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The perfect arch insures
maximum resistance lo
abuse.

The Arch that has Saved Millions to Shippers|

The high, resilient CUSHION ARCHES in the stout walls of Mid-West CORRU-
GATED shipping boxes have saved millions of rollars to a host of shippers since 1914,
This tremendous saving is directly tra..able to their unusual strength and resistance
which enable Mid-\West containers to consistently give 30% to 70% MORIE protection
to shipments than cut rate, cheaply made boxes.

The unprecedented growth of the Mid-West Box Company — from nothing in 1914 to
vwo mills and five factories in 1926—proves that buyers want a quality product in an
increasing ratio as they experience the sincerity of the maker and
the consistently satisfactory and cconomical performance of the
product.

Carcful shippers buy Mid-West corrugated shipping boxes
because they know they will he up to specifications-—withi a big
margin in quality, resistance, wear and appearance. Ask any user.,

Parallel with Mid-West quality and ecconomy are the SOLID
FIBRE containers and products of the Container Corporation of
America, in big demand by Industry. The fourteen mills and
box plants of both companies offer quick service and short haul
shipments. We help you cconomize any way you look at it.

s f ful
Shilllll.'l's of Macaroni, Spaghgtti' cte., will do well to take rugations form a powerfu

advantage of our FRELE SERVICE offer.  See coupon herewith,
Fill in and mail today. No obligation.

MID-WEST BOX COMPANY

fence against transporta-

tion abuscs,

RETURN COUPON

MID-WEST BOX COMPANY
111 West Washington Screet, Chicago, Dept. 20

' Gentlemen: Please have one of your esperts check our p i
i/ CONTAINER CORPORATION pate fj‘ﬁmhm v T

111 W. Washington St. CHICAGO, ILLINOIS gl

Capacity 1000 tons per day

Five Mills — Nine Factories

High, strong, resilient cor- |8

wall of resistance and de-|8
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|Popularizing Macaroni
as year-around food

NOW IS THE TIME TO REVEL 1
IN FRESH VEGETABLES

Have their freshnuss
and juiciness with |

Spcngettz' f

It is good for you.
An ideal springtime
menu combines fresh
garden foods with a |
strength food, suchas |
spaghetti or macaroni. |
For the strength of |
meat, the energy

of wheat

eat
Spaghetti
the becfsteak of the

wheat fields. A most
welcome change

Jfrom potatoes,

SERVE
Spagbettz
OR MACARONI

—with fresh tomatocs
—with mushrooms and
green peppers
—with beansand shred-
ded new onions

—with peppers and
string beans

—with little new c:u;i
rots, peppers, an
shn:dts:g l(;linns

—with cream sauce, |
onions, peas and |
green peppers

—with brown stock
soup and shredded
celery

—with curry and pep-
pers in stuffed |
tomatocs

SPAGHETTI

isan

American Food

made in

American Factories

from [

American Wheat, ’

W NATIONAL MACARONI

MANUFACTURERS ASSOCIATION

0\

Macaroni
Spaghetti
Egg Noodles

owheat food, suitable oy

]

It is an undesiable fiet that Macaroni
Manufacturers ¥+ wve sustained heavy husi-
ness losses owing to the erroneous belief in

some quarters Ot Macaroni Praoducts are

| winter fools,

We know that it is stricy and purely
consumption in
every scason of the year; that this food

| Dlends pleasingly with meats ar vegetables,

the prevailing fools in any scason, spring

or summer, fall or winter

That is the messape being broadeast by the
progressive manufacturers who are spon-
soring the small hut most eflicient cam-
praign in national magazines, 1 is satisfy
ing to them o know that the message is
being read and well received by millions
who knew little of Macaron P'roduets and

rarely served them o their hoames,

To the leit appears an eNact cops ol the
column advertisement that appeared in the
My issue of The Ladies Home Journal aml
Goud Househeepimg, The “Spaghetti™ mes

sage wenl over g

Tothe right i scen the v ertisement that
will appear in the June rssue of Cual Thouse

|i\'l‘|’ill|.:. The suitahleness I owheat anid

oepps as oaosummer Good as properly empha

sized.

This is fine work from which all manufae
turers will benetit. The generous aml
secing felloaws whe are Binancing this nation
wide campaign to popularize Macarom
P'roducts are deserving both the gratinde
amd the coaperation of their fellow husiness
men—aof the entire imdustry in

BOOSTING  AMERICAN

AMERICAN FACTORIES BY AMERI-
CANS FROM AMERICAN WHENT.

MACARON] |
) AS AN AMERICAN FOOD MADLE IN

3

Products

IN

=

SUMMER

the meat Platter should be

Egg Noodles

THINKING up new sea-
sonable extras 1sn'thard,
But thinking; up new
meats, new vegetables
—hfting the very center
out of your dinner and
putting down noodles —
that'sexciting. Noodles
are the summer meat
and-potato platter. Del-
icate, flavor-full, easily
digested, they have the
strength of meat and
the energy of wheat
Merely ball untl ten:
der, drain, and serve
any way you would
ECrve meat or potatoes,

£gg Noodles

Baken—with epps,
cheese and bread-
crumbs,

Frien - with butter and
bread-crumb dressing.

Creanmen  with butter
and cheese.

Boien 1n chicken
broth with green
Peppers.

Stureen m green pep

pers wiath tomatoes

and new onons,
ServED Wit fricassced
chicken i place o
dumplimgs.
Axp, of course, m soup,
Even Mape a Dessiir
or swith butter,
cmnamon and sugar!

Try this dvlicivus
breakfast surpron

Egg Noodle:

AND PRUNES

EGG NOODLES
arean American Food
made in

American Factories
from

American Wheat,

NATIONAL MACARONI
MANUFACTURERS ASSOCIATION

Macaroni
Spaghetti
Egg Noodles
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—or the salesmen of
the Minneapolis
Milling Company are.
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ding te the s ders o the Natteonial Vas

Repeat orders indicate the former. ﬂ:‘ i :;z{:“l‘m-t s e ol
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Eastern Manufacturers Attend

Washington Meeting

A dozen or more oi the leading man-
ufacturers of the eastern part of the
country met in the Mayllower hotel,
Washington, 1. C., April 18, 1928, w0
complete plans for presenting testimony
at the hearing before the Food Stand-
ards Committee the next day, when the
question of Definitions and Standards
for Purified Middlings, Farina and
Semalina was considered.

After hearing the views of all present
and studying the opinions expressed in
the various sectional meetings it was
voted to approve all the recommenda-
tions made by manufacturers in New
York, Chicago and Boston, and to go be-
fore the committee in a body demanding
3 changes in the propesed definitions,
namely—restriction of the name “Semo-
lina" to amber durum wheat products,
the maximum of 14% moisture and the
maximum of 19 of flour. It was voted
that if possible the standards be made
sufficiently high to exclude the low
grade No. 3 semolina with its inferior
flour content.

The unfair tactics of a so-calied news-
paper with a small circulation and a big
grudge in belittling domestic macaroni,
and which had aroused the ire of several
of the New York manufacturers, came
in for slight consideration and was dis-
posed of Ly a motion unanimously
adopted to ignore the attack as inconse-
quential because of 1 source.

The work of the Educational Bureau
was commended and a plan was consid-
eredd whereby funds to finance this work
woul 1 be contributed by interested firms
who would pledge annual contributions
to premee this efficient activity, Those
in atter lance at the meeting were:

Atlantic Macaroni Co. )
uerrisi, Keystone Macaroni Mig. Co.
5 AL Kreider, Keystone Macaron! Mig. Co.
Thos, H. Toomey, Brooklyn Macaroni Co.
s 7. Vermylen, A. Zerega's Sons

Gi. Hoskins, Foulds Milling Co.

S Foul's, Foulds Co, of New York

2 Ronzoni, Ronzoni Macaroni Co,, Inc.

Frank Pepe, . Pepe Macaroni Co., Inc

P, George Nicolari, New Haven Macaroni Co.

Henry Mueller, €. F. Mueller Co.
I1. R. Jacobs, N. M. ML A,
M. J. Donna, N. M. MAL

Plans for the program for the Chica-
go convention June 19-21 were consid-
ered and it was generally agreed that
owing to conditions existing in the trade
it was most vssential that the attendance
this year be the largest ever. A larger
and stronger convention commiltee was
appointed to use every honorable means

S Patrono, Independent Macaroni Co., Inc.

to bring about a heavy attendance at the
conference in the Edgewater Beach hotel
in celebration of the Silver Jubilee of the
National organization representing the
macaroni trade.

RESOLUTION

The resolution adopted by the meating
declaring the attitude of the macaroni in-
dustry toward the proposed government
standards for Purified Middlings, Semo-
lina and Farina, as adopted at the sec-
tional meetings of the National Maca-
roni Manufacturers association (Chi-
cago, Jan. 21, 1928; Boston, Feb. 4,
1928; and New York city, Feb. 6, 1928)
and unanimously approved by the board
of directors on Feb. 6, 1928, was as fol-
lows:

That the following amendments be
favored in connecticn with the proposed
Definitions and Standards for Purified
Middlings, Farina and Semolina:

1. That the general definition for Purified
Middlings be changed by striking out the
phrase “practically free from flour” and
substituting therefor the phrase “and shall
not contain more than 1% of flour.”

8 The Joint Committee on Definitions
) ) b Standards held its hearing on mid-
2. ‘That the moisture content of 14% by this:, farina and semolina on April 19
vacuum method according 1o acceptedy wheduled,  There w "
procedure by the Association of Offici = = ERe-Was a wely Koo
Agricultural Chemists be approved. i resentation of macaroni manufactur-
3. That Farina be defined as the Purificfes and millers present. The discussions
e carried on in a wonderful spirit of

Middlings of any wheat.
4. That Semu]in: e defined as the Purific jperation and an evident desire on
Middlings of ”:‘"'.'" wheat. . part of the millers and macaroni
® . uiacturers to adjust their slight dif-
rences of opinion on an equitable basis.
The discussion revolved around the 3
ints which seemed the most important
the macaroni manufacturers and the
lers. The 3 points are:  First, a re-
iction of the term “semolina” to puri-
1 middlings made from durum wheat.
cond, a definite limit of flour to be per-
ted in middlings, farina or semolina.
Rird, a definite limit for moisture to be
rmitted in these same products,
Henry Mueller's Address
Henry Mueller, president of the Na-
821 Macaroni Manufacturers, was the
i to address the Committee, e pre-
bited the resolutions adopted at 4 dis-
fHct mectings of the macaroni manufac-
s, association members and non-
and stated that this was pne of
- rare occasions when he was author-
d to speak for a united industry.
Admitting that he was one of the real

At the general meeting of the maca
roni manufacturers held April 18, 192
in Washington, D. C, Wednesday, th
following motion as moved Ly P. Geord
Nicolari of the New Haven Macaroni
company, New Haven, Conn., and sec
onded by C. S. Foulds of the Fouldg
company, New York city, was unani
mously adopted: that we re-affirm th
position taken by the industry at the Chi
cago, Boston and New York meeti
with reference to the changes recomf
mended in the proposed Definiticnz an
Standards for Purified Middlings, 5
rina and Semolina, and that every possi
ble effort be made at the hearing ©
April 20, 1928, to have the Food Standf#
ards Committee incorporate these recomg
mendations in the final definition an
standards for our raw materials.
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MY FAVORITE RECIPE

Delicious Macaroni Loaf

all users of semoling, nevertheless he
ew that when macaroni manufacturers
«d that term with reference to their
v materials they refer to a granulation
durum wheat and not of any wheat.

14 b, macaroni
1 cup soft bread crumbs
1 tablespoon butter

1% cup milk

and pimento, Cook until creamy.
until cheese is dissolved.
the cooked macaroni, which is then

be served hot or in slices cold.
This is a delicious dish, high

between forty-five and fifty cents.

By Agnes Heiser Yunker, Orient, S. D.
0
INGREDIENTS

Salt and pepper to suit taste.
METHOD:
loil macaroni in salted water until tender.  Drain, place in well greased

baking dish. Into a double boiler place the bread crumbs, Dbutter, milk, onion

Add the beaten eggs just before pouring them over

and slightly brown. Do not have oven too hot.
REMARKS:

Remove baked macaroni loaf from baking dish and serve with white

sauce to which has been added a fev cooked green beans or mushreoms. May

main dish for your Sunday dinner or as a on¢ dish meal for luncheon.

(Tell us your favorite Macaroni, Spaghetti or Noodle Recipe.)

b the other hand, the trade recognized
{ farina refers to purified middlings
any wheat.  As a user of farina it
uld be unfair for him to label his
wlucts as semolina goods and that after
Bl i definition of these products should
B8 2 ccording to their usage in this coun-
where 936 of the American milled
wlina from amber durum wheat was
4 by the macaroni industry of this
intry.

le submitterd many interesting figures
moisture to prove that a much higher
8. iure content in flours and semolina
L had to be contended with since a
nge in moisture content was made 2
B or more ago.  He further showed
@ it would be fair and proper to limit
flour dust in semolina and farina be-
se oftentimes the flour was an added
ficrial and frequently of a lower grade
@ the large granulations,

Ir. Mueller congratulated the milling
resentatives on the fair presentation
heir arguments but advised the com-
tee that what the macaroni manuiac-
rs asked for was fair to miller and
wiacturer alike; that if moisture and
r dust are kept suTiciently low, better
b more healthful food conld be pro-
cd from even the minimum grade
Binissible under the expected rulings.
Jacobs' Technical Argument
will be remembered that the com-

1 tablespoon finely minced onion
3 tablespoons minced pimento
14 cup grated cheese

2 epus

Then add cheese and continue cooking

baked for one hour in a moderate oven

in nutriment, and may be served as the
Cost

[}

Hearing on Semolina

mittee when it issued its tentative defini-
tion defining semolina stated that “sem-
olina is the purified middlings of hard
wheat.,”  Both the millers and macaroni
manufacturers were in total agreement
that the term “semolina” shoubl e re-
stricted to the middlings made  from
durum wheat,  The authorities for this
definition were presemed by the writer
as follows:

The lalian Dictionary of Agriculture
says, “Semolina is the product of hard
wheat."

Encyclopedia of Foods and Beveriages,
compiled by Artemus Ward, 1911, says,
“Semolina—See Farina,”  "Wheat fa-
rina corresponds to the product known
in Furope as semoling or semola, 1t
consists of very fine wheat “middlings.”
The best is that obtained in the milling
of the very hard-grained wheat,  Semo-
lina is perhaps most popular in Frinc
where it is used in a0 great many ways.

... I is the original macaroni our.”
ok of Rural Life, 1923, Vol K

“Semoling. The s heat tlour from which

macaroni and spagbetti are made”

A Popular Chemical Dictionary by €,
T. Kingzen, 1921, London, “Semoling :
A farinaceous preparation made irom
the hard wheats of haly, Spain and
south Russin, contiaining a Lirge amount
of nitrogenous material ”

cSemolina:  An avdele of ool con
sisting of those hard portions of “tinty’
wheat which resist the acnion of the mill
stones and are collected in the form of
rounded grains.”

Funk amnd Wagnalls New  Stanidard
Dictionary,  “Semolina: The grinty or
prain-like portions of wheat retained in
the bolting machine after the fine flour
has heen passed through.”

A New English Dictionary on histor
ical principles, dited by Sir James .
Murry, “Semolina: An article of foml
consisting  of those  hard  portions of
‘Minty’ wheat which resist the action
of the millstones, and are collected in the
form of rounded grains.  Semola: A
trade name for a special variety of semuo-
lina."”

