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THE ELECTION

The National Election is over, but to Maca-
roni-Noodle Manufacturers every business day is
an Election Day.

Individually and collectively they should
ELECT always to , . . .

1—Manufacture products that they will be proud
to sell,—to serve on their home tables,

2—TFollow trade practices that are fair to them-

selves, the distributors and the ultimate con-
sumer.,

3—CoGperate willingly and continually with
their fellow manufacturers through the Na-
tional Macaroni Manufacturers Association
in promoting the general welfare of the In-
dustry and the individual business of the co-
operating members.

Vote YES on all these three principles and

you will be personally proud of the result of this,
Your Election.
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AT f ; bsorbs a large amount of moisture,  deemed to be the quickest and hest  the Federal Trade Commission to ap-
ALY 3 LT i5 may he an advamtage to the baker  method of handling this matter. prove these rules of Fair Practice and i
i R0 £ 7 Wit is certainly of no advantage to Region No. 9 submitted no simples,  the Commission was glad to assume

IT'S THE )Qe/aeat ﬂadineﬂ THAT COUNT

Re-orders. . .wholesaler, retailer, consumer coming back
again and again for YOUR products, YOUR packages,
YOUR brand. That's the kind of business that MAKES
MONEY! More and more successiul macaroni and egg
noodle manufacturers are increasing their repeat busi-
ness by featuring quality....by repackaging their
entire lines with our new and modern folding cartoas.

Brand namer are remembered because they appear big
and strong cn the smarily designed Rossotti car-
tons. Quality is not only seen but protected
by these sturdy "window'' packages that remain
useful on the pantry shelf until the enlire con-
tents is consumed. Breakage complaints and re-
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turnedgoodslosses are cuttoaminimum. This modern
package SAVES YOU MONEY inalotof different ways.

Making succes:ful packages for the macaroni trade
has been a specialty with us for more than 38 years!
Styies and sizes have heen standardized, It's surpris-
ing Low few you really .9ed to cover every size and
shape vou make. Write us or ask our nearest sales
oft!ce to give you {ull information and advice.
Suggesiions, ideas, cost estimates, or a frademark
search cost you nothing, Let us help younow lo
increase repeat business and profits with Rossolti
cartons...tho kind that housewives want.

ROSSOTTI LITHOGRAPHING CO. INC.

MAIN OFFICE AND PLANT % 121 VARICK STREET, NEW YORK, N. Y.

BOSTON PHILADELPHIA

BUFFALO

KANSAS CITY ...

y Thi- report has been consolidated
or September and October because
luring a large part of this period 1 was
onvalescing or under treatment for a
hroat trouble which became rather
ronounced in August,

The work, however, of the labora-
ory has continued with little or no in-
erruption alttough it has not always
een possible to give it anything other
han general supervision, At the same
ime it has also been possible to at-
end to the most mportant of the cor-
espondence in connection with  this
Bork.

macaroni products which were found
o comply with the law. There was
lso submitted a sample of “SOY-'A"
ENE,” which is being offiered o the
ade by the Superior DBrands, Inc.,
‘ew York city.

Examination of this product showed
hat it was a mixture of soya flour,
wotene in oil and probably  some
cithin, The claims that this product
i of value to macaroni manufacturers
cause of its emulsifying properties
e not warranted as emulsification can
of no value to macaroni manufac-
rers, It is quite evident that the firm
ho is soliciting the macaroni trade
p ot very well acquainted with the
quirements of macaroni manufacture,
aims are made that this product

¢ macaroni inanufacturer, who spends
grear amount of effort trying to rid
mseli of excessive moisture. In fact
¢ product “SOY-'A'-Tene”  does
Timpart to macaroni products any
§ality of properties which are not im-
ted Dy the above ingredients, that
o ay, soya flour, carstene and
ithin, separately and any premium
A the macaroni manufacturer may
¥ for this mixture, assumine that he
Permiitted to use it, is just that
uch unnecessary cost adaed 1o his
oducy
R_“Ki'-n No. 2 submitted no samples
g the above period bu® samples
fozen egpr yolks and whole epps
re analyzed for a number of lais,
Mculirly for added carotene, None,
{'Vever, was found in any of the sam-
S tested,
f Region No. 3 submitted no samples.
tegion: No, 4 submitted samples of
& macaroni products manufactured
tglon No, 5. These were found
e deficient in egyr solids and also
{ “Ontain added artificial color, a coal
g V¢ These samples were reported
the State Food Authorities in Al-

LOos ANGEREY for action,

tgion No. 5 submitted no samples.
n ‘Bion No. 6 submitted samples

g Region No, 1 submitted samples of

by B. R. Jacobs

Washington Representative

manufactured in Region Nao <L Some
of these samples were labeled as be-
ing made from semolina amd farina
when in fact they were made of a
“elear” grade of durum flour, Since
these  products  involved  interstate
shipmeats the information concerning
where shipments could be scized by
the Federal Authorities as well as the
report of the analyses were submitted
1o the Federal Food Authorities in
Washington with the result that the
Federal Inspectors have heen instruet-
el o colleet samples for further ex-
amination and prosecution if the anal-
yses are verified.

Region No. 7 sebmitted one sample
of egg noodles which was alen man,
factured in Region No. 4 L. ua-
tion of this product howe er, showed
that it contamed the repaared amount
of egg solids and that © complied with
the law in other respects.

Region No. 8 submitted samples of
nucaroni products which were found
to be artificially colored. These, how-
ever, were of small manufacturers and
were reported o the State Beand of
Health of  Louisiana as  this  was

Region No, 10 submitted no samples.

Region No. 11 submitted no samples.

Region No. 12 submitted samples of
micaroni products which were Taheleld
as being made from high grade semo-
lina. Examination of these products
showed that they were made of flour
without any trace of semolina and also
that they contained small amounts of
added artificial color. These findings
and  samples were mitted o the
Foderal Food Authorities in Washing-
tor with the request that action he
tak:n against  the manufacturer  of
these products,

[a this connection I wish to call the
atwertion of manufacturers to *Notice
of ludgment”™ No, 25106 issued in Au-
gust by the UL S, Department of Agri-
culture concerning the seizure of an
interstate shipment of macaroni prod-
uits consigned by the Western Maca-
roni Manufacturing  company,  Salt
Lake City, Utah to Denver, Col.  The
product was labeled in part "Oueen's
Taste Insuperabile.” “Detalini,” *Spa-
ghetti,”  “Made of 100% High Grade
Semolina.” The charge was that the
product was mishranded in violation
of the Federal Food and Drugs Act for
the reason that it was found to be
made of flour instead of semolina and

Report of Activities of Washington Office
for September and Octoher

wits also found to be artificially colored
ina manner wherehy inferiority. was
concealed. The product was also found
to he mishranded in that the net weight
of the contents wits not plainly and
conspicuously marked on the outside
of the package.  Judgment of condem
nation was entered against this ship
ment ancl the Court ordered the prod-
uct destroyed.

On the basis of the above seizure
and condemuadion this oflice has sub
mitted 1o the Federal Authorities &
number of samples and  information
concerning  similar alleged  adultera
tions and mishrandings of macaroni
pronducts, e is hoped that the Federal
Authorities will take action against
these prodacts and in this way help
the industry o rid itself of low grade
lili‘l'flrlﬂli llrflllllﬂ'lﬂ \\"]il‘l! are Il].'l,\(III{'T'
ading under the name of high grade
semoling and farina products.

The Federal Trade Commission has
cecently issued trade practice rules for
the preserve manufacturing  industry
whict s he of great interest to the
Macarom  Industry.

These rules are in the nature of
standards of quality o which the in
dustry subseribed  amd  which  will
serve as the basis of complaints and
orders by the Commission to =nforee
proper Liheling of preserves,

The preserving industry  requested

jurisdiction in this fichl, This is the
lirst industey that has submitted to
regulation by the Federal Trade Com-
mission and i it is successful in the
prosecution of certain cases which are
now before it it will demonstrate s
ability 1o enforce standards of quality
which have not been enforceable un
der the Federal Food and Drugs et
As vou well know, the Federal Food
andd Dirugs et does not coneern itseli
with unfair competitive practices, hut
only with the misbranding and adulter-
ation of fomd and drug products in in-
terstate commerce. It ny net rt'l|l|ilr
the labeling of food products exeept
in certain cases of imitations, cte, anl
food products may he shipped in inter-
state commerce within the law, if they
hear no statement whatever on their
label except the net weight of the con
tents of the package.

The development of this new pro-
cedure in law enforcement in which
the macaroni manufacturer is vitally
interested will be followed and o re-
port of progress will he made by this
office so that by the time the Lanuary
meeting takes place we will probably
have definite information on how our
industry may follow in the footsteps
of the preserve manufacturing industry.
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The Agricultural Adjustment Act of
1933 was declared unconstitutional by a
decision of the Supreme Court in Jan-
ury 1936. Ten months have clapsed
and not even the first move has been
made by the revenue office to refund to
the macaroni-noodle manufacturers the
money due them on taxes paid on floor
stocks, this despite the very definite
provision in the Act for such refunds,
While there may be some division of
opinion as to who is legally entitled to
processing tax money collected from the
micaroni-noodle manufacturers and held
m escrow pending suits contesting the
kpality of the AAA, though said manu-
ficturers have relinquished none of their
rights thereto, the industry is unanimous
n demanding the immediate refund of
or stock taxes which it claims are
being illegally and too long withheld,
When the Agricultural Adjustment
Act first became operative in 1933, Fed-
el agents notified the macaroni men
hat under the new tax law they were
trquired to pay a processing tax on all
A% materials and finished products on
ad on the effective date. To simplify
¢ intricate tax problem, every manu-
lurer in the industry was sent a table
of conversion factors prepared by an
"fiicial of the United States Department
of Agriculture, The table fixed the per-
ilage of the per bushel processing
x on wheat with respect to one hun-
ired pounds of the following macaroni
ucts processed from wheat: (The
Rrcentages were based upon the basic
‘mversion factor of 4.6 bushels of wheat
fualing 196 pounds of flour) ;

QUALITY

IS

SUPREME

IN

First—Products of first domestic pro-
cessing : Semolina and farina, 234.7,

Second—Products of secondary pro-
cessing: 7-a. Macaroni and Spa-
phetti (except canned), 250.0; 7-b.
Canned Macaroni and Spaghetti,
62.5; 8. Noodles, 238.0,

Third—Conversion factors stated in
lerms of cents per pound tax rate:

Semolina and TFarina, 704 hun-
dredths of a cent per pound or
$1.38 per barrel; Macaroni and Spa-
ghetti (except canned), 75 hun-
dredths cents per pound; Canner
Macaroni and Spaghetti, 188 hun-
dredths cents per pound and Noo-
dles, 714 hundredths cents per
pound.

Though money was exceedingly tight
and collections at an all time low at the
depth of the depression, the patriotic
and law abiding members of this indus-
try, desirous of doing their full duty
under the law, found the money in some
way or other to fulfill their obligations
to the tax collecting division of the gov-
ernment and in full accordance with that
division's interpretation of the new tax
law.

During the whole life of the Agricul-
tural Adjustment Act, members of this
Industry dutifully paid a tax of $1.33
on every barrel of ‘semolina, farina and
flour used in the manufacture of maca-
roni products. They had no choice, The
tax was added to the invoices when pur-
chases of these raw materials were made,
But leaving this controversial feature en-
tirely out of this discussion, the maca-
roni makers wre ansious to know why
the same collecting agencies that com-
pelled them to pay *axes on floor stocks
when the law becanie effective on July
9, 1933 arc not cqually determined to
refund to them the tax paid on raw
materials and finished products on hand
when the law was declared unconstit
tional in January 1936.

Did not the law very specifically pro-
vide that at the termination of the cfiec-
tiveness of the AAA, the macaroni mak-
ers and others would have refunded to
them immediately the floor stock taxes
due them?

Why this double taxation on the maca-
roni industry? Why should there be any
hesitancy on the government's part in
the matter of refunding to the maca-

B—‘ilatory Tactics in Floor Stock Tax

Refund Deplored -

roni makers their just share of this
double tax when they were so deter-
mined to colicet it less than two years
before?

Macaroni-Noodle manufacturers are
now told that under legislation adopted
by Congress since the abolition of the
AAA taxes by Supreme Court decision,
no provision is made for refunds to
second processors,  What irks the mem-
bers of the trade is the eviden. evasion
of a just abligation to them, law or no
law. If they are classed as second pro-
cessors, were they not taxed in that
capacity on finished products in stock
as well as on raw materials on hand?
Why should not the same tax collecting
agency be as ready to advise and help
in this particular ‘matter now as they
were ready to advise when they went so
far as to prepare and distribute a con-
version table in order to make it casy
for macaroni makers 1o figure their debt
to the government ?

The condition created by the new leg-
islation on the interpretation thercof is
a ticklish situation—a case of first hlow-
ing hot and then blowing cold on the
part of this taxing division. Macaroni-
noodle manufacturers were placed in one
category on tax paying day and in a
directly opposite one when tax refund
day came around,

The National Macaroni Manufactur-
ers Association will try and solve this
tax muddle through its Protective Com-
mittee which deserves the combined sup-
port of every manufacturer anxious to
protect his rights to the tax refund
which should have been made without
any bickering.  There is no room for
the usual “Let George Do It" group in
this action. Each and every manufac-
turer should stand ready and willing 10
do his part in supporting whatever or-
ganized action that the Protective Com-
mittee may agree upon to conserve their
interests,

Let's be a unit in this 1ax refund
fight!!!

MINNEAPOLIS MILLING CcO

. MINNFAPOLIS. MINN
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The Effects of Variations in Processing Operations,

by W. F. Geddes, Chemist in Charge, Grain Research thut W‘

- Laboratory Board of Grain Commissioners for Canada,

e e g e g

In a previous article, the equipment
and processing technique employed in
the Durum Wheat Research Labora-
tory of the National Research Council
of Canada were described. This tech-
nique was_developed through an ex-
tensive series of studies upon the effect
of varying the different processing con-

_ditions over wide ranges, in order to
determine the optimum conditions for
each stage of the processing operation,
The object of this article is to outline
certain of the more important results
obtained in these investigations, as it
is felt that, while primarily designed to
assist in the processing of macaroni on
an experimental scale, the results ob-
tained may be of interest commercially.

Before commencing such an investi-
gation, it is necessary to determine
what test or tests must be applied to
the finished product in order to evalu-
ate the effects produced by processing
variations. A mere inspection  amd
physical grading could hardly suftice,
and some quantitative measure of mac-
aroni quality is really necessary. The
characteristics of a good macaroni have
been defined by LeClerce (Cereal Chem,,
10:383-419, 1933) as “Hardness, brittle-
ness, translucency, clasticity, and a
rich amber color,” “The fracture should
“be glassy, and long picces should be
sufficiently pliable to allow of consid-
erable bending before breaking.”” In
addition, the sample must exhibit satis-
factory cooking properties. These qual-
ity characteristics can be classified into
three groups: (1) Color, (2) Physical
properties other than color, such as
mechanical strength, translucency, vit-
reousness, ete,, and (3) Resistance to
disintegration when boiled with water.

Preliminary tests indicated that the
color of the finished product was prin-
cipally influenced by variations in proc-
essing, and was affected only slightly
by alterations in the drying schedule;
wherecas the other physical properties
were largely conditioned by the drying
treatment., Under these circumstances,
macaroni color was selected as a basis
for evaluating the differences encoun-
tered, The color of any material may
be judged with considerable accuracy
by simple inspection, or by matching
against a standard. Either method,
however, demands an experienced ob-
server, and both suffer from the draw-
back that the results cannot be ex-
pressed quantitatively, and the terms

Winnipeg, Manitoba

MR. W. F. GEDDES

used by different observers to describe
the same color factor or quality rarely
agree. It is obvious, therefore, that in
a study of this kind some accurate
method of measuring color and particu-
larly differences in color must be em-
ployed. The method selected makes
use of a color analyzing instrument
known as a spectrophotometer, and the
results of such an analysis are finally
calculated into teris of three values,
known as: (1) Percentage Drightness,
(2) Percentage Purity, and (3) Domi-
nant Wavelength (expressed in milli-
microns [mg]). “Brightness,” as the
term implies, is a measure of the actual
“brightness” or “briiliance” of the sam-
ple; “Purity” is related to both the
grayness and richness of color; and
“Dominant wavelength” is a measure
of the actual color or “hue” of the
sample. The results of a series of
comparisons of visual color of maca-
roni, with the values obtained by spec-
trophotometric analyses, indicate that
t'ie factors associated with a desirable
rich yellow color are:

(a) Dominant wavelength in  the
region of 580 mp.

(b) Relatively high purity.

(c) Comparatively low relative
brightness,

It should be mentioned that none
of the standard shapes of macaroni
products is suited to the instrument
employed in these color studies, and a
specinf die was therefore secured, en-
abling the production of a flat stril:
approximately 13§" wide by 3/64" thic
when dry. Discs for color analysis
were cut out of the wet strip with a

small cookie cutter and dried on frames
covered with bolting cloth.

Having thus secured a measure of
the actual color significance of any va-
riations in the above values that might
be encountered, studies were under
taken on the effect of systematically
varying the various processing condi-
tions. These conditions, taken in logi-
cal order, are: absorption, mixing,
kneading, duration and temperature of
rest period between kneading and press-
ing, fanning and final drying. A high
grade commerdal semolina was used
in " the tests, and only one condition
was varied at a time. The actual con-
ditions employed (with the exception
of the variable being studied) were: 4
minutes mixing, 5 minutes kneading,
10 minutes rest period in the press at
90° F., press temperature 90° F., o
fanning, and drying at 90° F. for €0
hours under a falling humidity gradient
of 1009 to 40% relative humidity. De-
tails of the drying schedule will be dis:
cussed later.

Absorption

This factor was varied from 27% to
32% (expressed on a 13.5% moisture
basis for the semolina). Absorjnions
of 279 and 28% produced a tight mix,
with a definite curling at the edjes of
the freshly extruded strip, 296 and
30% appeared to be quite satisfa tory,
while 319 and 32% produced a <lack
mix. Results of the color analyses ar
shown graphically in Figure 1. 10 wil
be noted that increasing absorption re
sults in a definite and continuou-~ de-
crease of brightness, and a similir but
definite increase in purity, whil the
dominant wavelength remains prac
tically unaltered. As the first tw fac
tors are found to be working togetht!
in the direction of improved color wit
increasing absorption, it would appe
desirable to use as high an absorptie?
as possible in order to develop ¢
maximum color attainable, The amout!
of water that can be added, however. ¥
limited by the handling qualities of th
dough; in the present case 20150 &
30% produced a dough of satisfacto?
consistency, and also well up the
color range. The results of these test
however, indicate definitely that ?
“tight” dough will result in less o
in the finished product.

