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Loyalty to Party

The General Election is buta few
weeks away. Already politicians are
filling the air and the press with pleas
for loyalty to this party or that group.

The Macaroni industry solicits your
vote.

Vote now and always for the party
of Macaroni men whose one plank plat-
form is the Macaroni Industry’s general
and continuous welfare.

Do so as a member of the National
Macaroni Manufacturers Association of
which every progressive American Ma-
caroni Manufacturer should be a willing
and active supporter.

Any day you elect to join is election
day.

bm‘l’ PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI




America's most successful food product manu-
facturers will tell you..."It's the repeat busi-
ness that counts.” Manufacturing egg noodles
and macaroni products of fine quality is the
surest way to buildalarge and profitable repeat
business. Sales volume and profits grow when
your customers order your products again and
again, BECAUSE their exira goodness is rec-
ognized and apprecialed by consumers.

Shrewd macaroni manufacturers are always
looking for new and better merchandising
methods. They have been quick to see the
sales advantages of our latest folding cartons.
You also can increase your sales by merchand-
ising quality products in these betler packages.
New, modern sizes have been standardized to

' ,Q[ty IIII /”a('m ecﬁddi

meet the needs of any mac-
aroni manufacturer. Beauti-
ful, full color, sales-getting
designs invite customers to
buy.

Rossotti has been studying
and specializingonthe pack-
aging and merchandising

Manufacturers Protective Committee Formed

—

Aroused Macaroni-Noodle Makers join
° in a legal battle for their rights in the
processing tax refund controversy

Re.izing the need and importance o macaroni-noadle manufacturers of protectmg their rights with
again- millers and Government for processing tax and floor stock refunds, il likewise realizing the obligation of e Ny-
tional Macaroni Manufacturers association to he of service to the entire imdustry in this fght invalving ml"u'm thens; : | .'I
dollar. the directors of the National association have authorized Presidem Philip . Winehrener 10 ap kst Min r"-”‘h o
Protecuive: Committee and 1o retain legal counsel. . B e

respect o chinms

To aid him in this hattle for justice 1o the whole industey andl every indivelual member trereaf, |

. ) ! ( I vesident Winelirener
tas named Joseph | Cuneo of La Premiata Macaroni Corp, Connellsyille, 1

i chairman of the coavention’s pProvessing tis

problems of macaroni manufacturers for more committee, and P oary Mueller of C.F. Mueller company, .I""".‘ Ciye N dormer president of the association sl one

than 38 years. No wonder the ideas we have
developed for this industry have proven so
successful. It should pay you to discuss your
packaging problems with us.
ideas, cost estimates, or a trademark search,

free. WRITE TODAY!

ROSSOTTI

|
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ROSSOTTI LITHOGRAPHING CO. INC.

MAIN OFFICE AND PLANT <4 121 VARICK STREET, NEW YORK, N. Y.
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i the best known men in the trade.

This u:mmillw held its first mecting in Philadelphia, aoon Aug 25 and after car fully consn
sestion from every angle, decided 1o retain the services of the s timm of Savlor. Shocum
‘lphia Trust building, Philadelphia to aet as counsel in handling the clims an
fcturers who join in this protective action.  Every manuiacturer in the 1
frotective: Committee in some uniform recovery action

lerimg the whale s retuml
& Perguson, 03 Fideliny 'haila
Tpren cting the vights of the mdividual manm
wsiness has been invited o conperate with 1l

Suggestions,

As the result of study and conferences with counsel that has had wide CAPURICHICE 11 processing

. : s matters, the Comn
@ teached three conclusions : .

b The manufacturer must take action 1o protect his rights
21 The action must he started immediately ; and

RY l.x_sl results will !.n.' abtained i the manuiacturers band together as 3 group to negotiate with the mullers amd o hamdle
claims by amd against the government

REASONS WHY CART
By Rossotti

HELP BUILD YOUR BUSIX

The committee, on advice of counsel, has decidel that the first step will be united action against the millers A interestel
mcaroni-noodle manufacturers have heen invited 1o list with the the Committee the mames onlv of the mills irom w e
molina and flowr were purchased between May 1, 1933 and Jan 6, 1930 10 is the plan o the comminiee o Hies
aillers on notice of claims against them by the individual manufactorers and Later ivite them to o conferenve with the
l;duﬂn s counsel with a view of gettmg arefund of tas monies that rightiully belong o the macaroni nen 1 is e imen
o, of the EIIII'IIIHHL'\' an b its counsel 1o see that the millers take no steps insofar as returns b them o the U ermment
A Sopn 1S are concerned which might make more diftficult the seenring of refunds now held b them

1|-';‘ IS 3 Vel y important phase of this action. The Committee contends that this is ot purely im Assocation manter bt
|” tvitally concerns every member of the industry and all nanufacturers, irrespective of  size o location o plamt
deth - member of the National association ar not is urged o join i the action

“Tl

Your qualily can be &

Producls are pro*:cted
all consumed.

situation is a comples one™ says the preliminary statement of the Committee sent to the entire teede on Ang 23 19040
o have not as yet had suflicient time 1o follow oun all it details, We canmot now therefore ash ven to commnt sonrsel
vamdollars and cents proposition. However, the prefiminary steps must be taken at inee as time s <hort

T8 st step is 10 contact the millers.  1f sufficient interest s shown Ty the imdustry we will then tormubate o detinm
R ment, of which you w Il be advised, Should the arvangement then not mect with vonr appronal von can sy s anl
SwDthen not owe anybody anything. Representation by counsel will inclade : '

Brand name i+ big
prominent,

A S

Lots of room lor : -cip¢
sales messages.

Easier to stack a:.d dif ;:ll' Fhe handling of your claims against the millers and other provessors, amd also vour Claims against the Guermen
Pl e stock refunds, bath as of July 9, 1983 and Jan 6, 19030
i B ! . s o . ‘
Solves breakage ind 1 e Vdvice in conmection with the preparation of Treasury Department forms dealing with retummd clnms cthis s especnadls
Tjort ” o f T T ' ]
ed goods probler:s Mrtnt as the forms incluce certain statem s and questions the answers toowhich oy vitally affect vour rghis

Siimulates appetite /g 30 Representation in any c'im by the Goyernment cor the so-ealled wondfall v, anl,

Frienerally, any legal advice which vou iy require i conneetion with any phase of the processing tas situatiom
Economically seal

machinery.
Full color photo lithog?

Itis ihe : : . ; . ;
; Is 1he furllu-r purpase ol the Macaronm M mutacturers Protective Committee b secure mterpretilions o the Jrresent !
g tax refunds, or to offer an amendiaent o the act, i necessary, with o view of seeuring retunds on ishad s

© ® N O @

ks on hand as of Jan. 6, 1936, which is raot aviilable under present interpretations
'\“,\ anl
ustry s

all information .-illppliwl the counsel or the Commuttee will be held e stoier combidence Fyery memiber o0 1

hire urged 1o cooperate in this concerted action as the most economical method of procedure ad the miost protsing

_“lul".r_\'- all lll:llllll-'llt‘lun'rs. \_\'!u'thl.'r |||t'rll!u'_n- ut‘ the _.\.‘|l||-||.‘|| association or nol, or W |_||-1|wr ar not they Tave previonshy
their refund claims, are implored o join this united action for their own protection

| Here's

ke an opportunity for a united industry 1o join in a soccessful fight for the recovery of many thousands or dollars
bl Ay ]""_"‘I-? wrongly withheld or unfairly denied. 15 you have not already done so, then submit the necessary mior
o Saylor, Slocum & Ferguson, Attorneys for the Macaroni Manufacturers Protective Committee, 03 Fuleling - Phila

bhia Tryst building, Philadelphia, Pa. and they will advise of the necessary followap action,

LOS ANGELES
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Living Costs ‘Zoom’; Macaroni Prices Drag

With the prolonged drouth blamed as the most important
immediate factor though seriously augmented by the combi-
grations of laws and regulations that have proved so costly
an experiment, the cost of living has increased more than
twenty per cent by June 1936 over the depression’s low in
1933, points out a government survey recently made. How
much of this increase is reflected in current macaroni prices
isundetermined by the survey quoted.

The depression’s low, as it affected living costs in America,

was in the year 1933. It was in that year that the present
wpward trend in prices started, continuing for three consecu-
tive years until the people now find themselves paying nearly
iquarter as much more for their daily bread. The cost of
Aiving increased about six per cent in 1934 and another five
per cent in 1935, The increase during the first six months
of this year is cstimated to be equal to the increases of 1934
find 1935 combined.
Food, principal item of the family budget, has been the
thief inflator of living costs today, comments Business Week,
@ The Agricultural Adjustment Act cut down supplies through
crop curtailments and the drouth made further and more
dnstic reductions. Sellers were not slow in noting the in-
aeased purchasing power of wage earners under slowly im-
proving emplayment conditions and “upped” their prices as
rpidly and as drastically as the traffic would bear it.

In foods, the price of potatoes reflects this upward trend in
lving costs, The market first went up one cent a pound.
Then the new Potato Act created concern and with unfavor-
Qe growing weather, and prospects for a poor crop, they ad-

nnced two cents more a pound. By June of this year pota-

tees were selling at five cents or more a pound as compared
vith one and one-half cents in 1933, an increase of more than

Y0 per cent,

In 1933 butter sold for as low as 25 cents a pound com-
fred with 38 cents in 1913, The June 1936 price level was
W cents,

_ Bacon sold at less thun 21 cents a pound at depression’s low
11933, Retailers demanded 40 cents a pound, even for the
g Ulcrior grades, in June of this year.

| Clothing prices followed the food price trend at first and
Ben suffered a setback. Therefore they can be figured as
“atributing but little to the increased living costs under dis-
N.ssiun, though there is a tendency toward higher clothing
4iices in the near future,

From April to November 1933, clothing prices bounced 28
P‘I‘Ctnl shows the survey, which comments further:

! ThL' advent of the National Recovery Administration with
“higher wage and shorter hour program enabled the clothing

manufacturers and merchents to begin selling at a profit in-
stead of giving the goods away for a song. But unlike food
prices, which pressed right on into higher ground right up to
the present moment, clothing prices suddenly lost their smap,
until today they are only 21 per cent over depression’s low,
with very little change in wages and hours.”

Potatoes, butter, cggs, bacon, clothing, almost everything
that enters into living cost have “zoomed,” hut during the
three years under review macaroni prices appear to have
affected living costs very little, if any. There is reason to
believe that the continuous low macaroni prices that have too
long prevailed have really tempered the rising cost of living,
somewhat retarding a more rapid advance. Any increased
demand for macaroni products that may have been created
since 1933 is probably due to its increased use as a living cost
reducer.

