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1I1kank 40u . • • 

I NEVER DREAMED YOU COULD PACKAGE OUR 
COMPLETE LINE IN SO FEW DIFFERENT SIZES" -

Manufacturers are usually pleased to leam how wo can cui down their inventories 01 packaging materials. Leas inv. ;\. 
monl and storago apaco is required. Many ycars 01 specializing in solving the packaging problems of og9 noodle (l Id 
macaroni manufacturers haa laught us not only the requirements of a succeaaful solei package. but also how to packv Je 
a lull lino in tho fowesl possiblo number 01 dUlerent alzos and atyl08 oj containers. Many 01 our country's A 
largost firms and ~ lot 01 ~maller but no los;' parlic~la~ onos 8~cily ROS~OTTI Cartons, ,Labels. and co~pera. i-
lion. You also wdl bonoht from this &upenor. sp8Clobzed aorvtco. Callm our nearost field man. or wnto us "i 
today, for completo iruormation. 

ROSSOTTI LITHOGRAPHING COMPANY, 
• ?nai,t GUice all~ Pla'tf 

BRANCH SALES OFFICES 

'nO\t1t Be\ge,t, 'new ge\se~ 
IN PRINCIPAL CITIES 

----"' 

IN 

Presidential Message 

A Declaration of Policy and an Appeal for Support of the 

Association's fine program of general promotion. 

Tu Ihl' ~Ia(arlllli l'nuhKI~ )lalillfal'IUrl'r~ ;uuillw Al1il',l 

TfiUll'S. 

Grl'l'lil1J,:s: 

It is jmlec.1 rl'j;n'l1ot),Jc Ihal Iht, ullin' u i a 1.:.1.1 pf,'si· 

dellt (Uultl uu\ h" lIlainlailll'tI. :'Ilally ui \h" IJlljl'l'li \' I'~ ill 

mind. at Ihe lillll' \h" paill pfl'!oi .I,'1H \\'a~ l'lllplnycti. han' 

h"l'1l "C(Hlll pl;:,h".!. It is Ihl' ;1I1l'1I1;1I1I II! ,\'IIur pn'!H'nl 

t1in:I' turs liml uflicc rs 10 huld all uf the gain:> lha\ han' 

heen l1I:ul" while rl'sillri ll~ tlH' IlII'mhcrshil ' and lin-'lIn.':" 

tiC till: AS~II: ialitlll til their I'rlll,,:r pla~l'!i. 

Prnctka lly allu! Ihe Jla~1 president':" wllrk \\i ll 1", nllllilllll't\ 1.,\ :'Il r. llulllla OLwlIJr . . !.LI· oll ~ The 1IL1' ll lIn!s \11 10,' 

uSeil in se~urill~ cniorn'lIlenl of Ihl' Felll'ral Tr;\lll' l' ral'lil'l' At'l will he I'o\'l'n'd in a bulletin 1'1 I'l' 1'l'nl III A~~u,'i , 

aliun Mt:lIllll'r~ esdu:,in: I ~' , These lllalll'rS will I,c lIallllll' .1 ill ;t morl' praflk;d 11\ 1II1Il'1' Ihan h,'" ,toinrl', alld 1\ ;Ib 

IK:tto:r rcsuils, ~"el';a 1 rcpon1' oi IIr, ,1 ;l(o\ls wi ll I.t: ~e \lt to IlIl'llIhl'rs l'xdu ~ i\'c1y in liIl' illlun', TIII' ~ I' rl' Jlnrl ~ 

wi'\ (lin , I :'~ l'arl'h work, anaiYH':', .1IIe! IIp'\II,clall' gnnrnrnell\ n'g ulat;otl~ alld inll'qll':lal iorb, 

The work .,j ~If , 1)01111:1 ill the malll'r IIi I'uhi il' ily 1Il't'I I ~ 1111 cXl'lan;lIillll, En'r~' III1l' i~ "J.:rt'l"Il 111,,1 il j,. . : '111111 ).: 

the must 1'llII s i ~t ent alld t'lImt nlfli\,t: wOfk thai ha:oi !In'n ,\lIm' 1..1' thi ~ :\ l' ~lIrialill ll , Thl' 1'1 , '1 h",. I'n'u i u ~il-!\Ii tit'alll , 

\\'hell :\lr, !Julina n 'l\\lc1' l:, a ~ llI a ll donaliun irum yuu illr l'arry i111-! "II thi s wurk, d" yuur 1'.1 , ' and il \\ill \Ullll' hat'l, 

lit yuu IImll)' lill1e:' uver, 

The ,Imum wheat situatioll "II Ihe III.'W fr llJlIIHlk:-- !lllIll' I," , I-!'HIII, C'llni" 11 ~ hllUItl ht' u"l'Il Ih i, ,lC'ar ill ""lIlrat'lill).! 