Mixing

In the experimental technique, ¥
operation is conducted by introduci®

-l
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WASHBURN CROSBY

OENERAL MILLG INC. MINNEAPDLIS, MINN.
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Fig. 1. Effect of variations in absorption, rest period and kneading time upon the
colour of macaroni,

600 grams of semolina into the mixer,
which is then started, and the ner =-
sary amount of water added gradua
distributing it well over the surface of
the semolina. Mixing is then continued
(with a short stop necessary 1o clear
the dough from the fixed pins) until
the mass assumes a uniformly granular
appearance. This takes at least four
minutes, and tests made indicate that
minor variations in this time have no
effect on color. As no advantage is to
be gained by prolonging the mixing
period, four minuges was selected as
the proper time for this operation,

Kneading

With our small scale equipment very
little variation in the kneading process
can be accomplizhzd other than a
change in the length of time. Accord-
ingly, a serizs of samples was procéssed
with knesding times of 2, 4, 5, 8, 12
and 15 minutes respectively, The
doughs produced over this wide time
range all iandled quite satisfactorily.
Results o :he color analyses are also
shown in Figure 1. An inspection of
these data indicates that brightness
rises Jightly between 2 and 4 minutes,
drape rapidly at 5 minutes and then
incrases steadily to 12 minutes. Purity
shows a slightly irregular but gradual
decrease, with a maximum at the 5-
minute period. Dominant wavelength
shows very irregular variations, with
a maximum at 8 minutes and a mini-
mum at 12 minutes. Considering all
these factors together, it would appear
that kneading time has a very decidzd
influence upon macaroni color. Ir the
case of our small scale equipmeat, the
best combination of color factors is
found at 5 minutes, Unfortunately, it
is not feasible to draw conclusions of
general application from this phase of
the study, as unquestionably, different
types of commercial kneaders will
possess different optimum kneading
times, It does, however, indicate the
desirability of carefully checking the
time of kneading with the color of the
finished product,

Duration of Rest Period

The desirability of a so-called rest
eriod between kneading and’ pressing
is usually appreciated. The function of

this rest period is apparently to allow
the dough to attain the same tempera-
ture as the press. If this is not done,
the layer of dough in contact with the
heated press wall will attain a higher
temperature than the bulk, and there-
fore become more plastic. On the ap-
plication pf pressure, this softer dough
will extrude at a more rapid rate, with
consequent irregularity in the length of
the strands produced at a pressing.
This effect is very noticeable with the
flat strip die employed in these studies.
The slots in this small die are only two
in number, and they traverse it from
side to side. Tf the dough has not
been properly conditioned, the softer
material extrudes from the ends of
the die (the points nearest the cylinder
walls) at a more rapid rate than the
center, and consequently. as the ma-
terial is in one strip, wrinkling takes
place at the edges. In experimental
cquipment, the rest period is most
casily carried out in the press itsell.
The strip of dough removed from the
kneader is cut into short lengths, cach

November 15, 19%

of which is rolled, placed in the press
cylinder, and the ram run down until
a slight pressurc is produced. Kest
periods of 0, 5, 10, and 15 to 20 min-
utes were employed and the results ob.
tained are 'illustrated graphically in
Figure 1, No serious alteration- in
dough characteristics were produced
by any of these variations, although a
steady increase in plasticity, together
with. 2 smoother surface, resulted with
increasing time of rest. The color
analyses, however, indicate that a min-
imum of brightness and a maximum of
purity are to be found with a 10-minute
rest; below and above this time the
color produced is not quite as satisfac-
tory.
Pressing

Due to mechanical limitations of the
small scale equipment, the only altera-
tion that can be made in pressing con-
ditions is that of jacket temperature.
In our experience, the physical prop-
erties of the freshly pressed product
are influenced to a decided extent by
press temperature, and it is necessary
to control this temperature quite ac-
curately. Too low a temperature tends
towards roughness and surface defects,
whereas higher temperatures, while
producing a smooth surface, render the
material too plastic and increase the
tendency to stretch and drop off the
sticks, The selection of a suitable press
temperature is thus controlled by the
limitations of the type of product heing
manufactured, and any effect upon
color can only be considered as sec|
ondary,

Under these circumstances, no ex
haustive study was made of the effe
of press temperature upon color, but it
general it may be stated that increa
ing press temperature has a simila
effect to that of unduly prolonging th
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Fig. 2. Commercial and experimental humidity gradients employed in drying
macaronl, with corresponding moisture loss curves. .
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rest period. In experimental testing,
o0° F. has been found to be very satis-
factory and is the highest allowable
for flat strip; macaroni and spaghetti,
however, can be pressed at tempera-
tres as high as 110° F,

Fanning

This operation, essential in the pro-
Juction of long goods, has been found
fo be unnecessary for small scale test-
ing, and the effect upon color has,
therefore, not been investigated. Our
experience would indicate, however,
that it is a comparatively insignificant
factor,

Drying

The final drying or curing operation
is generally considered to represent the
most critical stage of the entire manu-
facturing process. The effects of varia-
tions in this process, however, are prin-
ipally confined to the general physical
properties of the product and appear to
ave little if any effect upon color, Ex-
tensive studies have been made in this
iboratory to ascertain the most rapid
Irying rate that can be employed with-

t dimage to the macaroni. These
nvestigations are not yet completed,
ut sufficient work has been one to
hrow considerable light on certain
spects of the problem.

he desired conditions for proper
Iying are a rate of moisture removal
hat is neither too slow nor too rapid,
nd these conditions can only be at-
iined by adequate control” of the
thtionship between the relative hu-
nidity of the air used for drying and
he moisture content of the macaroni
ting dried, The controlling factor in

“
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this process is the rate of diffusion of
moisture within the macaroni; if mois-
ture is removed from the outside of
the strands at a greater rate than it can
diffuse from the center to the outside,
skin drying or “case hardening” takes
place. On the other hand, if the rate of
removal is too slow, there is danger
of biochemical change (involving sour-
ing and the growth of molds) taking
place. The rate of diffusion of moisture
within macaroni products varies ac-
cording to the size, shape and temper-
ature, and decreases steadily as the
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h‘lngl Molsture content of macaroni in equilibrium with air at various relative

ties, together with the hygroscopic re

ain curve of Lindsay (“Drying and

pm““‘l'll of Materials by Mecans of ondllfoml Air,” Carrier Engineering Cor-
poration, Newark, New Jersey, page 182, 1929).

material dries. It is also influenced to
some extent by the relative humidity
of the surrounding air. The ideal dry-
ing schedule would thus appear to be
one in which the relative humidity of
the circulating air is continuously low-
ered, at a rate which cither equals or
slightly exceeds the rate of internal
diffusion of moisture. This lowering
of humidity may be accomplished by:
(a) raising the temperature of the air
used for the drying process; (h) allow-
ing a portion of the moisture-lden air
to vent, replacing it by air at atmos-
pheric humidity ; (¢) a combination of
(a) and (b); and (d) direct removal
of moisture by refrigz-ation or similar
means.  The last wethod is the one
employed in our studies, as it allows
of complete control over the dryving
operation, even when  he outside” hu-
midity is extremely high, and also per-
mits of drying at a constant (and not
excessivelv high) temperature, which,
in our work so far, has heen %° |
The gradient employed in all our initial
!jtll(lil.‘s (including the work reported
in this article) was based upon data
presented by Hosking  (Food Tnidus

tries, Feh, 1932), relating to the com

mercial drying of macaroni. The hu

midity gradient  and  moisture-loss
curves plotted from these data are
illustrated in Figure 2; these values are
shown in comparison with the experi-
mental curve and also a typical mois

ture-loss curve, Tt will be noted that
the commercial gradient was produced
in a series of steps, whereas the ex-
perimental one, while following the
commercial closely, represents a smooth
and continuous drop. This feature, it

was believed, would tend to promote
more uniform and rapid drying; our
later work, however, tends to indicate
that the reverse is the case. In any
event, the product dried under this

gradient was quite satisfactory, but, in
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view of the importance of the drying
operation, a systematic investigation
of the whole problem seemed desirable.

If sufficient information were avail-
able, it is entirely feasible to construct
a theoretically perfect drying schedule,
and it has been our endeavor to secure
suflicient data to make this possible.
The first requisite is a knowledge of
the equilibrium moisture content of
macaroni over a wide range of humid-
ity. If a sample of freshly pressed or
partially dried macaroni is allowed to
stand in the room at, say, 45% relative
humidity, it will gradually dry out and
eventually cease to lose weight. Tt is
then in cquilibrium with air of such
humidity, and the moisture content of
the sample will remain unaltered. If
this dry sample is exposed to an atmos-

here of, say, 75% relative humidity,
it will absorb moisture with a conse-
quent gain in weight and moisture con-
tent, eventually reaching equilibrium
at the higher humidity level. The
cquilibrium moisture content of maca-
roni is thus seen to be the moisture
content of a sample which has been
allowed to come to equilibrium with air
of a given relative humidity. Experi-
mentally, these values may be obtained
by two methods; the most commonly
used, known as the method of “Re-
gain,” consists of exposing a dry sam-
ple to air of definite humidity until no
further increase in weight takes place,
the procedure being repeated at in-
creasing humidity tevels, and the mois-
ture contents calculated. The alterna-
tive method, and the one we have em-
ployed in our studies, consists of plac-
ing a sample of freshly pressed maca-
roni in the drying cabinet where it is
attached to the automatic recording
balance previously deseribed, the weight
of this wet sample heing acecurately
known. The humidity control is then
set for a definite value and the sample
allowed 1w stand until the balance
shows no appreciable gain or loss in
weight. This process is repeated for
59 intervals of relative humidity until
the sample is dry, when a portion is
removed and its residual moisture con-
tent determined. The results obtained
by the two methods are apparently
not identical; this is indicated in Fig-
ure 3, which shows in graphical form
the results of our studies, in compari-
son with data plotted from the Carrier
Engincering Corporation’s hook “Dry-
ing and Processing,” and determined
by the method of “Regain.” As maca-
roni is always dried under a falling
humidity gridient, we prefer to use
the values obtained by this method,

It will he noted that moisture con-
tent in this graph is expressed as per
cent of iy weight. This is necessiry
for direc: comparison of results; actual-
Iy it means that 100 parts of bone dry
material would absorb or retain the
indicated weight of moisture at any
given humidity, In applyine these
equilibrium data to studies of drying
conditions, macaroni was dried under
a serics of experimental falling hu-

~

midity-time gradients, auton:atic bal-
ance records being obtained in ali cases.
From these records, together witir the
final moisture content of the samples,
actual moisture contents (on a ary
matter basis) were calculated for each
hour of the drying schedule. A com-
arison of these data with the equil-
ibrium values at the corresponding
relative humidities then furnished def-
inite information regarding the particu-
lar schedule employed. Thus, if the
drying rate were ideal, the two sets
of values would approximately corres-
pond. This condition, of course, would
also occur if the rate were too slow,
but if too rapid, the sample would not
have time to come to equilibrium and,
consequently, the moisture content at
any given time would be higher than
the cquilibrium value. These points
are clearly illustrated in Figure 4. This
graph shows two drying gradients:
(1) a lincal fall of from 95% to 35%
relative humidity (dotted lines), and
(2) an approximately similar gradient
but produced in the form of stepwise
drops (solid line). At the base of the
graph, the corresponding differences
between the actual and equilibrium
moisture are shown.,

It will be noted that the product
dried under the continuous gradient
never quite comes to complete equi-
librium, even at the end of 80 hours'
drying; whereas the product from the
stepwise gradient not only reaches
equilibrium at 25 hours but shows a
consistently smaller difference after the
first four hours have elapsed. It would
thus appear that a certain differential
must exist between the humidity of
the surrounding air and the moisture
content of the sample, in order to pro-
mote internal diffusion. If this differ-
ential is excessive, however, skin dry-
ing will result and it will therefore he
necessary to ascertain the maximum
drop permissible at any and each stage
of the schedule, in order to determine
the maximum safe drying rate that can
be employed.

It may be of some interest to note
that the experimental gradients shown
in this article carry the drying to a
considerably lower final humidity than
is customary in commercial practice.
This procedure has heen adopted be-
cause of the very low atmospheric hu-
midity prevailing in this region during
the winter months, where room hu-
midities of 1896 to 25¢% are not uncom-
mon, Under such circumstances, it
hardly  scemed  desirable to remove
macaroni from the drier at, say, 65%
humidity and immediately transfer it
to room conditions, This point is prob-
ably of more significance in experi-
mental work, where the volume of ma-
terial is much smaller than would be
the case in a factory where the large
volume of products would tend to re-
tard any too rapid “after drying." Tt
scems desirable to emphasize this
point for the reason that, according to
the data presented in Figure 4, maca-
roni dried under the stepwise gradient

L e w s

is in equilibrium with the hunidiy
(75%) of the air in the cabinet 1t
end of 25 hours and thus could Le re
moved from the drier, provided thy
the outside room humidity was i the
region of the above value. Trinsfer

ence to a closed or sparsely \'um.l,m..i

room could possibly be employed wher
the ¢~icenal humidity was lower thar
700, cad such a procedure would
sliorten the drying time of long sood
to upproximately 24 hours. A pre/
viously mentioned, our studies on thy
drying of macaroni are not yet com
pleted and the above points are heing
made the subject of further study.
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A.G.M.A. Announces
Convention Theme

“Helping the distributcr earn a fai
profit on the manufacturess’ products
will be the keynote of the 28th annu|
meeting of the Associated Grocer
Manufacturers of America, Inc, ac
cording to Paul S, Willis, president
Nov, 30, Dee. 1 and 2 at the Waldor
Astoria hotel, New York city.

An attractive program will divide it
self into: (a) Closed sessions where th
manufacturers will have opportunit
for informal discussion of their pro!
lems; and (b) Tmportant subjects wi
be discussed by prominent speakers.

The annual trade dinner will |
in the grand hallroom of the W . ldor!
Astoria hotel on-Dee. 1.

L. J. Gumpert of 1. T. Babbin. Ir_zc
is general chairman of the com entio
committee, assisted by the follwin
in working out the details: C. 1 Con
nor, Wheatena corporation; Clirent
Francis, General Foods corporation
Wm., H, Gamble, Corn P'roducts R
fining company; J. M. Hills, Groca
Store Products company; A, € Mo
agle, Standard Brands, Inc.; KW

Moore, Canada Dry Ginger Ale. In \

Wm, Redfield, Hills Bros. compan
H. J. Mountrey, Borden conipant
I, I, Snyder, R, B, Davis compan
"aul S. Willis, ex officio,

It should be noted that we have the
tired fecling mostly when we ha
nothing more important to do than !
feel tired,

A mountain of trouble is usually
molehill of trouble that we fussed o¥¢

Weighers, Mixers

Service—Patents and Trade Marks—The Macaroni Journal

Rcsponu!ble Advertisers of Macaroni - Noodle-
Plant Service, Material, Machinery and other Equip-
ment recommended by the Publishers,

Clermont Machine Co,
Brakes, Cutters, Driers, Folders, Stamp-
ing Machines

Commander Milling Co.
Flour and Semolina

Consolidated Macaronl Machinery Corp,
Brakes, Cutters, Die Cleaners, [r)I:i'.-rs
Folders, Kneaders, Mixers, Presses and
Pumps

Creditors Service Trust Co
Mercantile Collections

Duluth-Superior Milling Co.

Flour and Semolina

Charles F. Elmes Engineering Works
Brukes, Cutters, Die Cleaners, Driers,
Felders, Kneaders, Mixers, Presses and
Pamps

King Midas Mill Co.

Flour and Semolina

F, Maldari & Bros. Inc.
Dies

Midland Chemical Laboratories, Inc.
Insecticides
Minneapolis Milling Co.
Flour and Semolina
National Carton Co.
Cartons
. A, Palmer
Insurance

Paramount Paper Products Co,
Paper Bags
Peters Machinery Co.
Packaging Machines
Pillsbury Flour Mills Co.
Flour and Semolina
Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers
J. V. Shartzer & Co.
Macaroni Sticks and Dowels
lee'Slar Macaroni Dies Mfg, Co.
ies

Aurelio Tanzi Eng. Co.
Ravioli and Noodle Machines

Triangle Package Machinery Co.
Package Machinery

Washburn Crosby Co. Inc,
Flour and Semolina

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

These manufscturers know, after years

of experience, thst Commander Superior
Semolina can be depended upon for color

and protein strength day after day, month
after month, year after year.

olina is dependable.

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

COMMANDER MILLING CO.

Minneapolis, Minnesota

They know Commander Superior Sem-

You
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the Best
When You
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Macaroni Plants

Because they are equipped with all the
modern devices that not only speed up
production but produce macaroni prod-
ucts that are unsurpassed by similar
foods made in any other country, noted
food authorities from foreign shores
never overlook the opportunity of per-
sonally inspecting one or more of the
modern macaroni-noodle manufacturing
lants that are quite the common order
in this country.

One of the latest and most renowned
food experts to pay his respects to the
American macaroni industry is Monsicur
Pierre Hamp, a French civil engineer
and author of several books on foods.
On his recent visit to the United States
he was the guest of Dr. I R. Jacobs
at the Brooklyn laboratory of the na-
tional Macaroni Manufacturers associa-
tion. Together they visited some of the
leading  macaroni-noodle  factories in
Greater New York.

He was particularly pleased with the
warm welcome extended by the plant

- proprietors and thoroughness with which
the variovs department heads explained
the manutacturing and drying proce
contrasting brilliantly with the reluctance
of manufacturers in other parts of the
world to divulge their scerets (7) to
visitors.

“I had the pleasure of accompanying
Monsicur Hamp of Villa des Pins, Route
du Grand Pont, Le Vesinet, France on
a friendly trip of inspection of several

| of the largest macaroni-noodle plants

| in New York,” writes Washington Rep-
resentative I, R, Jacobs, “He is con-
nected with the Food Factory Inspection

Service in France and was very glad to

go through some of our American plants.

He was extremely pleased and stated

that he had never seen better equipped
or cleaner macaroni plants anywhere
than he saw here.”

‘ “He is a writer of renown and in-

formation gathered from his short visit
to America may be used in his future
writings. 1 was able to get the following
biography of this renowned scientist" :

Pierre Hamp, a French writer knows

something about macaroni for he start-

ed life as apprentice in a Parisian
restaurant,  He became a chef, worked
at the Savoy and the Berkeley hotels
in London, also in Spain and then be-
came a railroad man and a station master
in the Northern Railway company in

France. Not being satisfied with this

situation, he entered the competition to
become a government factory inspector

i and got the title. So, for 14 years he

inspected factories in different parts of
France and acquired a good experience
in laws and social work,
But being devoted to the pleasure and
difficulty of changes in the way of liv-
ing, he became a journalist and a writer
, whose record is now 24 volumes, He
) finds no difficulty in writing either in
| | ; r French or English and at a time was a

THE MACARONI JOURNAL

French Scientist Visits

reporter for Collier's and the New Re-
public.

This busy sort of life would not ap-
pear strange in America where people
are used to “Le born again.”  Dut it is
not very common in France. “You Must
Be Born Again” is the title of the last
book by Pierre Hamp, 11 fault gurores

N Bk

PIERRE HAMP

nainoz de norwear!” is another hook
which has not yet been translated in
English. The former of the same series
has been translated by Dorothy Bolton
under the title “Kitchen Prelude.”  The
two books tell how Pierre Hamp ad-
vanced from working with pastries and
macaroni, to become a writer,

He is now traveling in America to
obtain first hand information to write a
book on flour, bread and macaroni, which
includes a view of the great change in
social life that can be attained in that
way.

Less than a hundred years ago the big
problem of government was to pet
enough wheat, now the great trouble is
to get rid of it.  And that means some-
thing to the macaroni business and the
way to make it a more popular food
universally.

Profits and Good Will
By A.C. Lyon, B.S., M.S., Ch.E.

Profits and Good Will grow just in
proportion to the good housekeeping in
the factory. To rid the factory premises
from inscct infestation is just as impor-
tant as keeping the floors, walls, etc.
clean.