The macaroni markets of the country are still glutted with
brands that are selling at depression’s low. There can be
found some fairly good macaroni retailing as low as 8 cents
a pound in bulk and in packages for as low as six packages for
a quarter. In the face of increased living costs these prices
are ridiculous, Granting that some of these may have been
distress gocds, the manufacturers will have to pay consider-
ably more for their replacement flour or semolina, so if it is
true that manufacturers’ prices have increased somewhat in
recent quotations, why shouldn't they?

The United States durum wheat crop, principal source of
raw material for good macaroni, is almost a total failure this
year. What little is marketable can be bought only at a high
premium over the high priced spring wheat.  Manufacturers
who choose to continue manufacturing high grade semolina
goods, as many will while others are looking for cheaper
substitutes, will be compelled 1o pay more for their raw ma-
tesials and more for converting them into finished products,

Macaroni manufacturers will have to depend more and
more on Canadian durum wheat for their needs during the
new crop year. They will not only have to pay a correspond-
ingly higher price for good macaroni wheat but an additional
tariff duty of 42 cents a bushel to import it into this country.

All of which emphasizes the fact that macaroni prices will
have to keep step with increased living costs, Otherwise,
there will be many compelled to close shop, dropping entirely
out of the profitless race in which the macaroni industry seems
to be a most foolish factor. On the basis of food calories per
pound, when potatoes sell for five cents per pound, macaroni,
even the poorest grades, should sell at a comparable price of
20 cents. Think this over!
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The Canadian Durum Wheat Research
Laboratory and Its Activities

By W. Geddes, Chemist in Charge, Grain Research Laboratory,

-Durum wheat is the basic raw mate-
rial of the macaroni industry. On the
North American continent this type of
wheat is grown extensively in certain
sections of the Great Plains arca of the
United States and Canada. Tn Western
Canada, its production began to assume
importance about the year 1920, when it
was found that the recently introduced
variety, Mindum, was particularly suited
to the soil and climatic conditions in
southern Manitoba, Within this area
and also to some extent in south-castern
Saskatchewan, the returns to the farmer
from the growing of hard red spring
wheat were becoming increasingly un-
certain, due to frcrgcm recurrence of
drouth and rust. urum wheats are
more resistant to the common forms of
stem rust than bread wheats, and possess
other agromic characteristics which suit
them to dry climates. They are not,
however, adapted to the more norlhc.rly
regions, owing to their later maturing
characteristics and consequent risk of
frost damage. Since 1928, durum wheat
has constituted 30% to 55% of the total
acreage sown in Manitoba and has rep-
resented 3% to 6% of all wheat gr:u_le_tl
by the Western Grain Inspection Divi-
sion. The approximate amount of this
type of wheat produced in Western Can-
ada for the past six years is indicated in
the following table:

Amber Durum Wheat Inspected in
Western Canada

Bushels
(approximate)
1930-31 ...............11,559,000
1931-32 ....iiiieeann. 7414900
1932-33 ....veenen. ... 13,239,000
1933-34 .oouiieinenne.s 9,420,000
1934-35 ............... 8,937,000
1935-36 ......0eenn.... 13,299,000

As late as 1930, no facilitics were
available in Canada for studying the
macaroni making quality of durum
wheat, but in view of the importance of
its production and the necessity of secur-
ing information on the effect of various
forms of damage, such as rust, black
point, frost, starchy kernels, ete. upon
quality, and to aid plant breeders in the
clevclqpmcnt of new varieties, the Na-
tional Research Council of Canada took
steps to establish a special laboratory
for the testing of this class of wheat.
This laboratory is now located in the
Grain Research Laboratory, Board of
Grain Commissioners for Canada, at
Winnipeg, and it is the purpose of this
and succeeding articles to briefly describe
the equipment and experimental methods
which have been developed and some of
the results secured,

As there was practically no informa-
tion in the literature regarding the lab-

Crop Year

DR. W. F. GEDDES

This recognized authority on North
American grains, and an eminent spe-
cialist in research work done and being
done by the Canadian government on
durum or macaroni wheats, is a graduate
of the University of Minnesota, having
attained his Ph.D. degree in cereal chem-
istry under Dr. C. H. Bailey of that in-
stitution,

Until 1933 Dr. Geddes was head of
the Department of Agricultural Chemis-
try in the University of Manitoba at
Winnipeg, resigning that position to ac-
cept one with the National Research
Council of Canada, a Dominion govern-
ment organization, as chemist in charge
where he has done much highly satisfac-
tory work in grain study.

In 1927 the National Research Council
appointed an Associate Commiltee on
Grain Research to coirdinate and pro-
ject Canadian cereal chemical research.
As a member of this committee, and as
a resident of Manitoba where about 50%
of the wheat grown is durum, it was but
natu-al that he should bring to the at-
tention of the committee the matter of
durum wheat research, the result of
which was that through his intercession
a special grant was obtained not only for
laboratory assistance but also for the
necessary capital expenditures to give
Canada one of the best equipped labora-
tories for its specific research work on
wheats and their derivatives,

This authority on Canadian durum
wheat is preparing two subsequent arti-
cles, especially for Tre MacAroN1 Jour-
NAL, publication of which will appear as
soon as preparation can be completed.

Board of Grain Commissioners for Canada

oratory testing of durum wheat, a survey
was first made of the existing laboratory
facilities of several large commercial or-
ganizations in the United States, and
from the results of this survey it was
deemed advisable to devise experimental
methods and equipment which would
simulate commercial practice as closely
as possible and at the same time be cap-
able of accurate standardization,

Experimental Semolina Manufacture

The equipment for milling durum
wheats consists of a two-stand Allis-
Chalmers experimental mill with 6”x6"
Gantz cut rolls, bolter and a small scale
purifier. The flow sheet employed is
shown in Figure 1, and with careful at-
tention to such det2ils as proper temper-
ing of the wheat, yields of high grade
semolina varying from 319 to 33% can
be secured. These values are consider-
ably lower than those obtained in com-
mercial mills but the unavoidable loss is
greater with such small scale equipment
and in any event the quality of the sem-
olina produced compares very favorably
with that of the large commercial mills
Six pounds of wheat (2,500 grams) are
necessary for a milling, sufficient semo-
lina being obtained for a single macaront
test and various chemical determinations
such as moisture, protein, ash and caro-
tene.

Experimental Macaroni Equipment

A complete unit consisting of mixer.
kneader and press was built to order ac
cording to plans kindly supplied b Dr.
D. A. Coleman, Bureau of Agricu tural
Economics, Washington, D. C. This
equipment, illustrated in Figure 2 1
mounted on a heavy table and divectl
driven through suitable gear redction
by a 1% HP motor, It is designed 10
operate with 600 grams (approxinately
114 Ibs.) of semolina per batch. ¢
mixer is provided with four arms n the
shaft operating against fixed pin: and
rotates at 36 R.P.M. The kneadcr pan
is 10” in diameter, operating at 8 R PM
against two idler rolls of 16 and 24 teeth
respectively and is fitted with vertical
adjustment and movable plow. The presS
is screw driven, 214”x10”, and 1s pr¢
vided with an oil jacket and lim

¢.praber 15, 1930
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of the manufacturing process, consider-

Fig. 1. Flow Sheet for Milling Durum Wheats.

dle time was spent in the design and
development of an experimental drying
abinet which would permit of accurate-
i controlled and reproducible drying
wnditions, regardless of external tem-
erature or humidity and which would
o allow of precise study of the drying
iocess itself, The perfected apparatus
s llustrated in Figure 3. The air em-
poyed in drying the macaroni is contin-
cously circuintcd and conditioned, tem-
perature being regulated by electric heat-
ng coils controlled by a very sensitive
thermo-regulator and humidification be-
ng accomplished by passing steam at at-
mospheric pressure into the system from
1small electric boiler. Steam is gener-
ited in this boiler by the resistance of
the water itself, the current passing be-
ween two carbon plates about %4 inch
imrt and immcrsc:‘ in tap water. De-
bumidification of the circulating air is
cbained by passing an increasing pro-
Bortion  over refrigerating  coils, the
ount being controlled by an electrical-
¥ operated butterfly valve, the rate of F'ﬁ- 2.
pening of which is regulated by a tim- 30
o duvice, This device allows of fully
(pening the valve in a period ranging
rom * hours to 5 clnf's. thus producing

Experimental Mixing, Kneading

Pressing Unit Showing Limit Switches
and Temperature I(;.3t:|rn.ml Equipment for
ress,

1very rapid or slow drying effect as de-
tred, Complete control of the drying
‘ration is obtained by means of an au-
matically regulated input of moisture
isteam) from the boiler previously de-
wribed, by means of a control device
fited 10 a standard two-pen recording
‘iermometer, one pen recording dry hulb
ud the other wet bull temperature with-
{0 the cabinet, This device is similar to
¢ sysiem employed in commercial reg-
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afterwards being plated on to give a per-
manent conducting surface. This “con-
trol” chart, as it is designated, is fitted 10
the recorder and a small strip of spring
brass arranged to make continuous con-
tact with the copper coating.  The wet
bulb pen itself serves as a second con-
tact,  The whole system is so arranged
that when the wet bulb pen makes con-
tact with the control strip, steam is gen-
crated which passes into the system and
raises the humidity until finally the wet
bulb pen falls away from the edge of the
control strip.  When this takes place,
production of steam is cut off instantan-
cously and, due to the de-humidification
device, moisture is removed, the humid-
ity falls, and eventually the control oper-
ates and steam is again admitted. 1t will
thus be seen that regulation of humidity
is cffected by balancing moisture input
against moisture removal and by this
means exceedingly close <ontrol of dry-
ing can be obtained and any desired
type of drying condition produced by
constructing a suitable control chart and
regulating the rate of de-humidification.
In addition, the apparatus can he regu-
lated to operate over a range of temper-
ature from helow that of the room to
1252 I, and thus allows of studying the
effect of drying at various temperatures.
To complete the description of the ex-
perimental equipment provided for this
work, mention should be made of an au-
tomatic recording scale or balance, de-
signed to measure and record the loss in
weight of a sample during the actual
drying process  This instrument can he
seen mounted on top of the cabinet in
Figure 3. A 100-gram sample of the
material being dried is supported within
the cabinet on a carrier suspended from
a fine wire passing through a cmall hole
in the top.  This wire is attached 10 the
balance and as the sample loses weight
(moisture), a record is produced upon
the drum of the apparatus. At the end
ot the drying operation, the sample is
removed and the residual moisture con-
tent determined. 1t is thus possible o
calculate the loss in weight for anv i
terval of time, the rate of loss and the
total loss.  Data obtained with this in-
strument, which was specially designed
for the purpose, have proved invaluable

L W
Lot |

i S

switches. Accurate control of pres “Rlors, but is beller sui_lctl to very ac-
temperature has been found to be esseh furate control and functions electrically
tial for uniform results and the jacke@ilcad of by air pressure. Briefly, the

was therefore fitted with an electric I
mersion heater, thermostatic control and
a motor-driven stirrer,
available for standard sized macar?
and spaghetti and also a special die 1o
flat strip employed in colour studics.

