The consensus of opinions’ scems to be that
the volume of business is very good; but the
profits are gradually dwindling. It is really
surprising to note the \'er( small margin of
profit under which many large concerns are
operating today, Failures have increased over
1009% within the past 12 months. Unemploy-
ment has decreased about 5% while wages
are little changed. Carloadings fell off
and buying in smaller quantities has made an
appreciable gain.

In our own industry numerous small
firms and some large ones have gone into
bankruptcy or quietly discontinued by
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other routes indicating failure. Some
consolidations have been effected, and a
few new plants opened. All of this
seems to have a beneficial effect on the
industry.

Competition, also, in our business has
Leen drawing the profit margin thinner
and thinner, with the major part of the
profits accruing to a few of the more
progressive and well established firms.
In this connection R. M. Hudson, chief
of the Division of Simplified Practice,
U. S. Department of Commerce, de-
clared:

Keen Competition, a constantly declining
price level and capacity that can easily cause
production to run ahcad of consumption are
3 forces now attacking profits in various lines
of manufacture,

Competition is_not only between individ-
uals and firms within the same industry, but
also between _entire industries.

Declining Prices have increased the prob-
lem of the manufacturer caught between the
upper millstone of consumer resistance to a
further rise in the cost of living, and the
nether millstone of pressure to maintain cur-
rent high wage level, to meet the higher cost
of materials, equipment and supplies, and to
absorh the higher cost of doingpﬁusincu.

Capacity beyond the retluircd quantity to
satisfy the current rate o consumption en-
courages efforts to increase that rate, yet cir-
cumstances operating to cut the current rate
of consumption would obviously render idle
much of the capacity now operating.

Closer cooperation through this trade
organization seems to be the chief re-
liance of the Macaroni Industry for the
permanent betterment of our trade. We
continually and consistently preach thie
policy of cooperation; but only se!l re-
alization of its value will bring about
concerted action behind stabilized poli-
cies. In the language of that great, liv-
ing English poet, Kipling:

1 shall know that your good is mine;
Ye shall know that my strength is
yours,

It is an admitted fact that men work-

Machine Manufacturers

C.SURiIco
BROOKLYN
vy
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ing in cooperation and in harmony can
accomplish ~ that which the individual
finds impossible. A disorganized trade
with 2 weak Association indicates that
it is still groping in the dark because
many therein do not want ‘o sec the
light.

What is expected of a Trade Asso-
ciation? Entirely too much by some. In
it we can agree within reason to do that
which we are legally and conscientiously
permitted to do, and then we can share
our portion of the burden in carrying on
agreed upon policies. Those who ex-
pect too much must of necessity be dis-
appointed as the story of the husband
of one of our mddern 1927 flappers in-
dicates:

There is a limit to all things. 1
don’t mind washing the dishes. I
don't mind feeding the cat. I don't
mind mending my own clothes. But
I'll be durned if I'll wear pink ribbons
on my night shirt to fool the baby.

Many of the activities requiring the
attention of your Secretary during the
past 12-month have been of a nature as
not to appear of great moment when
considered individually but are really
valuable and of some moment when
viewed as a whole.

Mail of every description ranges from 20
to 50 letters daily. Information is sought
that we can readily give. Some require hours
and days of digging while others are un-
answerable.

We are asked to supply recipes, to recom-
mend new ones, to approve of some particular
food concoction of which our food is a neg-
ligible part;

give interpretations on present laws and rul-
ings and our opinions on iroposed new ones

promote favorable legislation in State and
Nation and fight inimical bhills;

cooperate with various Government DBureaus
and Chambers of Commerce; ]

read numerous exchanges, provide them
with readible articles about our products and

our business, cull information of interest to
our readers and publish our official organ;

solicit new members for our Association,
pacify dissatisfied ones;

collect funds for regular and for special
purposes;

seek new and more advertising to keep our
Macaroni Journal prosperous, increase the
numbir of readers and to gather together
cnough readable material for our monthly
magazine from our members and an industry
that is very rciicent about divulging facts or
supplying information.

Iriefly, there is more than enough to keep
our small force out of mischiel.

In one activity we admit failure. Dur-
ing the year we tried to have our mem-
bers agree on a limited number of se-
lected recipes to be uniformly adopted
and recommended in order to prevent
confusion, to increase consumption and
to bring about a better appreciation of
our food among Americans where in-
creased consumption is most promising.
The move was a flat failure judged from
its reaction. Perhaps we have failed to
realize the seriousness of continuing to
broadcast recipes calling for one cup of
boiled macaroni to one chicken. Despite
the Tull, T still feel that in this move-
ment there is ground for some beneficial
cooperation.

Vigilance

Dr. B. R. Jacobs, our Washington
Representative, will give a full report of
thie work during the year in helping Gov-
ernment and State Food Officials in po-
licing our industry as he shouldered prac-
vically all of this important duty. T will
report briefly the financial side of this
independent movement on the part of
the whole industry working through our
organization.

As you will recall, an appeal for funds
was made early in 1926 when the new
Anti-Coloring Ruling was promulgated.
A total of $3606.75 was voluntarily con-

tributed by 18 firms, Of this amount
$1928.75 was reccived before and re-
ported at the Chicago and $1678.00 has
since been received. The expenditures
from this special fund were as follows:

Payee  1925-1926 1926-1927 Total
B.R. Jacobs §1289.76 §2174.55 $3464.31
M, J. Donna 17650 1600 192.50

The balance in this fund June 13,
1027, is $189.25. Against this there is
outstanding the claim of Dr. B. R. Ja-
cobs for $409.86 for services and ex-
penses during May and April 1927,
leaving a deficit of $320.61,

Tariff

The National Association preferred to
let woll enough alone with respect to the
present import duty on our products. In
the Special Tariff Fund there remains
a Lalance of $50.

Standards

During the year a erious altempt was
made to have Farina and Semolina prop-
erly defined. We went so far as to agree
on definitions and offer them to the
Foods Standard Commission. Here the
move rests because of division of opin-
jons and subnormal crop conditions. It
is quite generally agreed that there
should be some definite understanding on
this point between millers and manufac-
turers rather than government reguli-
tion. An agreement could be easily
modified after a tryout, a move that may
or may not be easy after an official rul-
ing is made. Here it rests.

/ To the outsider our business appears
| to be ‘flourishing while those on the in-
side are not unduly pleased with our sit-
uation. The time scems opportune for
self analysis. This will come up for due
consideration in this convention when

1.

July ts, 1927 THE MACARONI] JOURNAL

“You sure can rely on JOHNSON Packaginachines!”

Superintendent:  “Let i
: “Let me say this, young man: ‘JOHUNSONS' y i
I e , young JOHUNSONS' not only do all you claim for them, but

J fll S‘ON stlh’!llld’" i} hanks it i S 5
. . N lll\',’! Ilut i ’ G H service s i i
,O p]‘l L T it tis DHI) the usual service sokd with cach machine that leaves

-s-“". ;'l’l‘"f{l‘”’ v u‘l‘llul’ s]‘i
r I pment of that re placeme T s osame day w
of a hole, all right. That 1w rvice!” I ent part the same day we wired you helped us out

Salesman: *“That again was ¢ keepi i
hat again was only keeping our promises made to you when you gave us vour order for

JOHNSON machines."

Superintendent: Y - he s the
perintendent:  “You may be sure that when we buy more machines they will be JOHNSONS™

We welcome the exacti i i

xacting  requirement i automatic par kagi
e e i atic par kaging.  Our company i
|u:up,'!'c.ssm. P young uluugl_l to have that spirit of cooperative service, old enougl l In.. i
acquired substantial experience, SO 19 e

Let us workwith v : ;
sequl et us work with your purchasing or engincering depart-

Write for free Catalog and Bulletin No, 12
| Y e . H H * 2
We manufacture complete packaging units—Net Weight Seales, Gross Weight Scales

Rottom and .[‘Ull Sealing, and ini achines (wi i
il < K, an Lining Machines (witl § atic Car !
ers), Wax ‘\'rﬂ.i)ll(tn- and Glassine “bl'.’]plll'l‘,h. RGP avitiace: e, et

JOHNSON AUTOMATIC SEALER COMPANY, LTD., BATTLE CREEK, MICHIGAN
U. §. A. '

Branches: -- NEW YORK -

CHICAGO - LONDON

JOHNSON

AUTOMATIC PACKAGING MACHINERY

VR —




24 THE MACARONI JOURNAL July 15, 1927

the general topic of “What Does The
Macaroni Industry Need Most Today?”
is discussed. If there is something radi-
cally wrong, let us find it out and pre-
scribe beneficial remedies. 1f not, let us
once and for all time quiet the calamity
howlers who are doing us undue injury
by their continued and insistent depress-
ing talk,

1 have received several suggestions
and some very good papers on this sub-
ject and with the free and open discus-
sions that our President will welcome
thereon, it would not be surprising that
this will be the high spot of this con-
ference.

Finances

Thanks to the generosity of our mem-
bership, 50% of whom voluntarily con-
tributed varying amounts from $5 to
$100 to “Help Wipe Out Our Deficit”
under which we have been struggling for
several years, we are now on a much
better footing financially. We cannot
say that we are exactly out of the “red”
because we may still have to call on next
year's dues for our present requirements,
but the Association is now more nearly
solvent than it has been for some time.

During the fiscal year June 1, 1926,

‘For 1926 Convention Registration
Fees—$805,

During the same time, our expendi-
tures totaled $14,969.98. Of this amount
$7547.5! was for Association expense,
$5231.82 for the Macaroni Journal and
$2190.65 for Vigilance Work,

Our balance in the General Fund on
June 1, 1927, was $4284.78, in the Vigi-
lance Fund $189.25 and in the Special
Tariff Fund, $50. §

Membership

Our Membership has shown a healthy
increase. Six new members joined us
as a result of the amalgamation agree-
ment with the American Macaroni Man-
ufacturers Association of the New York
District made at thr, Chicago meeting
and 15 others in response to appeals and
solicitations by the Secretary and others,
whose able assistance is herewith ac-
knowledged and appreciated.

REGULAR MEMBERS
Atlentic Macaroni Co.

Independent Macaroni Co.
Naples Macaroni Co.

Ronzoni Macareni Co

Campanella & Favaro Macaroni Co...........Jersey City, N. Jo.......
Prince Macaronl MIg. Co. i ciiiaiian Iguu_.

Golden Crown Macaroni Co..
DeMartini Macaroni Co.........
Savoia Macaroni Hﬁ. Co...

Federico Macaroni Mfg. Co.

- Brooklyn, N, Y.
.New Orleans, La.

Five firms went out of business,
namely:
Ilinois Macaroni Co., Chicago, Il
Macaroni Foods Corp., Omaﬁn, Neb.
A. Lambrosa & Co., Brooklyn, N. Y.
Peoples Macaroni Co.. Buffalo
Wisconsin Macaroni Co., Chicago,

One firm voluntarily withdrew—
Sharp-Elliott Mfg. Co., El Paso, Tex.

Two were suspended for nonpayment
of dues—Bolla Bros., Chicago, Ill, and
G. D'Amico Macaroni Co., Newark, N. J.

Resume of Membership

Reg- Asso-
ular ciate

Membership reported 1926
Convention ... 57 8
Admitted during the term........ 16 2
Total 73 10
Dropped during the term.......... 8 0

Membership on June 13, 1927.. 65 10

Location {oined
Long Island City, N. Y.. WJuly 1, 1916
rescrasssssmneneses M. Vernon, N, V... July 1, 1926
Brooklyn, N. Y.......... sass .. July 1, 1926
Long Island City, N. Yeoeos uly 1, 1926
e July 28, 1926
oston, e 0€Pt. 18, 1926
... Trinidad, Colo, ..0ct. 6, 1926
... Brooklyn, N .Oct. 13, 1926

e OCt, 13, 1026
.-Jan. 2o, 1937
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Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.
I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

AT LAST! The Press Without a Fault.

Simple and economical in operation; compact and
durable in construction. No unnecessary parts, but
everything absolutely essential for the construction of
a first class machine.

Only two controls on entire machine. One valve
controls main plunger and raises cylinders to allow
swinging. Another valve controls the packer, No
mechanical movements, all parts operated hydraulically.

Guaranteed production in excess of 25 barrels per
day. Reduces waste to one-third the usual quantity.

This press has many important features, a few of
which we enumerate herewith.

LINING. Both the main cylinder and the packer
cylinder are lined with a brass siceve. By lining, these
cylinders, the friction is reduced and the posnhThty of
any loss of pressure through defects in the stecl cast-
ings is absolutely eliminated. It is rrncucally impos-
sible to obtain absolutely perfect steel cylinders. Other
manufacturers cither hammer down these defects or
fill them with solder. Either of these methods is at
best a make-shift and will not last for any length of
time.

PACKING. New system of packing, which abso-
lutely prevents leakage.