Insect infestation must be eternally
comhated the year around, both bv fum-
igation and spraying. And every fumi-
gation cach and every spraying must
strive for a 1009 kill; this means that
not only the exposed insects, weevil and
moths but the imbedded larva and egg
life must also be killed.

The stored semolina and flour, the
bins, the conveyors and housings must he
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systematically sprayed with a saic and
effective spray, one that leaves no ilar,
taste or color, does not stain, and une
that is not & fire hazard as are wany
with light kerosene bases. There are
safe sprays and safe fumigants on the
market,  The most important feature in
cither fumigation or spraving is to kill
the eggs. 11 this is not dene then i new
crop of inscct infestation is constantly
coming on, and the peculiar thing ahow
the eggs is that they contain a waxy outer
coaling, very resistant to gases, ~l since
the egg does-not breathe as do tae adult
weevil and the larva, here is where the
contact spray comes into its own; the
contact spray solution dissolves the waxy
coat of the egg, and thus destroys the ac-
tivity of Mr, and Mrs, Egg.

It is evident therefore, that spraying
with a good, safe and effective spraying
olution is absolutely necessary around
semolina and flour in the macaroni fac-
tory. It is also a fact that most of the
infestation of these products has taken
place before reaching the macaroni fac-
tory, but develops rapidly in stored con-
dition, and it behooves every superin-
tendent of the macaroni factories to fight
diligently and spray the entire premises
thoroughly and systematically in order
to kill off these weevils, moths, eggs and
larva that cause untold damage and ruin
thousands upon thousands of dollars
worth of macaroni and raw materials
cach year in almost all plants. Tt cer:
tainly is an investment in dollars and
cents to buy a good spray, for, if used
systematically and dilirently, it will save
and retain that Good Will, the backbone
of any business, and at the same time
build up more prefits.

In North America there are 30,000
kinds of insects and of this amount, 6-
500 are consistently destructive yar
after year. Of course this takes in the
weevil, the moth, the boll weevil, the
beetle, the grasshopper, the cricket. ctc.
ete., these being the more common de-
structive agents around the cotton bel
and the grain belt, the subscquent mill
wholesale house and even into and on
the shelf of the retail store. )

You can follow the weevil infestation
right from the field into the mill, thentt
to the processor, or to the grain storage
in the elevators,

T have no combined total of damacf
done by the weevil and moth in flou
mills, macaroni factories, wholesal: £
ceries and grain elevators, hut 1 woul
say it is cqual to the annual damage ¥
cotton by the boll weevil at least.

Tt has been estimated however, th
there are 34 varieties of insects that &
an annual damage of $900.000,00 eac
vear.

Those who chronically complain ﬂ'lJ_
they do not receive considerition. It
in a fool expectancy of being catercs”

Since it is so much our doing Wh
we succeed, we must also in at le#
some small measure be responsible
our failures.
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MACARONI FLOURS

THORO-BREAD
GOLD CROP
HI-PRO

Extra high in Protein
Excellent in Quality

Pleasing in Color

Made from Dark Hard Turkey Special High
Protein Wheat in our Ultra-Modern Daylight Mill.

Backed by years of Macaroni Flour Milling

Wire or Write for Prices

THE ARNOLD MILLING COMPANY

Sterling, Kansas
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Miniature Macaroni Laboratory Press

Opportunities to improve one's busi-
ness are always open to the macaroni
or noodle manufacturer who is willing
and able to seize them., The manu-
facturer who makes the greatest ad-
vance in this modern age is the one
that is constantly on the alert, always
experimenting with available raw ma-
terinls and new mechanical devices
that will produce the best selling, qual-
ity products.

In most modern macaroni plants and
in all durum mills are now to be found
little laboratories wherein experienced
operators are constantly testing semo-
linas, flours, eggs anlf other ingred-
ients. For such laboratories there is
now available a small, economical and
practical press with which the most
elaborate tests can be made in one’s
plant as a check against tests that may
be obtained from commercial labora-
tories.

It is a hand operated extrusion press
developed and marketed by the Aurelio
Tanzi Engineering Company, 235 4th
av., New York city. The firm calls it
a “Baby Press” and claims that it is
not only ideal but very practical for
use by macaroni manufacturers in test-
ing ingredients in their experimental
laboratories.

Practically any old or new shape of
macaroni can be made from this little
press since the producing firm is able
to supply suitable dies that exactly fit
the experimental press. By merely
pulling out a pin to insert the desired
die in the bottom of the press and
tilting the cylinder to permit of easy
loading, the press is ready for casy
operation. A few turns of the hand
wheel and the products are extruded in
whatever shape the operator or experi-
menter desires. It is necessary only to
dry the products in the accepted man-
ner to provide ample samples for test-
ing—even for consumption.

The production cylinder is two and
seven-sixteenth inches in diameter
(2%") with a capacity of 22 ounces of
dough. The overall dimensions of the
whole press are 24"x1414"x13"; its
weight only 30 pounds,

Its producers say that the press can
be easily and quickly operated in test-
ing all kinds of ingredients such as
different brands of flour or semolina,
quantities of eggs for color, variety in
shapes, and other clements for which
tests are practical. “Indispensible in
every macaroni-noodle plant for many
uses as it makes the tests very eco-
nomically; in fact without such an
experimental press, when new ingred-
ients and new shapes of macaror’ have
to be tested or given proper tryouts
with the regular factory equipment,
the cost of such experimenting, figur-
ing the cost of the interruption in the
production schedule, the materials for
a full batch, the labor and power in-

volved, is far in excess of the small
cost of the experimental press.”

This laboratory macaroni press is
not only indispensable in macaroni

The experimental press ready
for loading

slants having their own laboratories,
ut also in the mills of the semolina
makers who are always ready to mill
grains to produce the highest possible
grade of semolina from the point of
color, strength and caloric values, Itis

The “Laboratory Press”
in operation

small but sturdily built, ¢nabling it to
be stored in a very small space so as
to be casily accessible for testing pur-
poses whenever the conditions of the
crops or the qualities of other ingred-
ients make such tests imperative.
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$30,000 Expansion
Project Started

Construction of the final unit oi a
$30,000 improvement project at the Min-
nesota Macaroni company’s plant in St.
Paul, Minn. is underway according to
an announcement by the two hustling
exccutives of the firm, Walter F. and
Eugene J. Villaume. This will com-
plete the firm's large expansion program
which includes among other features, en-
largement of the plant's boiler room, in-
stgllation of a modern boiler, installa-
tion of two large hydraulic presses and
pncknging machines, construction of a
new loading dock, construction of addi-
tional railroad trackage and moderniza-
tion of its drying rooms,

“Increased sales not only have forced
us to install additional machinery to in-
crease production,” said Walter T°. Vil-
laume, vice president and salesmanager
of the company, “but it also necessitated
a 50 per cent increase in the number of
plant employes. A year ago we had 50
men and women on our payroll. Today
we have 75."

Eugene J. Villaume, secretary-treas-
urer of the company ascribes the firm's
improved business to its consistent news-
paper and radio advertising and to the
exclusive use of northwest durum prod-
ucts in the manufacture of its better
grade macaroni, spaghetti and other pop:
ular varictics of these foods.

Observations

Now that it has been raining through-
out the United States mill feed has de-
clined as cattle find grazing lands are
again green,

In all Kansas, Nebraska, Oklahoma
and Texas tractors are plowing and it
is certain much more wheat is being
planted by the wealthy younger pgenerd
tion of farmers who can now sl the
July option wheat $1.00, knowin it i
costing them less than 60c. 1t is a sure
investment, profit guaranteed.

When mill feed declines cost of flour
advances, When new corn arrives this
month mill feed will decline further 3
corn can be bought for less.

1f wheat prices remain as they 3
now—high—with wheat being plant
somewhere every month of the ycar, it
side of six months crops put in the 12
60 days will flood world markets An
as England’s merchants and governmen
are interested in good, cheap food o
their people, you can bet they will &
this wheat cheap—Andy Baur.

October Milling Activities

General Mills Inc. summarizes the following comparative flour milling activities
as totaled for all mills reportiig in the milling centers as indicated:

Cumulative Cumulative

Past . SamePeriod - Since June Same Peri
Month Year Ago 30,1 1935

Bl Dhls, Bbls. Bbls.

NOTRIREIN e sy 2t e sl s sie 6 s bag 1,720,308 5,239,504 5,087,
SOUWERE -1 o o Dot bt b s 2,105,000 BBRRR20 777808
Lake, Central and Southern g 2,139,247 7477275 7.26380
PRcific COASt 1vveseesssessanernns 437,742 2010317 1517
Total for M:.s Reporting........ 5,852,195 6402393 23606036 22298

TSRS
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Consolidated Macaroni Machine Corporation

Designers and Builders
of
High Grade Macaroni Machinery

The 1935 Streamlined Press.

The Press that gives you Streamline
results.

. The Press that converts lost Time
into Profits.

In these days of high speed, auto-
mobiles, aeroplanes, even railroad trains,
are streamlined in order to eliminate air
resistance. The result is increased speed
with conservation of power and time.

Why do we call our press streamline?
Because, bv improving the design, we
have been able to increase the produc-
tion without any increase in power or
any sacrifice in convenience of operation.

All this has been accomplished with-
cut complicating the construction, In
fact, our new model is much simpler
than any of our previous presses, and is
unquestionably years in advance of any
'machine now on the market.

Built in various sizes and types.

Let_ us know your requirements and
we will help you select the press best

suited for your needs.

Send for illustrated and descriptive
circular. !

‘ SPECIALISTS FOR TWENTY-FIVE YEARS }
|

MIXERS DIE CLEANERS |
KNEADERS DRYING MACIINES
PRESSES MACARONI CUTTERS

We do not build all the Macaroni Machinery, but we build the best

BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

Address all communications to 156 Sixth Street

156-166 Sixth Street

—

- ~
e e g et e SR

e = AT "

R ——

T T ey e —

T

———

TN




R

Cleveland Manufacturers in Regional

Manufacturers representing the
“cream” of the macaroni-noodle makers
of Greater Cleveland conyuiicdd fn a very
important conference on national and lo-
cal matters on Oct, 17, 1936 at the call
of Association Director Joseph J. Cunco
of Connellsville, Pa. chairman of Re-
gional Group No. 4 of the National Mac-
aroni Manufacturers association. The at-
tendance was up to every expectation and
the discussions interesting and enlighten-
ing,

The meeting was held in Hotel Statler
starting at 1:30 p. m. and continued
throughout the afternoon.  Regional
Chairman Joseph J. Cunco presided and
Secretary M. J. Donna of the National
association who was in Cleveland for
that meeting acted as secretary in the
absence of the regional secretary.

In addition to the association officials
above mentioned, the following were in
attendance

Fred J. Decker—The Pfaffman Company.

Antonio  Ferrari—Union Square Macaroni
Company.

M. L. Stein—Standard Macaroni Company.

A. S. Weiss—Quality Noodle Company.

G. Weiss—Quality Noodle Company,

S. Bellanti—Columbus Macaroni Co.

Peter Durata—Ohio Macaroni Company

E. Fracassi—Metropolitan Macaroni Co,

H. Biordi—Chel Biordi Products Co.,

C. A, Colombe—Chef Biordi Products Com-
pany.

W. W. Stetson—Convention Bureau of
Cleveland Chamber of Commerce.

In his opening remarks Chairman Cu-
neo stated that the meeting would be
so divided to provide,—(first) the con-
sideration of a program prepared by the

“Its Advertised”
By John J. Lutge

There is something very reassuring
about the statement that a certain
brand of macaroni product is adver-
tised. Of course most people have that
confidence in advertised goods largely
because they have always found ad-
vertised goods to be as represented,
and dependable,

But there really is a more funda-
mental reason for the consistent de-
pendability of advertised goods. To
initiate and carry on a publication ad-
vertising program of adequate propor-
tions calls for committing one's sell
to the investment of a considerable
amount of money, In view of this no
good husiness executive engages in
publication advertising for his product
until he is sure that it will make good
in every respect. It may be of such a
nature that it doesn’t call for the in-
vestment of a heavy sum in.equipment

Meeting

association officials and (second) a dis-
cussion of affairs directly concerning lo-
cal problems,

In line with the first part of the pro-
gram, W. W. Sietson, representing the
Cleveland Charnber of Commerce was
introduced. He extended an invitation
to the National association to hold its
1937 convention in that city, stressing
the cotperation which his organization
would give in makinr the meeting a suc-
cess and calling upon the Cleveland
manufacturers to join, first, the National
Macaroni Manufacturers association as
full fledged and supporting members and
second,—in obtaining for Cleveland the
1937 conference of the Macaroni Indus-
try.
M. J. Donna, sccretary-treasurer of
the National association then discussed
the activities of the organization since its
formation in 1904, paying special atten-
tion to its current activities for the im-
provement of conditions in the trade
throughout the country. As a result of
his explanation and of the subsequent
action by the meeting three firms filed
applications for membership and three
others who were favorably inclined elect-
ed to discuss the action with partners in
the business.

Chairman Cuneco then took charge of
the discussion of the remainder of the
association’s program during which he
spoke on the following industry prob-
lems: (1) The action of the Macaroni
Protective Committee in seeking to ob-
tain refunds of processing taxes on floor
stocks and money held in escrow; (2)
The activities of the Washington Office
and the Jacobs laboratory in matters of
law enforcement ; (3) Profits and Losses

to manufacture it. It may be in some
instances that the raw materials that
go into it can be bought in small quan-
tities, The product may have with-
in itself many distinct advantages
from an investment and manufacturing
standpoint. But when it comes to the
publication advertising of products,
they are all on the same basis. A
definite investment must be contracted
for, and it behooves the advertiser to
be sure that everytling is right if he
wants his advertiging to be right,

In that fact lies the reason why
those who respord 1 the advertising
in general and trade publications are
so fully protected against purchasing
disappointments of any kind. “It's ad-
vertised” is significant because it means
that a product has been fully tested in
every respect to make sure that it will
make good on the advertising that is
done for it,

In many lines of business it is pos-
sible for a man to engage in business
with the investment of a few hundred

commensurate with the trade’s interest
in concentrated action through its na-
tional trade body; (4) The need oi an
additional association execulive to con-
stantly contact the leaders of the trade
and to mold thought along lines agreed
upon to be best for the group as a
whole; (5) Association membership, and
(6) A close watch on the labor trend as
it may later effect macaroni plamt em-
ployes.

In the second part of the meeting's
agenda local manufacturers entered into
a lively discussion of trade problems in
which they are directly interested
Among them were proper labeling of
products to acquaint buyers with the
true merits of the goods; the submittal
of samples of suspected products for
analysis and consequent action (o be
taken should analysis show the product
to be in violation of any Federal or
state statute; the procedure to he fol-
lowed in filing claims for refunds of
such portions of processing taxes as
may be refundable and the many prob-
lems created hr the current crop, where-
in blending, however necessary as it
may be, has been practiced to an extent
that it has or is rapidly becoming a men-
ace to legitimate products.

The Cleveland manufacturers asked
Regional Chairman Cuneo to arrange
if possible to alternate his regional meet-
ings between Pittsburgh and Cleveland
for the convenience of all manufacturers
in Region No. 4. They were unaninous
in their decision to codperate with the
Cleveland Convention Bureau in getting
for that city the 1937 convention of the
National Macaroni Manufacturer- as-
sociation next June,

or a few thousand dollars. Haviryg no
great investment at stake, and po:-ibly
being under the necessity of m:king
as much money as possible without
too strict regard to business ¢ hics.
such a man is apt to make and =cll 3
product that isn't as represented. It
may pay him for a time to do that
It never at any time pays the buyer 10
buy. such a product.

Such a situation cannot exist in the
realm of publication advertised goods
As before mentioned, the product must
be one that has proved itself before
it is sound business to advertise it
In addition to that we have the fact
that the advertiser, committed to build:
ing up a large volume of sales through
advertising, has to arrange for propef
distribution of his product. That call
for a still further investment of money
In other words, an advertiser has 50
much at stake in becoming an adver
tiser that the public may be sure tha!
the product is an excellingly good on¢
—if it is advertised.

A BRIEF HISTORY

(Prepared for Publication in the Special Edition of Il Commerciante Italiano,

For more than a third of a century,
the National Macaroni Manufacturers
Association has served continuously an
Industry that now converts annually
many millions of bushels of wheat into
a mitritious grain food known in Amer-
ica as “Macaroni Products.”

Macaroni making in this country be-
gan in a very small way after the Civil
War.  With the arrival of many Euro-
peans in the latter part of the nine-
teenth Century, the demand for the food,
which has long been a favorite in
Europe and especially in Italy, greatly
increased and American macaroni manu-
facturing plants grew in number and
size to supply this increased demand,

At the opening of the 20th Century,
a score or more of the progressive manu-
[aclu[crs of macaroni and noodle prod-
wts in America almost spontaneously
realized the fact that their trade had
made sufficient advance to warrant the
organization of some sort of a national
!ntl,y to look after the more general
affairs that individuals found imprac-
tical and impossible to do,

!n 1903, ll.u-rc was launched a well-
elited magazine by a Cleveland manu-
facturer as a private organ, It soon he-
ame recognized as the spokesman of the
new and growing trade, Through its
wlumns, it solidified the growing senti-
ment in favor of an Association of
mnufacturers in an industry that then
asted of nearly 100 small, widely sep-
inated manufacturing plants.

Early in 1904, a call went out for the
it national meeting of the United
States Macaroni Manufacturing Indus-
'y and in answer to this call representa-
ives of twenty or more macaroni-noodle
manufacturing firms met in Lincoln
ltlﬂlt'l. Pittsburgh, Pa., where on April
19 1904 was formed the first national
Pganization of the Industry bearing the

Ethy name of “THE NATIONAL
-S'SUCIATION OF MACARONI
AND NOODLE MANUFACTURERS
OF AMERICA.”

Mr. John A, S. Piccardo of B. Pic-
ardn, Pittsburgh, Pa., was selected as
Mporary  Chairman and Mr. E. C.
}prlws, ditor of the Macaroni and
vodle Manufacturers Journal, acted as
‘Mporary Secretary,

On the” following day, a constitution
il a set of by-laws were adopted. Offi-
o5 were elected and a general program
" rade improvement approved.

One of the oldest firms in point of
“Minuous existence is A, Zerega's Sons,
%, Brooklyn, N. Y. Therefore, it was
Ut natural that this old firm would sup-
¥ the first President of the new organ-

lion in the person of Mr. Thomas H,
I“"T}lc,\'. Another natural act was the
“lon of Mr, E. C. Forbes of Cleve-
“d, Ohio, Editor of the Macaroni and
odle Manufacturers Journal, as Sec-
Ury, Honored also was Mr. Fred
“ker, Sr., of the Pfaffman Egg Noodle

dated Oct. .0, 1936.)

Company, Clevelara, Ohio, owner of the
Macaroni and  Voodle  Manufucturers
Journal, by his clection as Treasurer of
the Associatio’ | a position which he held
f"f 23 years, resigning in June, 1927,

T'weniv une manufacturing firms en-
rolled as Charter Members during the
first convention, Eleven additional firms
elected to enroll themselves as Charter
Members during the Summer of 1904
as did four Allied Trades Firms, who
ioined as Associate Members,  The new
organization thus started with a Chayter
Membership of 36 All members puid
an admission fee of $10.00 and the small
dues of $5.00 annually.