In view of the fact that the tlr)'ml{fé
curing of macaroni is generally cons!

ered to represent the most critical st3F{@

Press dies Mg 1
q'red to the corresponding wet bulb

red falling humidity curve is plotted
relative humidity read off for every
I, These humidities are then con-

ivalents for the desired dry bulb
‘Mperature (usually 90° F.). The val-
?am obtained are plotted on a recorder
g4t and traced onto a disc of heavy
uloid with a special paint which is
rically conducting when dry, copper

il
\

oo

e~ [ IVICIE IR |

=

e ——— i et

Fig. 3. Experimental Drying Cabinet with Automatic Recording Balance in Position.
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World Durum Yield Low . ..

in selecting suitable drying conditions
and determining the maximum drying
rate that can be safely used.

Experimental Processing Technique

Correct absorption is determined prior
to mixing by means of a Brabender
Farinograph. Six hundred grams of
semolina are then weighed out (on a
13.595 moisture basis), placed in the
mixer, which is then started and the nec-
essary amount of distilled water added,
distributing it well over the surface.
After mixing for 214 minutes, the oper-
ation is stopped, dough cleared from the
fixed pins in the mixer and the operation
continued to a total time of 4% minutes.
The dough is then transferred to the
kneader, formed into an endless strip by
hand and kneaded for 5 minutes, grad-
ually increasing the roll pressure and
changing the plow adjustment by hand.
The kneaded strip is then cut into short
lengths, placed in the press, the ram
down until the dough is under sliy
pressure and allowed to rest for 10 min-
utes, the press jacket being maintained
at 90°F, 4 K°F. The pressing opera-
tion is then completed and the macaroni
hung over $4"” wooden rods and sus-
pended on suitable carriers. No fanning
cabinet is used but the racks are allowed
to stand in the room until curling com-
mences; in humid weather this is accel-
erated with an electric fan. The racks
are then placed in the drying cabinet
which is maintained at 95% relative hu-
midity until all the samples are pressed,
when the control chart is fitted and dry-
ing commenced.

The conditions described above, to-
gether with the drying curve employed,
were arrived 2.t after an extensive series
of studies in which cach factor was va-
ried over 2 wide range and the products
tested fer colour and other physical
properties. The results of these investi-
gaticas will be reported in a future ar.
ticie,

Alghini hPlant Bumed

A fire. believed to have been caused
by a i arded lighted cigaret caused
a damuys estimated at about $50,000
in the plant of the Alghini Macaroni
Manufacturing company at 919 South
Western av., Chicago, Ill. on the af-
ternoon of Sept, 8, 1936. J

The fire was first discovered on th
main floor of the 3-story brick plant
and before the firemen could overcome
the blaze, the flames had reached the
roof, destroying practically everything
on the three floors.

Adjacent buildings were saved with
Jdifficulty.  Richard Alghini is presi-
ddent of the firm that owned and oper-
ated the plant,  The company also
owns and operates another plant at
939 West Polk st., Chicago where pro-
duction will be speeded to supply the
macaroni orders formerly filled at the
Western Avenue plant. Plans for re-
building or remodeling of the destroyed
plant have not yet been m~ _..

There are no better days for those
who spend their time sighing for the
good old days.

Prices

World wheat supplies in the 1936-
37 season now appear likely to be about
320,000,000 bushels less than in 1935-
36, the bureau of agricultural econom-
ics said today in a summary of world
wheat prospects, Russia and China
are excluded from this total. World
production, excluding Russia and
China, is now estimated at about 3,-
444,000,000 bu., which represents a de-
crease of about 110,000,000 bu. under
iast year. .

World carryover at the beginning of
the current crop year was apparently
about 744,000,000 gu., which represents
a decrease of about 210,000 bu. below a
year earlier.

Current reports confirm the earlier
indications that Russia will not harvest
so large a crop as last year, The
crop in China is reported to be some-
what larger than a year ago.

The prospects of a decrease in world
wheat production this year is due to
poor crops in most northern hemis-
phere countries, the one notable excep-
tion being the countries of the Danube
basin which report record crops. Pro-
duction of the northern hen isphere is
now estimated at 3,004,000000 bu.,
which represents a reduction of 182.-
000,00 bu. from a year earlier. This
is only partly offset by the early esti-
mates of production in the southern
hemisphere which suggests an increase
of about 75,000,00 bu, over last year’s
small harvest.

Regarding the wheat prospect in the
United States, the report notes that
production based upon the condition
Aug. 1 was officially estimated at 633,
000,000 bu., which is somewhat below
the amount used in this country in

Relatively Higher

cither of the past two years hut s
above the 5-year average (1923-27). 1
1935-36 the domestic disappearance of
wheat amounted to 655,000,000 bu. and
in 1934-35 to 661,000,000 bu, while
the S5-year average was 620,000,000 Ly
With carryover stocks on July |,
1936 estimated at 159,000,000 bu., total
supplies for the current crop year are
indicated to be about 783,000,000 bu,
The bureau said that domestic sup-
plies of wheat will more than take
care of usual domestic requirements
for soft red, white, and hard red win-
ter wheat; but supplies of hard reif
spring and durum will again be below
the minimum normal needs, due 1

the effects of the drouth on the spring
wheat crop. Based on Aug. 1 crop
conditions, the deficit of hard rel
spring wheat appears to be about 14
000,000 bu., and of durum wheat alouy
6,000,000 bu. In 1935-36 the United
States imported 26,000,000 bu. of these
two types of wheat for milling and
seed purposes,

As a result of the reduction of sup
plies the average level of world whea
prices in 1936-37 is expected to be ma
terially above that of 1935-36, Wheat
prices in the United States, which ard
on an import basis, may be expected
to average about as high relative v
world wheat price levels as during the
1935-36 season when the price of No
2 hard winter at Kansas City average
15c over parcels Liverpool. At presen
this spread is somewhat narrower tha
the average for last year, During thg
last three years short crops togethedg
with other influences have resulted i
United States wheat prices being un
usually high relative to the “worl
market” price.

WHICH WON?

Which won, your agreeability or the
prospect’s taciturnity ?

Which won, your insistence on get-
ting an interview, or your prospect’s
interview-dodging tactics?

Which won, vour enthusiasm, or the
customer's indifference?

Which won, your faith in your abil-
ity to make a sale or your prospect's
efforts to break down your faith in

your ability to sell him?

f any one of the many quali:ies
salesman is supposed to possess 1o b
successful as a salesman hasn't thS
virility to go up against an opjsing
quality to the prospect, the salesmif
hasn't that quality in sufficient ua®
tity to be a successful salesman \
need to look to having the qualitics ¥
are supposed to have as splesmen, !
sufficient quantity to enable us to W
our sales battles,

AUGUST MILLING ACTIVITIES

General Mills, Inc. summarizes the following

comparative flour milling activitics as totaled

for all mills reporting in the milling centers as indicated :

Cumulative Cumulative

Tast Same Period Since Same Perio

Vonth Year Ago  June 30, 1936 1933

Rarrels Barrels Barrels ﬂurr.‘h'

Northwest ..oovvnnns 1,455,742 1,308,778 2,922,145 2440451
Southwest .vovias 1,867,419 4,437,663 3,696,809
Lake, Central an 1,636,318 3,900,552 321918
Pacific Coast vuuvvarssssenen. } 410,117 1,035.215 718819
MR

Total for Mills Reporting........ 6138800 5222632 . 12205575 1007523
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HE GULLIBLE

¥

Once upon a time, so the story goes,
an ancient ruler ordered that “hereafter
all bricks should be made of straw.”

The wise contractors knew that straw
bricks are impractical and in order to
obey the ruler's edict they clected to
stop all construction wo-k, awaiting 1_|u:
experimentations of their more foolish
brethren. Yes, even in that day, there
were many gullible operators, even as
there are now, believing everything that
was told them. They manufactured
“bricks of straw” and built homes of
them only to have said “straw brick”
homes come tumbling down on their
heads. The one good result of that ex-

riment was that the crumbling build-
ings did rid the country of a good por-
tion of the gullibles

The dictionary defines “A Gullible" as
“One who is easily duped.” Webster
might have .dded that the “Gullibles”
have nine lives like the cat, because they
have survived even the costly experiment
of the “straw bricks” and many similar
fiascos throughout the ages.

The "Gullibles" are with us even unto
this day. There must have been many in
the macaroni industry in this country,
based on the revelations of the Food and
Drug Administration of the United
States Department of Agriculture con-
tained in its “Notices of Judgment Un-
der the Food and Drug Act,” issued in
May of this year, copies of which have
been distributed, recently and widely,

Someone simulating the ancient ruler
conceived the happy thought that better
macaroni could be made out of inferior
materials by adding thereto some decep-
tive ingredients, and they so decreed.
Some macaroni-noodle manufacturers
were willing to experiment because the
proponents claimed that the new decree
would: (1) result in grc:ﬂl[)' reducing
production costs; (2) products more
pleasing to the eye would result; (3)
profits would be larger and (4) the fool-
1sh public would blindly accept the in-
ferior products and pay the bill,

The report above referred to shows in
a small wa ¥ the “gullibility” of some of
the “wise” macaroni-noodle manufac-
turers. The report is further interesting
in that it shows that it is not the small
fellow that is gullible, but that many of
the larger firms with good reputations
fell for the suggestion.