The Encyelopedia of Food by Arte-
mus Ward,  “Farina: Wheat farina is
for other purposes also known as semo-
lina. It consists of wheat ‘middlings’
small, hard particles of wheat leit in the
lolting machine after the finer flour has
passed through its meshes, The hest—
that used in the manufacture of niaci-
roni, spaghetti and similar pastes—is ob-
tained in the milling of the very hard
durum, or macaroni, wheats.”

As reported by
BENJAMIN R. JACOBS

Food Inspection aml Analysis by Al
Bert E. Leach, Ath Edition, 1920, 1y
Ind, cSemoling is the coarse meal
ground from certain varieties of hard or
vdurum wheats, grown orgimally in
laly, Sicily, Russia but at present in
France amd in certain parts of the Unit-
el States and Canada”

More Authorities Quoted

Manufacture of Semolina and Maci-
roni by Robert I' SKinner, LWL No,
20, states that the raw material used m
the macaroni industry consists of hard
or dirwm wheat which is ground into
semolimy, Pee 150 Under the heading,
Manufacture of Semoling, only hard o
durum wheats are referred o i the
manufacture  of - semoling. Although
there is no specifie: statement thiat semo-
T can be manufactured only from dur-
um wheats still the inference is there
amd it appears e be taken for granted
all through the publication that semoli
na s the product obtained from the hiod
or durum wheats.

Professor James o Shepard in 2 hul-
letins dealing exclusively with duram o
macaroni wheats published as Bulletins
82 and 92 ai the South Dakota FEspen
ment Station, refers W the wheats s
durum, hard, thinty or vitreons, He does
not, however, in any cise refer o seno-
linaas durum semolin. Onpage 35 of
Bulletin 82, he SHONS, “The hest grades
ll|. nucaront are no lllfllll' lll'll1'n vaen
macaroni wheat flour A coarse prind-
wet known s Csemoling” s employed.
This product corvesponds o the granu-
lar middlings produced i one stige of
milling bread wheats,”

O Page 43 of the same publication in
acknowledging the work of his assistant
Professor Shepard says, "M Norton
his also taken special mterest me the
manufacture of the macarom which we
have made from semoling milled ar this
station.”

Again in Bulletin 92, Page 1, another
publication on durum wheats, Professor
Shepard says, “Semolina corresponds 1o
the puriticd middlings oltained in the
regular course of reduction s practiced
by our commereial roller mills.” No-
where do we fimd the word semaoling
moditied and it seems very evident that
it means the purilicd middlings of du-
rum wheat.

It will be noted that although the term
“durum wheat” is not universally used
by these authorities, still (he term “hard
wheat” is applicd on the Continent solely
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to durum wheats as may be shown by
the following authorities:

Carlton on B.P.I, Bulletin No. 3,
“Macaroni Wheats,” Page 9, has the fol-
lowing to say concerning the use of the
word hard in connection with wheats:

“For more than 35 years there have
been occasional introductions into this
country of the hardy, glassy wheats of
the durum group, chiefly from Russia
but also from Algeria and Chile. In
Europe they are called simply hard
wheats and correctly so, since the hard-
est bread wheats of the world are really
soft compared with them. In this coun-
try they have not until recently been sui-
ficiently well known to receive a special
name. Now, however, through the re-
cent introductions and publications of
this Department the term macaroni
wheat is becoming rapidly adopted, and
its application is already pretty well un-
derstood.”

Pg. 10. “Macaroni wheats proper be-
long in the durum group, known by the
botanical name of triticum durum. In
France they are called Ble dur; in Ger-
many, Hartweizen; znd in Spain, Trigo
duro. They are also sometimes called
barley wheats, or Gerstenweizen, because
of their resemblance to barley.”

Pg. 12. "By far the largest production
of macaroni wheats is in the east and
south Russia, a large part of which finds
a ready market for macaroni making in
the cities of southern France and Italy.
Ten or more rather distinet varicties are
grown in Russia, Thrie are much
mixed in shipping and are often export-
ed under the one name of Taganrog
wheat simply beean e they are so com-
monly shipped froai the port of that
name.  There is no special variety cor-
rectly called Taganrog, but that name is
usually applied to any variety whaiever
of Russian durum wheat after it icaves
Russia."

Cyclopedia of American Agriculture,
edited by L. H. Bailey (7): "Durum
wheat (T. Sativum, var. Durum). This
is often referred to as macaroni wheat
since the Nour from which is menufac-
tured this and similar products is pro-
duced from this wheat”

Webster's New International Diction-
ary; “Wheat—From the hard wheats,
macaroni, spaghetti and similar pastes
are made.” k

Encyclopedia  Britannica, Eleventh
Edition: In defining wheats refers to
the hard wheats as the durum forms.

La Grand Encyclopedia. Divides the
genus into 7 species which may be divid-
ed as follows. Four species’ of bare
grains and 3 species of covered grains.

he gnly sned g which 1 1] s hard

or vitreous is applied is Triticum Du-
rum.

Statements had been made that farina
from spring wheats were being imported
into this country as semolina, and also
that Italian macaroni made from farinas
was being imported as semolina maca-
roni. At the request of the writer the
Bureau of Foreign and Domestic Com-
merce of the Department of Commerce
sovght information on these points from
the U. S. Commercial Attaches in both
Rome and Ottawa. The statements re-
ceived from the American Commercial
Attaches disproved both of these con-
tentions and are as follows:

Statement from U. 8. Commercial
Attaches
OTTAWA—"Semolina is not shown
as an export from Canada althongh a
small quantity is imported ecach year.
The Customs Division of the Depart-
ment of National Revenue at Ottawa
tells me that the officers posting export
entries have observed shipments of sem-
olina occasionally in the past, but none
has been noticed recently, and if this
product is being exported it must be in
very small quantities. I have not been
able to ascertain the precise application
of the term ‘semolina’ in Canada but it
appears to be confined to the prodwcts
made of durum wheat.”
ROME—"Macaroni is made only
from hard wheat, the flour of which is
generically termed ‘Semola.’ ‘Pasta di
Semola’ is macaroni made of hard
wheat. Pasta di frumento has no real
significance, as macaroni is not made of
soft wheat, this quality being used only
for the manufacture of bread."
To sum up: **‘Semola’ refers only to
a product made from hard wheat. Fari-
ua is ordinary wheat flour. Pasta di
semola is macaroni made from hard
wheat used in soups and the making of
puddings; it is also given to invalids."
Two Opinions
As stated above the macaroni manu-
facturers are of the opinion that the
amount of flour in these products should
be restricted to 196, The Committee, on
the other hand, stated merely. that the
product should be “practically free from
flour.” This scems to us to be a very
important item in these definitions as the
phrasing proposed by the Committee
leaves the interpretation of “practically
free” to the judgment of the individual
manufacturer. It was shown by the
writer that semolina No. 2 and farina
No. 2 always contain less than 1% of
flour while semolina No. 3 contains any-
where from 1% to 124%. It was also
shown that the quality of this flour was
very inferior in grade and although from
80% 1o 909 of the products making up
the semolina No. 3 was of high grade
: as semolina No, 2

for macaroni making purposes, yet (hd§
remaining 10% or 20% consisted of ver,
inferior flour and very fine middling
which were exceedingly detrimental 13§
the quality of macaroni produced froc
these products. It was, therefore, supfl
gested that millers take particular pai
1o rid semolina of as much as possible
the 10 or 20% of very inferior produg
as it should not be used in the manufadg
ture of macaroni.

Laboratory Findings

The Washington laboratory of the a3
sociation examined and analyzed 19 san
ples of No. 3 semolina. These varied
ash from 0.59% to 0.78%. The porti
passing through a 100 mesh sieve range
from 0.90% to 1.57% in ash; the ave
age being above 19%. The amount
material passing through the 100 me
sieve varied from 1.4% to 124%. Th
high ash content is found only in verd

fay 15, 1928

ment.

but complete testing plant, we
are constantly finding ways and
means of improving the quality
and maintaining the uniformity
of Gold Medal Semolinas.

Our testiug unit Includes »
standard mill; & macaronl mix
er, kneader and press; drylng
chambers and cooking equip-

‘Through thls minlature,

inferior flours. In fact such flours ar

not entitled to be called “flour” under {

Pure Food Law. It does not requifl
much of this kind of product to aff
the color, texture and flavor of macar
products, Every macaroni manufactug
er should puard against including any (8
this low grade flour in his macan
products. ‘

The Standards Committee placed §
limit of 14% moisture on middlings, I
rina and semolina. This limit, althou,
it is higher than that placed by the Cor§
mittee on macaroni products, still w
satisfactory to the macaroni manui
turers because they 2 not feel that 1hi8
should restrict the miller in the amoug
of moisture he should use in the mang
facture of these products in order to (&
tain the best quality and the high
yield, The millers on the other hand
quested the Committee to allow 155
of moisture. This appears to us to
too high and would result in rapid d¢
rioration of the product. There is
question but that the quality of th
products is very materially affected
moisture, and excessive moisture
produce unsound products with p
keeping qualities.

Analyses Results

Our analyses of the 83 samples nuig
within the last year showed an avergs
of 13.93% of moisture and only one
the 83 samples contained more than I
of moisture. These samples all ref
sented carlots and represented also
nearly as possible the moisture con'®
of the flour as it left the mills. :

The millers contended that they
quired more moisture for milling s¢
iina than they did for milling flour.
hardly seemed possible as. farina

UR vears of experience in the
manufacture of semolinas have
taught us that a chemical analysis
of durum wheat does not go far cnough.
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Our testing plant 1s complete—
even to miniature macaroni-making
equipment. That’s why

we can say

Gold Medal Semolinas

will meet your rigid requirements

quality of Gold Medal *Tested” Scmo-
linas and met the demands of manufac-
turers regarding such physical charac-
teristics as color, strength, granulation,
cleanliness, and cooking quality.

While it is absolutely nccessary, it does

not tell us all we should know about the
wheat. Therefore, we decided several
years ago to sccure the additional infor
mation through the installation of spe-

cial experimental equipment,

go through practically the
samé process as does the com-
mercial semolina in a commer-
cial macaroni factory.

By means of these tests we
have constantly improved the

The continued suceess which manufac-
turers of macaroni products are expe-
ricncing through the use of Gold Medal
“Tested” Semolinas, is positive proof to

al n . ) In our us that our conscientious cfiorts to con-
miniature “semolina mill” samples of
wheat are made into semolina and then

stantly improve the quality of our semo-
linas is well worthwhile.

Gold  Medal  Semolinas — are
guaranteed. If any sack docs
nat prove satisfactory in every
way, the full purchase price
will be refunded.

| Goup MepaL SEMoLINAS

“Tested”

WASHBURN CROSBY COMPANY

eneral Offices: Minneapolis, Minn.

W 7w T T ey e e e e e

Millers of Gold Medal ""Kitchen-tested" Flous

e A \
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semolina are produced from the inner
(or endosperm portions of the wheat
only, while flour consists of these plus
the outer portions, that is, those portions
nearer the bran layers, and since most of
the moisture added by millers in the pro-
cess of tempering is contained in the out-
er portions of the grain it seems evident
that flour would contain more moisture
than farina or semolina.
Culman's Plea

William Culman of the Atlantic Mac-
aroni Co., Long Island City, N. Y., made
a sensible plea for the interpretation of
the word “semolina” to refer only to
durum wheat.  Among other things he
said:

We have heard several very interest-
ing and instructive definitions of semo-
lina giving its chemical composition with
much statistical and scientific informa-
tion regarding its proper manufacture,
its qualities, etc., also much equally in-
teresting information about the origin of
the word and its meaning. 1 am not go-
ing into a discussion of any of these
technical questions.  As a  macaroni
manufacturer, 1 am interested primarily
in the definition of the word itself. 1
am going to speak about that only, and
I am going to approach the question
from a different angle.

In my younger years my favorite
study was that of languages and more
especially that part of these studies
which is commonly called etymology, 1
liked to trace the origin of words and to
follow their course from one language
through other languages. 1 found that
when a word had been taken from one
language into another, its meaning was
often modified and sometimes changed
completely, | am not going to give you
a long list of such words, 1 shall choose
only one which seems to fit rather aptly
into the present discussion,  This word
is “corn.” It was taken into our lan-
puage bodily from the German without
any change whatever except that the
German uses the letter K to denote the K
sound, whereas we use the letter C for
the same purpose.  In all other respects,
the word is exactly the same in both
languages, in spelling as well as pronun-
ciation,

Now let us suppose that a German
farmer comes to Kansas where he meets
a fellow farmer and that he has some
knowledge of the English language.
Sooner or later these 2 farmers will nat-
urally get o talking about corn. Al
though they will then be using exactly
the same word, neither of them will
know what the other is talking about.
The German will be talking about rye,
whercas the Kansan will be talking about
something which he might more properly
call Indian maize.

In my opinion the proper definition of
a word and its correct use should be de-
termined by the meaning which it con-
veys from the mind of the speaker to the
mind of the hearer at the time and in the
place where the word is being used.
Here 1 venture to make the assertion and

1 feel sure that no one in this room will
undertahe to deny it, that when anyone
who is today in any way connected with
any branch of our business in any part
of the United States—the farmer, the
miller, the manufacturer, the grocer, and
finally the consumer—uses the word
semolina, he means a product of durum
wheat and nothing clse.

It seems to me that it is a matter of
no consequence to you, in making your
definition, whence the word semolina
was derived nor what may have been its
original meaning, nor even what it may
mean today to the people of Italy or to
those of France or Spain. I submit that
you are not making a definition for
them. We are trying to get a definition
for the people of the United States and
to serve for our guidance. What semo-
lina or,any similar word may have meant
years ago or what it may mean today in
other countries is not the point. The
question is—\What does it mean here to-
day? 1 repeat that when this word is
used here now, it means a product of
durum wheat and nothing else, We
hope that this will be your decision and
that your definition will limit the use of
the word semolina to a product of durum
wheat.

I’. George Nicolari of the New Haven
Macaroni Co., New Haven, Conn,, also
briefly addressed the committee urging
the incorporation of all the suggestions
of the macaroni manufactvrers in the
final definitions and standards hecauase
after all they were the ones most deeply
concerned in getting the best of raw
materials to produce the best finished
products, thus gaining and holding the
consumers’ confidence.

May 15, 1923 §

14 15, 1928

Among others who appearad before §

the Food Standards Commirsion were
Congressman J. H. Sinclair of North
Dakota with a plea for the durum grow-
ers of his state and the whole northwest
where durum is the principal crop. Syd-
ney Anderson, president of the Millers
National Federation, wiu agreed that

wheat middlings but a:lwd that a mois
ture content of 15.8% be sct as a mini-
mum and that a more liberal percentage
of flour dust be permitted, thought the

durum millers would be interested in §

keeping this as low as possible; M. A,

Gray and A. J. Fischer of Pillsbury Flour §
Mills company; T. C. Roberts and Jo- B
seph LI, Del Rossi of Washburn Crosby §

Co., and B. B. Sheffield of the Minneap-
olis-Larrabee company also spoke briefly

in emphasizing the point that they sought ;
only definitions and standards that §

would permit them to manufacture the
very best poscible semolina for macaroni
making.

Probable Ruling

Without any attempt at prophesying
what the Committee may do but judging
merely from the sentiment which seemed
to prevail at the hearing, it seems to the
writer that the Committee will restrict
the term semolina to the purified mid-
dlings made from durum wheats and
that it will place a definite limit on the
amount of flour and moisture which
these products may contain,

some of the replies.

husky recruit.
uHuh ? L

fo' me."”