The Macaroni and " Noodle Manufac-
turers Journal was voted the official
organ of the new Association,

“Cooperative  Competition” was  the
keynote of the entire proceedings of the
first national two-days' conference of
the macaroni industry, At this first
gathering  acquaintances  were  formed
that later ripened into lasting friendships

from which sprang confidence and un-
derstanding.

The second national convention of the
Macaroni Association and Industry was
held in New York City, May 9-10, 1905,
Mr. G, F. Argetsinger of L. B, Eddy
Company, Rochester, N. Y., was elected
as the second President of the organiza-
ton,

The marketing of macaroni products
was slowly but definitely changing from
b‘u]l-; to package.  In this second conven-
tion appeared the first division in the
trade between manufacturers that spe-
cialized in package macaroni and those
who believed that selling this food in 20
and 22 pound wood boxes was the pre-
ferred manner of distribution.  The (wo
mterests were solidified by the election
of an Executive Commitiee which in-
cluded equal representation for the bulk
interests and the package interests, cach
classification electing its own representa-
tives thercon.

Mr. Argatsinger was re-clected in 1906
and 1907 at conventions held in Chicago,
May 8-9, 1906 and Cleveland, May 14-
15, 1907. In both these conventions the
question of the proper freight classifica-
tion for macaroni products was the prin-
cipal topic of discussion,

It is interesting to note that a feature
of entertainment at the Cleveland con-
vention May 14-15, 1907 was the first
automobile ride to which the macaroni
men were treated as puests of Associa-
tion Treasurer Fred Decker,

The Association went to the extreme
South for its third President in the per-
son of Mr. Ed. Dreiss of the San An-
tonio Macaroni Factory, San Antonio,
Tex., electing him at the convention al
Niagara Falls, June 16-17, 1908, It
was at this convention that the Industry
first went on record as opposed to the
use of artificial coloring in egg noodle
products,

New Yori City, dedicated to the Macaroni Industry,

Mr. . Dreiss was re-elected 1'resi-
dent at the convention in Memphis,
Tenn, May 11-12, 1909, Memphis is
the only Southern City 1o entertain the
national convention of macaroni makers
since the organization of the National
Macaroni Manufacturers Association.

The fourth President was Mr. C. I
Mueller, Jr., of the C. F. Mueller Co.,
lersey City, N. J., who was elected at
the seventh annual convention of the
Association in St. Louis May 17, 1910,
The use of Durum Flour and Semoling
had become very general by that time
and the Durum Millers first” manifested
mterest in the National Association by
ioining as Associate Members and unit-
ing with the macaroni manufacturers in
promoting the production  of quality
macaroni from Semolina. ’

Mr. C. I, Mueller, Jr., was re-elected
as President for five ensuing, conseeu-
tive terms, at conventions at  Detroit
June 10-11, 1913; at the Chicago con-
vention June 16-17, 1914 and at the
Minncapolis convention June 8.9, 1915,

During his six years as the chief ex-
ccutive of the nation al body such matters
were discussed and sponsored as: (1) A
new egg noodle law giving greater pro-
tection  against  illegitimate  noodles.
(2) The proposal of the first macaroni
educational publicity campaign.  (3) An
increase in dues o provide for a per-
manent Secretary and a permanent or-
ganization, action on which was delayed
due to the World War.

Milwaukee supplied the ifth President
of the Association in the person of Mr.
Wm. A, Tharinger of the Tharinger
Macaroni Company, elected at the thir-
teenth convention in- New  York City
June 13-14, 1916. The  Association
there went on record as favoring the
adoption of the proposed Federal ure
Food Laws then before Congress,

Mr. James T. Williams of The Cream-
ctte Company, Minneapolis, was elected
the sixth President of the National Asso-
ciation at the l4th convention of the
body held in Cleveland, Ohio, June 12-
14, 1917.

At that convention the manuiaciur-
ers patriotically approved the Gover::
ment's “Save Wheat™ program o aid
feeding the American troops in Fran -
and elsewhere and despite the fact thin
the “Save Wheat”  campaign meant
greatly  reduced  macaroni sales,  the
manufacturers pledged their fullest co-
operation o the Army, Navy and Com-
merce Departments in helping to win the
War,

Mr. Williams was re-elected President
at the Minneapolis convention June 8-10,
1918 where  the  "SUBSTITUTE
BOGEY" was the chief topic of discus-
sion. At that convention the manufac-
turers went unanimously on record in
favor of the restriction of output to 70
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per cent of their pre-war capacity rather
than to use substitutes, .

The Executive Committce was in-
structed by this convention to study the
proposal of Treasurer Fred Becker to
give his Journal to the Association to be
the latter's official organ and to elect a
permanent Secretary, who vas to serve
as the Editor thereof. .

Mr. Williams was elected for a third
term at the 16th national convention in
Saint Louis June 10-12, 1919. At this
convention the Executive Commiltee re-
ported the appointment of Mr. M. J.
Donna as Association Secretary and
Journal Editor as of March 1, 1919,
succeeding Mr. E. C. Forbes who served
continuously as convention Secretary for
fiftecen years, It also pointed with pride
to the first issuc of the Association's offi-
cial organ (May 15, 1919) bearing the
name of The New Macaroni Journal.

At this convention the Executive
Committee reported on the first coopera-
tive advertising campaign during the
Lenten Season of 1919 wherein $50,000
was subscribed and expended in popular-"
izing macaroni products.

It was also voted to shorten the organ-
ization's name from the “NATIONAL
ASSOCIATION OF MACARONI
AND NOODLE MANUFACTURERS
OF AMERICA” to the "NATIONAL
MACARONI MANUFACTURERS
ASSOCIATION."

At a special meeting in Chicago in
January, 1920, a new constitution and
bylaws were adopted and the National
organization incorporated under the Cor-
porate Laws of the State of Illinois
lanuary 21, 1920.

Mr. Wil'iams was re-elected for his
fourth consecutive term at Niagara
FFalls convention June 22-24, 1920. At
this mecting, it was agreed to make the
convention self-supporting by charging
a registration fee of $10.00 to cover con-
vention expenses,

It also voted to establish a Macaroni
Laboratory in Washington, D, C. with
Mr. I. R. Jacobs, former official of the
United States Bureau of Chemistry in
charge.

At the 18th convention held in De-
troit, June 9-10, 1921, former President
C. I'. Mucller, Jr., was again clocted to
head the organization, At this conven-
tion & Grocers’ Publicity Campaign was
considered and the manufacturers voted
as favoring an increased tariff on im-
ported macaroni products,

President C. I, Mueller, Jr., died sud-
denly on December 13, 1921, and Vice
President B. F. Huestis of the Huron
Milling Company, Harbor Beach, Mich-
igan, assumed the Presidency for the bal-
ance of the term as the 8th president of
the organization.

Mr. Henry Mucller, President of C. I,
Mueller Company, Jersey City, N, ],
and brother of the deceased C. F,
Mueller, Hr., was elected the 9th Presi-
dent of the Association at its 19th con-
vention at Niagara Falls June 22-24,
1922, He served for six consecutive
years during which he presided at na-
tional conventions held at Cedar Point
June 12-14, 1923; Niagara Falls June

8-10, 1924; at Atlantic City July 7-9,
1925; at Chicago June 8-10, 1926, Min-
neapolis June 13-15, 1927 and Chicago
June 19-21, 1928,

Under his leadership such matters as
(1) Association Financing, (2) Mnca'-'
roni Tariffs, (3) “Eat More‘ Wl‘\vc.at_
Campaign, (4) Appointment of a Vigi-
lnncepcg::xmiuec. (g);) A Second National
Codperative Educational ~ Advertising
Campaign, (6) The Amalgamation of
Sectional Associations with the National
Body, (7) The Adoption of the Regula-
tions by the U. S. Department of Agri-
culture absolutely prohibiting the use of
artificial coloring in macaroni or noodl'c
products, and (8) obtaining the trade’s
and the Government's approval to the
Americanization of the name of its food
from ALIMENTARY PASTES to that
of MACARONI PRODUCTS. Since
that day the term “MACARONI
PRODUCTS" has been generally substi-
tuted for “Alimentary Pastes” in all
Government reports and pamphlets,

At the 1927 convention, Mr. Fred
Becker, Sr., who had served as Treas-
urer of the Association since its incep-
tion in 1904, or for 23 consecutive years,
felt that he had done his full duty to-
wards the Association and asked that
another member be elected to succeed
him. His tendered resignation was ac-
cepted with a vote of confidence and of
sincere appreciation of his long, satis-
factory service.

Mr. Lawrence E. Cuneo, President of
the Connellsville Macaroni Company,
Connellsville, Pa. was elected Treasurer
in 1927 and served for one term. In
1928 the Association voted to combine
the office of Sceretary and Treasurer
and Mr. M. J. Donna, the Association
Secretary and Editor of the Macaroxi
Journar, was given the added duty of
the Treasurership.

At the 25th annual convention in Chi-
cago June 19-21, 1928, Mr. Frank J.
Tharinger, President of the Tharinger
Macaroni Company, Milwaukee, was
elected as the 10th President of the As-
sociation. He was the second member of
his firm to be so honored.

Mr, Tharinger was re-clected for his
second term at the June 18-20, 1929 con-
vention in New York City, Two out-
standing activitics sponsored by Presi-
dent Tharinger were (1) inauguration
of the Industry’s greatest macaroni pub-
licity camgaign for which nearly $3,000,-
000 were pledged and over $1,500,000
expended during the years 1930 and
1931, (2) The adoption of a uniform
cost and accounting system by the Asso-
ciation with the recommendation that it
be generally used in the plants to enable
manufacturers to “know their costs,”

At the 27th convention of the industry
at Niagara Falls, June 24-26, 1930, Mr.
Frank L. Zerega of A, Zerega's Sons,
Inc., Brooklyn, N. Y. was elected as
the Association’s 11th President and his
was the 3rd firm to supply two Presi-
dents, having furnished the first execu-
tive of the Association,

Under President Zerega's regime the
national macaroni advertising campaign
was vigorously supported with the
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women's magazines, carrying the maca.
roni message in 1930 while newspapers
and trade journals were used for the
same purpose in 1931, when the move.
ment collapsed due to internal striic.

At the convention in Chicago June 16
18, 1931 Mr. Zerega was re-clected and
in his second term the major pulliciiy
campaign was brought to a close. prin.
cipally through the good work of Direc-
tor Robert B, Brown of the Fortune-
Zerega Company, Chicago, Chairman of
the Board of Advertising Trustees.

Before the end of his second term,
President Zerega inaugurated a cam.
paign to curb destructive macaroni mer-
chandising. Mr. W. F, L. Tuttle, Pul-
lisher of “Groceries,” was appointed to
lead the Association in its fight against
—'PROFITLESS SELLING,”" the
“INDISCRIMINATE USE OF MAC-
ARONI AS LOSS LEADERS," the
“MANUFACTURE OF INFERIOR
GRADES” and “PROMISCUOUS
PRICE CUTTING."”

Mr. Alfonso Gioia of A. Gioia & Diro,,
Rochester, N, Y., was eclected the 12ih
President at the 29th annual convention
of the Association at Niagara Falls June
14-16, 1932,

During his term invaluable work was
done to solidify all interests in the trade
under the banner of the National Assw-
ciation and the first steps were taken t
cobperate with the Government in adop-
tion of the Macaroni Code under the
new National Recovery Act.

Mr. G. G. Hoskins, vice president of
The Foulds Milling Company, Liberty-
ville, Ill., representing a charter member-
firm of the National Association, was
clected the thirteenth President of the
Association at the Chicago convention
Tune 19-21, 1933.

Always active in the promotion of uni:
form cost and accounting practices in thj
industry, he gave much t ught o the
extension of that activity during hi
term. The outstanding Association ac
during his term was the adoption am
promulgation of a Code of Fair Compe]
tition for the Macaroni Industry under
the National Recovery Act. He spent
much time in Washington contacting
Government officials and NRA «xew
tives with the result that on January 2,
1934 an Executive Order was ‘r\sgr.d
officially approving the Code of Fai
Competition for the Macaroni Indusin
prepared under his direct supervision.

He naturally was named Chairman ¢f
the Macaroni Code Authority and o
tained from his firm a leave of absenc

to serve his industry more speciticall
He set up a special office for the Maa
roni CD(I:! supervision in Chicago 2
kept in personal cortact with the trad
by several extensive \ours to all the Jead
ing macaroni manuiacturing cenler
from coast to coast. Realizing the arde
ous work involved in the epforcement ©
the macaroni code, he dec'ined to s1a
for re-clection at the end of his ter®

Mr. L. S. Vagnino of Amend
Beauty Macaroni Company, Saint Lo
Mo., was elected as the 14th Presid
of the National Association at the 3!

(Continued on Page 22)
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Una Breve Cronistoria Della National Macaroni

Per pilt di un terzo di secolo la Na-
tional Macaroni Manufacturers Associa-
tion ha conlinuamente servito un'indus-
tria che ora trasforma ogni anno molti
milioni di bushels di grano nel nutritivo
alimento note in America come “Prodotti
di Maccheroni.”

La manifattura dei maccheroni comin-
do in piccolissime proporzioni dopo la
Guerra Civile, Con I'arrivo di molti eu-
ropei, nell'ultima parte del 19.mo secolo,
la richiesta di questo cibo—che ¢ stato
da lungo tempo un piatto favorito in

Europa e specialmente in Italia—aumentd
grandemente e le fabbriche di mac-
cheroni crebbero in America di numero
e dimensione per far fronte all'aumentata
domanda.
_All'inizio del 20.mo secolo, una ven-
ina, 0 poco pil, di manifatturieri, pro-
gressisti di prodotti di maccheroni e
te all'vovo, quasi spontancamente
realizzarono il fatto che il loro com-
ercio aveva fatto sufficiente progresso
h giustificare l'organizzazione di un ente
azionale che prendesse cura degli affari
i generali dell'industria a cui le singole
litte non potevano attendere,
Nel 1903, un manifatturicre di Cleve-
ind lancid, come organo privato, una ri-
a2 molto bene redatta, la quale fu
wbito riconosciuta come il portavoce della
wova crescente industria,  Questa pub-
lltum!u: consolidd il sentimento mani-
tstatosi in favore di un'associazione di
ifatturieri in un’industria che allora
intava un centinaio di piccoli pastifici
parati da vaste distanze,
Nei primi del 1904 fu lanciato un
PP}'_"-' per la prima riunione nazionale
elindustria dei maccheroni negli Stati
miti e in risposta a questo appello uma
lina o poco pit di rappresentanti di
e manifatturiere di paste all'vovo
Macarodin noodles) si riunirono al Lin-
on Hotel in Pittsburgh, Pa., dove il 19
rle 1904 fu costituita la prima organ-
Azone nazionale dell'industria, por-
e il lungo nome di “The National
Sociation of AMacaroni and Noodle
Wufucturers of America.”
Fu seelto per chairman provyisorio
‘n A, S, Piccardo, di Pittsburgh, ¢
- L. Forbes, editore del “Macaroni and
dle Manufacturers Journal” fun-
o0 da segretario provvisorio,
Il Blorno seguente, furono redatti ed
lati una costituzione e relativo rego-
mento; furono eletti gil ufficiali ¢ fu
i ;p\mlu un programma generale per il
Eioramento dell'industria,

Una delle pitt vecchie ditte produttrici
Paste alimentari, la A. Zarega’s Sons,
+ forni alla nuova organizzazione il
Primo Presidente nella persona di
" Thomas H, Toomey. L’associazione
tlesse Mr, E. C, Forbes, di Cleve-

land, Ohio, al posto di Segretario, ¢

?\‘Ir. Fred Becker, Sr., della Piaffman

Egg Noodle Co., di Cleveland, Ohio,

padrone del “Macaroni and  Noodle

.-\llnnufaclur'l:rs Journal,” fu eletto Teso-

riere, posizione che tenne per 23 anni,

fino al giugno del 1927, quando si dimise,

_Durante la prima convenzione ventuno
ditte si arruolarono come Charter Mem-
bers: a queste poi, altre undici se ne ag-
gunsero nell'estate del 1904 ¢ quattro
ditte di industrie affini si arruolarono
come membri associati. La nuova or-
ganizzazione comineid cosi, con 36 soci,

Futti i membri pagavano una tassa
d'ammissione di $10 ¢ la piccola contri-
buzione di $5 annui.

I **Macaroni and Noodle Manufactur-
ers Journal” fu assunto come organo
ufficiale della nuova organizzazione.
 La competizione delle cotperative fu
il tema principale di tutti i dibattiti dei
due giorni della prima conferenza dell'in-
dustria dei maccheroni.  In questa prima
riunione furono fatte delle conoscenze
che sisvilupparono in salde amicizie ¢
crearono la fiducia reciproca ¢ la buona
intesa,

La seconda convenzione dell'industria
dei maccheroni associata si tenne in New
York il 9 ¢ 10 maggio 1905. Mr. G, I,
Argentsinger, della L. I Eddy Co.,
IFUCINJHIL'I', N. Y., fu eletto alla carica di
Secondo Presidente dell’organizzazione,

11 sistema di vendita dei prodotti di
maccheroni si andava  lentamente ma
definitivamente cambiando dalla massa al
pacchetto. In questa seconda conven-
zione apparve la prima divisione fra i
manifatturicri che si erano specializzati
nei maccheroni in pacchetti e coloro che
credevano si dovesse preferire la distri-
buzione in cassette di 20 ¢ 22 libbre. Le
due parti vennero ad un compromesso
¢ si unirono in un Comitato secutivo
con cguale numero di rappresentanti.

Mr. Argentsinger fu ricletto nel 1906
¢ 1907 alle convenzioni tenutesi rispet-
tivamente in Chicago I'8 ¢ 9 maggio ¢
in Cleveland il 14 ¢ 15 miggio.  In en-
trambe queste convenzioni la quistione
principale fu la pitt conveniente classi-
ficazione per il trasporto dei prodotti di
maccheroni.

L'Associazione andd a cercare il suo
Terzo Presidente  nell'estremo  South
nella persona di Mr, Ed. Dreiss, della
San Antonio Macaroni  Factory, San
Antonio, Texas, eleggendolo alla conven-
zione che si tenne a Niagara Falls nei
giorni 16 ¢ 17 giugno 1908,

IF'u a questa convenzione che 'indus-
tria dichiard e deliberd la sua avversione
all'uso della colorazione artificiale dei
prodotti di paste all'uovo.

Mr. Ed. Dreiss fu ricletto Presidente
alla convenzione tenutasi in Memphis
nei giorni 11 e 12 maggio, 1909.

Manufacturers Association

Come sorse e si sviluppo’ I’associazione

(Alla cortesin del Signor M. J. Donna, Segretarlo-Tesorlere ¢ Editore del Maearont Journal)

I Quart, Presidente fu Mr, C. 1.
.\I_uu]lcr. Jr., della Mueller Co., Jerse
City, N. [, il quale fu cletto alla settinga
convenzione annuale dell'associazione in
St. Louis, il 17 ¢ 18 maggio, 1910,

L'uso del fiore durum e semolina in
quell’epoca si era gia molto generalizzato
¢ i Durum Millers manifestarono per la
prima volta il loro interessamento per
I'Associazione Nazionale, aderendosi
come membri associati ¢ unendosi ai
manifatturieri di maccheroni nel promu-
overe la produzione della qualiti i mac-
cheroni fatti di semolina.