A study of that particular report in

- which macaroni violation cases predomi-

nate, proves that while the number of
cases actually investigated is astonishing
there are many more manufacturers who
were equally guilty but who were for-
tunate 1n that their products were not
seized and analyzed, There are many
who estimate that more than one-third of
the industry fell for the alluring story
of those who advised that better busi-
ness and groater profits would result
from the use of prohibited ingredients,
from “chiscling” on grades of flour
semolina and eggs used and from
“trick-y" labeling,

This estimate is based on the fact that
probably not one out of eve e of

the guilty ones was apprehended in the
drive reported because the money avail-
able for such investigations and the
number of investigators assigned to
macaroni, permitted them to check up
only on a very small section of the
country, In the drive referred to the
castern states were selected for the con-
centrated sttention of the Federal in-
vestigators who were ordered to make
a special study of macaroni-noodle vio-
lations,

In that particular report macaroni and
noodles violations casily lead all other
food violations investigated and tried.
It covers 24 separate and distinct viola-
tions of mislabeling and misbreading,
based principally on the illegal use of a
foreign meal “to color,” “to deceive” and
“to hide inferiority.”

Of the 24 cases studied, 8 involved
macaroni, 10 involved noodles and 6 con-
cernea spaghetti. A total of more than
6000 containers of macaroni products
were scized in the drive, very few of
which were found to be within legal re-
quirements as to grades of materials
used, proper labeling and the right desig-
nation of weights of contents. Of the
6000 boxes seized and examined, 3130
were so-called noodles, 1880 of macaroni
and 1000 of spaghetti,

The report, one of the blackest marks
ever registered against the macaroni in-
dustry since its introduction into this
country, gives the names of the firms
whose products were scized, nine of
whom were manufacturers and nine
cither' distributors or legitimate firms
under which the “chisclers” were mas-
querading. Though in some of the cases
only a few dozen cases were involved,
many involved carloads, truckloads and
even storage stocks. In one instance the
scizure was so heavy and the resultant
adverse publicity so damaging that the
wholesale attempt to fool the public
2ruved more than it could stand. Tt was
found advisable to discontinue business
under the firm name and to actually dis-
mantle the plant.  What a price!

Violations Charged

Among the violations charged and
proved in the several cases investigated
were the following “Seven Cardinal
Sins” against the consuming public:

1. Adulteration through the use of a
coloring meal without the proper
designation of the use of this in-
gredient,

2, Addition of artificial coloring mat-
ter—principally turmeric,

3. Addition of unnamed ingredients to
hide inferiority.

4. Selling product under a distinctive
name of another product.

5. Changing figures on containers to
“chiscl” on weights,

6. Failing to make a conspicuous dec-

laration of quantity and quality of
the contents,
7. Improper labels showing products
manufactured by a firm different
from the real manufacturer.
In_reporting on_the cases involved
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fault was found with many of the de.
scriptive terms used in describing 1l
contents of the packages and containers,
There is but one very simple require.
ment in labeling macaroni products ang
that is the terms used should prop.rly
and honestly define the contents s a5
nat to mislead purchasers. Among the
terms alleged to have been used ang
which were deceiving—terms that should
never be il in most instances and then
only if viiey (2 true—are:

a—"'Pure Epi Noodles,”

b—"Pui = "

c—"For Thuse Who Want the Best.”

d—"The Acme of Perfection,”

e—"None Better Spaghetti ‘Made of 2
Blend of Flour and Semolina.”

{—"High Grade Macaroni.,”

g—"No Artificial Coloring” (found to
contain turmeric),

h—"Egg and Farina Products.”

i—"Pure Egg Flakes."

j—"Made of Pure Semolina.”

k—"Extra Quality Pure Semolina Maca-
roni."

1—"Pure Semolina” and “Pure Semola.”

m—"Fine Egg Noodles"—(the only fine
thing about them was the size).

n—"Noodles Pure Egg."

o—"Finest Macaroni,”

p—"Macaroni, Extra Quality.”

q—"100% Semolina."

r—"Finest Quality Spaghetti.”

s—"High Grade Durum Wheat Semo-
lina,"”

\—“Made from the Heart of the Finest
Quality Wheat Selected Durum
Semolina.”

u—"Made or Manufactured in Accord-
ance with All the U. S. Govern-
ment Requirements,”

Disposition of Seized Goods
Though the quantity of suspicious
macaroni p-oducts seized involved many
thousands o1 cases, in practically all of

the violations the owners L‘]L‘Clt‘lf not 10

appear at the hearings or to claim the

goods, attempting in that way to hide

their identity, though in most instances §

the labels told the whole story of who
were guilty,

The goods seized were disposed of in
two ways—first, all products that were
found to be fit for human consumyion
were ordered delivered to charitable in-
stitutions, and second, those found 1o be
whally unfit were ordered destroyed In
some cases fines were assessed but only
in one instance, the one previously re-
ferred to, was the resultant unfavorable
publicity sufficient to drive them entire-
ly out of the husiness—to fully realize
that “good bricks cannot be made out o
straw”; neither can a macaroni-noodle

manufacturer deliberately attempt “to @8

fool the public all the time"” and remain
long in business,

The moral of the story? Well, don’t
be gullible and believe everything that
salesmen tell you, especially of ways and

means of hiding inferiority in your prod- §

ucts. Tt can’t be done for long. Usea
good flour, fine farina, high grade semo-
lina and quality eggs in the proportion
required by our laws and then honestly

label the finished products so as not tofg

deceive the buyers and you will not pul

down upon your head a house of straw
bricks.

S TIPSy

Amber Milling Co,

Flour and Semolina
Barozzi Drying Machine Co.

Macaroni Noodle Dryers
Baur Flour Mills Co,

Flour
Capital Flour Mills, Inc.

lgluur and Semolina
Cartoning Machinery Co.

Cartoning Machinery
John J. Cavagnaro
Brakes, Cutters, Dies, Die Cleaners
Folders, Kneaders, Mixers, Presses mui
Pumps
thlmriou Muchlne? Co.

Brakes, Flour Dlenders, Sifters and
Weighers, Mixers

Responsible Advertisers of Macaroni - Noodle
Plant Service, Material, Machine
ment recommended by the Publishers.

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

Commander Miiling Co.
Flour and Semolina

Consolidated Macaroni Machinery Corp.
Brakes, Cutters, Die Cleaners, Driers
Folders, Kneaders, Mixers, Presses and
Pumps

Creditors Service Trust Co
Mercantile Collections

Duluth-Superior Milling Co.

Flour and Semolina

Charles F. Elmes Engineering Works
Brakes, Cutters, Die Cleaners, D-iers,
Folders, Kneaders, Mixers, I'resses and
Pumpi

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
F. A. Palmer
Inrarance

Service—Patents and Trade Marks—The “acaroni Journal

ry and other Equip-
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Pavamount Paper Products Co.
Paper Bags
Peters Machinery Co.
Packaging Machines
Pillsbury Flour Mills Co.
Flour and Semolina
Possolti Lithographing Co. Inc.
Cartons, Labels, Wrappers
J. V. Shartzer & Co.
Macaroni Sticks and Dowels
The Star Macaroni Dies Mifg. Co.
Dies
Aurelio Tanzi Eng, Co.
Ravioli and Noodle Machines
Triangle Package Machinery Co.
Package Machinery
Washburn Crosby Co. Inc.
Flour and Semolina

their “quolity insurance.”

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color

and protein strength day after day, month

after month, year after year.

* They know Commander Superior Sem-

olina is dependable.

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

COMMANDER

!" -
&‘

. .

Minneapolls, Minnesota

MILLING CO.

You

COMMAND

the Best
When You

DEMAND
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Business baiting is attaining the
stature of a national occupation, In
the American Business Man the un-
scrupulous politician and the misguid-
ed reformer find a convenient subject
for their rabble-rousing activities.
“Soak-the-Rich” and “Swal-the-Em-
ployer” slogans find a wide public ac-
ceptance.  Fallacies and  half-truths
are today directed at hampering and
discouraging the very institutions on
which we must rely for economic re-
covery and higher standards of living.
The ‘institution is BUSINESS, and
Macaroni Manufacturing is a very im-
portant cog in American Business.

Business has been “taking it on the
chin” too long and with very little, if
any, back fight. Dy its very lack of de-
fense it scems to have conceded all the
absurd charges of these demagogues,
who would be just as quick to applaud
Business if that became the expedient
and the popular thing to do.

Realizing the scriousness of this un-
fair, prolonged attack on American Busi-
ness, The Nation's Business, official or-
gan of the United States Chamber: of
Commerce, has inaugurated a national
publicity campaign on behalf of the
business interests and is asking the sup-
port of every business man in America
in its fight for their rights. The maca-
roni-noodle manufacturer, a very impor-
tant cog in American Business, and the
National Macaroni Manufacturers asso-
ciation are asked to aid in this battle of
self defense.

“The National Macaroni Manufac-

turcrs association,” says Editor Merle
Thorpe of Nation's Business, “is in a
strategic position. It is in direct contact
with business concerns in the macaroni
field; it knows how damaging can be the
effect on business of groundless rumors
and unfair criticisms.” The macaroni
manufacturers through their national or-
ganization can do much to help regain
for the macaroni business, for all busi-
ness, at least a portion of the good will
that has been destroyed by the labors of
these unscrupulous attackers,

No responsible business man in Amer-
ica can safely ignore the evident signs
that powerful forces are at work in this
country to discredit “Business” before
the people, reasons Nation's Business, It
is stressing the obvious point tat on
every hand industry finds itsell misun-
derstood, censured and atlacked.

“Business” has been charged with be-
ing inept, predatory, anti-social, selfish,

It has been “smeared” by investigation.

It has been burdened with regulation.

It has been loaded with taxes.

It has become the target for punitive
legislative action typified in the attempt
to force a “spending of the seed com.”

Thus we find business suffering from
the cumulative effort of reiterated and
unanswered attacks—gaining force from
the fact that life itself is a process of
disillusionment for the average man who
naturally seeks some concrete “villain”
to blame for events he cannot under-
stand. And since it is always possible
to find some business leaders who are
unscrupulous, some wealth which is

In Defense of Business
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gt oot Consolidated Macaroni Machine Corporation

the whole business group, especially wh
the voice of true American businiss |
silent.

So American Business, the Macarg
Business included, faces the need the
to sell itself to the American people o
soon as can be, with all the thorough
ness and persistence with which it h
so successfully sold them its wares an
products, and by the same teste
means, namely advertising.

The spearpoint of this sales effo
will be a series of 12 page size adve
tisements to appear in a selected lis
of metropolitan newspapers.  Maca
roni manufacturers can flank this af
tack by the use of stuffers for popula
distribution, supply of which will 1
gladly furnished, by displaying copig
of the advertisements on bulletin board
in offices or plants or handing to pri
cipal members of firm, or in many othddl
suitable ways that are more convenien

The primary need is the cooperatiol
of every business man in the count
The reputation of American Business
at stake. The time is .right for ¢
certed action—the stage is set for adve
tising such as this. Business has a
vanced far enough on the road 1o rg
covery to speak with authority and §
command a_respec! which would ha
been impossible even a few months ag
The farseeing macaroni-noodle man
facturers will welcome an opportunig
1o cooperate in an educational moveme
of this character.

