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1932 Convention Message

Out of the 1932 Convention of the
National Macaroni Manufacturers Association
at Niagara Falls, June 14-16 comes a mes-
sage of good cheer and an expression of
good will toward every manufacturer in the
country.

As a means of combating present uneco-
nomic conditions confronting the trade it
suggests greater confidence in one's business,
closer cooperation with competitors and
more profitable distribution of quality goods.

Read this pleasing message in this issue.
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LOWER YOUR PACKAGING COSTS | |
WITH PETERS MACHINES

The new Peters Junior Serizs Carton Folding & Closing
Machine will effect real economy in your packaging depart-
ment. This machine, when used in conjunction with the
Peters Junior Forming & Lining Machine, makes a complete 3
unit that handles various size packages with ease, speed 3 %
and economy. 4
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The President’s Message |

The Peters Junior Folding & Closing Machine has an aver- ;
age production of 35 to 40 cartons per minute, and will ;
save the labor of four girls working by hand.

Priced at one-third the cost of standard models, this sturdy ' " A G" eetin’y “’nd an AI’I" elll

efficient machine requires only a small initial investment
which is soon repaid by savings effected.

Write today for full information and illustrated folder.

GREETINGS, Macaroni Men, Association Members and Nonmembers

N UNSOUGHT honor has been conferred upon me.—~my election to the high and re-
sponsible office of President of the National Macaroni Manufacturers Assaciation, | ac-
cepted it with reluctance and only after much urging on the part of my fellow members on
the Board of Directors who solemnly pledged me their assistance, their lovalty amd support, ‘

My hesitancy is due to an inherent knowledge that the presidency of this splendid or-
ganization involves the heavy responsibilities of leadership which 1 feel T lack in the same
degree that my predecessors possessed it during the score and ten years that the National
Association has so successfully and unselfishly promaoted the advancement of the industry
in our country.

My acceptance was urged by my friends an the groumd that my acquaintance with |
all groups in the trade will enable me o bring, o the organizition the support of many

I.f of our former members and the help or new ones whose cooperation is so greatly needed
[ at this time.  To this then, 1 will dedicate my services, and 1o the end that harmony may |
i { Mi. Gina  prevail and the prestige of the National Association may be enhanced, | oappeal o all |
! manufacturers for their cooperation and support, ‘
. . . . . . '
s For our Industry as well as our Association the present offers the acid test. Our lusiness is in the |

throes of a low price and poor quality combat which spells ruin for many unless remedial measures are
taken immediately. A trade association like ours can be reasoned with and educated as 1o what is righ
or wrong, good or best, and this we will continue to do to the extent of our ability.

We need and solicit the help of every progressive manufacturer in the trade, irrespective of how he
packs his product.  After all we have so much in common that whatever helps one group aids others, |
am ready to help you.  Are you willing to help me suceeed? May | not suon have a practical manifesti-
tion of your good intention!  Deeds, not promises, are what times like these demand and | trust that 1 am
not appealing to you in vain, Mr. Bulk Man and Mr. Package Manufacturer,

ALFONSO GIOIA,
President.

A s ! Aoating

Peters IVIachinery Co.

GENERAL OFFICE AND FACTORY
4700 Ravenswood Ave., Chicago, U. S. A.
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LOWER YOUR PACKAGING COSTS
WITH PETERS MACHINES

The new Peters Junior Series Carton Folding & Closing
Machine will effect real economy in your packaging depart-
ment. This machine, when used in conjunction with the
Peters Junior Forming & Lining Machine, makes a complete
unit that handles various size packages with ease, speed
and economy.

The Peters Junior Folding & Closing Machine has an aver-
age production of 35 to 40 cartons per minute, and will
save the labor of four girls working by hand.

Priced at one-third the cost of standard models, thissturdy
efficient machine requires only a small initial investment
which is soon repaid by savings effected.

Write today for full information and illustrated folder.
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Peters Machinery Co.

GENERAL OFFICE AND FACTORY
4700 Ravenswood Ave., Chicago, U. S. A.
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The President’s Message
A Greeting and an Appeal

GREETINGS, Macaroni Men, Association Members and Nonmembers :

N UNSOUGHT honor has been conferred upon me.—my clection to the high and re-
sponsible office of President of the National Macaroni Manufacturers Association. | ac-
cepled it with reluctance and only after much urging on the part of my fellow members on
the Board of Directors who solemnly pledged me their assistance, their lovalty and support.

My hesitancy is due to an inherent knowledge that the presidency of this splendid or-
ganization involves the heavy responsibilities of leadership which 1 feel 1 lack in the same
degree that my predecessors possessed it during the score amnd ten years that the National
Association has so successfully and unselfishly promoted the advancement of the industry
in our country.

My acceptance was urged by my friends on the ground that my acquaintance v th
all groups in the trade will enable me to bring 1o the organization the support of many
of our former members and the help of new ones whose cooperation is so greatly necded
at this time.  To this then, | will dedicate my services, and 1o the end that harmony may
prevail and the prestige of the National Association may le enhanced, | appeal o all
manufacturers for their cooperation and support,

Mg, Gioia

For our Industry as well as our Association the present offers the acid test. Our business is in the
throes of a low price and poor guality combat which spells ruin for many unless remedial measures are
taken immediately. A trade association like ours can be reasoned with and educated as 1o what is right
or wrong, good or lest, and this we will continue to do 1o the extent of our ability,

We need and solicit the help of every progressive manufacturer in the trade, irrespective of how he
packs his product. After all we have so much in common that whatever helps one group aids others. |
am ready to help you.  Are you willing to help me suceeed 7 May T not soon hive a practical manifesta-
tion of your good intention!  Deeds, not promises, are what times like these demand and | trust that [ am
not appealing to you in vain, Mr. Bulk Man and Mr. Package Manufacturer.

ALFONSO GIOIA,
President,
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The Seal of Uniformity

HIS seal on a sack of semolina means that the
purchaser is doubly protected.

Two Star Semolina is milled under a double
check system, which assures perfect uniformity.

Our testing mill—one of the most complete
and finest in the country—determines what durum
wheat measures up to our standards. Our vast
storage facilities enable us to buy this desirable
duriim and have it on hand throughout the year.

Throughout the milling of Two Star Semolina a
1'ost exacting control is exercised. At regular inter-
vals each day it is tested for granulation, color and
protein strength.

That’s why Two Star Semolina is always uniform
in every respect—granulation, color, flavor, protein
strength.

* % TWO STAR SEMOLINA

Milled by Minneapolis Milling Co.
a division of ;
Commander-Larabee Corporation
i Minneapolis, Minnesota
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One for All

The twenty-ninth annual convention of the National Maca-
roni Manufacturers Association,—the 1932 conference of the
macaroni products manufacturing fraternity held last month
at Niagara Falls,—is now a matter of history. That the -
tendance thereat was not quite up to the records of the boom
years was not due to any lessened loyalty on the part of the
macaruni men in this country nor to any concerted plan to
avoid the meeting.  Those who attended did so as a duty they
felt they owed the officers of the organization who had so
courageously carried on under very trying conditions, and
those who stayed away did so more because of cconomic con-
ditions than anything else.

A study of the registration list brings out the fact that the
attendance was most representative of the macaroni trade,—a
fine cross section of an industry that is in the throes of
ceconomic pains and compulsory radical readjustments.  What
the 1932 convention lacked in numbers it possessed in fervor,
enthusiasm and an inherent desire to carry on for the general
betterment of the whole trade, recognizing the truth that what
helps one helps all.  And goodness knows everyhody needs the
help of everybody else in these trying times.

The thought very gencrally expressed and almost unani-
mously coneurred in by manufacturers and allieds was that in
tte macaroni manufacturing industry in this country there is
need for only one national organization. Leaders from all
sections of the country and representatives of all groups
acquiesced in plans aimed at grouping all progressive manu-
facturers in and behind the National Association that has,
year in and year out, fought the industry’s battles courage-
ously and unselfishly. The plan as roughly sketched would
provide for the formation of local or district groups to deal
with purely local or dietrict problems, but so managed that the
nmational organization w1 in no way be responsible for the
actions of the local or district organizations whose acts woull
be entirely indepei:dent of the national body.

The plan scems to be a happy solution of the industry's
present trouble, wherein for the past few months it has heen

2 showing a divided front to the common enemy, There is no

one problem that affects any group, bulk manufacturers, pack-

4 age men or noodle makers, that does not directly or indirectly

affect all. 1T any of the groups have what they choose o call
problems peculiarly their own, these can unquestionably e

solved more readily with the help of others than alone,

The National Association’s brief but effective campaign 1o
educate the distributers to the folly of continuing to beat down
the mancfacturer’s price to a point where quality is seriously
impaired, is but the latest proof of what can be done through
unity and cooperation.  The campaign demonstrates the value
of associated action, because it unquestionably leit all con-
cerned with a very definite impression that a reasonable el
can be gained when the better class of manufacturers honestly
strive for it That there will be less uncconomic price mer-

chandising as a result of this campaign all are agreed.

Another proof that our problems are problems in common
is the proposed advertising campaign to be put on as a test
by the leading bulk manufacturers in the eastern metropolitan
centers, It shows that even among that group that was here-
wlore cold on advertising are those who have now come 0
accept it as not only & means of inereasing the number of
macaroni consumers but of actually retaining ol ones whao
are being driven to the use of substitutes hecause of the poor
prades of macaroni products being offereld as a result of the
price cutting orgy from which all suffer.

The National Association weleomes as it always did, the
affiliation of all interests in the macaroni industry under its
banuer and pledges itseli anew o work 2lways and unseltishly
for improvement in our products, higher qualities, fairer lahel-
ing and more economic transactions, w the end that the god
will of the consumer, the faith of the distributer and the

rights of the producer will be conserved,

Iy volunteering their membership in the National Associa-
tion, manufacturers amd allieds will give strength to the organ-
ization's program and will help demonsteate o all with whom
it does husiness that it will fairly and squarely promete the
best interests of the trade and proteet the rights of all con-
cerned. The machinery is reandy. 1t needs but the addeld
support of those for whom it wishes to work,  Will vou Mr
Macaroni and Noodle Manufacturer give the National Asso-
ciation your helpful cooperation ?




Convention

With nearly 100 manufacturers and
allied tradesmen present the 1932 con-
vention of the National Macaroni Manu-
facturers association was held June 14-16
in Hotel General Brock, Niagara Falls,
Ont. This was the 29th annual meet-
ing of the organization which since 1904
has so cfficiently sponsored the general
welfare of the industry. Representa-
tives were there from practically all of
the macaroni manufacturing states be-
tween the Atlantic coast and the Missis-
sippi valley,

The convention had as its theme this
rear—"Eliminate  Waste and Modify

neconomic Trade Practices,” and in
keeping with it that body voted unani-
mously a vigorous condemnation of price
cutting, quality lowering and profitless
selling. These abuses have been work-
ing havoc in the trade and were very
generally accused of having caused many
of the unsatisfactory conditions that con-
front the industry.

All the business meetings of the 1932
convention were held in the airy “sola-
rium” of the Hotel General Brock and
were well attended from opening to ad-
journment. Those in attendance real-
ized what they were there for and at-
tended to their respective duties without
quibbling or delay, and proceeded to do
just that with the result that the busi-
ness of the convention was concluded in
two days as scheduled.

Prior to the opening of the convention
proper the 1931-1932 Board of Directors
held its final meeting, taking final action
on matters that had been left unsettled
and completed final convention arrange-
ments. President Frank L. Zerega pre-
sided. The roll call showed the follow-

ing in attendance: G. G.. Hoskins,
Henry D. Rossi, John Ravarino, R. V.-
Golden, Robert B. Brown, Frank J.

Tharinger and Louis S. Vagnino:  Also
L. R. Jacobs, the Washington represen-
tative and M. J. Donna, secretary-treas-
urer.

Changes were recommended in the hy-
laws of the National association to meet
changed membership conditions, to make
the Membership Committee a permanent
one and to name the Executive Commit-
tee the one to contact the durum millers
on matters pertaining to the best interest
of bath. Instructions were given the
eceretary on what disposition was to be
made of materials, correspondence, etc.,
in connect’on with the advertising cam-
paign that closed last December and rec-
ommended 1o the convention resolutions
committee several matters that should
preferably have convention action. '

Secretary Donna started early with
the registration work and when the time
came for the formal opening of the 1932
convention he was able to report the
registration of 76 macaroni men and
allied tradesmen. Quite a number of
additional registrations were made dur-

ing the sessions that followed and be-
tween sessions, swelling the total to near-
ly a hundred.

After a short delay awaiting the
arrival of manufacturers who came by
later trains, President Frank L. Zerega
called the twenty-ninth annual conven-
tion of the National Macaroni Manu-
facturers association to order, The pre-
liminaries were brief and the convention
soon pgot down to the business at hand
which was a report of the officers in
whose hands the destinies of the organ-
ization had been placed for the year
drawing to a close,

In his annual address President
Zerega touched briefly on the high

ints of the association’s activities dur-
ing his term and stressed the need of
better acquaintance and closer coopera-
tion, particularly under the present "K.
ing conditions.  Individualism must
supplanted by group action and he sug-
gested that more thorough use be made
of the Association’s setup and services.
He urged all members and nonmembers
to fight all trade abuses, to manufacture
a quality product and to sell it profitably.

Secretary Donna reported on the ac-
tivities of his office which have greatly
increased as adverse conditions have be-
come worse and with the closing of the
Indianapolis office. He stated that the
financial affairs were in good shape with
a balance in excess of $7500 to the credit

OFFICERS—DIRECTORS
1932-1933
Alfonso Gioia, President (33), 71
Parkway, Rochester, N. Y.
G. G. Hoskins, Vice President (35),
Libertyville, 1L |

Frbllnk L. Zerega, Adviser, Brooklyn,

Henry D. Rossi (33), Braidwood, 1L

Louis §. Vagnino (33), St. Louis, Mo,

A. Irviny Grass (33), Chicago, IlL

Gaetano LaMarca (34), Boston, Mass.

Walter F. Vilaume (34), St. Paul,
Minn.

R. V. Golden {34, Clarksburg, W.Va.

Frank A. Ghiglione (34), Secattle,
Wash.

William Culmaa (35), Long Island
City, N. Y.

Joseph Freschi (35), St Louis, Mo,

Frank J. Tharinger (35), Milwaukee,
Wis.

B, R. Jacobs, Washington Represen-
nuv'e]. Wuhlngton:‘i). C. .

M. J. Donna, Secretary-Treasurer,
Braidwood, IIL

EXECUTIVE COMMITTEE

Alfonso Giola, President.

G. G, Hoskins, Statistical Department.

L. 8. Vagnino, Publicity Department.

H. D. Rossi, Welfare Department.

F. ]. Tharinger, Educational Depart-
ment.

of the organization of which $1700 was
cash in bank and %.:%¢} in U. S, Liberty
bonds; that the incoie for 1932 would
show quite a de stase owing to reduced
membership dues 2] advertising cur-
tailments in THE MACARONI JOURNAL.
Citing conditions in other trades he em-
phasized the fallacy of trying to make
headway at the expense of quality of
their products. Loss of profits is the in-
dustry's immediate worry.

Keen competition on a price basis
lirings many to the verge of right and
wrong in the matter of misbranding and
for that reason the office of the Wash-
ington reprcscnlativc has been unusually
busy during the past year. So reported
Dr. Jacobs in a very interesting review
of his activities,

The respective heads of the 4 depart-
ments into which the activities of the
National association have been grouped,
reported fully on actions taken during
the past year. R. . Brown, chairman
of the Hoard of Advertising Trustees
told of the work of liquidating the na-
tional advertising campaign that came
abruptly to an end last September when
some of the supporters of the activity
rebelled and the agency showed the
white feather, He reported that a divi-
dend of 509% of the balance on hand had
just been refunded to contributors and
that as soon as several pending matters
are settled, another refund will be made
and the advertising activity in all its
“phases definitely closed.

Frank J. Tharinger, chairman of th-
Educational Department, paid a_tribute
to Tne MAcARONI JOURNAL, stating that
in this official organization there is pro-
vided the means of fully and properl:
educating the trade and he urged that
manufacturers and allieds make every
reasonable use of the columns of the
magazine for educational and helpful
work among mazufacturers and distrib-
uters,

G. G. Haskins, chairman of the Sta-
tistical Department reported that a score
or more of the manufacturing concerns
in the country have already installed the
uniform cost and accounting system de-

veloped by the Cost and Statistics Com-
mittee after many months of research
and study and that they are all enthus-
iastic over it. The system, he a:nitl._ is
sufficiently elastic to permit adaptation
to a plant of any. kind and that as soon
as macaroni men fully realize that a def-
inite knowledge of cost of manufacture
and distribution is an absolute essential
in the profitable conduct of any business,
the system will be put into general use
throughout the industry. He asked that
all who were interested in further cost
studies attend the Cost Breakfast on
Wednesday morning.

Chairman of the Welfare Department
L. S. Vagnino reported that while he
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had given some thought to the prepara-
tion of a code of ethics he felt that at
this time other more important things
might be considered.  He recommended
serious consideration of the code adopted
by the Associated Grocery Manufac-
turers of America, these trade confer-
ence rules incorporating all the funda-
mentals of sound business practice. He
made the point that agreeing on rules of
practice is one thing but their general
observance is vitally more important.
Association Director John Ravarino
of St. Louis gave a fearless diagnosis of
the industry's ills and called upon the
manufacturers of the country to deter-
mindedly combat lowering qualities,
sharp practices, low prices and to join
in presenting a solid front to the un-
scrupulous buyers who were pitting
manufacturer against manufacturer with
hut one purpose, to beat down the price,
sacrificing quality and forgetting all
rules of ethical business transactions.
Tracing the cheese industry from
Biblical times to the recent production
of Parmesan or “Macaroni Cheese” in
the northwest states, Chev. Attilio Casti-
gliano, leading cheese expert outlined a
plan that would be mutually advanta-
geous to macaroni men ind cheese mak-
ers, Inferior cheese reards the maca-
roni consumption increase which all
macaroni men are hoping and stiiving
for. Good cheese is not only a natural
condiment for spaghetti but will gain for
the latter new and constant users.
Following the luncheon recess, the
meeting reconvened with attendance at
its peak. The several convention com-
mittees were appointed and instructed to
tackle their respective duties with as
much dispatch as possible, to the end
that the business of the meeting be dis-
posed of per schedule,
. Martin Luther, chairman of the Qual-
ity and Standards Committee that has
proposed an amendment to the Federal
Food and Drugs act to give the Secre-
“tary of Agriculture authority to require
all” cubstandards macaroni products to
be so labeled and censpicuously so, gave
an interesting account of the work of
his committee and of the present status
of the industry’s amendment. That it
has not already passed Congress was in
a large measure attributable to the lack
of unity among those whom it hopes to
help. He handled the subject fearlessly
and talked in plain language. The
macaroni industry can and will get the
protection it wants as soon as the manu-
facturers manifest a unanimous desire
for this helpful legislation. In apprecia-
tion of splendid work done by the com-
mittee it was unanimously agreed to con-
tinue it until the desired legislation is
placed on the national statute book.
. Every macaroni manufacturer seem-
ingly has his own size and shape box for
bulk macaroni, concluded W. E. Braith-
waite of the Division of Simplified Prac-
tice of the Department of Commerce on
studying very satisfactory returns to the
buréau of standards questionnaire. The
survey covered users of millions of
wooden boxes and paper containers and

2 it showed unmistakingly the need of

some cooperative action to reduce the
number of sizes so that manufacturers
may carry larger stocks of these contain-
ers, reduce their cost to the macaroni
men and conserve packing and shipping
space. A committee to work with the
bureau and with the box and container
industrics with that end in view was
appointed of which President Alfonso
Gioia is chairman. Other members are
John Ravarino and Williarn Culman.

Annual Dinner Party

The National association offered its
members and guests a very pleasing en-
lc:rtninmcm and a tasty dinner the eve-
ning of June 14 in commemoration of
its 29 years of useful existence. Viee
President G. G. Hoskins was toastmas-
ter and did a most worthy job. Enter-
tainment was provided by Buffalo talent

James E. Gheen

obtained through the good services of
Howard P. Mitchell of Washburn
Croshy company of that ciry, which for
more than an hour entertained  with
music, singing and acting.  James E.
Gheen spoke interestingly on *“Happi-
ness in Dusiness,” and combining humor
and common sense in his inspirational
message held the close attention of the
125 dinner guests for neatly an hour.
The dinner was voted one of the best
ever served to macaroni manufacturers,
special praise being given the hotel chef
for his spaghetti dish. Dancing followed
till midnight,

WEDNESDAY, JUNE 15

The second day's sessions were brim-
ful of husiness and from early morning
till late afternoon manufacturers listened
to illuminating  addresses and  passed
resolutions which, if observed, will help
materially in improving general husiness
conditions.

Nearly a score of manufacturers at-
tended the breakfast meeting of the
Cost Club at 8 a. m., in the Japanese
room, and remained in session nearly 2
hours discussing the association's uni-
form cost system and its proper applica
tion to the industry, so as to develop in-
formative facts that will guide producers
in production costs. G. G, Hoskins,
vice president of the association amd
chairman of the Statistical Department
presided.  So enthused were those in at-
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tendance over the need for such annual
gettogethers and the ultimate good of
such conferences that it was decided o
hold annual  mectings of  the “cost
minded”  manufacturers in_ connection
with the conventions of the industry.

E The whole of the morming session was
given over to a study and discussion of
the W. . L. Touutle plan to “Madify
Prevailing Uneconomic Trade Practices”
in the macaroni industry, Attention was
called to the brief campaign sponsored
by the National association during the 6
weeks preceding the convention aimed at
making distributers conscious of the fact
that price cutting and quality lowering
of macaroni  products  were  causing
heavy losses in profits and good will to-
ward a product that is already cheap at
the highest price oltainable,

In line with the Tuttle campaign, [..
M. Barton of Major Market News-
papers, Inc. toll how seriously other in-
dustries had been affected by price cut-
ting similar to that which the macaroni
trade was experiencing.  Tle said thit
price was the public's yardstick of value
but that constantly lowered prices cheap-
ened the value of the product in the eves
of the consumer, that the public has be-
come much more discriminatory in it
huying, getting more for its dollar than
ever before, but that it was coming more
and more to appreciate that low price
was no longer an indication of value, In
foods particularly, housewives are de-
manding fair values for quality goods.
Macaroni  manufacturers  should  more
carefully study their markets, should he
better acquainted with their trade for the
reason that reports brought in by the
salesmen are too often biased, ’

In Mr. Tuttle’s talk that followed, he
classed macaroni as one of the most
cconomical foods now being offered con-
sumers and that it was aml is unneees-
sary 1o sell it in volume at artificially
low prices from which no one benefits
Selling macaroni below cost is unessen
tial and nonsensical, in that it only en
courages the production of “price maci-
roni” that will not create new and satis-
fied consumers and destroys whatever
gond will has heen built up for so goml
a foul.

Greed for volume that results in food
ing the market with inferior goods is
perhaps  the industry’s  most  seriouns
problem.  Mr. Tuttle suggested instead
a somewhat reduced output sold ar g
reasomable profit.  He stressed the fact
that supply and demamd will always he
a factor in business at all times but thit
artificial extremes of uneconomic price
merchandising amd quality Towering can
be aml should be controlled by its erea
tors, and that the leaders should set the
example as the oae sure way out of the
present business Jepression.

During  the business  sessiom of  the
afternoon the  convention clected  the
directors for 1932-1933 and adopted a
series of resolutions indicative of the
opinions thatgenerally prevailed at the
1032 convention that was voted as one
of the most progressive conferences ever
held by the macaroni manufacturing in-
dustry in America.
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The President’s Message

Retiring President Frank L. Zerega Reviews Activities of
His Term and Suggests Future Action Based on His Expe-
rience as a Manufacturer and Association Official.

As president of your association, I am
pleased to welcome you to this the
twenty-ninth annual convention of our
organization and to solicit your coopera-
tion in making it a most successful one.

Custom requires that the president
make an annual report on conditions
existing within the organization, to dis-
cuss past actions and to recommend
future actions based on experience
gained during the term now drawing to
a close,

Because of the trying times through
which we are assing it takes courage
even to attempt to fulfill this duty, but
since it is a duty T assure you that 1 will
not burden you with a long report.

At the close of the Chicago convention
in June 1931 we all departed to our re-
spective places of business with a rosy
view of the future. Tt is true that gen-
eral conditions were bad,—becoming
worse, in fact,—but we all felt hopeful
that our well planned and admirably
handled activities would bring lasting
improvement in the way of increased
users of our products. Greater consum-
er acceptance for macaroni scemed most
imminent as the result of our coordi-
nated activities. We all felt confident
that the macaroni business would be
stabilized in a way to tide us over this
depression and land us all in a position
from which we would profit readily
when the change for the better occurs,
as it surely will,

Tut we were to be disappointed.  Dis-
satisfaction soon arose among a group
on whose shoulders weighed heavily
their pledged contributions to our pro-
motional campaign, and soon all our
carefully laid plans were upsct. You are
all familiar with the details. Like many
of us, you have felt keen disappointment.

z\silfc from the unfortunate compul-
sory termination of this promotional ac-
tivity, it scemed at first that the great-
est damage was done to the National
association itself, in that it shook con-
fidence in it, on the part of some manu-
facturers, whose support and coopera-
tion in the past could always be de-
sended upon but whese discouragement
in this instance stunned them into inac-
tion.

It brought about a change in our mem-
bership which left us with less numerical
strength than we had previoasly en-
joyed,

It now scems evident that these ef-
fects were but temporary, for conditions
during the past year have shown how
helpless each of us is individually to im-
prove conditions, and have proved con-
clusively that only through group action
can beneficial results be accomplished.