:\Ial'arolli l'rUllu l'ts "AWU1111 liIe l'Iud;" 011 the iltw I'r1l-l':-- Ihal hal'l' "1'1'1\ I'n'\'ailillg:, In 1011' 1 l'IIu ,.; t1c'rahk ~titrc' II ' 

illl-! uf thl.' prifl.' 1111 Semoiina :\Ia,'anmi \'rtHlu,'ls SI'I' IIl ~ III hI' \\'arrallled, 

),1:111), m;lI\lIf"ct\lrer~ han' IUlt lak~' 11 a,h':tnt:tJ,:l' IIi till' "PIMlflllllil,\' (ur h,'lt er ,-,,)<ot a .... "llIltill}! . Thl' , \ ~,. ,,,'i alu ," 

has ;lvaila "le cOlllpll'le IIIHlkkl-epinl.-: all,1 "II ~I :tn:II\U\linl: ~pl l'lII~ whit-h wi ll I'rU\'I' ll'l'~ \'all1:tltk , Till' n" H'1 1..1111\\ \­

edJ.:c IIf ~' lI s l S whit-h can hI' h;ulloy l\ ,.illJ.: Ihi~ ~ ySII'1II \\i ll J.:" iar in pre\'l'llIill /-: r llin .. l\,. n ,rul'l'1 il'll. ,\Ir, 11,,1111 :, , ':til 

supply Ihcse ;11 fea SUII:II,II' I, ril'l'~' 

Thc Assfll'ia lion hflpe~, III lietter 1'lIl\1lili" lI ~ illr all 1I1:tIlUi",'lufl'r :oi \.UI 1IIl'lulol'r:, \\ill, ,,( n ,ur._,', rWI'iI'C ,Ilt, 1111, ,.1 

benefits, Sl'\'l'ral 1Il'\', lIla nllial'l llrers h,,\',' jl,illl'd alld IInny 1\Ulf~' sh,,"ld 01 ... 1 will 1o""u1II" :."I",;" tl',1 \\i lh 11~ :\11 

art' Wc\CIIITII', 

The lIew direClufl' alltl llnifers arc ,In"" ,\' aPI,n'dali\'\' .. i III I.' h llllor Ihe IIIl'lIIlol' l',. ui Ih,' :\ ",.uriali"" h"\'I' 1",,.tll\H'd 

UPUII Ihelll, The)' a ls" rl'a li l.e ful . .Ill' uhliJ,:aliulI~ that gil wilh Ihi s trust. II i ~ 11t.·i,. il1l1'llli"l1 '" ,,, ;,i lli aill a 

" mitltlle II! Ihe watl," ·'ft·d 1111 Ihl.' J,:rutl11tI" ""lil'Y iur Ihe " II:'lIilll-: Yl';lr, :-;1I/-:,.:,')<oliIiIiS are U"llI l':'>h'd , 

The lIlal'artmi hU l'i ness i~ a J,:,uJII 111I ~ ille :,s, It ~ I1\1l'lil' ~ /-:olltl jlllui al 111" ~ t n'a~IIlIaloh' I,rin''' ' \". I," ",.i llililic'" 

of expansion arc enurmUIlS, Lei liS 1lIU\'l' f'Irll'anl in \llIr 1 1\1:,im'~~l'l' .tIIt! iii II\If , \ ~ ':lIl'iatill ll ill a ,'u IlH'T\'a , in' allt l 

husil1c~ s like 1I1i11l11er-llllildiuJ,: fill a J,:'HIII jutUli laliulI uf ~lIun,1 I'filll'1 pl" ,., 

J, II , l)r .\~ll' :-' I' , "r,'sid, 'UI , 

.1 
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Individual Plus Collective Action 
The Macaroni Intlu!>try !Ua)' have some problems that 

are peculiar to the business In which ils operators arc 
rngaged, but, generally speaking, it differs only slightly 
from other (()()(] industnes. It is made up of 'Iuite a 
number of large finns, or more medium SIZt: operalor~ 
and altogether too many exceedingly small firms that 
re~ect liUle credit all the industry as a whole. 