Need for Retail
Store Modernization

An analysis of the physical condition
and appearance of approxinately
small and medium size stores and serv-
ice establishments in 23 sclected cities of
the United States has revealed that over
hali are in need of modernization in
varying degrees, according to “Store
Modemization Needs,” a study maas
available by the bureau of foreign and
domestic  commerce, Department of
Commerce.

While most of the stores included in
the analysis are in the western part of
the United States, the cities in which the
information was collected were selected
on a sampling basis and are, therefore,
believed to reflect the approximate gen-
eral conditions prevailing in other regions
of the country, it was stated.

The analysis revealed a generally un-
satisfactory appearance of store fronts.
The most frequent recommendations call
for the painting and refinishing of store
exteriors and the installing of new or the
replacing of existing outside sigus.

Painting or repairing of walls and
ceilings and the improvement of store
lighting are recorded as the greatest in-
terior needs.

“The object of the study is to present,

on the basis of a limited sample, an anal-
ysis of the actual physical condition and

appearance of small and medium size
stores and service establishments with
appropriate recommendations for im-
provement,” Alexander V. Dye, director
of the Bureau, said in commenting upon
the analysis.

“Although retailers in greater numbers
than ever are recognizing that moderni-
zation of their establishments is a goo:l
investment, the anmalysis of store nceds
which has just been completed clearly
reveals that existing opportunities for
the modernization of retail stores in the
United States are great,” he said,

“Modernization of the many retail es-
tablishments now in need of recondition-
ing not only would act as a stimulant to
general industry and employment but
would result in increased sales and profits
through the attraction of additional cus-
tomers to the establishments so improved.

“Modernization is a business proposi-
tion which every retailer must consider
carefully if he is to retain a strong com-
petitive position in his community.”

Studies Consumer
Cooperatives

Economic aspects of consumer cobper-
atives, with other outstanding problems

in the distribution field, will be re-
viewed by the domestic distribution de-

partment committee of the Chamber of

Commerce of the United States as §
part of its program of work for the cull
rent year, ,

Other subjects to be considercd ag
distribution costs and wholesale and 1
tail trade promotion. The subject ¢
competition in distribution, with spec
reference to the Robinson-Patman ad
will be dealt with from a broad husine
viewpaint by a special committee repr
sentative of trade and industry.

Members of the departmental comm!
tee on distribution who will serve for!
current year are: Clem D. Johasto
president, Roanoke Public Warchousgy
Roanoke, Va.; Kerwin ‘H. Fulton, pre
dent, OQutdoor Advertising Inc. Nt
York city; William D, Dean, presidefd
Sprague, Warner & Company, Chicitly
John A. Law, president, Saxon Mi
Spartanburg, S, C.; W, M. Longm!
president, the Harbour-Longmire cor§
pany, Oklahoma City; Ward Meh’ﬂ
president, Melville Shoe Corp.. N 1
York city; Frank H. Necly, sccreta
general manager, Rich's Inc,, Atlan'g
James T. Palmer, professor of markg
ing, University of Chicayc; H. K. Pol§
dexter, president, H. T, Poindexter
Sons Mdse, Co. Kansas City; Hugh
Ross, vice president and general manag
McGee-Ross Hardware company, |38
son, Tenn,; Arthur J. Walker, presid?
Farnham Stationery & School Su
Co., Minneapolis, Minn.

MIXERS
KNEADERS
PRESSES

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

Designers and Builders

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 sp=ed, 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, by improving the design, we
have been able to increase the produc-
tion without any increase in power or
any sacrifice in convenience of operation.

Al! this has been accomplished with-
out 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

DIE CLEANERS
DRYING MACHINES
MACARONI CUTTERS

156-166 Sixth Street

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

Address all communications to 156 Sixth Street
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when the effect is to substitute to an un-
warned public a product different or in-
ferior to what it has theretofore re-
ceived under the guiding and trusted
trade mark,

Nor is it a case merely of deception
in passing off goods. Discipline may be
incurred also on the score of “false and
misleading advertising.” This is not
mere theory, In actual cases in court
(not arising of course in the macaroni
field) the judges have held against con-
cerns that failed to take the public
into their confidence regarding major
changes of formula or quality, The
attitude of the Federal bench in these
cases was that where a quality-chiseler
did his subtraction stunt but went on
using the same brand and advertising
copy he had formerly used, he was guilty
of fraud upon the public which was by
his silence left to believe that it was
obtaining the kind it had always bought
under the familiar mark,

On the material side of the question it
appears that leniency under trade mark
is largely a case of the nature, purpose
and effect of fornaula changes. It is
recognized that in the very nature of
things an old established house may be

ients, may feel that the court went
rather far in that instance. The episode
is emphasized however, because it is ex-
pressive of a studied attitude on the part
of the courts. The same temper was
shown some time ago in the Royal Mills-
Imbs clash when the ruling was made
that there was no sin in the use on flour
made from soft wheat of a trade mark
that had been used on flour made from
hard wheat.

Plainly every case of this kind is a
law unto itself, or must be considercd
on the basis of the particular circum-
stances and individual environment when
it comes to drawing a line between allow-
able latitude and formula-perversion,
But by and large, the question to be
answered in each instance is whether a
change of trade marked formula re-
sulted in the production of an article of
food less efficacious, less palatable, or
less encrgizing than the item which was
formerly supplied under the same name
and label. A wholly inferior product is
self condemned before it starts, Like-
wise there is a presumption of guilt if
the formula-switching results in a prod-
uct wholly different from its predecessor
of the same namie, That leaves for argu-

Stepping up the quality of a prodv
should presumably enhance trade mar
prestige.  But even this technique hasi
pitfalls. Trade mark gains, thanls to
betterment of the marked commodi
are to be counted on only if and wh
there is a unanimous popular vore th
the formula or composition chinge
an improvement,  Such a universil v
dict of approval for a new recipe s hij
to obtain. - Particularly in the ma ter §
foods, there are a large number of
ple who are creatures of habit and &
like to ‘get out of a rut even when &
that the new departure is for the pool
the palate,

Among executives who have had ¢
perience in making the sometimes-c
pulsory changes of formula under
mark there is a deep rooted convicth
that the only safe course for a (@
mark owner is promptly to take !
public into his confidence regarding
that goes on behind the trade mark.
the manufacturer can say truthfully !
quality is conserved, that—the best U
ditions of the trade mark are beint
held—he should be able to come thro
unscained, Dut fate hiave mercy on!
seller who fancies that he can reshy
his formula (even on the same qud
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In reality the effect upon brand identity the departures from standard qualin§ et g * ai = = § o
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Oddly enough, such curiosity as has exigencies of raw material supply. not the straightforward one of keepin 'E"U §~6 o 'w ) N - 2 ‘ ey
been expressed in this quarter has been By and large, it may be said that the faith with the public in accordance wil &3 5 = H e 5 » =5
directed almost wholly to the effect of courts will always O.K. any move to rigid sgrupl_u:s and a nice sense of hono E E ? P e 3 p
changes of formula, etc. upon the legal improve the quality or character of a The situation is complicated by co 8 ’ EE o - = g - {
status of a trade mark. All too few product when this can be done without petitive conditions. For example th 8 E ] 5 <1 8 a_ — &g ol i A 1
3 parties to production have given a hang  destroying or imperiling its identity un- price challenges of certain types « g sa -5 ol 2 ° X - [ 5
regarding what is slurred as the merely der the trade mark which is the public’s anonymous and private brand goods, g @R H B gg 2 a X2 T ) v i
sentimental side of the case. But quite a “buying-clue. But it is a case of some- producers of which, lacking a conservi Ll EE'" ‘5 3 il s 0 g . = ‘ i
: few executives have been a bit worried  thing else again where there is malice tive, long-habited constituency, are nff o= ™o g g —d i B % \ A P 6t
f as to the influence of formula-juggling aforethought to skimp or shade quality.  under the same compulsion to respect iff gy _‘!’.E 3.—5 ‘B H.2 ? o — 2% . i N ;’.'1
upon trade mark equitics, So perhaps Or where, without any studied artifice  herited standards of quality. —4 b 9% H- N g — o= 5
we should first of all have a glance at  the effect is to produce a product radi- Nevertheless the concensus of opinidf hid .a‘sa% g g i = z § ]
that proposition. cally different in flavor, nutritive quality, among marketing experts is that chang ; Bpngos 5 w0 <C = §
All unrealized by many product-alter-  ete. from what the consumer counts upon  under trade mark are hazardous unle B aE 03, P E u
ers, the courts have been rather severe and what he has a right to expect under  the revision of quality is clearly upwar E g a gg.ﬁ g E — "
in respect to continuance of established  the implied pledge and promise of the In other words, the feeling is that a = o o a &
commicreial designations upon articles warranty mark. change for the hetter or the worse
that have departed from traditional Coming close to home, the Court of more or less risky. Just because so ma B
ideals. Naturally no court has any right  Appeals at Washington once said that a  people resent or are suspicious of af§ U ',E
to deny a producer the privilege of re- trade mark was not vitiated by a change  change. Dut a lowering of quality, @ G5 -
arranging his commodity. So long as in the species of wheat used any more what seems to the layman to be a lol hid H
the change is not nclunf]y injurious to  than it could be vitiated by an impor- ering of quality, is doubly dangerous [ uell E
public health. And so long as the shape- tant change of process in the making of  cause cynical souls assume at once th <
up of trade secrets is not an imposition the flour. Macaroni men, who have an  the cheapening has been done to w E
or deception upon the public, In this expert’s appreciation of what differences  more profits in the pockets of the pr 7
last is the rub. By judicial code, a in the ultimate product may arise from ducer. Ja]
formula revision is” dangerous if and grade- or quality-concessions in ingred- g
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Small Triangle Carton Sealers and

Weighers can be rented for as little as that! On this

TY basis, you can no longer afford to postpone modem-
ckaging operations. Production costs

must be cut to a
ine with the speed and capacity to exactly meet

You can put one of these sure profit makers to

work in your plant at once without drain on your income or

bank account.

Think of it . . . only $16.00 a month, and no down
payment.

izing your pa

meet competition!

$50.00 a month. There are 15 models from which you can

like those shown kelow, can be leased for as little as $47.00 to
choose a ma

Larger Triangle Packaging Machines, with greater capacity,

your needs.