Your association possesses great po-
tential power to improve conditions
within this industry. The need of im-
proving conditions is great. Can there

be any doubt that the better element in
our industry therefore will actively work
together and once more deem to give to
the National association, that unswerv-
ing loyalty, that necessary confidence
and strong support that it surely de-
serves; not because it is an association,
but because it is a group of manufac-
turers cooperatively working for a com-
mon cause,

Lasting Effect of Publicity

Despite its abrupt and unexpected
ending, it must be admitted that our na-
tional advertising camnpaign to make the
American public more “macaroni con-
scious” has had some lasting effects. Our
message has been read by thousands of
consumers in practically every country
on the globe. Thousands upon thousands
of rcaders of our magazine and news-
paper advertisements have requested
copies of the association's recipe books,
testifying to their interest in our prod-
uct. Tt is unfortunate that this activit
should have had to cease just when it
was producing noticeable results, but
these recipe booklets will for many
months to come encourage the greater
use and more frequent serving of maca-
roni products in onc or another of the
supgested combinations.

As to the present status of our coop-
eralive macaroni advertising activity, a
detailed report will be made later by the
Board of Advertising Trustees.

Uniform Cost and Accounting System

Overshadowed by the advertising ac-
tivity, but of vqual importance so far as
its lasting cffects on the trade is con-
cerned, was the adoption and introduc-
tion of a uniform cost and accounting
system adaptable to any size plant and
one that enables ‘manufacturers to make
cost comparisons which should go far
toward stabilization. Nearly 2 dozen
firms are now using the standard recom-
mended system and others are seriously
considering its introduction.

This is an association activity that will
grow in importance as our members real-
ize its true worth. More and more is
cost knowledge becoming a prime busi-
ness necessity. On this phase of our
association work, the Cost and Statistic
Committee will give a full report and
submit some interesting data, .

Educational Committee Work

When business is dull there seems to
be an inherent tendency on the part of
many to be careless about the quality of
their products, reckless in the matter of
price quotations and negligent in the
matter of proper labeling of their prod-
ucts. Fortunately for vur industry, the
Educational Committee of our associa-
tion has been most alert and with the aid
of the federal and state authorities has
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continuously cautioned against  mis-
branding, curbed adulterations and free-
ly offered labeling advice when manufac-
turers would listen to law and reason.
It went further when the arrogance and
defiance of the violator made such a
drastic step absolutely neccessary. On
this subject you will hear a very interest-
ing report later in this session.

Standard of Quality

Year in and year out we have talked
much about some fair regulation of
standards of quality for macaroni prod-
ucts, At our Chicago convention the
macaroni manufacturers went almost
unanimously on record favoring same
sort of legislation on macaroni quality and
a special committee to study the whaole
problem and investigate all its phases
was appointed, That committee has
been very active during the past twelve
month and early this spring saw fit to
recommend a modification of the Fed-
eral Food Laws to permit the Secretary
of Agriculture to establish a minimum
standard for macaroni products with the
helr and consent of the manufacturers
and to require all substandards to he so
labeled conspicuously, This amendment
is now before Congress and its status
and purpose will be reported on fully at
this convention by the Quality and
Standards Committee,

Departmentalization of Association
Activities

During the past year all our associa-
tion activities have been classified and
handled by 4 departments with gratify-
ing results. At the head of cach depart-
ment or activity is an interested director
who is held responsible for such matters
as naturally fall to his department, The
heads of these 4 departments, together
with your president, constitute the Exce-
utive Committee of the association,
which has immediate charge of all the
organization's affairs, and which is di-
rectly responsible to the Board of Direc-
tors. The plan is apparently working
very satisfactorily. Desides placing re-
sponsibility, it climinates expense atten-
dant on frequent meetings of the direc-
tors, many of whom could attend only at
great personal sacrifice of time and
money, The plan is worthy of a longer
test and trial,

Membership and Financial Standing

While our present membérship and
financial standing will be fully reported
on by our sccretary-treasurer, let me say
that a trade association’s strength should
not be measured by numbers only, but
by the calibre of its members, their ear-
nestness and their sincerity. The ques-
tion that has puzzled me most during my
2 years term as your president was and
is, whether or not the members of the
macaroni industry of this country have
finally awakened to a full realization of
the possibilitics of this trade,—possibil-
ities that can be attained only when the
component members sincerely seek suc-
cess and are willing to strive coopera-
tively to attain it,

In common with all other lines of
husiness the macaroni industry is suffer-

.
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Twice
as many
purifiers?

EW uniformity of color. .. pre-
cise control of strength and
taste ... these are the benefits

to you of the precision milling of
Semolina now made possible by the
great new Gold Medal Semolina
mill.

Twice the customary number of
purifiers assures freedom from
specks . . . only one instanee of what
Gold Medal is doing in this new mill
to produce the finest of Semolina,

Rigid milling control, following
cuareful sclection of the finest amber

durum wheat, is in turn followed
by the Gold Medul *‘Press-test.”
This consists of making parts of
every bateh into macaroni, under
normal working conditions. Only
those batches which cheek 1007 for
color, strength, and taste are per-
mitted to reach your shop.

This enables you to eliminate all the
losses caused by variation in Semo-
lica—it means 0 new superiority,
a new uniformity in color, strength,
and taste of the macaroni you pro-
duce. It means the sale of more
macaroni amd more profits from i,

ccPross=fested”™

"‘%

“Press-tested”
. WASHBURN CROSEY

Gold Medal Semolina
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i :l!| ing immensely from a period of back- duce results exceeding our optimistic ex-" and the waste was greater than ever hefore.
A pectations, Six weeks sufficed to bring the warring fac- [/

ward business,—an era of uncerlaimr.
but is not much of our trouble rightful i)
attributable to lack of coordination, fail-
ure to understand the desires and needs
of others and a flagrant neglect to take
the fullest advantage of the opportunity
that is always ours if the force of our
organization is properly used?

In this association we have the ma-
chinery ready for use; the organization
is wcll? known and highly considered by
all branches of the food world and the
affiliated trades. It has a history of
achievements,—a record of results.  All
that it needs is more sincere support.
The best drilled army in the world can-
not and will not fight without the staunch
support of those for whom it _bat!.les:
neither can any trade association. Tt
must have moral and financial backing.
Notwithstanding the withdrawal of the
macaroni consumer campaign, as you can
readily sce, your association is not with-
out a strong, beneficial program—well
worthy of the interest and support of
every worthwhile macaroni manufactur-
er. In addition to our past activities we
have launched a cooperative campaign
insofar as macaroni is concerned—con-
ducted by W. F. L. Tuttle, publisher of
Groceries and Chain Store Review. This
campaign is of vast importance to the
industry for it promises to modify some
of the “conditions which most adversely
affect us all. If even a slight improve-
ment is made your association will have
contributed much to your prusperity. In-
dications are that this campaigu will pro-

But I am not going to take up your
time at this moment to describe it.
simply mention it to emphasize the con-
structive activities now being conducted
and the future possibilities of collective
action as we move along with added
strensith. T appeal to you, friends of the
macaroni industry, to join and support
that National Macaroni Manufacturers
association because it's an organization
of macaroni manufacturers, by macaroni
men and for the macaroni trade.

Conclusion

Any success that may have come to
our association during my term of office
must in great part be credited to the
splendid service and the earnest coopera-
tion of the Executive Committee, the
Board of Directors and the loyal mem-
bers. Without their good will and en-
couragement little could have been ac-
complished. Therefore, I want to take
this opportunity to publicly thank the
Executive Committee members, the direc-
tors and officers, and all committees that
have labored so conscientiously the past
year for the general improvement of the
trade and the betterment of the National
association, To the rank and file and to
our friends among the allied trades I ex-
press my sincere appreciation of their
confidence in me and n the organization,
By and with the help of all of these the
National association becomes the most
apgressive and progressive group in this
important link of the food trade.

Report of

Seeretary-Treasurer

Secretary M. J. Donna Emphasizes Need of More Reason-
able Cooperation and United!Action by Macaroni Manufac-
turers of All Groups to Combat Backward Conditions.

Once more 1 have the pleasure of reporting
on the activities of another year insofar as
they afected this office, to review Iqr your
benefit the general conditions confronting our
organization, and in the light of past experl-
ence assist as best 1 can in planning for the
future welfare of our organization and the
general betterment of the macarom industry
in this country. A

Just a year ago we met under husiness con-
ditions as bad as those that confront us at
this moment. At that time there were pros-
pects of permanent improvement because of
an undertaking then under way—an activity
which the National association and the lead-
ing manufacturers in the country had courage-
ously sponsored in the hope of 5ucg:qsslul_ly
counteracting stagnant business conditions in
our industry, Unfortunately for us all the
promise proved to be only a beautiful mirage,
due to no faull of those who promoted it or
to any unworthiness of the activit itself, hut
chiefly because of the lack of aith and a
regrettable, unavoidable misunderstanding,

Conditions can best be shown by compari-
sons but comparisons are sometimes odious.
Just now they show that we are not alone in
our misery. After hearing the distressing re-
ports by other trades we gain some consola-
tion from the fact that we are engaged in the
production of a food because the food tonnage
consumption has shown very little decline,

People are eating about as much as they for-
merly did but Jwy have become just a wee
bit more “choose-y,” selecting the more cco-
nomical, nutritious foods as against dainties
and luxuries.

It is only natural for manufacturers or pro-
ducers to lower prices at times to meet chang-
ing conditions or even competition, but when
one has reduced his current operating expense
to a minimum, economizad in every reasonable
way and can proceed further only at the ex-
pense of the quality of his product—that’s a
fundamentally unsound and uneconomic step
which should never be taken.

Cheapened macaroni products undermine
consumer confidence with resultant_loss in
number of consumers and quantities con-
sumed.  Quality is the cornerstone of every
successful and progressive husineis and irre-
spective of husiness conditions quality should
be maintained if satisfied customers are W bhe
retained.

That we are not alone in this price cutting
orgy helps us lile. However it might help
us to realize our plight if we were to study
the plight of others. Recently the hakers of
Los Angeles staged a spectacular price hattle
%ind cut after cut followed until bread there
retailed at one cent a loaf—but nol one exira
loaf of bread was consumed so far as the
bakers could discern, Bread was dumped into
the retail outlets by the thousands of loaves

tions to their senses and soon prices resumed
a sensible level. The 16 oz. loaf of "High
T}'yt Bread” for Be and a “Secondary” loaf
at 7c was cqually satisfactory to producer, dis-
tributer and consumer. \

A worried mind is not a clear thinking, good
phnmnf mind. The macaroni manufacturers
surely have had much to worry them during
the past year, Some were led into evil ways
from which they must be rescued through
understanding and unselfish cooperation.

Loss of profits on goods sold appears to he
the macaroni and noodle makers' big source of
worry and lament. This is emphasized by the
hundreds of letters received at headquarters
the past years from manufaclurers in every
part of the country, complaining vigorously
against price cutting and quality lowering to
meet unwarranted  buying  demands,  One
prominent manufacturer very bluntly puts it
thus—"We must stop buying business and once
more hecome sellers as well as producers of
macaroni products,”

Reasonable Cooperation Needed

Right now the macaroni industry is beset
by influences, internal amd external, that are
seriously damaging its very foundation. We
are all aware of their existence and the time
has come when we must adopt corrective
measures that can only be productive of de-
sired resulls when given the coordinated sup-
port of the better efcmtm in the industry,

_ It is with this prime purposc that the lead-
ing macaroni manufacturers have lbeen
brought together in this annual meeting of
the industry where all are welcome, We long
have realized that no one person alone can or
will even try to solve the industry’s serious

roblems. One would be foolish to attempt it.

hey can anid will be solved by group action,
under one banner and in one fold—the Na-
tional Macaroni Manufacturers association,
that has for more than a quarter of a century
faithfully and conscientiously served the best
interests in the industry for whose progress
it always strives.

Macaroni_manufacturers have proved their
ability to withstand the test of business pros-
perity_but some are evidently succumbing to
the rigors of - business depression through
which the whole business world is scemingly
floundering. According to leaders our salva-
tion lies in a well organized, ably directed and
fully supported trade association such as this
one will be if we will but forget petty jeal-
ousies between individuals and groups, and if
we will relegate all selfish interests to the
background. Never was there greater need
fpr constructive group action~for the adop-
tion of corrective measures to cntirely clim-
inate harmful practices,

Headquarters

As intended by its sponsors the headquarters
of the National association continues to be a
clearing house for almost everything pertain-
ing to the macaroni industry, serving faith-
fully and willingly, not only the supporting
members, but alf other manufacturers whom
we hope some day to enroll as such; also the
allieds interested in supplying our trade with
hetter raw materials, dependable equipment
and necessary accessories. It's the constant
aim of your secretary to keep in close toucn
with the leading manufacturers who are will-
ing and competent to deal with the problems
and the issues of the day, This is being done
through members in 20 states of the Union
and through fricndly leaders in both the hulk
amnd package groups. X ;

The activitics at the headquarters office have
materially increased during the past year, es-
pecially with the cessation of work in Indian-
apolis last fall. Requests, for instance, for
copies of our recipe booklet have heen pouring
in by the thousands from practically every
country in the world. It may interest you to
know that during the month of ‘Mt:l? this year
nearly’ 4000 requests were handled, most of
them heing coupons clipped from women's
magazines whiclic carried our national adver-
tising the winter of 1930-1931. This is good
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HUNDREDS of macaroni manufacturers

call Commander Superior Semolina
their “quality insurance.”
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These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-
olina is dependable.

That's why over 75 % of our orders are
repeat orders from regular customers.

981bs.
MANDER
S
SSUPERIOR?

PURL DURUM WHIAT

SEMOLINA
T———

Commander Milling Co.

a division of the

COMMANDER-LARABEE CORP.

Minneapolis, Minnesota
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asti of good adver- business conditions, unexpected disruption of
{’.Z'.’.‘,'é of the Insting: chests u well laid plans, many disappointments and
The Macaroni Journal needless dissatisfaction requires courage, faith
and determination. Fortunately for the Na-
Our official organ continues to be the only tional association and for the Macaroni Indus-
national and international spokesman for the yry, the Officers and Directors possessed all
American Macaroni Industry, It is more pop-  those traits when the test came. Even under
ular than ever in this cuunlr{y and the num-  the most trying conditions they have been con-
ber of regular subscribers in foreign countries  giderate of the individuals, of the members
showed an increase during the past year. ¢ and of all Wlll). were in any way GD!II’lﬂ:ICIl
number of paid subscribers remains about with the organization's activities during the
normal with new names of subscribers satis- past year, ; ; B
fied to pay the small sum of $1.50 a year for To the Officers, Dircctors, committee chair-
this magazine, being constantly added to the men and the members at large, 1 take this
list. Quite naturally there has been some loss opportunity to express my sincere thanks for
in advertising returns due to retrenchments, their friendliness, lhclr_ thoughtfulness and
ele. but our advertising fricnds have been  gheir splendid codperation during the yeor
most loyal and most appreciative of the inter-
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happily ended. I am especially grateful to
President Frank L. Zerega, our splendid lead-
er, for help and advice freely given, to the
chairmen of the several departments for the
harmonious ﬁmgram_dcvclopcd and promul-
gated since the establishment of these depart-
mental activities a year ago, to the directors
for their loyalty, to the several committees
that worked so unselfishly under trying cir-
cumstances, to our friendly allies, to the loyal
members of the organization whc.» faithful-
ness gave us the heart and the courage to
carry on despite the many obstacles to be
overcome. To each and all of these I wish
to say in conclusion that it has been a pleasure
to work for and with them. To all, then my
carnest and sincere thanks.

est shown in their advertising by the macaroni
manufacturers whom they seek to serve satis-
factorily.

A new department started last year proved
quite popular judged from the number who
have taken advantage of it. 1 refer to the

sthington

il mit sl Wik o o w1 FRopresentative’s Repor

lish nﬁl ones and to be protected against
duplications and infringements. Free trade
mark information is furnished to all who re-
quest it and “searches” are n::ulg for Asso-
ciation members in_good standing without
charge. A small fee is collected for this serv- Fahy; P
ice from nonmembers. ! Your Washington laboratory has since June
s then read a detailed statement | 1931 examined 426 samples of raw mate-
[l%htrc\?ns - ] ipts for the rials and of finished macaroni products. Of
HME MACARONI JOURNAL receif rial ( -
gcar n::ding May 31, 1932 It was noted that this number about 75 samples of raw ma-
they compare favorably with the receipts last  terial and macaroni products of various grades
year and with the 5 year average.) were examined in connection with our work on
M £
it quality standards. About £0 samples of raw
Association Membership and Dues material were examined in conneclmnd w-tz
During 1931 our ll,ncmhcrshi{; w:[s madc_cAn:;- :ﬂ;‘:;?mll::\ﬁ::lgﬂ;:':: étll:c"\:;r:d trﬁ:nﬂé;:‘ .
Snwsut tipan iriiulions (0 100 e caroni products by the use of substitutes
;,:;:ﬁ: ':gc,‘!,;:::ilcd l}.ﬁ ;.-:f::ll:, %L;Lr::‘;m;mfr;; g: ::}a in[eriu:’ raw malgﬁals or added artificial
m:\Canni manufacturers and 35 allieds en- color to give I“m ﬂrm;nn[cc of |“ﬁh’x::gi f::f
rolled as per report made May 31, 1931, an materials. The rest of the sample
increase F 15 macaroni firms and 24 allieds amined in connection with our regular law en-
:?\f:c:rr thcuprc\'ious high figure reported May ’It':l'“m'-i“l \V}‘ﬂ‘- Of ;ll‘!, 1 31"} E'itil ‘lﬂ say,
that only a few samples were lound to con-
With 1 certisi 'm-  tai ificial color. Many so-called
1 wl“ilgl ‘[lli-cmul:s.:?"f(:;l (ﬁ.cl::: raaf;:ir-t::l"ﬁ:ﬁ:ﬂ?z !'nl-ligzng::(tlﬂc:'r't were found to IT'] {Ilzﬁcimt in
e fath i i d in ecach case our findings were
else to do hut restore association membership B8 solids an
to the volunteer basis as was the case in pre-  reported tllh;'r 3:,‘ 1h5hﬂ::ﬂ'-lllf‘:dral';1;ﬂ:fw::;
vious years. As was to be expected this ma- the state authorities whe
terially affected our numerical strength, While  picked up,
a few of our former members returned to the Legislation on Quality Standards
fold, many wlo belonged under the advertis- Our work on “Quality Standards” shows
ing-membership plan are still hesitant, await- {hat we can diffcrentiate. casily between high
ing developments, Some have returned dues and low grade products. The chemical com-
statements sent them stating that it was their sition. the flavor, color, cooking tests and
wish not to be listed as members. Many t':(l)]ll'r factors give us a very good index of
promised to return but so far have not veri- 0 grade of the raw materials used. We can-
fied these good intentions with a dues check. o0 BT L 0 0™ diferentiate between  many
As it is, our present membership includes most gra.dcs of so-called No. 1 semolina, standard
of the leading firms in the package and bulk semolina, No. 3 semolina and other interme-
groups who are “association minded” and who i e hecause there is considerable dif-
c:mlnlways _hci depended upon to support their Terchce I |hclkinds 0‘[ wheat ‘:ﬂl} e u:cdd
Leade: associaion, : by millers in the manufacture of these prod-
The change referred o has materially re- u)t(ls. This is the main objection that we had
duced the association’s income, this despite a T o cment of any law that would re-
doubling of the dues ir the 4 classifications. quire a statement on the label of the maca-
The directors anticipated this by onltrmlf' 3 roni product declaring the exact grade of raw
reduction in salaries, lowered fees and other o0 o™ o in their manufacture. Such a
cconomies, hoping 1o keep within the budget o iecm it would be simply an invitation to
set at the Chicago convention, but unless our the dishonest manufacturer who wanted to
membership shows a decided increase during oo cnd his yroduct to do so as there would
the lalance of this ycar, there will be quite be 1o way of determining with any degree of
a deficit a year hence unless further curtail- certainty whether or not the label told the
ment is made. s actual truth. Every honest manufacturer
(A detailed report on association member-Louiy abide by such a ruling to his owr detti-
ship and dues was given.) ment and we are sure that there weald he
Financial Standing enough who would be willing to misbrand

. f their products that any such requirement
The conditions above reported as affecting

et f would be a detriment to the trade. J siy tlis
our membership, likewise affected our income ro b "o e present time we have a ruber

and with expenditures but shightly curtailed, of manufacturers who are calling their rod.'-.
our present mnm:m] st:mdmgFl_s nut’ q;:;'l_l:u::: ucts “No, 1 Semolina, Macaroni Product,
good “5d.“ “']‘\'{’n; f:°“{9§§°;1.n o operating | When in [Ea:l ﬂ;gy nrcdu?;nm ;ﬂnu_rn :ch sl:nliean"l‘ﬁr
car endin i o fasias: ]
{(:“ of 9&)‘""9' d“':. principally to heavy in- ;2!1?::: v‘u‘gzludn:wl stop this practise merely
creases in expenditures for new activities because there was a definite law prohibitin
(Details receipts and expenditures for the 4 ™g, 0, “nractices are already a violation o
year were reporied.) 1% the Federal Fgcl:d |I_.1w 'hﬁl. astgh:y ﬂlgl:)l; nlll;
Commendations ways be proved they still continue. :
| i ller using
Y isfactorily serve the best interests of  the year we found a southwestern mi
a 3:]1;;::1- lradcyorganinlinn is no easy task artificial color in a farina that hq was‘ fu:":
at lest, but to do so in the face of deflated  nishing the macaroni trade, It was very sign

Dr. B.’R.
Reviews Association Activit

JACOBS
ies From National Capital

icant that this product should be called “Ca-
pone Flour" as it looked very much like a
racket, It was very hard to convince the miller
of this product, that it was unfair for him to
add 10 cents worth of color to a product that
was selling on the market at $2.00 per barrel
below durum semolina and try to justify it
on the ground that he was helping the farmer
dispose of the enormous wheat crop that the
southwest produced last year. It was very dif-
ficult to get him to understand the difference
between paying a premium for a natural yel-
low color which the user of high grade semo-
lina was doing and for him to offer something
which was an imitation for a little less price.
He called it unreasonable and ignorant prej-
udice on our part se we objected to it
and stated that the small but well organized
durum wheat millers certainly had the maca-
roni trade sold to the extent that it would
cheerfully fight their battles for them. How-
cver, this miller agreed to discontinue the
manufacture of this product because he ad-
mitted that he could not successfully scll it if
we could not convince the association officials
of the value of his product,

“Blends” Are Dangerous

Another miller, or maybe it was a flour
jobber, was advertising very extensively only
a few months ago a product he called “Amber-
Mac-Flour” and claimed that this product was
made of a blend of hard wheat and durum
wheat. This blend was supposed to contain
more than 51% of durum wheat. Analysis
showed that this product did not contain more
than 51% of durum wheat and that therefore
it was misbranded because under a ruling
made by the Department of Agriculture a du-
rum blend is a product made purely from du-
rum wheats and contains the product only of
durum and of no other class of wheat. He
could not, therefore, use the word blend in a
product made from durum wheat and wheat
of any other class. This firm agreed also to
discontinue this kind of advertising and so-
liciting of the macaroni trade,

Another product that has been used more
successfully in the manufacture of macaroni
products this year is soya bean flour. A large
number of the analyses that were made in
our laboratory this year werc on producls
containing soya bean flour. In some instances
we found that manufacturers were using this

roduct as a substitute for eggs in egg noodles,
This of course is a_violation of the law and
we have spent consideralile lime in trying to
work out methods of identifying soya n
flour in macaroni products. We had one of
ouf members make up samples containing dif-
ferent amounts of soya bean flour and we are
glad to say that we are able to detect as little
as 2% of added soya bean flour in macaroni

roducts. Soya bean flour may legitimately
used in macaroni products provided the
consumer is advised of its presence. The De-
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partment_of Agriculture has ruled that be-
cause this product contains a yellow color
which may easily he mistaken for eggs in
macaroni made with it, it must be labeled as
follows: "This product is composed of wheat
flour or semolina or farina and soya hean
flour, The color is entirely due to the color
of soya bean flour and is not derived from
eggs or artificiai color, which are not used.”
The Department of Agriculture would not
permit a product of this kind tp be called
“Soya Dean Product” because such a label,
even when accompanied by the above explana-
tory statement, would give the impression that
is was made cntirely of soya bean flour, The
main label, thercfore, would have to show
that, the product contained wheat flour and
the word wheat would have to precede the
word soya, as it was contained in the largest
amount. For example, the product could he
called “Wheat and Seya Macaroni Product”
followed by the explanation made above. But
even this statement on the label could not
be used unless it reached the ultimate con-
sumer, It could therefore be used only on
package goods and could not be used on bulk
goods as the consumer scldom, if ever, has the
opportunity to see the label,

Uniform Methods of Analyses

We have been collaborating with the United
States Department of Agriculture in this work
of identifying soya bean flour in macaroni
products. We have also been collaborating on
unifying methods of analysis of flour and
other raw_ materials, particularly the deter-
mination of moisture, protein and ash, We arc
glad to say that reports alrcady made show
that there is a very close agreement between
chemists in results obtaincd on the same
sampies, It is true that once in a while out of
a group of 15 or 20 chemists one or two
may be out of line in results they report, but
on_the whole the results are comparable and
reliable. We have also been collaborating with
the Department of Agriculture on methods of
detecting added artificial color. The depart-
ment has sent three samples to a number of
their chemists, as well as to our own labora-
tory, and we are now warking on this problem
in an effort to check the methods used in the
department and to suggest changes that may
improve the procedure. We lave also sug-
gested to the referee on cereal products of the
Association of Olficial Agricultural Chemists,
to try to improve the methods of analysis of
cgg solids in egg macaroni products. All of
this work is being done by state and Federal
chemists for the macaroni industry without
any compensation or without any expenditure
by the association except such as is made for
the Washington laboratory but as a part of
their regular routine work in trying to im-
prove methods of endorsing the law.