. Like practically .every known food trade, it has a 
national association that is entitled to more support 
than it generally receives. Officially. the macaroni­
spaghetti-noodle industry is composed of nearly 350 
manufacturing units. many of them so small as to hardly 
merit the name of manufacturers. Eliminating the many 
very small firms and others that arc interestt.-d only in 
seUmg their output to a neighboring trade. there arc left 
not more than 150 manufacturers who do n state-wide 
or interstate business. 

It is from this group of 150 that the National Maca­
roni Manufacturers Association must obtain its mem­
hership and support. Of this number about 30 finns are 
classified as large in capital structure and production­
converting over one hundred harrels of raw material 
daily into finished products of a quality to which the 
industry points with pride. Perhaps eighty others have 
caP."cihes rapging from twenty to one hundred barrels 
Iially and dispose of their output either direct to retailers 
fir through jobbers. The remaining 40 finn! have fine, 
up-to-date small plants and make use of every known 
iono of distributIOn. 

It is interuting 10' study the relation of the several 
:.:roups to the national organization. All of them hnve 
nsked ' themselves many times, "What is the value ~f a 
lIalional trade association to me, individually, and to the 
lrade, generally? What benefits can it offer me that non­
m~mbers will not receive?" Many of the large firms 
and 1\ ,;oOOly number of the medium size firms have 
answered the questions for themselves. They are satis­
fied that there is need for a national organization 10 
represent the Macaroni Industry and arc willing to make 
.iacrifices to maintain one. In addition to the few that 
arc conteN' to give lip service, they give the Association 
considera!.:le of the time of their exctutives in addition 
to moral and financial support, 

Aside. from the n:ational benefits that an industry de­
rives from its national trade association, individuals are 
he1ptd to solve their problems. Tangible evidence of 
this is not always e.1sily discerned, but so many are s.1tis· 
fled that this is true that they ha\'e continued their sup· 
~rt t year in and year out. 

In the indusrial world of which the Macaroni Industry 
tbere arc problems and situations 

be met and solved collecth'ely instead 
trade associations all the progressive 

their energies, their efforts and their int~l • 

1iJ.;; ncc to accomplish things that arc tun large fur illtli­
viduals. A trade associntion tlocs not tlo away with 
individual effort. It merely directs the manner in which 
this effort or power can be applied for thc good of the 
individual and of the trade gcnerally. 

President Franklin D. Hoosc\'eh, in a recell t adlln'ss. 
made some remarks on the trend in business that arc 
interesting .1Ild provc the need (or greater watchfulness 
of individual and trade interests, He said, in part: 

"The unfeeling statistics of the pnsl three Ilccades 
show that the individual busim'ss man is running a 
losing race. Perhaps he is forced to the wall; perhaps 
he cannot command credit: perhaps he is squee7.ed out 
by highly organized corporate competitors, ns your comer 
grocery mall can tell you. 

"Urcently a careful study was made flf the concen­
tration of business in the United States. It showell that 
our economic life is dominated by SOIllC six humlrell 
and odd corporn.tions, who ('ontrol two-thirds of Ameri­
can indust~. Ten million small husiness men dividcd 
the other third. 

"More striking still, it appeared that if the \1(()CCSS 

of concentration goes on at the same ratc, 31 tiC end 
of another ccntur)' we shall have :III American industry 
controlled by :I dozen corporations nnd run by perhaps 
a hundred men. 

"I believe in individualism, Lut I mcan c\'erythiug 
that the word implies. I believe that our . industrial allli 
economic system is made for individual men and women, 
and not individual men and women for the benefit of 
the system. I believe that the individual should hnve filII 
liberty of action to make the lIlost of himself, but I 110 
not believe that in the name of that sacred word a few 
powerful interests should be pennitted to make indu.i­
trial cannon fodder o( the lives of half of the populn­
tion of the United States." 

Fomler Association President James T. Williams once 
said that so fa r as he could learn no other food tradc 
was composed of so many individually·owned plants or 
firms as is the case in the macaroni-noodle trade: that 
in no other line of business were so many proprietor!. 
truly proud of their own business and anxious to so con­
duct lt as to pass on to their heirs an inheritance of 
which both donor and recipient could he proud. 

The Nntional Macaroni ~ralluracturers Association 
encourages this individualism. It welcomes the sUJlPort 
of these individuals in the work of preserving the trade. 
oC promoting tre business and of making its prodm'ls 
more deservedly popular. That is wh}' the door 10 as!'o· 
ciation membership is always left conveniently open tn 
those who do not now but should and c\'enluall)' will 
belong. A more united macaroni industr~' is a safe guar­
antee of the continuance of the illdivlllual owncrship 
of plauts which is so remarkahle ill this intiustry. 
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DURUM WHEAT AND. ~CARONI PRODUCTS 

The Importance of Durum Wheat in Ame/7'ican 
Agriculture and Industry 

Part 1. Durum Wb~at - ' It. Developme'ol, ProperUe .. aod Us. 