PLI
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Pittsburgh Region Organized

plane) and keep it dark from a public
ealous of brand—conformity. And
caven help the benighted marketer who

. not only attempts to carry out trade

mark alienation under cover but is guilty
of the further folly of supposing that the
public will allow any wide latitude in the
quality of goods pledged by trade mark,

Macaroni Products in

International Trade

According to the Monthiy Summary
of Foreign Commerce, publisi.ed by the

. S. Bureau of Foreign & Domestic
Commerce, the importation of foreign
trade made macaroni products increase
slightly while the exportation of Ameri-
can made products showed a decrease
during June 1936.

Imports

This foodstuff was imported during
June 1936, the total being 134,522 lbs.
valued at $11,018 compared with the
May 1936 figures showing the increase.
Total imported during May 1936 was
88,772 bs. worth $6,497.

The first six months of 1936 the im-
ports totaled 648,309 1bs. costing Amer-
ican importers $53,962,

Exports

Macaroni products_exported during
June 1936 totaled 156,351 Ibs. worth
$13,150 as compared with the Ma
1936 exports totaling 184,368 Ibs, witﬁ
a value of $14,250.

For the first six months of 1936 the
exportation of this foodstuff amounted
to 1,042,154 Ibs. with a value of $85,001.

Listed below are the countries to
which macaroni products were ex-
ported by American exporters in June
1936 and quantities shipped to_each:
Countries Pounds
United Kingdom 28
Canada ivessaess

Dritish Honduras 909
Costa Rica ..... vee 768
Guatemala ..ocoveanennsrsrasninnsas 1,481
Honduras ....ooveenrasssnsisnenanss 858
NICAragUA «oveccssnansnsssssnnsnsnnns 966
Panama ..ooievneenes ves 5,676
Salvador ....coievaes sl
MexICO svevvsesnrssosnsnsnnss 23,067
Miquelon and St. Pierre Islan 48
Newfoundlan . and Labrador,..ovvvees 1,225
Bermuda ..oooveevannnnines AP 85
Barbados .oveveivaranarsssessinnins 192
Jamaica ..eoieiiainanie CeNAg A 24
Trinidad and Tobago...oovviiianees 100
Other British West Indies. ]
Cuba ieyscicnrsssvenes 20,675
Dominican Republic..... 3,900
Netherland West Indie 10,989
French West Indies... ' 88
Haiti, Republic of...ooiiiiiaainnies 4422
Colombia ..covvennsreresssnnnannnsns 180
Venezuela ..ovovvenierinninannnnies 20
Ceylon wovvivevierniiiiniiiinininn, 12
Chinm cisssunsupen .. 1451
Netherland India 154
French Indo-China . 50
Hong Kong ...... . 699
Japan ..ooae o 725
Palesting ...ccoonnernsnsnsssssnsnss 77
Philippine Islands «o.oovviiiiiainines 25,425
British Oceania ...ocovsssnsssssssane 24
French Oceania ovvvvavenrnrnarnses 1,866
Union of South Africa....covvveaies k2

Total

n

Hawaii ...
Puerto Rico ...ovvvens
Virgin Islands

Total covesiveivivnes PR ] 125,821

A
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Macaroni-noodle manufacturers of
Region No, 4, comprising Ohio, West
Virginia, western Maryland and Penn-
sylvania held a well attended and most
interesting meeting at Fort Pitt hotel,
Pittsburgh, Pa. Aug. 28, 1936 to effect
the regional organization as suggested in
the enlarged association activitics of the
National Macaroni Manufacturers asso-
ciation.

The meeting was called and directed
by Director Joseph J. Cuneo of Connells-
ville, Pa. who has been most active in
association affairs as chairman of the

g{onph 1 Cuneo, national director of the
'M.M.A. and member of the Manufacturers
Protective Committee who promoted or-
ganization of the Pittsburgh Regional
Group No. 4

Processing Tax committee and now a
member of the Macaroni Manufacturers
Protective committee, A puest at the
mecting was I’hilip R. Winebrener, pres-
ident of the National Macaroni Manu-
facturers association who made a hur-
ried trip to Pittsburgh by plane to be
with the manufacturers of Region No. 4.

Director Joseph J. Cuneo was clected
regional chairman and C. H. Smith of
the Mrs. C. H. Smith Egg Noodle com-
pany was named regional secretary,

Chairman Cuneo made a complete re-
port to the 12 manufacturers present rc-
parding the activities of the National as-
sociation since the June convention,
stressing especially the enlarged program
of the organization,

Chief interest was shown in the plans
of the National association to obtain a
just refund of processing taxes wrongly
and illegally withheld from the manu-
facturers who were compelled to pay
such tax when making their semolina
and flour vrrchases during the life of
the agricvlunral adjustment act. Al ex-
pressed dzep satisfaction aver the action
already taken by the Manufacturers Pro-
tective committee and by unanimous vote
agreed to leave the procedure in the
hands of the committee, realizing that
the able attorneys hired to handle the tax
refund case are best qualified to repre-
sent the industry and protect its inter-
ests,

The auestion of a paid executive to
devote his time in contacting and helping

¥

manufacturers was the next most im- C mpl D y P -

portant matter discussed from the viey- o ete ry""y rocess in Tlvo HO""S
point of interest shown, The region is Clermont Alltom tie Co

strongly in favor of such an additivnal atie ntinnous Noodle Dryer
executive.

Pr::lsidcéll l;l Rt.‘ Winchcne:i was then .
introduced. He discussed at length and . .
in detail the activities of the National N A ] bl T S
association, explaining fully the work OW Val a e ln WO ]ZBS
a?d hduties of every of(l;lccrnnnd employe
of the organization and calling upon all § 1000 po
nonmember firms represented to jg(i)n the 1960 posnds per hour
national body and to codperate in pro-
moting the program launched following
the 1936 convention last June. He ex-
plained the arrangements made by the
National association with a staff of com-
peteat attorneys to represent the maca-
roai industry in its legal move to obtain
refunds of tax justly due macaroni-
noodle manufacturers and pleaded for
confidence in and support of the Maca-
roni Protective committee actions. .

President Winebrener impressed the
manufacturers present with the fact that
the regional group should be encouraged
because of the immeasurable good that
always comes out of such conferences
This was particularly true at this time
because the National association was
now in better position than ever before
to offer them greater assistance in solv-
ing local problems and eliminating local
troubles.

The procedure whereby manufactur-
ers can get the best and quickest resulls
from the “products analysis” service of
the National association under the new
setup, was fully explained and all man:
ufacturers urged to give some though
toward abolition of all mishranded
wrongly labeled and spurious goods tha
have and are threatening the very future
of the business.

It was agreed to meet frequently an
as the need arises. At the next meetin;
of the Pittshurgh group special attentio
will be given to regional matters and t
this meeting all manufacturers in regio
No. 4 will be invited and urged to atend

Krumm Director Passes

D. Wellington Dietrich, many vear
prominent in the flour milling, baking
and macaroni manufacturing bu-ines
in Philadelphia, died suddenly. o
August 14, 1936, At the time of hi
death he was a Direcior of the \.
Krumm Macaroni company of hi
home city and an executive of sever
other business interests. I11 health ha
caused him to go into semiretiremer
for the past few years.

Mr. Dietrich was 69 years of af
and was born near Reading, Pa. F0
more than 30 years he was connecl‘g
with such other business firms as Fr¢
hofer Baking company, Luden's, In¢
Food Industries, Inc.

50 pounds per hour

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
automatic heat and moisture control.

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

1
8 Wallabout Street Brooklyn, N. Y.

0 TRAYS

Some people never buy experiet
because they expect to do it on a
casy payment plan,
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It will pay you, .
RUN SMOOTHER AND QUIETER - | sy