Mr. C. F, Mueller, Jr., fu ricleto
come presidente in seguito per cinque
termini consecutivi.  Durante il periodo
che fu capo esceutivo dell'ente nazionale
_fu.r:.m(_r discusse ¢ propugnate le seguenti
iniziative: 1) una nuova legge sulla pasta
all'uove per proteggere l'industria dagli
adulteratori. 2) La proposta della prima
campagna  pubblicitaria  educativa  in
favore dei maccheroni. 3) Un aumento
della quota sociale per provvedere 'or-
gamzzazione i un segretario perma-
nenle,

Milwaukee forni il Quinto Presidente
dell’Associazione nella” persona di Mr.
Wm. A. Tharinger, della Tharinger
Macaroni Company, eletto alla 13.ma
convenzione tenutasi in New York pei
giorni 13 e 14 giugno. 1916,

Llassociazione approvd wn ordine del
Rlorno propugnante lapprovazione delle
Federal Pure Food Laws che allora si
discutevano nel Congresso,

Mr Taaes T, Walliams della Cream-
ctte: Company, Minneapolis, fu cletto
Sesto Presidente dell’Associazione na
zionale alla Ima convenzione, che si
tenne in Cleveland, Ohio, nei giorni 12-
14 pgiugno 1917,

In questa convenzione i manifattur-
ieri patriotticamente approvarono il pro-
gramma della campagna fatta col motto
“Risparmiate grano” dal Governo per
non far mancare i viveri alle truppe
americane che si trovavano in Francia
¢ altrove, ¢ malgrado il fato ehe la
campagna_del Governo per risparmiare
il grano significasse una forte riduzione
nella vendita deim accheroni, i manifat
turieri impegnarono la loro pite completa
conperazione con i dipartimenti dell’eser-
cito, della marina ¢ del commercio per
aiutare a vin. I guerra,

Mr. Williaws fu ricletto Presidente
alla convenzione di Minneapolis che si
tenne nei giorni 8, 9 ¢ 10 giugno, 1918,
dove lo spauracchio dei sostituti fu il
soggetto principale delle discussioni.  In
quella convenzione i manifatturieri vota-
rono all'unanimiti in favore della limita-
zione della loro produzione al 70 per
cento del volume dell'ante-puerra anziché
usare dei sostituti.

Mr. Williams fu eletto per la terza
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volta Presidente alla 16.ma convenzione
annuale che si tenne a St. Louis nei
giorni, 10, 11 e 12 giugno, 1919,

In questa convenzione il Comitato
Esecutivo nomind Mr. M, J. Donna
Segretario dell’Associazione ed Editore
del giornale, succedendo a Mr. E. C.
Forbes, che era stato per quindici anni
continuamente segretario della conven-
zione. 11 giornale ufficiale dell'associa-
zione divenne il 15 maggio 1919 il “The
New Macaroni Tournal.”

In questa convenzione il Comitato
Esecutivo presentd il suo rapporto sulla
yrima  campagna cooperativa  di pub-
licith fatta durante la quaresima di
quell’anno e per la quale furono sotto-
scritti ¢ spesi $50,000 per popolarizzare
i prodotti di maccheront,

Nella stessa convenzione il nome dell’-
organizzezione fu accorciato in quella
che porta vra, National Macaroni Manu-
facturers Assoriation,

Nel gennaio 1920 fu tenuta una spe-
ciale riunione in Chicago. Fu redatta
una nuova costituzione dell’associazione
nazionale e l'organizzazione fu incorpo-
rata il 21 gennaio sotto le leggi dello
Stato Ilinois.

Mr. Williams fu ricletto per la quarta
volta consecutiva alla convenzione che si
tenne in Niagara Falls nei giorni 22, 23
e 24 giugno, 1920,

In questa convenzione fu deliberato
di stabilire un Macaroni Laboratory in
Washington, D. C,, affidandone l'incarico
a Mr. B. R. Jacobs, ex ufficiale dell-
United States Bureau of Chemistry.

Alla 18.ma convenzione, tenuta in De-
troit nei giorni 9 ¢ 10 giugno, 1921, l'ex
Presidente C. F. Mueller, Jr, fu di
nuovo eletto capo dell'organizzazione,

In questa convenzione fu considerata
una Grocers' DPublicity Campaign e i
manifatturieri votarono in favore di un
aumento di tariffa su prodotti di mac-
cheroni importati.

11 Presidente C. . Muecller, Jr., mori
improvvisamente il 13 dicembre 1921, ed
assunse la presidenza come ottavo Presi-
dente dell'organizzazione il Vice Presi-
dente B, I, Huestis della Huron Milling
Co., di Harbor Beach, Mich.

Mr. Henry Mucller, Presidente della
C. I. Mueller Co., Jersey City, N. J., ¢
fratello del defunto C. I, Mueller, Jr.,
fu eletto nono Presidente dell’Associa-
zione alla 19.ma convenzione che si tenne
a Niagara Falls nei giorni 22, 23 e 24
giugno, 1922, Egli servi sei anni con-
secutivi, durante i quali presiedette alle
convenzioni nazionali di Cedar Point, 12-
14 wiugno, 1923; Niagara [%alls, 8-10
giugno, 19245 Atlantic City, 7-9 giugno,
1925 ; Chicagu, %10, giugno, 1926; Min-
neapolis, 13-15 mugno, 1927; Chicago,
19-21 giugno, 1928,

Sotto la presidenza di Mr. Mueller
furono portate a termine molte iniziative
fra le quali le seguenti; 1) Finanzia-
mento  dell'Associazione; 2) Tariffa
doganale sui maccheroni; 3) Campagna
col motto “Mangiate pitt grano”; 4)
Nomina di un Comitato di Vigilanza;
5) Scconda campagna nazionale cduca-
tiva di pubblicita cooperativa; 6) Amal-
pamazione delle Associazioni Sezionali
con l'ente nazionale; 7) Adozione del

regolamento del  Dipartimento  d'Agri-

coltura Federale che proibisce assoluta-
mente I'uso di materie coloranti arti-
ficiali nei prodotti di maccheroni o paste
all'vovo; 8) Approvazione dell'industria
¢ del Governo al cambiamento del nome
da “Macaroni Products.” TFin d'allora
il termine Prodotti di Maccheroni &
stato generalmente sostituito a quello di
Paste Alimentari in tutti i rapporti e gli
opuscoli del Governo.

Alla convenzione del 1927, Mr. Fred
Becker, Sr., che aveva servito come Tes-
oriere dell’Associazione fin dal suo inizio
nel 1904, ossia per 23 anni consecutivi,
senti di aver fatto tutto il suo dovere
per I'Associazione ¢ chiese che un altro
membro fosse eletto al suo posto. Le
dimissioni, previo un voto di fiducia ¢ di
ringraziamento, furono accettate.

Mr. Lawrence E. Cuneo, Presidente
della Cunnellsville Macaroni Co., di Con-
nellsville, Pa., fu cletto tesoriere per il
1927 ¢ servi per un termine. Nel 1928,
I'Associazione dciiberd di combinare gli
uffici di Segretario ¢ Tesoriere ¢ Mr.
M. J. Donna, Segretario dell'Associa-
zione e direttors del “"Macaroni Journal”
ebbe anche la carica di Tesoriere.

Alla 25.ma convenzione annuale, tenu-
tasi'in Chicago nei giorni 19, 20 ¢ 21
giugno 1928, Mr. Frank J. Tharinger,
Presidente  della Tharinger  Macaroni
Co., di Milwaukee, fu eletto decimo
Presidente  dell'Associazione.  Era il
secondo membro della sua ditta che ven-
iva cosi onorato.

Mr. Tharinger fu ricletto per un sec-
ondo termine nella convenzione del 1929
che si tenne in New York nei giorni 18,
19 ¢ 20 giugno. Due rilevanti attivitd
propugnate dal Presidente  Tharinger
furono: 1) la inaugurazione della pii
grande campagna di pubblicita dell'indus-
tria dei macchereiii, per la quale furono
offerti circa 355,000,000 ¢ se ne spesero
oltre $1,500,000 durante gli anni 1930 ¢
1931; 2) l'adozione per parte dell'asso
ciazione di un unico sistema di costo e
contabiliti con la raccomandazione che
fosse generalmente usato nelle fabbriche
per mettere i manifatturieri in giado di
“saperc i loro costi.”

Alla 27.ma convenzione dell'industria,
tenutasi a Niagara Ialls, nei giorni 24,
25 ¢ 26 giugno, 1930, Mr. Irank L.
Zerega, della Zerega's Sons, Inc, di
Brooklyn, N. Y., fu cletto undicesimo
Presidente dell’Associazione.

Sotto il regime del Presidente Zerega
la campagna nazionale di pubblicith per
i maccheroni fu vigorosamente sostenuta
specialmente nei giornali femminili nel
1930 mentre  giornali  commerciali ¢
politici furono usati per lo stesso scopo
nel 1931, quando il movimento venne
meno per causa di lotte interne,

Alla convenzione di Chicago del 16-18
giugno Mr. Zerega venne rieletto ¢ nel
suo secondo termine fu portata a fine la
maggiore campagna di pubbliciti, prin-
cipalmente per mezzo del buon lavoro
del Direttore Robert B. Brown della
Fortune-Zerega Co., di Chicago, chair-
man del Board of Advertising Trustees,

Prima della fine del suo secondo ter-
mine, il Presidente Zerega inaugurd una
campagna per climinare il distruttivo
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sistema di vendite dei maccheroni. [
W. I*. L. Tuttle, che pubblica *Gro
ceries” fu chiamato a guidare I'as-ucia-
zione nella sua lotta contro le “Vondige
senza profitti”"—"1"uso indiscriminio de
maccheroni  come loss  leaders” —1
“Manifattura di gradi inferiori® «l i
“promiscuo taglio di prezzi.”

Mr. Alfonso Gioia della A, Gioia §
Bros., Rochester, N. Y., fu ¢lett dodi

cesimo Presidente della 29.a convenzione]

annuale  dell’Associazione  tenutasi
Niagara Falls nei giorni 14, 15 ¢ I
giugno, 1932,

Durante il'suo termine fu fatto Jdell’in

apprezzabile lavoro per consolidare tu

li interessi dell'industria sotto Ia band
iera dell’Associazione nazionale ¢ furon
fatti i primi passi per cooperare col Go
verno nell'adozione di un codice pe
Iindustria sotto la legge deila NRA.

Mr. G. G. Hoskins, Vice Presiden
della The Foulds Milling Co., di Liberty
ville, 111, fu eletto tredicesimo President
dell'associazione alla convenzione di Chi
cago del 19-21 giugno 1933,

Sempre attivo nel promuovere le pra
tiche del costo e contabilith uniformg
nell'industria lavord molto a diffonder
tali pratiche durante il suo terming
L'atto pitt notevole dell'associazion
durante la presidenza di Mr. Hoskin
fu la promulgazione di un codice di equ
competizione per lindustria dei mac
cheroni.

11 Presidente passo molto tempo
Washington in contatto con funziona
del Governo ed esccutivi della NRA
prima che il 29 gennaio 1934 non veniss
approvato con un decreto ufficiale il sud
detto codice dell’industria,

Mr. L. S. Vagnino, dell'America
Beauty Macaroni Company, di St. I'im
pianto di vasti vivai in singole dent
dell'Associazione Nazionale alla L.
convenzione annuale tenutasi in Chicag

il 12-14 giugno, 1934 ¢ fu rieletto allg

convenzione di  Brooklyn del 174l
giurao, 1935,

La sua mania ¢ la semplifiazion
dell'impacco dei maccheroni e vi b dob
cato lungo studio e molto tempo mentt
era vice presidente, Durante 1 sv
primo termine come Presidente Jedi
tutte le sue attivith al codice dell indus
tria dei maccheroni fino a quando o
venne annullato dolla  decision: dell
Corte Suprema del 27 maggio 1955,

Durante il suo secondo termine Jedic
tutta la sua abilith alla riorganiz azio®
dell’Associazione Nazionale su basc in
pendente da ogni azione governativa
altre influenze esteriori,

L'attuale quindicesimo  Presidinte
Mr. Philip R. Winebrener, della A ¢
Krumm & Son Macaroni Co., I’IuiInJId
phia, Pa. e fu cletto dalla convenzi®!
tenutasi a Chicago il 15-16 giugno. 19

Il suo primo atto ¢ stato la nom®
di un Macaroni Manufacturers 1'rold
tive Committee, il cui scopo principalé
di ottenere dai Millers e dal Gover®
quei rimborsi che legalmente sono dos?
non solamente a membri dell’Assoct
zione Nazionale ma ad ognuno ¢ !
manifatturieri  dell'industria  dei ™
cheroni in conseguenza dell'annullame®
delle cosiddette “processing taxes.

-
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[ACARONI MAKERS VOICE

To this department, all Macaroni-Noodle Manuf i
d I mi. > A acturers am i

"nd birie lmt'l:l on any subject of special or general |||u|-ril\ll"hh e il

Views expressed are those of the contributors amil not necessarily ) ]

£tors vr the P'ublication Committee. 5 Hireail the

“I do not agree with all that yon say—
But I shall defend to the r!ra.ll: ynu'r'\:"iuhf to say 6"

—Voltaire
(hinking "For"” or “Against”
ar Editor:

There are two ways of thinking, “FOR" and “AGAINST.”
|¢ ghccrful. courageous person thinks for himseli and for
[l things that are good. The pessimist thinks against himself
d against all things worth while, )
nl[lklnﬁ “For" incites our ambition to get what we need
|13k||1g Against” invites what we do not need, '
We get gloom, failure and sometimes disease, or we ¢
od cheer, sound success and physical stre !
how we think,
A man cannot be a success nor can he make a success
mklng'aga:nst_tlulms generally,—and that is exactly the wiy
e pessimist thinks, The pessimist reminds me of the pole-
bt waiting by the side of the road for an opportunity to
riume the people in a touring car.  He is never quite satis-
d until he discharges his disagreeable odor. 1lis main am-
tion is to get others smelling like himself.
To think against oursclves and against all the advantages of
eis 1005 mental and moral swicude. i
Paul Bieley, Metropolitan Representative \ B
Keystone Macaroni Manufacturing Co. i ? e
New York, N. Y. e
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v manufacturers as mem-
% of the National Macaroni Manufa p ciati
i) cturers  Association. 213 N. Morgan St.
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ydraulic and Special Machi:

Chicago, U.S.A.

NORTH BERGEN, N. J.

Renowned Manufacturers
OF

MACARONI—NOODLE DRYERS

ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

BAROZZI DRYING MACHINE CO., INC.
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THE ONLY SYSTEM XNOWN TO BE SPACE—-TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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Robinson-Patman Bill Jolts

Price Cutters

A new era for ind ;| *ndent distribu-
tors and manufactursr, in all lines was
opened with the enactment of the Rob-
inson-Patman bill. The rapid progress
made in securing enactment of this
legislation against price discrimination
methods is one of the sensations of
recent legislative history, avers a stu-
dent of new laws and their effects.

Efforts to stem the tide of price de-
moralization tactics, begun by inde-
pendent business men some 20 years
ago with the introduction in Congress
of the Capper-Kelly bill, were reward-
ed this year, )

Chain store and other strong inter-
ests opposed to price regulation were
apathetic when the Patman bill was
first introduced, confident that it would
meet the same fate accorded to pre-
vious bills of this type. When it be-
came evident that Congress was giving
serious attention to the measure the
opponents hurriedly rallied their forces
and brought tremendous pressure to
bear against it. It is one of the few
instances where the “little fellows"”
were successful in having legislation
enacted to control the “big fellows.”

Advertising allowances used in the

past as a thin cloak to hide price con-
cessions to quantity buyers are covered
in Sec. 3, as follows:
* “It shall be unlawful for any person
engaged in commerce, in the course of
such commerce, to be a party to, or
assist in, any transaction of sale, or
contract to sell, which discriminates to
his knowledge against competitors of
the purchaser, in that, any discount,
rebate, allowance, or advertising serv-
ice charge is granted to the purchaser
over and above any discount, rebate,
allowance or advertising service charge
available at the time of such transac-
tion to said competitors in respect of
a sale of goods of like grade, quality
and quantity. . . ."

One important inclusion from the
standpoint of retail and wholesale dis-
tributors is the section that prohibits
the receiving of discriminatory prices,
when that is done with knowledge. A
retailer or wholesaler who knowingly
receives the benefit of a discriminatory
price can be proceeded against by the
Federal Trade Commission. This pro-
vision reads as follows:

“That it shall be unlawful for any
person engaged in commerce, in the
course of such commerce, knowingly
to induce or receive a discrimination
in price which is prohibited by this
section.”

Quantity differentials are not pro-
hibited, but such differentials shall
cover “only duc allowance for differ-
ence in the cost of manufacture, sale,
or delivery resulting from the differing
methods or quantities in which such
commodities are to such purchasers
sold or delivered.”

In the case of particular commaodities

which are of such a nature that quan-
tity purchases can be made by a very
limited number of buyers, and where
quantity discounts to such buyers
would act as a discrimination against
smaller buyers, “the Federal Trade
Commission may, after due investiga-
tion and hearing to all interested
arties, fix and establish quantity lim-
its, and revise the same as it finds
necessary, as to particular commodi-
ties or classes of commodities, where
it finds that available purchasers in
rreater quantities are so few as to
render differentials on account thereof
unjustly discriminative or promotive
of monopoly in any line of com-
merce. . . .

The giving of rebates, allowances
and other considerations, commonly
resorted to in the past as a means of
cnabling buyers to obtain merchandise
at a nct cost far below that available
to the smaller and less influential com-
petitor, is covered in Sec. 2(c) as fol-
lows:

“That it shall be unlawful . . . to
pay or grant, or to receive or accept
anything of value as a commission,
brokerage, or other compensation, or
any allowance or discount in lieu there-
of, except for services rendered in con-
nection with the sale or purchase of
goods. .. ."

The criminal penalty section pro-
vides for a minimum fine of $5000 or
a year in jail, or both, upon convic-
tion of violation of the above pro-
visions,

MACARONI-GRAMS

By Spag MacNoodle

Other Men's Time

Some people who are very careful
to avoid wasting their own time seem
to care little how much of others’ time
they waste.

A huyer will keep & salesman wait-
ing an hour, when it would be an easy
matter to arrange to sce him quickly.
There are buyers who scem to think it
is a sign of big business to make sales-
men wait,

A shop hoss or an office head will

remain buried in close confab with an--

other man while someone waits to give
him a message of a dozen words, An
exaggerated sense of importance makes
men keep messengers, errand boys and
lesser employes waiting when there is
no real need for it.

Some years ago I was asked to
make a trip of a thousand miles for a
conference with a prominent executive,
The conference could not have been
expected to last more than an hour, but
that personal meeting was necessary.
Then for three days I'sat in that man's

outer office waiting for him to keep the
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A Brief History

(Continued from Page 18)

annual convention in Chicago June 12
14, 1934 and re-elected at the ookl
convention June 17-19, 1935, ’

His hobby was simplification of mac|
roni containers and he had given con
siderable thought and study to this sul
ject while serving as Vice DPresiden
However, during his first term, his tim
was devoted to the promotion of i
macaroni ¢ode serving as a member ¢
the Macaroni Code Authority from i
inception until all Code Authoritics we
abolished by the decision of the Supre
Cougt of the United States on May 2
1935.
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Plans Vacations
With Pay

Donald D. Davis, president of Gen-
eral Mills, Inc., announces adoption of
a plan of vacations with pay for all
wage roll employes of its Associate
Companices,

The plan broadly provides for an-
nual one week vacations with pay for
all employes who have been with the
company more than three years and
less than 10 years, and for annual two
week vacations with pay for those em-
ployes who have been with the com-
pany for 10 years or more.