RETAINING DISK. The retaining disk at the bot-
tom of the idle cylinder is raised and lowered by means
of a small lever, which moves through an arc of less
than 45 degrees.

PUMP. The pump is our improved four (4) piston
type.

DIE PLATEN. The die platen or support is divided
into three (3) sections for the 13}4 inch and two (ha)
sections for the 1235 inch press. (We originated this
system t)lf sub-division of platen, since copied by com-
petitors.

PLATES. There are plates on front and rear of
ress to prevent dough falling when cylinders are
eing swung.

JACKS—SPRINGS, No jacks or springs are used to
prevent leakage of dough between cylinder and die.
Our special system of contact prevents this, Springs
will lose their resiliency from continued use and will
not function properly.

CONTROL VALVE. Both the main plunger and
the packer plunger are controlled by our improved
valve. The movable part of this valve rotates against

Vertical Hydraulic Press with Stationary Die a flat surface. As there is always a thin film of oil

between the two faces, there cau be practically no wear on this part. Very little power required to set same as the movement

is concentric.
MATERIAL, All cylinders are of steel, and have a very high safety factor.

UICK RETURN, By means of an improved by-pass valve, we have reduced the pressure on the return stroke to prac-
tically nothing. By reducing the back pressure, the ram or plunger returns to its starting point in less than one (1) minute,

PACKER. While the hydraulic packer has independent control, it returns automatically when the main control valve is set
to the return position.

CONSTRUCTION. This press is solidly and heavily constructed throughout. All material is the best obtainable. The
base is very rigid and the uprights extend to the die platen support, thereby preventing any vibration of the press.

BROOKLYN, N. Y., U.S.A.

Address all communications to 156 Sixth Street.

e

156-166 Sixth St.

|
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159-171 Seventh St.
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Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

| I. DeFrancisci & Son
Designers and Builders of High Grade Macaroni Machinery

Kneader with Guard for Cone, A

» Apron for Pan and Scraping Attach
to Prevent Dough adhering to Cones. The main driving u!mlt:: \:?\::l:
carri.es the pinion driving the large internal gear, is fitted with a roller
bearing, adding greatly to the life of the machine.

Specialists in everything pertaining to the Macaroni Industry.

Complete Plants Installed. Let us Show You how to put your Plant on a Paying Basis

We do not Build all the Macaroni Machinery, but we build the Best,

HYDRAULIC PRESSES:--Vertical and Horizontal.

Kneaders. Mixers. Dough Brakes. Die Cleaners.
Mostaccioli & Noodle Cutters. Bologna Fancy Paste Machines

BROOKLYN, N. Y., U.S.A.

156-166 Sixth St.
159-171 Seventh St.
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3 applications above referred to whose
dues have not yet been paid.)

Of our present membership all except
5 firms have paid their 1927 dues, which
are payable in advance according to our
laws.

Invitations to Join

Every Macaroni and Noodle Manu-
facturer in America whose standard of
doing business is up to our requirements
has been invited two or more times dur-
ing the past year to join the National
Association for the benefit it would give
them and the prestige we would gain.
Whether our invitation was overlooked
or ignored, the result is the same. I am
reminded of the attitude of a former of-
ficer of this organization who was great-
ly enthused over what a stronger Na-
tional Association meant to our industry.
He believed that their indifference indi-
cated that they were asleep.

We prefer to feel that they are not
really antagonistic, just thoughtless. We
are remin'd of the story told of a
church deacon who formed the habit of
sleeping all through the service. To-
wards the end of a rather lengthy ser-
mon, the clergyman wanted some one to
lead in prayer and said, y

“Deacon Jones, will you please lead?” Thus

suddenly jarred from pleasant drcams, Deacon
Jones replied, “No, I just dealt.”

i If nonmembers once could be brought
| d to a full realization of what greater and
closer cooperation means to themselves
and to the industry, they would no long-
er withhold their support. May that
day and time be hastened!

Code of Ethics

Last year our President wisely and
ably suggested the adoption of a suitable
Code of Business Ethics for our Asso-
ciation and Industry. This has been
given serious consideration during the
past year. Now purely from a trade as-
sociation and a trade journal standpoint,
1 wish to offer the following brief Code
of Ethics that all might well adopt for
personal edification and better business.

1—To manufacture only high grade

products that will raise the stan-
dard of our food among the choice
edibles.
2—To use only high grade ingredients
to insure wholesomeness, purity
and attractiveness.

3—To study cost of manufacture and
distribution on which to base fair
prices, good wages and reasonable
profits.

4—To compete fairly, seeking business

solely on merit and service.
5—To adopt as our guiding spirit “Do
As Ye Would Be Done By” in our
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relations to fellow members, cus-
tomers and supply firms.

6—To cooperate broad mindedly and
whole heartedly, willingly and un-
selfishly with competitors and with
our trade associates both for per-
sonal betterment and trade ad-
vancement.

7—To join the National Association
and to help plan its policies, pro-
mote its activities and support its
magazine, The Macaroni Journal.

Appreciation

What a pleasure it is to say a kind
word about President Henry Mueller!
It has been my great pleasure to be
closely associated with his wonderful
personality, his strong character which
so well typifies the successful business
man today in America,

You will recall his sincere, expressed
desire a year ago in Chicago to be re-
lieved of the arduous duties of the presi-
dency of this organization. You will re-
member our joint pleadings that he re-
main with us for at least one more term.
Though willing to step aside, he did not
quit when he was redrafted into serv-
ice. He has always kept in close touch
with the most intiraate details of our as-
sociation work, traveled hundreds of
miles to attend meetings and otherwise
perform the duties of his office, disre-
garding expense, inconveniences and his
own personal business sacrifices.

The National Association’s success has
been his one great ambition as president
and it is a pleasure to report progress
under his able leadership. 1 am thankful
to him for his help, advice and coopera-
tion so freely given, all of which served
to lighten my burdens as Secretary and
Editor. To you, President Mueller, my
personal and sincere gratitude.

To the 1926-1927 Directors, I am also
grateful. They have given willingly of
their time and money in performing the
duties imposed, including regular attend-
ance at meetings at their own expense,
answering  voluminous correspondence
and being generally ready and willing to
promote the interests of this organiza-
tion by strict and unselfish adherence to
duty.

To the general membership, 1.am fully
appreciative of their courteous corre-
spondence, their willingness to cooperate
and for their kind treatment on the rare
occasions when 1 visited those in nearby
and distant cities.

To the Allied Tradesmen, particularly
the Durum Millers and the Macaroni
Machinery Builders, I am ever mindful
of the fact that they have never failed
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to respond to a call for help or advice
and that they have always heen most
friendly and hospitable.

Conclusion ;

In conclusion, will say that after all
the human eclement predominates in all
organized cffort as it does in individual
work. Firms reflect the prevailing hu-
man element in their makeup. As a man
lives, so will his acts be reflected in his
business associations.

For your present consideration and
for deeper thought in your more quiet
moments, I am pleased to close with the
following poem from an unknown

author:
A MAN'S CREED

Let me live, Oh Mighty Master
Such a life as men should know;
Tasting triumph and disaster—
Joy—but mnot too much of woe,
Let me run the gamut over,
Let me fight and love and laugh,
And when I'm beneath the clover,
Let this'be my epitaph:

Here lies one who took his chances
In the busy world of men;
Battled luck and circumstances;
Fought and fell and rose again.
Won somctimes, but did no crowing;
Lost sometimes, but did not wail;
Took his beatings but kept going;
And never let his cournge fail.

Thank You, worthy officers, members

and friends.
M. J. Donna, Secretary.

VIGILANCE FUND—MARCH g, 1925,
TO MAY 31, 1927

Contributing Firms Amounts
Contributed

C. F. Mueller Co.rvereene reieenee $1,700.00
Foulds Milling_ Co.... 500.00
Skinner Mfg. Coreoe 500.00
Pfaffmann Egg Noodle 250.00
100.00

The Creamette Company..
Tharinger Macaroni Co....
Milwaukee Macaroni Co.
V. Arena Macaroni Co...... ™
Prince Macaroni Mfg. Coe
Joliet Macaroni Co.
Crescent Macaroni

& Cracker

0. 50.00
Kurtz Bros 50.00
Whuerdemann Macaroni Co 25.00

25.00

1. J. Grass Noodle Co....
Domino Macaroni Co.
R. DeAngelis & Co....

West Philadelphia Macaroni Co. 5.00
American Macaroni Co s 5.00
Total Contributions for this spe-
€2l WOPK seoesrocsammsemssssssscsusmsumnsnesss $3,600.75
Collected just before Chicago 4
Convention, 1926, e $1,02875

Collected between Chica-;:;"m'ud

Minneapolis Conventions, 1927 $1,678.00
x LRR
TOMAl 18 somermscssrsrmerresmressestromssess $3,600:73

Expenditures—

1925-1926 1936-1937 Total
B. R. Jacobs $1,280.76 z.ué.ss $3,40431
176.50 16.00 192,50

M. J. Donna

lgl7.................._........$lB'J 3
cobs §409.86, for Aprl
and May 1927.

WIPING OUT ASSOCIATION DEFICIT

Thirty-seven member firms voluntarly
contributed to our November 1926 apped!
fo money to help WIPE OUT OUR A%
SOClATYON DEFICIT. They are:

Balance June 13,
Outstanding Bills—]Ja

Lo

T = gt -

July 15, 1927

THE MACARONI JOURNAL

HOURGLASS BRAND
Semolina and Flour

Quality of First Consideration

Milled exclusively from carefully select-
ed .Durum Wheat, which eliminates
entirely the necessity of artificial
coloring.

Every Sack Guaranteced

Location Enables Prompt Shipment
Write or Wire For Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: F6 Produce Exchan
ge BOSTON OF
PHILADELPHIA OFFICE: 458 Bourse Bldg. CHICAGO OFFIl’.l::é(x“l::4l ?J[::?k:gnséli:;t
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Ronzoni Macaroni Co....
Chicago Macareoni Co......
A. Zerega's Sons
Cumberland Macaroni Mfg. Co.
A, Goodman & S
Thnrinﬁer Macaroni Co.
C. F, Mueller Co.
Ravarino & Freschi C
Washburn Crosby Co.
Schoeneberger & Boni
Commander Mill Co......
Minneapolis Milling Co...
Independent Macaroni Co..
Milwaukee Macaroni Co
Splendor Macaroni Co..

aples Macaroni Co......

ohn B, Canepa Co..

rass Noodle Cou.mmmmmmmmssemscsssnse
Duluth-Supply Mill Couicnrrnsiiinns i
Keystone Macaroni Mfg, Co
Prince Macaroni Mfg. Co.—
Savoia Macaroni Mfg. Co.....
Plafimann Egg Noodle Co,
Italia Macaroni Co...ceamemecenees
Horowitz Br. & Margareten .
Skinner Mfg. Co
Pillsbury Flour Mills..cerieemees
Creamette Co.
Peters Machinery Coucvmmemmcnnens
Lo Bue Bros.
Capital Flour Mills
Foulds Milling Co.....
National Macaroni Co......— v
Consolidated Mac. Machinery Corp.
Km_lrn (iiw Mac. & Imp. Co.

ota

L+ 4

The Officers of the National Macaroni
Manufacturers Association are_most thank-
ful for their liberal support. May they be
well repaid for their generosity.

Convention Notes

2 STAR TOAST

Good Men Are Scarce!
Here's to Us!

June, the month of brides, roses, and—
MACARONI CONVENTIONS.

It was a "WHALE" of a conventioa.
Everybody busy,—all satisfied. The Sec-
retary was on the job before, during and
after convention hours. M. J. must feel
that to make a convention a success he
must not only lie awake at night, but
keep awake in the daytime.

Frank A. Motta of the Champion Ma-
chinery company, Joliet, had many
friends whom he entertained royally dur-
ing the meet. On the second day he
wired his dad as follows: “No mon;
" no fun. Your son.” Knowing him as
he does, the senior telegraphed, “How
sad; too bad. Your dad."

Secretary Donna celebrated his birth-
day during the convention. He passed
some nice, sweet long smolsc that all
enjoyed. He was as busy as usual dur-
ing the 3 days. One of the wits from
Texaz declared that the Secretary was

as busy as a one armed man trying to
open an umbrella in a Texas tornado.

When H. H. Hoskins of the Foulds
Milling company reached Minneapolis he
drove his car into the garage and asked
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to have it pressed and clean. They have
some wonderful atmosphere in the north-
west,

It is not easy to upset President Henry
Mueller, he's so stoical; but he was both
surprised and confounded when his
friends stayed the regular convention
procedure to present him with a token of
their esteem in the way of an cbony
traveling outfit including a hair brush
especially adapted for hairs that are be-
come rare.

The other members of the Two Star
Club, in fact every miller present, envied
Edgar Challenger of New York the night
of the Durum Millers' banquet as he
was singled out by the beauty of the
chorus who clasped him about the neck
as she sang “Ain't He Sweet." Edgar
blushed becomingly while the others
frowned.