A number of our macaroni manufacturers
have been using statements on labels of their
products which are objectionable to the De-
partment of Agriculture as well as to the
food law enforcing officials of several siates.
The use of these statements is considered a

| |, violation of the food law and the department

has issued a warning to food manufacturers,
particularly of cereal products, breakfast
foods, bakery products and alimemtary pastes.
The department holds that where statements
are made for ordinary foods that they have a
particular value in maintaining, promoting or
restoring health or as acting as therapentic
agents in the treatment of disease, it will pro-
ceed a';:unsl manufacturers of these products,
as such statements are considered misleading
and false and therefore the products are con-
sidered misbranded under the Federal Food
and Drugs Act, The department also con-
siders that the use of the word “Health” in
connection with the name of such articles or
the use of similar expressions on the labels or
literature, "constitutes misbranding unless the
product can be relied upon 1o restore or main-
tain the health of the consumer, Further, the
department objects to such  statements as

ich in Iron, Lime and Vitamins” unless this

. statement is justificd by the composition of the
S8 product. The department also objects to a
i

tendency it has observed among some manu-
facturers to place declarations of net weight

in very small type, or on non-contrasting back-
f{rnuulls. or in an ohscure position on the
abel. This is particularly true where the
amount of the commadity is somewhat less
than the conventional unit—for example,
where the package comtains 7 ozs. instead of
8 ozs,, or 14 ozs. instead of 16 ozs. There ap-
pears to be some reason for the manufacturer
to hesitate to tell the public how much of his
product he is selling. Declarations of quan-
tity of contents must be expressed in terms
which the public knows. They must be con-
spicuous, that is they must appear in such a
position on the package and in type of such
size and on such background as to insure
abservation. It also should he separated from
other statements and designs which appear on
the panel of the package. If more than one
panel is used for display the net weight shoulil
appear on all panels.

Net Weight Declaration

Failures of manufacturers to comply with
these requirements are becoming more fre-
quent and have resulted in numerous prosecu-
tions by state as well as federal authorities,
Manufacturers should scrupulously observe
these requirements as they may result in re-
strictions which would be very embarrassing
to many of our members. For example, every
time that we have occasion to discuss the quess
tion of “slack filled packages" with state of-
ficials where there is a “slack filled package"”
law, the question of the proper declarations of
net weight comes up. We can make no excuse
whatever for the manufacturer not declaring
the net weight of the contents of his package
on the label. We have already maintained that
no “slack filled" requirements would he fair
to the macaroni industry hecause of the nature
of the product and the fact that there is no
relation between weight and volume in maca-
roni products. Because of the leniency which
has been shown in the matter of enforcing
“slack filled” requirements of the law we should
he particularly careful in telling the consumer
how much of our product we are sclling him
in cach package. It will help us materially to
avoid any other restrictions on the size of
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the package which would result in the serap-
ping of packaging machinery, require us to
stock different sizes of special containers and
other unnecessary expenses which the
ment of the “slack filled” law woulil entail.

Federal Specifications

A litle over a year ago the chairman of
the federal specifications hoard invited me to
appear hefore the board and discuss its speci-
fications for macaroni products. The sugges-
tion was made that I submit tentative specifica-
tions which would help the board in improy-
ing the quality of macaroni products used hy
the various federal government agencies that
purchase food stuffs. At the next meeting |
submitted a set of specifications which classi-
fied macaroni products into 4 types and which
placed limits on the composition of each, At
that time all of the purchasing agents of the
federal government were huying macaroni
products on specifications which required only
that the macaroni contain not more than 125
of moisture and not less than L19% protein.
Macaroni made from almost any grade of
wheat products complies with these require-
ments and in fact the lower grades of our,
semolina and farina would comply better than
a higher grade since they are higher in pro-
tein and also since practically all micaroni
that is put on the market contains less than
129 moisture.

Without going into any great detail con-
cerning these specifications 1 am glad 10 he
able to report that the federal governmem
after lryiuf these specifications for a year
has made their use mandatory on all govern-
ment purchasing agents after July 1.

Since the federal government has accepted
these  specifications  which  will  insure  le-
liveries of hetter grade macaroni products we
will try to have other pullic purchasers of
ovr products adopt them. We hope in this
way to he alle to improve the general char-
acter and grade of macaroni products con-
sumed in public institutions.  We also hope
that this will increase the consumption anid
at the same time get a better price for onr
manufacturers for their products.

Departmental Activities

The chairmen of the 4 departments estab-
lished last year to group the association
activities for which cach was responsille
reported briefly as follows:

BOARD OF ADVERTISING TRUSTEES
R. B. Brown, Chairman

The report of the advertising committee
can be very brief this year.

Last year at this time when we had our
annual convention, the adver cam-
paign was going along under a very clear
sky, apparently; at least no clouds were
visible.  Within the next few weeks they
began to gather and intensificd as the sum-
mer went on, and the storm broke in Sep-
tember, the wreck occurring on Oct, 27 in
Chicago when we received instructions from
the Board of Directors and the association
to liquidate the campaign.

Since then our job has been one of liqui-
dation entirely, which is never a particularly
pleasant job. T don’t think it is necessary
to review the causes and what went on.
You have all been notified of that throuwgh
letters.

At the Oct. 27 meeting we figured that
when the campaign was finally liguidated
we'd probably have something like $6000 to
distribute in refunds after we had run the
newspaper copy last fall, for which con-
tracts were already out and for which the
money was in bank. We did a little better
than that, as you saw from our letter sent
out the other day with the refund cheeks,

When that letter went out we had on
hand about $7600. The overage oceurred
through some cconomies which we effected
which we didn’t at first think we'd be able

to make, and through some collections we
made that were doubtiul at the time we
made the estimate.

What goes on in the future will depend
largely on a case which we have pending
with the Millis Advertising company on col-
lections,  Mr. Danicls, our attorney, had an
understanding  with the attorney of  Mr,
Millis that on and after a certain day
in September collection on delinguent ac-
counts would come to us and not 1o Millis
in accordance with the comtract. The Millis
attorney  and  our attorney, Mr Daniels,

ced entirely on it Mreo Millis doesn't
. There are some amounts
in dispute. What we will be able 1o calleer,
it anything, 1 don't know.

The Millis Advertising agency is almost
out of business.  Mr. Millis has hought o
aper amd is busy with that, but we are
suit and that is the reason for o
not distributing at this time all the residue
in the fuml. We distributed $3000, leaving
i balance of about $2600, and you will re-
ceive at some future date a further refund
depending on the amount we are able o
collect from Mr. Millis,

When that will be I don't know becanse
those things are very often long drawn ont
We don't feel we want to go to a great deal
of expense because the outeome is donbiful,
but we are going to do the best we can

I have had one or two inquiries about it
amd will say that the refunds were figured
on net payments to the fund. “That is, where
an account had cever been delinguent the
collection against that account was dedueted
before the refund was fiwured, so that the
amounts which you get would depend on

S s
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whether or not you had ever been in ar-
rears, We ﬂmugtl that that was the fairest
way to make the distribution, and the bal-
ance will be distributed on the same basis.

In the matter of unpaid notes, the policy
has been to collect all unpaid notes but not
to spend too much of your money on try-
ing to collect. In other words, we try and
use our best judgment in that and we felt
that the only fair thing to do was to insist
as far as we could that every one quit even.
That is, that cvery one should have paid
the full three eighths of his total subscrij,r-
tion before the thing was closed up. We
have done that wherever possible, but we
have had to make compromiscs at times
where we deemed it advisable,

The books are open to anyone who wants
to sce them. They are being kept by Wolf
& Company in Indianapolis. I haven't scen
them. It has been our policy that we should
not know what the individual subscriptions
were. Anyone can write Wolf & Company.
to inquire how his refund was figured if
there is any question about it.

I think you have all received back your
notes. So that the campaign now is largely
a matter of history and within a few months
will be all oot

EDUCATIONAL COMMITTEE
F. J. Tharinger, Chairman

Dr. Jacobs practically constitutes the Edu-
cational Committee. It is the one commit-
tee that makes monthly reports, I have
asked several of the members if they had
been reading the monthly reports and they
stated that they hadn't received them! Now
the monthly report is contained in THE
Macaroxt JourNaL and it is evident that

uite a few ol our members are not taking
the JournaL seriously. To his report I have
little to add except to suggest that all of us
should read our official organ more thor-
oughly and contribute our views and opin-
jons more frequently for publication therein,

I have had, in my lifetime, an opportunity
to read a great many trade papers and
don't believe there are any that are any
better prepared and goncn up than ThHE

Macaroxt ‘lnunmu., and I'd like all of you to
.go away from here resolved to rea THe
fACARONI JOURNAL religiously rather as a

textbook than just as mere news. It con-
tains very many splendid articles,

I'd also recommend that those of you
who have selling forces, salesmen, furnish
each man with a copy of the Joumnaw 1
think it will do a lot to encourage them to
ask a little more money for the merchandise
lh?r are selling.

from Mr, Donna's report you might draw
the conclusion that our JOURNAL is supported
largely by our advertisers. So in reading
the JourNar, don't forget to read the ads!

STATISTICAL COMMITTEE
G. G. Hoskins, Chairman

I'he members and friends of the associa-
tion got so tired of hearing about costs that
we saw fit to change the name of this com-
mittee to the Statistical Committee. We
felt that the committee had a good start
up until the time of the grand blowup. At
that time we were planning to have a clear-
ing house through Woll & Company of
costs for the various member firms that
were using the standard cost accounting
system, amounting to somewhere around 20
firms,

Rut these things take money and they re-
quire not only accountants that have the
knowledge that will enable them to sum-
marize these figures to the advantage of all
who contribute but they rm!uiré a confiden-
tial man to get them together without dis-
closing the source of information, So with-
out any money for that phase of the work
we were rather at a loss to know low to
proceed.

We have been able through that informa-
tion to contribute the basis of what we
think are communications of farreaching
importance, 1 refer to the letters that you
have all read from Mr. Tuttle. He isn't
guessing when he makes the statements

that he makes in his articles. 1 want to
pay a compliment to Mr, Tuttle here—that
I have never met a man who in so short
a time seemed to be able to grasp the funda-
mentals of a proposition, 1f you people
haven't already read those articles carefully,
you ought to do so.

1 wish I had more to report. I hope be-
fore the convention is over that we can
start something that will be of great value
to the industry.

1 have had the pleasure of reading what
I consider a very splendid paper which will
be presented to this gathering, and you are
going to hear that man arrive at a conclu-
sion that knowledge of costs is going to be
one of the fundamental bases for which to
build higher prices. We have tried to put
that message before you since the macaroni
convention at the Edgewater Deach five
years ago. Ten years from now we will
still be trying to impress that upon you.

WELFARE COMMITTEE
L. 8. Vagnino, Chairman

One of the principal duties of the Wel-
fare Committee was to draft a code of
cthies which should be the guiding force of
this association, Several years ago a com-
mittee worked on a sct of rules and after
1 had the opportunity of reading what was
drawn up, I was thoroughly convinced that
it was by far the finest and best code of
cthics I had ever seen. It was really beau-
tiful! It read like a rraynr. .

But unfortunately the association did not
see fit to adopt that code of ethics.

When the board met last year they de-
cided that again we needed a code of cthics
to guide the association. I worked dili-
gently to see if I couldn't revise or revamp
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the code of cthics that had been drawn up

several years ago, and I must confess that
1 arrived at no conclusion whatever as to
what this code of ethics should be because
of the trend of business and other things
that have come up during the past ycar.

However, therc is on record now with
the Associated Grocery Manufacturers of
America the Trade Conference Rules which
incorporate all the fundamentals of sound
business practice, and the Board of Direc-
tors in the meeting this morning decided
to give consideration to those Trade Prac-
tice Conference Rules, It is likely that we
can reach an agreement with that group in
this respect.

1f we adopt the Trade Practice Confer-
ence Rules, I am sure that cvery one here
will be in full accord with that promulgation
because in them are stated the sound funda-
mentals of business and business practice.
There can't be any improvement on those
conference rules because they were drawn
up in codperation with the i‘;:deml Trade
Commission,

1 hope that this assaciation will adopt
these Trade Practice Conference Rules as
the guiding principles on which we will
conduct our business. 1f we do and they are
followed through, 1 can't sce anything but
a bright future for all of us.

1 wish there were some means by which
we could compel all manufacturers to fol-
low through I{:nse rules. There should be
some means of putting teeth into those
rules so that all of us would be compelled
to abide by them, That is one of the prob-
Jems that this association will have to solvc.
But at any rate there is the basis on which
we can draft a code of ethics and I sincerely
hope that some definite action will be taken
before this convention is adjourned.

The Macaroni Amendment
to the Federal
Food and Drugs Act

By MARTIN LUTHER
Chairman, Quality and Standards Committee

Those of you who were at the midycar
meeting of the National association in ﬂcw
York a year or more ago recall that you
were sitting Iogcthcr much as you arc to-
day, cxcept with a little less acute pain
than you have after a year and a half of
suffering, trying to decide what could best
be done to bring the macaroni industry out
of the terrible condition into ihich it was
falling.

Some of us suggested that the remedy lay
in u:tuallr improving the quality of the
product that you offered and mnot simply
talking about it, claiming that you were
going to_improve it. We suggested that
having tried everything else, perhaps it was
time for a little more vigorous methods
and suggested as a solution some actual
federal legislation which would govern.

Having talked too much I got a job and
immediately tried to find out what could be
done along the suggested lines. Your com-
mittee went to Washington, discussed the
matter with the Department of Agriculture,
with the Bureau of Pure Foods, with Secre-
tary Hyde, with W, G. Campb:ll the en-
forcement officer of the burcau. The gen-
eral suggestion was that legislation similar
to the Mapes amendment or the Canners'
Bill should be proposed and we had their
assurance that they would not only help to
make it a law but to enforce it after it was
passed.

Your committee reported its findings at
the Chicago meeting a year ago, Dr. Fris-
bee of the pure food bureau of the Depart-
ment of Agriculture addressed you on our

invitation, telling us what could be done to
relieve a situation similar to the onc that
affected the canners before the passage of
the Mapes amendment, A special commit-
tee was there and then named to draft a
similar amendment 1o cover macaroni prod-
ucts. From correspondence with the com-
mittee members 1 will give you details of
our actions.

We found that the canners, after suffer-
ing from cutthroat competition on low
rrade products—such as the macaroni in-
nnstry s now suffering—had made up their
minds to go out and increase the consump-
tion of canned goods by a vigorous adver-
tising campaign, much as was attempted in
this industry. They went to the American
Can company from which they bought raw
materials in much the same manner that
your committec came to the durum millers.

The canners were told that until they
cleaned house in their industry, they could
expect no financial assistance because un-
scrupulous price cutting and quality cutting
meant fnancial disaster, and therefore in-
security in the accounts they sold, To rem-
edy the situation the had passed a simple
amendment to the Federal Foods Act, a
simple amendment which gave to the Sec-
retary of Agriculture the right and au-
thority to promulgate s|auﬁnrds below
which canned foods must be clearly
stamped, branded or labeled: "Below U. S,
Spandards; Low Quality but Not Illegal.”

That was the bill we hoped to emulate.
Assisted by W. G, Campbell we took this
Mapes amendment word for word, with the
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which to build a bigger and better business.

realizing this and are depending on King Midas
Semolina for their requirements.

100 Lbs. Net

E GOLDENTouC

"No.1
"MOLINA

King Midas Mill Co.

Minneapolis, Minn.

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINN.

We believe quality is the surest foundation on

More and more macaroni manufacturers are




—

e e

=

e e T e

16 THE

MACARONI JOURNAL

July 15, 1932

exception of the changes necessarily made
to apply to alimentary paste of macaroni
products instead of canned foods. The pur-
pose of the proposed amendment is per-
fectly obvious. 1f the substandard prod-
ucts were compelled by law to be labeled
“Sub-Standard” in big bold letters, you
wouldn't have to go 1o a buyer of a chain
store or wholesale grocer or any other
buyer and meet price on your high grade
product at the same figure named by the
producer of a low grade product.
1 then proceeded to get a sponsor for
the bill which had the approval of the De-
artment of Agriculture.  Senator Henrik
Shipstead of Minnesota was considered the
yroper man to sponsor it in the Senate and
Ln consented.  Officers of the General
Macaroni Corp. in a conference in Minneap-
olis offered to support the amendment and
offered to obtain a sponsor for it in the
House, . .
By letter the members of your commit-
tee were fully advised of the Scaramelli-
lacano interview and it was decided that
we should welcome the codperation of the
General Macaroni Corp. To that group was
sent a draft of the amendment as approved
by the midyear meeting of the National
association, also an invitation to work with
us, which was accepted. Unfortunately Mr,
Scarimelli became tied up in other matters
and e was unable to act, so we arranged
for a conference with Senator Shipstead
who advised that he would introduce the
amendment in the Senate and would ask
Congressman LaGuardia of New York about
introducing it in the House. A
By the middle of March 1932 everything
was progressing nicely. Then Dr. Jacobs
wrote that Mr. LaGuardia who first had
agreed to introduce this bill in the House
wanted more time to study the bill, because
it had been called to his attention that it
might not be for the best-interests of the
trade. That was the first intimation we had
that all was not well. Apparently a dif-
ference of opinion had arisen which we had
not expected. In April 1 received a letter
from Senator Shipstead inclosing one from
Congressman LaGuardia in which 'llu: latter
said among other things, “that it is not de-
sirable to t:wc the Secretary of Agriculture
set a standard for macaroni products” be-
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must believe in advertising.

« TERSE »
BUSINESS TALKS

Hook Up
With Others® Advertising

Every man ought to be able to find a way in which his business can be
hooked up with some of the millions spent by others for advertising,
whether he himself is an advertiser or not.

The retailer should feature and display the advertised lines for the
prestige they offer his store and stock, for their greater consumer accept-
ance and for their swifter turnover. This is especially true in any time
when values become demoralized and buyers become uncertain as to quali-

The manufacturer whose finished product is well advertised, obviously
He should know that advertising being a
valuable aid to prestige and consumer acceptance, it will enhance the sal-
ability of his product to announce the use of advertised and well known
products in its manufacture and distribution,

Since advertising of the whole gives marketability to the whole, adver-
tising of the parts must act to help the acceptance of the complete product
known to be dependent in some degree upon them for its perfection.

When a product is well known to the consuming public through adver-
tising, it is made more acceptable and given a higher standard if the raw
material, the machinery for manufacture, the processes, the parts, are

_ through advertising known to be individually standard.

It is only another way of boosting your own game when you hook up
with the millions spent for advertising by those who make some of the
things you resell or use in making your products,

1t is good advertising to advertise the fact that all things you use or
sell are themselves advertised before they come into your hands,

cause the quality of semolina varies from
season to season, suggesting instead a pro-
vision that would require macaroni manu-
facturers to declare in easily readable let-
ters on the box or case or the package car-
ton with a description of the materials out
of which the product was manufactured.
“For example—First grade semolina; semo-
Jina Wended from first and third grades;
semolina and flour and all four” He fur-
ther suggested that every box, carton and
consumer package should bear—(1) Name
of manufacturer, (2) cxact net weight of
product, (3) location of factory where pro-
duced and (4) month of manufacture. Lvi
dently some one was trying to becloud the
real issue and 1 so expressed myself to
the senator, '

In the meantime trouble arose from an
entirely unexpected source. Mr. Cam pbell
in a conference with Dr. Jacobs, our Wash-
jngton  representative who  had worked
faithfully with our committee, stated that
since it was the wish of the President to
cconomize in all government matlers that
the Department ur Agriculture would have
to withdraw its approval of the m:;caroni
amendment at this time. It was still per-
fectly satisfied with the provisions of the
amendment but under present circumstances
would lave to withhold its support because
of the expense involved in enforcing the
amendment if Emsstd.

We argued that the passage of the amend-
ment would more than likely increase the
government income from the mgcarnnl in-
dustry rather than prove a drain upon it
because of additional expense in enforcing
it. What they are doing now is costing
them more than would be needed to enforce
a definite standard such as we were seek-
ing. Furthermore, if sumetlpng_of this kind
were not done the corporation income that
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they might have from macaroni manufaé-
turers on their profits would be absulule!‘y
lost to them, 1f they did put our amend-
ment through there was a possibility that
the increased income they'd get from their
income taxes on macaroni manufacturers
would far offsct any.expense in.enforcing
the amendment, . -

We were advised that on April 18,.1932
the Senate committee on agriculture would
hold a public hearing on the proposed
amendment. At the invitation of President
Zerega 1 attended.  President Zerega, Dr,
Ianobs and 1 agreed to support the original

ill and make representations m_cmmn'cd
above in support of it, all in keeping with
instructions given us by this body. About
a minute before the chairman of the Senate
committee called the hearing to order, Mr.
Luotto, Mr. Giatti and Mr. LaRosa, repre-
senting the General Macaronj Corp. came
in. 1 welcomed them assuming that they
were interested in the bill which their Mr.
Scardmelli had asked permission to sponsor
with us. 1 asked them if they had any dif-
ferent ideas and they advised that they
thought that there should be included in
the amendment a clause requiring that the
raw material from which the product was
made should be stated on the package.

1 told them that our committee had gone
over all the things very carefully after a
conference with Mr. Campbell, with the
Secretary of Agriculture and were told that
such a thing would be incapable of enforce-
ment unless we could incorporate with it
some means of testing out the statement
on the package about the raw malcn‘all
used. In other words we could put nn):lhmg
on the package we wanted to, but if the

‘department couldn't detect it in the finished

_ a mixture, and perhaps one from

product it would be absolutely uscless, be-
cause they couldn't enforce it. I further
told them that in my opinion there would
probably have to be 3 standards made—a
standard for macaroni made from scmolina,
one for macaroni made from farina, one for
flour,
thought there would be much difliculty ex-
perienced by the department in sctting any
different standards, and therefore they'd get
what they wanted without presenting any
adverse ideas on this thing,

Well, we presented our bill to the Senate
committee. It was favorably received.
Then Chairman McNary asked if any one
wanted to be heard further on it. 1 intro-
duced Mr, Luotto, Mr, Giatti and Mr. La-
Rosa who would like to be heard. Mr.
Luotto stated that his association a Yru“d
entirely the bill as presented but felt that
it should have added to it a provision that
the raw material used should be stated on
the package. This brought out a discussion
and a difference of opinion, which while per-
fectly sincere was unfortunate. The result
was that the Senate committee left the hear-
ing with the statement, "You better get to-
gether yourselves and decide on what you
want before you come to us.”

Naturally we were discouraged but we de-
termined to push the passage of our amend-
ment with the assurance that it would be
approved by the Senate, but would have a
stormy passage in the House if Congress-
man {AGu:rdia would oppose it, as he is

uite a power in that body. That, my

riends, is the status of this legislation at
this date. It is still in committee, still
alive; it can still be carried through if we
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will but put up a united front for it. 1
think that it is the salvation of our industry.
What we are all secking is something to
benefit the entire industry—to help cut out
the, I_nw grade, cut price, poor quality com-
petition, As I sce it, it does not ‘matter
particularly what you are competing with if
the price is high and the quality good.
What we are trying to do is to help get the
industry out 9i the slough of cut price—no
profit competition. You can't get yo Ives
on a plane that is rightfully yours until you
clean house yourselves and you haven’t been
able to do so in the past by patting your-
selves on the back in convention, then go-
ing home to cut prices to meet competition,
When you get away from the low quality
macaroni then you can start to build up—
to get a price commensurate with the qual-
ity article that you honestly manufacture
and honestly deliver. You've just got to
get together on this or you'll never pull it
through. It isn't the millers or the differ-
ent grades the millers make. The millers
make just what you [ellows ask them 1o
make, There isn't any use trying 1o pass
the buck to somebody ¢lse from whom you
buy rotten material. They won't sell it to
you unless you buy it. Nobody can scll
you anything that you don't want to buy.
So let's get together and clean up our
own industry. There is in existence an-
other association, honest in ils convictions,
but its interests lic in the same direction as

ours, If we continue in the way we have
been going, cutting quality all the time,
you are not only going to lose your money
trying to compete but you're going to lose
your market. The American people are no
different than any other people; they are
not going to ecat an unpalatable, poor,
flavorless, sticky, gummy stulf whether you
call it macaroni or something clse.  They
are just as much entitled to good, hinfr
quality macaroni as any ltalian ever born
on the sunny shores of the Mediterrancan,

Compare macaroni_consumption in_this
country with that of France or ltaly, Three
lbs. per capita here, 50 to 60 Ibs. in laly,
lllut it won't even be 3 1bs, here if you don’t
give the people something to cat that is
good. It will be one Ib. It is going down
today!  Give the American people honest
macaroni, made from honest material that is
a good food, and it is a good food when
properly made, and you will soon have the
America  consumpt going up from J
Ibs. per capita to somewhere near the com-
parison in Italy today.

f we are to have more favorable con-
sumer acceptance for American macaroni
honestly made and if we aim not to en-
courage competition from foreipn macaroni,
then we must starf now to clean house, pro-
duce the best piece of goods possible from
the best semolina in the wo ld 1 treat
our consumers with the respect and the
fairness that they deserve.

A Diagnosis

of Macaroni’s ills

By JOHN RAVARINO
President, Ravarino & Freschi Imp. and Mfg. Co.

The assignment given me by our presi-
dent to speak on present market conditions
is not an casy one. I have been wondering
what our president had in mind, There is
really nothing that 1 can say that would be
new to you, this same subject has been
more or less discussed at_every convention,
Some of the facts have been quoted from
fime ‘to time in Tue MACARONI JOURNAL.

So I will endeavor to quote a few in-
stances that have been my lot to experience
in the past 6 months, What has impressed
me most is how some manufacturers can
stay in business without profit. Citing facts
which I experienced recently—20 1b. boxes
have been sold at 68c delivered with 96c
freight rate; 24 7-0z. packages at 50c per
case taking the same freight rate as above.
In several instances 24 7-0z. packages were
drop shipped at 50c¢ per case with an LCL
rale of $1.30.

Some manufacturers say that no consid-
eration is given to depreciation and to
building overhead, because they owned the
buildings, and equipment was paid for.
Setting aside these 2 important items, I still
fail to understand how any manufacturer
can come out ahead when the freight alone,
on the finished product, bears on the cost
to the tune of $2 per barrel, if it were flour.
. The employment of cheap labor does not
justify these prices, Assuming they can
save 50c per bbl, on this item, it means a
saving of only 2Vic per case of 24 7-oz
packages.