BELL RINGER

[t

THE QUESTION SHOOTERS
By M. J. DONNA,

Secretary National Macaroni Manufacturers Association.

Questions are the bane of a Secretary's life. They are shot
at him from every dircction and on any conceivable topic. Some
arc casy; others are provoking. Most of them are sensible while
others arc almost silly. Naturally the questioner wants some
kind of an answer and he gets one. No affidavit accompanics

Several questions recently arrived that remind me of a story
told about a recruiting officer during the days of the draft:

Down at Camp Taylor in 1917 a negro outfit drafted
mostly from thel cotton ficlds was lined up before the
clerk for questioning and registration.

“Name and address,” demanded the clerk of one

“What's your name and address? "'
“Yo' ought to know,'' said Rastus, “Yo' all sent

| Champion Equipped Plants

“semolina” should mesn waly durum B
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--are the successful plants in the macaroni and noodle manufacturing industry.

! Their su-perﬁne quality products result in a steady increase of business—--their
r substantial operating economies assure consistently good profits.
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"LA PREMIATA" MACARON|
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plans for a new one.

tion to you.

CHAMPION MACHINERY COMPANY |

ILLINOIS

JOLIET -i-

T ———

Users of Champi?n l:“lour Handling Outfits, Noodle Brakes and Macaroni Mixers,
always have a winning advantage over competition.

These Letters Tell

the exrperience of two prominent
manufacturers who have se-
cured important advantages
from the use of Champion
machinery, and also valuable
engineering aid from the

amplon service department.

You can gel equelly profitabl: results by
running your plant the *‘Champion Way. "'

THE Joun B Canera CompPany

HANUFACTURERS OF
Rco Cross Macaron aND SPAGHETT!
J0H-II0O WERT ORAND AVENUE
CHicaoo

Feb, 21st, 1327,

Chanpicn Machinery Lo,
Joltet, Il1. L

Attent Mr, F. A, ¥Wouta, Seew,
Dear «r, Kotta:

Approclating your good aery.c I huve
for scme ti-a Interded to write yiu :n-! 1:: B
::n know "E“ ;hn scales snd elevator conveys
®o parchnand from you ar wl
€lans satisfaction. TH R NEL T

In fact we have had no trous . e
vith them, no troudle whatevap

listurally a capufacturs .
real service \..zur he mﬁ l: f:n !":In.e:l’-r
yeur due to be made acqualnted ~ith tha fnct
.l.;n{ '!n:dhlla [lvs]n’us the 4ind of sarvies 49
nt, and vour nachirery has preven to “a
that"zon elatned for 1t. R

Pest ulahas and every suceess to wne

dory truly rours,

THE_LOMN B, QAFEPA CORPaIY
(
WS

Fuys RS

Our experts are at your service in redesigning
your present plant, or in helping you work out

We shall be glad to answer any inquiries re-
garding your problems---and without obliga-

f
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Tending Their Own Business

1choose toATTEND |

B

U the Mucarons Manufacturers of Aneereca N e
» ~ s

Forrunate. indeed. are those who choose to attend the OPEN 28 La

CONTERENCE ot the VMACARONI INDUSTRY in the ,’

DG EWATER BEACH HOTEL. CHICAGO, June 1. 20. 21 1y - R

New Ldeas and Better Understanding Wl Result E’\i . \g |

T S g e e A Kt R LM

2% The North Grounds oi the Ed,
water Beach hotel, Chicago, wh

the Macaroni  Manutacturers,

Allied Tradesmen and their lad

will enjoy a vacational treat dur .

the 1928 convention ot the Macun I
Industry on June 1g-21. 1928

Among the recreational bcilities o

1—g-hole Miature Goli Course

1=Tenms Court.

s —Children’s Playground.

a—Heach Promenade

s—Lawns and Gardens

fi—(In the foreground) The
Esplanade
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HOURGLASS BRAND
Semolina and Flour

Quality of First Consideration

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

Every Sack Guaranteed

Location Enables Prompt Shipment
Write or Wire For Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: F6 Produce Exchange BOSTON OFFICE: 88 Broad Street
PHILADELPHIA OFFICE: 458 Bourse Bldg. CHICAGO OFFICE: 14 E. Jackson Blvd.

_—_.———_-__W'
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The Eleventh Commandment

“TEND TO YOUR OWN BUSINESS’

That's what all determined, successful manufaccurers will
be doing at the Macaroni Manufacturers Convention in
Edgewater Beach Hotel, Chicago,

June 19, 20 and 21, 1928

tion of macaroni products will be han-
dled by Donald MeConnaughy of New
York city. His talk should interest
all manufacturers because consump-
tion has hardly kept pace with pro-
duction.

& ® %

The complete program of the 1928
convention which will open the Silver
Jubilee Year of the industry's leading
organization will be published in the
June issue which should be in the
hands of all manufacturers not later
than June 15s.

The allied tradesmen who are deep-
ly concerned in the welfare of the mac-
aroni industry will be there to cooper-
ate in every way to bring about under-
standing and coordination toward het-
ter and more profitable business,

* ® *

The conference in Chicago will be
open to every individual who is inter-
ested in the industry's progress, wheth-
er he be a member of the trade asso-
ciation or not. If he is a booster he
is welcome. Come to Chicago and
show the world that the macaroni
manufacturing group is a live one.
Help put macaroni in the food class
that it is entitled to. Aid us in put-
ting over a message to the consumer
that will bring everlasting benefit to
the industry.

* * -

Remember, the ladies are welcome
as is every one of your business a-
sociates. Spend a business vacation
on the beautiful shores of Lake Michi-
gan enjoying the pleasant weather
which we have ordered for the Maca-
roni Conference in the Edgewater
Beach hotel, Chicago, June 19 to 21,

* = -

WILL YOU BE THERE?
AYES HAVE 17!

THE

1f hammer you must, build a factory
or a home,

They Like Conventions

After all, the good that conventions
do is reflected by the impressions made
by them on those who attend, either reg-
ularly or occasionally.

Here are a few of the opinions ex-
pressed by some of those who were in-
terviewed following the record breaking
Minneapolis meeting last year:

“I surely had a good time."

“I am once more vesold to my husi-
ness.”

“I am prouder than ever that | am a
macaroni manufacturer.”

“I heard some fine talks and wonder-
ful discussions.”

] met some real fellows that I did not
know were in this business.”

“I learned how others carry on their
business and will apply some of their
methods to mine.”

“1 got inany helpful suggestions that 1
will make full use of.”

“l gained new respect for my pro-
fession."”

“] got a chance to get away from my
business and to look at it from an out-
side angle,”

*1 am all pepped up about meetings of
this kind. Let's have more of them.”

“1 fecl well repaid for the money spent
in attending this convention; it's an in-
vestment, not an expense.”

“] like the fellowship manifested at
these gatherings.”

“1 am carrying back home with me
many new ideas that will be very helpful
in my business.”

“I +feel that conventions are of inesti-
mable value to our industry and should
be attended annually by at least 9% of
the macaroni and noodle manufacturers.”

“Convention time is school time for
me, I'm for them always.”

“I'm glad I came. Am coming next
year and the next.  Will bring the family
along the next time because I feel that
more sociability will break down business
barriers.”

Convention Expense :
and Income Tax

Another Good Reason Why All Maca- :
roni Men Should Attend Their
Trade Meetings

Last year the Federal Board of Tax
Appeals made a ruling that may have a
beneficial effect on the attendance at 8
future conventions. In the case of Pro-
fessor Alexander Silverman of the Uni-BS
versity of Pittsburgh it was decided that
money expended in attending scientific
meetings constitutes a necessary business |8
expense that is properly deductible from
his gross income in rendering the annual §§
tax rate.

The board of appeals found that the
sole purpose of attending conventions is 8
to gain knowledge that will be used in
promoting one's business or vocation ani §§
that finally the public will profit, Tt re- i
quires no stretch of imagination to be-§8
lieve that the finding, applying as it docs§
to expense incurred in attending scien- i
tific meetings, will also apply to business
and trade conventions. In this case,
macaroni manufacturers who attend fu-
ture conventions will get some satisfac-f§
tion when they deduct their convention
expense from their income tax returns.

Though many remain away because oif
lack of time and some because of insuli-
ficient interest in matters that should Vg
of greatest concern to them, the major-
ity are adverse to incurring the expens{§§
that convention attendance usually neces:
sitates.  For this reason it is considerc/[S§
that the decision referred to will greath
increase the attendance at future con
ventions because macaroni manufacturer- g
now know that the government wil
gladly permit a deduction of their con
vention expense when making their in
come tax returns,

A husband is often a sweetheart wit 4
the nerve killed. 8}
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“CLERMONT”’ Noodle Cutting
Machine NA-2, with Flat Noodle
Folding Attachment.

Type NC-FNF

THE MACHINE WHICH PAYS DIVIDENDS

Mo skilled
X operator required No hands touch the product

Suitable
for
Bulk
Trade

Suitable
for

Package
Trade

The finished product of above machine.

WE ALSO MANUFACTURE:

Do Breakers Triplex Calibrating D h B
uo e Cutting Machines Fancy Stnmpln%fgr l.’?c:iggnargatlslfl‘é"
ostoccioli Cutters uare Noodle Flake Machines
Egg-Barley Machines Combination Outfits for Smaller Noodle Manufacturers

Write for our descriptive catalogue and detailed information.
Will not obligate you in any nmanner.

WSLERMONT MACHINE CQ, e,

——

gl
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The President’s Open Letter

Jersey City, N. .
May 15, 1928,
Fellow Macaroni Manufacturers:

As it is physically impossible for me
to extend to you a personal invitation,
i am taking this means and opportun-
ity to extend to each one of you a cor-
dial and sincere invitation to attemd
the 1928 convention of the Macaroni
Manufacturing Industry in the Edge-
water Deach hotel, Chicago, June 19
to 21,

This is an open conference to which
every interested husiness man is wel-
come. There will be a friendly meet-
ing in which everyone's views and opin-
jons will be specially heard and care-
fully considered. At this conference
you and I and others will join in at-

tending to business which is strictly
our own.

None of us can progress much faster
than the industry travels forward. For
the 25th time we will meet in conven-
tion and in Chicago this year the meet-
ing should mark another step forward
which you are invited to help plan and
formulate.

A program with a definite purpose
is being arranged. It will deal with
matters of national importance and
with others that are strictly problems
of our own concern. There will be en-
tertainment for the manufacturers as
well as for the ladies and T especially
invite you and all manufacturers to
bring the ladies along to what might
be called a business vacation.

ay 15, 1928
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Hoping that this invitation and the
preconvention publicity will impress|d
upon you the importance of this Na
tional Conference and the need of
shouldering your share of responsibil-§§
ity for its success, I close with an ex-§
pression of my sincere appreciation ol
your confidence and good will and with
the assurance that it will be a pleasure
for me to work with you and for you
in bringing about understanding and
progress for you as an industry and
for cach of you as interested individJ
uals.

Yours most cordially,
HENRY MUELLER,
President.
NATIONAL MACARONI MANUE

FACTURERS ASSOCIATION. are ma d e

Special Convention Committee

To cooperate with the officers of the
National association in arousing inter-
est in and encouraging greater attend-
ance to the Silver Jubilee Convention
of the Macaroni Industry in the Edge-
water Beach hotel, Chicago, June 19-
21, President Henry Muecller has seen
fit to appoint a committ=e representing
every section of the country and im-
portant manufacturing diatrict, as fol-
lows:

R. J. McCarty, Birmingham Macaroni
Co., Birmingham, Ala.

A. Alberto, U, S. Macaroni Co,, Los
Angeles, Calif.

A. S. Vagnino, American Beauty Mac-
aroni Co., Dehver, Col.

Frank Pepe, The F. Pepe Macaroni
Co., Waterbury, Conn.

A. ]. Grass, I, J. Grass Noodle Co,
Chicago, IlL

C. B. Schmidt, Crescent Mac. & Crack-
er Co., Davenport, Ia.

L. G. Tujague, Tujague Food Prod-
ucts, Inc., New Orleans. La.

M. J. Clemente, Cumberland Macaroni
Mfg. Co., Cumberland, Md.

G. La Marca, Prince Macaroni Mfg.
Co., Boston, Mass.

Vit Viviano, V. Viviano & Bros. Mac.
Mfg. Co,, St. Louis, Mo.

H. Mack, Natural Egg Noodle Co,
Union City, N. J.

P. Patrone, Independent Mac. Co,, Inc,,
Mt. Vernon, N. Y. (Metropolitan
Dist.)

A. Gioia, A. Gioia & Bro., Rochester,
N. Y. (N. Y. Up State)

1

F. Becker, Pfaffmann Egg Noodle Co,,
Cleveland, O.

F. De Angelis, R.'De Angelis & Co.,
Philadelphia, Pa.

G. E. Del Rossi, G. D. Del Rorsi Co,,
Providence, R. 1.

F. S. Bonno, National Macaroni Co,,
Dallas, Texas.

S. M. Orso, Oregon Macaroni Co.,
Portland, Ore.

F. A. Ghiglione, A. F. Ghiglione &
Sons, Seattle, Wash.

under the
following
code.

Erwin John, Milwaukee Macaroni Coffif
Milwaukee, Wis. ;
H. Constant, Excelsior Mac. Product;
Co., St. Boniface, Manitoba, Canadfi
(Rep. Canadian Mirs.)
A. J. Fischer, Pillsbury Flour Mil
Minneapolis, Minn. (Representinf
Durum Millers)
C. Surico, Clermont Machine Co.
Brooklyn, N. Y. (Representing Mat
aroni Machine Manufacturers)
H. K. Becker, Peters Machinery Co
Chicago, Ill. (Representing Packag
Machinery Manufacturers)

Think twice—speak once.

T.o manufacture and distribute quality
dles' constructed in a manner that
sacrifices nothing for expediency.

To use on.ly materials of known quality
that require no apology for service.

FAMOUS AUTHORITIES

—— ON ——

Food and Health Value of Macaroni Products

To sell dies only with the idea that no

sale is complete unless the buyer is
thereafter satisfied.

value,

any of these,

free from objections it is gluten.

FINE FOR YOUNG AND OLD
By Dr. Albert Harris Hoy in **Eating and Drinking."

Pure gluten in its different forms for food has not been made use
of nor received the attention it deserves in this country. Its use has
been limited to that of an ingredient in soups, or else it is cooked with
cheese and tomatoes and talen more as a relish than for its nutritive

Gluten food is availabie 1 4 forms, macaroni, vermicelli, spaghetti
and noodles. The macaroni and spaghetti J)nstcs are_well adapted,
combined with tomatoes and cheese, for bake
cially good for adults, while vermicelli and noodles cooked plain and
served with cream are admirable dishes for children or for those having
feeble digestion, and may very wisely displace the morninE dish of
cereals, being even easier of digestion and far more nourishi

It must be remembered that in gluten tiere is practically no in-
digestible or waste matter, and the bulk eaten should not be over one
third the bulk taken of cereals. If there is one article of food that is

a nonacid making, nonfermenting food. |

. R

Your Success I. Our Success

MARIO TANZI CO.

Boston, Mass.

dishes. These are espe-

ng than

It is to be recommended highly as

& T e
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TENTATIVE PROGRAM

National Macaroni Manufacturers
Association
Opening of Silver Jubilee Year
EDGEWATER BEACH HOTEL, CHICAGO, JUNE 19-21, 1928

Al sessions will be in the Black Cat Room on Chicago Daylight Saving Time.