On June 14 there was a complete
eclipse of the moon. Many were still
celebrating when the moon hid its face
at 2 a. m. Some noticed the phenom-
enon while others concentrated their
looks on more becoming and rarer faces.
From the beautiful location of the La-
Tayette club on Lake Minnetonka, both
groups enjoyed the most magnificent and
awe inspiring sight.

The community singing at both the
banquets Monday and Tuesday nights
made a big hit with everyone, even those
who came as guests. How they did sing
“In the Good Old Macaroni Time,"
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“Macaroni In Smiles” and the other
parodies specially written for the con-
vention.

As usual the Allied Trade trimmed the
Macaroni Men at baseball at the Minne-
apolis Automobile club house the after-
noon of the Creamette company's outing.
But as the macaroni men are vsed to be-
ing “trimmed"” throughout the year by
this bunch, one trimming more or less
in no way affected their “aplomb.”

Henry D. Rossi of Peter Rossi Sons,
Braidwood, I, declares he is not old
enough to take up legitimate golf. but
at “barn yard goli” he is unbeatable. He
proved his dexterity by flinging a mean
horse shoe at the “Two Star Dianer” the
Sunday befnre the convention. Among
the victims, well, never mind that.

The Durum Millers are to be congrat-
ulated not only for the personnel of their
various committees but for the thorough-
ness with which they carried out their
respective duties. Macaroni men were
met at the trains and their every want
cared for during the week. Special com-
mittees took charge of the ladies and
treated them so pleasantly that they will
be hard to shake off next convention,

How did you iike the vaudeville at the
Durum Millers' dinner? Some beautiful
sights, eh? No, the chorus was in no
way related to millers, merely “platonic”
friends out to show the visitors a good
time.

Robert T. Beatty, editor of the North-
western Miller, had a lot friends in the
convention and made many new oncs.
He attended practically every session and
made full reports thereof. Read them in
the June 15 and 23 issues of his popular
publication,

Walter Ousdahl of the Commander
Mill company was so busy looking after
the transportation of the guests that he
forgot his own machine which remained
parked about 48 hours till the police
commandeered it. Just a little discom*
fiture, that's all.

" J. E. Smith, wio carefully scrutinizes
the editorial that goes into the Macaroni
Journal every month, was most favorably
impressed with the macaroni men who
attended the convention. He got quil¢
a kick out of Hy Rossi and Ed Vermy*
len's still undecided argument as to which
was the Nicollet hotel's front entranct
To substantiate their arguments thest
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NATIONALLY KNOWN MANUFACTURERS
USE

,TLANTIC CARTONS

Th; use of Atlantic Cartons by these prominent manufacturers
and many others is proof of Atlantic Quality. Confidence in

your source of : . 1 ; .
125 Sarhens, supply is a deciding factor in placing your orders

OUR PROMISES ARE FULFILLED BY PERFORMANCE
ORDERS HANDLED RIGHT AND ON TIME

Quality Cartons - Intelligent Service - Economical Prices

ATLANTIC CARTONS

Will Create Sales---Attract Customers to Your Packages

PACKAGE PERFECTION IS AN ASSET TO YOUR BUSINESS

Let Our Artist Design a Sales Compelling Package for You.
We Will Gladly Solve Your Package Problems.

ATLANTIC CARTON CORPORATION

Manufacturers of FOLDING PAPER BOXES of Every Description

NORWICH, CONN.

5...[-‘ g SALES OFFICES:
rancisco Philadelphia Boston New York New Orleans Atlanta




“macaroni twins" entered the hotel first
from one side, then the other; they went
in forward and backward, singly and in
pairs, but still they are divided in their
opinions as to which door is the front
entrance of the hotel,

Walter E. Tumner of the Atlantic Car-
ton Corporation, Norwich, Conn., at-
tended his first macaroni convention. It

won't be his last he declares, He was
named “Lucky Dog” because of his big
winnings at “Red Dog" on the train and
at the “Dog Races” en route. Walter
said that he had to get the money some-
how that he had spent for the useful
and ornamental ash trays that he pre-
sented to all who attended the conven-

tion,

The mysterious, unexplainable look in
A. L. Ruland's actions and appearances
is at last deciphered. He was married
the week following the convention, and
that was enough to make him look dif-

ferent than ordinary. .

Martin Luther of the Minneapolis
Milling company was still the life of the
party. Who said he could not hehave?
Well, one really can in his home town.
Martin did.

It was a tie race between H. E, Pearl-
stone of New York city and Walter E.
Turner of Atlantic Carton Corporation,
Norwich, to see which would be first to
register. Both were equally dexterous in
drawing their ten spots and they went in
as twin entries.

Paraphrasing the statement attributed
to Senator Borah of Idaho who said con-
cerning the trouble with Mexico,—"God
has made us neighbors; let justice make
us friends,” that well read representa-
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tive of the Crescent Macaroni & Cracker

"company of Davenport, C. B. Schmidt,

said, “By choice we are competitors ; let
common sense make us friends.”

—_—

Miss Ida L. Ginsburg of St. Paul was
the only woman registered representing
the Eg-Noo-S Co. of St. Paul.

Frank L. Zerega of A. Zerega's sons
does not often attend conventions but
when he does he does so fully. He took
a hand in everything, discussion, play
and after-hour diversions. One more
convention, Frank, and you'll be a "bug.”

A. J. Fischer as chairman of the
Durum Millers committee had a job that
kept him out of mischief. He was
everywhere, doing everything and be-
cause of him everything ran smoothly.
It's a knack with “A. J."

C. P. Walton of Capital City Flour
Mills will qualify to act as host at a
reception of the 400. One more con-
vention and he'll matriculate. He glad
handed every man and beamed on the
ladies. In this pleasant duty he was
aided and abetted by “Adonis” E. J.
Thomas, his able salesmanager.

C. Surico started a belated celebration
when after the adjournment he learned -
that his firm, the Clermont Machine com-
pany, had won the appealed case from
the C. F. Mueller company on his ncodle
machine. He kept his “noodle” and his
celebration within the limit.

Room 340 was very popular. H.
Constant and son were the landlords,
but they had something fine in the way
of attraction,—some 20 years old private
stock. Altogether too soon exhausted.

Steve Matalone of the Chicago Maca-
roni company and Charles L. Miller of
Washburn Crosby Co., also of Chicago,
were inseparable. They were full of
tricks and pulled off some funny stunts
that made all feel happy.

“Mussolini” Prina always had an audi-
ence to listen to his inexhaustible store
of funny stories. This official of the
Durum Milling Corporation was not par-
ticular; when his men listeners dwindled,
he attracted and held the ladies spell-
bound.

B. Stockman of Duluth-Superior Mill-
ing company ably represented his firm in
the absence of the old reliable conven-
tioner, Mr. Sutherland, who is conva-

lescing from a recent operation. Qu..¢a
number of manufacturers were induced
to visit the mills in Duluth and Superior
and were well treated en route, there and
on the return trip.

Did you note the Four Vivianos?

Yes, they were there,—Cav. Vito Vivi-
ano of St. Louis, the daddy of them all,
Joseph of Chicago, Sam of Carnegie,

Pa., and L. E. of New York city. Com-
bined they are some big power in the
macaroni game.

J. J. Padden wore his golfing outfit one
of the convention days. That was a
scheme to sell the golfing bugs in the
trade some of his excellent macaroni
semolina made in Crookston.

A. Bonimico of the Barozzi Drying
Machine company was continually doing
some “dry” talking. He has convinced
several manufacturers that their plants
need some modern drying equipment
such as he furnishes.

Conrad Ambrette had the macaroni
press, kneader, etc., end all to himseli
and he talked fluently and effectively.
His “Organization” argument is a fine
one.

Jim Williams is a man of many moods.
As toastmaster at the complimentary
dinner given the macaroni manufacturers
hy his Creametie company on Monday
night, he was jovial and then serious. He
was sincere ; he was proud of his friends;
he was happy and wanted everyone cls¢
to be. They were,

Those who heard Mrs. James T. Wil
liams singing that wonderful ballad—
“Remembering”—will long  remember
her beautiful voice and the happy o
casion.
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The carton

Canadian Installa.
tion of Stokes &
Smith Carton Fill.
ing and Sealing
Machine.

—
—

| Stokes & Smith Company

Summerdale Avenue near
Rocsevelt Boulevard ~p@wiy

— PHILADELPHIA U-S.Acd 4

London office: 23)Goswsll Road}

never stops

The Stokes & Smith Automatic Ca illi Seali
t A Carton Filling und Se
'I:Ilm:.hme for end-opening Cartons isunique in uﬁ:t Lllm cml-lll:n?lg
ove continuoualy at uniform speed throughout the machine,

The packages are filled while the i i

) { y arc in motion, and mo
time is available for filing. A spee g i 5
per minute is casily rnnin‘tznimadl.mu!uf Ahloutalucr mecnpss

As many as twenty-cight carto in the machin one
ns are in the machine at on
B &
time—some beir fil Ed. some |l"-¢(|. others hﬂ\“lu fl 1ps

1 tokes Smith Carton Filling and Sealin lachine

The S & Sm: g oarn l\llgl\ chir

|I_:I'Ddl.1l:ﬂ! the lluhlL‘Sl wossille printed carton—at the rate of
; ) 1 ! d cartor I ute ol

The Stokes & Smith Automatic Peckage Wrapping M ine

s ? 4 pping Ia hine
!'Imluct's the tightest of all p.lckngcs— [ l’g} i-'“.'m[ |:lv.' l‘ nck
age with label Hlllt‘d all over. e R

Whether your chief requirement is speed
or tightness, or cconomy, or displn v
value, you can meet it dependably with
Stokes & Smith packaging machinery.

has uses.

self,

automatically

labor.

This combination outfit for
!Jlendlpg. elevating, convey-
ing, sifting, weighing, han-
dling and storing flour, has
as many advantages as it

It enables you to reduce the
cost of your finished product
by blending semolina your-

It can be installed so as to

handle

from car to bin, eliminating

Use CHAMPION Flour Outfits to Get

Economical Blends

flour

It saves dies by thoroughly
sifting the flour, and remoy-
ing all hair, dirt or hard par-
l ticles—Dbesides insuring a
high  quality product that
will pass every sanitary test,

It does away with guess-
work by accurately weigh-
ing the semolina and meas-
uring the water—prevents
dust and waste—and saves
on materials,

TELL US THE SIZE AND LAYOUT

OF YOUR PLANT—OUR ENGINEERS WILL HELP YOU.

NO OBLIGATION WHATEVER,

The Champion Machinery Company

IS Joliet
ew York Representative: Frank P. Murray, 260 W. Broadway, New York City---Phane Walker 7095

Illinois

(|
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Registrants, Macaroni Convention

Cavalier Entertains

The durum millers who were voted
royal entertainers at the Minneapolis
convention were themselves delightfully
entertained in the Nicollet hotel, June 16,
by Cavalier Vito Viviano, president of
the well known V. Viviano & Brothers
Macaroni Manufacturing company of St.

Name
Albert Alberto.....
Frank S. Donno.
J. Capolin0..cume

Giusto_ Campanclla.....

‘Minneapolis, June 13-15, 1927

© July 15, 1927

Location

Fi .
__Unilulln:";'lnlcs Macaroni Co... ...Los Angeles, Calif,

National Macaroni Co
::Keystunc Macaroni Mig. Co...
o ..Campanclli & Favaro Macaroni Co

ohn Campanclla
Lawrence E. Cunco..
]. Constant

Campanelli & Favaro Macaroni Co
e Connellsville Macaroni
Excelsior Macaroni Products Co..

Qssrnssnsmse

H. Constant.

Excelsior Macaroni Products Co..

Erich Cohn

Iman & Sons.

{us. E. Del Rossi.
“rank De Angelis
Joseph Freschi
C. S, Foulds

A, Go
.G, D. Del Rossi Macaroni Co..
weemelt. De Angelis & Co.ere.o..
e Mound City Macaroni Co B
The Foulds_Co,

Dallas, Tex.
Lebanon, Pa.

N.J.

ersey City, N.
..._{_'nnn);lll\'hlc, Ja,
...St. Boniface, Canada
e 5t, Doniface, Canada
New York, N Y.
e Providence, R, L
s Philadelphia, Pa,

St. Louis, Mo.
New York, N, Y.,
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C. E. Schacfler...
Leon G. Smith....

B3. Stockman
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.Stokes & Smith Co.
Stokes & Smith Co.

F. B. Stubbs.......
E. ]. Thomas....

G. H. Turner, Jr.
C. M. Tronsen..
Walter E. Turner..
L. A. Viviano......
Reynier Van Evera
C. P. Walton....
Theo. Wolff.....