The policy pursued by some manufactur-
ers of flooding the market with low grade
macaroni was in my estimation most de-
structive to our industry. The net result
was a gradual curtailment of consumption,
If we consider the low intrinsic value of
macaroni, compared to the food value, we
can see at a glance the fallacy of such a
policy,

I am now going to quote a few letters
which I received from reliable sources, and
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these in themselves refleet the true picture
of conditions in our territory.

I quote—"Since receiving your letter of
Jan. 22 1 have been gathering data as to
prices on the different brands of package
paste products sold in ‘Texas, There is a
o0d deal of high grade macaroni sold in
ulk for the Italian trade and also in pack-
ages for the best American trade; 2 brands
enjoy a nice business because the retail
trade is worked continuously by their rep-
resentatives.  As 1o cheap paste products,
naturally the volume is very large but thuse
factories that work the retail trade are get-
ting the largest volume of business,  All
the trouble of the price cutting in the paste
products, as far as | remember, should be
charged 1o the northern maca 3 s
because they use Texas as their dum
ground for their surplus,

Last summer the macaroni companics of
Texas were getting $1.35 per case, 1 case
free with 5, less 15% and 256 cash discount,
delivered, until Mr. .......... shipped 2 cars of
rnckngc goods to Dallas at §1 per case,
ess 1550 and 2%, delivered, The Texas and
Louisiana factories retaliated by maintain-
ing the same list of $1.35 but giving 2 cases
frec with 5 and naturally the local concerns,
hf working the retail trade, got the bhest
of it

Again the same northern manufacturer
shipped 2 cars to Dallas, this time a1 a
I1ric:: of 75¢ per case, 1 case free with 10,
ess the regular 260 cash discount.  This
srice was met by 8 or 10 other northern
actories doing business in Texas, and also
by the local concerns, the latter getting the
best of it on account of the retail trade
work, an' now the northern company's
brokers ar: trying to clean up the stock on
hand at tl eir warchouses at any price, as
low as 50c per case to jobbers."

Here is another: “Your Mr. John Rava-
rino's letter of the 22nd received, and
know as long as Mr. Blank and such com-
petitors as Blank are willing to sell bulk
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goods at 08¢ per case for 20-1h, boxes, and
S0c¢ for 24 7-0z. packages out of the ware-
house to the jnh‘hur.-, we may just as well
let them have the bu ness”

Su this, gentlemen, is the picture of con-
ditions we have experienced in the past 6
months. 1 know that the situation is the
same practically all over the United States
We do not lave to go very far 1o find the
culprit—it is the greedy manufacturer, who
# this troublesome situation.
I that the association has done
| said i the past years has been of ne
avail against unscrupulons individuals, but
we all know these facts.

Conscquences—"The evils of price entting
have helped the industry on the road to
hell, by devils who foree the man from
whom they buy to bid one against another
and thus sell ru-tnw cost,

Whao is to be blamed? In my opinion
both buyer amd scller. The buyer, who
witnts fhe lowest price no matter what qual-
ity he is buying, with the hope that by -ut.

John Ravarino

ting his price he can get more husiness?
Or the manufacturer who, grasping at that
sort of business done at a loss, thinks this
is herter than a closed factory*  Such de
structive methods are to hoth
buyer and seller. 1t is a Kknifing proposition
a duel to the finish,  For what®> | don't
Know, By using this uncthical system of
merchandising we thercfore find ourselyves
with our backs against the wall, and natnral
Iy there is nothing else 10 be done but 1,
fight.  For what®>  For the bencnit of the
buyer amd the ruin of the industry

1 am convineed that general condinons
will not get any better for some time, anld
as every cconomist says "It is the Survival
of the Fittest.”  How many will snrvive,
I don’t know. So far we haven’t had wany
mortalities in our family, but wateh yonr
step, gentlemen, the worst is vet o conn
1 know that some are striving to hold their
heads above water but the storm i wottimg
worse, and it will be aowiracle i the hih
boat can withstand the waves, Think sen
ously! i we don't realize the dangers o
rice  cutting, unethical system of doing
business, climination of dirty and oh
products, you are pone.  Something unes
peeted will happen shortly if we do not
witteh our step. Our industry is sull young,
amd we must urge and find o way 1o o
tail this orgy of fitless buying amd beat
it down to a "live and let live™ basis. W,
must forget our selfish viewpoints and do
everything that we can to help overcom
this troublesome situation.

I rather think our president expected me
to o deeper into the causes that  hive
brought about present conditions and noy
merely tell about the price war.  The funda-
mental reason for the unbalancing of prices
must be looked for elsewhere.  First, the
unbalanced crop year of 1931, with a short
durum crop and high premiums, semolinas
sold at one time as high as $2.25 per bbl,
over Kansas flour and naturally a good

\
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this flour on a large scale.
pected change of basic prices brought about
a change in price levels on the finished
product and played havoc with the durum
To meet this competition some
of the durum millers began to look about
and see what could be
the inroads the Kansas product was ma
ing on their business. The result was the tice,
market of 7 different
grades of semolina, but the object they were
* looking for did not materialize, It is true ag
rice of some of these grades was the few. Such enlightened and courageous
still it remained about
$1 a bbl higher than Kansas. While they
were not able to substitute the Kansas
y havoc with the maca-

millers.

appearance on_the

that the

considerably lower,

product they did pla
roni manufacturers,

there resulted a ruinous price cutting com-

petition,
In order to enable
competitors quitc a

an using this cheaper semolina and I be-
ﬁl:\'l: the industry suffered more than it
ained by the introduction of these types.

The price structure

by many years of painful endeavor and con-

structive cducation,

at our conventions and through our trade

Journal, was completely shattered. $
Under the circumstances it is impossible

to give the industry any semblance of stabil-

ity. It is true that

cause of flooding the market with low grade
macaroni but there is no justification in sell-
ing any grade without proper consideration
of cost and reasonable profit.
very important items should never be lost
the manufacturer, whether his
raw material be semolina or sawdust.

1f our manufacturers would learn once
and for all that they cannot ipcruasc sales
by forcing down the price, if they were
their product in pace with  §43
umping and price cutling
would be eliminated.

1 have always contended that during
slack scasons prices should be raised in-
stead of lowered, due to increased over-

sight of by

satisfied to kee
consumption,

head.

we realize that h{
path we arc una ]

pends entirely on

manufacturers to adhere to certain trade

principles, - These

preached by various members at every con-
vention, Our trade journal has been ham-
mering away for years on this subject but
unfortunately all has been of no avail to

If past experience is a good teacher and
continuing along the ol
¢ to improve our condi-
tions, then why not make a change.

In its present makeup our
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many manufacturers went into the use of has been remarkably successful. It repre- demned.

sents an outstanding attempt at self disci-
pline, and as such alfords striking evidence
of industry's ability to regulate itself in its
own and the public's interest, In this pro-
vision first for nongovernmental arbitra-
tion and finally, if that fails, for submission
to the Federal Trade Commission, it is
sound in conception and effective in prac-
Here is an industry which is organ-
ized on the principle that its own interests
are best served by protectin

This unex-
the manufacturers.

one to counlcra;i

action deserves recognition.”

Here is another outstanding statement by
Nelson B. Gaskill, former chairman of the
Federal Trade Commission, from an ad-
dress before the triple convention of the
Southern Supply and Machinery Distribu-
tors association, Cincinnati, May 2, 1932:
“The one factor that is checking progress and
in the direction of the forced eliminition of  woul
profitless selling is the old outworn belief
that profit is an unjust exaction. The real
truth is that industrial profit is so neces-
roduct, set up sary that without it our whole complex
social and political structure will collapse,
As we grow further into the realization of
this basic truth, it becomes apparent that
instead of legislating against profit the
overnment will ultimately be forced to
egislate in protection of it. The present
depression proves the need.”

Now I desire to talk about the semolina
situation. As previously stated there have
appeared on the market 7 different varieties
of semolina with a substantial price differ-
ential. I make a guess that the millers are
now in as bad a mess as the macaroni
manufacturers; but on the other hand, think
of the trouble this condition has created to
our industry! lmagine one manufacturer
using: $4.75 semolina, another $4.55, another

, another $1.10 and another $3.90. Every
one of these manufacturers will tell the
trade their macaroni is made out of semo-

pointed to stud
Out of this whole mess cost of manufacturing,

shrinkage, repair,

them to undersell their eneral expense,

few manufacturérs be-

of our

consistently preached

the depression was the

These two

product will be so far apart it can not but to 1

of the buyers. When lhcr compare these
various prices, they can rightfully say some-
body wanted to make too much profit. It
is a very bad situation and should be con-

dation for a better

at this convention.

chinery and equisnmem.

create confusion and distrust on the part enlighten those who are still gropin
the dark; if we succeed in laying the
future, we will have

reason to be proud of the work performed
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i It has a demoralizing effect and
will do no good o either the millers or

I thercfore propuse that a committee be
appointed from this convention and that it
meet with a similar cummittee of millers
for creating suitable standards that woul
be more in keeping with quality and strike
at the foundation of what I consider one
of the most vicious forms of competition.

Next—we should do everything in our
the public power to have macaroni standards defined
ainst the unfair and unethical practices of  and adopted by the agricultural department.

Last—if a reorganization is approved at
this convention, a committee should be ap-
the proposition of setling
up an average basic cost of manufacturing.
In reaching this cost I would include the
depreciation of ma-
building rental,
nsurance, taxes, drying
In other wuids, we
have a standard figure to submit e
the manufacturer as a basic cost, to which
he will have to add the cost o
terial, cost of containers, packing and any
other cost that each individual manufac-
turer may have to add. What I am driving
at is to be in a position to induce all manu-
facturers to use a standard cost.
that some may have more expenscs than
others but I believe that if fifteen or twenty
manufacturers would turn in their cost and
an average is reached, that it will pretty
well cover the situation.

I trust that this matter will be given seri-
ous consideration as 1 feel it will do the
industry a lot of good.
manufacturers who do nof
overhead as part of their cost and lots of
others think that their only cost of
tion is centered around their machinery.

The very existence of our industry de-

ends entirely on whether® we are able to

ay the foundation for a new departure. Let

us all earnestly work together, let us for-
get the past diferences, let us consider
lina, but the seclling prices of the finished :vcr¥ macaroni manufacturer as belonging
e same family, and let us strive to

e

We have lots of
t figure certain

association de-
the good will of the

principles have been

Selling Incentive

stem the destructive practices of macaroni

manufacturers.

1 have asked myself a millvion‘lim_cs—
what can be done to change this situation?

By CHEV. ATTILIO CASTIGLIANO
Royal Italian Consul

1 followed with interest the success of quite

a few trade associations and feel that a
reorganization along these lines will be

beneficial to us. 1

convention that we reorganize, that new
by-laws_be adopted to conform as closely
as possible to the rulings of the Federal
Trade Commission, that a vole be taken on

yosition in this convention and if
npprovcr] a committee of 7 be appolq!cd to
frame the whole structure of reorganization

this pro

and by-laws, and

power to carry out the wishes of this con-

vention.

1 now desire t
Business” of May d 54
The third annual American Trade
Association Exccutives award went to the
American Paint & Varnish Manufacturers

tions.

Association,

1 quote—"This association cnrricd.lhrough

a program which
cobrdinated and
both of the public

voluntary agrecment under which the asso-
ciation sct up n_nd successfully operated an
Unfair Competition Durcau is a conspicu-

ous tribute to the

initiative. This bureau, established in 1929
has now had a good test and on the recor

o quote from “Nation's

In introduction of Chev. Attilio Casti-
gliano, Royal Italian Consul and expert
cheese maker Martin Luther said:

“A short time ago a friend told me of
a speaker at our Rotary club who was
well versed in agriculture, particularly
wheat, and one who imparted his knowl-
edge so pleasingly that T was determined
to hear and know him. 1 am happy to
have him here today and for having the
pleasure of introducing him to you.

“Chev. Attilio Castigliano graduated
from an agricultural college in Italy
when 21 years old and came to the
United States in 1905, He first served
on a New York newspaper for 4 years
learning our language and becoming ac-
quainted with American ways and Amer-
ican business. In 1910 he entered the
consular service and is now consul for

Italy in the great northwest states.

“During the war he was in charge of

therefore propose to this

ritory.

that they be given full

1932 on trade associa-
youth,

was comprehensive, well
cffective in the interest
and of the industry. The

a splendid honor a

association's courage and agree with me that

Cheese as a Macaroni

all condensed milk shipped to Italy and
inspected all meats purchased by the
Italian government in the northwest ter-

“He is one of the 2 organizers of the
Stella Cheese company of Wisco
pioneer firm in the development of di-
verse Italian cheese, especia
for macaroni and soups.
that required nearly 14 yea
good use of his experience
cheese making in Italy

“As a result of service rendered his
former rulers during the World war and
in honor of the credit he has brought on
his people, the Italian government has
very properly given him the title of
‘Chevalier’ by the King of Italy. That's
nd I feel that you'll
he carries that honor

(Continued on Page 21)

d

raw ma-

1 realize

produc-

nsin, the

ly Parmesan
In this work
rs he made
gained in
as a boy and
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Tired of Potatoes?
Try Macaroni

Macaroni Products Offer Excellent Food
Values and Digest Easily

By MARY MARTENSEN
In Chicago Herald. Examiner

Unless your family insists upon them,
there is really no reason why you should
continually rorve potatoes with a meat
dish, In fact, there are many excellent
foods just clamoring for a chance to
make an appearance upon your table;

One is apt to get tired of potatoes day
after day. Nothing is more monoto-
nous, especially as most people serve
them boiled, mashed or baked—seldom
the latter and more frequently just
mashed—and then at noon where hubby
usually lunches mashed potato will ac-
company practically anything he orders
from a roast beef sandwich to fish or
pork chops.

Again in the sprinﬁcit is quite difficult
to get good potatoes because the old ones
are sprouting and new ones quite expen-
sive and so one turns to other products
for their starch.

Try Macaronis

Macaroni and spaghetti both prove
adapgable to use as a potato alternative,
offering a good base for various sauces
and gravies. They also mingle well with
vegetables or cheese, leftover meats,
ground ham, bacon or eggs.

A great many people enjoy macaroni
and cheese or spaghetti with chicken liv-
ers and tomato sauce—but how many of
you ever think to serve one of these just
as you would potatoes?

Probably in yours as in most families,
chicken and noodles or a pot roast with
noodles is served about once a month.
Do you buy the noodles or make them?
There really is no trick about it, but it is
well to keep package noodles on hand,
for they cook quickly and are a time
saver when you find the potato bin un-
expectedly empty, or when your menu
calls for them in their wel’l deserved
order.

Because of the high starch and gluten
content of all macaroni products such as
macaroni, spaghetti and noodles, they
represent a concentrated food value and
50 in planning the remainder of the meal
we avoid additional starch in the way of
vegetables and instead use tomatoes,
spinach, asparagus, cabbage, cauliflower
or onions—or others cqually as starch-
free, :
Digest Easily

Another especially good point about
the above mentioned potato substitutes
in_addition to the fact that they are
quickly cooked, is that they digest easily.
In the process of manufacture the starch
grains are partially digested (so to
speak) through heat, and then in cook-
ing the remaining starch is thoroughly

cocked in preparation for the table.
When well cooked, as these products
should be, they are excellent food for
caildren and older people who are prob-
ably more inclined to have trouble with
digestion.

Noodles deserve considerably more
usage than they ordinarily get for if
served only with an occasional pot roast
I'm afraid most of us forget even their
taste. Every try French {rying noodles?
They are delightful that way—served
just as you would French fried potatoes
—only have plenty of them on hand for,
not being so filling as potatoes but de-
liciously crispy, everyone will want a
second helping.

Casserole of Tuna and Egg Noodles

1 pkg. pimiento cheese

3 hard cooked eggs

12 ripe olives

1 small can mushrooms

1 green pepper,
chopped

5 oz. cgg noodles

3 thsp. butter

3 thsp. flour

1Y% cups milk

Salt and pepper

1 medium size
canned tuna

Cook epg noodles in hoiling salted
water until tender, then drain.  Make
sauce of butter, flour, milk, and scason-
ings. Combine all ingredients and bake
in moderate oven at 350 degrees T,

Spaghetti Deliclous

14 Ib, spaghetti 14 1b. butter
3 medium onions 1 can tomato soup
14 1b. veal or lamb’s or sauce

liver Salt, pepper to laste

Chop the onions and liver fine, and
saute in drippings until tender.  Add to-
mato soup or sauce and a cup of water,
then simmer for 15 minutes longer. Cook
spaghetti in boiling, salted water until
tender ; drain and pour above sauce over
it. Mix thoroughly over a slow fire un-
til well blended. ‘Serve piping hot on
platter, garnished with rounds of young
carrots which have heen sauted in butter
until tender.  Sprinkle lightly with Par-
mesan cheese.

Survey Shows Bean Distribution

New York is the leading bean dis-
tributing city. Next in order of impor-
tance are Chicago, St. Louis, Houston,
Kansas City, Pittsburgh, Oklahoma City,
Louisville and New Orleans. Boston is
far down the list but is among the 3
leading cities in the wholesale distrihu-
tion of small white beans, just as other
cities lead in the distribution of some
one or more of 20 different commercial
classes of beans.

These facts have been learned by the
bureau of agricultural economics, U. 5.

19

Department of Agriculture, in a survey
(lf. various states and cities as bean dis-
tribution centers. The statistics were
gathered from 3000 wholesale grocers
who handle beans and they reflect the
consumption of various commercial
classes of beans in distribution arcas.

Production of 20 commercial classes
of dry beans the last decade has in-
creased more than 709 —Ifrom 7,639,000
bags of 100 lbs. each in the year 1922 to
12,705,000 bags in 1931. The leading
classes are pea beans, great northern
!-c:ms, pinto beans, and lima beans. Ohio
is the leading state for distribution of
pea beans by wholesale grocers;
Missouri tops the list for the great
northern beans; Texas leads in the dis-
!rihutinn.uf pinto beans; Pennsylvania
is ﬁrst.m distribution of lima beans;
Texas, in baby limas; California in small
whites, large whites, and pink heans;
Texas in blackeye beans; Pennsylvania
in cranberry beans; Oregon in small red
heans ; New York in red ki(lncyﬁ; Penn-
sylvania in marrow beans; Mane in yvel-
loweye beans; New York in white kid-
neys; and Massachusetts in dark red
kidneys.

New York is the leading city in dis-
tribution of pea beans, lima beans, mar-
row beans, red kidney beans, and cran-
berry beans; Chicago leads in great
northerns ; San Antonio in pintos; Hous-
ton in baby limas and blackeye beans;
Portland, Ore., in small whites and small
reds, and Los Angeles in pink beans.

Standards in Italy for Flours

A law which became effective June 27
establishes standards for the quality of
flours which may be ground or sold in
Italy, according to M. M. Mitchell,
American commercial attache in Rome.

Four grades of flour are permitted.
The designation and characteristics of
each grade are as follows:

Type 00 may have a maximum of
145 of moisture, 0.45% of ash and a
minimum of 7% of dry gluten,

Type 0 may have a maximum of 14%
of moisture, 0.609% of ash, 0.15% of cel-
lulose and a minimum of 9% of dry
gluten. ’

Type 1 may have a maximum of 4%
of moisture, 0.80% of ash, 0.30% «of
cellulose and a minimum of 105 of dry
gluten. ’

Type 2 may have a maximum of 1-4%
of moisture, 0959 of ash, 050% of
cellulose and a minimum of 10% of dry
gluten. '

In types 1 and 2, not more than 0.3%
of the ash content may be insoluble in
hydrochloric acid.

No chemical or other agent, whether
organic or inorganic, may he added 10
flour which will change its color or in
any way alter its natural composition.

All lour sacks must be sealed with the
name of the milling company and must
bear an indication of the type of flour
they contain.

The law also establishes regulations
and standards for the making and sale
of bread within the kingdom.
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Convention

Resolutions

Niagara Falls, June 14-16, 1932

OUR RETIRING PRESIDENT

WHEREAS, President Frank L. Zerega after having completed two
successful terms as the head officer of the National Macaroni Manu-
facturers association, now chooses to retire from that office, becoming,
automatically under our laws the Association’s Adviscr, and

WHEREAS, he has faithfully and courageously performed the
duties attending that office during these very trying times, doing it with
tact and dignity that reflects favorably on our organization, therefore
be it

RESOLVED, that the membership of this organization, individ-
ually and collectively thank him for his sacrifices and wish him many
years of happiness and usefulness. i

OUR SPEAKERS

WHEREAS, the several speakers at this convention have contributed
frecly of their wisdom and advice, most of them coming here at a
sacrifice of time and money to discuss our problems and their solu-
tion, therefore, be it

RESOLVED, that to our guest speakers be extended the thanks
and appreciation of this convention and organization.

5¢ MACARONI PACKAGE UNPROFITABLE AND
UNECONOMIC

RESOLVED, That it is the consensus of opinion of the Macaroni
Manufacturers assembled at the 20th annual convention of the Na-
tional Macaronl Manufacturers association:

(1) That a good standard quality B oz. package of macaroni or a
4 oz package of cgg noodles cannot be sold at a price of FIVE
CENTS or less to the consumer without loss to manufacturer or dis-
tributer or both,

(2) That selling below cost results in the production and distri-
bution of merchandise of a constantly decreasing quality.

(3) ‘That price cutting in macaroni exerls an artificial, bearish

pressure on commodities tending to further reduce the price of wheat,
decreasing the ineome of the farmer and curtailing his purchasing
OWer,
s (4) ‘That price cutting in macaroni resulting in decreasing quality
lessens the consumption of macaroni, decreasing the volume of dis-
tributer and manufacturer and so adds to the unemployment of the
nation,

(5) That price cutting further applics a bearish pressure on manu-
facturcrs, frequently resulting in forcing a reduction in wages, thus
reducing the purchasing power of the urban dweller,

THEREFORE,—The sale of an EIGHT OUNCE PACKAGE OF
MACARONI OR A FOUR OUNCE PACKAGE OF EGG NOO-
DLES FOR FIVE CENTS or LESS 1S AN ECONOMIC TRADE
I'RACTICE, destructive to the welfare of the nation generally, con-
trary to the welfare of the consumer and seriously harmful to both
manufacturer and distributer, and SHOULD BE DISCONTINUED.

(Adopted Unanimously)
APPROVAL OF COMMITTEE ACTIONS

WHEREAS, the regular and special committees of the National
Macaroni Manufacturers association have successfully served to the
utmost of their ability, therefore be it

RESOLVED, that to cach and all who served on the respective
committees, we extend our sincerest appreciation, particularly to the
following :

1. Doard of Advertising Trustees for its able handling of our

advertising activity and the satisfactory closing of the fund now
being accomplished.

2, The Exccutive Committee for carrying oul the several activi-
ties of the Association, cconomically and satisfactorily,

3. The Cost and Standards Committee for progress made in get-
ting the Association's Uniform Cost System adopted by so many
firms and favorably considered by others who are interested,

4. The Educational Committee for its able handling of all mis-
branding and adulterating complaints, in gathering data for use in
supporting our legislative demands and for th: beneficial contacts
made with government bureaus and affiliated groups.

5. The Welfare Committee for its splendid work of reorganization
when our advertising campaign ccased and for the friendly relations
established with other associations and groups.

6. ‘The Quality asd Standards Committee for its exhaustive study
of the industry’s need in legislative matters to insure consumers a
higher grade of products, and for the drafting of the proposed amend-
ment to the Federal Food Laws to accomplish that end; for its
prompt presentation 1o Congress with every hope that sooner or later
it would lLecome a federal law to the everlasting benefit of producers
of quality macaroni and consumers thereof, ;

CONVENTION COMMITTEES

WHEREAS, the several convention committees through their
chairmen have attended to their respective duties with determination
and dispatch to the end that the program progressed smoothly and
satisfactorily 1o the officers and to those who make up this conven-
tion, therefore, be it 3

RESOLVED, that to each and every member on these committees
be extended our hearty thanks,

ASSOCIATION EMPLOYES

WHEREAS, the several officials employed to conduc. specific
activities of our organization work throughout the year have served
the Association faithfully and diligently, thercfore, be it

RESOLVED, that to our Sccretary-Treasurer M. J. Donna, and
to our Washington Representative I R. Jacobs be given our sincerest
appreciation and full approval of their labors, conscientiously rendered,

HOTEL COURTESIES

WHEREAS, the management and the employes of The General
Brock hotel have been so pleasingly solicitous about our comforts
during this convention, and placed at our convenience all the hotel's
{acilities, therefore, be it RESOLVED, that to the management and
to the employes we extend a vote of thanks,

THE MACARONI JOURNAL

WHEREAS, Tue Macaron1 Journar, the association owned and
published magazine devoted to the general welfare and upliftment of
the macaroni manufacturing industry in America has so faithfully
fulfilled that specific duty, and

WHEREAS, the Editorial Staff carefully selected such very in-
teresting and helpful reading matter, and

WHEREAS, the publisher has exercised such good judgment in
sciting up and printing each of its issucs, therefore, be it

RESOLVED, that we once more express otr confidence in Tue
MAcARONT JoURNAL as the Association's and the Iadustry's able spokes-
man, in the editorial staff and publishers and that we renew our pledge
to it and to them of full support and every possible encouragement.
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ducers everywhere. The manufactur-
ers of bulk macaroni products along
the Atlantic scaboard, realizing that
something must be done to offset the
adverse business conditions created by
lowered qualities and cheap prices, are
planning an educational publicity cam-
paign aimed particularly at the heavy
consumers in the large cities of the
east by raising the quality of the mac-
aroni products offered them. The plan
is proposed by the members of the
General Macaroni corporation and its
culmination will depend on the final
attitude of the durum millers whose
cooperation is solicited. A joint meet-
ing of the officers of the corporation
and representatives of the durum mill-
ers was held June 16 in Hotel Statler,
Buffalo, The Buffalo correspondent of
the Northwestern Miller reports thus:

Advertising Plan for Macaroni Is Studied

Ruffalo, N. Y.—A committec of officers
apdlmcmfncru of the General Macaroni asso-
ciation headed by President G. F. Romeo,
of Brooklyn, held a conference with repre-
sentatives of 9 flour milling companies at
the Hotel Statler, here, June 16, to discuss
a tentative program for advertising maca-
roni. The program discussed will be sub-
mitted to executives of the mills participat-
ing in the conference, and if they agree to
its feasibility it will be put in opecration as
soon as the details can be arranged,

Under the plan as discussed millers will
appropriate a lump sum for a radio and
newspaper advertising campaign on the At-
lantic seaboard, directed at the Italian peo-
ple and other consumers of macaroni prod-
ucts, which will prove to them that Amer-
fcan made macaroni is as good or better
than the macaroni they enjoyed in their
native lands., This territory, probably New
York, Philadelphia and the New England
states, will be used as sort of a_testing
ground. If the plan works out cffcctively
and succecds in increasing the volume of
sales then it is planned to advertise on a
national scale,

An advertising campaign was planned by
the association at a meeting in Niagara
Falls last ycar, based on a plan to raise
funds by assessing a tax of 10c bbl. against
every barrel of semolina sold, this money to
be collected by the millers. ~ At this meet-
ing the representatives of the millers indi-
cated that such a method of collection was
out of the question and the lump sum was
suggested in its stead,

It is planned to identify the sponsors of
the advertising campaign by a scal of the
assoclation which  will be iprmnincnlly
rinted on every package of macaroni,
These seals will be sold to the macaroni
members, both for purposes of identification
and to help defray the cost of the advertis-
ng. The scal will signify that the maca-
roni in the package has been made from

semolina flour. If the advertising
campaign is approved by the millers the
members of t“c association will request
them to make some standard grade of semo-
lina so that the quality of the macaroni
offered the public will be uniform. This
matter was left to the millers to work out.