R. H. Harris, Cereal TeclmOlogut 

North Dakota Agricultural Experiment Station, Fargo, N. DciIc. 

Durum differs from the bread 
wheats in bting a member of a class 
known to the botanist as Triticum 
dururn; whereu the majority or other 
wheats commercially grown are vari­
eties of Triticum vuJgar~. Other 
species 3rt Triticum compact';rn or the 
club wheats; Triticu", ~ptllo. the 
emmer wheats: Triticum dicoct:u," or 
rive't wheat; and Triti,um polo"j,«," 
or Polish wheat. 

Durom wheat is harder and more 
flinty than bread wheat, ami tends 
to be higher in gluten or .protein con­
tent. It is also more hi~hly pigmented 
and the durum varieties which are 
considered most suitable for the manu­
facture of superior macaroni products 
possess .a deep amber color, and 3re 
translucent when gr<twn under proper 
conditions' of climate and soil. The 
name "durum" is derived from the 
L.,tin word "hard" and renders the 
term durum more appropriate than 
hard wheat since in ' many grain 
markets this adjective is aPlttied to 
those varieties of hread wheats which 
are vitreous and hard in texture in 
order to distinguish them from durum 
and the "softer" more me.lly bread 
and Ilolstr)' flour wheats. In addition, 
this word carries its own special mean­
ing to those familiar with Latin. In 
certain regions of the United States 
:md Canada the tenn "rice," and 
"goose wheat" is used (or durum. 

Geographic Diatribution 

Durum wheat was obtained from 
Northwestern Arrie" hy the botanist 
Desfontain:s. There is no available 
cyidencc pointing to prehistoric: cui· 
tivation of this class of wheat, 
although a number of wheat grains 
found in the Graceo·Roman cemetery 
<It Hawar" resemble some fonns o( 
durum grown nt the present time, and 
the naked wheat of ancient Eb'Ypt, 
termet1 "Coyo," was durum nccording 
to a statement made by Orlov and 
cited by Alsberg, also 72 of the 74 
race characters of durum, have been , 

DB. B. ~IL HABIUS 
c."aJ Tecbaolovlat. North DaJrolli 

Aqrintltwul EqMrlmenl SloUollo 
Fcuvo, North DaJrolG 

Dr. Harri. rccd"ctl hi. arty Kimtific: 
Ininin, at thc University of Sasbtc!1eYo'an, 
receivi"" the delretl of D.Se. and M.Se. 
in c:hemlltry. He thm aC1:epted a (IOIition 
ill chemin at the Saskaloonj, Saslcalchtwan 
plant of the Quaker Oats Ulmpanr,' The 
next mo,·c .... "lIS to Saint Pau~ W lere he 
Itudied and investigated the biochemical 
propertiu of dough under the direction of 
Dr. C. H. Dalley. Thi, was followed by Ii 
return to tht: position wilh the Quaker Oat. 
Company where he remalned untit Sep­
tember, 1934. when gralluatc ,tudy for the 
Ph.D. degree w;u entered upon at the 
Uninuity of Minnesota. This de,rce was 
awarded in Occember, 1936. Since that 
time Dr. Harril h .... hem in chargc of the 
milling, bakina and «rtal feJt2feh at 
North Dakota Experiment Station. 

found in Algeria, Egypt, and Abys­
sinia, SS in Europe and SI in Asia. 
The (urther one progress~s from the 
center of variability, the (ewer the 
number of race characten met with, 
and the smaller is the range of varia­
bility of the types (ound. This evi­
dence points rather; clearly to the gen­
eral g~~raphic districts of Northun 

Africa ns th~ birth place of dUrtl1l1 
wheat. Alsberg writ(~: "At the pres­
ent time some fonns of. durum whrat 
are met wilh in all parts of the world 
... the whole of North and South 
(Cape Colony) Afric::a, the Southern 
peninSUlas of W~sttm Europe, the 
South and East of European Russia, 
the Southtrn parts II( the provinces 
of West Siberia, Tllrkestan, Persia. 
India, Deludjistan, Mesopotamia, Asia 
Minor. Syria, PalClitine; in Am~ric:I 
Ihe Western part o{ the Great Plain 
of the United Stntt., the Southw~st· 
em part of the provinces o( Cll1atia. 
the plains of Mexko, Brazil. Argtll' 
tina, Chile and the Southeastern part 
of th~ mainland o r Australia." He 
further states: ''In some of these rt· 
gions durum whtat is an importanl 
crop j in others, it occurs but rarely. 
In East Siberia, China, Tibet and 
Hindustan, as well all in Japan, it is 
'almost absent.' In Europe and Asia 
no variety has bet..11 found as yet which 
ha!!. not been recr.ffled (or the African 
district. South Africa (Cape Colony) 
has 9 varieties, Alia but 20 out of J.I 
fonns, and Eurupean and Asiatif 
Russia, 19 variet ies." 