During his second term, his ability w
devoted to the re-organization of t
National Association on a basis indepe

HEREVER DOUGH COMES IN

dent of any Government action or oth
outside influences.

ONTACT WITH MACHINE PARTS

The 15th and present President of o
Association is Mr. Philip R, Winebren
of A, C, Krumm & Son Macaroni G
Philadelphia, Pa., who was elected at 1
Chicago Convention June 15-16, 19

One of his first acts was the appoir
ment of a Macaroni Manufacturers Pr
tective Committee, whose chief objecti
is to obtain from the Millers and fr
the Government such refunds as a
legally due, not only to members of |
National Macaroni Manufacturers Ass
ciation, but to any and all manufac
ers in the trade, for processing tax
paid under the Agricultural Adjustme

*BIANCOL

PREVENTS STICKING

The pure, crystal-white mineral oil that can be
depended on ALWAYS and is uniformly ODOR-

‘I;ESS. COLORLESS, TASTELESS., Write for
etails,

HERWOOD PETROLEUM COMPANY, INC.
MAIN OFFICE: BUSH TERMINAL, BROOKLYN, N. Y.
(Refinery..Warren, Pa.) Stocks carried in principal citiea

Act declared illegal by a Supreme Co:

Decision, January 6, 1936..

An item is profitable to sell only
it is profitable to buy.

appointment set for an hour shor
after my arrival. )

Although I was being paid « like
per diem, I had other matters needi
my attention and presence and !
delay was undesirable, to say the lea
I knew from the man's secretary
he was simply letting little, insigt
cant matters come up to delay sec
me. It cost him a good deal of mo
and it cost me serious inconvenienc
wait,

In contrast with the picayune pu!
ing of that man, I think of the me?
of another executive in a case jut
important when I was taken at ©
to the proper official and in ~cir
more than fifteen minutes, a de
volving some $50,000 was discu
and settled and I was on my way

One who has been obliged time
again to cool his heels in the ?
room of men in high position geté
impression that a good many suc
cials are not prepared to exten
others the courtesy they would e
for themselves and might demand
their representatives,

BUY NOW

ROMEO Unbleached Kansas
Hard Wheat Patent Flour

Extra Strong and Dry

Write or Telegraph.
It will pay you.

BAUR

FLOUR MILLS COMPANY

Established 7020 S. Broadway
1877 St. Louis, Mo.

‘Weekly Basis quotations sent on request.
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MANUFACTURERS

down to rock-bottom.

Modernize Your Plant NOW
with Champion Automatie
Equipment and Cash=In!

Take a tip and prepare to Cash-in on your share of this
increased business by equipping your plant with modern
Champion machinery, and profit from its many operating
economies, The Flour Outfit, illustrated above, is special-
ly designed for macaroni and noodle production. Just the
thing you need to sift and blend your flour—cleans the
flour and saves the frequent replacement of expensive
dies, besides insuring super-fine quality products that
command best market prices.

Champion Mixers, Weighing Hoppers, Water Scalts and
other nummnti!: equipment all help to keep costs down
and selling prices up. Champion Equipment is priced
Inu_'. Easy terms or liberal discount for cash. It will pay
to investigate.

CHAMPION MACHINERY CO.
JOLIET, TLLINOIS & i s o co v s o vess -

Eastern Distributors:

JABURG BROS., INC.

Hudson & Leonard Streets
New York City

CHAMPION MACHINERY CO., Joliet, IlL.

MAIL COUPON,

TODAY FOR 1937
PROFIT IDEAS

[TV

|

_Please send me_complete information regarding your
Flour Handling Outfit, price, cash discount and terms.

Biacer PROFITS in1937

for MACARONI AND NOODLE

With the big improvement already reported by the indus-
try, and the cheery outlook forecasted for 1937, progres-
sive manufacturers are now making preparations to take
advantage of their opportunities for increased volume at
bigger profits. They are placing orders for new equip-
ment, before prices go up, to bring their plants up-to-date,
to improve their products and to hold production costs
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Secrets of Successful Trade Marking

Trade Mark Reform Is Off to Flying Start

It is no idle boast to say that with
the convening of the new Congress
in January the crusade for trade mark
reform is off to a flying start. It would
of course be risky to flatly predict that
the 75th Congress will see realization
of the prolonged dream of a consoli-
dated and modernized trade mark
“Constitution” for the whole United
States. But this much mnf' be said
emphatically, never during the quarter
of a century of agitation for revision
has the prospect been better for pro-
gressive reconstruction of the Federal
system of trade mark registration.

Because the circumstances of the
present renewal of effort are more im-
portant for the moment than the de-
tails of the prospective shakeup it may
be worth while to examine the breaks
that scem to be promised for 1937. The
first favorable factor—maybe a rather
minor one—is the circumstance that
under the new schedule the Congress
elected in November will go on the
job early in January instead of waiting
until December 1937, leaving a lame
duck Congress to piddle its way out.
This speeding up of sequences may
not scem of much importance to the
layman. DBut any observer behind the
scenes at the Capital can testify that
the nearer the period of Congressional
performance is brought to the prelude
of campaign promises the hetter the
chances that the lawmakers will make
good with respect to causes, such as
trade mark reform, to which so many
have given lip service.

A second force that must do its bit
to hoost the cause is the commitment
of the past few weeks which puts the
American Bar association squarely be-
hind the present plan to overhaul and
recondition our national trade mark
code. Some owners of macaroni brands
may not have suspected it, but one
reason for the slow progress toward
liberalization of trade mark laws is
that the lawyers of the country were
not, until comparatively recent date,
a unit behind the project. A business
man may ask what business it is of
the lawvers. Well, the lawyers think
that it is decidedly their dish, seeing
as how the responsibilities involved are
distinctly legal in character, leading
often to contests in the courts, Fur-
thermore the coincidence that Con-
gress is so largely made up of law-
yers operates to put a brake on any
movement regarding which lawyer
opinion has not crystallized.

No hint is here intended that law-
yers have boycotted or ignored at any
stage the plot to make over our out-
moded trade mark laws, Lawyers who
specialize in trade marks have had

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

o™~

their fingers in the pie from the outset,
But there was a long interval of semi-
deadlock during which local or state
bar associations were at variance with
one another as to just what should be
done, and how, to rejuvenate the trade
mark system. Fortunately this con-
fusion of expert opinion seems to have
been pretty well ironed out. Which is
attested by the fact that at its recent
convention the American Bar associa-
tion, the national union of lawyers,
not only endorsed a tentative setup of
new laws but instructed a committee
to prepare for introduction in Congress
a bill designed to accomplish the ends.

Now for No. 3 on our list of favor-
able factors. And perhaps it is the
most important of the lot. By the cur-
rent plan trade mark revision goes
piecemeal. That is to say the nceded
housecleaning of the trade mark regis-
tration institution is to be carried on,
room by room so to speak, via a series
of separate amendments to the statutes
now in force. To appreciate what a
departure in tactics this is and grasp
the advantages of the scheme it is
necessary to contrast it with the old
pattern of trade mark revision, the
one that contemplated a drastic revolu-
tion of the entire trade mark ccitifica-
tion structure at one fell sv.oop.

That idea of rebuilding from the
ground up was in the ascendant when
the reform procession started. And it
was expressed in the well remembered
Vestal bill, a blanket measure that
sought to cover in one voluminous
draft every trade mark ill. The Vestal
bill, rest its ashes, came within an ace
at one time of slipping through a
temporarily complacent Congress. But
it stubbed its toe then and thereafter,
because its innovations aroused the
opposition of so many different sets
of antis—none of these sects of dis-
senters very strong by itself but suffi-
cient in the aggregate to wreck the
works. .As ill luck had it too, the drive
for a Resale Price Fixing Act was in
full cry at the same time and this
double tracking of the trade mark bill
proper, and the Trade Mark Price
Maintenance bill served to complicate
the issue and the essential trade mark
reforms fell between two stools.

Having learned the errors or risks
of taking too much at one bite the
present program is broken down into

a series of proposed amendments o
existing law, each fashioned 1o dea)
with a particular gap in the irade
mark structure, In other words it i
now proposed to patch the holes in oy
Federal trade mark suit rather than 1
try to fit an entire new suit. This
gives us utmost concentration—alwayy
a boon when dealing with Congress
Better yet, it focuses the drive on 4
relativelv few outstanding objectives
regarding the need and desirability of
which there is almost unanimous opin
ion among all parties who seek th
greatest trade mark good for the great
est number.

Frankly there is nothing new about
these goals. Readers of the Jovksa
who keep close tab on trade mar
evolution may be familiar with all the
basic principles involved. But it wil
do no harm for even the best informe
members of the circle to look closely
at just what is on the cards for 195
because the 1937 model has been fur
ther polished and treated to a it
extra refinements. While there are im
provements brewing for the Trad
Mark Act of 1920 it is likely that 4
majority of members of the macaror
circle will be most concerncd with thg
tinkering of the Trade Mark Act o
1905—our basic trade mark registn
tion law which affords by far the mos
complete protection for trade mar
names and other symbols of good wil
There are at that only a few of they

annexes to be submitted to Congress i

means of bringing the Act of 1%
down to date and giving the new ger
eration of trade-markers an eve
chance with the veterans,

For the macaroni-noodle clan prot
ably the one best promise in the 1t
form-by-amendment blue print is foun
in the tinkering of Scc. 5 of the Iy
as it now stands. The so-called T
Year Proviso would be wiped out a¥
in its place would be inserted nt
language that would give long want
and sorely needed legal recognition !
“secondary meaning” in trade nam
wherever established. The “secondart
meaning that is to be taken care of

new language in the law is that suMy

or substitute meaning which is 19
into a dictionary word when a markett
educates his public to recognize ¥
transformed name as a clue to [¥

ticular commodity-identity instead 8

giving it only the conventional descii

tive or geographical meaning which 'i§

had in the beginning.

Under the old deal Uncle Sam pla}
favorites among branders who "
rowed words from the dictionary. |
gave full recognition to second
meaning in brand names in use

voyember 15, 1936

1890 or earlier but would not grant a
certificate of exclusive adoption to a
ord or phrase that took on double
meaning at a later date. By the new
eal five years continuous use of an
rstwhile eeneric term would make it
private prope: 1y, Sec. 16 of the law
vould also be doctored to make trade
ark registration serve as “notice” of
waership,
Easily of outstanding importance in
he pending trade mark shakeup is
he plan to make trade mark law more
lastic, to the end that trade marks
ay follow good will in the course of
usiness  rearrangements.  This ideal
vould be obtained, first by an addition
o See, 2 that would validate and pro-
ect the use of trade marks by sub-
idiary or related companies, connected
ith a trade mark originator. Even
piore to the point of trade mark mo-
ility is the planned insert in Sec. 10
hich would legalize the assignment
f a trade mark in connection with
bart of the good will of a business thut
y be split off from the main stem.
is would mean that a macaroni
perator buying from another house a
ember of its full line can arrange
r a transfer of the individual or item
de mark without which the shift in
onsorship would be pointless.

You have often heard the expression
Pt “weather conditions are bad for
ving." I maintain that any weather
dangerous for many drivers. The
1y fact that it is a nice, clear, bright,
nshiny day, the roads are dry and
nditions are excellent for driving
s not mean that some speed maniac
Pould tear up and down our highwi
d endanger the lives of a lot of law
Wding citizens,
A0 set of drivers or individual driver
B any right on our highways if he
blangers the lives of pedestrians or
er drivers, Ideal weather conditions
ould be wished for by all, but not
i means to increase our speed to
ntrollable limits. Some men can
urol their cars perfectly at 60 miles
our, and others cannot control an
{'omobile at 35 miles an hour. Physi-
conditions of human beings might
all out of line, even though the
ather is beautiful,
Again the combination of common
¢ and courtesy will make it safe
all concerned on our highways.

't trouble with some of us is that
' BIVe in to ourselves so readily, and
€1n to others so reluctantly,

’.‘ Bood beginning—beginning to
¢ more faith and optimism,
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When Hiring Additional Help

An old saying might he changed to

read, “Hire in haste and repent at
leisure,” and many employers would
admit it contained a lot of truth. Con-
sidering the amount of money the new
employe will take in the form of wages,
the question deserves the most careful
thought,
. Although the manufacturer engaged
in the making of macaroni and allied
products has a more stable field than
the average, still even he has felt the
effects of the depression. e is like-
wise feeling the effects of the hetter
times that have hit the country by
spots, and will later embrace all the
states. Frequently this will call for the
hiring of onc or ‘more additional men
as a regular part of the force required
for handling the husiness.

The one advantage right now is that
there are still plenty of men from
which to pick the exact type you want.
Later the supply of employable men
will grow less, and you may have to
take those not quite up to your stand-
ard. Tf vou feel certain you will need
more help later it will pay you to hire
now and pay a few months extra wages
rather than to run the of not
petting exactly what you want later.

In hiring it is well to remember that
we have not learned to prevent de-
pressions, and even through the new
prosperity you must keep cn eve on
conditions in the far future. The “jack
of all trades” who can handle several
types of work around the nlant is
worth hiring, for he can fit in well if
circumstances call for a restricted
schedule later,

If vou have employes now that
should be replaced because of ineffi-
ciency or because they do not seem
to fit in the work, now is the time to
dismiss them while they have a chance
to find something else to do and while
vou have a wide selection from which
to chonse better workers for these
tasks. Hirvirgr and dismissing can both
be done best while business is on the
upswing.

One companv does its hiring at the
start of the busy season, with the un-
derstanding that emuloyment is only
for those months. Then the best men
or girls can be kept permanently and
the others dropped at the end of the
time set, This works no great hard-
ship on anyone, and allows the com-
pany to decide whom it will keep on
the payrolls after having had an op-
portunity to study their work. Manu-
facturers of macaroni can use this plan
by hiring for the length of a busy
period or during an extensive adver-
tising program. After that time has
passed it is easy to dismiss or to hire
permanently, depending on the results

obtained.

It is wise to hire men with enough
education and personality that they

cian help ereate business as well as
handle 1t when times get slack. If a
man can do his jol well and can also
sell, write advertising or develop short-
cuts in the shop, he will be valuable
no matter how hard times get again,
In fact the harder they get, the more
happy you will be that you hired such
a4 man,

Setting a starting wage is difficult.
The employer wants to pay enough
that his man will not be so easily
taken by some other plant; yet he
must pay him in keeping with the
profits of the business, and must allow
for the fact that the wages go on just
the same even when profits fall off a
bit. The fairest plan, and one that the
better class worker will himself prefer,
is a smaller set wage with a honus
based on the results of his job. This
is also a protection to the manufac-
turer, for it means the highest wages
are being paid only when business is
at its best, and will scale downward if
sales and profits decline within a year
or two,

There is a very definite cost that
can be marked up as “training new
workers.” This can be reduced by
hiring those with experience, education
or natural aptitude for certain types of
duties. Do not hire so much on the
basis of what a man now knows as
on what you will be abic to teach him
about the work within a reasonable
length of time.

Better times has created the demand
for new workers, Start looking around
and take your time to find the hest
man for every jub, Make the changes
and additions, and you will have the
key to continued good times in your
plant.

WHAT IT TAKES

The essence of selling lies in proving
that a sales statement is a fact, Stating
it achicves little in a sales way, It
leaves it hanging out in space for the
prospect to accept or reject, as he lists
The statement should be backed with
a demonstration or with proof that
compels the prospect to accept it at its
full value no matter how skeptical he
may feel about it. It isn't how much
we say in selling that counts; it s
gaining acceptability for a large meas-
ure of what we say that makes sales.

We need to remember that we are
trying to make sales in a waorld in
which i great many people exaggerate ;
a world in which not all is as repre-
sented ; a world in which we all know
that we are apt to pay a penalty for
being childishly credulous.

A successful man is that largely he-
cause he is able to think that some-
body else's way of doing a thing may
be a nifty way to do it.
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Wheat Production
Next Year

A large surplus of wheat and lower
prices in 1937, if near normal yields
are produced, were forecast by the
Bureau of Agricultural Economics in
its annual report on the outlook for
wheat and flaxseed. An increase in
world demand and supply was also
forecast for flaxseed.

The bureau, summarizing the out-
look, said:

“A wheat crop considerable in excess
of domestic needs will be produced in
the United States in 1937, and prices
will decline toward an export basis, if
near normal yields are obtained on
prospective acreage.

“The acreage seeded to wheat for
the 1936 crop was the second largest
on record. With prices higher than at
seeding time last fall and with suffi-
cient moisture for seeding and germi-
nation over practically all of the win-
ter wheat area, it seems likely that the
1937 wheat acreage will be at least as
large as that of 1936.

“Production (in this event) will ex-
ceed average domestic utilization un-
less growing conditions are so un-
favorable as to seduce yields 25% or
more below average. There is nothing
in the present situation that indicates
so great a reduction in yields although
fall moisture supplies do suggest that
yiclds may be slightly below average
if normal weather conditions prevail
during the remainder of the 1937 crop
season. Largely as the result of ab-
normally low per-acre yiclds during
the last three years, domestic wheat
prices have been unusually high rela-
tive to ‘world market’ prices.

“Total supplies of wheat in the
United States for the 1936-37 scason
are large enough for the usual domes-
tic requirements, but supplies of hard
red spring wheat and durum are short.
In spite of record seedings the produc-
tion of hard sred spring wheat and
durum was small owing to the drouth
which reached its greatest intensity in
the hard red spring and durum wheat
arei,

“The domestic hard winter wheat
crop is materially larger than last year.
This class, as well as white wheat in
the Pacific northwest, is of good qual-
ity. Tt is expected that mills ordinarily
using spring wheat will use a larger
percentage of these two kinds of wheat
than last year. A larger than usual
quantity of soft red winter wheat is
also likely to be used in bread flour.
As a result, net imports are expected
to total less than in 1935-36."

Discussing the world wheat situa-
tion, the bureau said “the closer ad-
justment of world supplics to prospec-
tive requirements which has taken
place in the last few years has re-
sulted from a series of unfavorable
crops in important surplus producing
countries, largely as a result of drouth
rather than from a curtailment of acre-
age, If production in 1937-38 is again
small enough to only about offset the

prospective decline in carryover stocks
during the current season, world prices
would be expected to remain at high
levels.

“If on the other hand, near average
per acre yields ‘are obtained, produc-
tion would likely be in excess of the
prospective world requirements and re-
sult in lower world prices. The present
world acreage is so large that over a
period of years average per-acre yields
would again result in large world sur-
pluses.”

Macaroni Products

in International Trade
During August 1936 the quantity of

macaroni products imported increased

while the cxrorts decreased, according

to the monthly report of the Foreign

& Domestic Commerce Bureau.

Imports

The imports totaled 119,002 Ibs.
worth $8947 as compared with the
July 1936 total of 106,824 1bs, valued
at $7,816.

The first cight months of 1936 end-
ing Aug. 31, 1936 showed an importa-
tion of this foodstuff amounting to
874,135 Ibs. with a value of $70,725.

Exports

For August 1936 the exports amount-
ed to 100,180 1lbs. with a value of
$8,135. The decrease is noted when
compared with the July 1936 figures
—156,739 1bs. worth $12,210 to Ameri-
can exporters.