The National Macaroni Manufacturers
association was represented at this mecting.

ter the meeting of the members of the
Gengral Mncuron" association with repre-
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sentatives of the millers there was a mecting
of the directors of the National Macaroni
Manufacturers association with the General
Macaroni association and conversations
were started which, it is believed, will re-
sult ultimately in members of the General
association joining the National association
as individuals. A, Gioia, the new presidemt
of the National association, also is a dirce-
tor of the General association. This faet
and the growing realization by members of
!mih assocations that they have common
interests which can best be served by pre-
senting a united front is bringing the 2
associations together,

The macaroni manufacturers, in addition
to Mr. Romeo who met with the millers
were: V. Giattl, Martini Macaroni Co. New
York; D. Glaviano, Campanella & Farraro
New York; G, La Marea, Prince Macaroni
Co. Doston; John Ravarino, Mound City
Macaroni Co. St. Louis; Sceretary Luoto.
Mills participating were:  Amber Milling
Co., Capital Flour Mills, Inc., Commander-
Larabee corporation, Duluth-Superior Mill-
ing Co., King Midas Mill Co., Empire Mill-
ing Co., Minneapolis Milling Co., Pillsbury
Flour Mills Co, and Washburn Crosby
Company, Inc.

“The country, T believe, has had its fill of
living on apples and the sauce which is com-
pounded from them."—IHeywood Droun,

Aroused Public Opinion

“The only remedy for the situation in
which we find ourselves is an aroused
public opinion. High expenses have
created great debts and heavy taxes. The
disaster these have brought is felt most
keenly by the wage carners, but the
source of the evil is most apparent to
our husiness interests.  Many of these
expenditures have heen authorized by
the appropriating power almost under
duress. They did not want to do it
But the pressure was nearly all in one
direction and there was little encourage-
ment from the public in offering resis-
tance.

“The time has come for a combination
on a nonpartisan basis of wage carners
and business men for their mutual pro-
tection. They newd to he organized,
alert and vocal."—Calvin Coolidge in
Saturday Evening Post,

“There is just one remedy for the depres-
sion and that is sweat.,"—Charles M. Schwab.

Spaghetti for Stenographers

The consumption of spaghetti should
be given added impetus if the thousands
upon thousands of stenographers will
but heed the advice of scientists,  Law-
rence E. Cunco of La Premiata Maca-
roni company, Connellsville, Pa., ealls
attention  to an  announcement  made
through the International News Service
emphasizing a statement by Dr. Donald
A. Laird, director of Colgate University
psychological laboratory at a recent
mecting of the American Association for
the Advancement of Science in Syra-
cuse, N. Y., that radioactive substances
in the soil probably produce many new
types of plants—
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Bullk Manufacturers
Plan Advertising

The value of advertising as the
creator of greater consumer demands
for good products is recognized by pro-

The new stars found in the universe
show evidence of having  “northern
lights” like the earth—

And stenographers should eat more
spaghetti.

These were among a number of things
delegates to the 1Mh meeting of the
American Association for the Advance-
ment of Science learned,

In connection with the latter came a
host of supporting facts which may rev-
olutionize the diets of city and suburban
dwellers. ’

Asserting that noises in or out of
offices create a nervous tension that
causes the body to go cannibalistic and
cat the protein substances of its own
muscles, Dr. Donald A. Laird, director
of Colgate University psychological lah-
oratory said:

“Only diets rich in energy foods—
carbohydrates, sweets, spaghetti, noodles,
bread and potatoes, will offset the ill ef-
feets of noisy surroundings and prevent
the destruction of muscular proteins by
carbohydrates, starved bodies.” '

He came to these conclusions after
studying the effects of diets on young
women office workers over a period of
several years.

Hazards Everywhere

Carclessness is not limited to the plant,
the home or the highway. Liule
thought is given to avoiding accidents in
offices yet such mishaps are of frequent
occurrence,

Just recently an office worker in a
Michigan automobile plant decided to
throw away his pen.  The casiest way
seemed to be to drop it in the waste
basket.  So he did just that,

Shortly afterward a fellow worker
tried to recover something from the
basket, He sustained an ugly wouml
which for several days threatened infec-
tion,

Such cases remind us rather forcibly
that safety is pretty much of a universal
problem and that accident hazards are
all about us.—The Safety Worker,

Taking the “If** Out of Life

The biggest little word in the Foglish
language is “1F." TU's a great word for
the boys who have the accidents.  How
often do we hear:

“1f T had only realized what T was
doing—

“If T had only taken a litde more
time—

“If 1 had enly reported for first aid-—

“1f 1 had not been in such a hurrey--

“1F 1 had only worn my goggles—

‘1T had known—"

There's a mighty big “1F" in life,
especially during these days of many and
varicd dangers. Think ahead for safety.
Carry on your activities with caution,

After all an alibi is only an excuse.
It does not remedy the resultant situa-
tion even a little bit,

“The most embarrassing thing known is to
bring a harp to a party and not be asked
to play."—Earl Derr Biggers,

Y LSS

s =




(] B July 15,1932 THE MAC
e ONRVEeniion (| ‘ ARONI JOURNAL . 2
Niagara Falls, June 14-16, 1932 i C li d t d M . M o
* L]
ARt A R oobi e R CcTREAE | | ‘Lonsoliaated lviacaroni achine Corporahon
Decker, Fred - W. —Plafiman Egg Noodle Co ' weCleveland, O. 4
Brown, Robert B ....._Fur(unc-ZcrcR:a Co. Chicago, in. ! FORMERLY
ga?cpni: {o}I‘m V......................._,kshn B. Canc:sl‘a é‘f- ;Hrn-‘_n l‘:'l. Ny { C C
ohn, Efich A, Goodman ons ew Yo . Y. : 1
Culman, William.....Atlantic Macaroni Co Long Island City ? €évasco, Lavagnaro & Ambrette Inc.
Cunco, Lawrence Eorereeree L2 Premiata Macaroni Co C llsville, Pa. ! ’
Gl ooVl St € hare WY v | I. DeFrancisci
jolden, R. Veeomessssmenn-West Virginia Macaroni Co arksburg, W. Va, | & S
rﬁ"ral‘;. 'A.Glréing MrsidGrﬁu' Nm}d]c Co. ]Chllcnso. S Lul * ranc"sc]' on
vskins, G. G Foulds Milling Co ibertyville, 111 | . i
Jons, Charles R —eoe.....Domino Macaroni Co Springfield, Mo. | Des’g’ners and Bu:lders of H' h G d M . i
Jon'te, Rudolph Schneiders Egg Noodle Co. Brooklyn, N. Y. | 18 raae acaroni l”
Mzrchese, E. E, Jr—. e Marchese & Sons Cleveland, O. it | ac’"nery
Meizenthal, J. C.____Flower City Macaroni Co. Rochester, N. Y.
?uiﬂ!t. Ajﬂ;lur W_._.__.,.....'{{he (Elreérncttitf' 0 - &““L “L'I Minn,
avarino, JohM . e MoOUnN it acaroni Co. t, Louis, Mo.
_l':ossi. }?Ilrcdb {;ro:in?‘ % :'P&nl::in ﬂ“rﬂ‘“"j"“-oorj' };L A:iLAtSTI The Press Without a Fault.
Rossi, Henry Do Peter Rossi ns. wood, mple and ec fcal | .
Schmde, Carl .= Crescent Macarani & Cracker Co-— Davenport, Ia. dursble in cbnnin?f.‘é’.'ﬂ:.' e eesy cmapect gl
Stait reessseremeresmmeenenmsensssens M T8, €. H, Smith Noodle Co w ity, Pa. everything absolutel 5
'l"harir'lg:r, Frank JimemummTharinger Macaroni Co Milwaukee, {Vis. a first class |-|v:::::!:11r|ee‘.‘lr Susentin) Tar' (s eonstruction uf
Trahcanti, Frank...—eee. Traficanti  Bros. Chicago, 1L
Vagnino, L.ouis 5. Faust Macaroni Co St. Louis, Mo. Only two contiols on entire machine. One valve
Vermylen, Edward Z...c..A, Zerega's Sons, Inc Brooklyn, N. Y. i controls main plunger and raises cylinders to allow
Viviano, Gaetano. V. Viviano & Bros. Mac. Mfg. Comimivicsum—St. Louis, Mo, swinging. ~Another valve controls ‘the packer. No
Zerega, Frank L. A, Zerega's Sons, Inc Brooklyn, N. Y. mechanical movements, all parts operated hydraulically.
ALLIED TRADES Guaranteed production in excess of 25 barrels per
: day. Reduces waste to one-third th 1
Ambrette, Conrad....—...——-Consolidated Macaroni Machinery Co. e Brooklyn, N. Y. i This 1 A
Becker, . Koo Peters Machinery Co icago, IIL. 1 1 Ihis press has many important features, a few of
Hiythe, John H....i..__._._.-(!_’illsbury[[-'lgur fills E" ;l[t'lffalo, hll Y. which we enumerate herewith,
Brown, Thomas ommander- I o, - inneapo! il LINING. Both ti .
g@;h'{"i‘h]"ﬁ‘-‘r—ﬁ— k:g‘é: g;:ﬂ::g E"‘ t““"“ml!‘ i Ey”ndcr are lined lwilitc .mhari:"c:'u:e:r a[?;'l Ii(l!llien p:fa]:::
icfen X 4 O. unneapolis 4 . ng |
Del Rowh .. Eooemerr - Washiburn Crosby Co Minneapolis ! guniars, the triction 1o seduced and this couslllity cf
}:ls{::lﬂ'. (,J,D in A..................__.....Ellht:ul_'y I-‘l;nll;{“;‘IzllI‘l_ Co. ;;cw YE-;I:.N Y ir_ilg[s i‘s abhsoiule?' ejllminalcd. It is rrnc!icall;cimc;;s:
oulds, T ! 0, C s 4V Ko sible to t H
Graif, Alex G. King Midas_ Mill Co M polis ln:muh:?ur:r: Zi:tfzglel!:sr?t;re!:c:i:::: :If:ls:df!r:{cg:h::
Grimaldi, M. Joe— Washburn Crosby Co. ;!lqﬁalo, N, Y. . fill them with solder. Either of these methods is at
B}:‘?::,&_I‘Gwr c B——‘Hm}(ﬁ:::lbflﬂa?gﬂll En “:‘\;m;g?}:nn ¥ P’cﬂe a make-shilt and will not last for any length of
. o 0, -+ 1 ‘ . mme,
Mitchell, Howard P. Washburn Crosby Co, Buffalo, N. Y.
g el Sl i hirery C Jolict, 1il. PACKING., N g
?fe‘l‘e‘r“.'m.ﬁfkaf.ﬂ-h.m._—,g"];moﬁ:“:[?‘ Ml }:I poll RIS, Bhevie leatpe - 6k BACKInZ; which anws: !
Roberts, Thomas C seneral Mills. nneapolis RETAINING DISK. ° ‘ !
ot Zley . Tl 2
2&:]:' E ?I 7 'Bﬂ'{f;,',‘,'“‘c“,.f“h Co lecwdi’?ii:,oﬁ. Y. tom of the idle cylinder is r;?s:flt:l:tllnﬁn(\!lcsl'tcf‘l:;lﬁu:J:ﬁnl:
Steinke, Will T __“King Midas Mill Co Minneapolis of a small lever, which moves through an arc of less ’
Surico, Carmino Elcr_mnu}‘_ lhlnchi?.e“ Co ["{ooklfn.“N. Y. than 45 degrees.
gggx;flLFA{u__mm\;ﬂm}um oCu:osb; o J{m::::' 'N Y. IYII"CI:'MP‘ gl euir gt e B iohitos
‘ i Tardella, Oresteammmmmmin—C. F. Elmes En incering Workser e —mmmem—-Chicago, in. |
. ) ' Wilson, David, Jr. . King Midas Mil? Co. Minncapolis B eS| . DIE PLATEN, The dies platen or support is divided
AR Wooley, W. E..ci e Duluth-Superior Milling Co. Duluth, Minn. g ]I'.‘ (W L';L‘;Igl:;cf (J'I,I “fgo“? hl:lr the llf/(ﬁvjrncll and two
gl VISITORS AND GUESTS bl L L ] e oL oIB:ub-ljivis Dnl:;:f: rtcss. (We originated this
g HURRY Macaroni and Noodle Manufacturers H . petitors.) PR N |
T Bianchi, Alfred ereetalia Macaroni Co. Worcester, Mass, PLATES. There are plates on front and
e B Hli:'rllzhi. J. Liserersmessenemee alia. Macaroni Co Warcester, Mass. E"“ to prevent dough falling when C)'I?nder::rnfg
S M Corbett, George M.... West Virginia Mac. Co. Clarksburg, W. Va. cing swung.
= R Criscione, Emanuale........—-Criscione Macaroni Co. —emeProvidence, R. L
11 01t Hamiee.leums A, Gioia & Bro Rochester, JACKS—SPRINGS, No jacks or springs are used
ik Gty S Gioning Ncaron G s 1 e i o) e syt s
H ! Kurtz, Max Kurtz Bros. B elphia, Pa. o bty neatli ents this. Springs
‘rocin icholas....—.—.—Procino & Rossi ~Auburn, N. Y. will lose their resiliency from continued use and will
!l::nﬁ:;l?oﬁlﬁl. C!taﬂ._,___..._Alrli.sc. C. H. Smith Egg Noodle Co. Ellwood City, Pa. not function properly,
CONTROL VALVE, v
ki = ALLIEDS Vertical Hydraulic Press with Stationary Die the packer plunger are clg:?:ollllclcd 'ﬂ;i"oJ’r'"ﬂf:;’rJgﬂ
: Barozzi, J. E-.- Eamui Drying !lilnr.hi[nev of;:l S g?irth Bclrﬁm, N. J. 1244 and 13! inches ;“llf:i B'E:}:c';‘ovi':h"mrl io! l{:is valve rotates against
. 1y, Paul Lo National Association o \ en Box Manufacturers..Chicago, Il bet L 2 iere is always a thin film of oil
i Gi:;l:::?m, :R _L_.‘_ '———-"{jn'i'l'e‘f“ m:;;T";n A“m;m;l °c|":"Y1:::‘h G i c\:;::ﬂltl:ieg}wo faces, there can be practically no wear on this part. Very little power required to set same as the movement
i :“zr:::" hr\:\'ln "”i:"'"":"'m:'g""ﬁfﬁ'"{;" 3:’““;, ““g:]ln' ﬁ ; MATERIAL. All cylinders are of steel, and have a very high safety factor, |
{1 Shelton,” Arthur Mo " Standards Brands, Inc uffalo, N. Y. QUICK RETURN, By means of an im d by- lve, we |
{13 ; SPEAKERS || tcatly mothing. By veducing e Back presiore, she arm or plurier returns 10 s Staring point in ess han one (1) mimate
Barton, L. M Major Market Newspapers, Inc 2 Chicago, 1L Sie i s lﬁhﬁﬁgﬁpo\lﬂ?&: the hydraulic packer has independent control, it returns automatically when the main control valve is set |
ithwaite, W, EoowewDivision Simplified Practic Washington, D. C. 4 . _
&r:;::;l\::x, x'trtiliu R:)\;:;ﬂil““l::'prﬂmul St. Paul, Minn, s | ba (EONSTR_UCTION. This rrcu is solidly and heavily constructed throughout. All material is the best obtainable. The |
‘.i.“'hfr' \!.:!”l';i"'l“"'“‘“‘"_"' —"""‘."‘yri“ngs:,“‘ Milling Co ‘ﬁ(;w“ grld—s' Minn, se is very rigid and the uprights extend to the die platen support, thereby preventing any vibration of the press. |
AS 3roc - s ]
G]L::L:: Jamu E Free Lance. New York, N. Y. * |
| T ‘ || 156-166 Sixth Street BROOKLYN, N. Y., U.S.A. 159-171 Seventh Street |
5 | Secret Braidwood, IIL y e " . .
}7:;';'[::: 111“ s Woskindion. Representative ‘Washington, D. C, : d Address all communications to 156 Sixth Street
i.'.
5 ]




24

Cheese as a Macaroni Selling

Incentive

(Continued from Page 18)
well, Gentlemen it is my great pleasure
and satisfaction to introduce to you
Chevalier Attilio Castigliano.”

Cheese manufacturing is an industry close-
ly allicd with macaroni making and any dis-
cussion of cheese in combination with maca-
roni or spaghetti should be of mutual interest.

At this time when general market condi-
tions call for rcal constructive action, I believe
it proper that all allied industries should co-
operate in solving the many problems which
are facing us. It is for this reason, recogniz-
ing the direct relation existing between grated
cheese and macaroni, that I will endeavor to
show how the macaroni manufacturers and
the grated cheese producers may be of mutual
assistance,

Italy, the land of sunshine, was chosen as
the birthplace of the macaroni industry not
by chance but because it_provided the ncces-
sary climatic conditions for its development,
This was particularly true at a time when
modern ventilating and heating systems were
not available.

The growth of the industry can also be
attributed in a large measure to the mode of
living of the ltalian people, who soon dis-
covered in macaroni its high nutritive and
palatable values.

Following the carly stages of development
there is no doubt that the success of the
Italian housewife in giving to this food its
delicious palatability brought this industry to
its present prominence SO that macaroni is
today recognized as the most popular Italian
dish,

At the time the macaroni industry came
into existence cheese making was nlrg‘.\dy an
art. Legend tells us that cheese making was
the result of an accident and that for a score
of centuries it remained somewhat of a spe-
cial eraft for small groups of people.

Reference is made in the Bible, in the Book
of ]oncplms, to the “valley of the cheese
makers,” while we find mention in the hymns
of the ancient people of Tibet to the methods
ARl of preparing dairy products. 4

“I'he ancient Greeks had collected informa-

I tion on dair roducts in a_book called
“Purapia,” 'rf:c tin writers, Varrone, Calu-

i mella and Plinius 11, made frequent reference
i | to cheese making, Varrone in his Golden
= ! Book entitled “De Re Rustica” gives such
' AE srecise and valuable information and particu-
: lnrs concerning the making of cheese that

‘ ever: today it could well constitute a valuable
! guide to many empirics. el
The cheesemaking industry in Europe was
| first a specialty among the herdsmen who lived
in the mountainous regions of southern_Italy.
Up to that time cheese was made mostly out
of goat and \!u-rr milk. The herdsmen sold
the products of their industry to the farmers
of the plains in exchange for other food,
among which were noodles, macaroni and spa-
ghetti. . . e
It was the herdsman, while trying to utilize
his own products, who first realized that
cheese was essential in the lest preparation
of macaroni, and it was he who coined the
age old adage “Come il cacio sui macaroni,
\\:ilil'll means “a perfect combination,” and
constitutes one of Italy’s most popular sayings.
To the herdsman grated cheese on macaron
came to mean what butter is to bread and salt
is 1o potatocs.
'[‘hcpi‘:'movmion brought about by the herds-
4 145 men was gencrally a opted and retained by
the Italian people throughout the ages.

The production of the various types of
cheese used for grating was paced by the
H 0 growth of the macaroni industry. In other
i .words, as the macaroni industry grew so did
1 the cheese industry, and principally the
uGrana” and “Pecorino Romano.”

“Grana" is a generic term and includes the
“Parmigiano,” the “Lodigiano,” and the "Rci;-
giano” cheese, which are ner:_l!y known in
this country as “Parmesan.” This cheese rep-
resents today the best product of the Italian
cheese industry and constitutes one of the
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largest ilems of *export, particularly to the
UrtEtcd States, England and Germany, and it
is even exported to Switzerland.

This cheese is produced chiefly in the well
known dairy district of Milan, Parma, Reggio,
Modena and Mantova in the fertile Po valley.
The_Italian government has given special at-
tention to the Ero«lucliun of this cheese and
has facilitated the industry by establishing and
financing through the commereial banks of the
country public warchouses where this cheese
is stored, cured and shipped.

Parmesan cheese has undoubtedly been the
greatest and most_faithful companion of maca-
roni and spaghetti for many centuries. In a
book entitled “11 Novellino,” by an unknown
author, published during the twelfth century,
there 15 a parable entitled “Il Paese di Ben-
godi” (The C“{ of Real Enjoyment).

The parable, in order to emphasize the great
fortune of the inhabitants of “the city of real

Chev, Attilio Castigliano

enjoyment” tells this story, Back of said
town there was a high mountain, on the top
of which were to be seen enormous boilin

vats, full of round noodles, called “Tmc:hi,
which, when properly coaked, were, giant
attendants, taken out with large forks and
made 1o roll like snowballs down the side of
the mountain which was made of Parmesan
cheese, so that, abundantly coated with Par-
mesan, they reached the valley where the ac-
claiming people of “the city of real enjoyment”
feasted on them,

This parable illustrates the epicurcan ftaste
of those carly Italians and further shows that
as far back as 900 years ago, PParmesan and
?ougilu already combined to make a perfect

Parmesan cheese is made from cows' milk
and is used chiefly for grating purposes and
for flavoring spaghetti, macaroni, noodles, rice,
soups, and vegetable dishes.

Pecorino Romano is produced from sheep
milk in the district surrounding Rome. Simi-
lar types of cheese are also produced in Sicily
and in Sardinia, and are generally sold under
the name of “Pecorino.”  Switzerland also
produces diverse types of cheese well adopted
to grating, the best known of these being the
“Shrinz." r .

‘Macaroni and spaphetli have a very delicate
taste and aroma. In order to_ give to them
their maximum palatabilily their natural laste
must be accentuated by condiment, The con-
diment universally considered as the best in
Haly is the Parmesan or Romano cheese, and
the sauce made of tomaio pasie. vz

No matter how perfect your spaghetti is,
unless you provide o iversified way of pre-
paring i, you will never oblain masimum con-
sumplion. TN %

Spaghetti does not have in itself o distinc-
tive habit 'forming taste, bul it acquires this
when the proper condiments and the proper
cheese seasoming are added. This is true of
many basic foods. Take meal, for instance.
Regardless of the great importance that meat
has in the human diet do you think it would
be so generally used if there was only one or
fwo ways of serving Wl You would get tired
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?I boiled beef as you would oj roast, or steak,
if they were scrved lo you day afler day in
the same way.

It was for this reason that the culinary art

was called upon lo devise the way of prepar-
ing this elementary food in a hum#td different
ways. Likewise ot was for the same reason
that a large variely of sauces were developed
to enhance the laste and the palatability of
meat. There is no doubt that Lee & Perrins
sauce, calsup, chili sauce, mayonnaise, wor-
cestershire sauce, horse radish, elc., have
very extensively contributed in bringing about
a larger consumption of meal.
. The meat packers have fully realized f(hese
important factors and have made good use of
them. IVhat the different sauces are lo meal
50 is cheese lo spaghetti, *

Cheese produced for this purpose must have

ualities which are not general to all cheeses.

he general idea that any kind of cheese,
hoteever made and however good, or bad, may
be used for flavoring macaroni is erroncous.
Poor cheese spread over the best dish o
spaghelti, no matter how well pretared, will
sposl the dish.

A good dish of spaghetti is pleasing to the
eyes, salis{ying in ils flavor and savory in ils
taste, Is if possible 1o obfain vhis total effect
with raw, stringy cheese, rancid in taste?

Grated cheese when properly cured serves
1o prevent adhesion, keeps the dish fluffy and
wholesome in appearance, and because of its
absorbing propensitics tends to climinate any
excessive fat in the sauce.

The macaroni industry in Italy has grown
to its present level because alongside with it
were developed such types of cheese as the
Parmesan and the Romano. Had it not been
for this fact the millions of tourists that re-
turned to America from ltaly would not have
brought with them the enthusiastic praises for
the wonderful “spaghetti a la Napolitana” or
the “Macaroni a la Bolognese” which they
did; and likewise had it not been for the
millions of ltalian immigrants and the thou-
sands of Italian chefs that trained the Amer-
ican public in the use of spaghetti 11rupc!-li;1r
prepared with tomato sauce al flavored wit

ood grated cheese, your industry would not
ﬁ:wu today the market which it enjoys.