Durum may b.: grown either as a 
winter or spring wheat according tn 
climatic conditions. Abberg points 
out that in rel.~ons where winter 
wheats grow but, but spring sown 
wheats will grow in the event of .greal 
damag~ to the winter wheat crop in 
the autumn or winter months, the los~ 
in some measure may be offset by 
sowing spring wheat!!. Regions of 
Eastern Washington and Oregon nre 
such localities, but there the comnlon 
spring whealS usually out yield the 
durum. 

Durum was introduc~d into the 
United States during the latter part 
of the 19th century. In 1899, M. A. 
Carleton, Ccr~;llilt of th- United 
States Department '.Jf ,.~ric:ultur(, 
made n ft-ccial ' -: ;> to R'Jssla for th~ 
purpoSC' h' ICCI.I nog HIe best durum 
wheat. , ilS introduction, the 
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annual production of this grade of 
wheat rose 10 6,OOO,(XX) bushels in 
1903. The principal area of growth 
IIf this wheat in the United States at 
Ihe present time is in the North 
,'cntml region of North Dakota, and 
"mailer quantities are raised in por­
lim!s of South Dakota, Western 1\lon­
lana, and Minnesota. This wheat is 
resistant to certain races of stem rust 
which attack bread wheats, and does 
not require as high a rainfall as the 
1.1t1er class of wheat. The prillcip,,1 
IIlher durum producing areas of the 
world are: situated in Western Canada, 
Uus.sia, and Northern Africa. The 
center of production is gradually mov· 
ing northward, indicating that rust 
resistance is of greater lIloment than 
Ilrought resistance. The best dllrum 
i ~ apparently produced under semiarid 
,·ondilions. Alsberg finds an inversl: 
relationship existing between precipi­
tation and quality as expressed in 
hardness and gluten contcnt of the 
kernel. Thus, "In India the hardest 
wh~at grows in the south, in Russia 
toward th~ southeast, in North Amer· 
ica to the northwest." AtsbcrJ.: fur· 
ther ItAtrs: "One of the principal 
advanta~es of growing durum in an)' 
5mliarid climate is the reduction of the 
risk, even if, on an average over a 
l)Criad of years, the yield is less than 
for common wheat. This is of 0.11 
especial importance for the subsistence 
DC the peasant fanner who faces 
famine when he is suhjceted to a Cml) 
failure in .two successive yurs." 

CharacterUtica 

The difference in rust resistunc,· 
hetwe~n durum ami hard rL't1 spring 
wheat varietiu is becoming narrower 
hom year ltJ year, due to the intro· 
IllIction of new high quality rust re­
~istant spring wheats through the 
\'ombined efforts of the plant breeder 
.11111 the c('real chemist. h has been 
"',mmonly'foum! that a rust infection 
ilia), exist on the sheaths and leaves 
., j thr durum wheat while the reduncle 
" r fleck remains unattacke(. This 
mndition will pcrnli! a fairly sat;s­
i:lctory plump kernel to develop un­
oler an mfection which causes great 
,I:lmage to certain varieties or com­
ilion bread wheats. Durom wheat is, 
however, subject to a llisease COnt-
1II0nly known as "blackpoint" which 
Ilocs not attack common bread wheat 
If) any great d~gree. "mackpoilil" or 
"!lmuclge" is a n3ml! given to a hlack 
IIr hrownish discoloration of the seed 
wat . . TIle extent of this discoloration, 
in some instances, is confined solely 
tn the g~nn and varies from a very 
slight init.'ction at the top to a large 
llrownish ,color over the entire gerlll 
portion of the kernel. The discolorn­
tion · is usually caused by a fungus 
Ntlmi",IJospori,un associated with 
other fungi. 'The development of this 
organism is favored by the presence 

of moisture at the germ end of the 
kcrncl when the whent is allowt''' to 
stantl through unfavorahle weather 
conditions. Much of the Canadian 
crop in sume years cunlains kernels 
damaged in this way. The durum 
milling cOlllpanies arc nverse tn 
handling durum infccted lIy tllis dis· 
ease as it appears to he difficult to 

frolll practically every state west of 
the MlssissiPlli showed Ihe following: 
variatiuns: ~ uisture-8 to 12%: ash 
I..l0-2.35'/t1; fat 1.10--2.40%; ,.her 
1.70 - 2.85%; Jlentosan~ 5.80 -
8.20%; protein 10.1-17.7%; fane 
sugar 1.60-3.<.Xl%; weight lX.'r I,(XX) 
kernels-2.l..\-55 .1 grams. 