During the first eight months of
1936 the exports amounted to 1,299,073
Ibs. with a value of $105,406.

Macaroni products were exported to
the following foreign countries during
August 1936, The quantity shipped to
each is also given:

Countries Pounds
United Kingdom emmmmssssnsees 2
Canada 943
Dritish FHONGUPAS sumeomeceomecmumeneee 11723
Guatemala 2,191
Honduras 1,297
Nicaragua : 1,497
Panama 8,499
Salvador 978
Mexico 18,683
Miq. & St. Pierre IS 30
Nl 80 Lol Cocsammmcinmminss G40
Bermuda 48
Barbados 180
Jamaica 100
Other British West Indies o 432
Cuba 13,260
Dominican Republic ..

Haiti, Republic of e

Bolivia

Feuador 76

British GUIANA ocsicmriemsssseemssssssissssssnnss 2

Surinam 100

Venczuela 197

China

Netherland India ..

Hong Kong

Japan 7

Philippine Islands ... A 7,785

Other Asia 241

Dritish Oceania .oeeeeee - 150

French Oceania v 3,167

Union of South Africa v 3
Total 100,180

Insular Possessions

Hawaii 150,459

Puerto Rico 196,857

Virgin Is1ands cmmissssssesss /) 1
Total 354,432

November 13, 19%

Macaroni Dinner
With Beef Sauce

Whole Meal in One Package Mecting
Public Favor

There is practically no meal emeruency
that cannot be met with a dish of maca-
roni. That is, if the macaroni is periect-
ly cooked, and saucily seasoned  For
macaroni though we have come to think
of it as_a plebeian enough food, knows
many a fashionable table. It was once
the luxury dish of London, That was
before the Revolutionary war when
macaroni first arrived in England irom
Italy, and created a dinner table furor
Almacks, the city's smartest club served
it, and the dandies of the town lapped
it up with relish and wholehearted ap-
proval. Soon the name spread from the
food to the people who ate it, and the

Notes of the Industry

NeW: Firm Incorporates :::\'"“i‘;il:'l':i'-:"-{l """"l'?“"“ issucd by Deps lowest possible price,  The fiseal authori
..—\ |l|§p.1lch trom Altaig, M. Y., 4l gc-h'q strict Attorney Tunt of Los An- -
nscs_lmclly that ll_u: Williamsburg Mac- L‘:’lllifunli.'l macaroni makers ;
j;?lllli] “;\1’;';“;-'}‘;:::;":;};"L‘l:.:,la,::,)‘] “rllm ufacturers of Il|1i‘-i l':::nll“‘t."\':-::‘\.\T;I‘t"r:":::-
< v 'n, N. Y. has bee i Y e
grnted a charter under the slni: I::\ti‘ ::.-?rl;hi:?l‘i-rg:: ;:“ “:'-Ih f the |I351|_1 o
application having been made by Natale  “helow cost” Sk, RS
Aiclio. It will manufacture macaroni i
;.ud I'\‘indrcd products.  Further informa-
fion is not contained in the notice of in-
corporation, though a macaroni plant has
long been in operation at that address,

ties, according to a press notice from
that city ordered that low prices he ac-
cepted in the future, but made it plain
fliml there was to be no lowering of qual-
ity.
The action followed the discovery that
a macaroni manufacturer who pays rent
;i“ city owned property can supply all
e city's macaroni- le g i
S . ¥ acaroni-noodle needs much
- rm Reorganized cheaper’ than can the wholesalers who
I'he formation of a new  macaroni mfl“ e s e o L
manufacturing finm, the Gugino Maca- s .ulurrur ci]”m“ls Lgh snthitens gre
roni corporation to succeed eanlets Lven of a better grade than thos {
) : dthe Prantats ¢ | gritde than those now
Macaroni  company,  oldest [ being supplied, that he gives employment

Macaroni Manufacturer Dies wacaroni

smart set of the town were called "maca
ronis.” Everything which was in th
mode was said to be done “a la maca
roni."”

Of recent years, macaroni is one n
the importaut new foods to be packed i
cans and jars to join that ever-growin
procession of ready-to-heat-and-eat foods
A whole meal is to be found in a newes
macaroni pack made with beef and sau
“a la macaroni.,” Nothing is left to b
desired, unless it is in the sizc of th
can. The one-pound can holds jus
enough for two, maybe you can make i
stretch for three, but mot if you Ik
macaroni. To prepare, heat the conten!
in n double boiler, or do as we have dw
in the photograph—divide into butter
casseroles and bake, sprinkling Wi
crumbs and cheese—New York Henlf
Tribune Food Markets Service.

Health Program
for Industry

The need for health programs in !
dustrial plants is just as essential as |
present highly developed safety p
grams, Dr. Wilmer H. Schulze, direct
Bureau of Environmental Hygies
Health Department, Baltimore, M, t0
delegates to the food section of the %
National Safety Congress and 1xp?
tion Oct. 6 at the Atlantic City aud!
rium.

The many factors in the industrial
vironment which play a significant [
in their effects on the health of emplo}
require the cooperative interest ¥
study of industrial physicians ani sa
engineers, the doctor declared.

“"Health officials are taking cognizd
of the relation of working condition®
the general health of industrial wor¥!
and will be found eager to provide
formation and assistance in matters
lai.r&ing to industrial health,” Dr. Sch®
said.

Various conditions in which food
dlers must work were described. G
studies have been made in making
workroom a safe place, and a
ﬁoal should be sought taward making

actory a healthful place in which
work,” he concluded.

Ty AT
POTE I R S

to Fall River workers amd that he had
never been afforded the oppe.tunity even
10 .'illllllllll a bid on the city's macaroni
requirements for relief,

: . manufacturing firm in Buffalo : v
h:-.rl;‘nlsl::mu L?\,Cll“dh Duckley, founderof  ern New York, was lllll-t:!::ll::.lllil“;\l1
Lolere . g - . % e A e e
e 2 dicten ﬂcg:}rll[;l ('u.. Kensington,  month by Carmelo Gugino ]th'sit]t'nll::l'
. lh b :l . Ll.f.: 1936 at !115 home  both the old and the tIL'\\’-l'Ullt:l'rll
ik ]l;{'l s “-:- :hr :llklllllttglll!llcss. . The new firm has been urg.’lllii’.t-'tl 10
i nl’Kmsiﬁ’l.;h‘m .fnrlt;ﬂ ;31:’\;1;::{\?:- ||}'n:'||:lv \\'nrkin;': capital for expansion Successful Use of
i ars § vas  of the company's operations & i
0 gt and h pany’s operations at 34 Me- i
ne of the city’s oldest and most highly  chanic st where tl .[ hriis lias ! mi, Radio Sellin Power
espected citizens of Italian birth S : e g sl
The Buckley macaroni fielor . o f s ll‘l"f'ﬂruxsau since 1901, The new con- A press release by LK. Painter, vice
he leading and oldest ::f !;?u -\-m-:iltr :l';:“nrhf;'Imrd"uml TL‘ s B R -'\‘|\'\‘fl.i~ill‘|::
ustries i E = P achinery formerly held under lease  company telli b steee  of
d lf;-m\i:“ llcl:';:i‘]“mm" :lmll was found- by the old firm. 3 i the Ir'u!‘i‘n“In!\l-miliu:'f!’liilll‘.Imul;"\;“l “;‘. I
- “Nr. W g . l- K i) ) ] ) ¥ . . sbury 1"k AV I
L o Dk E:I(I ]":-m_:l-“':f'tllr I;L\ ”I“ production machinery s heing  company in helping o :-vll'bnl;c:-‘s’rI.nl-!”lh
el el el u -“| the c‘nf.rl.mlml and new cquipment will he 18 but another positive proof of the i
T o '||-w._- 1,:“{“'\]' .n.. llllhinllm'l o start production the latter  petus that may be given the +|ItL.'|,:&
bise O the mnm'af'u';urinrl“h (..Il'l.L.l: }»..m. of .\uymnlwr. l:u-l-urclim: o Mr. quality macironi products by an ‘imli.\'-i-
ke Bl ;h i I’kl .I..I!_ﬂlll.ha mgino who is the 'L-_hu-f exceutive of the  tual or combined radio ].r..-'r-m. imils
Sl ,_-hmi“u .L I|r ather’s long  reorganized firm. The Gugine Macaroni in mture and objective Py
- ﬂml h huﬁi"c“ ¢ o ”],“-Im_. the :‘I‘]ll'llllll'-'ﬂllm h.:l.‘i ["[_.'_." int’“l'l"rl'-'llul under -[‘lll- release i“lll[)ll“L‘L:h the renewal of
The decease Tt e corporation laws of the state of the flour company's heavy i uflor
survived 'l]wt Illi?“\‘\'li'};““\'!ll',:'nll-lllélim"m. l\(:{)‘(‘] }“"l\‘- It has a capital stoek of  of “'lay I!;ul\'lvr\"" ~|'r;.lir"u,rP||ll1lil:am|.:||-ln'1r:11‘ll1l
$ h s, Omenit . shares.  The ince H : i It says: = ‘ ‘
e e e Mrs | : ] worporators, hesides 11 says:
e grandehild, be-  P'resident Carmelo Gugi ; |
e ue | n | sident Carmelo Guging are Salvatore
w =]|L‘ tl\\n sons, His funeral was held 1. Parlato and Benjamin D, R\-hm't'u all
sth |-'-. home with services at St. Paul’s — of Buffalo, o
olic church and burial in St Mary's

it e gy S
JI(L._I”)' New Dritain, Conn., Oct.” 3

e l‘;lflucm‘v:ll by o continuous demand
0o l:}(ll‘vn i all parts of the country
the Pillsbury Flour Mills company is
renewing its offer to send Ilayv Bakery'
W any one w . ol :
Moves to Larger New York Offices I—I:ln-llnu'\n- .\'\‘-:-l-q:\;\uhr“f:”“h l”l ‘Imh iml I
! ! - apper from any baker's breul
I'he New York office of \ Phe offer wi : :
b e of the Kentucky woofer will he broadeast. starti
|  The New o thy ! | e : ndeast,  starting
vodle Manufacturer Host to Grocers m[: = .“im” t]lfl"l'ﬂl'.‘ of Louisville, Ky. has Sus. 16, D6 aver & 25-stathn Towkup
o i wed o larger offices at 190 Hudson ™" the NBC Red network
1y ;th of the Lansing (Mich.) Gro- St New York city. The firm announces “lchind this announcemant is an im
ani Meat !)}‘-’llcrs association were  that this move was made necessary by pressive story of the highly ";V'l"”i:"
guests of Traficanti lrothers, re- the firm's increased  distribution along promotional work  carried on by thi
"inuelcl "lI(')]m"UIm:"“mm“rc” of Chi-  the Atlantic sealoard. firm in the interest of the baking -imlum
20 on Thursday ni ‘L, 22 at : apecinlly 1 a3 ch
ner held in .1}In:m§ll:|ll.m[u):|:;- 2_fl”1}.| T lllu‘ ‘:llllllt lh]ll'“m"'\ t!” L a1 i
v 7y s 0 w an outstanding radio: program is hey
Side Commercial ¢ “rank i 5 i o Ty
B 2 S l..;:li ;}-l:::-'.gul r;.:I,L Grass Appoints Boston Broker p;:;::u:-;:- ;Imml.m- the sales of bakery
: A B ¥ HUHIYM ‘- o . ¥
Il]I his firm at the hanquet and took e D A2, Pl anymnp o B e e St e Seuecal i
5{’""} supervision of ilie cookihg of ton has been appointed as broker for  created by such o program lh",n- i_-l_l..
|l|hv piists. terpid fie Lok bt ll‘m noodle account of the I, |, Grass cilncational element that is i‘“\:l]ll'lllll' ‘.Il:
ey had ever partaken. Noodle company of Chicago, according teaches  children,—and through  ther
) to announcement to the distributing trade their paremts,—the  sanitary equip i
1 by A. Irving Grass, president of the and methods used, ;o
ow manufacturing company.  Thr i Similarly the “of
Cost Sale a Misdemeanor broker the nu':nll -mll'pm'\I- .]-h“u'l“]_. l.hh i .Ilm!ﬂ‘"h R
ki il | . brolk ¢ firm hopes 10 inerease and should he ol individoallv Ty the
e spatch from Los Angeles, Cal, 118 already large nowdle distribution in - manufacturers or jointly with the ol
.:ont ﬁll?lc regulation makes sales be-  New England, millers who will likewise profit .‘}'I'l'”w"
0st illegal, brings the g i e inrsise for l wcaroni
o itcnl'r reaiibe JeAlowAnE fi- :::‘ ItlI;Ihllll 1Il\-mury| \!nr quality  macaroni
; ousands of  American homes 1h;
e N ' n A . X i wmes  that
e he t}:lltd]])l e.uh! macaron . - awiit this cducational message.
o prices welow cost, Isador The Doard of Finance of Fall River,
L7 d.'m“:,:; 1 ark m'crch.:ml. yester-  Mass. has issued a notice to all municipal
» J o i i
BL. n;“,h with violating Sec. _3. commissary officials that they must exert
of the laws of 1935, a mis- more cfforts to obtain foadstuffs at the

Must Buy Lowest Priced Foods

Facts as facts lose much of their
value hecause we recognize only the
facts we like. ’
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How to Eat Spaghetti

Most spaghetti lovers aver that the
food is good no matter how one cats
it, but Winefred Wishard, food expert
of the New York Post believes that it
will prove all the more satisfying if
eaten the approved way. Commenting
on her travels through the m:me'r well-
known food emporiums in Greater
New York, particularly the places that
attract the frivolous “nightlifers” and
the gormets, this writer warns of an
impending  visit of a notable from
Italy that may have reason to find
fault with America’s spaghetti cating
technique. In one of her many articles
on foods and their proper appreciation,
she writes:

“We see by the papers that 11 Duce
is sending his daughter to visit us and
we are scurrying around getting to-
gether Ttalian recipes. Imagine our
embarrassment if we should meet her
and not be able to tell her what we do
to our ravioli and our cacciatore and
our zabalone or show a lack of a full
appreciation of a dish of savory spa-
ghetti and the accepted eating tech-
nique.

“So we are eating practically every
other night at the Venezia, 209 West
48th st. You can get a perfectly
grandiose Ttalian dinner there for $1.25
and no cover charge and dance it down
between courses, besides being hugely
entertained with Ttalian music. Our
favorite artist is Angela Venez. She
plays an accordion and sings with it.
If 11 Duce's son should be coming over
instead of his daughter, and he should
hear this artist, there is no telling
where it might all end. Why the last
time we were there, we ate up all our
escorl's spaghetti while he was listen-
ing to her playing and singing. And
he didn't even know it!

“By the way, this is the way to eat
spaghetti in the accepted Italian man-
ner. Take a fork in the right hand and
a desert spoon in the lelt. Entwine
two or three strands of spaghetti on
the tines of the fork and then start
winding the spaghetti around the fork,
holding the fork and food against the
cup of the spoon, and every so often
give the fork and spoon little jerks
upward, and when the strands are en-
tirely entwined on your fork open
widé your mouth and take the forkful
all in one big bite.

“While this American spaghetti is
such as would make even Il Duce write
home about it and the exquisite sauce
that is usually served by those “who
know their spaghetti,” it is about an-
other Italian dish, a delightful accom-
pany to a good spaghetti dish, that
gives me this inspiration. It is that
food of the gods—Zabalone. Here's
a recipe for this delicious dessert that
you will treasure: :

Zabalone

2 egg yolks

3 tablespoons sugar

14 cup Marsala or Madeira wine -

“Put the yolks and the sugar in a

bowl and beat until the mixture is
about white and very light. Then add
the wine and mix thoroughly. Pour
into a saucepan and put on a quick
fire, beating constantly without allow-
ing the mixture to boil or thicken. As
soon as it begins to rise remove from
the fire and pour into glasses. Serve
hot at once, or if it is preferred to
serve cold keep in a cool place until
required. A most delicious dessert.

Novel Cartoon Display

At the Dairy Industries Exposition
just held at Ammic City, the Gardner-
Richardson company of Middletown,
Ohio accomplished something out of the
ordinary through its manner of illustrat-
ing the quality of butter cartons which
this company makes.

Instead of just the stereotyped display
of a mass of butter cartons this com-
pany gave away beautiful four color re-
productions of a yachting scene (suitable
for framing), printed on carton stock by
the same presses which are used in the
printing of its butter cartons.

One of these pictures attraclively
framed was placed at the front of the
Gardner-Richardson booth with a display
card offering to mail one to everyone
who signed the register book. Resides
receiving attention, a number of these
pictures are now in frames overlooking
the desks of the hutter carton buvers as
permanent reminders to remember the
Gardner-Richardson company when plac-
ing orders for cartons.

A number of these pictures are still
available for anyone who desires to see
just what can be accomplished in re-
producing designs on this high quality
carton board.

Macaroni Supplants
Potatoes

It is a wise executive that knows what
to do in an emergency. With his knowl-
edge of the value of macaroni products,
Walter Hager, chairman of the Board of
Control having supervision of the state
institutions in Nebraska promptly recom-
mended the substitution of good maca-
roni to replace potatoes in the daily meals
of the state’s thousands of dependents,
Other purveyors of foods will undoubt-
edly follow his example as his decision
was broadcast throughout the nation in
an interesting press notice which reads:

“Macaroni will replace potatoes in the
table fare supplied persons at Ne-
braska’s 16 slate institutions this winter.
The drouth and its resultant high potato
prices are responsible,” says Chairman
W:;ltcr Hager of the State Board of Con-
trol,

Macaroni manufacturers everywhere
should capitalize this favorable publicity
to the fullest possible extent to make
the change from potatoes to macaroni a
more regular feature in daily meal plan-
ning, not only in institutions but in every
home,

Macaroni - Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or passed for early
registration

In this connection the National Macaronj
Manufacturers Association offers all manufac.
turers Free Adviory Service, Including o
free advanced search by the National Trade
Mark Cmimyh.‘ Washington, D. C on any
Trade Mark that one contemplates adopting
or registering.

Trade Marks should be registered, if
possible, None should be ldolpied until proper

search {s made. Address al i
on this wb]ec: to Bl ation

Macaroni-Noodles Trade Mark Bureau
Dmaidwood, Illinois

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of application for
and registration of trade marks applying to
macaroni products. In October 1936 the
following were reported by the U. §
Patent Office:

Patents granted—none.

TRADE MARKS REGISTERED

Trade marks affecting macaroni product
or raw materials registered were as fol

lows:
Millefiori

The trade mark of B. Filippone & Co
Inc., Passaic, N. J. was registered for use o
macaroni. Application was filed June 16
1936, published Aug. 11, 1936 in the Paten
Office Gazette and in the Sept. 15, 1036 i
sue of THE MACARON JOURNA
Owner claims use since Jan. 3, 1936. Th
trade name is in black type.

TRADE MARKS APPLIED FOR

Three applications for registration o
macaroni trade marks were made in Oct
ber 1936 and published in the Patent O
fice Gazette to permit objections theret
within 30 days of publication.

Semola

The trade mark of National Fool Prod
ucts Co., Inc., doing business as Semc)
Macaron} Co.,, New Orleans, La., for u
on alimentary pastes. Application vas fil
July 13, 1936 and published Oct. 1.4, 194
Owner claims use since February 1923, 1T
trade mark is the trade name wiitten
white letters on a ribbon to the right 4
which is a small bow and beneath which
a scene,

Chinatown

The private brand trade mark of Si
Lee Company, Chicago, 1Il, for use
canned chow mein noodles and otlcr
nese dishes. Application was filed Feb. !
l9J§ and published Oct. 27, 1936. Owe
claims use since September 1935, The tr¥
name is Chinese-like type above a st
scene.