FIRST DAY—TUESDAY, JUNE 19

8:30 a.m. President’s Complimentary Stag Dreakfast in
farine Dining Room,

9:30 a.m. Registration of Members and Guests.
Opening Ceremonies

10:00 a. m. Greetings—"Why and What We Are Here For,"
Henry Mueller, President.
Welcome—Louis A. Howman, Vice President of American
Trust and Safe Deposit Co., representing the Chicago
Association of Commerce.

Steve Matalone, President of Chicago Macaroni Com-
pany, representing the Illinois Macaroni Manufac-
turers.

H. K. Becker, President of Peters Machinery Co., rep-
resenting the Macaroni Allied Trades.

Responses—Impromptu (as called upon by President).
Song—The National Anthem.

Opening of Regular Session

1i:00 a.m, Call to Order—resident Henry Mueller,
President’s Annual Address, Henry Mueller,
Treasurer's Report, L. E. Cunco.
Secretary's Report, M. J. Donna.
Washington Rep. Report, B. R. Jacobs,
Reports of Standing Committees, 1927-1928,
Appointment of Convention Committecs,
Announcements,
12:00 noon Luncheon Recess,
1:30 p.m. Call to Order,
Reports of Committees.
General Topic—"Selling our industry to oursclves and our-
selves to vur industry.”
(I'resentation of following papers and addresses)
1—"The Advantages and Disadvantages of Trade Dis-
counts,” by Frank A. Tharinger of Tharinger Maca-
roni Co.,, Milwaukee,
2—"Fairer Freight Classification on_Macaroni," by L.
M. Skinner of Skinner Mig. Co., Omaha.
3—"Cost of Manufacture and Sale of Macaroni,” by G.
G. Hoskins of Foulds Milling Co., Libertyville,
4—"Cooperative Buying and Selling,” by G. Guerissi of
heystone Macaroni Mig. Co, Lebanon,
s—"Value of Research and Statistics to Our Industry,”
by Dr. B, R. Jacobs, Washington Representative.
6—" ’Iaf\' in Your Own Back Yard,” by Frank S. Bonno
of National Macaroni Co., Dallas.
Discussion of cach subject following presentation.
Announcements, 1
Adjournment. -

SECOND DAY—WEDNESDAY, JUNE 20

g:30 aom. Call to Urder—;rcsident Henry Mueller.
Reports of Committecs.
Announcements,
Address—"The Trade Press—An Important Link in Maca-
roni Distribution,” by ). W. Lowrie, editor of The

Wholesale Grocer.

Discussion,

Address—"Developing the Natural Ability of Your Sales-
men,” by Prof. 0.‘}. McClure, founder of The McClure
Method of Salesmanship Education,

Discussion.

Announcements,

12:00 noon. Luncheon Recess.
1:30 p.m. Call to Order,

Reports of Committees.

Address—"Macaroni in the American Menu," by Prudence
Penny (Mrs. Leona A. Malek), Women's Fage Editor of
Chicago Herald-Examiner.

Discussion.

Address—"Macaroni in Domestic and Foreign Commerce,"”
by Frank M, Surface, Assistant Director of U, S, De-
partment of Commerce. \
Discussion,

Announcements.

Adjournment,

ANNUAL BANQUET AND ENTERTAINMENT
7:00 P. M. in Black Cat Room

(Iniaormal Reception, Dinner, Entertainment and Dance for
Members, Guests and Their Ladies)
Toastmaster—Henry Mucller, President, N, M. M. A,
Dinner Address—"The Psychology of Laughter,” by
Charles Milton Newman.
Entertainment and Dancing—Guests of Macaroni Ma-
chinery Manufacturers,

THIRD DAY—THURSDAY, JUNE a1

9:30 a.m. Call to Order—President Henry Mueller,
Reports of Commirttees.
Announcements,

Address—"More Macaroni,” by Donald McConaughy of
N. W. Ayer & Son,
Discussion. .

Address—"Dusiness  Finance in Merger Trend,” by Mr.
Decker of S. W. Straus & Co.
Discussion,

Report of Macaroni Publicity Committee by C. S, Foulds,
Chairman,

Report of Educational Bureau by Dr. B. R. Jacobs and
M. J. Donna.

THE ? HOUR

Educational —  Informative —  Interesting
Questions and Answers by experienced manufacturers
Announcements.

12:00 noon Luncheon Recess.

1:30 p. m. Closed Session,
Unfinished Association Dusiness,
New Association Business.
Election of 1928-1920 Officers,
1929 Convention Date and Place.
Miscellaneous Matters.
Final Adjournment.
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~WILL HELP YOUR SALES.:
‘!:L'fl s he yogr - Package (.'dlrm.-'c_'!nrs.".

o o ACONSULT OUR-
1 _|l£\n|-: MARK BUREU

No new drandd should be adopted without a thor- .
- ough investigation of its availability,

0y . g
hé complele history of 829,200 brand names is

Jonfile inour trade mark bureau. ;

MWe search fitles and jlt.'l]‘ safeguard against in-

fringement. Wrile us for particulirs. The service

is free.”
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What Can the Wholesaler

Do to Survive?

Speaking to 200 or more of the out-
standing husiness men in the whole-
sale field gathered last month in Wash-
ington, D, C, at the invitation of the
Chamber of Commerce of the United
States, O. 11, Cheney, vice president
of the American Exchange Irving
Trust company, New York, told of the
need of the wholesaler's service and
how it must be adapted to changing
times and conditions,

The purpose of the conference was
to permit an exchange of facts aad to
consider the opportunities and needs
of the immediate future in the whole-
sale field. Among the cubjects dis-
cussed were the present status of
wholesaling, services performed in dif-
ferent trades, the place of wholesaling
i distribution and its relation to in-
dustry as a whole.  Mr. Cheney, in
part, said:

The question is not whether the
wholesaler adds to the cost of distribu-
tion—of course he does—because dis-
tribution must cost something. The
real question is: Does the wholesaler
add too much to the cost of distribu-
tion?

The real problem is not whether the
wholesaler is necessary or unnecessary
but what functions in distribution are
necessary,  When that is decided we
can begin to determine who is to per-
form those functions—and how.

When the factory has finished its
job there is a quantity of goods at a
certain place. Before these goods can
be of any use they must be in the
hands of consumers in small quantities
and in thousands or hundreds of thou-
sands of places. That is the funda-
mental fact of distribution.

Efficient and economical distribution
requires that the logical succession of
steps be logically taken,

In distribution the goods must be
sold; they must be split up into 1an-
ageable quantities for each territory;
they must be of the right type to fill
the prevailing demand ; they must he
stored until they are bought and re-
moved; they must be financed, The
question is: Who shall perform these
functions? Who can perform them
most economically? The answer is

that these functions will be performed
by whatever agency or agencies can
perform them most economically.

Tt means that a concern can perform
these functions most economically re-
gardless of what it calls itself—if it is

efticiently conducted, if it performs its
functions conscientiously, carefully
controls costs and gives a reasonable
service for a reasonable return.

What is a wholesaler? To whom is
the wholesaler’s first duty? Is a
wholesaler the sales agent of the man-
ufacturer or is he the purchasing agent
of the retailer? Or is he a merchant,
buying and selling for his own profit?

The wholesaler used to be all of
these and in some lines, such as but-
ter and eggs, the wholesaler adds a
fourth economic function—that of

JUNK PROFITS

There never was a product made,
This truth you must confess;

But what some bird can make it worse
And sell his junk for less.

—Contribuled.

(Note—The "Poets of the Industry”
are invited to criticize or comment
on this thought in verse for publica-
tion. Ed.)

.

speculator.  Many wholesalers are
still trying to be all of these but some,
by pressure of circumstance, are tend-
ing or heing forced to limit their
status. Not that they are necessarily
limiting their services to all parties
concerned. Some wholesalers are be-
coming more like agents, manufactur-
ers' representatives or brokers. Others
by means of special plans from co-
operative buying to part ownership of
stock are definitely becoming retailers’
buying departments. Many whole-
salers will find that the answer to their
riddle of existence must be in their
answer to the question as to whom
they are going to serve.

Whatever the answer, they will con-
tinue to perform the essential functions
of wholesalers—buying, warchousing,
financing and selling. Whatever their
particular plan for keepi. ‘'ive may
be they will succeed only in=.ar as
they perform these functions efficient-
ly. And in cvery one of these 4 func-
tions improvement is generally possi-
ble because so many wholesalers have
not vet adapted themselves to the
multiplicity of trends in the new com-
petition.

The cost of wholesaling cannot be
eliminated—but it is up to the whole-
saler to prove by deeds that, because
of experiences and his existing facili-
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ties and his sincere striving (g
efficiency, he can perform the whol§
saling functions at a lower cost. Mazf l
group buyers will realize that pajd¥
profits do not always come true. Marf§
manufacturers are learning that
their sorrow—more and more Wi
learn that lesson and give up their ¢
pensive sales forces. Many manufs
turers are learning that they tried
become national distributers too so
—that they made the wholesalers w!
carved them faithfully the victims of |8
mania for nation wide business a
big splashes of national advertising

These economic lessons are paini
for all and many are slow to lea
The, manufacturer and the retailer
and the public—must be educated
the economics of wholesaling—if
wholesaler is really economical, T
the education must be more than wi
words—otherwise the wholesaler §
simply build*ng himmself a pavement §
goodl intentions—and you know
where that leads, [

Let me summarize my views:

First: No method of distributi
wholesaling for instance, is doomel
long as it performs its functi
economically.

Second: It is possible for wh
salers to perform essential functi
economically.

Third: These functions cannot
eliminated entirely under any of
new and highly advertised systemns
distribution and therefore these ¢
tems, if they are really understf
will not prove to be better than a ¢
tem including the wholesaler.

Fourth: An efficient wholes:
using sound methods and giving legg
mate service, has a surer place in
economic system, than any ineffic
distributer of another kind, no ma
what short cut system he may use.

Exorbitant
A noted manufacturer of machicf
took out several live prospects to
of the exclusive hotels for an
show luncheon. He sent his bill to '
firm with the following note: l
“Dear Bill=I am inclosing
Blank’s bill for an after th 3
p“ty.ll {
“Dear John,"’ replied the firm,
closed find check, but please cop
the firm the next time before you ||

Macaroni Manufacturers!
TELL IT TO THE CLOCK

A Man May Forget—A Clock Never Does.

If you tell it to the clock of our patented time
reversing apparatus it will be done on the second.

And Another Thing!

Out: apparatus guards expensive equipment
against damage through broken belts.

BECAUSE

The inst.ant a belt breaks or leaves pulley the
power in that room is shut off and a bell and
indicator tell you which room is affected.

IMPORTANT

Our system protects your motors from overload
or undervoltage, which oftentimes cause fire and
great damage to your dry rooms.

Don't You Want to Know About this Wonderful Convenience

and Safeguard?

Write Now To

WORCESTER BROKEN BELT DETECTOR COMPANY

53-55 NORFOLK STREET -t-

any hotel. They cheated you." e

ey
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WORCESTER, MASS.
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Consolidated Macaroni Machine Corporation | { Consolidated Macaroni Machine Corporation
FORMERLY FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc. Cevasco, Cavagnaro & Ambrette, Inc.

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

|
|

AT LAST! The Press Without a Fanlt. L
Simple and z:znomical 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 (o allow ‘
swinging. Another valve controls the packer. No |
mech~nical movements, all parts operated hydraulically. |

Guarantced 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 sleeve. By lining these
cylinders, the friction is reduced and the possibility of
any loss of pressure through defects in the steel cast-
ings is absolutely ecliminated, It is rracﬂcally impos-
sible to obtain absclutely perfect steel cylinders. Other
manufacturers ecither hammer down these defscts or
fill them with solder. Either of these method. is at
best a make-shift and will not last for any lengih 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.

ml::JMP. The pump is our improved four (4) piston | Kneader with Guard for Cone, Apron for Pan and Scraping Attuchment
; to Prevent Dough adhering to Cones. The main dri i i
DIE PLATEN. The die plat t is divided . g riving shait, which
imui "'"f» mh ““io“?’ h;l',: lt’h:c:;;(;\,ﬁﬁf?nqdltt;; ,ﬁ) Enrrlicl th:I:I):nian dri;'ing the large internal gear, is fitted with .n roller
2 ) earin
:;;{:c%’:’e;loru;:-zi\fis?gn 'c‘:::! pfffe';, llncc‘coa;ﬁdmh; comt 8, adding greatly to the life of the machine.
petitors. |
PLATES. Th lat front and t S 1ali 1 : e ; f
ress to prevent dough falling <chen cylinders are pecialists in everything pertaining to the Macaroni Industry. 1
eINg sSwung. '

JACKS—SPRINGS, No jacks or springs are used to

prevent leakage of dough between cylinder and die. 4 C

o ial system of contact prevents this. Springs om lctc Pl Y . ;
wﬁ;-fIsl::l:‘sel:‘::talneigr rcsillicru:y from co:rf:ued ullé ln?i it} " P B [nata"ed Let sl ShOW YOU hOW to put R Plant ona Paylng Basm.
not function properly. ‘

the packer plunger are contralied by oue mproved || |1 We do not Build all the M t Machi but w
. our improve ! not Build a e IVlacaron1 Machine 1 :
A 1 f thi 1 i y r
Vertical Hydraulic Press with Stationary Die :alﬂvie‘ s‘lm:cg‘w;‘; ﬁhpct:l I‘: ;lw'a;,: :eﬂ:?::‘:iel:n.ﬁ ':,‘,i i Y ut e b‘-"ld the BESl

Pelwun the two faces, there can be practically no wear on this part. Very little power required to set same as the mavement
s concentric.

MATERIAL. All cylinders are of steel, and have a very high safety factor. J HYDRAULIC PRESSES:--VerticaI and Horizontal_ | '

UICK RETURN. By means of an improved by-pass valve, we have reduced the pressure on the return stroke to prac-

¢ ical hing. B ] " its st int in | h i " ‘ -
¢ tically nothing y reducing the back pressure, the 1am or plunger returns to its starting point in less than one (1) minute ; Kneaders. Mlxers- Dough BrakES-

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

4otk Fatuin postl . Die Cleaners.
o the return position. . qe it
CONSTRUCTION. This press is solidly and heavily constructed throughout. All material is the best obtainable. The ] MOStaCCth & NOOdle Cutters- BOlOgna Fancy Paste MachineS. ! '

base is very rigid and the uprights extend to the die platen suppart, thereby preventing any vibration of the press.

156-166 Sixth St. BROOKLYN, N. Y., U.S.A. 159-171 Seventh St.

Address all communications to 156 Sixth Street.

156-166 Sixth St. BROOKLYN, N. Y., U.S.A. 159-171 Seventh St.
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A Miller's Semolina Definition

By D. I¥. Dedrick, In American Miller

Referring to the proposal of the gov-
ernment to define “Farina,” “Semolina,”
and “Purificd Middlings" as recently an-
nounced in the press of the grain and
food trade, 1 would offer the follow-
ing suggestions:

First—Farina, [A fine flour or meal],
(1) A fine flour or meal, made from
grains, nuts, tubers, or other starchy ma-
terial used in cookery; (2) starch,
starchy.