,\Isherg pnillted Ol1t that a~ IIUfll111 

WhllIl H.ad. 

effect a complete separation. The 
semulina producL-d from it tends tn 
cuntain black specks which result in 
Ihe semolina helllg heavily discounted 
hy the macaroni manufacturer. It is 
Ilfilhaille that some "hlackpoint" duo 
rum may he used wilhout injury tn 
semolina culor (ll"Uvided great care 
is usttl in the amount allowed in the 
mix and the degree of infeclion is not 
too great. 

The 'Iuality of durull\ wheat 
\'arieties \'aries greatly, as quality for 
the macilroni manufacturer depelltl~ 
both un yilrl'f)U5neSS anti color. In 
regard hI the latter Ilfop~rty, the 
wheats with the hiJlhest proportion of 
yelluw kernels arc prcfcrrL't1. Color 
ttPI'arelitly is largel)' tit .. 1 Oil with 
hereditary effects, hut locaHt)· II( 
growth docs ulltlfluhtetlly have all ef­
feCi upon thi s property. In Uorth 
Dakota the he!>t tlurum and macaroni 
is pruduced in seasons of normal 
tem: erature and precipitation while 
in hot dry seasons, as in 1936, Ihe 
color is usually inferior {fir rlliu;:awlli 
manufacture. Alsberg summarizes 
the ranking of various durum varieties 
over a period of years as follows: 
Mintlum, Kuhanka-75, Akrona, Ku· 
ballka·l32, Kuhank3, N,D.R-216. 
Nudak, Golden lIall, and Monad. 

Cbemlea1 and Phyalc:a1 Propertiea 

Unlluhlishcd results of the Dureau 
of Chemistry obtained from analyzing 
hundreds of samples of durum wheat 

whl'at lelllis to run higher in pruteill 
content, semulina 31111 macarom prod· 
ucts tend ttl possess relatively hiJlh 
prtltein content, ami since in \Uo~ t 
wllntries pruteill is an f..'xpel1siYe ele· 
ment tiC the diet, dmum products l11a)" 
be of cunsitlerahle signihcance ill the 
cost of natillnal dietaries. !le,'ause of 
the high piJllllent ('Olltent ui durul11. 
Ilou .. milled frulll this wheat is nnt 
rel<:anled with (a\,or for hre:ltlmaking 
purpuses due to INllmlar th:I11:1n·1 fur 
dead while hread . It llIar he that 
"urllm prmilicts arc o{ sumewhat 
gH·:tter {lxll l \·"hle Ihan hread wheat 
prlxlucts owiuJ:" lu their hiJlh pruteill 
ami piJll1lcllt cllntelll . Further im·esti · 
gatiolls an' \H.·etled, however, tn 
dcliuih.'ly all!Hn'r this 'iliesliull. The 
differences in physkal hdlavior !te­
Iween clurum alltl WIIIl'llUn wheat 
JllutellS proh;lhly result {rtnn ,·a riatillll." 
in Ihe cnllnitlal prflpertie~ Ilf the two 
nlutel\~. Ii \\"oultl also appear likelr 
that st ardl prcp:lfel! (mill thc two 
c1asscs nf whl·at cliffer hecause IIi 
physical propertics. Thc swelling 
capacitr Il{ Jlelatinizctl tlmum slarch 
appears to he nrcater l'I:Inlhal n( har,l 
rctl spring: wheat starch (Alsln.·rg). 
It cU\lsi~tently rields !lime \,i sl'ous 
1I:lste. Further illvestiJlatiulI~ altlng: 
this linc arc ncetletl, taking intn :U" 

CUllllt the "i1.e di stribution tlf Ihl' 
Jlranulcs. Hask alltl ,\I"herJ.: ha\'e 
studied dunnTl alltl hard winter wheat 
stan'hes alltl IKtim tllIt that hUlh Ihese 
types of wheat arc \IIore su itahle for 
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macaroni pr-.Kiuclion than is hard red 
spring WI,~3t. Mangels arid Bailey 
have also presented evidence to the 
sallle elTect when studying the action 
of chemically gelatinizing agents up­
on starches prcpart..'d from different 
typcs of wheat. 