B. F. Wallschlager.
B, R. Jacobs....

M. ‘I Donna.

C. H

Janssen,

Duluth-Superior Milling Co.
-.Wells Flour Mills....

Flour Mills...

..Capital Flour \ills....
.-Joe Lowe Co.

«Washburn Croshy Co.
Technical Adviscr....

ecrefary and Editor..

.Secretary-Manager Na

of Retail Grocers

Editor The Modern Mil
wSecretary Minnesota Retail Grocers and

- I'hiladelphia, 1"a.

Philadelphia, ’a.
Duluth, Minn.
Minneapolis, Minn.
Minneapolis, Minn.
New York, N. Y.
Milwaukee, Wis,
Norwich, Conn,
New York, N, Y
Kansas City, Mo.
Minneapalis, Minn,
Chicago, |

- Chicago, 111

Washington, . C.
Braidwoaod, 111,

St. Paul, Minn,
Chicago, 1L

zures  of products becawse they  are  mis-
branded and adulterated in that they are
deficient in cpps.

The food authorities are also becoming
more insistent on a proper declaration of
net weight on the package. Your pack-
ages usually have at least two principal
ranels or labels and the net weight must
e declared on each in type sufficiently
large and distinct 1o be casily seen by the
consumer.  Many packages have been semt
to me showing an improper method of de-
claring the net weight, such, for example, as,
“Average Net Weight” or “Net Weigly
When Packed” and similar phrases. These
are not proper or acceptable by the authori-
ties.  The deelaration should” be made a
merely “Net Weight — 02" and the man-

ner of stating the weight should be in the

_Milwaukee Macaroni Co..... Milwaukee, Wis,

cav. VITD
IANO
&80 NFG
<o
STLORY, HE

Louis, Mo. In recognition of scr:'.iuc
given the country of his birth, 1hc_ King
of Ttaly conferred upon him the title of
Cavalier and in celebration of this honor
he .gave a banquet for his friends, the
durum millers, as above stated,

Cav. Viviano has decided opinions of
his own in mattters of semolina and
macaroni manufacture in general and
following the repast he addn.:ssed the
guests on his pet theories. I-r':mk R.
Prina assisted in interpreting this lead-
ing macaroni manufacturer’s views. A
very delightful time was reported.

Every Day—Macaroni Day
While the macaroni industry is think-
ing about a campaign that will encourage
use of its products on Fridays or during
some special week, other food dealers are
acting. The fish people are now out wn'h
some appealing advertising to bring their
food to the American table daily. They
are emphasizing the fact that there are
“Seven Fridays a Week” so far as their
food is concerned.
Seven Frida!s a _Week "
Gl-llj.:;:csl(;:mil!l:sl:.:v isl. Il’v.!{h::;i r::::)ar?lm:nc:u
through their business papers that there are 7

Fridays in every week for dealers who will
) ca foods. . .

Iu'ﬂj"{:u'd be surprised,” said one '|-|r:c;:.cl|f
copy, “to find out how casy it is lo mu tiply
Friday by 7, as far as certain of yaul{' l!orc
profits go. 1f you'll i"i'l put out o s:iut
mind the old idea that Friday is the only day
people will eat fish, and try calling :mmr:;cr'a
attention to Gorton sea foods on Mon alp,
Tuesdays and other days you'll find out I'm

ight. .
ngi"‘hc advertisement was signed by “The
Man at the Wheel.”
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Reportof Dr. Benjamin R. Jacobs

The most important activity of the Wash-
ington office has been the enforcement of
the anticoloring ruling made Jan. 15, 1920,
by the Bureau of Chemistry, clfective April
15, 1926, Today the only manufacturers
who are using artificial color are those sell-
ing their product locally. That is, where
the Pure Food law has no jurisdiction.

The Federal Government has made 3o
seizures representing more than 45,000 Ibs,
of guods, and a few states, such as ’enn-
sylvania, Michigan, Ilinois, Maryland and
Ohio, have prosecuted dealers and manu-
facturers within their jurisdiction who have
sald or offered for sale artificially colored
macaroni products. In all about 70 prose-
cutions have been instituted by the Federal
and State authorities and these have rep-
resented within the neighborhowl of 100,000
Ibs. of macaroni products. #

The expense to the association for carry-
ing on this work has been less than $2500.
Throughout this first year the largest
amount of time and expenditure has been
educational, It has been necessary to carry
on this educational work not only \\'ili’l
manufacturers but in many instances to
convince the State authoritics that they had
jurisdiction in the matter and that under
their State Food Laws they could require
discontinuance of artificial” color. There
has been a tendency among certain manu-
facturers to attribute motives to our eforts
not in accordance with the facts but 1 be-
lieve they are now all convinced that elimi-
nation of color is in reality to the best in-
terests of the whole industry and I think
that we will get more full cooperation from
the Federal as well as the State authoritics
in climinating artificial color from our
products,

At the same time the manufacturers who
ave seen ‘he light will be able to co-
operate with us to a greater extent so that

§ cnforcement of the ruling will be casicr

and less costly,

In this matier of cost T want to say that
the work has gone along rather slowly be-
cause it has ’isc:n necessary in instances
1o wait until numerous offenses take place
In a given territory and until funds were
raised for the work before we were able to
make expenditures in travel to investigate.
n other cases it has not been possible to
make investigations * “cause of lack of funds
and this work must of necessily be carried
onin a personal way to make it effective.
orrespundence only brings about delays

. Taises false hopes which are never
tealized, In every case where we have had
iction it has been necessary for cither Mr.

onna or me to make inspections, take
amples of colored goods, make analyses
and submit to the authorities all these data
clore action would be taken by them.

Usually it is not lack of willingness to
enforce the law that withhaolds action by
the law enforcing authorities.  They work
on limited appropriations with limited in-
spection force and can hardly be expected
to go out blindly looking for shipments of
artificially  colored  macaroni products 10
prosceute, when have hundreds of

DR.B.RJACOBS
WAsHING TON
REME CUTATIVE"
OF TuE
NAT (s AL
ASSOCATION

other food products of a more important
character and cven of a more perishable
nature which constantly demand their at-
tention.  In other \\'UI’J&. il we expeet the
cooperation of the law enforeing officials
we must in our way cooperate with them
to the extent of furnishing them absolutely
reliable information on which they cn act;
thereby minimizing their expense, saving
their time and insuring resulis,

The evil of artificially colored mucaroni
products is largely behind us, exists anly in
a few isolated points and so far as quantity
is concerned it has been reduced go%%, In
spots where it exists it has been reduced
largely to products made and corsumed
locally.

Much attention has been given by your
Washington office to traffic in noodles de-
ficient in egg solids. This is a matter that
the Federal government is now anx ous 1o
climinate. It has recently sent a lotter 1o
the trade showing the minimum quantities
of eggs and yolks both dry and frozen
which  should be wused with standard
amounts of flour to make noodles that
comply with the standards, and 1 would
not be surprised to hear of numecrous sei-

largest unit, that is, if a package weighs
i pound it cannot be stated as 16 oz bt
it must be stated as one pound.  Neither
can the weight of smaller packages be
stated as fractions of pounds but must be
in ounces and fractions. In some
ces I have noted that the net weight
s stated on the ends of packages or on the
narrow  pancls  which contain  the finer
printed matter and which are the faces of
the label which are not displayed when the
product is offered for sale to the consumer
In other cases the net weight is so closely
surrounded with other printed matter as 1o
make it difficult to find and illegible.

I woul! suggest that all members who have
any doubt about the declaration of net weight
on their packages should send me samples of
their wrappers or labels so that we may have
a uniform method of stating the net weight
of our products

Closely connected with the statement of net
weight on la is the subject of “slack
filled packages,” 1o which the manufacturers
must give attention very soon i we are to
keep out of difficultics sure 1o arise. Although
there is no specific Taw which deals with the
subject yet it can be dealt with by the Fed-
eral Trade Commission which has jurisdic-
tion over unfair trade practices, Compliints
have been made to us coneerning the mar-
keting of packages only partially filled and it
will require only a formal complaint to the
Commission to get manufacturers into dificnl-
ties and unfavorable pullicity,

The Washington Oftice has also bheen en-
gaged in compiling a large amount of analyti-
cal and other data for the formulation of
standards for farina and semolina, These data
were tureed over to the Standards Committee
of the association and a further report will
e made by chairman Frank L. Zerega,

We have now ready to print a manual for
the macaroni manufacturers that will contain
information of value. Much of it is devoted
to the relation of Federal and State Food
Laws tu the macaroni industry, information
concerning egg macaroni products, formulas
for their manufacture, data on costs, impurts,
exy orts, production and consumption of du-
rum wheat and nutritive value of macaroni
products will be found in this pamghlet, This
will be distributed at cost 1o the members of
the Assocation and will be available for dis-
tribution about July 1, through the oflice of
the Sccretary,

In conclusion I want to recommend that
the President of the Association appoint
committee on “slack filled packages.”  That
the committee on resolutions formulate reso-
lutions: first, commending the Burean of
Chemistry on its work on anticolor aml re-
affirming its stand against use of artificial
color in macaroni products ; second, resoln-
tons commending the Food Commissioners of
Ilinois, Michigan, Ohio and Pennsylv
their work in prosccuting cases in violation of
the state laws and in isswing special notices
and regulations on this subject.

I also want to urge the members to coup-
crate in cleaning up the last vestiges of arti-
ficially colored products which remain on the
market and we will then be free 1o take np
work «f a more constructive nature, of direet
bienefit 1o the industry and not merely elimi-
nation of evils which long ago should have
disappeared.
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Role of Moisture in
Durum Wheat Products

By Charles H. Briggs,

Howard 11 heat and Flour Testing Laboratory,
Minneapolis

It is my aim in discussing the role of mois-
ture in durum wheat products to present not
merely a certain amount of theory, but if pos-
sible to give you also some practical help. 1
hope to throw some light on the rather nar-
row roadway that it is necessary to follow in
manufacturing good gnm.ls—_ﬁrsl semolinas
and flours, then pastes of high quality, 1
may say some things that are perfectly self
evident, hut I make no apology since in pre-
paring this 1 have simply been thinking aloud
and trying to explain as 1 have procee ed.

Moisture in the wheat, semolina or finished
pastes is the basic reason for most of the dif-
ficulties which the miller and macaroni man-
ufacturer encounter. In parts of the spring
wheat growing arca the past year, rains dur-
ing and following harvest caused a moder-
ately high degree of damage.

The addition of water as rain to the ripe
grain in the ficld, or to the grain in the mill in
tempering as a preparation for milling, or to
the semolina in making macaroni, all have
sume things in common with one another as
well as certain results that differ as the ma-
terials differ,

When moisture in the form of rain on the
grain while in_the head, or water applied to
grain in the mill for the purpose of tempering
or conditioning it for mil‘ing. reaches the
wheat grain, the first action is penetration into
the several layers which make up the skin or
bran. The innermost of these layers ap-
parently resists the further penetration of the
moisture into the floury portion of the grain,
but all the layers convey the moisture to the
germ or embryo plant at one end of the ker-
nel. Here the presence of the water soon
starts the life process into activity. Enzymes
or soluble ferments are formed which quickly
penetrate through the inner side of the germ
and legin to soften_and dissolve the floury
part of the grain, The two most notable en-
zymes formed are diastase and peptasc. Di-
astase acts upon starch and converts it into
malt sugar and maltodextrin. Peptase acts
upon gluten forming simpler soluble materials
known as_proteoses, Tcplnnc and amino com-
pounds. These dissolved substances are des-
tined for the nutriment of the growing plant-
let. When there is a sufficiency of moisture
present, it will be only about 24 hours before
the swelling rootlet begins to push out and
break through the skin of the grain. If the
conditions are favorable, that is, if the mois-
ture supply continues and the temperature is
high enough and there is a certain amount of
air, the rootlet and the stem shoot out to a
length of an inch or more in the course of a
week or two. At the same time, the interior
or the grain becomes converted more and more
into sugars, gums and other waler-coluble
compounds, The mass or grain becomes mat-
ted together by the “legs” as the miller calls
the sprouts. Under carefully guarded condi-
tions, the process of malting or sprouting is
employed, especially with barley, to produce
malt. In wheat, however, any degree of malt-
ing from so little that the skin is not broken
to the production of long sprouts is consid-
ered as damage, though it is not easy to rec-
ognize by the appearance, after the grain is
dricd and the sprouts rubbed off.” The degree
of sprouting can be determined in the chem-
ical laboratory by testing for the amount of
sugar and gums ?ITCICIII in the wheat, or in
the products of the wheat, Wheat that has
once been wet and that has commeuced to
grow or that has been otherwise damage:! is
much more subject to further damage.