Farinaceous—( 1) Consisting of or
made of meal or flour, as farinaceous
seeds, (2)—Like meal; mealy; pertain-
ing to meal as farinaceous taste, smell or
appearance,

Second—Semolina,  There are 2 or 3
definitions or interpretations of this word
which is taken as you no doubt know
from—simila (Latin) meaning, the finest
wheat flour; (2) coarsely ground and
carefully purified middlings products of
wheat, particularly of hard wheat, used
for macaroni and cookery.

The above definition (2) is about cor-
rect insofar as it has been used by
millers. But millers in this country have
used the word “semolina” interchange-
ably with “middlings” (from any wheat)
partivles of endosperm coarser than flour,
or such as will tail over say No. 8 silk
or 70 grits gauze and are too fine to
purify by air current.

Now these purified semolinas when
ground and bolted produce the finest,
that is, the best and purest wheat flour,
and we speak of patent flour in this re-
speet. Now as I have always understood
it, semolina flour is the product of the
ground and balted pure or purified sem-
olina, not necessarily this product of
hard durum wheats, but generally ac-
cepted as that from durum wheat, and
more granular thin those flours from
softer wheats.

Another definition of semolina is piven
by Amos in “Flour Manufacture,” as
the largest granular endosperm released
by the break rolls and dressing through
18 1o 40 mesh per inch, and “middiings”
as the medium of granular particles of
endosperm  dressing through 40 to 84
mesh per inch, and “dunst” as the finest
granular endosperm particles released by
the break rolls dressing through 84 to
flour numbers. The above accords with
our idea of the division of the separates,
except that  we believe “semolina”
should be used instepd of “middlings”
for all grades above those that will not
dress or sift through a No. 7 or 8 silk or

70 to 72 grits gauze, “Dunst,” for dust
middlings as. those endosperm particles
that will dress through 70 to 72 mesh per
inch and over No. 10XX silk.

It would be less confusing if the word
“{arina” were dropped altogether or
merely  restricted  to describing  the
coarser purified middlings of any wheat,
used as breakfast foods and for pudding
and soups. The term was used many
years ago in connection with the coarser
middlings, or semolinas (note we use the
term as customarily interchangeable)
produced in high grinding with mill-
stones for the purpose only of making
“farina.” Thus the term was estab-
fished to designate a certain wheat prod-
uct used for puddings and soups, over
half a century ago.

It is doubtful whether semolina or
middlings retained on No. 10XX silk
bolting cloth would be practically free
of flour in present day milling methods,
but would be more so if No. 7XX or
8XX were used.

Dunst or dust middings originally
dressed through 70 grits gauze and over
No. 10XX silk and when dressed more
precisely than usual will if dusted on No.
1IXX silk sift through 3 to 5% flour,
while even well dusted coarse mids or
semolinas will have .05 to 07% flour re-
coverable from dust collector of purifier,
and with the finer grades, .10 10 15%.
Some of this is four made by attrition.

The writer is particularly interested
because he has proposed a millers’ dic-
tionary and glossary, some of which has
heen published a year or two ago. He
would like to see the use of milling terms
particularly relating to milling products
such as establishing definite grades of

SLAM COMPETITOR AND
HURT YOURSELF

By Marsh K. Powers

COMPETITION today is not be-
tween 2 men offering the same com-
modity. The real competition is 1o
see which form of expenditure will
get the consumer’s dollar. The man
who is aggressively offering your kind
of a product is helping establish the
idea on which your consumption de-
pends.

When you attack him or tear down
his business, you are hurting the
standing of your line.
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flour semolinas or middlings, or feeds |8
etc., doing away with confusing or mean.
ingless terms. 5
It seems as if the term “semolina”§§
could well be established as a definite
term relating to the coarser endosperm
say through No. 18 mesh and over No. |
70 mesh, instead of middlings, because [
we use the term middlings (original asf§
descriptive of the better offal in the oldf
milling method with millstones) in con§
nection with the offals or tailings to fecd
The different grades as coarse, medi.
um, fine, semolina, elc,, would be desig-§
nated as now with the use of the tern§
“middlings,” and particular kinds af§
durum “d” semolina, hard or “ha" semo ;
linas and soft or “s semolinas, as thosf
from durum, hard or soft wheats, whe 8
marketed commercially. g

Overproduction Causes '
Price Wars

Price wars among macaroni manufac
turers are not unknown nor are they af§
disastrous as those experienced by otheps
competitive lines. TFor instance the cidef
and vinegar interests in some sections o3
the country have been facing ruin becaus
of general overproduction, serious comfg
petition and price cutting, a condition ur §§
covered by the research department of
the New England Council, from inforf
mation obtained by the domestic comi
merce division of United States Deparfg
ment of Commerce. g

In the macaroni manufacturing indu:
try also practically all these same caus
of business disrupiion are found. Overl
productior: during unseasonable ‘periodf
of the year and a desire on the part (f§
manufacturers to keep even encourage
intensive sales efforts not only in thefs
regular territories but in sections wherg
they hardly hope to establish a perm:g I
nent outlet. The manufacturer e :
croached upon soon launches a retali}§
tory drive and the result is a demoralize
market with an unhealthful loss o
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We can safely say that the largest percentage

packaged by

of packaged macarons products are automatically |

Peters Package Machinery "

profits, :

In the case of the cider and vine
producers many have been practical§
driven out of business and others saveg
only through consolidations and mergerfs
In certain sections of the country whelg
selling efforts are most intensive marg
a macaroni manufacturing firm
found it necessary to lose individuali
in mergers or to abandon entirely tHE
field because of an early failure to r¢
ognize that the basic principle of buf
ness is to manufacture well and 4%
profitably.

Safety first—see and be seen.

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

—

'PETERS MACHINERY COMPANY |

4700 Ravenswood Avenue
CHICAGO, ILLINOIS

|
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Private Brands Most Plentiful

The question “how many private
brands of macaroni and noodles are
sold in America?” is often asked but
lack of information and data prevents
making an intelligent reply. Every
day new private brands are heard of,
some promoted by wholesale grocers,
others by chain stores, jobbers and
grocers alliances.

The American Grocery Specialty
Manufacturers association has been at-
tempting to compile the names and
owners of private brands of macaroni
and a partial survey of the state of
New York shows how numerous these
are.

We give herewith the private brands
used only by the wholesale grocers of
New York as discovered in the survey
referred to.

That the list is not complete is
judged from the fact that many of the
wholesalers have failed to answer the

questionnaire and that the jobbers,
chain stores, grocers alliances and
others are not included.

Private Brand Owner City
Ward, Weidman, Ward & Co., Albany
Snow Baby, Grosberg Gro. Co., Amster-
dam
Jam-Boy, Jameson Boyce Co., Binghamton
Delicious, McTighe Gro. Co., Binghamton
New & True, Newell & Truesdell Co., Bing-
hamton
Sunbeam, Austin, Nichols & Co., Brooklyn
Warrior, Becker-Prentiss, Buffalo
Grangers, Granger & Co., Buffalo
Red Turkey, ]J. B. Maltby, Inc., Corning
Blue Ribbon, F, H, Cobb Co., Cortland
Lidco, John Liddle Co., Inc., Glens Falls
Everwell, Everett & Treadwell Co.,, Kings-
ton
Bush, Jacob Zoller Co., Little Falls
Triumph, James Butler, Long Island City
North Grove, New York Gro. Co., Malone
Krasdale, A. Krasne, New York
Premier, Francis H, Leggett, New York
Delford, Middendorf & Rohrs, New York
White Rose, Sceman Bros.,, New York
Sunglow, Sunglow Sills, New York

The Song the Freight Train Sings
By LEO A. BORAH

ERE is music in the clacking of my wheels upon the rails—
It's the rhythmic song of industry that never, never fails;
From Atlantic to Pacific, from the Gulf to Arctic snow,
Where the restless rails are leading to the skyline still receding,
It is beating out its cadence as I take my pack and go.

Sand and gravel from the ocean, tons of ore from mountain mines,
Furniture, pianos, cotton, and logs ot giant pines,

Wheat and flour, bricks and mortar, shoes and clothing—all 1 bring;
On my flat cars piles of lumber to build homes in goodly number '
While my clacking wheels keep rolling, and the rails beneath them ring.

1 hold furs from out the frozen North and rugs from Eastern lands,
And the coal to drive the mighty ships that ply to foreign strands;
When the motors on the highways pass me, slyly poking fun,

I can chuckle at the swaukers, for 1 carry in my tankers

All the gasoline and oil that make their speeding engines run.

My refrigerator cars are filled with fruits of every clime,

The North, or South, or East, or West may know no famine time;
I hold farming tools, machinery, utensils of the trades,

Tractors, automobiles, cattle—gear of peace, and guns of battle—

I am carrying a city as | thunder on the grades.

Empty cars | leave on sidings to be laden with the spoil

Of the berry fields and orchards that reward the farmer's toil ;
Halting sometimes, never quitting, I keep following the track,
Linking all the land together, scorning distance, scorning weather,
Where | go 1 scatter plenty and I carry plenty back.

Through the clamor of the daytime, through the quict of the night,

I go rumbling, roaring onward, bringing food and warmth and light ;

I Took dull and unromantic; but within my hundred cars

Is the stuff of dreams and story that has built the freight train’s glory—
Shaits of steel and stone that tower to the everlasting stars,
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Royal Scarlet, R. C, Williams & Co, New

or

Highland, D. E. Brooks & Co., Newburgh

Red Swan, Hilton, Gibson & Miller, New-
burgh

Snow Ball, G. E, Howard & Co,, Newburgh

Otsego, The Oneonta Gro. Co., Olean

Reynolds, W. T. Reynolds & Co,, Inc.,, Rey-
nolds

Reliance, W. T. Reynolds & Co., Inc., Re-
liance

Veteran, Brewster, Gordon & Co., Roches-
ter

W. T. F,, Jonathan Levi Co., Inc,, Schenec-
tady

B & S, Bentley, Settle & Co,, Inc., Syracuse

Wag, Wag Foods, Inc, Syracuse

Attend the Convention

Conventions are lifeless, depressing
events or they are forces for increasing
business, for developing good will and
cooperation and for inspiring confidence,
depending entirely on the class of men
who make up the organization. If they
are chiefly indifferent, selfish persons who
are always content to “let George do it,"
they may as well disband and quietly
wait for the undertaker but if they num-
ber among them a good proportion of
active, progressive men, who are willing
to make temporary sacrifices for the
good of the organization and the trade in
general in order that they may eventual-
ly benefit from the changed conditions,
the convention should prove a clearing
house for sound, helpful ideas and infor-
mation and the renewing of confidence
and enthusiasm.

The man who goes to a convention
with the thought of absorbing a lot of
information and ideas from someone else
without bringing anything to exchange
for it, is likely to find that the other fel-
low has similar plans and both leave
empty handed after having wasted both
time and money. There are a great
many problems that come up during the
year, some of which the manufacturer
is able to solve, and some of which de-
mand concerted study and action, The
problems he has solved he should be
prepared to report on, and he should at
least be able to ask intelligent questions
about the others.

The man who wants something for
nothing is pretty certain to be disappoint-
ed even at a convention and will usually
wind up by getting “nothing for some-
thing," but the man who has something
to offer in the way of information, ideas,
suggestions or just a genuine willingness
to “dig in" and de his part whenever
called on is certain to come back from a
gathering of his fellow tradesmen with
much that will prove of help in his busi-
ness and with renewed enthusiasm and
confidence.—The Leader.
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A Strong Dependable Durum Semolina for
Macaroni Manufacturers who Realize that Qual-
ity 1s the Surest and Most Permanent Foundation
on which to Build a Bigger and Better Business
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There Is No Substitute For Durum Semolina

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINN.
Write or Wire for Samples and Prices
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What Is Your Labor Turnover?

By E. W. McCullough, Manager De-
partment of Manufacture, Chamber
of Commerce, U. S. A.

Both at home and abroad competition
increases. The American manufacturer
is facing a most important task if he
wishes to compete successfully.

New conditions demand that the man-
ufacturer exercise his ingenuity to the
utmost in more ways than one. The
continual study and improvement of his
business is a challenge which he cannot
afford to neglect.

One of his outstanding and vital prob-
lems is the reducing of the costs of pro-
duction. There are many avenues of at-
tack, some of which have not received
the attention they deserve. Employer-
employe relations, with reference to the
increasing need of the greater intelli-
gence and training of the workers is out-
standing,

A great deai has been accomplished in
simplification and standardization, in in-
creasing the output per man through im-
proved machinery and processes, in train-
ing for more effective supervision, in
developing more highly trained opera-
tors, in creating better employer-em-
ploye relations for teamwork, in stopping
leaks here and reducing wastes there—
of all of which we may be justly proud.

However, many leaks and wastes yet
exist which to a large degree are either
preventable or reducible. An important
one of these is the problem which has
ever been with us to a greater or lesser
degree—that of the unnecessary part of
the drifting of workers, sometimes re-
ferred to as LABOR TURNOVER.

Is LABOR TURNOVER an impor-
tant element of industrial waste at the
present, compared with times in the past?
With limited data or facts some are in-
clined to believe that it has been reduced
to a practical minimum, and this is prob-
ably true in certain individual plants,
but what about others?

In one city 58 plants with an average
combined payroll of 33,700 had 36,700
employe scparations during 1927—or at
the average annual labor turnover rate of
109%. This is not characteristic of one
industrial city or area but similar condi-
tions hold true in others where figures
are available. In another city 25 shops
showing combined payroll of about 18,
000 had an annual labor turnover rate oi
109% for 1925 and 102% for 1926. It
is interesting and enlightening to note
that lay-offs played no important part in
the separations indicated. It is but fair

to say that this condition does not apply
to all industrial cities, for we have data
from one which indicates an annual labor
turnover rate of between 30% and 40%
for 1927,

Industry as a whole has been very
lame in not sooner studying this impor-
tant subject, for we are convinced that
the cost of labor turnover, some of which
can be climinated, is enormous. Study
of this problem is of tremendous value
but labor turnover has been with us so
long that many employers have accepted
it as a necessary evil, and not having
statistics on the subject have never
known its extent nor its expense.

CAN LABOR TURNOVER BE RE-
DUCED? The best answer comes from
typical experiences which show definite
and consistent reduction, With few
exceptions firms that have been keeping
adequate records of their labor miobility
for the study and analysis of the causes
have made the greatest progress in its
reduction.

Do you know how, well you are suc-
ceeding in keeping your workers? The
labor turnover would be greatly reduced
if all manufacturers would keep a cor-
rect record, principally of a uniform na-
ture for comparable purposes and com-
plete data covering a period of years.

Pie and Fat Men

Science moves forward apace,

Just the other day an investigator in-
formed a waiting world that after
months of laborious rescarch he had
found pie to be a food.

Now 2 other scientists astonish us
with the statement that fat men are,
generally speaking, more emotional than
lean men and that neither fatness nor
leanness is an indication of intelligence
or its lack.

Of course, the results of the invesli-
gation were couched in no such simple
language as this. Both scientists were
working with what they termed “the
morphologic index.” This is derived by
dividing the length of one arm plus the
length of one leg by the volume of the
body trunk. If the ratio is high it means
that the subject is a tall, slender person
known to anthropologists as a “dolicho-
morph.” If the ratio is low, the subject
is short and fat and known as a “brachy-
morph.”

No one knows precisely what makes
one man fat and another tend toward
leanness, but it is supposed that the ac-
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tivity of the ductless glands has some-
thing to do with it.

Painstaking inquiry confirmed the gen-
eral hypothesis that a brachymorpholog-
ical characteristic is found in the ability
to rise to great heights of joy or sink to
equally great depths of despair. Also,
that a diolichomorph is not necessarily
more or less intelligent than a.brachy-
morph.