more pcr(<<tly removed from hr.rd 
wheat flour with a resultant whiter 
flour. Although durum is not re­
garded principally as a high quality 
wheat for bread making, it is used to 
some extent (or this purpose in Eng­
land and the continent where millers 

A Wio!tlll n.ld 

Comm.rcl~ MUJ.ing of Dwum Wheat 

One of the first uses of seeds by 
primitive mall ..... as by boiling seeds 
which had been rrouted by pounding 
and grinding between slo",~s. Pots of 
clay and other fire proof vesssc1s were 
used by the cave man while the Cali­
fornia Indians usetl tightlY woven 
baskets. The cooking was accomp­
lishoo by dropping hot stones jnto the 
water and food material cOlitnin~1 
therein. Porridge was a major cereal 
di sh IIntil recent times. According to 
Dr. Alsberg, the introduction of the 
al t of crinding creatly simplified the 
preparation of cereal foods, allli led 
dirc..'Clly 10 the baking of various kinds 
of l1a'. breads alili cakes from a mix­
ture of meal alltl water. The texture 
o( the baked cake now became :m im­
portant matter and caused wheat and 
ryc to Cil ;n an advantage over the 
other cereal grains. Owing to the pres­
ence of gluten, wheat meal (orms a 
duugh when mixed with waler in the 
proper proportiuns with a consC(lul!nt 
(annal ion uf a more or less porous 
cake. 

The comparative t.!ifficulty of grind­
ing hard vitrc..'OUS wheat varieties in 
primitive mills or even between the 
modern buhr stolles causet.! the softer 
wheats tu be (avored. Hard commun 
wheals were hcavily discounted and 
tlurullls were scarcely salable un the 
world markets. \Vilh the introduction 
of the roller mill following 1870, the 
hanl whcats began to commant.! a 
preference over the sort wheats, be­
cause now the bran and ger,tn could be 

.,. 

are accustomed to dealing with difficult 
and hard wheats. Milling is done at 
higher moisture contents than in 
America and Ihe miller is enabled to 
I:d the durums into a more iavorabh: 
milling condition owing to differences 
in moisture content and tempering 
W:riod. The English trade regards 
tlurum wheat as a liubstitute (or weak 
IIr filler wheats such as Danubian ·.a 
English, in spite of exceedingly h'gh 
gluten contcnt. Durum whl!al is the 
llIost suitable material for the manu­
facture o( macaroni J)roducts. The 
heavier, stiffer dough is preferred in 
macawni making. Less water is re­
quired in the dough, and this is an 
advanta.:e since the water has later to 
be removcd hy dryiu.:. The reverse 
situation exists in bread baking wherc 
the baker I)rcfl!rs a high absorption 
!lour which will increase his )'idd of 
loavcs per barrel of flour. 

The yield of scmolina obt3.ined from 
durum wheat is highl/' correlated with 
test weight per bushe , and it is usual­
ly fOllnd that the yield of semolina 
decreases more rapidly than flour yidd 
as leSI weight decreases. The sc1ec· 
lion of dUfUl1I wheat for commercial 
semolina production is b3.scd largely 
upon color. The dccl>cr the color of 
the endosperm, the more desirable the 
whe3.t . The carotine content is not 
known to he relatetl to vitreousness 
or protein content. Tn cert3.in years, 
high premiums have been paid for 
color, and as the same area may vary 
widel), in diffcrent YC3.rs, it is common 
pmctlce for senlolina millers to obtain 

advance samples from durum area~ 
and detennine the districts of superior 
color. . 

Se~oUna and Fa:rina 

Dr, }. A. LeOerc of the Food Rt·· 
search Division, U. S. Dep3.rtment o i 
Agriculture in his booklet on "Mo;'· 
arani Products" (1933) defilll" 
semolina 3S "the coarsely ground alll\ 
carefully purified milling product liT 

middlings of durum wheat. It can· 
sists of grits of different sizes: in 
fact, the term 'semolina' is the ltalia1l 
namc for grits or middlings. If the 
grits should be ground ftoer, the fl" 

sult would he flour. Farina is Ihe 
name of a similar product milled 
from hard common wheat and is 
coarser than semolina, grade (or 
grade." 

These Ilroclucts are defined as rol· 
lows b)' the National Macaroni M;mu· 
(aclurers' Association: 

St'malina is the purified midJIiIlJ.!$ 
ohtaincd from thc grinding of durum 
wheat. It is free from hran and other 
offal and shall contain not more than 
1J.5% moisture and not more than 
1% of flour. 