1f there arc present, as there usually are,
large numbers of spores or sceds of molds
and bacteria, and the conditions are suitable,
as when a certain amount of moisture is pres-

ent, the growth of bacteria and molds pro-
gresses very rapidly, heat develops and the
grain is rapidly and seriously damaged by or-
ganisms which bring on sourness, mustiness or
even putrefaction. Dacteria bring about sour-
ness and putrefaction while molds bring about
mustiness. With limited moisture, the heat may
go so far as to cause what is called bin-burn
where the kermel becomes actually rmstcd
brown. Bin-burn is probably the worst form
of damage to wheat. It tums the interior,
floury part of the kernel to a dull reddish
yellow color. Grown wheat may not posscss
any unpleasant odor after drying, nor may
grain that has soured slightly. Dut mmlcrnlcli\;
sour, musty or rotting grain, cven thoug
the damage is merely superficial, will have
odors which cling to and remain not only in
the wheat but also in the flours or semolinas
made from it. Other changes in the Jnmducts
may be detected by chemical methods. The
necessity of knowing, and at all times con-
trolling, the moisture content of grain is ob-
vious.

1t is necessary, for the purpose of effecting
a good scparation of bran from scmolinas or
floce, t:, dampen the wheat. The amount of
water used must be strictly measured and
should ¢ based on the amount of moisture
wresc.at i the untempered grain.  About 15%
is considered neccessary to prepare the wheat
for milling. In milling durum wheat, it is
customary to allow the grain to temper a much
shorter time than in milling common wheat
for flour. One or two hours suffices, hence
the chance of musty grain developing is very
slight. ‘Too much water and too long temper-

ing are helieved 1o give a semolina_of whiter
color, which is not desired. Wheat washing
followed by quick dri-ing is especially to be
rgcu[nmmdrd as a preliminary, or rather a he-
ginning, of the tempering process, Molds and
bacteria lodged In the hairs and the crease
of the wheat are diminished to a much smaller
number than by dry scouring.

. The durum miller, if he is to produce semo-
linas that are sound and of good quality must
at all times exercise the greatest care to avoid
using damaged wheat of any of the kinds
mentioned, or that contains any cockle or other
difficulty removable impurities or frosted or
frozen or discased grains, Fungous discases,
such as wheat scab and ergot, the latter of
which seems to affect durum wheat worse
than other wheats, are to be particularly
avoided. Freezing and fungous discases, es-
pecially scab, increase acidity, Immature
wheats also have higher acidity than fully
ripe wheat. When unripe grain freezes as is
sometimes the case, the cells are crushed and
ruptured and considerable acid is formed, be-
ing often evident by a sour odor, so that ina
general sense, acidity is a measure of the de-
gree of unsoundness and represents the
amount of breaking down of protein that has
taken place. It may be considered as the re-
sult largely of ecnzymes set free by moisture
from the cells of the wheat itself, or by in-
vading bacteria. Flour for breadmaking may
sometimes even with advantage to baking
quality be made from a blend of wheats hav-
ing a lile grown or slightly sour wheat, but
such is not the case with semolina,

‘There was rather widely scattered rain dam-
age to spring wheats of the 1926 crop. All de-
grees of damage resulted to both common
wheat 2nd durum wheat, The miller's problem
has_been to find sound, unrusted, plump, dry
grain, Durums, as [ have said, are more sub-
ject than common wheats to ergot, a poisonous
fungous disease which turns the kernel to a
blue-black color. Also in wet seasons, rust
brings damage, except to the rust re-
sistant varicties. DBut here again is a problem,
for apparently these newer so-called rust pioof,
and drouth proof varicties or strains are in-
ferior in quality for the manufacture of edible
pastes. it is a question whether these varie-
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tics are advantageous to the miller and maca.
caroni manufacturer, howeves good they may
be as heavy yielders, A gray or reddish
color in the finished goods characterizes some
of these new varicties. I believe I can safely
assert that Kubanka and Gharnovka durum
wheats when kept pure or nearly so have
maintained the same high quality frum th
time when they were introduced about 1903
until the prescit. There appear to be ups and
downs from year to year, but on the average,
qualilr has been maintained, Mixed varicties
are the miller’s bugbear. It should be the
durum miller's aim to encourage by paying
premiums the raising of the best pure, high
protein wheat, with the bright, glassy, large,
but not too plump, kernels that indicate high
gluten. These wheats may be depended upon
to give remolinas which {roducc pastes that
stand up well in the cooking test. In tum
ou should be willing to pay a premium for
high protein semolinas.

In addition to the damage, more or less,
which excessive moisture produces in wheal.
it also affects the yield of number 2 semo-
lina obtainable. A wheat that is damp, or
that has been damp and then dricd, is likely
to give a lowered percentage of number 2
semolina and a correspondingly greater pro-
portion of dark flour. The semolina may be
one or two hucs Fﬂytl‘. the bright, ycllowish
color being partially bleached or destroyed by
the enzymic action.

I pass now to the effects of moisture on the
manufactured semoli Of all semimanufac-
tured food materials, semolina is probably
more nearly sterile than any other, but a bac-
teriological examination oi cven the best will
always show a number of the cells or spores
of bacteria and molds. They need only a very
little moisture to cause them to begin to grow.
Generally speaking the bacteria need a linle
more moisture than the molds, but both are
always waiting for the chance which moisture
gives them to begin to grow and by growth
produce, in the course of a few hour,
amounts of acids and flavors sufficient to dam-
abe the product.

Moisture as determined by the vacuum
method shows, as you know, about 15%
more than the incomplete method formerly
used by many flour mills, Semolina contain-
ing more than 138% of moisture begins 10 be
a s]ig!n}z hazardous risk and when more
than 15% moisture the likelihood of danige
increases rapidly if the semolina is to be store
for an Itnglh of time. The government limi!
of 15% moisture as determined hy the vacuun
method is higher than it should be, but [ think
many manufacturers of scmolina recognir
this and aim to hold the moistute at or be
low 13%. When stored for more than 3
couple of weeks, not only should the semo
lina be low in moisture but the air shoul
not be damp. A hair hygrometer ought to l¢
Bsu! at a convenient place among the sacks an

5% relative humidity set as about the allox:
able maximum. If the humidity goes hight
for any length of time as may happen in base
ments or rooms where water is used and id
southern and scaboard towns or clsewhere
humid weather, it should be a warning to us
up the stock ‘?uickly or correct the conditica
if possible. You cannot store semolina wit
much over 14% moisture for more than a f¢8
weeks without more or less damage from ut
soundness, that is, mustiness, souring, ¢
Semolina, because of its coarse granulation, ¥
less subject to souring than tlour, but this
offset to some extent by a somewhat greal¢f
tendency to become rancid owing to its hightt
content of fat. Incidentally it is probably if
this reason that durum flours when made isl®
bread are said to give a more pleasant, null¥
flavor than flours from common wheat.

The storage life of semolinas depends botd
upon the storage conditions and upon L
quality of the product itself. The better the
gnde, the longer it will remain in good C"‘I

ition. Where there is no dampness, sou?
high grade, dry semolina in storage at
80° should remain sound and sweet for at 18#
6 months. Flours or semolinas of low zﬂd
become progressively poorer and go out

(Continued on Page 42)
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KHE=P>CO

A Pure Durum Wheat Product Backed by
the Guarantee of the “KING MIDAS” Name

SATISFACTION

No. 2 SEMOLINA

C—

There Is No Substitute For Durum Semolina

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINN.
Write or Wire for Samples and Prices

STANDARD No. 3 SEMOLINA
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- The “National” Carton

Is more than a FOOD CONTAIN ER
It is a FOOD PRESERVER

o sail on beantiful Minne-
tonka

Packed in “NATIONAL" Cartons your products
will reach the consumers in their original freshness.

For Your Wra_pped Packag_'e -=- Use our “National” shells.
Makes package moisture and weevil proof when sealed with a label.

The  feminine  contingent

National Carton Company

| Joliet, Illinois
‘ CARTONS FOR FOOD PRODUCGCTS OUR SPECIALTY

MALDARI'S INSUPERABLE MACARONI BRONZE DIES

with removable pins

Quality

Trade Mark

Some of the veterans—
Donna, cxtrere left; third,
Skinner; fiftk, Tharinger;

sixth, Jucobs.

Reg.
U. 5. Patent Office

Service

Muacaroni machinery mak-

ers. Left to right: Smith,

Surico, Bonamica, Motta,
Ambrette, Schaeffer

Satisfaction
F. MALDARI & BROS, Inc., " §5incung St

SEND FOR CATALOGUE Eastablished 1903

| § . Reproduced through courtesy The Northwestern Miller
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Notes of

W hat Shall I Have for
Dinner?

The most perplexing question to the
American housewives particularly during
the summer months is what they should
prepare for dinner to appease our na-
tional appetite for variety, for some-
thing just a little bit different. Maca-
roni manufacturers might help them out
of their dilemma by suggesting ‘‘Maca-
roni Salad,” “Spaghetti Croquettes” or
“Noodle Souffle.”

Our products are now looked upon by
knowing folks as the year around food
and not as a winter dish, as was former-
ly the belief. Timely suggestions as to
its proper preparation during the warm
weather will help its increased use in
what have heretofore been the dull maca-
roni months,

The Tharinger Macaroni company of
Milwaukee has endeavored to answer
the question “What Shall I Have For
Dinner Today " by giving 68 answers in
a well arranged and beautifully illus-
trated booklet which is being freely dis-
tributed. In the foreword the firm says,
“This book of recipes is published in the
hope that it may add relish, nourishment
and pleasant variety to your table at meal
time."

“Perhaps you're looking for something
casy for tonight’s dinner—you want to
get out early for a show, or you're hav-
ing people in for cards and you want
the dinner dishes cleaned up early. 1f
so, perhaps the following pages will sug-
gest to you several dishes you will find
deliciously nourishing, easy to prepare,
and a delightful relief from the every-
day run of foods.”

Then follow “General Directions for
Cooking,” “Reasons Why Macaroni
Should Be Included in Diet for Old and
Young,” “Sixty-eight Sclected Recipes”
and “Expert's View of Values of Maca-
roni Products.”

Imports Lower, Exports Higher

While the imports of macaroni, spa-
ghetti, vermicelli and noodles are
steadily decreasing, the exports of do-
mestic macaroni products are propor-
tionally increasing, accorling to the
summary by Foreign and Domestic
Commerce issued by the U. S. Depart-
ment of Commerce for April.

During April 1927 there were im-
ported 314,586 1bs. valued at $27,487
as compared with 355691 Ibs. worth
$27,026, the imports for April 1926

the Macaroni Industry

For the first 4 months of this year the
imports totaled 1,297,438 lbs. at a cost
of $110,554. While the same period
in 1926 we imported 2,069,947 Ibs. pay-
ing $146,033.

Our exports in 1927 were slightly
lower than those of the same month
last year, totaling only 628,125 Ibs.
worth $56,662 as comparcd with 703,-
341 Ibs. worth $56,719. Macaroni
shipped during April brought a slight-
ly higher price than it did last year.

For the first 4 months of this year
we exported a total of 3,008,491 Ibs.
for which we received $294,775. For
the same months in 1926 our exports
totaled 2,841,908 Ibs. bringing $239,371.

“Q" Brokers Confer

A meeting oif the brokers of the
southern states who handle the “Q"
brand of macaroni products manufac-
tured by the Jolict Macaroni company
of Joliet, Ill., was held the first week
in June in Gay-Teague hotel, Birming-
ham, Ala. B. S. Scotland, president of
the firm, addressed the brokers at a
luncheon at which he presided.

Daniel Kreider Promoted

Daniel Kreider has been appointed
salesmanager of the Keystone Macaroni
Manufacturing company of Lebanon,
Pa., in recognition of efficient service
rendered tl:at organization during the
many years of his connection therewith,
Under the supervision of its owner, G.
Guerrisi, the Keystone Macaroni Man-
ufacturing company plant has expanded
until today it is one of the largest in the
country. Tt is excellently placed to fill
orders in the eastern part of the coun-
try, particularly the seaboard cities.

Mr. Kreider is well known to the mac-
aroni trade, having frequently attended
the conventions and sectional meetings
of the industry, and having long been in
touch with the jobbing trade in his sec-
tion. Under his supervision the firm will
continue its present successful business
policies.

Federico Plant Destroyed

Fire that caused a damage of $50,000
has put the Federico Macaroni Manufac-
turing Company, Inc., of New Orleans
out of business for the next 3 or 4
months, according to a statement issued
by President F. F. Federico, The fire
was discovered about 5:30 p. m,, Junz 1,
on the 3rd floor of the building after the

plant had closed down for the day.
While the cause is undetermined it is be-
lieved that the fire is a result of a vio-
lation of the antismoking rule. The fire
loss is fully covered by insurance,

Mr. Federico has arranged to lease an-
other factory for 3 months, during which
time his plant will be rebuilt,

Exporting Macaroni Machinery

Macaroni machinery has for the past
few years been listed among the articles
exported from this country. American
machines are now in use in several coun-
tries supplanting those of Italian, French
and German make.