And that, along with the solution to
the great pie mystery, is that.

Selling Hints

How much it would help if salesmen
remembered that the people they en-
counter are doing their level best to be
the kind of folks that they want us to
think they are.

Don't let the early darkness of short
winter days scare you out. It's a pour
sale that can't be made after dark.

The man who becomes discouraged
by failures cannot succeed any more
than a child can learn to walk withou!
falling.

A pessimistic salesman is a man whe
thinks the world's against him—and
he's probably right.

A horseshoe may bring good luck
but hard work makes good luck.

Hoping for a better day tomorrow is
no way of bettering today. It's what

‘is done today that makes tomorrow

better.

Difficulties should be stepping stones.
Don't let them become stumbling
blocks.

Mind your own business and in time
you'll have a business of your own to
mind.

A MAN'S JOB

A man's job is his best friend. It I
clothes and feeds his wife and children, [

pays the rent and supplies them with

the wherewithal to develop and be-

come cultivated. The least a man can
do in return is to love his job. A

man’s job is grateful. It is like a lit-

tle garden that thrives on love. It will

one day flower into fruit worth while, [§

for him and his to enjoy. If you ask
any successful man the reason for his

making good, he will tell you it is be-
cause he likes his work; indeed, he B
loves it. His whole heart and soul are §
wrapped up in it. His whole physical |
and mental energies are focused on it. B8
He walks his work; he talks his work; [§§
he is entirely inseparable from his §

i
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MACARONI DIES

FOR

BETTER MACARONl'lNCREAsxn sALES
MORE roFIT
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F. MALDARI & BROS,, Inc.

178-180 Grand Street

NEW YORK CITY
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AMERICA’S LEADING MACARONI DIE MAKERS FOR OVER TWENTY-FIVE YEARS

Send for our
illustrated
catalogue

3

work, and that is the way every man

worth his salt ought to be if he wants §

to make of his work what it should
be, and make of himself what he wants
to be.—Senator Arthur Capper.
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Price Cutting Means Quality Sacrificd

By FRANK S. BONNO, National Macaroni Co, Dallas, Texas.

Where is the macaroni industry head-
ed for? Is there any basis for the ca-
lamity how! that comes from macaroni
manufacturers from all points of the
country? Is it true that business is gen-
erally bad?

Lowering of Quality

In answer to the above questions I
will say that from my limited experience
conditions have never been worse. Price
cutting is almost universal with firms
trying to outdo one another to the injury
of all. But more disastrous than price
cutting is the lowering of the quality
which the former makes necessary.

Who is reaping the benefit from the
present orgy of price cutting?  Surely
not the manufacturer and evidently not
the consumer. In some instances the
distributors are the only ones that will
benefit from the disastrous price wars
that are prevailing today in many sec-
tions,

By lowering the quality of goods to
meet the unnatural prices quoted by
competitors we are merely cutting off
our noses to spite our faces.

Vicious Circle

Inferior quality causes lessened de-
mand and this in turn decreases per
capita consumption, Goodness knows
that this is small enough now.

Some manufacturers claim that the

trade demands cheap macaroni, This is
all bunk. Cheap macaroni is offered
only with one purpose in mind; to get
business to keep up volume (the bugaboo
of business) to keep the plant going at
full tilt,

Does this plan get a manufacturer
anywhere? No, because his compt.itor
must follow closely his prices to hold
his customers in his own territory.

Think of macaroni products being
sold for 80 and 90 cents per case of 24
packages, delivered, freight prepaid, as
is the case in this territory? Flour, even
clears and Red-Dogs, costs something;
then there is the manufacturing expense,
overhead, cartons, cases and freight.
How can they doit? I know of no mac-
aroni men wealthy enough to play the
role of public benefactors, feed every-
body both rich and poor, sick and
healthy, and after doing this still stay in
business. Can you imagine business men
who have their all invested in an indus-
try, their heart, their soul and their
money, who would deliberately go out
and ruin their own business and while
doing so drag friends and associates
down into the abyss with them?

Shortsightedness

If there are any benefactors in the in-
dustry why don’t they subscribe to the
advertising campaign that aims to teach
the public something about macaroni and
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Our New---

Top or Bottom Carton Sealer,
OFFERED ON A 10 DAY FREE TRIAL INSTALLATION

Portable

to increase its consumption? I know (8
some who refuse to subscribe a dime {§
this purpose yet waste dollars—man
many dollars, trying to put the other i¢fl
low out of business by price cutting axf§
quality sacrificing.

Whu is howling loudest about pogl
business? It is the price cutter, the i
low who can never see any good in (8
action of others and never cooperates i
stimulating interest in our business.

Is it not time that we stand steady 338
the boat, try and help one another a.nf§
by improving the macaroni situation a;
increasing the demand for and consuml
tion of our products? Let's throw awif§
the hammer and use a horn. Let's keq
up quality and if it is necessary to suf
rifice anything, let's cut production as§
sell our products at fair, honest, proff
able figures. Let all the manufacturey
regardless of whether they are membegd
of the National association or not,
gardless of ereed or color, nationality 4
locality, all get behind the good wof
that the association has been doing.
us stop th': bickering, backbiting, rid
culing and last but not least, the ruin
price competition among ourselvy

Class SR
mediate Adjustment.

o
Write for Our New Catalogue on
SUCCESSFUL PACKAGING MACHINERY

TRIANGLE PACKAGE MACHINERY CO.

416-420 W. Huron St., Chicago, IIl.

‘

EASTERN OFFICE
39 Courtland St., New York City

WESTERN OFFICE

This machine with the zid of
one operator will seai and dry
cartons perfect]y at a tremen-
dous saving over hand work.

SPEED---20 to 30 Carton Ends
Sealed and Dried Per Minute.

RANGE---All Size Cartons---Im-

443 So. San Pedro St., Los Angeles, Cal.

Spend some of this money that is lite
ally thrown away in price wars to pry
mote friendlinesss, good will and
fellowship. Do this by subscribing
the association and its good work.

Arrowhead Springtime Call

Besides being a very successful busi-
ness man James T. Williams of the
Creamette company is an  enthusiastic
outdoor sportsman and incidentally a
poet of secret ability,  Every spring he
bursts out in song. His latest deals with
the wooded lands and sparkling lakes of
scenic Minnesota, where he spends many
hours in recreation which he believes
should be more generally practiced by
young and old. His views, poetically ex-
pressed, were recently published in Fi-
nance and Commerce of Minneapolis and
read as follows:
Hark, a Spring-time call from the Arrow-

head country,

From its woodlands, lakes and strcams,
Where reality awaits the traveler and the

sportsman,
Of his most vivid scenic or thrilling dreams.

Where Minnesoti borders the Great Lakes
walers, :

Along Lake Superior’s most western shore,

Where wild life and thriving cities are ucigh-
bors,

You find them next to one another's door.

Where the world's richest iron ore mines and
virgin forest, ‘
On arterial highways with auto you explore.

Where the angler's thrills are thick and fast,

On stream or inland lake.

Where now and then the luscious beauties, in
play,

The deep blue of the bablling waters break.

Where the huntsmen in antumn gather,

For the joys camp life in woodlands bring,

Where wit and skill you match

With fleeting buck, grouse or partridge on
the wing. :

Where the traveler's most scenic dream comes
true,

When the North Shore drive you take,

Where the perfume from the woodlands,

Blends with the balmy zephyrs from the, lake,

Where to you there comes a restful sleep,
And where refreshed you always wake.

Where there are cozy cabins in ti.e woodlands, |

Rustic taverns now and then along the way,
Where life's comforts are at your command,
While back to Nature there you play.

Where Arrowhead’s scenic hillside city,

otaialbit G Y s d e e A ML

heart disease from which he had suj

With its ever bLustling harbor on St. Log
Bay,

Where the air is cool and balmy,

Fanned by the gentle breezes o'er the wand)
Minnesota's Monterey. i

From

Amber Durum Wheat

STRONG and UNIFORM
and of a WONDERFUL
COLOR

For Quality Trade

Where Nature brings joy and thrills to all, [%§
The grown up and the youth, {
Arrowhead's Spring-time call, we'll ansvi
soon,
We're coming through your scenic gatowiSiy
the City of Duluth, :

Old Secretary Dead

John M. Glenn, for more than 30 ycagiR
secretary of the lllinois Manufacture
association with headquarters in Chicapg
died last month at Hot Springs, AkE
where he had gone secking relief {rgy

fered for years. i
First clected as secrrtary on Feb. Z08
1898, he was considere | one of the o
standing industrial ‘executives in
country. The funeral took place ApEsliiy
26 with burial in Monmouth, IIl., his o
home city. : '

Crookston Milling Company

CROOKSTON, MINNESOTA

ROOKSTON-SEMOLINA

T
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Patents and Trade Marks

A monthly review of patents grant-
ed on macaroni machinery ; of applica-
tions for, registrations of, trade marks
applying to macaroni products. In
April 1928 the following were reported
by the United States patent office:

P’atents granted, none.

TRADE MARKS REGISTERED

The trade marks affecting macaroni
products or raw materials registered
were as follows:

Virginia Dare

The private brand trade mark of the
Virginia Dare company, Baltimore,
Md., for use on canned spaghetti with
tomato sauce and cheese. Application
filed June 2, 1927, published Jan. 24,
1928, in the Official Gazette and in the
February issue of The Macaroni Jour-
nal. Owner claims use since May 13,
1926. Trade mark was registered April
17, 1928, and given No. 241,059. It is
the trade name in heavy script type.

Regnatz

The private brand trade mark of
Regnatz, Inc., Lakewood, Ohio, for use
on noodles and other food products.
Application filed June 17, 1927, pub-
lished in the Official Gazette Feb. 7,
1928, and in the March 1928 issue of
The Macaroni Journal. Owner claims
use since about January 1924. Trade
mark v s registered April 17, 1928,
and given No. 241,104, It is the trade
name in light letters on a dark back-
ground,

Penn-Alto

The private brand trade mark of the -

Shaffer Stores company, Altoona, Pa.,
for use on macaroni, spaghetti, noodles
and other food products.  Application
filed Oct. 20, 1927, published in the
Official Gazette Feb. 14, 1927, and in
the March 1928 issue of The Macaroni
Journal. Owner claims use since Aug.
2, 1925. Trade mark was registered
April 24, 1928, and given No. 241,988,
It is the trade name in heavy script
type.

TRADE MARKS APPLIED FOR

Five applications for registration of
macaroni trade marks were made in
April and published in the Official Ga-
zette to permit objections thereto
which must be made within 3o days
of publication.

Chop Suey

The trade mark of Jitsuji Aoki doing
business as Oakland Noodle company,
Oakland, Cal,, for use on noodles, Ap-

plication filed Jan. 17, 1927, and pub
lished April 3, 1928, Owner claims
use since Sept. 1, 1922, The trade
mark is the trade name in letters
shaped somewhat after Chinese char-
acters and appearing in a rectangle
with shaded sides.

“The Taste Is the Test”

The trade mark of H. J. Heinz com-
pany, Pittsburgh, Pa., for use on cooked
macaroni, cooked spaghetti and other
food products. Application filed Jan.
17, 1928, and published April 17, 1928,
Owner claims use since Jan, 5, 1928,
The trade mark is the trade name in
seript type.

Hart

The private brand trade mark of W.
R. Roach & Company, Grand Rapids,
Mich., for use on canned spaghetti and
other foods. Application filed April
14, 1928, under the 10-year proviso and
published April 17, 1928. Owners
claim use since the summer of 1894,
It is the trade name in heavy black
type.

Nood

The trade mark of the Minnesota
Macaroni company, St. Paul, Minn,
for use on alimentary pastes. Appli-
cation filed Feb, 2, 1928, and published
April 17, 1928. Owner claims use
since Jan, 13, 1928. The trade mark
is in white letters in a dark back-
ground.

Ritsy

The private brand trade mark of
Edward P, Velat doing business as
Ritsy DP'roducts company, St. DPaul,
Minn., for use on egg noodles.. Appli-
cation filed Feb. 27, 1928, and pub-
lished April 24, 1928. Owner claims
use since Jan. 3, 1928. The trade name
is in black type.

LABELS

Ritsy
The private brand trade mark of
Edward P. Velat doing business as
Ritsy DProducts company, St. Paul,
Minn., pubiished Dec. 23, 1927, and
given label No. 33g02.

February Exports and
Imports

According to figures released by the
Department of Commerce for Febru-
ary 1928 the importation of macaroni
products shows an increase while the
exports show a decrease in quantity.
This trend has been maintained for the
first 2 months of the year.

The February 1928 imports totaled

May 1" 4

324,560 lbs. valued at $37,862 as com.

pared with 289,494 Ibs. valued at $24..
331 for February 1927. For the first 2

months of the year the imports fotaled

614,920 1bs. valued at $69,930, while [

January and February 1927 the im.

ports were 611,951 Ibs. worth $51,800. B
The exports of macaroni products in

February 1928 reached only 770,024 B
1bs. valued at $1,308 as compared with |8

883,750 1bs. valued at $1,766 in Febru.
ary 1927,

For the first 2 months of 1928 we
exported 1,498,496 1bs. worth $132,003,
during the same 2 months last year
our exports were 1,634,839 lbs valucl
at $131,616.

A study of these figures will show
that the quality of the exports has been
higher because in the face of a decrease
in exportation the value shows an in. §
crease.  Below is listed the countries §
to which macaroni and noodle products f§
were shipped in February 1927, the @

quantitics going to each country and §§

their total value:

Macaroni
and noodles
Countries pounds
Greece ...
Irish Free
Netherlands ...
Sweden ...
United Kingdom
Canada
B. Honduras
Costa Rica....
Guatemala ..
Honduras ...
Nicaragua
Panama ...
Salvador ..
Mexico ...
Newfound
Labrador
Bermudas ..
Darbados
Jrnmaim
rinidad and Tobago
Other B. W, Ind..

Haitian Rep... 'y 4

Virgin Is. of U. U. 5..
Colombia .mwweees- s
Surinam ca
1 —

Venezuela .

B, Indiauia.

11, Malaya.......

Ceylon ...

Cnina ..

When business is poor advertist {2

when it is good ‘‘ditto.'"

‘Ml Price
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Machines for Package Filling, Sealing

and Wrapping

An extensive line of machines for packaging.
Machines that measure by volume or [:y weight,
Machines that seal and machines that wrap tight-
ly cartons of many sizes.

A Size and Speed for Every Need

Fully aufo.natic single purpose machines for high

roduction; machines of moderate speed, ad-
justable for size of package and accommodating
various materials and various packages for the
smaller output. Dusty materials handled with-

out dust. .'I\c.:cur:uc weights guaranteed even on
the more difficult materials,

SAVE---

Material, Labor, Contents

IMPROVE---

Display Value, Selling Power, Preservation of Contents

Our experience is at your service in solving
packaging problems. We shall be glad to have
vou call on us,

STOKES & SMITH COMPANY

Summerdale Avenue near Roosevelt Boulevard

Philadelphia, U. S. A.

British Office:

23, Goswell Road, London, E. C. 1.

Macaroni Making

i 1927 EDITION B
In Italian « By Renato Rovetta

A complete, interesting and informative story
of Alimentary Paste Manufacture — Mixing,
Kneading, Pressing and Drying.

Well Illustrated

A 300-page book that should be in the library
of every macaroni firm in America, whether
you read Italian or not.