The Italian housewife is not using cheese
merely becausc it is cheap but is aiming to
use the very best kind produced for flavoring

urposes because she realizes that on the qual-
ity of the cheese depends the palatability of
the dish which she painstakingly prepares.

It may not be amiss here to familiarize our-
selves a little as to how the Parmesan cheese
is made.

In the first place the very best kind of milk
must be umr in the manufacture of this
cheese.  “This milk must be produced by
healthy cows and must be low in acidity and
low in bacteria count. These essential cle-
ments are necessary for this reason:

Parmesan cheese is not ready for the mar-
ket until it is at least 2 years old. 1f made
from defective milk it can not endure the
trying process to which it is subjected without
revealing its defects, The long curing proc-
ess, therefore, represents the acid fest, not
only of the cheese itself but of its ingredients.
In fact not every cow's milk may be used in
producing this variety of cheese. It is not
possible, for instance, to make it out of milk
produced by cows fed on cnsilage, pea vines
or Dermuda grass, or by cows pastured in
marshy lands.

It is for this reason that the producers of
Parmesan cheese are bound to pay a substan-
tial premium for their milk and it is for the
same reason that they have to establish their
industry in localitics especially adapted for the
purpose. -

During the long curing process the Parme-
san cheese must be kept ina cool curing room,
and must be frequentl turned over, scraped
and kept at all times in a wholesome condi-
tion, =

The Romano cheese is _pn.-;nrcd in essen-
tially the same:way, It is made ready for
the market after a somewhat shorter period
of curing but it too goes through a very try-

ing_process. <
nf]:pecse is an ally of macaroni not only be-
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cause of the fact that it adds greatly to its
palatability but also because its composition
serves to make macaroni a more perfect food.
Recent analysis by the Dairy and Food De-
partment of the state of Minnesota of sam-
Y]cs of domestic Parmesan and of imported
‘ecorine Romano gave the following resutls:
Domestic Parmesan
(Stella Cheese Co. birand)
27.69%

Moisture ——u s
Butter-lat — 31.50%
Protein 27.50% 27.50%
These returns conclusively establish the fact
that these cheeses, in order to reach such a
high degree of concentration through a nat-
ural process must have aged considerably.
These relurns appear even more important
when we confront them with the analysis of
the average American Cheddar, as it is ordi-
narily placed on the market:
Moisture .. —
Butterfat
Protein ...

The low moisture content of the Parmesan
cheese, not only tells you that you have a
substantially iarger quantity of nutritive cle-
ments in a pound of cheese of this type but
also establishes the fact that this cheese on
account of ils low moisture has keeping quali-
ties which no other cheese possesses,

A cheese low in moisture, when well cured
by a natural process, readily dissolves in hot
broth, it |||rc.-a_ds and mixes well with your
macaroni, and is not casily susceptible to mold
after being grated.

These are facls well known to all food dis-
tributers who have SPECIALIZED in the
sale of ready made spaghetti or in the so-
called “spaghetti dinner box.”

The packers of ready-to-serve spaghetti
that have maode a real success in the x:iucu
are those who have mixed the best spaghetti
with the best cheese, and in so far as flavoring
goes, they will ldl you that Parmesan and
Romano are the best.

In addition to this it is extremely imporioni
to have present the fact thot cheese ts gen-
erally very rich in Vitamins A and G, which
are lacking in spaghetti and macaroni. Vita-
min A is most prominent in Parmesan cheese
because this cheese is generally made during
the summer months when the cows are in
pasture and it is a knoten fact to all dicficians
that Vitamin A is more pronounced in milk
produced by cows fed on gross.

As you know, Vitamin A is essential to the
growth of children and to the well being t:l‘
adults and it is not commonly found in food.

Cheese ﬁrutrulfy and parficularly these 2
types of cheese are very rich in calcium and
phosphate, the indispensability of which in the
building of blood, bene and the muscular sys-
tem is known fo all,

Parmesan and Romano cheese while they
have to some extent the same physical quali-
tics are decidedly different in aroma and taste,
The Romano, being produced from sheep's
milk, has a distinctly peculiar aroma and a
sharp bity taste. The Parmesan has a more
pleasing fragrance and a milder taste. For
this reason the macaroni connoisseur accus-
tomed to the use of Parmesan very reluctantly
will accept Romano as a substitute, and vice
versa; that is to say, it is difficult for cither
to change. The southern lalian, as & rule,
prefers the Romano, while the northerner gen-
crally uses the Parmesan,

In’ Italy, as you know, lomalo paste is gen-
erally used in the preparation 1:[ spaghetti.
This has. been done for thousands of years,
long before chemists and dieticians discovered
:I:r richness of Vitamins o, B and C in toma-
oes, g

The error which the consuming American
public frequently makes in regard lo cheese
15 also made regarding tomato paste. Many
housewives will tell you that any derivative
of tomatoes will do. I’l' is not true. The toma-
fo paste imparls do the sauce a distinclive
taste which can nod be given by canned toma-
toes, by catsup, chili sauce, or even fresh
lomaloes
. This and other pertinent facls should be
impressed on the mind of the consuming pub-
lic_through an educational campaign.

The European war and the embargo that it
brought iabout was undoubledly the greatest
factor in the development of your industry in

Pecorino Romano
(Locatelli brand)
154
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dmerica. Your main obstacle had been the
prejudice generally prevailing in cmerica to
the effect that it swas impossible to produce
in this country spaghetti or macaroni as good
as that produced in Italy.

The embargo Jorced this country to depend
upaulyuu .*hm'r_lruu manufacturers bor its sup-
My of macaroni for over 5 years, During that
period the American consumer had the appor-
tunity of realizing the true value of vour great
accomplishments and to convince himself that
“American made macaroni was not a sub-
stitute but a product equal to the best”

It was during the Ewropean war also that
the production of Parmesan cheese was first
initiated in this country. Many altempts iere
then .lrrudt in the Atlantic coast states, in Cali-
fornia and in Wisconsin. Il is true that many
fortunes were spent in cxperimental work and
lIuI:r .I'h.' path that marks the development of
this industry is streten with many Julr[[uil’nn'.r.
chiefly caused by the lack of judgment in
locating the factories. Some of the industrics
that have survived and prospered and which
have been in constant operation for the lust
15 years, have year after year been awcarded
the highest howors at the American National
Duiry shows, and have established bevond any
possible doubt the fact that Parmesan cheese
having the same laste, texture and aroma of
the imported may be and is wosw being manu-
factured in this country on a fairly large scale

Knowing only too swell how hard it Jms been
for you fo overcome the general prejudice
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that JI’"JI’M"HJ of the best quality could not be
Produced in this country, 1 am certain you
will appreciate the importance of the fact that
Parmesan cheese of the highest quality 1s now
being produced in this country on a fairly
large scale, similar prejudice notwithstanding

On the success and on the growth of the
cheese industry, do nol forget, rests the very
future of your ozen. The day in which the
American conswmer of spaghetti comes 1o
realize that he must discriminate in the selec-
tion of the cheese which he uses for flavoring
spaghetti in the same seay that he does in the
selection of his brand of coffee, or his cuts
u[ meats, and that proper kinds of grated
cheese are casily available at moderate prices,
then and then only, will the consumption of
spaghetti reach its maximum.

Concluding, 1 fcel that this brief relation
of facts will serve 1o establish indelibly in
yonr minds the necessity of educating your
trade, and rendering it conscious of the facts:

First: That the addition of tomitae paste
sauce and grated cheese makes m anl i
perfectly balanced food; easily digestible and
rich in all important vitamins.
~ Second: That cheese of the highest qualiy
is idispensable,

Third: Thit cheeses espeeially preparci for
flavoring are casily available and at very mod
erate prices

Last: That only Parmesan and  Romano
cheese can impart 1o macaroni s maximum
lelicionsness

Simplification of Packages

By W. E. BRAITHWAITE
Division of Simplified Practice, Department of Commerce

Introducing Mr. Braithwaite, Frank L.
Zerega said:

“Present conditions warrant all pos-
sible cconomy, intelligently applied, in
production and  distribution.  President
Hoover, while sceretary of commerce,
inaugurated a  moverent o simplify
practices and climinate waste in industry,
an activity that has been continned very
effectively by his successor.

“In our industry there is an oppor-
tunity of climinating a waste that 15 re-
ducing our profits and causing us to
carry unnecessarily large and diversificd
stocks of bulk macaroni boxes and con-
tainers,

“The division of simplified practice has
timely suggested a conference between
wooden and corrugated Lox makers aml
users in the hope of doing away with
unnecessary sizes. 10 s not the intent of
this government body to interfere in any
way with our business, but rather to he
helpful in stimulating pood husiness and
climinating waste.

“To cooperate with us and to help to-
wards this end W. L. Draithwaite, rep-
resenting the government, is here to give
us the benefit of his experience and to
help us out of any difficulty that con-
fronts us.

“Gentlemen:  Mr, Braithwaite of the
U. S. Department of Commeree.”

It has been stated that between 75% and
00%% of the total cost of moving goods from
place of production to_the final consumer is
taken up in the packing, conlainer, storage
and handling cost, the remainder being Ihc
cost of !ml\simrl:lliun. How to improve the
packing, handling, port and distributi
of commodities is therefore a question «

pri-

nmiry importance to practically all the indus
tries of the country.

Since most. manufactured products require
sume form of package or container the best
method of packing amd the best type of pack-
age for o particular product is one .J the
fundamentals of cconomical and cfficient dis-
tribution and merchandising. The development
of suitable contaimers and safe packing has
many angles 10 be studied. There are con
stantly changing demands and trends in the
preparidion for shipment of the product o0
onr fields, orchards and manufi aarimg piaos
CThere e 2 prineipal factors in the el
tion of contiiners for shipping st any
|'u|.nr1|m|l|y. ‘l7i!-1. there is the specific e
quirement of oltaining  an_inexpensive ot
adequate container which will insure the pro-
teetion and safe delivery of the produer b
this objective obtained, some pachers il
shippers are comtent o stop. There s how
ever, the further problem of the best dimen
s, sizes and capac . the most vasily
wdled types of containers, the most satis
factory umts from the consumer’s poant o
view, cte. 1o be considered.

A great many mtiomdly known coneerns
have gone mto their packing probiloms s
thoronghly  and  employ  competent  men 1
study this important pliase of their produg
tion eyele. They are realizing that the pack
ing room may e the bottle neck of thar
factory as well as greatly intlucnee the entirg
business. Not a few concerns which are Tully
awire of the troe situation are now making
packing and container specifications an integral
part of their production orders, thus assunmg
themselves that their products will arre suid
Iy and prevent costly delay amd possilie Toss
There is a very definite trend today oward
use of fewer varicties of containers m pach-
ing specific products.

According 1o the Freight Container Durean
of the American Railway association, *This is
a matter that has not been given as much at-
tention as it deserves for there is a very evi-
dent source uf saving to he found in studying
it from this angle” With the increased use
of skids and lift trucks this matter becomes
even more important.

For a number of years the department,
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through the transportation division of the Bu-
reau of Foreign and Domestic Commerce, has
stressed the importance of adequate packing
of merchandise for export and the department
has endeavored to acquaint shippers with the
Dest export packing practices, There was a
time (not over 20 years ago) when American
exporters had a rather bad reputation abroad
for their poor packing methods. With the
rapid growth of foreign trade, however, that
unfavorable opinion no longer exists. Today
our merchandise is being so well transported
to all parts of the globe that other nations
are studying and adopting_the packing meth-
ods we {m-c established. The success in im-
proving export packages and in u:dun:ulf3 the
enormous losses formerly incurred made it
clear that domestic shipments, 100, might well
be improved. The need for a survey or study
of the packaging methods used in the domestic
ficld became increasingly apparent and at the
suggestion of interested groups the secretary
of commerce appointed an advisory board of
representatives of the leading container indus-
trics, shippers, and transportation agencies o
cooperate_ with the transportation division in
investigating conditions and recommending to
shippers the use of containers that would tend
to minimize losses and assure safe delivery of
merchandise.

Coincident with the movement for reduced
distribution costs through simp.hﬁed packin
there has been developed a widespread an
systematic effort to simplify package design,
container sizes, elc, and a large l}umber of
industrics have sought the cooperation, of the
division of simplificd practice in working out
the packaging problems. The immediate ob-
ject is to eliminate the odd and unnecessary
sizes and concentrate production and packing
requirements upon those dimensions, capaci-
ties or units of measurc that will cover all
needs without clogging the machinery of dis-
tribution and slowing down the rate of tum-
over,

One of the first general conferences held
under the cooperative procedure of the Divi-
sion of Simplified Practice was at the depart-
ment on Jan. 16 and 17, 1923, to discuss sim-
plification of food containers. This meeling
was altended by representatives of the various
container associations, grocers organizations,
container  manufacturers, packers_ of foo
products, shippers and carricrs. Committees
were appointed to conduct surveys looking to
the climination of varicties and sizes of pack-
ages and report the results of these surveys
to the Department of Commercc, The ma-
chinery for accomplishing the simplification of
packages or containers was thus sct in motion.

In making a survey of packaging methods
and requirements of a particular industry it
is important that the unit package be, studied
first, followed by a study of the shipping con-
tainer, the method of handling and finally the
best means of transportation.

Each phase of the physical distribution of
commoditics should be considered independ-
ently while at the same time giving thought
to lﬁc next closely related aspeet, in the inter-
est of coordination and cconomy. In other
words, the packaging of a product should be
considered in its various phases starting from
the primary container in which the product

* is packed by the manufacturers through all its

various movements until it reaches the ulti-
mate consumer,

The great variety in the sizes and shapes
of the primary wnit or consumer package
makes it necessary to manufacture the ship-
ping container in an cnormous variely vl siu:s
:nur dimensions. The shipping container 18
usually handled by a great many more people
than the unit package and for this reason
should be given just as much consideration.
The size of the shipping container is depend-
ent not only upon the size of the unit package
which it holds but also upon the method of
transportation and material handling to which
it is subjected.

1t can be seen therefore that the simplifica-
tion of containers plays an important part in

\he econamical distribution of commodities.

Considerable work has been done by the
division in cooperation with the industries con-

cerned and some very interesting results have
been accomplished,

Food Packages

The industry engaged in the production and
distribution of food products is probably the
largest user of unit packages in the United
States. In this country alone it is estimated
that the total annual consumption of canned
food per capita is onc can per individual per
week or a total of more than 7,000,000/

cans per year. This includes canned fruits,
vegetables, meats, fish, milk and canned spa-
ghetti, 1f you include in this figure such items
as spices, coffee, tea, etc. which are packed in
tin containers it is possible that another 50%
could be added to this figure. It can be seen
therefore that the simplification of sizes of the
unit package alone would result in_the elimi-
nation of waste and reduction of costs all

W, E. Braithwaite

along the line from the food packer o the
retail distributer and ultimate consumer.

Let us review some of the outstanding con-
tainer simplification actions in which the Divi-
sion of Simplified Practice participated, par-
ticularly to emphasize the reduction in the
number of sizes, kinds, etc. that resulted after
cooperative studies were made and agreements
arrived at by those directly interested.

The milk and cream bottles and bottle caps
reduced the size of bottles from 49 tu 4 and
the size of caps from 10 to one.

Preserve jars and jelly glasses: The variety
of preserve jars was reduced from 40 to B;
jelly glasses were reduced from at least 25
different sizes to 7, It is to be noted that in
this particuhr project there was no attempt
to climinate distinctive shapes.

Paper grocer bags: A simplified list of sizes
was set up on the basis of size in pounds.
standard capacity in cubic inches and minimum
capacity in cubic inches. A 25% reduction in
the varictics of bags was affected, resulting
in the elimination of 1580 items. The grocers
still have 4700 sizes, brands, colors, capacities,
cle. to select from,

One pound folding boxes for coffec: A re-
duction of from more than_100 different kinds
or scts of dimensions to 2. The 2 sizes are
apparently adequate to take care of the varia-
tions in bulk for the different coffecs.

lee cream hrick molds and cartons: A re-
duction in mold sizes from 30 to one; in pint
cartons from 32 to 2.

Glassine paper bags: The two types of bags
commonly known as flats and squares were
reduced from 124 different varietics in capaci-
ties and dimensions to 26.

Fruit and vegetable cans: The committee,
after due consideration of all data, recom-
mended adoption of 27 sizes of packer cans
for fruits and vegetables to take the place
of the more than 200 sizes in eaistence before
the conference.

Set-up boxes for the dry goods trade were
reduced from 1084 varictics to 194; folding
boxes from 262 kinds and sizes to 59; cor-
rugated boxes from 322 different sizes and
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types to 75, and notion and milline er
bags from 188 to 28, ki

baperboard shipping cases for canned fruits
and vegetables were reduced from 150 or more
to 41 sizes of paperboard cases for the sim-
plificd list of 27 cans used in packing friits
and \‘cg.'lnblcs. Believing that our experience
would e helpful in eliminating some of the
unnecessary sizes in wooden boxes and paper
ontainers for bulk macaroni products, our
division has been in correspondence with many
of the leading manufacturers with the result
that the board of directors of the national
association recently agreed to hold this con-
ference.

At the request of Seeretary Donna 2ord
weeks ago we made a survey of the maca-
roni industry, a survey on packages—that is
your Lulk packages. [t revealed some inter-
esting information.

All this work is purcly voluntary and any
recommended list of containers which may be
set up by an industry is sponsored later on
by a standing committce of the industry. We
have a well rounded out standing committee to
sponsor this {:mgram and to help to get the
maximum adherence to the program.

A program of this sort cannot be effected in
a few months time. It takes considerable time
as a matter of fact, because you perhaps have
in stock quite a number o? boxes and you
don't want to change boxcs before they are
used up, so it takes some time to adopt a
program of this sort.

I was very much interested in the results
of this survey. It reveals one thing which
is quite different from most any other industry
that we have surveyed and that is each mem-
ber has a box of his own—a box all his own
and that no other manufacturer uses, appar-
ently. That was very interesting to me.
thonght we'd find at least some boxes that
were common to a number.

Take the corrugated box report. When you
get down into the 22 inch length corrugated
box, 9 inch width, around about the 415 inch
depth, there are 2 or 3 manufacturers who
use the same sized box. Just how far you
can go with a program o that sort 1 don't
know, That is certainly up to your industry.

We have no recommendation to make to
your industry or any other industry. It is
purely a voluntary proposition but we provide
the service for setting up a list of standards
provided you want it done. I think this will
perhaps surprise you.

I do want to take this occasion to thank the
manufacturers for sending in their reports so
promptly. We had about a 60% return and
of course that is on the basis of bulk and
count that a very, very fine return for the
short length of time in which these question-
naires were out before the industry. It will
show you a very definite trend and give you
a very definite idea of the varicty in sizes of
your packages for bulk products,

We have made a survey for the corrugated
boxes and the wooden boxes, both, If you
analyze these columns, the percentage of cach
box used to the total used, we wor ed it out
on a percentage basis because we didn't want
1o show the individual figures; that would he
betraying a confidence because when we said
we'd make this survey for you we told you
we wouldn't let anybody sce your figures.

My suggestion is that a committee be ap-
pointed to make a study of the survey. We
will be glad to work right along with your
committee. The committee cvolves or works
out a tentative recommendation for sizes and
if you will submit that to us as the recom-
mendation of your industry for adoption,
we will call a conference of macaroni mani
facturers and of box manufacturers and of
grocers and everyone who might be remotely
interested and these general conferences are
really open forums in which the matter is dis-
cussed.

That is one very important step in our pro-
cedure—the general conferences where the
matter may  be discussed, because the box
manufacturers bave their angle of intercst as
well as the macaroni manufacturers or pack-
ers of food products,

The action taken at that general confer-
ence is circularized to the whole industry for
acceptance of the recommendation adopted or
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MILLS ON THE HARBOR FRONT AT DULUTH-SUPERIOR

HOURGLASS SEMOLINA |

Milled with Precise Care

Assuring Absolute Uniformity
At All Times

Location Enables the Best of Service
Write or Wire for Samples and Prices

* DULUTH-SUPERIOR MILLING CO.

Main Office: 1025 Metropolitan Life Bldg.,
MINNEAPOLIS, MINN.

B

DULUTH OFFICE: 613 Board of Trade
NEW YORK OFFICE: 210 Produce Exchange
PHILADEPHIA OFFICE: 458 Bourse Bldg.

BOSTON OFFICE: 88 Broad Street
CHICAGO OFFICE: 14 E. Jackson Blvd.
PITTSBURGH OFFICE: 1609 Investment Bldg.
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approved by that general conference, and if
enough do not accept it, the program can't be
considered, :

It is purcly a voluntary proposition.

One of the most important steps in our pro-
cedure is the appointment of a ul;mding com-
mittee to follow up and encourage the use

of that recommendation.

Cost Club’s

Breakfast Meeting

On the morning of June 15, 1932 the
“cost minded” members of the industry
met at breakfast to discuss macaroni
costs. Vice President G. G. Hoskins,
who is also chairman of the statistical
department of the National association,
presided.  Among others in attendance
were! ) b
C. H. Smith of Mrs. C. H. Smith Noodle

Co,, Ellwood City, Pa.

Gacetana Viviano of V. Viviano Macaroni

Mfg. Co., St. Louis,

Henry D). Rossi of Peter Rossi & Sons,

Braidwood, 111,

Frank Traficanti of Traficanti Bro3, Chi-

rux’o, 1.

A. W, Quiggle of the Creamette Co., Min-
neapolis, Minn,

Frank L. Zerega of A. Zerega's Soms, Inc,
Brooklyn, N. Y.

Edward Z. Vermylen of A. Zerega's Sons,
Inc., Brooklyn, N. Y.

Wm. Culman of the Atlantic Macaroni Co.,,
Long Island City.

Erich Cohn of A. Goodman & Sons, New

York, N. Y. .

C. S. Foulds of Crookston Milling Co., New
York, N. Y. : -

A. Castigliano of Stella Cheese Co,, Chi-
cago, Il .

John Ravarino of Ravarino & Freschi Imp.
& Mig. Co., St. Louis. i

R. B, Brown of Fortune-Zerega Co., Chi-
cago, Il

C. Surico ni'_ Clermont Machine Co., Brook-

A, yR;-n'lu:elle- of Consolidated Macaroni Ma-
chinery Co., Brooklyn, N, Y.
M. J. Donna, Sccretary-Treasurer, Braid-

wood, 111

Mr. Hoskins told of the success at-
tained in getting installed in large and
small plants the uniform cost and ac-
counting system developed by the Na-
tional association and of the attempt
made to establish some sort of a cost
exchange service, frustrated when in-
come from advertising campaign was
suddenly cut off. He asked for sugges-
tions that might be passed on to the com-
mittee for the new term, and among
many suggestions were the following:

By G. Viviano—That some uniform
method of figuring shrinkage be devised
and recommended.  Also that sheets be
prepared for distribution to help manu-
facturers make comparative costs of
their several operations; said sheet to
show average cost of each operation in
small figures.

By F. Traficanti—That in the absence
of a good cost system manufacturers use
his old formula,—guess closcly at your
cost and multiply it by 3 for your sales

rice. )

By Wm. Culman—-Try and get com-
parative figures from users of the Uni-
form System and users of other systems
to see if the latter cannot adapt their
system to the uniform method for ex-
cimnge of cost figures.

Ity C. S. Foulds—That some of the

allied trades and machine manufactur-
ers particularly be educated in matter of
approximate cost of macaroni making,
because it is common knowledge that
bakers, for instance, are being urged to
install a noodle department as a profit-
able venture because of low cost of ma-
chines and infinitesimal production cost.
Suggested that samples of uniferia cost
system sheets be supplied to salesmen of
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the allieds to show n' afacturers of
macaroni products thus encouraging use
of the uniform system.

John Ravarino—That the commiltee
consider the advisability of adopting a
very simple system of cost accounting
for the small manufacturer,—some form
that can be handled by an ordinary
school child from the eighth grade who
possesses little or no accounting knowl-
edge.

Chairman Hoskins thanked all for
their many fine suggestions which will be
taken under advisement and put into use
insofar as funds now available will J’“'
mit. He hoped that the “cost minded
men in the trade would arrange to m<at
annually in similar meetings to discuss
new devclopments and  necessary
changes, with the sole thought in view of
encouraging manufacturers of all kinds
to KNOW THEIR COSTS.

Price Cutting

and Its

Effeet in Other Indusiries

By L. M. BARTON
Of Major Market Newspapers, Inc.

In introduction of L. M,
Frank L. Zerega said:

“Fortunate, indeed, are we who have
as our guest one of the best known mer-
chandising and advertising executives in
this country.

“This gentleman has helped many of
our largest department stores with their
merchandising and advertising—was a
prominent factor in developing the trade
cooperation of the campaign of the Na-
tional Canners Association. He is fa-
miliar with conditions in the automobile
industry, the textile, rubber, drug and
most other industries in this country,

“He will tell us of the effect of price-
cutting in other industrics from which
we can learn much.

“He brings to us probably a broader
general knowledge of merchandising and
advertising  conditions than  perhaps
could any other man in this country, as
the active head of a great service organ-
ization, whose membership consists of
the leading newspapers in the hundred
greatest markets in the country.

“May T introduce to you L. M. Barton
of Major Markets, Inc.?"

One of the most highly destructive forees,
with the. most devastating effect upon the sale
and consumption of any kind of merchandise
today is “price cutting.” £

1t is destructive because it shakes the pub-
lic's confidence—and without the buyin pub-
li's confidence your business and mine is
worth but little. 1

The most prevalent and, noticeable channels
through which price cutting has wielded its
deadly blows is in the grocery and dplg,tmdc.
So, if we wish to consider its application to
other industrics let us take for example the
motor car industry waits.