To properly care for this growing
business Charles F. Elmes Engineering
Works of Chicago have recently estab-
lished an export office in New York.
Paul H. Petersen, a globe traveler who
is acquainted with the needs of the vari-
ous countries of the world, has been
placed in charge of the office. In the
macaroni machinery line he will handle
the Elmes products exclusively. In addi-
tion, this he will do in conjunction with
5 other well known machine tool lines
on which lie has the exclusive agency.

The Charles F. Elmes Engincering
Works were established in 1851 and are
now in the 76th year of successful busi-
ness.” They specialize in hydraulic ma-
chinery of all kinds. Among the leading
officers of the concern are Chas. W.
Elmes and Carleton L. Elmes.

—_—

Weindenhamer With Feeser Company

J. P. Weidenhamer, general salesman-
ager of the Keystone Macaroni Mig.
company, Lebanon, Pa., for 5Y4 years,
has resigned to become associated with
the macaroni plant being built in his
home town, Harrisburg, Pa.

Mr. Weidenhamer will become vice
president of the company which will
start operation the later part of June,
and will be actively in charge of sales,
a position for which he is well fitted on
account of his extensive executive and
selling experience and his wide acquaint-
ance in the grocery trade throughout the
country.

The organization will be known as the
Feeser Macaroni company and John F.
Feescr, formerly vice president of the
Keystone Macaroni Mfg. Co, will be
president and the active head of the busi-
ness. Mr. Feeser has had a wide and
successful business experience, and
should meet with much success with his
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new company. Sales efforts will be con-
centrated on package specialties, that will
be advertised extensively,

When completed the plant will repre-
sent an investment of approximately
$200,000, and it will be one of the most
modernly equipped plants in the country.
It is situated on a large corner lot in the
l:i]] section of the city, and will have a
daily capacity of 100 bbls. of semolina
or macaroni flour, to be gradually in-
creased to 200 bbls. as the demand for
the_ company products justifies. The
main building is fireproof construction,
sfccl, brick and concrete 200x70, 2 sto-
ries with private railroad siding for 4
cars. Open on all 4 sides, it will be an
ideal daylight, sunlight food plant.

The Feminine Delegation

:.\mnng the ladies who accompanied
their husbands and others at the big
convention in Minneapolis last month
were the following:

Mrs. F. D'Angelis, of Philadelphia,
Miss E. Constant of St. Boniface, Man.,
Mrs. Fred Hamilton of Chicago, Mrs. L.
Villaume and two daughters of St. Paul,
Mrs. G. G. Hoskins of Libertyville, T11.,
and Mrs, L. E. Cunco and daughter
Irene of Connellsville, Pa.
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The Perfect Egg Yolk

Fresher in Flavor
Deeper in Color

Jo-Lo

Certified American Debiydrated
Spray Egg Yolk

JOE LOWE. CO. Inc.

3617 South Ashland Ave,

Bush Terminal
CHICAGO, ILL. ik

BROOKLYN, N. Y.

1100 Mateo St.
LOS ANGELES, CAL.

5.7 W, Lombard S1.
BALTIMORE, MD.

GROCERS:

“Good Macaroni Requires Good C);éeée”

£,

« LOCATELLI

b

“Locatelli Grated”

Reggiano - Genuine Pecorino Romano
(The World’s Leading Brand for Over 50 Years)

MATTIA LOCATELLI
N. Y. BRANCH

24 VARIC EET
(Locatslll Eum

Sell in your Store only the best k
of Macaroni and Italian lmpor'tecli1 %‘l‘;gegg?nds

YOUR BUSINESS WILI. PROSPER!

Finest old REGGIANO CHEESE grated and
packed in our own Factories in Italy. Imported
exclusively in original 2 oz, Pkgs.---12 boxes to
a carton. American trade particularly will find
it most convenient. Write for information.




42 THE MACARONI JOURNAL

Role of Moisture in Durum
(Continued from Page 36)

condition after only a few wecks under the
best conditions and of course much more
quickly in unventilated and damp storage.
Barring damage from flour heetles and weevils,
it can be said that you can more safcly store
your finished product for long periods than
your raw material, The reason is partly that
there is usually better protection from the air,
partly that the compacted condition gives less
exposure to the deterioriating cffect of the
oxygen of the air and partly that nsunl}y there
is much less moisture present in the inished
material than in the semolina.

Durum wheats keep well when moisture is
low enough but, when milled, the breaking
up of the germ of the wheat immediately in-
troduces a factor of trouble. Hence the keep-
g quality of graham flours, middlings and
athier products containing germ is poor. There
is in the germ an oil which quickly tends to
become rancid and sour after it is spread over
the surface of the semolina particles. 11 it
were protected from the air as any oil is pro-
tected in dry condition in cans or hottles,
there would not be a change, but vegetable
oils even in such small amounts as are pres-
ent in semolinas are soon oxidized by air, and
we first dimly perceive that foods lack some-
thing in flavor, then later we get the faim
suggestion of rancidity, As 1 have said, there
is not much trouble in high grade semolinas,
for very little of the oil is present in the puri-
fied semolina, Moisture is not 30 much a
factor in relation to rancidity as to mustincss.
Must damage is far more scrious and the odor
is permanent. If a part of a sack of semo-
lina has become musty, the whole sack will
usually be permeated by the odor which is
very persistent.

Molds grow from the surface inwardly and
require air for active growth while the bac-
teria that cause sourncss thrive better in the
absence of air. This is, 1 believe, the reason
why flour sours more strongly in the ccenter
of a sack under pressure while it molds on
the outside. 1f you want to_intensify and
deteet faint, unsound odors, mix the material
with hot, nearly boiling water in a teacup
and any odor will usually be evident. The
odor of weevils is somewhat like must and
somewhat like rancid flour. Flour may some-
times sour and produce no sour odor. This is
attriluted to the action of lactic bacteria
which produce lactic acid—an odorless ma-
terial.  Acctic and butyric bacteria produce
acetic and butyrie acids having the odor of
vinegar and old butter. All these classes of
bacteria are usually present in flour, needing
only moisture enough to set them in action,
Semolina is not as prone to absorb extrancous
odors as flour but !glﬂ'l: are many odors which

it will take on. Fortunately such odors if not
of too persistent a nature, kerosene for in-
stance, arc casily dissipated by acrating, as
when semolina is sifted in a current uf air.

It has been pru;mscll that the maximum fig-
ure for moisture in semolina should be 13.5%,
vacuum method. The official definition for
flour allows 15%, but this figure is ad-
mitted to be much too liberal. The How-
ard Laboratory has for many ycars advised
millers not to send out flours having morc
than 13% for complete assurance (ﬁ«'ll the
flour will not become unsound under average
storage conditions. 13% is absolutely safe and
138% rcasunably safe. This happens to be
about the moisture content of flours tempered
with nearly the right amount of water and
milled under the best conditions.  We consider
that the same figure is n'pp'licnhlc to semolinas.

‘A chemical analysis of a durum semolina or
flour for its moisture, acidity and content of

sugars and gums (soluble carbohydrates) will
disclose its condition of soundness and like-
lihood of keeping sound. As these products
age, they tend to increase slowly in acidity so
that a correct interpretation of the acidity is
necessary 1o judge their degree of soundness,

The qualities of the flour or semolina used
can not be now discussed further than to say
that the higher the grade, the lower will be
the content of microbic life. So the less red,

ray and brown, which are the shades that
indicate lower grade products, the better the
semolina will be, he amount of yellow
and white color is a better guide than
the ash test alone, The ash test al-
ways needs to be interpreted, as it is not,
when taken alone, of much value. A low ash
figure may mean the use of considerable com-
mon wheat instead of durum wheat and a
moderately high ash in flours may mean the
presence of considerable low grade flour from
cither kind of wheat, Number one scmolinas
have usually the lowest ash, and number. three
the highest, excepting the flour. Durum
flours, meaning clear ﬁourl. have, of course,
the highest ash because they have more fine
branny particles present than the scmolinas.

As a measure of the clastic quality, the con-
trary of brittleness, and the ability of the
product to hold its shape and not disintegrate
in water, there is nothing better than the pro-
tein and bread baking test properly interpre-
ted. This may seem like an unwarranted
statement, but our expericnce confirms it. A
loaf volume of 140 to 165 cubic inches in our
test gives the best macaroni. The acidity test
of the semolina and the soluble carbohydrate
test are, as has been said, tests of soundness
and keeping quality.

When water is added to semolina, at once
you hegin a strenuous race 1o get rid of the
water before the product begins to mold or
sour. Each species of these minute plants pos-
sesses its own more or less distinetive flavor
and acid producing power. Some tend toward
acid prm‘uclinn. others toward putrefaction.

Every measure of cleanliness is helpful.
Fresh, filtered, sterilized water should be
used. Tt should not be stored in tanks or cis-
terns, especially if uncovered, for bacteria will
multiply even in water that appears pure and
clean. Clean, dust free air prt!tml-ly washed,
will give a more sanitary product and one
which will allow a wider leeway before sour-
ing than under less careful conditions. The
air both indoors and outdoors, except during
and after a heavy shower, teems with bacteria
and molds, Fortunatcly most of them are
not disease-producing but nearly all are con-
taminators of food to just the degree that
moisture allows them to grow. Even in such a
material as salt, a teaspoonful may have col-
leeted millions by being allowed to stand for
a week in a room that was not dusty. If the
air is dusty, then the number may be in the
billions.

When hat water is used, slightly less of it
is necessary than when cold water is used and
the dough being warmer is not as stiff. There
may be a further advantage that some de-
struction or weakening of bacteria or molds in
the dough results from the hot water. What
temperature of water should be used is a
moot question which needs settlement.

The amount of water present in the semo-
lina or flour used will natur-.lYlf' affect the
amount of water you should add. Each one
per cent decrease of moisture in semolina
means, if other conditions are the same, about
1.5% more water that you will need to add to
get the same water content in the dough. The
size of the particles in the semolina or flour,
that is, the granulation, will also have an ap-
parent influence on the amount of water which
should be added. The amount of water added
should not, however, be a matter of the un-
aided judgment of the stifiness of the dough,
but it should be based on knowledge of mois-
ture present and controlled temperature, It
may be of interest to note here that a llon
of water at 50° F, weighs 7.7% more than a
gallon of water at 150,

There are plenty of opportunitics during the
mixing, kneading, and pressing or cutting of
the products, for them to become sown with
bacteria and molds. Absolute cleanliness of
the rooms, the machinery and the clothing and
hands of the attendants will help to reduce
the tendency to sour or develop off flavors and
so allow more chance to give the goods, es-
pecially the long pastes, the best possible dry-
ing conditions. The moulds particularl
should be cleaned as soon as the last doug
has been pressed. If put to soak in water,
the water should contain cleansing and bac-
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tericidal materials for wet particles of dough
soon swarm with bacteria and molds grow-
ing and multiplying at an amazing rate anil
converting a mass of wet dough inlo a stron
bacteriological culture. You should get rid u‘i
all dough particles so as not to inoculate the
next day's doughs with strong cultures of bac-
teria and not allow the corrosive action of
sour dough on the expensive die metal. It
would be well to dip the molds in boiling
water just before beginning to use them in
the morning.

To produce smooth, yellow tinted macaroni
with the minimum of breakage, cracking,
checking, streakiness and spettiness and get it
dried before the least noticeable trace of sour-
ness develops, is no simple problem.  One pre-
caution that should be observed is never to
permit the formation of a dry skin on a mass
of dough. 1f a dough must wait more than
a few minutes for pressing, it should be pro-
tected by a moist cloth or water proof cloth.

\What are the conditions under which the
products will best dry? 1 have indicated the
necessity for cleanliness in Lolding down to a
minimum the contamination of the dough by
bacteria and other microbes brought by wa-
ter, air, particles of old serap dough and con-
tact with machinery, A proper control of
these is highly important, but no more so than
the quality of the semolina or flour used and
the control of temperature, Fumidity, etc., dur-
ing{ drying. )

Vhile drying, we have four variable condi-
tions whig are more of less controllable.
They are temperature, humidity and volume
of air, and periods of time for cach stage of
drying.

The amount and temperature of the water
used, thee amount of mixin and kneading
given, and the time and drying effect of the
air before pressing have more or less effect
on the quality, but the drying process makes
or spoils the product,

The road to good flaver, appearance and
claslicity is a straight and narrow one between
too slow drying, with souring or moulding on
one hand and too quick drying, with cracking
or checking on the other,

I cannat lay down a hard and fast program
for all pastes because the character of the
semolina and all its treatment before pressing
will make some difference. However, some
principles can be presented that may be help-
ful. I’I‘hc: rate at which a dough exposed to
air loses water, depends on the moisture pres-
ent. ‘The moister the dough, the more mois-
ture is lost in a given weriod of time if the
air is not too moist. Half the excess moi

ture may be lost_in the first quarter of the

drying period. Then also, the dryer the air,
the more rapid the drying. The warmer the
air, the more moisture it can take up. Air at
00° when half saturated, that is, with 0%
humidity, contains 2.87 grains water per cubic
foot, hence before being saturated it would
take up another 287 grains, but if heated 10
95 degrees it would, when saturated, contan
17.12 grains and so is capable of taking up
14.25 grains. For quick drying, therefore, aif
originally containing less than 3 grains mois
ture when wnrm::{‘ up only 35 degrees will
tﬂvg its capacity to take up water multiplied
y five.