JOLIET - 3 5 - TLLINOIS
Push Button Control . ¢
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Tilting Automatic--Separate Motor . . - | JABURG BROS.. INC.
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CHARLES F. ELMES ENGINEERING WORKS ‘ : :
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Report of Activities of the Washington]™
By B. R. JACOBS, Washington Representative The Highest Priced Semolina in America
During August the Washington Of- analysis showed, was adulterated an an W
fice received samples from only three misbranded under the Federal Foo d Orth AH It COStS
Regions. -a?dh_l')rugs Mt;l A l;cqt:;g;l wg;a maﬁ
Region No. 1 sent no samples. of him to send in to this office 1
Region No. 2 sent only a few sam- names of jobbers or grocers where thi
ples, of which only one was found to product could be picked up so that th
be in violation of the law as it was low information could be given to Feder,
in egp solids and appeared to contain inspectors. This director has not 3
added carotene. This violation has et sent in these names and therefo &
been corrected by direct contact with it has not been ]posmblc to proce
the manufacturer. Further checkup with this case. It is suggested th
on this product will be made from when samples are fonv.'ltrded and th
time to time to determine whether or are found to be in violation that .
vot there is a further violation, manufacturer making the comphi
Region No. 3 sent a number of sam- should cobperate with this office in ge
ples, all of which complied with the ting all the necessary information
law. One of which, however, was a turn over to the Federal Authoritig The
very low grade elbow macaroni which in order that we ma{ follow up the
is certainly not a credit to the manu- cases. There is little l(:r no point Golden
facturer, although the product is with- making analyses and then having 1 To
in Ithe Slmrl\:]anls. : MR. JACOBS rcsul:)s die hcgnuse of lack of cooperf§ uch o
Region No. 4 sent no samples. tion by manufacturers. {
Region No. 5 sent no samples. Region No. 7 sent no samples. It is also suggc;tcd that when t:ﬂ:nmp! ]
i No. amples, o . are picked up that the manufacturg
wlﬁgﬁu::-las:\ﬂ;bgl:jn;ss;:niﬁg mn:;s ::; Region No. 8 sent no samples. :‘.ElldiIn;; thcm.lin should be assured i
100 per cent semolina. Examination Region No. 9 sent no samples. prmlu.cg is available for seizure in at le
showed that it was made of flour with H quantities of a few cases and not
probably a small amount of semolina Region No. 10 sent no samples. quantitics of a few packages as
prescnt. This apparen violation was  Region No. 1 sent o samples. 207, e bt WL B Leads i i
aken up wi e man v b as
the rcsuplt that it has been corrected. Region No. 12 sent no samples, It In(l;st be rcmcrlnberc.d l'h:t:. the Fel§ ea s lll Q “a]lty
The complainant seems to be of the ; cral Government loses jurisdiction
opinion :}mlt a macaroni product which This office is continuing the examin- interstate shipments o(j macaroni pr
is labeled as being made from 100 per  ation of yolks received from manufac-  ucts if these do not remain in
cent semolina should be made from turers and from egg breaking establish-  original containers. For the purp
semolina No. 1. This is nat the case, ments and a report will be made later of enforcing the [nlw t!{’c n:gm:nl cofl R
The food officials do not interpret on our findings. It is, however, a sat- tainer is considered to be the casea . 2
statements on the labels in this way, isfaction to know that as yet we have not the package that goes to the egardleSS Of the ClI'CLln’lStanceS or the Cond]_-
100 per cent semolina means that the failed to find any frozen yolks or whole  sumer. ) . " .
Prml'ucl is made entirely of semolina eggs which are in any way adulterated. All samples submitted for aaly tlons Klng Mldas haS never Wavered from the
and that it does not contain any other A director of one of the western re- s_hnuld be [urwnrdzcd to thg A ssoo)
farinaccous ingredient. Semolina was gions forwarded a sample of macaroni  tion's Laboratory, 26 Front St., ‘o . . ] 3 . 2
defined in the July report. product made by a competitor, which lyn, N determmahon to maintain the hlghest quahty
stan :
The blunderers in high places et dardS
M A ‘ A E O N 1 - q E AM S men who have been hoisted too it 3
l(lJo far, who have achieved posile
above their ability and experienc.
BY Spag MacNoodle see such men blundering in the prsito
s S, e 5 given them by political parties. or
3 i . Edi ke their friend Firestone i . woin!
Blunderers in High Places A Edison, li end F 1€ places to which they have been ap:oi
: have been able at all times in their  or hoisted by friends who cared lvss !
g fellow making CAreers to stand at the work bench and  the right m)L:n had the places than ¢ ;
i e s pon e i S Tow i ol bdnt % i o KING MIDAS MILL COMPANY
istakes. wit E g at the Napoleon Bonaparte knew every de- , e :
o e, o trale or buincs, 8wt UBE il of war, rom the smalest bl on ., S % S o Wt
¥ ¥ e . run carriage to the number of loaves ¥ ' i
that he may for the habit of making : ﬁcldn{)nk::,ry should turn out in a day. occupied by men who have .'u:]hll'\t‘d DIINNEAPOLIS, MINNESOTA
mistakes repeat his blunders at another Incidentally he knew nothing of naval heights without the apprenlice51|1]|!r.I .
time higher up. warfare and on the water he met only tXperience on the way up, to enable
The man who deserves to be at the dJefeat Y to work without blundering
m v ve efeat, .
top gets there by learning how to work The masters of a business or a pro- As beginners we must learn how B
at the bottom without making mistakes. fession do not have to work at the cle- work without mistakes. As men
Two or three years ago a newspaper mentary jobs every day, but they do need  higher positions we must remember V)
nhotograph showed Harvey Firestone to know how they should be done, and  we learned at the outset.  As citizens |g
demonstrating tire repairs in a tire shop, it is when they know that that they are  must use our influence and our vol¢ :
He was showing the right way to do the able to manage successfully the men who  prevent blunderers from occupying
work. Henry Ford and the late Thomas do them. high places, :

v . .
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MACARONI MAKERS’ VOICE

stember 15, 1936 THE

MACARONI

FOR

I.Noodle Manufacturers and fricnds are invited to send brief articles

To this dep t, all M
on any subject of special or general Interest.
ews expressed are those of the contributors and mot necessarily those of the Editor or the

Vi
Publication Committze.

«I do not agree with all that you say,—
But I shall defend to the death your right to say ir” -

Make Equitable Distribution, When?

With the view of being of some assistarice in the matter
of refunding the processing tax, 1 quote from a letter of the
ghini Macaroni Man-
ufacturing company, dated Feb. 6, 1936:. b1l

We now have in our possession the processing tax fund
which was involved in our injunction proceedings in the

Capital Flour Mills, addressed to the Al

Federal Court.

The recovery of this money and the uncertainty as. to
what Congress may do, especially many
not be determined at once but, if and when it becomes pos-
sible, we will make cquitable distribution of this fund under

the terms of our contracts.

In all probability all macaroni-noodle manufacturers re-
ceived similar promises from all other mills. This expressed
attitude may be helpful to the Macaroni Protective Committee
in planning action for recovery of taxes justly due members

of this industry.

uestinns which can-

—VYoltaire

ing 1o the handling of unsalable products.

of ‘this privilege.
if any of this stock spoi
returning it. This is an expensive procedure.
no fault of his.

the penalty.

For sometime we have been allowing eredit for spoilage onl
on our quality trademarked package brand. We try not t
deviate from this policy, but at times when there are unusu
circumstances we assume the burden. We do not allow cred

has been such a small amount of work done on this subject
Few manufacturers seem to have any definite policy pertain

Jobbers and retailers return a great amount of spoiled good
to manufacturers, It appears that they are taking advantag
When an advance n price is anticipated
iobbers have the tendency to accumulate large stocks. The

fs they are allowed full credit upo

In granting such full credit allowances the manufacturer i
assuming, in a great number of cases, a responsibility that w:
The products spoiled because of improje
storage by the jobber and retailer, but the manufacturer pay

SERVICE

. THE
STAR MACARONI DIES MFG. CO.

57 GRAND ST.
NEW YORK, N. Y.

Richard Alghini, President
Alghini Macaroni Mfg. Co.
Chicago, llinois.

Return of Spoiled Macaroni-

I have been assigned the task of making an investigation for
our company in the causes, and the best means of curtailing
spoilage of macaront products, It scems regrettable that there

for spoilage of :u?' of our products packed in cellophane.

It can be scen that there is a great need for a careful stu
of the conditions causing spoilage of macaroni products. On
this information has been compiled it should be made avai
able to all members of the industry, so a_uniform procedu
can be established.  Any suggestions, criticisms or commen

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

)

JOURNAL 23 |
i

1

g

t

s s wsie e aln
ITALIAN i the manufacture
) of your highest

grade macaroni

products . . . ..

« « « we recommend

Duramber No. 1 Semolina
ITALIAN STYLE

uniform granulation

AMBER MILLING CO.

J. F. Dixrens, . .
acm l\llnlwupullﬂ Vl'rr;’;;f. Tuosas

Prerident . & Gen'l Mgr.
. exclusive Durum Millers of

+ QUALITY SEMOLINA -

readers of the column may make will certainly be apprecial

. J

as they will be of great value in compiling this information.

Very truly yours,

Orville A, Petty 2d
A. C. Krumm & Son Macaroni C
Philadelphia, Pa.

OAP:KIG

plication was filed Af
rial number 719082,

Macaroni- Noodles
Trade Mark Bureau

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

Office Gazette reads:

adapted to produce,
coiled spirally u

In this connection the National Macaronl
Manufacturers Association offers all manufac-
turers Free Advisory Service, including &
free advanced search by the National Trade
Mark Comtm . Washington, D, C. on any
Trade Mark that one contemplates adopting
or registering.

ANl Trade Marks should be registered, If
possible. None should be adopted until_proper
spearch is made. Address all communications
en this subject to

Macaroni-Noodles Trade Mark Dureau
DBraidwood, 1llinois

pone & Co.,
ber 62768, T

zelle reads:

stantially as shown.”

oril 5, 1934 and given se-
The official description
given in the Aug. 4, 1936 issue of the Patent

f the class described,
having a wall with an extrusion orifice having
the general contour ©

“An extrusion die o

f the numeral 7 and
by simple extrusion a
broad strip of rough,

n itself in the form of a The oo 2 e
conch-shell, hn\'l;?u at one end a conical he trade mark of B. Filippone & ot
winding and at its othe
sion divided from said

by a deep constriction.”

r end a flaring exten-

Design for Macaroni

A design for macaroni was granted Guido
Tanzi, Brooklyn, N. Y., assignor to 1. Filip-
ne., Passaic,
was fled May 22, 1936 and given serial num-

ﬁ: official description given in the
"Aug. 25, 1936 issue of the

“The ornamental design for macaroni, sub-

TRADE MARKS APPLIED FOR

Two applications for registrations of m
aroni trade marks were made in August
and published in the Patent Office Geclle
permit objections thereto within 30 lays
publication.

dough-like material Millefiori

Passaic, N. J. for use on macaron. AP
tion was filed June 16, 1936 and i
Aug. 11, 1936, Owner claims use si
3, 1936, The trade name is in black e

Good Man

shell or body portion

_The trade mark of Alexander Goo!
signor to Good-Man Blue Rilbon Noodle ;
Inc, Wilkes-Darre, Pa. for use on noos
Application was filed May 19, 1936 and
lished Aug. 18, 1936, Owner claims vs¢ ¢
April 1, 1936, The trade name is writte
black outlined type between each \iﬂ""
which appears the form of a man racing

il | Appliratinn

‘atent Office Ga-

Patents and Trademarks

A monthly review of patents granted on
macaroni machinery, of application for and
registration of trade marks applying to maca-
roni products, In :\uBust 1936 the following
were reported by the U, S. Patent Office:

PATENTS
Macaroni Die
A patent for a macaroni_ die was granted

Guido Tanzi, Brooklyn, N, Y., an{&nur to V.
1a Rosa & Som. Inc, Hmok[yn. . Y. Ap-

TRADE MARKS REGISTERED

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

Sunfed

The private brand trade mark of Command-
er-Larabee Corporation, Minneapolis, Minn.
for use on macaroni, spaghetti and other ce-
reals, Ap{litaliun was filed A{\Irii 9, 1935,
published May 31, 1932 by the U. S. Pat
Office and in the June 15, 1932 jssue of Tue
MAcARONI JoumNAL, Owner claims use since
March 11, 1932, The trade name is in heavy
type. ahout Sept. 1.

Mitchell Elacted
Vice President

Buffalo, N. Y.

Donald D, Davis, presiden
]\.hlls. Inc, announced Aug.
tion of E. P, Mitchell as vice pres!
atent  of Washburn Crosby Company, In¢
Mr. Mitchell was
assume his new duties at Buffalo o

t of Gen
26 the ¢

John J. Cavagnaro

Engineers
and Machinists

Harrison, N. J. U. S. A.

ey B w— A

Specialty of

Macaroni Machinery
Since 1881

———

T

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

5 2
N. Y. Office and Shop %ﬂmﬁgt'
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s
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Trads Mark Rutmndl U.’ S, Patent Office
i
A Publication to Advance the American Macaroni

ust,
Published Moanthly by the er’llml Muacaronl Manu-
fscturers Association as {ts Official Organ
Edited by the Secretary-Treasurer, P. O. Drawer

No. 1, Draidwood, 111,

PUBLICATION COMMITTE
. R. Winebrener.