Bon-Ray

The private brand trade mark of Ves
Maid Co., Inc., Vineland, N, J. for ®
on spaghetti, sauce, ravioli and other g7
eries, Application was filed Aug. 7, 19303
published” Oct. 27, 1936, Owner cla
use since June 2, 1936. The trade namt
written in heavy type.

Maybe when we're halfway (hB
instead of thinking that, it woul
better to think that we are still
way away.
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The Highest Priced Semolina in America
and Worth All It Costs

Leads in Quality

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the

determination to maintain the highest quality
standards.

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINNESOTA
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Last month many of the leading
newspapers of the United States car-
ried a syndicated article on macaroni
by a renowned food authority, a news-
amr\ that is interesting even to the
American manufacturers of this food
rapidly gaining in popularity. The
article, in part, is as follows:

Macaroni in U. S. Popular
By Royal S. Copeland

Macaroni, always considered as Ital-
ian food is by no means confined in
popularity to one race. This has be-
come a universal food, with many na-
tions claiming priority in its enjoy-
ment. In fact the Chinese believe they
originated the food while historical
records show that King Louis XI11
of France was a staunch advocate of
macaroni. Surely, in view of the con-
troversy, its worldwide popularity can-
not he denied.

Although vears ago macaroni was
comsumed in small amounts in this
country, within the last few years it
has increased tremendously in popu-
larity.  Formerly only the imported
macaroni was in demand, but now the

domestic |i!‘ll|||.u:l is more Umlllllm]\
used, for the finest quality macaroni
made in Europe does not outdo the
high grade products made in this coun-
try. The modern \lmnnn factories,
we believe are superior in cleanliness
and the quality of wheat used here is
of higher grade.

Our products are made from the
semolina, a granular flour of durum or
hard spring wheat. The United States
grows suflicient quantities of this wheat
to make its own macaroni products,
In addition we export much of this
grain to Ttaly and France for the same
use. What is known as semolina, or
farina, is really the gluten, the choicest
and most nutritious part of the wheat
kernel.

Macaroni Maker Says
Product Not Starchy

What he termed “two popular falla-
cies about the daily serving of maca-
roni products on the American tahle”
were broken down in a statement by
Joseph Viviano, president of the Ken-
tucky Macaroni compy my, one of the
firms cooperating  with the Couricr-
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Journal and the Louisville Times o)
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ing School.

Mr. Vi\'innn's summary of the fally
cies was that “macaroni produ s g
too starchy and consequently fiatening
and that thL\ are not to he lmln ledl §
a list of hot weather foods.” The fir
statement, he said is prompted by g
idea that macaroni, being  munuiy
tured of wheat flour, cannot but e
tain a high percentage of starch

“Good quality macaroni,” he sai
“is not manufactured of wheat floy
but is made instead, of senolin
coarsely ground and carefully puritic
middlings of durum wheat. Semolir
contains a far lower percentage
starch than any other grain produc
In fact it is recommended for infam
invalids  and  convalescing  patien
mainly for this reason by leading die
tians."”

Mr. Viviano added that macarod
products made of pure semolina “uf
so easily digested that they consting
an ideal light food and are serve
daily as a main dish in tropical ar
semitropical countries.”

The manufacturer said Miss Ru

QUALITY

THE

Chambers selected macaroni produc
for her cooking school demonstratio
because of their healthfulness, eo
omy, lastefulness and possibilities §
variety,—Louisville (Ky.) Times, 1
3, 1936

BUSINESS CARDS

> BM!GAINS ON HAND FOR
A MANY MACARONI MACHINES,

AURELIO TANZI ENGINEERING CO.
235 FOURTH AVE. NEW YORKCITY

STAR MACARONI DIES MFG. Co.

57 GRAND ST.
NEW YORK, N. Y.

Our Prices Are as Low as
Possible, Consistent with Good Work

31
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|
e e e e v oo in
the munufacture
of your highest
grade macaroni
products . . ., ,
| v e recommend
Duramber No. I Semolina
I'TALIAN STYLE
« « « uniform granulation
f .-\'.)jllll'}ll MILLING CO.
! PRI Minneapolis p, L) & tonttn,
| « exclusive Durum Millors of
! 1 QUALI TY SEMOLINA -
J

EGG (I DARAMOUNT PAPER
'.‘.'.’.““‘ PRODUCTS- CO,

] GLENWOOD AVE..PHILA..PA |

MANUFACTURER'S PUBLIC
ENEMY
CONSUMER COMPLAINTS
or
PRODUCTS PUBLIC
LIABILITY

For Information

F. A. Palmer Insurance
Greenslade Building
Bellevue Ohio

MERCANTILE COLLECTIONS

OFFICIAL
REPRESENTATIVES
FOR

N. M. M. A,

WRITE--

For Bulletins of Claims Placed
by the Industry.

For Pad of Service Forms and
Information about our Procedures.
CREDITORS SERVICE TRUST CO.
McDowell Bldg.
LOUISVILLE KENTUCKY

| FOR SALE CHEAP, MIXERS,

! KNEADERS, PRESSES

| (3) New Mixers, Belt Drive.

| 66, 88, and 265 Ibs. capacities.
(1) 10" Conical Mostacciola Cutter.
(1) Egg Barley Mixer.
RECONDITIONED MACHINERY
(2) Vertical Presses

1214"x24" Combination and

‘ 10°x24",

| (1) ¥4 bbl. Mixer, 1 bbl, Kneader.

| Subject to previous sale, f.o.ll our
works,

| Charles F.ElmesEngineering Works
| 213 N. Morgan St., Chicago, 11
Telephone HAYmarket 0696.

GIVE US A TRIAL

NATIONAL CARTON

i JOL!ET. JLLINOIS:

Engineers
and Machinists

Harrison, N. J. - -

Specialty of

Macaroni Machinery
Since 1881

. Presses
Kneunders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

" 7 w 255-57 Center St.
N. Y. Office and Shop New York City

John J. Cavagnaro

U. S. A.
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Nation Observed

The MACARONI JOURNAL

Suceessor to the Ol1d Journal—Founded by Fred
Becker of Cleveland, Ohlo, In 1903

Trade Mark Registered U, S, Patent Office
Founded in_ 1903
A Publication to Advance the American. Macaroni

ndust
Published Monthly by the N‘I“anll Macaronl Manu-
facturers Association as its Official Organ
Edited by the Secretary-Treasurer, P. O. Drawer
No. 1, Draidwood, Ill.

PUBLICATION COMMITTEE

P. R. Winebrenersaaeoss President
L. S. Vagnino.
M. J. Donna..
SUBSCRIPTION RATES
United States and Canada.......sses.$1.50 per year

Forelgn_Countri b "“3"“ in_advance
ntries... er A

Slo;‘lfnCnol‘:.l .“ ¢ «e15 Cents

Bac! Copru . ot 1]

SPECIAL NOTICE
SOHHUN’ICATIONS—TM Editor soliclts news
and articles of interest to the Macaroni Industry,
All matters Intended for publication must reach the .
Editorial Office, Braldwood, Ill,, no later than Fifth

Day of Month,

'FIIE MACARONI JOURNAL assumes no respon.
sibility for views or opinions expressed by contribu-
tors, and will not & Ingly advertise ponsible
or_untrustworthy concerns.

The publishers of THE MACARONI JOURNAL
reserve the rllh¥ to reject any matter furnlshed either
for the advertising or reading columns.

REMITTANC Make all checks or drafts pay.
able to the order of the Natlonal Macaroni Manulac.
turers Association.

ADVERTISING RATES
Display Advertising.cceeennsaas Rates on An;o!l:-!l:m
Want Ads

Ad..... eeanusanene eesssss30 Cents Per Line
Vol. XVIII November 15, 1936 No. 7
Secretary On
Visiting Tour

To keep in closer personal contact
with the macaroni-noodle manufac-
turers and to exchange views on
phases of general business and Asso-
ciation action, M. J. Donna, sccretary-
treasurer of the National Macaroni
Manufacturers association and editor
of its Official Organ, Tue Macaroni
JournaL, spent two weeks in October
calling on manufacturers, Association
members and nonmembers in the mid-
west.

To look after some matters connect-
ed with the publication of Tne Maca-
RONT Journat, which is edited at the
headquarters of the National Associa-
tion in Braidwood, Tll. but which is
printed at St. Paul, Minn,, the secre-
tary drove to the Twin Cities for a
four days stay, Oct. 8-11, 1936.

In company with J. E. Smith of
Minneapolis who has direct charge of
the setup of the industry’s news organ,
calls were made at the plant of the
Bruce Publishing company where pub-
lication details were discussed aimed at
the printing of an even more interest-
ing Journal. Last minute editorial for
the Oct. 15, 1936 issuc was made ready,
for insertion in that readable number,
which speaks for itself.

The remaining time was spent in
calling on the macaroni-noodle manu-
facturers and all of the durum millers
in the Twin Cities. With the execu-
tives of the several mills and particu-
larly with the managers of the durum
departments thereof, trade problems
were discussed. With the Association
merbers and nonmembers activities
of the National association were con-
sidered with the result that a better
understanding of the wishes of the

manufacturers and objectives of the
organization resulted.

The Secretary then went eastward,

ostensibly to attend the annual con-
vention of the American Trade Asso-
ciation Executives convention in Cleve-
land, Oct. 15-17, 1936 and very ap-
propriately a regional meeting of the
Cleveland” Macaroni-Noodle Manufac-
turers on the latter date, The con-
vention of the Secretaries Association
of which the Macaroni Association is
a charter member, was held at Hotel
Cleveland and was one of the best at-
tended conferences of this group in re-
cent years. All the problems that con-
cern trade associations and the trou-
bles that may beset them as a result
of contemplated changes in regulations
and laws governing organized activi-
ties of business or trade associations
were considered from every angle by
authoritative speakers of national re-
pute.
On the day preceding the Regional
meeting of the Cleveland group, the
Secretary made a personal call on prac-
tically every manufacturer in that area,
urging them to send rcprescnlnli\'es to
that conference which was held at
Hotel Statler on October 17. He was
kindly received everywhere and the
benefit of his personal call will be a
higher regard for the purposes of the
National association by the firm execu-
tives in the Cleveland territory.

The Secretary's third objective was
the city of Milwaukee where the four
manufacturing firms were visited the
first week in November, He found the
leaders there very deeply concerned in
the possibility of the reénactment of
Federal legislation along the'old NRA
lines. Competitive conditions from out-
of-town competitors were found to be
the chief worries of the Milwaukee
manufacturers. Like all other manu-
facturers called upon last month, they
were interested in the final outcome
of the organization to obtain for the
industry a fair and just refund of proc-
essing tax money due them on floor
stocks and from funds held in escrow.

As a result of this informal visit to
the plants otherwise seldom visited by
an association executive there is a
very noticeable change of the attitude
of both members and nonmembers to
the Association's objectives and sev-
eral firms made applications for mem-
bership, while others, apparently favor-
ablr inclined have the matter of mem-
bership under advisement.

For the courtesies extended and
friendliness shown fiim personally and
for the Association’s work in the in-
dustry's behalf, the Secretary expressed
to all his appreciation in person and
in many cases by subsequent corres-
pondence.

WANT ADVERTISEMENT

FOR SALE—Slightly used M, T. System Dies,
with Patented Individual Plugs,—~Stainless  Steel.
2 of Sire 14 7/16, 1 for Elbows, 1 for Macaroncelli,
and 1 Filter attached to_ Elbow Die. 5 of Size
14147, 1 for Spaghetti, with support, 1 without; 1
|pe¢lﬂ for Flbows; 1 special for S{u1htll' 1 for
Sea Shells, All in Al condition. Will sell cheap,
subject to prior sale. rite or wire best offer to
“p, D" cfo Macaroni Journal, Braidwood, Illinois.

¥
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Cheese Week

The romantic story of cheese was rf
told during National Cheese Weck which
was nationally observed by the che
producing and distributing trades
week of Nov, Y-14,

Macaroni manufacturers being indg
rectly concerned in the use of cheese &
a usefu! addition to macaroni dishes
all kinds, aided in the observince
Cheese Week, which was reportad to 1
as big a success as its sponsors had hope
for. Quite naturally the members of i
macaroni trade cmphasized the use §
cheese particularly adapted for serviy
with macaroni products,—hard, tas§
kinds that can be grated and that bl
best with this grain food. t

Cheese is said to be the only univ
sal food, aside from bread—knoy
around the globe. Every nation, ir
Biblical Egyptian days to the prese
has had its own particular varicties, o
favorite cheese dishes.

Today, it is said, there are more {
450 different varicties of cheese kno
throughout the world, In Americat
are more than 200 varicties listed and &
fined by the United States department
agriculture, It's a large and flourish

family. Many varietics are today
in America, with a success which equ
or surpasses that of the countries wh
originally introduced them. ,

Tastes Are Changing

America’s  native cheddar  che
known as American cheese around i
world, was for a long time the only '@
ricty familiar to Americans. Dut tod
the nation's cheese tastes arc grow
Camembert made in  America 1o
would do credit to the little Fren
woman, Mme, Harel, who first inven!
it, to the delight of the Emperor Na
leon. American limburger lony jud
vaudeville joke, is another fine fullb
ied variety whose peer is not to le fod
elsewhere in the world.

Superb Swiss cheese, as swecl @
nutlike as the greatest connoissear <
wish, is now native to Americs. -
though America has taken her 1ypef
cheese from the familiar age old ype
LEurope, we've added a few inport
new cheese varieties to the worlds §
of cheese, such as the pineapple «hee
a hard mild cheese pressed in the @
of a pincapple and glazed with 2 ¢
yellow coating. i

Cheese today, in any and all varict g
packages to suit any need—even ug
cheese for sprinkling macaroni and £ 48
hetti,—is available in every markd
the United States. Not only becau®
its infinite variety—is cheese a v
ally in the planning of everyday me§
but because of its high food value,
the agrecable way it has of combg8

with other foods and:flavors.

Whining, worrying and stewit i
a lot more damage than the tri0]
is commonly said to be responsit
all men's ills.
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CAPITAL

Mean--

QUALITY PRODUCTS

1. High quality Semolina

2. Choice Selected Amber Durum Wheat
3. Repeat orders for Macaroni Makers

PAl &

NNESOTA,
A
TAAL

mllllns skill.

OFFICES

CAPITAL FLOUR

Corn Exchange Building
MINNEAPOLIS, MINN.

| BY. PAUL, MINNEBGTA.
Us a

b
L, .

&, CAPRI1

P SEMOLINA

#”,

Specify CAPITAL Products. ..
It's Your Insurance. They represent
exceptional quality and the finest

MILLS

MILLS
ST. PAUL, MINN.

INCORPORATED

33

UNDISPUTABLE CLAIM

Macaroni Dies cannot be made or repaired any
more accurately and efficiently than the dies
made or repaired at the [largest and most elabo-
rately equipped Macaroni Dies Manufacturing
Plant, operated, for upwards of 33 years, with
enviable integrity

178-180 Grand Street

by;

F. MALDARI & BROS., INC.

New York, New York

“Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family”
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ELEVATE National Macaroni Manufacturers INDUSTRY
o Association =
" omﬁvﬁz;iimzs' Local and Sectional Macaroni Clubs ARGV ACTURER

OFFICERS AND DIRECTORS 1936-1937

P, R, WINEDRENER, President.ocuvans 1010 Dakota St., Philadelphia, Pa.
JOSEPIL FRESCHI, Vice President...1730 S. Kingshighway, St. Louis, Mo.
L. 5. VAGNINO, Adviser...iiensnnnnns 1227 St. Louis Av., St. Louis, Mo,
R. B. Brown, Chi , 1L V. Giatti, Brooklyn, N. ¥, , L Maier, New York, N, Y.
{. s CI:?I:O. Concl:r'l‘llnillc. Pa. A. Gioia, I(ochu{er, N. ¥, L elui San Francisco, Cal.
F. De Rocco, San Diego, Cal. B, A. Klein, Chicago, il A. G. Scarpell, Portland, Ore

J. H. Diamond, Lincoln, Neb. G. Tujague, New 0!\!‘!1’“;

. J. Viviano, Louisville, Ky.
. R, M, J. Donna, Secretary-Treasurer
Had Byt N R deen, B E. g rawer’ No. 1y Hraidwood, L.

G. La Marca, Doston, Mass.

SECRETARY’S MESSAGE

Complete Drying Process in Two Hours

Clermont Automatic Continuous Noodle Dryer

———

Now Available in Two Sizes

1000 pounds per hour

600 pounds per hour

Are You Affected by Government
Competition?

While indications are that the Government is not in direet competition with the manuiacturers of macaroni products insofar
as reports made or comy “ints filed, the members of this group are interested in the reputed trend of government competitios
with private business,

A special committee headed by Congressman Shannon of Missouri is making a Congressional investigation to determine th
extent if any, in which the Federal Government is entering into direct or indirect competition in other lines, The Chamba
of Commerce of the United States is promoting a campaign on this subject and is asking the coiiperation of every busine®
interest in the country that may be affected by this encroachment on private business.

The Macaroni-Noodle industry, through its representative National Macaroni Manufacturers association is asked to aid iz
completing a survey now under way. Though the letter is addressed to the President of the National Association, even
member and all other manufacturers are invited to supply information that may help make the survey as complete and compre
hensive as possible.  Information supplied this leading business organization will be held in confidence, if that be the v ish ¢!
the informant. The letter of President Sibley of the Chamber of Commerce is self-explanatory. It reads:

Washirgton, D, C. Nov. 4, 1136
Mr. Philip R. Wincbrener, President,
National Macaroni Manufacturers Association,
Philadelphia, Pa.
Dear Mr. Wincbrener:

A survey is to be made by a special committee of tie United States Chamber of the extent and forms of competition ine
the Federal Government with private business enterprise. )

The organization members can be of the utmost assistance in such a survey by giving information respecting competitt’
of this kind with which they and their members come in contact. )

1 am accordingly asking that you send to me with so much detail as you have at hand a description of any such competite
you have encountered. As the purpose is to place before the committee as complete an exposition of the facts as we can b¥
together, we shall want the benefit of any statement, as well as statements any organization or individual may desire ©
confidential, as well as statements which are considered of a public sort. The confidential nature of any information will B
fully protected. Very truly yours,

(Signed) H. Sibley, President.

Manufacturers having experienced any government competition or desiring to make statements for use in the survey, sho®
send them to President Winebrener who will see to’it that the attitude and the experience of the macaroni trade will
reflected in this timely survey.

REVOLUTIONARY PROCESS OF NOODLE DRYING
NO TRUCKS NO HANDLING

From Noodle Cutter, to the Packing, in continuous operation.
Perfect operation under any climatic conditions checked by
automatie heat and moisture control.

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

68 Wallabout Street Brooklyn, N. Y.
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. TAKE IT FROM A |
' GROCER..THE ONLY |
WAY TO SELL WOMEN
MORE MACARONI OR
"NOODLES IS TO MAKE .
'YOUR PRODUCT SO
. GOOD THAT DAD AND
| THE KIDS WILL CALL

. FOR MORE/

R e w— A

e T

S —