Another more olvious principle is the dry-
ing effect of rapid or slow currents. ‘1h¢
more rapid the current or volume of aif
passed through the goods, the more rapid the
drying. The preliminary fanning commencing
as quickly as possiblc to prevent pastes adher-
ing to cach other and lasting a ha f hour to a8
hour if a rapid current of fairly dry warm
air is used, may remove nearly half of the
added moisture.

When a material like a flour dough, gl
etc., dries rapidly, a tough, glassy, morc or
less impervious covering forms, which, 103
considerable extent, serves as a skin, protect*
ing the layers below from loss of water.
skin tends to shrivel and in so doing to ch
and crack. A strain results just as when?
veneer is exposed to heat, Something similat
is seen in what takes place in Rupert's drops
These are glass drops that have been melt
and suddenly cooled. When the tail is broke®
off, the whole drop breaks into small bits
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MACARONI
BOX SHOOKS

THAT WILL STAND UP!

All our Shooks are made from sweet
Gum, Magnolia and Poplar. Tough
Woods are selected, so that they make
a strong Box. One piece Tops, Sides

and Bottoms 14" thick, 7/16” Ends.

REASONABLE PRICES PROMPT SERVICE

E.J. Berger & Company
1400 Broadway, New York, N. Y.
TELEPHONE WISCONSIN 7917

| BUHLER B

Works at Uzwil, Switzerland

The Long Goods Dryer Model Q. P.-IV
Capacity 1350 lbs.
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ECONOMY and EFFICIENCY

Are the two factors that really
count in business

ONLY

COFFARO’S MACARONI
DRYING SYSTEM

translates them into facts

It saves 759, in Production Cost,
increases your daily production and i
does away with waste, acidity, and

any other imperfection with which '
the product is liable to be affected |
through less efficient systems. i

= |
J.S. COFFARO & CO.

29 Central Ave., Brooklyn, N. Y.

OTHERS, for

“Quality”
The BUHLER
Long Goods Dryers

Perfectly straight goods.

Absolutely even drying in every part of the
Dryer.

No heating necessary.

Perfect regulation of the air currents,
Shortest drying time.

Small power consumption,

Highest efficiency.

For information please ask

Th. H. Kappeler

Sole Distributor for Buhler Machinery
NEW YORK OFFICE, 44 Whitehall Street, NEW YORK CITY
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Macaroni cracks as the result of uncqual
shrinkage between the partly dried outer skin
and the moist interior. It is necessary to stop
the preliminary drying or fanning before ac-
tual cracking Degins, so it is put into a moist
atmosphere to sweat, that is, to equalize the
distribution of moisture between the inside
and the outside. Little or no air is required,
but it must be moist so as at least to stop any
drying. The moisturc ought to be distriluted
in the course of two to four hours so that
drying can again begin at a slow rate using
at first very moist, warm air and slowly de-
creasing the humidity of the air. This, as ex-
plained, increases its capacity to take up water
and so the goods are dried. By this method,
the removal of moisture goes on rapidly most
of the time and there is no chance to sour.
Automatic control of the temperature and hu-
midity in accordance with these various re-
quirements is not simple, but 1 understand that
it has been successfully achieved. The more
nearly the moisture and temperature and
amount of air used conform to these condi-
tions, the speedier and safer will be the dry-
ing and the sweeter the final product. Spa-
ghetti and smaller sized pastes do not require
the same degree of care, since they dry much
more readily without cracking. The same is
true of all short pastes,

The new maximum percentage of moisture
for macaroni goods as officially promulgated
under the Food and Drugs Act is 13%. |
strongly advise, however, that you aim to put
out goads with 11 to 11.5% of moisture, since
it is in this neighborhood that cereal products
tend to become stable after long storage un-
der average conditions of atmospheric humid-
ity in the United States. At this period they
are doubtless in equilibrium with the air and
hence show little tendency to lose or gain
moisture. 1f packed in moisture proof pack-
ages, your goods will have a \'rr{ long stor-
age life anywhere. With 11 to 11.5% mois-
ture there is involved some manufacturing
loss, but in the long run it should be profit-
able.

1 have prepared a table showing the rela-
tive value of 100 Ibs. of semolina with various
amounts of moisture, when semolina with 13%
moisture is assumed to be worth $3. Also the
number of pounds of semolina that must be
taken to yield 100 Ibs. of macaroni with 11%
moisture.

Table of Values per 100 lbs. of semolina
with various amounts of water when semo-
lina with 13% moisture is worth $5. Also
pounds of semolina that must be taken to get
100 Ihs. of paste having 11% moisture at cach
half per cent of moisture in semolina.

Semolina
1f Packed To
Get 100 Lbsa.
Lbs. Required to
Yield 100 Lbs.

Pounds
DA Paste

Percent

Yield Of
LEQQRLRSE Pane O

Value
Per 100
Lbs.

Semolina
Relative

2 Of 1% Moisture
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g2

WAL 1%
=]

) 'J\:.nu-'-ﬁbb&-.l—_‘-t ’
b bttt .
EEZSI
NN =nT L 1% Moisture

henth
s
g

I nlso present here the formula for manu-
facturing yield when no loss of material other
than as moisture occurs. Percentage of yicld
equals (100 minus moizture in original semo-
lina) divided by (100 minus moisture in fin-
ished paste) multiplied by 104,

1 will close by adding one interesting thing
that may not be known to all of you, 200
vears ago, the word macaroni, in addition to
its use as the name for food, meant also
“clegant,” “high class.” The finest things
came from Italy, so the dandics of London
or the swell regiment of the Revolutionary
Army were called macaroni, elegant, Yankee
doodle put a feather in his hat and called it
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Members of the Two % Club

Front row, left to right—H. S. Leviston, Boston; Martin Luther, F. A. Hamilton, Chicago
Back row, left to right—T. S. Banks, Buffalo; E, O. Challenger, New York; J. J. Rodgers,
Philadelphia; Reynier Van Evera, Kansas City
These seven_men were present at the macaroni convention in June. Bert Cole of Piuts-
burgh and Emmerick Mears of Baltimore were unable to attend. The TWO % Club is
made up of live brokers, nationally known in the macaroni industry.

macaroni, “swell or swagger," we would say.
Today that meaning is gone, and instead it is
a curious fact that a macaroni in laly is a
dunce and that the word noodle in English has
a similar sense,

Ruland Bows to Cupid

Arthur L, Ruland, manager of the
durum department of Washburn Crosby
company, will no longer be known as the
“stern old bachelor,” because on June 18
he succumbed to Cupid's attack and took
for his bride Miss Alma Christopher of
Minncapolis. Though usually of a happy
spirit he was exceedingly jovial at the
macaroni manufacturers convention in
Minneapolis the week previous, The
thought of what was forecast to hap-
pen, a strict secret, was undoubtedly the
cause. Congratulatory messages were
sent Mr, and Mrs, Ruland by many of
the former's friends in the macaroni
trade,

Patrone Heads American

. Patrone of the Independent Maca-
roni company, Mt. Vernon, N. Y., was
elected president of the American Maca-
roni Manufacturers association ct the
annual meeting of that organization held
in McAlpin hotel, New York city, on
June 10, 1927. He was also delegated
to represent his organization at the con-
vention of the National association,
Minneapolis, of which practically all the
American members also are a part.

William Cullman of the Atlantic Maca-
roni company of Long Island City, N.
Y. was elected vice president, James
Squanzo, secretary, and Thomas H.
Toomey as treasurer.

The organization went on record as in
favor of strictly banishing artificial col-

oring in New York district and promised
the New York officials every cooperation
in bringing this about. It also voted in
favor of a higher standard for maca-
roni products, wishing if possible to
make No. 2 the standard for good maca-
roni and also to require that all products
be labeled properly as to their material
content.

While most of the leading members of
this organization that is concerned purely
in local affairs are now members of the
National association, newly elected 'res-
ident F. Patrone declared that it will be
his ambition to have every worthwhile
macaroni firm in the metropolis become
a member of the national body, support-
ing its principles and promoting its ac:
tivities.

The American Macaroni Manufactur-
ers association will meet in the late sum:
mer to continue its work of progressive
supervision of the trade in its section

Exports on Even Keel

The exportation of macaroni products
according to figures released by the food:
stuffs division of the Bureau of Forcigh
and Domestic Commerce showed litlke
change in May. A total of 644,000 Ibs
was exported to 23 foreign countries in
the 6 continents of the world.

The countries in the western hemi
sphere continue to be our best markel
particularly those to the south. Ne¥
Orleans handled nearly one third of tht
May exports, 239,000 Ibs. being shipped
through that port. New York was s¢
ond with 126,000 lbs.; then came th¢
Michigan ports with 84,000 lbs.; Washr
ington and Baltimore with 33,000 Il
each, and San Francisco with 25,000 1bs
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IANIERTI’S

Drying System for Macaroni

Room Model “B"
for Large Macaroni Plant
holding from 3000 to 7000 Ibs.

JOHN IANIERI COMPANY

553 NORTH 63rd STREET
PHILADELPHIA, PA,

PER PASTA PERFETTA

DUR
MiLLing :gn':m‘m"
STPAUL, MImN

(£} k-
Meglio Semola-Non ce ne”’
Guaranteed by the

Most Modern Durum Mills in America
MILLS AT RUSH CITY, MINN.

THE NEW ELMES' SHORT CUT PRESS

Gives the greatest return for every dollar

Alphabetical or fancy cut goods made any desired thickness.

Variable speed transmission. More speeds. Finer adjustments. Hydraulic and

auxiliary packing eylinders, bronze brushed

Dough tempered by heating device for hot water or steam.

Cylinders outside packed.
High and low pressure pump.

HY

BUT 49 PER CENT OF
HYDRAULIC MACHINERY
IN USE IS 10 YEARS OLD

No dismantling to repack cylinders

RA

PIE!
Em IR

Speed regulating valve.

IJIC'

MANY ELMES PRESSES
DUILT OVER 40 YEARS
AGO ARE IN USE TODAY

SOLD WITH THE ELMES GUARANTEE---FIRST CLA

CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. S. A. .

New York, Room 312, 30 Church 5t., Phone Cortland 4433

New York Export Office, 420 Lexington Ave., Phone Leaington 4270




Climate and Brains Built Plant

San Diegen Ualif., boasts ol one )
the hest maniged plants on the 1Mavilic
comst, one thit is suecessiul o far as
profitable aperation is converneld but
also bevise of the high reputation it
has gained for s products. It s the
plant of the >an Diegeo Macaroni Man
ufaeturing company.

While some of the creddit is due o
able supervisin Dy ats owner, e, e
Roweo, most of the suecess is attributi-
ble to the climate in the seetion of the
country where the plant is situated. It
is aovery casy matter o properly cure
macaroni under  the almost periect
weather  conditions  that prevail in
Southern Ualifornia,  Disposing of the
output is another matter and here the
ability and  training of  the owner

shows best.

1 DeBowcen, the president, received
his irst training in macaroni making in
the town of his birth, Fara 5. Martino,
Peovinee of Chieti, Ttaly. e came o
the United States in 180 as an expert
in the business and was employed in
Philadelphia receiving the magniticent
stipemd of 37,30 for his ability and
labor,  Delieving that the west offered
preater apportunities he migrated to
Coal Creek, Colo; later was employed
by the Western Union Macaroni com-
pany in Denver.

In spite of the small pay that pre
vailed in those days he soon savel
Sroo0 amd with 3 associates organized
the Western Macaroni company at Salt
Lake City in 1903, The husiness de-
veloped slowly and success was always
A little in the offing. In 1g12 illness

compelled him o dispose of his inter
est in Utah and he moved to S
Dicge where he has since resided.

There in the fall o 1912 he founde
the San Diego Macaroni Co., heginning
aperations in i aoall frame huilding
with antique presses having a capiein
of less than a harrel of semoling dail)
Business increased.  More space wos
needed, soin 1923 the present Spacions
factory was completed. Tris a2 ston
structure  30x200 it equipped  with
modern machines and driers, a littie
show place to which visitors are alwins
welcome.

The plant is advertised as e
House That Quality Built,” Alben
Rernarding is secretary and supervises
the offices, 2308 Kettner bvd., San
Diego, Calif,

]

| L. DeRocco,
Prasident,

San Diego
Macaronl

Manufactur-

ing Compuany

s e

A Dr{lng Corridor--On the left, short goods drawers;

ont

Macaron!

e right, the long goods chambers at San Diego
i Manufacturing Company

Exterior View of one of California’
southwestern in the country, San

s modern macaroni plants, the most

Diego Macaroni Manufacturing Co.