Automobile distributers, dealers and sales-
men tell me that price reductions, ar price cut-
ting, has contributed very largely to present
conditions in the motor industry becaise it
has slowed up buying by the public. Their
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Barton,

confidence has been shaken. They do not
know—and they do not believe that present
prices are the lowest at which they may buy.
So they wait. And while they wait the entire
motor car industry waits, i

If you go back to the preceding period of
business inactivity and study the motor car
industry you will find that rising prices stimu-
lated business. There is a well founded, deep-
Iy rooted reason for this. Price is the public's
yardstick of values, It may he a psychological
yardstick—but a yardstick it is.

1 heard the remark here in your meeting
yesterday morning that the public was “price
conscious.” May | venture the opinion that
the public is litle, if any more price con-
scious now that it was ever hefore. This fact
is slowly dawning upon some of our important
manufacturers who figure more rnmknqntly
in the total business volume of the retailers
of the country. some hands I hear of a
“buyer’s strike.” This is a strike in the sense
that the buying public is being rapidly and
thoroughly schooled in values of merchandise
in their relation to merchandise prices.

There are manufacturers who have been so
close to their own business and have been so
frightened to momentary price cutting com-
petition that they have sacrificed some extent
of quality for the imaginary advantage of
lower prices.

However, it is human nature to value the
things we buy and use in direct ratio to ltlmr
comparalive cost. Tt is here that cducational
cffort toward the end of establishing the
public's buying habits really counts, More
respect and courage is needed in the conduct
of your business and mine.

More respect—personal respect—for  your
own individual businesses and their products.
More faith in these things, and more courage
than will enable us to so strongly entrench
ourselves in the public mind that the goodness
and quality uff our merchandise rise far above
the' matter of price.

After all, what is PRICE CUTTING?

The housewife has her standards which she
applics to the buying and feeding of the
family. Of course she asserts her prerogatives
in the choice of the things she buys. Dut how
does she discriminate? In all things we must
have a guide, or a barometer, %

The difference between a fictitious price cut
and an honest lowering of prices due to eco-
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nomie conditions is dependent cntirely upon
the housewife’s appraisal of your merchandise.
If your wife is buying a breakfast food, her
standard of values will e the quality and
prices of Kellogg's Corn Flakes, Quick Quaker
Oats, Cream of Wheat, Shredded \Wheat or
whatever ather form of breakfast food she is
accustomed to. All of these products are in
direct competition with each other, hut the
housewife knows their comparative prices he-
cause she buys them with regular frequency.

The great difficulty with many businesses is
that as individual manufacturers we have not
established a distinctive quality or a distinc-
tive price for ourselves. Dut it is coming.

The retailer is doubtless more conscious
than_you and 1 of the evils of price cutting,
for it affects his profits. In not all instances
are the remedies for price cutting within the
gr:uf) of the manufacturers. Such control
would be_highly desirable but at the moment
is quite impractical.

I number among my very good friends the
head of a manufacturing business which has
heen doing business with the American public
for at least 70 years through the drug store
trade. He sought to correct the abuse of price
cutting and he succeeded. He was big and
strong enough, and had the courage through
these long years of building good will and
public acceptance to consign his merchandise
to the retailer, to guarantee its sale to the
retailer, because he alone was establishing a
consistent and persistent public demand, He
made his retailers sign an agreement that they
would not sell below a certain price limitation
and they had to conform to this agreement
because he owned the merchandise until the
moment it was sold and therefore could con-
trol the price. No legal or legislative body
ever frowned upon this practice.

_For years the drug and grocery trades have
vied with each other in {nrice cutting. Dut
what do you find today? 1f you keep posted
on matlers of this kim.( youl read recently that
Messrs. Walgreen and {.ig;ull. heads of the
E;c:\t retail drug chains bearing their names

ve recommended the passage of legislation
to permit manufacturers to establish the mini-
mum {II'ICI: at which their products may he
sold, What is the significance of all this? 1|
know Mr. Walgreen personally, and have for
many years. Both his business and that of

Mr. Liggett have been built on the basis of
cut prices but even cut prices today do not
point the way to business volumes of 1929,
or 1930, or cven 1931, Doth of these eminent
and highly successful retailers have had their
new and unique legislative ideas confirmed by
heads of noted manufacturers whose products
they handle.

As a guarantee that the price agreement be
maintained by the retailer Mr. Walgreen has
urged imposition of penalties for violation of
the minimum price which would involve the
suspension of shipments by the manufacturer,

-collection of damages, and in flagrant cases

a fine and imprisonment.

In his discussion of the subject of price
maintenance Mr. Walgreen said, quoting P'res-
ident McKinley in 1930, “I do not prize the
word cheap. It is not a word of hope, not
a word of cheer. It is not a word of inspira-
tion. It is the badge of poverty, it is the
signal of distress. Cheap merchandise means
cheap men and cheap men mean a cheap
country.”

To me the most significant reaction to Mr.
Walgreen's statement is that both the retailers
and the manufacturers are willing to counsel
as to means’ of stabilizing their husinesses.
This is exactly what husiness needs, It is what
your husiness neeids.

. Boats, Ltd, of England and Li
in America represent the largest
in the world, E

of them,

In England Doots, Ltd, has experienced
every form of disturbing influence from a
change of government to the alandonment of
the gold standard, yet because it can sell all
trademarked articles at full prices, never has

ts had an unprofitable year, In 1931 Boots'
profits totaled $720,000, the sccond largest in
the history of the company.

Does this not prove that price culting is
nol so essenlial to success?

As is true of related subjects to my husi-

elt's here
) drug chain
jeorge M, Gales conducts loth
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ness it is my custom to talk periodically to
leaders in many types of business.

While it is true that in any period of busi-
ness deflation the consequent price decline and
price cutting gather momentum and values
more often than not hecome a secondary con-
sideration, yet the merchandising manager of
R. H. Macy & Company, one of the world’s
most  successful department stores  recently
stated that now the public is more discriminat-
ing in its buying and is more and more aware
that economy does not always result from low
priced purchases.

Less than 2 weeks ago | asked the head of
one of the most successful grocery product
manufacturers of the country what his views
of price cutting were and when he replied he
gave this example:

“Merchants it seems Lo me, are overlooking
a very important result of price cutting upon
their own businesses. For example, a thousand
units of grocery merchandise sold in 1929 for
$100 and the cost of sclling them was $I8.

—Phatog by Harris & Ewing, Washington, 1. C.
L. M, Barton, managing director Major
Market Newspapers, Inc.

The same thousand units today are selling at
$75 and the merchants are endeavoring to push
this amount still lower, Dut rents and wages
have not declined proportionately, and the cost
of sclling is still at $18 or close to it

“What is to sufier from this process? Cere
tainly profits amd perhaps service.”

As added commentary to my ecarlier refer-
ence to the automobile business with its at-
tendant price cutting, my friend has this to

say:

“I had about decided 2 months ago to huy
another low priced car for one of my sons.
He does not need it hut hie would like 1o have
one. But the automobile manufacturers in
their advertising were so full of promises or
inferences of other and further price cuts that
I decided to postpone my purchase.”

My friend’s concluding remark was most
significamt when he said:

“One very hopeful point is that in my sce-
tion merchants are recognizing that price cut-
ting at the sacrifice of quality, service and
profit is a great fallacy, and it is surprising
that even the chain store lions and the in-
dependent lambs are lying down together.”

At the session yesterday moming 1 heard
ane of your members make the statement that
cach man should pay more attention to his
own business and not worry about the other
fellow's Lusiness. In this point he was in strict
agreement with the friend 1 have just quoted
and who phrased his remarks in much the
same language when he said:

“Just plain common sense applied to one's
own husiness without too much theught of
what the competitor may do, might bring re-
sults."”

Another close friend, the sales head of a
business that must have 12 million eustomers
made this statement on the subject of price
cutting

“It is certainly to he regreted that most
Americans understand competition as a4 price
cffort only. I always told my salesmen that
almost anybody could make just as good goods
and sell them at least as cheap or cheaper.
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They conld buy advertising from just as good
agencies and circulate it in the same media,
They coull hire just the same salesmen and
distribute through the same stores. So after
all it came down to a matter of skill, and skill
only. After you get to a certain point you
can't go lower on price, anyway, aml it is
sensible to leave yourself a profit.”

Then he continues:

“The theory of mass production is that the
more you make the cheaper you can sell it
In actual practice, however, it frequently
works out that way in times of prosperity,
when people buy easily you charge all you can

ct. In times of adversity when your volume
drops and your cost goes up, you should raise
prices. But in practice the reverse takes place.
So most operitors drop prices to attract trade
amd competition follows. You can’t cut taxes,
|!1lcrctl on the moftgage or a lot of other
fixed c.arges. Right now all over this land
!hurc is a vast amount of price cutting, selling
items below cost, hoping to make up a profit
on something else but rarely doing it }Iurh
conld hare been done in the education of re-
tailers which has not been done. My years of
experience as a salesmanger taught me that

% of the information given me about com-
petitors was false. 1 also learned that it is a
profitable thing to sit down and reach an
understanding with certain competitors about
things which affect the whole industry. Tt isn't
necessary to agree on prices or on a division
of markets, but it is very valuable to be able
to clear up some of the misinformation that
is peddied about, Right now buyers have a
peculiar way of inferring things that are not
so. They have no scruples whatsoever about
Dreaking a seller’s prices or policics. P'rosper-
ity might resume this week if all the buyers
were penned up,

“Irice cutting, especially predatory price cut-
ting, simply ruins everything. \What does a
factory benefit to gain all the business there
is if it sacrifices all the profit in the imdustry
in so doing? Much price cutting results from
another fundamental error of giving the pub-
lic eredit for knowing as much about your
business as you do. That should never he so.
Dealers are very likely to accept that same
idea. The public is very far from discriminat-
ing but it huys what it likes at a reasonable
price, 11 it does not like or want a piece of
merchandise, then no price is reasonable, Yon
know the old saying, 'I wouldn't take it as a
gift, which is mercly one way of saying you
don't want it. All the price cutting in the last
2 vears hasn't increased sales. Price docsn’t
do it all”

The more quickly we lead ourselyves into
stride of “reason why" sclling, the more rapid-
ly will price cutting prove its own unsonnd-
ness,  Then, my friend concludes:

So price cutting just isn't merchamlising.
It is trying to follow the lines of least re-
sistance. It is trying 1o get an advantage that
no competitor will let you keep. It s dis-
counting the value of skill. It allows mer-
ficieney and ignorance to play too dominating
a part in all the sctup of merchandising
Amcrican lusiness is organized  for profit
FFair promts are the absolute base requirements
of our form of government and business inter-
ests. They should be protected. Ruthless com-
petition has been tolerated, but now that the
market is limited competition will ave 1o be
limited

The merchandising anid sales hewl of an-
other great food product manuiactrer tells
me that industrial comnditions such as we have
at the present time call for the greatest amount
of fortitude on the part of merchiodise, yet
the same conditions are the canse <0 o great
amount of distrust among competitors k\nh
any given industry facing a shrinking lecanse
of price cutting on the part of their compeni-
tors, which starts the ball ralling and is shortly
taken up by retail distributers, who add 1o
the ruugu{um and loss of prolits,

Then comes this thought, which shows how
the great merchandising minds are thinking
“While apparently  these  conditions  have
brought about more  frequent  conferences
among competitors in order to establish as
much confidence as possible wnder the cirenm-
stances, the need for this cannot be over-
sstimated, whether prices are discussed at such
I think this thought is fully

meelings or not
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recognized today among practically all indus-
tries, particularly in the food field. The manu-
facturcrs of all ingredients such as supplies,
labiels, boxes, bottles, cases, transportation or
anything else entering into the manvfacture of
a given product are all strenuously impor-
tuned to eut their price in order to help the
competition of a yprice cutter, so that anyonc
who saarls price citin indirectly pulls down
with him, unthoughiiully perhaps, a long list
of other manufacturas in what appears to be
unallied lines, with the result that they in tum
repeat the process, and vou can paint a sorry
picture from this angle if you are so in-
clined.”

_ Toddy the pendulum has swung as far as
it will go in one direction and is now ready to
swing back toward sound and profitable mer-
chandising and manufacturing where quality
and value dominate instead of price.

! am bringing you no theory. Instead 1 am
Dringing you the practical opinions of some of
the shrewdest and most successful merchan-
disers who are alert to the trend of thought
on the part of the public.

Less than a month ago R, H. Macy & Com-
wany, world wide known department store for
its low prices, published an advertiscment in
which they said to the New York public sub-
stantially what I have said to you.

They admitted that they, unintentionally,
had brought such pressure upon the manufac-
turers to supply merchandise at low prices that
manufacturers in order to keep from going
bankrupt had been abliged to “cut corners,” us-
ing inferior material and inferior workman-
ship. They said that from now on they would
submit all featured merchandise to a board of
standards. In other words they would test
everything that they offered before selling it
to the public, and Iﬂcy would buy quality and
value rather than merchandise_that_looked all
right Lut which might prove inferior in ma-
terial and workmanship, if carefully tested,
even though it was priced extremely low.

Price alone has actually lost its lure. If you
doubt this let me tell you that a few months
age, Sears, Rochuck & Company o ened their

reatest retail department store on State strect
in Chicago in a building that had cansistently
failed 10 support department store selling for
the past 10 years. They used 12 full page
newspaper advertisements to prepare for the
opening of this store, They used every Chi-
cago newspaper and the campaign went on
for as many days before the store was opened,
To me, and it will be to you the most signif-
jcant thing about all this great advertising
was that not a single price for merchandise
was mentioned. In fact price was never dealt
with in the advertising until 2 days after the
store had heen opened.  Yet 180,000 people
came into the store the first day and 110,000
the second day. And during the first 11 days
more than a million people viewed, examined
and purchased in this great new merchandis-
ing mart where other retailers had failed con-
sistently for 10 years. The average number of
people visiting the store daily during the first
cleven days was 75,000

Every discussion of the subject of price
cmtting and other vices and virtues of our
husiness seems to draw the same conclusions
from widely separated men.

The greatest trouble with both manufac-
wrers and retailers is that they are thinking
always of the same group of buyers and as-
sume that they are always dealing with the
same people, DBut the great American buying
andicnee changes daily. Do you know that
every 12 months 214 million newly born Amer-
icans swell the population of this great coun-
try of ours. And that 400,000 older Americans
become merchandise and value conscious le-
canse they have just graduated from the high
schools of the country. And that 1,250,000
bridegrooms find new needs for their salaries
becanse every twelve months that many Lrides
Legin some form of housckeeping.

These Sgures provide you with food for
thought. They_illustrate th the public mind
changes so quidsly. Why the public forgets.
And the carlier we stop this epidemic of price
cutting, whether we be the manufacturer sell-
ing the retailer or the retailer selling the con-
sumer, the earlicr_will the public forget, and
the more the retailer will twant to forget un-
profitable selling prices.

An Economic Plan
to Modify Uneconomic
Trade Practices

By W. F. L. TUTTLE
Editor, “*Groceries’’, President of Grocery Publications

Introducing W. F. L. Tuttle, Mr.
Zerega said:

“Within the past few years a new in-
fluence of vast importance has been
steadily growing. This period of de-
pression has added to the momentum
gathered by this new movement until
today it represents a force so powerful
that it affects us all.

“Under the leadership of a few great
organizations a consumer selling price is

W. F. L, Tuttle

established, and in a relatively short time
that leadership is followed by other dis-
tributers until the price established be-
comes the common price of the national
industry.

“We have found that we must make
goods to meet the demands created by
that price. So formerly, the power in-
herent in the manufacturer has been
transferred to the distributer, particular-
ly at times like these when we are ina
so-called buyer's market.

“When I returned from Europe sev-
eral months ago Mr. Hills asked me to
lunch to discuss a plan submitted to him
by a distinguished young publisher to
cooperatively modify the abuses transpir-
ing from this shifting of power. Sub-
sequently this plan was discussed with
others of your board of directors and
executive committee and was put into
cffect.

“I am not going to tell you any more
about it except to say that this campaign
is conducted by our next speaker, with-
oul profit to himself, but purely as a
service to us, for the sake of helping us
to improve conditions in this industry of
ours which is also a part of his, the gro-
cery industry, For he is the publisher of
a group of trade journals, some of which
have achieved national prominence in the
grocery field,

“In addition to this wide experience

gained in contact with distributers and
manufacturers of all types, for 5 years
this gentleman was salesmanager of one
of the largest grocery manufacinrers
and is a widely recognized merchardis-
ing authority.

“May 1 introduce W. T. L. Tuttle,
president of Tuttle Publications, Inc."

In the New York Times last Thursday ap-
li_c;\rcd a dispatch from Washington, 1.
he caption of this article read:

“Ronus March held an escape gesture.”

“Veterans, flecing reality, see Uncle Sam
as a symbol of wartime paternal care.”

The article, of course, deals with the bonus
army which is camping at the Capitol's gate.
The men in this army seem to be a fair
cross section of middle class Americans. They
are truck drivers and blacksmiths, stecl work-
ers, coal miners, stenographers and white col-
lar men. They have come from all sections of
the United States. There were no meetings
held—no previous organizations. The fellows
zot to talking about it on the street and the
next thing they knew they were on their way
to Washington. These men have been out of
work for a long time, They have been “just
getting by somehow.”

These men are in a struggle which is too
severe for them. They have come to the point
where they recognize the futility of fighting
adverse fate any longer. They are “fixating”
on a symbol—that symbol being the security
and plenty of happier days—that symbol hap-
wens to be Uncle Sam and the war period with
its military relicf from responsibility, becom-
ing analogous to the infancy period of our
childhood days. .

Without sympathizing in the least with their
purpose 1 will say that 1 have rarcly read a
more pathetic story, 1 can picture the be-
wilderment and hopelessness of these men
who have tried to find work and have finally
traveled to the seat of our government crying
—"Do something."

But gentlemen, the fault is not that of the
government. The cause of the tremendous un-
employment, of the privation and suffering in
this land of plenty and of inexhaustible wealth
lies with you and with me.

Are we so bewildered that we know not
what to do? Arc we so apathetic that we
cannot awaken oursclves from the drug of ad-
versity? Arc we like these poor hundreds at
Washington and will we too besicge the gates
of the government with the cry="Do some-
thing for us—We know not what to do"?

I think not. This is a_ploneer country and
the conquering spirit_of our ancestors still
lives within us, We still have the caurage, the
initiative, the vision and the force to carve
out our own destinies, As Dusiness men
still have the foresight to build upon scand
lines and to fight with all our strength, those
uncconomic practices which have held us back
so ingloriously during the past two years.

There is volume, sufficient for cveryone in
this country today. It is our profits that are
suffering beyond any mecessity. 1t has been
the pursuit of a false mirage, namely, the at-
tempt to better the volume we miuymi.in 1929
which has resulted in drastic cut prices on
inferior merchandise as well as on quality
goods and selling at a loss. :

Throughout the country there is talk of
Wall Street—of money, of stock and hond
prices. There is discusison of these subjects
as essential thermometers of our state of
health. ,

But in contrast with this there is also much
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talk of the need of restoring confidence in
this country, To my mind it is confidence and
not Wall Strect which indicates our national
state of health. How can there be confidence
in business unless there exists a belicf that
money can be profitably expended by busi-
ness? For money to be profitably expended
business must carn a profit. When industry be-
ins to show profit statements instea _nf
fnsscs, then and then alone, will new capital
and new credit be given by our banks—then
and then alone, will factories he repaired and
new cquipment be added by industry—then
will employment revive and the purchasing
power of the masses increase—then will con-
sumption be increased and will a new efficiency
be found in consumer scrvice.

And we begin to turn the corner as all of
these things happen, commodity prices will
liegin to rise—the farmer will receive a better
return for his farm products—his consuming
ability will be increased and once more we
will be on the road to prosperity,

This nation is approaching a crisis—a state
of emergency exists—your sccurity, your
plants, the health and happiness of your fam-
\lies, your wealth and mine d_cpl:nd: upon
your action today—and that action is _simple
lo state although difficult to accomplish. It
cannot be taken rolleu:li\'ci_v—-'gt must be taken
individually, It is simply this—operate your
business at a profit. .

With particular reference to the macaroni
manufacturing industry and the profitless rci'-
ing practices that scemn to be so revalent |
might say that much that could be done to
educate the retailer is being done. But we
should substitute the word “distributer” for
“retailer” for the reason that in this grocery
field there are a few chain store buying head-
quarters which control and dominate a great
group of retail stores. There are a relatively
emall number of wholesale grocers who oper-
ate so-called voluntary chains and these whole-
sale grocers in turn control and dominate the
merchandising habits of another great group
of retail slores,

Furthermore there is another relatively small
group of wholesule grocers, small in numbere
lut they represent probably 509% of the mer-
chandise distributed through the food field,
that control and dominate the merchandising
habits of another great group of retail stores.

I might say that about half of the retail
grocers in the country, whether or not afhh-
ated directly with sume wholesale ﬁrnccr ina
voluntary chain, are controlled by tmt.whnlc-
sale grocer. He has a morlgage on their busi-
ness, he controls their purchases, he tells them
what 1o do, what they can buy, and he is the
prime educational factor in this food field.

So in educating the retail grocer of the
country we must go to the chain store buying
headquarters and to the wholesale grocer,

You may think my stalement is exaggerated
about the influence of wholesale grocers over
their retail grocers, whether they are asso-
ciated in a voluntary chain group or not. I
was out in a large market alout a year ago
visiting a prominent wholesale grocer, an of-
ficial of the National Wholesale Grocers as-
sociation. At that time he told me that in
his city there were only 33 retail grocers left
who were prospective members for any volun-
tary chain. The next day 1 read in the news-
aper about another wholesale grocer open-
ing up a new voluntary chain with some 120
or 125 stores immediately joining. ;

When 1 saw my friend T said, “Evidently
you have been asleep. You've lieen going on
the theory that you only had 35 prospects out
of the thousands of retail grocers in this mar-
ket and here this other wholesaler starts with
a new venture with 120 stores.”

He said, “Not at all. These 120 stores have
Leen owned by that wholesaler for years and
years and years and have not heen open to
our competition.”

That applics to nearly every market in the
United States. There are very few free re-
tailers. Those free retailers are the great
independent stores, primarily and some few of
the moderate sized stores,” but most of the
other stores are controlled by whalesale gro-
cers, or in the case of the chain, by the ¢ hain
store buying headquarters.

So the primary factor in grocery merchan-
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dising as far as the distrilmter is concerned,
is unquestionably the wholesaler and chain
store buying headquarters, It is the work that
you do with them that is cffective.

To a very large extent you people are ma-
terially affected by the consumer price estab-
lished on macaroni. You don't have to be
but you have been,

We have in the grocery field a great in-
fluence that is the power of some of our great
chains, It is true that they have only a small
percentage of the total number of stores but
those stores are so situaled in so many major
markets of the country that they are prominent
factors in every onc of those markets. Fur-
thermore some of these chains in the past few
years have been able to sail through the period
of depression with constantly increasing vol-
ume and maintaining the highest percentage
of profits, nrpmximalcly. that they have ever
enjoyed. All during this period of depression
they have increased their tonnage sales; con-
sequently, they have been looked up to by the
other smaller chains as the one group to fol-
low, the one group lo compete with, if these
other chains are to be successful,

Of course the same thing applies to the
wholesale grocer, so that the exmunple set b
the powerful chains has had far reaching ef-
fects. For example, this spring one great dis-
tributing organization started selling bulk rice
at 3 1bs. for 10c. Tnside of 3 weeks from the
moment they featured this sale, every chain
ttore of any consequence along the Atlantie
~caboard and as far west as Chicago was fea-
wring, among the prominent items carried,
Lulk rice at 3 Ibs. for 10c. Thus it is easy
to sce that the influence of the great chains
has been a dominating one in establishing a
consumer selling price for everyone fo
shoot at,

They tend to establish the general consumer
selling price of commodities for the nation,
They do the. only because other chains, whole-
sale” groerrs, have followed their leadership
blindly, Tut nevertheless they have followed
it!] When a great chain organization features
a produit for Sc all other merchants say, “We
must h:ve a product or brand to sell at 5c.”
They g to the manufacturer, particularly the
smaller manufacturer, and they say, “We can't
buy from you unless you supply us at a price
so thit we can in furn sell at S¢.”

The manufacturers perhaps say, “We can't
give you merchandise to sell at that price.”

The »:tributers then do no buy. They wait,
The small manufacturers’ stocks pile up. Per-
haps their banks force them to liquidate, so
they sell their products at a price that enables
the distributer to sell for Sc. Then they know
to continue selling they've got to continue
manufacturing® to sell at such a price, and so
some begin to cut comers in manufacturing,
to reduce the rwality of their poods, and as
a result profitless selling generally takes place
throughout the ndustry and the quality of
merchandise is se.iously depreciated, the mar-
ket is Mooded with cheap merchandise and the
consumer docs not get value,

Recognizing this g-owing practice, in March
of this year we pubished a serics of 6 or 8
articles and editoria’s in the March issue of
our publication, “Gre ceries” and in “The Chain
Store Review” which we publish. That scries
of articles sought fo break up on the part of
the distributing tr7 de the “Follow-the-Leader”
habit, that most damaging habit which may
tend to spread uneconomic trade practices
throughout the Jation,

We showed the folly of this “Follow-the
Leader” movement, to” show that it is un-
necessary—to show that after all the dis-
tributer can feature only so many items at
one time—to show that if chain A is taking
husiness away from its competitors hy means
of a low price on cereal, that chain B can
take business away from chain A by a low
price on soap and that it is absolutely unneces-
sary for every chain to have its own loss
leaders and everybody else’s loss leaders in
addition, and so instead of having 5 or 6 items
that are sold at a loss, to have 75 or B0 items
that are sold at a loss and to have probably
45 ar 50% of the total business done, done
at a loss and to try to offsct that loss by
extra large profits on the remaining part of
the business, ‘
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In _connection with this campaign we sent
out 2 letters to every wholesale grocer and
every chain store in the United States, We
asked them what they thought of price cut-
ting; we asked them if they were sick and
tired of it and its eficct. The first letter sim-
ply discussed the subject in general, The scc-
ond letter quoted what some prominent lead-
cds in our industry have said to reinforce our
own statement, and we inclosed a reprint of
our. series of cducational articles,

I'qlluwm% that we sent out two other letlers
dealing with macaroni exclusively, The first
letter carried a reprint of a scries of articles
on the subject of macaroni alone, The second
letter simply sought to accomplish some action,

Now you people are all probably familiar
with those letters. 1 believe you have all had
copies. I think the most interesting thing to
you is the reaction of the trade to this edu-
cational campaign. I might say that we have
had, up to the time I left New York, no re-
rllc! because we haven't had time, on the sub-
ect of macaroni and therefore our replies are
on the general subject.