(duty and postage included) $ 3 .O O

Address MACARONI MAKING,

care of Macaroni Journal,
Braidwood, [1L

Fully Explained

Industria del Pastificio

1927—pI RENATO ROVETTA

. Storia — Fabbricazione — Impastamento
Gramolazione — Raffinamento — Torchiatura
Tranciatura— Asciugamento— Conservazione

Imballaggio —etc.

Con 107 Incisioni e 4 Tavole

NORTHLAND FANCY No.2

AND

NORTHERN LIGHT

NORTHLAND MILLING CO.

MINNEAPOLIS, MINNESOTA

NEW YORK OFFICE
411 Produce Exchange
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Notes of the Macaroni Industry

0Old Labels Troublesome

Prompted by a desire to economize,
macaroni manufacturers seck to vse old
labels even when they do not properly
describe the contents of the case or car-
ton.  Such a case was uncovered last
month, A firm has been using up an old
sunply of labels that contained the state-
mient “Artificially colored” but putting
them on goods that in every respect were
in keeping with the state and federal
laws. Correspondence brought out the
fact that this firm has not used any arti-
ficial coloring in its prodacts since the
ruling was made against this practice 2
years ago.  However, the statement “Ar-
tificial Coloring” on the label had been
permitted to remain by the careless ship-
ping clerk, and the firm suffered loss amd
business and the good will of competi-
tors, Too much care cannot be taken
when using up an old supply of out-of-
date labels because of the unexpected
harm that may result.

On Good Will Tour

Frank ]. Tharinger, president of the
Tharinger Macaroni company, is a mem-
ber of the Trade Promotion committee
of the Milwaukee Association of Com-
merce which will sponsor a good will
tour of 600 miles through central and
northern Wisconsin to help “put Mil-
waoukee on the map in a bigger way than
ever before””  Mr. Tharinger s chair-
man of the trade tour committee and has
charge of the 5 day itinerary, It is ex-
pected that several hundred leading Mil-
waukee husiness men will make up the
party that will help make Milwaukee
famous for many things instead of its
former specialty.

Big Chicago Merger

The Fortune [Products  company
with offices at 422 5. Desplaines st.,
Chicago, and the Zerega company at
ab29 S, Ashland av,, announced a
merger cffective May 1, 1928, The
joint business will be carried on hence-
forth in the Fortune Plant on S, Des-
plaines st. under the corporate name
of Vortune-Zerega company.

The Fortune Products company be-
gan to manufacture macaroni products
g years ago. The Zerega company
has been in existence several years as
the western branch of A, Zerega Sons,
Consolidated, of Brooklyn, N, Y. Both
have enjoyed success in their special
lines and the consolidation will bring
under one management 2 of the lead-

ing well known firms of the Lake
Michigan metropolis.

The officers of the new company
are: [D'resident, John L. Fortune; vice
president, John I'. Zerega; treasurer,
Frank P, Leogh; secretary, Robert
Bowen Brown, These together with
Frank L. Zerega and Edward Z. Ver-
mylen of Brooklyn will comprise the
board of directors,

Machine Manufacturers in Mystery
Move

Judging from the my.terious ac-
tivity of the leading macaroni machine
manufacturers of the country there
is general suspicion that something is
being planned by this group to be
sprung at the Chicago convention,
They are organizing for a purpose thiat
will be beneficial to those in attend-
ance.

When questioned the leaders make
only evasive replies.  They smile and
wish to appear unconcerned but they
have some difficulty in allaying
suspicion that something different,
though pleasant, will be in store for
the fortunate manufacturers and al-
lied tradesmen who will be in attend-
ance at the opening of the SILVER
JUBILEE YEAR at the Edgewater
Beach hotel, Chicago, June 19 to 21,

Keep an eye on this machinery
group.  Plan to be in Chicago as a
willing recipient of their hospitility,
To be absent is to throw a monkey
wrench in this well organized ma-
chine from which no danger, only
pleasure can be expected.

Syria Has Macaroni Plants

Though ancient in history Syria is
hardly modern in matters of manufac-
ture, vet is rapidly progressing as an
cconomic factor in the Near East.
Though macaroni products are well
known in that country Italy has been
depended upon largely to supply the
limited demands. Tt has been discov-
ered that most of the Syrian wheats
are of the hard grain varieties, and are
therefore most suitable for the manu-
facture of macaroni., This industry
was first hegun in Syria as far back as
1875, when a small and primitive work-
shop was established at Beirut. The
article produced was of an inferior
quality. Today factories for the manu-
facture of macaroni, vermicelli, and
similar products exist in Beirut, Da-
mascus, and Aleppo. Although the
local product cannot yet compare with

the Italian nevertheless the quality i

constantly improving, and there is an

increasing tendency on the part

residents to give preference to the locy
product.

Spaghetti Discovery
“When in Rome do as the Romine
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The High Quality of
ALL

i COMMANDER SEMOLINA ,

do" is a good rule to follow. It applics§

to spaghetti eating. I had a “yen” ior

Italian cuisine the other evening, and | §

asked where T might get the best tha
Gotham afforded. T was directed to s

place in W. 46th st. that is patronize§

by members of the chorus and stars of
the Metropolitan and other musical
organizations in which Italian singers
are to be found, and T must admit tha
my gourmandish desires were fully sat

IS
POSITIVELY

¥
i'‘Guaranteed”

isficd,  About me I caught sight off

several well known singers and mu
sicians engaged in spinning spaghent
with a deftness that should have been
applauded,

The greatest possession is self pos
session,

McLaurin Again

day convention John M. McLaurin was
reclected  president of the American
Wholesale Grocers association, a position
which he has held 10 consceutive terms

The convention in Cincinnati was well [l

attended by wholesalers from: the south-
ern part of the countiy,

Frank S. Gates of Ardmore, Okla. |

was elected 1st vice president; William

M. Gauder of Menominee, Mich., 2nd}

vice president; C. G, Higginson of
Wichita, Kan., 3rd vice president; W, C
Clark of Peducah, Ky., 4th vice presi-
dent; W. B. Eggerton of Salt Lake Ciny.

Sth vice president; R. W, Denson i §
Eldorado, Ark,, 6th vice president.  Mis §i

J. M. Branscomb was clected treasurer

eads Wholesalers ‘

As the closing act of a successful 1§

COLOR GRANULATION

STRENGTH

Commander Milling Co.

Minneapolis, Minnesota

| ECONOMY and EFFICIENCY

Are the two faciors that really
count in business

ONLY

! COFFARO’S MACARONI
| DRYING SYSTEM

transiates them into facts

and R. H, Rowe was reappointed secre- §

tary.

The convention voted in favor of
amalgamating with other trade associa
tions to form one strong wholesaler or-

ganization, provided suitable arrange §
ments for this purpose can be made @
Resolutions were adopted favoring a uni- §

form system of cost accounting for
wholesalers, condemning free deals, re
bates and subsidies.

He is a good orater who convince:
himself,

It saves 75%, in Production Cost,
increases your daily production and
does away with waste, acidity, and
any other imperfection with which
the product is liable to be affected
through less efficient. systems.

iiJ. S. COFFARO & CO.

29 Central Ave., Brooklyn, N. Y.

WOOD
BOXES

Our materials --- Gum and
Cottonwood, ideal for meet-
ing the essential needs of
food packers.

1. Odorless

2. Clean, pleasing to the eye
3. Nail-holding texture

4. Great carrying strength

Inset is actual appearance ot finished
two-piece bottom.
Hidden under this tape which seals the joint

are two corrugated fasteners, holding
the pi-~.s together,

We strongly urge use of ends
at least one-half inch thick to
give a surrounding for the nails
that will make them hold. No
matter what kind of woods you
use this is essential but GUM
holds and keeps nails as only
Hardwood can.

Our ample facilities, timber supply,
experience in this line, and railroad
facilities guarantee prompt attention
to orders,

ANDERSON-TULLY CO.

Memphis, Tennessee
Good Wood Boxes

e e Dot et

L
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I Th S bl f V l ing have increased imnmeasurably, b
i € cram e 1I0r 0 ume Personal integrity can no longer LE
el ceep business in b ;
By A. E. DODD, Chamber of Commerce of Unilted Stales. ulic-d upon ‘"_."up Hginees cn W
straight path. since personal relationf] "
The scramble for volume in any line  sales—what he sold, to whom he sold ships are now often impossible. D Cneraw Box Company’lm.
of business when it makes for unprof-  and where he sold. nite standards of practice must be o
itable sales can rightfully be criticised. This jobber reduced by about 200, tablished, rules of conduct must be i Seventh and Byrd Streets
% It u.lmm.‘ seems u.ln]u:rtuner l-_: s:':\r.t a  the |||i|‘"|.|l-'|l"'f'|r.‘."rf‘:\ 'll‘ul‘l‘l. -whnm 11.0 t}lulnlc:l to :«ilfl.'j.{}lilfil both buyer .n Richmond, Virginia
} new movement 1o avoid losses that are  bought and the varieties by about 3o .  seller.
inevitable when strenuous efforts are He made the same study of the cus- This is a job for business itself. |
made to get that less unprofitable 10%%,  tomers to whom he sold and the area must put its own howse in order. [
More selective sales efforts will lead  of territory through which his sales- is a problem of the trade which ] A
. to more cconomical and profitable dis- men traveled.  As i result of this study  trade alone can solve through cooperf
tribution.  Fewer varicties, fewer cus- the number of customers was reduced  tion and understanding. /!
tomers and restricted territories for the 505 and the area of territory 287, T g
individual distributer as a basis for 11 the plan would be in aperation for TWO SldeS to DlSCOUIltLl SA l IIS‘E‘A(] I OR S?
higher net profits should be the next a year the net profits would be in- While manufacturers have a legn !
preat step in advance in jobhing and - creased more than one third and their - mate complaint when their discount w0 § .
wholesaling activities percentage to gross sales would be in- of 29 in 10 days is stretched 1o v-.\,} WOOdEll Macaronl Box_Shooks
1t is recommended that concentrated  creased more than two thieds, in spite 20 days a month, buyers also have rofs
effort om the part-of cach individual  of the fact that he had fewer varieties,  son for “kicking™ against ke disc 3
distributer <should be made to deter- fewer customers amd operated inoa practices of some procducers and dist' |
~ mine : smallor termitory. While this does not  uters, 1
1. Kindds of merchamdise which are .‘lp[lll‘. with equal foree to all husiness It appuars, according o a close Y
profitable and appropriate to his  there is o significance tooall business. server of buying procedure, that wh NOTE—Our shooks are made from taste- JOHNSON Grous Weight Scale
business, In addition to the survey recom-  some manufacturers offer the 26 1H less and odorless gum wood.
2 Customers who are profitable. mended another problem demands at- day discount they withhold the inve §8 Sides, tops and bottoms are full Same-Day Shioment
. . . . - s . 1 Y . . ol a
3. Area of the territory beyond  tention. It is the regulation of trade  for a period longer than 10 days, so th B one-quarter inch thick and one OINT fY Py Opd )
which business is not profitable.  practices \::- distributiom has extend-  the huyer is not '.l'fh' to take .'|||\‘.‘mlql. plQCG All ends are full three- of YourPartsUrders!
Anoanalysis of one’s sales reveals  ed to great distances, personal contact  of the discount Whether or not the eighths inch thick
some unexpected things, One jobher  between producer amd consumer, or  ay involved is intentional, it was adl ’ THE ROMPT E 5
! . b Y 3 a2} B,
was rewarded with o most striking buyer and  seller, has disappeared.  the effect is o deprive the buyer ot f P service 1n rc
sticcess recently when he analyzed his Thus apportunitics for misunderstand- discount o which he is rightly entitled 10 -E?INT . l)]a(.il.‘l'l_'ll.‘llt parts de-
- = ln‘w,ﬂu"u,‘,’J livery is important. We
——— 401 Requinment ar
Se———— ) stress our prompt careful
i -HYDRAULIC- ZASES | dhipment of your part
IS The House Always at 3 o et '8 Hgideht OF YObr Paiis
I-L_____,—-:r ’ M l I___E?g },oi” 4 ,:;'f,;,,.: ’:{';,“.-"-"" orders the same day they
' - o P § ettt are received.  Your pro-
HYDRAULIC MACARONI MACHINERY Perfection ervice !1, duction must go on with
from . the least possible interrup-
' MIXER TO PRESS : here Others Have Failed, 9 tion and delay. Unfore-
The problems of mixing and kncading macaron i we Have Succeeded- 10 seen ‘COIltl‘l'l.g(.I'lL.!L‘b must he
dough rapicly, thoroughly and continuously for in met and corrected.
definite periods without interruptions for repairs are [
most \il.}l points for consideration in purchasin i' ’I‘he JO]IHSUI] Automatic
such cquipment, I 5 . .
{ Packing Machines require
i We have embodicd in these machines the bes few replacements and
b frn!un-s compatible with strength and dura.hili:'- minimum SEI'\'iCil]g. but
| which has given them a reputation for superiority 1 l d ¥ .
[ of service and output. wlhen tllely 0 },SU can
! count Johnson Service.
The strongest and best material is used in ther This is' no mere claim—it
construction and as nearly as possible they a: B 2 P s
A mechanically perfect. IS a re«'.lhty.
The action of our kncaders on the dough from |
the mixer is a thorough mechanical refining process, | JOHNSON AUTOMATIC bEALER CO" LTD.
: consisting of rapidly and repcatedly rolling, folding ? Battle Creek Mich.. U. S. A
i and compressing the dough, resulting in uniform ab- 8 / w::k a reh‘gble /mm‘e attle Creek, ich., U, 5. A,
sorption and intermingling of the ingredients, so ,Vﬁy not dea 30 Church St,—Naw York City 228 No. LaSalle St.—Chicago, l1L.
that the quality of the product deliveied by the press is constantly maintained.
e All Hydraulic and Auxiliary Packing Cylinders on our Presses are bronze bushed INTERNATIONAL  Sualeios .
:HI:AQE " & y _ & . ‘umnn up
3 - You'll find Quality and Workmanship in our product. i 3 . I - Ibulu%a.l.m-
- = N\ che
. MACARONI MOULDS CO. TOHNSON 3
CHARLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. S. A. B| 317 Third Ave.  Brooklyn, N. Y. T
Mew York Export Office, 420 Lexlngton Ave., Phone Lealngton 4270 ‘ Il . piwRA ~ s
- — = -
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What Trade Associations Do
Hone trande associtnions are branching
out e new febds and becommg more
mthientid s competitive units is dis-
Closed it suvey made by the
Clambaor o Commierce of the United
Stites  Some of e activities listed are
the tollomomy

The Natwonal Comfectiioners dassoci-
Chennsts o

tom ciplosy s consnltimg

analvse poducts o s membwers and
others o aelulteraton
The Natwnal

Groeers help s midepenedent dealers 1o

Namewnitien of  Retunl
meet i stere competiton
e Portland Cement dssociation is
using ~ hods e cducational work ameng
Crititstien

he Internatenal Nesonsition of Mhilk

THE MACARONI JOURNAL

The Natomal Leather and Shoe Find-
I assockion is ||t-\r|u||illu better re-
P work,

These are only o few of e many ac-
tivities upon which trade associations
have embarked, and therr fiell 1s con-
stanthy widenmg,

Developing Salesmanship

Euch line of business has its own pe
culinr sales problems. An expert sin.es-
man i oane line may not sieeesd well
i anoiher. though lis general train.
mge will mnke it ecasier to wlapt him
self than for one not so trained

In the macaroni selling game thers
must heone hest method of procedure
Each tirm must e
termine this one best method for ap-

i maearont siales

May 15, 102

od of procedure followsd by this firm
will be of interest to all in the selling
game.  Here is the procedure whick
this firm recommends

L. Find ont best man to see, and
lenrn all you enn nhout him,

2. Open the door and walk in as a
business man and gentleman.

do Address the girl at the informa
tion desk.