Johnson Bulletin No. 12

A well ilustrated, 4 page Lulletin No.
12 is heing distributed by the Johnson
Automatic Seider Cou L., Tade
Creck,, Mich Descriptive  mitter on
Julmson gross weight scales, net weight
seales, WX wrappers, amd combination

 §
]

top and bottom sealers, is coneisely given
in conneetion with unusual photographs.
This bulletin describes packaging ma-
chinery  which manufacturers  with @
comparatively limited output may s
with  efficient and cconomical  results.
The Johnson Automatic Sealer Co., Ltd.,

states that “copies of bulletin No. 12 wil
he gladly mailed upon request tooan
person interested in more and bt
packages at less cost.”

—— i

Don't tell all you know—exeep!
about your goods.

——
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Cheraw Box Company,in.

Seventh and Byrd Streets

Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOT E—Our shooks are made {from taste-

less and odorless gum wood,
Sides, tops and bottoms are full
one-quarter inch thick and one
picce. All ends are full three-
eighths inch thick.

The House Always at

of . Your
Perfection Service

Where Others Have Failed,

We Have Succeeded.

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS CO.
317 Third Ave. Brooklyn, N. Y.

STRONG and UNIFORM
and of a WONDERFUL

COLOR

For Quality Trade

Crookston Milling Company

CROOKSTON, MINNESOTA
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The Macaroni Journal

Trade Mark Reglstered U, S. Patent Office
(Successor to the Old Journal—Founded by Fred Becker
of Cleveland, O., in 1903.)

A Publication to Advance the American Maca-
ronl Industry.

Published Monthly by the Natlonal Macaron!
Manufacturers Assoclation.

Edited by the Secretary, P, O. Drawer No. 1.
Braldwood, Tl

PUBLICATION COMMITTEE

HENRY MUELLER JAS. T. WILLIAMB
M. J, DONNA, Editor
T T SUNSCRIPTION RATES .. ..« 1
United Btatesand Cannda - = 1,60 per year
In advance.
Forelgn Countrles - - $3.00 per year. in advance
Single Coples - - - - 16 Centa
Back Coples - - - - 25 Centa

SPECIAL NOTICE

COMMUNICATIONS:—The Hdltor sollcits
news and articles of Interest to the Macaroni
Industry. All mntters intended for Snuhllcﬂlnn
munt reach the Editorial Office. Braldwood, .,
no Iater than Fifth Day of Month.

THE MACARONI JOURNAL: assumes no re-
sponsibllity for views or opinions expreased by
contributors, and will not knowingly advertise
Irresponsible or untrustworthy concerns.

The publishers of THB MACARONI JOURNAL
reserve the right to reiect any matter furnished
either for the advertlsing or readin, columna.

REMITTANCES:—Make all checks or drafts

yable to the order of the National Macaron!

fanufacturers Association.

ADVERTISING RATES

Display Advertisi - « Rateson Ar,pllulinn
Want Ads = = = = Five Cents Per Word
Vol. IX July 15, 1927 No. 3

Regrets and Best Wishes

Letters and telegrams from many in-
dividuals and firms that for various rea-
sons were unable to attend the conven-
tion, were read by the Secretary:

F. Maldari & Bros., Inc,, New York

city.
Charles F. Elmes Engineering Works,
Chicago.

H. K. Becker of Peters Machinery
Co., Chicago.

Leon G. Tujague of Tujague Foods
Products, Inc., New Orleans, La.

John V. Canepa of John B. Canepa
Co., Chicago.

Questions and Answers
Journal Circulation

Question:  Just what class of buyers
does the Macaroni Journal serve and
what is its guaranteed circulation?

Answer: The Macaroni Journal is
the official organ of the National Maca-
roni Manufacturers association and the
Macaroni and Noodle Industry's only
trade magazine. It-covers this industry
of over 500 manufacturing plants prac-
tically 100%. Its circulation is approxi-
mately 1000 copies monthly.

Average Size of Container

Question:  What is the average size
of box that will properly contain 20 Ibs.
of macaroni? Of spaghetti?

Answer: While some manufacturers
do not differentiate between these 2
forms of products, the better class does.
The standard size of a wood or paper

THE MACARONI JOUTNAL

container for 20 lbs. of spaghetti is 22
in. long, 9 in. wide and 5% in. deep, in-
side measurement.  For macaroni a
slightly larger box is used, the length
and width being the same but the depth
being 8 in.

Tomato Paste Not Complete Sauce

Question:  Would the imported to-
mato paste sold in some of our delica-
tessen shops be suitable for use as a spa-
phetti sauce in canned prepared spa-
ghetti?

Answer:  The concentrated tomato
paste referred to may serve as a base for
the spaghetti sauce but other ingredients
are usually added to give flavor, ete.

Personal Appreciation

“I am sure you will agree with me that
the Minneapolis convention of 1927 was
the very best the association has had
since its organization,” writes Joseph
Freschi of the Mound City Macaroni
company, St. Louis, Mo.

“From the actual number of members
present and the wonderful entertainment
planned for us it was a big success. In
addition to the various resolutions I wish
to add my personal appreciation for the
unsurpassed entertainment provided by
that prince of hosts, James T. Williams,
Mrs. Williams, and their associates; also
1o the Durum Millers whose untiring ef-
forts made our stay very pleasant and
happy. We “shore’ had a good time."

Mr. Freschi expresses the guatitude
generally voiced by all of those who had
the pleasure of forming a part of that
momentous gathering in Minneapolis last
month.

“] want to take this opportunity to
give my impressions of the Minneapolis
convention,—it was decidedly the best,
both from point of attendance and every
other angle, that 1 have ever attended,”
says A. L. Ruland of the Washburn
Crosby company. “It really looked as
though there was a genuine spirit of co-
operation among these manufacturers
and you are to be congratulated on the
courage and perseverance in the face of
many years of indifference which most
of them have exhibited.”

“My convention days are about over,”
stated B. Stockman of Duluth-Superior
Milling company, “but it is a great pleas-
ure to know that the gathering was a
great success and that those who attend-
ed went away well satisfied. It was a
pleasure to meet the officers of the asso-
ciation who are carrying on so nobly for

the industry and also to meet those with,

July 15, 1927

whom we have intimate business rela-
tions.”

“One needs only to look over the list
of registrants to note what a splendid
success the 1927 Conference of the
Macaroni Industry was and I want to
offer my congratulations,” says Martin
Luther, vice president of the Minneapolis
Milling company.

e o

A bird in the hand is worth two in
the bush but in business written
orders count.

Visitors at Headquarters

Among the visitors at the headquarters

of the National association during June

were the following allied tradesmen:

B. F. Wallschlacger and Charles L.
Miller of the Chicago office of Washburn

Crosby company.

E. ]J. Thomas, Minncapolis, general
salesmanager of Capital Flour Mills, and
his district representative H. T. Felgen-

hauer.

Most helping hands are empty.
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WANT ADVERTISEMENTS

Five cenia per word sach Insertion.

s

WANTED TO BUY—large, well gquiuﬁd. I:?:
15,

established macaroni I-Iml. Address F/
The Macaroni Journal, Braldwood, 1.

D. & E. Kneaders

To The Trade:-

) We wish to announce that we are buildi 1
htn; o“[:l Presses (both screw and hydraulic) \ﬁt(xegﬁe?s.“ l'\Ti];ccrls':
zry.m'l'al:‘h:::a can furnish any repairs to Walten machin-

Your inquiries are solici i v
P o l&entinﬂ. icited and will be given careful

Yours very truly,

DIENELT & EISENHARDT, Inc.
R, P. BOGGS, Sales Manager

DIENELT & EISENHARDT, Inc.

1304-18 N, Howard Street
PHILADELPHIA, PA.

Established Over 50 Years

OUR NEW BRAND

e 1

140 LBS.

COLUMBUS

SEMOLINA
COMMANDER MILL €O."
~  MINNEAPOLIS, MINN.

GIVE IT A TRIAL

Commander Mill Company

Minneapolis, Minnesota

FOR SALE

Attraciive factory property. For-
merly S. R. Smith macaroni and noo-
{Ii,l: plant in village near Harrisburg,

Five buildings, two large, three
small—nuhstanmi construction. Mac-
aroni and noodle machinery. Steam
engine and boiler. Waler power an
light plant. Labor cheap and efficient.

tions make this an ideal plant for pro-
duction on low cost basis. Wil quote
very low price il interested.

H. M. VASTINE

109 Locust St, Harrisburg, Pa.

=N

The location, shipping facilities— |
railroad and truck—and labor condi- |

Macaroti Machinery Manufacturer

Macaroni Drying Machines
That Fool The Weather

—

387 Broadway ~ San Francisce, Calif.

A. ROSSI & CO.|

—

DURUM SEMOLINA

CAPITAL FLOUR MILLS, Inc.

MINNEAPOLIS

MINNESOTA

SAINT PAUL

]
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The President’s Column

The post-convention meeting will now come to order. All
in favor of carrying on the actions of the 24th annual conven-
tion just completed in Minneapolis will make known their atti-
tude by doing their share of the good work ordered during
the year.

- * -

Say, wan't that some con-
vention! They came from
all sections of the country
and in such fine spirit.
Surely was pleasing to pre-
side.

* & %

Yes, I'm the president
for another year. It wasa
trick. 1 had intended to
play around a little but
found that the very laws
that I recommended made
me a member of the Board
of Directors,-and the latter
made me the chief exccu-
tive. Are you with me?

I was so surprised I"could not properly express myself
when my friends presented me with their valuable token of
esteem. T want to thank the conspirator and all who had a
hand in the act.

. e

The convention did some fine work in outlining its plan of
action for the coming year. It is to be hoped that every com-
mittee member will realize his responsibility and get behind
the plans with the same vim that was shown in presenting and
adopting them.

L *

Got quite a kick out of that convention song,—"'Macaroni in
the Summer Time.” Lots of melody in that and more sense
too. Why should we not all eat “More Macaroni in the
Good Old Summer Time."

¥ %

Believe that the durum millers made a poor choice when
they selected me s toastmaster. However, I did my best and
that got me by with the big array of excellent talent that they
presented for our pleasure.

® & =

May your enthusiasm hold till next convention time. Where

do you wish it to be held?

The Secretary’s Column

A convention may be a pleasure to many, but to the Sccre
tary it means work, before, during and after. It's a pleasure
1o work when one sees so many pleased and everything run-
ning smoothly,

- . =

It was gratifying to note
how well the lengthy report
of the Secretary was re-
ceived. It proves that the
membership is interested in
the work of the association,

* = %

If the Secretary were to
accept every juvitation ex-
tended at convention to eat
breakfast, luncheon or din-
ner, he would soon become
too fat to work. No men-
tion is made of other invi-
tations that. were equally

numerovs
L I

Of more than a half hundred progressive firms i
America represented at: the: Minneapolis convention all wer
members or became suchi except one. Now let's make it unix
imous. Send in your application.

» » L

The short sessions enlivened with good talks and discw
sions proved popular. The attention given was very pleasing
to the officials who sought to arrange that interesting.edue
tional program.

x * %

Glad to note the approval given the work of the ol
Vigilance Committee since renamed THE EDUCATIONA
COMMITTEE, You will be given an opportunity to ag®
manifest this approval by contributing financially to keep o
the good work.

* % ¥

Plan now to attend the 1928 convention, wherever wl
whenever held.
* %

Remember, that the Board of Directors will welcome o
cooperation throughout the year. Give it freely.

e

JOHN J. CAVAGNARO

Engineers and Machinists
Harrison, N. J.

U.S. A

Complete Presses
Equipments
Kneaders
Mixers
Accumulator Mould Cleaners
Systems Cutters
Brakes

N. Y. Office and Shop All Sizes
255-57 Centre Street
u
N.Y.C. p to the

Specialty of

MACARONI MACHINERY

Since 1881]

Fatmemprssns e

Moulds, Etc.

largest in use.




Pillsbury's Semolma No. 2, Pillsbury’s Durum Fancy Patent—the
many macaroni manufacturers who use these splendid products will
tell you of their remarkable quality. Your macaroni will have
exceptional strength, finest amber color, and desirable flavor—always.

Pillsbury Flour Mills Company

wOldegt Millers of Durum Wheat"
Minneapolis, U. 8. A.

BRANCH OFFICES:

Albany Chicago Indianapolis New York Saint Louls
Atlanta Cincinnatl Jacksonville Philadelphia Saint Paul
Altoona Cleveland Los Angeles Plttsburgh Scranton
Raltimore Dallas Memphis Portland Springfield
Boston Denver Milwaukee Providence Syracuse
Buffalo Detroit New Haven Richmond Washington

New Orleans