I mlfht further say that we brought up the
general subject of price cutting and loss lead-
crs merchandising first rather than macaroni
because the only way we could command the
support of the trade was to bring home to
them the seriousness of the general subject of
price cutting and its effect upon their busi:
ness, and h:n'lm}_ accomplished that, then asked
the trade as a first step to take macaroni out
of the loss leader class and put it back on
the firm, sound basis where it belongs,

I just want to read from portions of some
of these letters to show the keen interest of
the distributer, to show the seriousness with
which he views this subject, and 1 want to
say furthermore that of the hundreds of let-
ters which we have received, so far from the
most prominent wholesale grocers and chain
stores, every single letter unanimously offers
on the part of cach distributer to do his part
individually to remedy the abuses of the pres-
ent situation,

A prominent chain store in Indiana writes:
"Somc!hin‘f should be done to strengthen the
price condition and alleviate the quality of
merchandise being offered for sale. We have
found that in placing leaders at a no-profit
price, we have not had very satisfactory re-
turns. Our ideas along this line are that busi-
ness is off considerably and that cach of us
thinks that the cause lies within ourselves and
that_either our prices are too high or our
services too poor to attract the consuming
public and we then set out to chop our prices
here and there and offer additional services.
Dut even this does not return any extra vol-
ume of business,”

A sccond letter states: “We would gladly
sponsor any move to strengthen the prices on
merchandise and fecl what the industry needs
as a whole is a general risc in food prices
whereby i1t would be possible to offer an item
as a leader below your regular, every day
selling price and still maintain a small profit
to cover your operaling expense.”

Another rather interesting quotation from a
letter from a chain store operator in Georgia
says: "It secems to us that there are certain
merchants in this section suffering from a bad
case of fright, Their sales have dropped off
to such an extent that they begin to believe
that their competitors arc getting the busi-
ness which formerly they had. They can only
imagine his doing so by cutting their prices
and they therefore decide to do some price
cutting of their own."”

So | could go on and quote from letter after
letter along that line.

With refcrcnce to the markets being flooded
with inferior merchandise just let me read a
few excerpts. A wholesale grocer in Lexing-
ton, N. C. writes: “In some cases it has been
necessary for us to buy goods that we would
not care to have on our own tables to meel
some of the chain store prices.”

From Tacoma, Wash. a wholesaler writes,
“To sell junk in our opinion is very poor busi-
ness and to advertise it is worse, but many
merckants feel that they must meet competi-
tion a. any cost.!”

From Martin, Tenn., a wholesaler writes,
“At this time, when there has been a great
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deal of distress merchandise on the market,
chain stores have been able to purthase some
of this at less than the cust of production.”

From Schenectady, N. Y. a chain store
writes, "We find it difficult to sell quantity
merchandise in competition with cheap mer-
chandise, especially where it is represented
to be quality.”

So we could go on and quote from hun-
dreds of other letters,

There scems to be a consensus of opinion,
{nrliclllafly on the part of the chains, that re-
ief must come through a modification of the
rulicy of some of the large chains. \We have
weard from nearly every large chain with
the exception of the Great Atlantic & Pacific
Tea Co. To them requesting their cooperation
a special appeal has been made. (Portion de-
leted.)

| am very sorry that somcthing new oc-
curred at this time, although some people tell
me that I am foolish to have any regret. The
National Association of Retail Grocers, at the
convention the week of June 6, passed a res-
olution appointing a committee to hefore
the l"c:lcrai Trade Commission 1o make formal
complaint against the Great Atlantic & Pacific
Tea Co, for predatorv price cutting and lo
quote specific instances where they have been
so doing. 1 am !u”{\ that that occurred at
this time because 1 think that the Tea com-
pany would have voluntarily corrected any
uncconomic practice which they have been do-
ing and 1 sull hope that they will do so and
that nothing will come out of that complaint.

I say that because | hate to see any fac-
tional warfare develop in this country between
any group of distributers,

The way has been paved now for cach of
you in the conduct of your business, to accom-
plish an improvement. 1 know cach ot you,
when the subject of uneconomic price cutting
is brought up, say, “Yes, it shouldn’t exist.
We ought to have better profits. We ought
to have firmer prices. We ought to go back
to merchandising instead of buying business.”

The temptations when you get back to your
homes and you hear about what the other
{ellow is doing, lead you to slide back into the
same conditions in which you find yoursclves
today.

1 am going to digress again for a moment
and say that this campaign cannot possibly
fail 10 succeed, to some extent at jeast. It
cannot possibly fail to accomplish a modera-
tion in price cutting and 1 wall tell yon why.
(Remarks deleted.)

It simply mcans this: That as the dollar
sales of large distributers fall off their dis-
tributing costs rise and the price culling lll.'l'l
they could afford on January 1, they can't
afford today, because their costs are higher
and therefore, automatically, they have got to
adjust their pricing systems and moderate
some of their price cutting. )

That is why 1 say that this campaign can't
help but succeed. A lot of other merchants
have come to realize (and a lot of the chains,
too) that the most successful of distributers
are not infallible, that they make many mis-
takes, so that there has grown to be less of
a tendeney to follow what they do partic-
wlarly, 1 think, as a result of this campaign.

We tried 1o shame the distributer, the good,
intelligent, sensible man, from heing unalile to

think for himself hut simply to imitate what
some other company 15 doing, and 1 think that
that sense of shame has gone home to sume
extent. | know -when 1 discuss this question
of “follow-the-leader” today with some of the
prominent wholesalers and chains, they grow
very indignant. They are tired of the subject.

So, with the promises of the distributing
trade (and 1 believe that they are absolutely
sincere) we are about fo move up into a better
pricing system. How good it is going to lie,
how much improvement will he found, 1 don't
know but we are going to find an improve-
ment and if each of you will strive for that
improvement, then very definite progress will
be made in this particular industry.

It has been suggested that during the past
2 years we have lost the art of merchandis-
ng.

%{ct this great grocery industry of ours was
built by the enterprise of individuals engaged
ia merchandising products to the consumer.

Merchandising might be described as the as-
sociation of an idea with a commodity and
selling both to one’s customers, \Merchandisin
has ’l:mgrcucd as civilization hav progressed.

When our forefathers grew wheat and
milled it crudely into flour ther: was little
merchandising at, that time. When out of
wheat we developed macaroni, the type of
breadstuffs which we have today, our modern
cercals and other finished merchandise, each
point of progress was made by associating the
idea of higher quality, better flavor, more con-
venience, more varicty and use and perhaps
greater economy and less waste, and selling
these ideas to our customers.

The growth of package goods, the modern
wrapper, label and comtainer are all out-
growths of merchandising.

Dut during the past 2 years we have stepped
backvsard instead of continuing in our for-
ward direction. 1f we continue as we have
gone during this time, we will move back to
the primitive days. But of course that is far
fetched theory,

Nevertheless it is of vital importance to each
of us that have moved backward and it is the
fact that industry gencrally has stepped back
instead of forward that is responsible for
much of the continuation of present business
conditions.

May I, thercfore, suggest that we once more
seek to merchandise—that we give thought to
merchandising, to associating an idea with
a product and selling both to our customers.
Let us scek to revive all of the old interest’
and enthusiasm in merchandising.

Here are some suggestions:

What the Macaroni Manufacturer Can Do
to Accomplish Profitable Sales

1. He should manufacture up to quality
standards, and merchandise that quality to his
customers.

2. He should encourage the sale of maca-
roni at a profit and discourage loss lcader mer-
chandising by distributers insofar as it af-
fects all macaroni.

3. Each macaroni manufacturer should
bring to the attention of the trade through
his salesmen, the articles entitled “New Trends
Damaging Distributers’ Profits”  These are
general articles referring to deep price cuttin
and loss leader merchandising as it affects al
products, The trade is interested in the gen-
eral subject first and in the specific commodity
second.  Every manufacturer will find prac-
tically every distrihuter greatly discouraged
over existing profitless.merchandising.  Every
manufacturer will find his distributers_inter-
ested in discussing the modification of deep
price cutting.

4. Every manufacturer should distribute re-
prints, to each of his customers through his
salesmen, of "Today's Macaroni Story” and
should discuss the subject matter of these edi-
torial articles in as much detail as possible.

Every manufacturer should endeavor to
merchandise his own products in accordance
with the purpose discussed in these macaroni
articles.

It is important to emphasize that the more
frequently this subject is discussed, the more
effcctive will be this general campaign. Peo-
ple do not listen and weigh a subject matter—
they make up their mimr after they have re-
ceived a certain number of impressions. The
more impressions that can be left with the
distributing trade on this subject, the more
progress will be made in improving conditions
for every macaroni manufacturer. ~

How the Manufacturer Can Meet

Price Competition

1. The case of the manufacturer who has
been selling extremely low priced tnacaroni
and who feels that he will ruin his business
if he sceks to move immediately to a new
and much higher price level.

A. Let sucfi a manufacturer mark up to at
least a sensible point his present price of his
cheap brand or of the product which he sup-
plics the distributer for private brand pur-
poses.

B. Let the same manufacturer make a new
or additional brand or prudu_ﬂ. for private
brand purposes, of noticeably improv qual-
ity. Let the manufacturer scll his quality
brand instead of his cheap brand. Let the

manufacturer sell the quality brand at a rea-
sonnhh:dpncg and encourage its sale at a profit
by the distributers, Let him tell his customers
how he can sell just as much macaroni at 7¢
a package or more as he can at 5¢ or less.
Let him_show his customers that a quality
brand will encourage more repeat sales—that
rr_:aht_v will encourage consum tion instead of
discourage it—that quality will show a good
profit whereas a cheap brand will show litle
profit—that it costs just as much for a dis-
tributer to sell an B oz. package for 5c as it
does to sell an B oz. package for Be, let us
say, If the distributer malies a 20% profi
on ecach in one instance, he makes a penny
profit—and in the other instance lL6e proft
per package. Usually the distributer can make
a lugher percentage of profit on a quality
product than he can on the cheap product. So
in one case where he might make a penny, in
the other instance he may actually make 2c
by featuring and merchandising quality maca-
roni; the distributer maintains his dollar sales
and im_lds his distribution costs down, whereas
in sclling cheap products the distributer de-
creases his dollar volume and his distribution
costs increase, therefore, increasing the neces-
sity of eaming a better profit which he cannot
do as long as he sells cheap merchandise.

Let the manufacturer tell the distributer
that .ierchandising “Price” is flooding the
country with inferior goods—That it is kill-
ing consumption of commodity after com-
modity—That it results in fewer sales oppor-
tunities for distributer and manufacturer alike
—That it provides for unemployment among
distributers by lessening their volume—That
it provides for unemployment among manu-
facturers by lessening their volume—That it
applies artificial pressure on the price of farm
products (wheat in this instance), lessening
the purchasing power of the farmer, which
again hits both distributer and manufacturer
in a never ending cycle and so prevents
return of prosperity in this country as a
whole.

In other words, urge the distributer to mer-
chandise quality products instead of giving
away cheap merchandise.

C. Dy L:u'iug 2 grades of macaroni the
manufacturer can encourage the sale of one
and discourage the sale of the other He can
transfer a great portion of his volume from
cheap goods to quality goods, 1 the dis-
tributer still insists that he wants cheap mer-
chandise the manufacturer can say, "1 have
it and can supply it to you about as cheaply
as can anyone else, but you don't really want
it, and 1, therefore, urge you to take the better
quality product.”

The above is not theoretical hut thoroughly
practical. [t can be done. It can be accom-
plished. It can be done and will be accom-
Mished if you will put forth the effort.

We have paved the road for you. We have
put the distributer in a tcn.-l;!i\'c frame of
mind 1o listen to your story. Tell your story
sincerely and enthusiastically and you will
raise the level of your industry. You will pmt
your industry back on the road to prosperity.

Woman Heads Macaroni Firm

To succeed her late husband whose
death occurred in May, Mrs., Harry W.
Wibracht was elected president of the
Checkers Food Products company of St.
Louis, Mo, She retains her office as
treasurer of the concern, a position of
responsibility which she has held for
years,

The new president, Mrs, J. L. Wi-
bracht has been closely associated with
the business of her late husband since
their marriage 14 years ago and is fully
familiar with every detail. She an-
nounces that there will be no change in
the policy of the firm, that it will con-
tinue to promote good business ethics,
manufacture quality goods and cooperate
in every way to better general conditions
in the trade.
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Convention Committees

The several convention committees ap-
pointed at the opening session and whose
strict attention to duties assigned them
helped to expedite the business of the
convention were:

Nominating Committee—John Rava-
rino, Chairman, Fred W, Hecker, F. J.
Tharinger, John V. Canepa, C. I,
Schmidt, Erich Cohn, C. H. Smith.

Resolutions Committee—L.. S. Vag-
pinn,_Chairmnn, C. R. Jones, Frank Traf-
icanti.

Auditing Committce—Henry D. Rossi,
Chairman, E. Z. Vermylen, Rudolph
{  Jonke,

% Publicity Committee—M. J. Donna,
¢/ Chairman, H. P. Mitchell, B. R. Jacabs.

Financial Crisis Over

“The financial crisis is past and the
point is reached in the depression when
business expansion can begin . . . Busi-

l ness Tecovery is now our most important
problem.

“The thing that we now need more
than we need anything else is to have
peaple buy goods so that the money can

d Dbe spent to employ workers to make
more goods and to pay the railroads to
carry them, and to buy materials for
still further production.  We need more
purchasing because we need industrial
expansion and we nced that because we
need to  reduce unemployment."—
Leonard P, Ayres, vice president Cleve-
land Trust company.
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Election of Directors

The nominating committee after a
careful study of the membership of the
National associalion, taking into consid-
eration locations, ability and willingness
to serve, unanimously recommended the
nomination and election of the following
members for a 3 year term:

G. G. Hoskins  (re-clected)—1935—~The

Foulds Milling Co., Libertyville, 1
Joseph Freschi—1935—Mound City Maca-

roni Co., St. Louis,

Frank J. Tharinger—1935—Tharinger Macu-
roni Co., Milwaukee, Wis.
William Culman—1935—The Atlantic Maca-

roni Co., Long Island City, N. Y.

To fill vacancies for one year:
Alfonso  Gioia—1933—A. Gioia & Dro,

Rochester, N. Y,

A. Irving Grass—1933—Mrs. Grass Noodle

Co,, Chicago, 11l

The committee reported that the hold-
over directors are:

L. S. Vagnino—1933—Faust Macaroni Co,

St. Louis, Mo,

Henry D. Rossi—1933—Peter Rossi & Sons,

Draidwood, 111
G. La Marca—1934—Prince Macaroni Mfg.

Co., Doston, Mass,

Walter I Villaume—1934—Minnesota Mac-
aroni Co., St. Paul, Minn,

R. V. Golden—1934—West Virginia Maca-
roni Co., Clarksburg, W. Va.

Frank A. Ghiglione—1934—A. F. Ghiglione

& Sons, Seattle, Wash. r

The nominees were unanimously
elected for their respective terms.

Follow Father's Footsteps

With the brief announcement last
month of the organization of Viviano
Macaroni Mfrs. Corp., comes the infor-
mation that behind this movement are
the sons of an old macaroni maker who
for years operated a plant in Chicago
and conducted as a side line an import
business that was very successful.

The organizers of the new firm are
Alphonse P. Viviano and Gaetano P.

Viviano, sons of Peter Viviano, former
president of Viviano Bros. Macaroni
company of Chicago which some years
ago consolidated with the Morici Maca-
roni company and the Matalone Maca-
roni company to form the Chicago Maca-
roni Co. The aged Peter Viviano retired
in 1928. His sons now follow in their
father's footsteps, With them is M.
Raffaele, thiid member of the organiza-
tion.

The firm occupies the plant formerly
operated as the Mid-Western Macaroni
company at 919-921 S, Western av., Chi-
cago and the organizers are very en-
thusiastic over the prospects of their new
business,

Ladies at Convention

Among the ladies noticed at the
Niagara Falls convention were many
who are at all annual meetings of the
National Macaroni Manufacturers asso-
ciation. They came from many states
as far west as Minnesota. Many sat in
during the various sessions of the organ-

"ization while others took in the many

sights which Niagara Falls affords visi-
tors. Those noted were:
Mrs. E. Criscione, Providence, R. I.
Mrs. L. E. Cuneo, Connellsville, Pa.
Mrs. S. Giordani, Providence, R. 1.
Mrs. B. R. Jacobs, Washington, D. C.
Mrs. Nicholas Procini, Auburn, N. Y.
Mrs. C. H. Smith, Ellwood City, Pa.
Mrs. C. S. Foulds, New York, N. Y.
Mrs. A, I. Grass Chicago, Tl
Mrs. A. Rossi, Auburm, N. Y
Miss Jane Becker, Chicago, TIL
Miss Gladys Russell, Chicago, 111,
Mrs. Thos. Brown, Minneapolis, Minn.
Mrs. W. F. L. Tuttle, New York, N. Y.
Mrs. W. M. Steinke, son and daugh-
ter, Minneapolis, Minn,

Imports Doubled; Exports Down

Figures on macaroni imports and ex-
ports show a decided trend toward in-
crease in the sale of domestic products
in the world markets. That is the de-
duction from a study of the figures for
April 1932 as compiled by the U. S.
Bureau of Foreign and Domestic Com-
merce.

In April 1932 the imports were 239,-
643 Ibs. worth $18,378, more than twice
the quantity and value of the imports in
April 1931 which were only 110,875 1bs.
worth §8,357.

The trend is a new one, and despite
recent increases the total for the 4
months ending April 1932 has not quite
reached the quantity and value of the im-
ports for the same period in 1931. Up
to April 30 this year Americans pur-
chased 776,039 Ibs. of foreign made
macaroni paying $56,776, as compared
with 783,557 Ibs. worth $57,807, the im-
ports for the first 4 months of 1931.

Exports Dwindling

The export business continues to be
dull and month afier month the quantity
sent to foreign countries from the United
States is decreasing. During April 1932
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the decrease was only 35%. Only 347,
605 bs. worth $24,601 was exported last
April as compared with 516,185 Ibs. val-
ued at $40,192, the April 1931 export.

The same downward trend is empha-
sized in a study of the exports for the
first 4 months of the year. Irom Jan. 1
to April 30, 1932 there was exported
only 1,338,887 lbs. worth $91,920 as com-
parcd with 1,910,929 Ibs. worth $145,474
in the first 4 months of 1931.

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of applications for and
registrations of trade marks applying to maca-
roni products. In June 1932 the following were
reported by the U, S. Patent Office:

atents granted—none,

TRADE MARK REGISTRATIONS

Renewed

The trade mark of the Denver Macaroni
& Noodle company, Denver, Col. registered
Sept. 10, 1912 was granted renewal privileges
in the name of Kansas City Macaroni & Im-
porting company, Kansas City, Mo. effective
Sept. 10, 1932,

- Atlantic Mac Co.

The trade mark of The Atlantic Maca-
roni Co, Long Island Ci:g‘. N. Y. registered
Nov. 12, 1912 was granted renewal privileges
in the name of The Atlantic Macaroni Co,
Inc., g.gng Island City, N. Y. effective Nov.

TRADE MARKS APPLIED FOR
Two applications for registration of maca-
roni trade marks were made in June 1932 and
published in the Patent Office Gazette to per-
mit objections thereto within 30 days of pub-

lication.
Big Nickel

The trade mark of Bayard S. Scotland do-
ing business as Economy Macaroni Co,, Joliet,
Til. for use on macaroni, spaghetti and noodles.
Application was filed May 6, 1932 and pub-
lished June 14, 1932, Owner claims use since
Oct. 3, 1931, The trade name is in heavy
type.

Volunteer

The private brand trade mark of Volunteer
Stores, Inc. doing business as Volunteer Food
Stores, Chattanooga, Tenn. for use on maca-
roni, cgg noodles and other groceries. .-\[»-
r!ication was filed Dec. 21, 1931 and puli-
ished June 21, 1932, Owner claims use since
Nov, 1, 1931, .

The trade mark is a circle in the center of
which is a large “V" and the picture of a
man; around the outside is written the name
of the firm in black type.

Brownlee and Norton Elected

At the meeting of the directors of the’

Associated Grocery Manufacturers of
America June 23 in the Waldorf-Astoria
hotel, New York city, vacancies on the
board were filled by election of James
F. Brownlee, president of General Foods
Sales Co. Inc., and Daniel T, Norton,
president of Nestle's Milk Products Inc.
The membership of AGMA comprises
practically all the leading manufacturers
of grocery products in this country and
its board is a representative group of
outstanding executives in the industry.

WANT ADVERTISEMENTS

WANTED—One 114 bbl, Cavagnaro Macaroni Dough
Mixer, power tilting; also Two W. & P, Mixers,
and other macaroni equliamcnl. Dlox 15, c/o Maca-
roni Journal, Draidwood, I [¢)]

July 15, 1932
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The Elmes “WILL WASH” Die Washer

A Rotating Washer with an Oscillating Spray that Cleans and Rinses Every Hole

SAVES DIES AND PINS---TIME AND MATERIAL

---CLEAN DIES INSURE SMOOTH GOODS---

It will wash
Thick or Thin
Dies soaked or
from the press,
in from 30 min-
utes to 2 hours

Provision made
through intake
and discharge to
eliminate sour
dough and pre-
vent foaming.

Made In Two Sizes
Single Washers for Dies upto 15 In.--Double Washers for 2 Diesup to 13}% In., Inc.

THE CHARLES F. [E'L" INGA EE S ENGINEERING WORKS

213 N. Molﬂln St. CHICAGO Chlﬂlol U.S.A.
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The above brands represent our best effort in milling skill
and judgment in selecting Amber Durum Wheat.

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS |
CAPITAL FLOUR MILLS

INCORPORATED

Offices
Corn Exchange Bullding
.MINNEAPOLIS, MINN.

Mills

ST. PAUL, MINN. I
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The Secretary’s Message

To the courageous macaroni and noodle manufacturers and to the friendly allieds who attended the twenty-ninth annual

convention of the National Macaroni Manufacturers Association at Niagara Falls Jast month—Congratulations,

They not only showed good judgment and proved their loyalty but their act was an unmistakable mamhstalmn of

that true cooperative spirit which should be more and more prevalent in Ihcse times,

To those concerned in the welfare of the macaroni industry, who for varying reasons found it necessary to absent
themselves—Regrets, 1t is the general belief among those who did attend that the 1932 conference was unquestionably the

best and the most constructive ever sponsored by the trade.

Were a philosopher to interview the people who compose the macaroni industry in the United States and study con-
ditions from every angle, he might report the prevailing thought in the trade in these words, “Everybody's complaining
but nobody seems able to do anything about it.” True, conditions could not be much worse, but what are we doing to bring
about any improvement? Let each one answer for himself. It will but help to convince him that only through the closest,

wholehearted cooperation can our troubles be overcome,

'l‘lawrimc purpose of the National Association is to bring organized effort to bear on matters of general interest.
As expressed at the convention, the present purpose of the organization is to provide the macaroni and noodle industry with
that intelligent and courageous leadership for which there is so eminent a need in the present crisis,

The present business depression is no respecter of persons, groups or localities. All are equally affected and all must
unite in fighting for badly needed improvement, To lead toward a closer union of all interests in the macaroni industry
and to concentrate the combined energy of bulk men, package men, noodle makers and our allieds in a planned upward
movement, the National Association has selected as its leader in_this crisis an outstanding mar ifacturer, a friend of all

the groups, one who has the confidence of every element in the trade—Alfonso Gioia of Rochester, N, Y.

We IJI.‘SIN.‘E'IF( for him the loyalty of the old members and the earnest cooperation of the new ones who are cordially
invited to cast their lot with an organization that for nearly thirty years has unselfishly served the best interests of this
trade. There is need for but one organization. We must concentrate our fire. In that way only can we successfully hit

the target of business improvement.

The membership roll is now thrown open to all who pretend to b ‘riends of the macaroni industry. President Gioia
and his Doard of Directors invite you, and the National Association will welcome your support and cooperation. It's up

to you!

INTRODUCING

THE

CLERMONT AUTOMATIC
PRELIMINAKY NOODLE
DRYER

Shortens the Drying
Process

30% Moisture Uniform-
ly Removed 1

Labor Saving

Improves the Finished
Device

Product

—_—

Write for full particulars to

Clermont Machine Company, Inc.
268 Wallabout Street
Brooklyn - New York

WATCH US GROW WATCH THE INDUSTRY GROW
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\/\/E PAID FOR THIS MIXER AND KNEADER

When you buy semolina or durum
flour, usually you have to make a
run before you know thatit’sright.
You speculate to the extent of a full
run through your whole plant. In
other words, you have to do your
own testing, on your own time, at
your own expense.

Notso with Pillsbury's durum prod-
ucts. Pillsbury has its own maca-
roni plant, where this preliminary

testing is done. When you buy
Pillsbury's Best Semolina No. 1 or
Durum Fancy Patent, you know
that you're getting a product which
has already made perfect macaroni
and spaghetti, in a plant equipped
with the same type of machinery
you use to make your own product.

Pillsbury spent thousands of dollars
to set up this macaroni plant. And
it's actually a part of your own

factory, because it does a job which
under ordinary circumstances, with
ordinary durum products, you have
to do at your own risk. When you
buy Pillsbury’s Best Semolina
No. 1 or Durum Fancy Patent, you
get a proved product. There's no
cxpensive experimenting for you
to do—-you can go ahead and make
the finest possiglc macaroni at the
lowest possible cost.

| PILLSBURY'S Oemcotira
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