P.
L. 5. Vagnino....
M J l;o.:n:.....

his macaroni machinery and equipment,
is anxious to know how manufacturers
in other parts of the country are treated
and what recourse for relief, if any, is
available, His letter reads:

“We have just been notified by the
Internal Revenue Department that they
will not allow us to take 109% deprecia-
tion on our machinery. That means that
they are assessing us an additional tax
by taking off half of our depreciation for

ator.,

equipment. Is the reported attitude o

the Internal Revenue department gen

eral or is it a local matter? This pullic
tion would like to hear from the leadin
manufacturers of the country vuivi,

their experiences. This is a mauter g
vital importance to all business m
meaning many thousands of dollrs j
additional taxes if carried out to the el
tent reported by our Pennsylvania ope

CAPITAL QUALITY PRODUCTS

High quality Semolina

the vears 1933 and 1934 Write us confidentially, for informa}

. 2. Choi
BUBSCRIPTION RATES “Can you tell us whether this is being tion purposes only, or for publication i hoice Selected Amber Durum Wheat

Unlted States and Comada.......... 4150 per year  done to other members of the industry you [::lvc no objection. Have you an
n n

3. Repeat orders for Macaroni Makers

++$3.00 per year, In aduance and whether anything can be done in the ideas on how the industry can successful
. t

5 ! o, S e G AL T 1 €t way of group action to fight this move?” ly combat such an unfair tax shou

Most manufacturers have been taking there be an attempt made to make it ge
SPECIAL NOTICE i

and are being allowed to take a fair de- eral? Let us have your views.

OMMUNICATIONS—The Editor solicits news

and articles of interest to the Macaroni Industry.

All matters intended for publication must reach the

Fditorial Office, Braldwood, Ill., no later than Filth

BUSINESS CARDS

Day of Month,
{IB MACARONI JOURNAL assumes no respon-

Specify CAPITAL Products. . .

sibility for vi inlons expressed by contribu.
tors, Iu:rw'ill"?ul‘”k:g'iu!r advertise irresponsible

trustworthy concerns,
O rhe publishers of THE MACARONI JOURNAL

'

It's Your Insurance. They represent
reserve the li"\i to reject any matter furnished either
for_the advertising or reading columns,

exceptional quality and the finest
WREMITTANCES -Muke al checks or $fwnfiz || MANUFACTURER'S PUBLIC milling skill.
turers Association. ENEMY

ADVERTISING RATES

Display Advertlsing..vseeevssq.Rates on Application CONSUMER COMPLAINTS
Want 50 Cen

tesssasesssssrsssssneas ts Fer Line or

‘PRODUCTS PUBLIC

CELLULOSE|

Vol. XVIII  September 15, 1936 No. §

24 THE MACARONI JOURNAL September 15, jgyfgatember 15, 1936 THE MACARONI JOURNAL 25 | |
i : The MACARON' JOURNAL the right of taking a fair depreciation on preciation on the macaroni machinery an ——— — =

CAPITAL FLOUR MILLS

LIABILITY

INCORPORATED

OFFICES

ine Packging &

I Inf . L 'ﬂ ids .»'-'l‘ T N S Corn Exchange Bullding MILLS
: - ormation Corner For Information pAR AMOUN] : - MINNEAPOLIS, MINN. ST. PAUL, MINN.
_ A Noodls Formula F. A. Palmer Insurance PAE | ok bl S :
Many and varied are the services of Greenslade’ Buliding '
i the National Macaroni Manufacturers Bellevue Ohio i 0DUC —
i association to its members and to the ?
‘ trade generally. Some are most appar- P i
; 9nll. w{ﬁhilmhcrs. appearing i?siguiﬁcnlr‘u
H 1] individually are of great value to the . it
membership and the trade in the aggre- J. V- Shartzer & CO- MERCANT1.E COLLECTIONS by
gate. For instance, here's a little matter

that has been causing some manufactur- manufacturers of
ers some concern: . FOR

A bakery publication sends to an in- a R
quiring baker, who contemplates the in- Macaroni Sticks * Dowels WRITE—
stallation of noodle department foolishly

believing that it is a simple, inexpensive

Though we are well prepared to handle, efficiently,
N. M. M. A, i

expeditiously and reliably, the customary rush which
precedes the immediate Macaroni Season, we urge ‘

or Bulleti Claims Placed
Hard Magle - Birch g g

side line, the following formula for egg by the Industry.

: . . % i

Sle b el e Bt you to take up your die requirements with us at this i

“To 6% lbs. of flour add one quart of A Information about our Procedures . '

i G L i o oh SR T CREDITORS SERVICE TRUST C0 time so to be advantageously prepared. i

! A macaroni manufacturer asks the as- " 1
! sociation’s advice as to whether or not CONNELLSVILLE - - - PENNA. MecDowsll Bldg.

3 this proportional mixture of flour and LOUISVILLE KENTUCKY
b egges will produce egg noodles in keeping
. with government regulations as to egg
contents, Washington Representative B.
R. Jacobs answers:
“Under the United States regulations,
§ 100 Ibs. of flour requires 20 1bs, of whole
IR cge to comply with the Standards. One
H quart of cggs weighs 2 lbs.; therefore
we have a proportion of 64 1bs. of flour
to 2 lbs. of eggs, which is equal to eqial
to 32 1bs per 100. This equals more
than the minimum requirements.”

F. MALDAR! & BROS., INC.

178-180 Grand Street

New York, New York

No Depreciciion Allowance

A macaroni manufacturer in Pennsyl-
vania, a member of the National Maca-

BARGAINS ON HAND FOR
MANY MACARONI MACHINES,

| (i roni Manufacturers _association, per- EXUTCININECIIE S IR RARL]
|

_NATiONAL‘ »CARTQ'N,G "Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family"

¥ 2 JOLIET ILLINOIS: &
plexed over a decision made by the In- 2LED

the T 535 FOURTIL AVE s NEW YORK CITY
ternal Revenue Department denying him 3 A




F-‘ OUR PURPOSE: OUR MOTTO:
OUR OWN PAGE
ELEVATE National Macaroni Manufacturers
5 Association
ORGANIZE . . Then--
HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
[ ]
OFFICERS AND DIRECTORS 1936-1937
F. R. WINEDRENER, Presidezt ......1010 Dakota St., Philadelphla, Pa.
JOSEPH FRESCHI, Vice President ..1730 S. Kingshighway, St. Louls, Mo,
I 8. VAGNINO, Advisericcusensnraras 1227 St. Lauls Av., St. Louis, Mo.
1011 Dismond, Lincoln, Neb. @, T4 Marca, Drsion, Masa. £ G Tajsyue, New Orleans, La.
I J. Viviano, Louisville, Ky.
Rl VN el M d: By S Bt

Do You Fear Failures?

The world's worst business depression has taken an abnormally heavy toll in the macaroni manufacturing industry of th
country, and unless same of the manufacturers show a definite stiffening of their business backbones, manifest a greater wil
ingness to conduct their business on a higher ethical basis in open codperation with likeminded competitors, there will t
many more of them forced to expiate their business sins,

Semolina will be exceptionally high during the present crop year as will all farinas and other hard wheat flours used i
the manufacture of quality macaroni. The drouth of the past summer is the reason, but the action of the manufacture
may be the cause of the many failures that are forecast by students of business.

Raw materials purchased at the low 1935 crop prices have all been prozessed into macaroni products that have been sol
Macaroni makers will have to buy their future raw materials needs at the present rising market, Those who sold produc
made from the low priced, 1935 semolinas, farinas and flours profitably, will be in a position to replenish their bins wil
higher priced raw materials, Those who sold their 1935 raw materials after processing, at the ridiculously low prices 14
ported during the past year will find their capital badly impaired, their credit shaken and their very future threaten

The latter should and do fear flure. On this subject, Mr. Paul Bicley, a metropolitan representative of one of the a3
est macaroni manufacturing concerns in eastern United States, philosophizes as follows on “Fear and Failure":

“For quite a long time the people of this country had stopped trying and began spreading gloom. Naturally we Yad ']hf. I:OOD IN S[CT'C'DE M

hard row to hoe.

“Then as soon as we chased away the ‘Glsom Chasers,’ business generally began to come back. As soon as we v ntal Prevents infestation of your fcod products by simply killing the
expressed our confidence in the certain return of prosperity—things picked up. pests that cause it.

“That ought to be a lesson for any thinking man. Lack of courage causes gloom and fear—supports pessimism. A g This pyrethrum-bane spray may be used with full confidence
many businessmen fear failure, That is nothing new. Millions have suffered from that dreadful disease. ‘ around both raw and packed foodstuffs products.
Non-poisonous to humans yet kills insecls in each stage of develop-
ment. The faint, pleasant odor quickly evaporates and leaves
“All one should do now is to change his thinking from failure to success and that mental change will cure the cause g no stain or residue.
his troubles and produce a complete change in effect.” IPrite us today care of M. J.-9

Face the future with confidence and cobperate with others in the industry to allay fear and to spread confidence, he ¢ .
price of raw materials what they may. Plan to manufacture a quality product and to sell it profitably. In this aim!
National Macaroni Manufacturers Association will gladly join. Firms that are not at present supporting members of 4
National association will find it greatly to their advantage to join the organization in presenting a solid front in the struf eu!ﬂ-a'
against failure that confronts those who deny themselves of the benefit of advice and example of friendly competitors, equi WJOLG'
interested and concerned in the trade’s future in America. ; 1 d CHEI I IICQL mBORnTORIES Inc.
M. J. DONNA, Seccretary. B @‘%‘%‘b . .

“Fearing failure is a mental conviction that one is NOT going to succeed,
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DON'T TELL ME
THAT PRICE ALONE §
] WILL SELL MACARONI
44 AND NOODLES. THE
BRANDS THAT GET
THE STEADY REPEAT
BUSINESS IN MY
STORE ARE BRANDS
WITH THE RIGHT
COLOR AND REAL
COOKING QUALITY.

: GUABD the quality of your product with these §
250 ever-dependable Pillsbury products:

PILLSBURY'S BEST SEMOLINA NUMBER ONE |
PILLSBURY'S ROMA SEMOLINA
PILLSBURY'S SEMOLINA NUMBER THREE
PILLSBURY'S BEST DURUM FANCY PATENT

Desirable color and strength . . .
in whatever grade you choosel

PILLSBURY FLOUR MILLS COMPANY |

MINNEAPOLIS. ... MINNESOTA

R ;\‘?
L
z