14 Get into the private offiee

b Overcome nh']m'l!nn that prospe:t
15 too busy to talk to you

G, Ger s undivided, favorable ot
tention

7. CUreate  confidence n yourself
your company amnd your proposition

s Demonstrate and explain your
produect

\Lo 15, 1028

THE MACARONI JOURNAL

Sturdy and
Serviceable

MACARONI BOX SHOOKS

Made of seleeted and well-seasoned Gum
or Cottonwood Veneers with all one-picee tops
and bottoms of full one-quarter inch stock

Buhler Brothers’

for Quality
The BUHLER
PASTE GOODS PRESSES

are the result of careful studies
and great experiences.

Every detail of the BUHLER
PRESSES is manufactured with the

We Fill All Orders, Big and Small

Dreaders

throwgh stoonphitication o cgmpment

mecting heavy Lottle loss retatlers  or

old time
Accuracy and Reliability.

proaching whalesulers, 0 Show added values and  erent

whichever way he s channel of diso desire

Ihe Sanerican Instite of Stecl Con teibition Thaving determimed o sales 0 State priee

struction 1= nnithimy o soente e 1

method it is well to hold g sales meet 11 First attemgpn to elose, whiel

All sizes of
e and nstenet salesimen on how hest

determinne wheto steel shomld peer b used will lieinge forth obijeetions, if any.
e fose this et bl 12
votducts mteresting Libwratery s The National copany of  Ture exenses

The Navenad T dwoead Damber asse Now York has adopted o plan of week 14

vt 1 estahilishing

Buhler Presses

COLUMBIA BOX & VENEER CO. Inc.
74 Varick Street -:-  New York City

e Paperhoand Didustoies s Answer oljections and  pun

Surety can be used

Close the sale, pretting eheck inconnection with the

dboentirome vy meetings Foros New York sales  with arder.

|
|
stitnban]s foree N leader takes charge of cach 14 Make sure of leaving a satisfiod ‘Macaroni Box Specialists Buhler Chassis Drying !
Fiwe Thearms ol Pripnng Conttetors meeting, diveeting the diseussion of the  snstomer Sy;,[em =
Natronnal st e deve by i VIPis steps neeessiry i makimg a 15 Put that enstomer to work ger hich i ffici { !
tedd heatine tvpieal side These steps and the meth ting more husiness for von WA “5:.""“ E‘ "';“". | 'i
as it can be worked en-
I tirely automatically I
. . " irely cally. 3

“Good Macaroni requires good Cheese ;

Labor |

LEADING BRAND FOR OVER 60 YEARS

SAVES ;g Time
your flour, time and ‘
labor! |

A leading MACARONI manufacturer writes:

GENUINE

~ ROMANO -

“We have used your ‘K. C.' Sack i
Cleaner for the past several years

REGGIANO

h iven s o | 3 i
anc! fsam'e has given us complete Ty mrm— ( ‘ |
satisfaction. We have had no ex- . St Sugnativdl wolll Sinecins | |
pense on this Cleﬂner Sillce itS ill- ! paartnesan eheese mooremal 2 oae | '|
stallation.” E Fuxes For information and catalogues please ask i

" | 12 BONES PER CARTON

Th. H. Kappeler

Sole Distributor for Buhler Machinery

NEW YORK OFFICE, 44 Whitehall St.

ror Further Particulars Write to

AMERICAN OVEN AND MACHINE CO.

FELIX NOTZ, PRESIDENT
615 S. California Avenue

-

MATTIA LOCATELLI §2oss

24 Yarick Street (Locatelli Building)

e

—

CHICAGO

T
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The Macaroni Journal

Trade Mark Reglstersd U, S. Patent Office
(Successor ta the Old Jnuml-?uundd by Pred Decker
of Cleveland, 0., In 1903.)

A Publication to Advance tho American Maca-
roni Industr
Published Hon!hlr by the &l!lonll Macaron]

Manufacturers Assoclatio
Edited by the Becretary, P. O, Drlwlr No. 1,
Braldwood, Tl

PUBLICATION COMMITTER
HENRY MUELL!R JAS, T. WILLIAMS
M. J DUNNA. ldlinr
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United Etates and canad. = = BL6O per ulr

In &
Fhrllln Counmu .- ll DI: ner :vur In advance
Bingle . 1b Cents
Bac! Capru

SPECIAL honcn

COMMUNICATIONS:—The Editor solicits
news and articles of Interest to the Macaronl
Industry, All matters Intended for publication
must ruch the Edltnrlll Ol‘m:e Bnl wood, I,
no later than Fifth Day of M

THE MACARONI J URNAL anumn no re-
sponalbllity for views or opinions expressed by
contributors, and will not knowingly advertime
irresponaible or untrustworthy concerns.

The publishers of THE MACARONI JOURNAL,
reserve the right to re‘net any malter furnished
elther for the advertising or reading columns.
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yable to the order of the National Macaronl

fanufacturers Association,

ADVERTISING RATES

Display Advertising = - Rateson Application
Want Ads - - - - Five Cents Per Word
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Special Car to Convention

A special observation car contain-
ing 10 compartments will be at-
tached to Train No. 3 leaving New
York city at 8:45a. m. eastern stand-
ard time over the New York Central
railroad Monday, June 18, due to ar-
rive in Chicago Tuesday morning,
June 19, at 7:40 a. m. in plenty of
time to reach the convention head-
quarters for the opening session.

Reservations should be made early
for accommodations on this special
car. An additional car will be ar-
ranged for if the number warrants.

Interest in the Silver Jubilee Conven-
tion in Chicago, June 19-21, 1928, is
reaching a high pitch in the cast as it is
everywhere, according to reports reach-
ing those in charge of the convention
arrangements.

If the present plans reach completion,
as no doubt they will, the New England,
New York, New Jersey and Pennsylania
manufacturers will travel to Chicago in
style and comfort. Arrangements are
being made for a special car or cars to
leave New York either Sunday or Mon-
day, June 17 or 18, to reach Chicago in
time for the opening session. The plan
is being sponsored by the durum mill
representatives in that section of the
country.

This will bring into friendly contact a
large group of eastern manufacturers

and allied tradesmen who in traveling to-
gether will start not only the business of
the convention but some of its pleasure.
Interested manufacturers should get in
touch with the committee in charge con-
sisting of H. P. Mitchell of Washburn
Crosby Co., 117 Liberty st., New York
city, or Irwin Fischer of Duluth-Su-
perior Milling company, Produce Ex-
change, New York city.

Macaroni men and allied tradesmen
in the cast are urged to cooperate in this
travel arrangement because of the pub-
licity it will give the 1928 conference of
the industry as well as add to the com-
fort of those who attend by becoming
personally acquainted during the trip to
what apparently is to be the biggest and
best convention ever held by the maca-
roni industry,

To “Get Ahecad” one must “Plan
Ahead."”

New Members

Three new members of the National
Macaroni  Manufacturers association
were welcomed in April 1928 by the
ofticers of this trade organization that
has been striving consistently to promote
the general welfare of the macaroni
making business in this country. Their
action of volunteering cooperation in ap-
preciation of the good work alrecady ac-
complished, or now being pushed with
vigor, is an example which other manu-
facturers should follow., Hcre are the
volunteers:

The F. Pepe Macaroni Co,, Inc,
Waterbury, Conn,

Feeber Macaroni Company, Harris-
burg, Pa.

D. K. Kreider Noodle Co., Harris-
burg, Pa.

Italo-French Produce Co., Pittshurgh,
Pa.

The applications of the last 3 new
members were readily offered to Secre-
tary M. J. Donna, who made a friendly
call on them while en route to Washing-
ton, D. C,, to attend the hearing on the
proposed Definitions and Standards for
Semolina and Farina. Mr. Pepe person-
ally presented his appacation in Wash-
ington.

A dozen more volunteers are wanted
before the 1928 convention. Who will
be among those who will thus acknowl-
edge the value of unity in uplifting our
trade? Hurry your decision to the secc-
retary.

The economy of today is the profit
of tomorrow.

May 15, 192

Questions and Answersl

No. 1—"How many pounds of maca. [

roni should 100 Ibs. of semolina make "
(A Missouri firm.)

Reply—That depends materially on i
many elements and conditions, such as J§
amount of spoilage, broken macaroni, §
flour loss and moisture.  Generally
speaking it is considered a high average ji
if one gets 285 1bs. of macaroni out of a |

barrel of raw material.
. L] L]

2—"\Where can we purchase the right
kind of macaroni sticks?" asks a Mexi. §

can manufacturer.

Reply—We know of no firm that spe- §
cialize in macaroni sticks; they may he

obtained from almost any large lumber

3—"1s there a registration fee charged
those who attend your national conven- i
tion? What is the amount and what Jf
does it entitle registrants to?"” asks a

machine manufacturer in Chicago.

Reply—For the past 7 years the con-

vention has been made in a degree seli-

supporting by charging a registration fee |
of Ten Dollars. This entitles registrant
to all the privileges of the convention, to§
entertainment and  special convention

features.  The registration fee s
charged alike to association members, |

allied tradesmen and guests.
- . L]

4—"Where can 1 obtain a book inf
English explaining all about the manu-

facture of macaroni and noodles?" asks

a Secattle man who is interested in cn-

tering this business.

Reply—"We know of no such book
printed in English, though there is a very
authoritative book on this subject in}|

Italian.” |See page 33.]

WANT ADVERTISEMENTS
Five cents per word sach Insertion.

WOULD SELL VERY CIIKAP—I h
tical 10" press, new; 1 half barrel ‘nn:lﬂ i
new; | one barrel m]ur. like new; 1 nood|
uﬂJ| machine, Hay Torresani l]rul. Illlum It
wi
Juutnli Braidwoo

FOR™ SALE cuuvm‘rbm mixer, 16~ _"-‘L
breaker and other n plant equipment. 1A
¢/o Macaroni Journal, Buld-ood, Y

FLETCHER - EICHMAN & CO.

Importers of

“Zolty Brand'' Egg Products
Pure Chishen Egg Yolh
Rapeclally selected for Noodles

PURITY — COLOR —~SOLUBILITY

1435 W. 37th St. CHICAG

o 15, 198 THE MACARONI JOURNAL 41

The Perfect Egg Yolk

Fresher in Flavor
Deeper in Color

Jo-Lo

Certified American Dehydrated
Spray Egg Yolk

|
Labels !
Package Wraps |
Window Trims |
Lithographing |

Posters

General Color Work

Riverside Printing Co.
38 S. Dearborn St.

|
CHICAGO - ILLINOIS | JOE LOWE. CO. Inc.

3 cuttin l‘ll{:‘-‘ IAdslrnl . R, c/a Macar o

Lat us figure on your gy requirements s
oJ

3617 South Ashland Ave.  Bush Terminal Bldg. 8 5.7 W. Lombard St.
CHICAGO, ILL. BROOKLYN, N. Y. BALTIMORE, MD.
Color Printers for 58 Years 1100 Mateo St.
LOS ANGELES, CAL.

DURUM SEMOLINA

DURLN smm.nu\]
SR bat

CAPITAL FLOUR MILLS, Inc.

MINNEAPOLIS SAINT PAUL
MINNESOTA

e T R,

s e ee————
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The President’s Column

Attend and Swap

The Secretary’s Column

Our Convention Motto

Trade conventions give to industries what fellowship gives The More We Learn, The More We Earn.
to individuals. Mingling with those who ave daily face 1o LA N
face with troubles and problems similar to ours gives us Lest You Forget
strength and inspiration to be better men. By our optimism The 1928 conference of the Macaroni Industry in Americ
we help each other to be more cheerful and all of us get a will be held in Chicago on June 19-21, at the Edgewat
brighter outlook of things in general. Beach hotel.  Yes, it's open to everyone interested in (4
Through better understandings gained in friendly meetings  trade. It's your business; better attend to it

we learn to push forward without elbowing others aside. If we * %
get along only by tramping on the weaker, then the price of United Action Essential
advancement is altogether too high, “Today cooperative action is essential as a means of ai
The one who wins the truest success is never jn so much vancing the interests of any industry. The day of the i
of a hurry to reach his goal that he cannot hold out a helping  dividualists, when personal interest overshadowed all oth
hand to ttose whose steps are faltering. motives, has passed. It has been forcibly demonstratd
Trade conventions are held to enable individuals to swap  that individual prosperity depends absolutely upon the su
ideas. i manufacturers will attend in that spirit all will cess of the industry; that no individual can permanent)
profit and the industry wil]l make satisfactory advancement. prosper at his industry’s expense.”—Charles M. Schwa!
This thought has been very properly and convincingly stateil The opinion of this business leader is interesting to 2
in the following form: macaroni manufacturers but should be especially so t
You have a dollar, * those who have so far refrained from cooperating  wit
I have a duollar, others in the trade through the National Macaroni Mans
. We swap, facturers association for the general betterment of (M
\\:::; f";:;\ll_m;;"'::{,d““ar industry—its sole and main purpose. Never too late
We are no better off. make amends. Start that beneficial cooperation right nos

You have an idea, S

So 'Tis With Price Cutters

I have an idea,
We swap. The man with money to burn usually meets his match.
- L L4

Now you have two ideas,

1 have two ideas,
Both are richer. Turn Over!

As it is the natural thing to do in the morning on fir

What you gave you have,
What you got 1 did not lose.

ing our trade conferences with open minds and a desire 10 Let's be awake to the opportunities which these yearly gathe
give and take. ings offer us and make the most of them.

Let's all meet in Chicago next month in this frame of mind. i
Let's attend and swap experiences.  I'll knows yours; you'll Getting the Most Out of the Convention
know mine; we'll know each other’s. When you attend the convention in Chicago next month,

A Fast Life ventioner to come over and shake hands with you? In X

In the old days people used to be content to wait 2 or 3 days that they should fail to do that, will you complain of thd
if they missed a stage coach BUT TODAY they yell like . unfriendliness and lack of sociability ?

blazes if they miss one section of a revolving door. : Remember it's just as much your duty to be sociable

Things are changing fast. To keep up to date one must be  friendly as it is theirs. If every one who attends the coofl

alert, be in touch with his competitors and with the trend of  vention should aim to promote the true Spirit of Good F

business affairs. lowship by saying a friendly word of greeting and by sc
That's why YOU should be present in Chicago pext month | tering good cheer, the whole conference will be filled with 1

at YOUR industry’s important conference. Keep pace or  wholesome spirit.

you'll run behind. Try it once, and all will like it.

awakening—to turn over—let's agree to turn over a new lafg
This, my Fellow Manufacturers, is what we gain by attend-  this year and attend the 1928 convention of our industig

you plan to sit down in a corner and expect every other coof

JOHN J. CAVAGNARO \
Engineers and Machinists
Harrison, N. J. U.S. A.
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As the oldest millers of durum wheat, we have
had the longest exanenLe in :,upplymg prod-
ucts for macaroni making. This experience is
reflected in the exceptional quality of Pillsbury’s
Semolina No. 2 and Pillsbury’s Durum Fancy
Patent.

Pillsbury Flour Mills Company

wOldest Millers of Durum Wheat"
Minneapolis, U. S. A.
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