Farina is the purified middlings olf· 
tained (rom the .:rinding of hart! 
wheats olher than durum wheats. 1; 
is (ree from bran and other offal alltl 
shall contain not more than 13.$1j; 
moisture and not more than I % of 
flour. 

Semolina was probahly first mach: 
in the household wilh Ihe usc of h,'II1t1 
stones or pounding devices. It i~ 
malic .of the present time in cenlral 

. ami Southt:rn India ali~t :t few local· 
ities in Northern India in huhr StOIlt' 

mills. These hard stone mills art· 
known aJ chaUis. Alsberg o1:scriht'~ 
the proc:ess of milling as condstinJ,! 
first uf stl.1king the whe3.t for a peTiOli 
of 6 to 12 hours 10 facilitate the ft" 

moval of the brann)' cnat of the kernd 
It is then partially dried ftnd groUlll1. 
nle product is sieved Ihrough fil l! 
muslin or rubbed on thin cloth tit·,! 
over the end of n hasket. A separ;I' 
lion of grnnules 3.ccording to size i ~ 
thus dredcd, and the smaller pentkIt·· 
arc further separated into semolin" 
(suji) by winnowing. L1rge pD\\'(' r 

driven chaHis do not apllear to Itt· 
used for semolina production, proh 
ably owing to the Imperior quality (I i 
semolina l)rOOuced in the modem rollcr 
mills. 

Protein quantity is not considerc,1 
to be as important in the manufaeturr 
of semolina as it is in the instance of 
bread flour production. J( the protein 
content is ahove 12.0% there is usually 
no complaint. Too high a protein 
..... nfl·nt m:w possihlv he detnmental 
to the quality of macaroni processed 
from such wheat. "Strength" is quit.1: 
important in . macaroni, !pal:hetl1. 
vennkelli or other I'long goods" in 
. '(C"ntuuwd on Pogt JO) 
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The most VITAL question 
your products have to answer 
The most exacting checks in your labora­
tory are really quite moderatp.: compared 
tr. the test your products undergo at i1 

customer's table! There, only one all­
important question is Asked-only one 
jtnswerexpected. The customer asks: "Is it 
,' ,:od ?" Your products 1II11S1 answer f~Yes." 
,. For yenrs WI! have been testing and 
choosing wheats, milling, testing and re­
testing Gold Medal Press-tested Semolina 
No.1 to insure the presence, in 
largest measure, of those qualities 
which help you make nfncaroni 
products highly satisfacmry to 
your cllstomers. General Mills' 
Gold Medal Press-tested Semolina 
No.1 is noted for those I:hnracter­
istics which spelljilU' r .!sults to the 
manufacturer. It ;s noted for till 
'rolwd abililY 10 produce products 

with fine taste, appetizing appearance and 
.. Ut.I. COI.OR AND HAVOR the things thilt 

mean everything to the housewife. 
These arc reasons why Gold l\ledal 

Press-tested Semolina No. I gives you not 
only the kind of results you must have in 
your plant-but, most important, the n '­
buying action )'ou want from your cus­
tomers. 

Use Gold ~tcdal Press-tested Semolinil 
No. I with full confidence. 
l\'lnn)' daily tests guarantee thilt 
this Semolina will assist rou 
to make the kind of nHlca~(Jni 
products your customer insists 
upon. To the qucstion, "Is it 
good?", Gold i\ledal Press­
testcd Selllulina No. 1 milled by 
General ~li11s, Inc., spcaks for 
itself. 

A OOMnUI DUIUM ,UVIOI fOI MUUONI AND NOODLE MANUFAOTUIU, 

DUIWM DEI'AItTMENT 

WASHBURN CROSBY COMPANY 
(TRADE ~'M~II~) 

Central Division of General Mills, Inc. Offices: Chicago, Illinois 

9 
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order to prevent stretching or break­
ing durinlj the, cooking or drying and 
breakage In tltt' J'ackage durtng ship­
ping of the ddc product. The bran 
of durum is said to be very difficult to 
separate from the endosperm evvcn 
though the tempering period is length­
ened. Commercial semolina m:mufnc­
ture differs in some important re­
spects from bread flour milling. In 
a durum mill, corrugated "U" cut 
rolls are used Ie secure a shearing 
mlher than a pulverilin~ elTect and 
to produce a minimum yield of flour' 
with a sr..lximum yitltl of semolina­
sharp granular material. In flour 
:i,::is, smooth roll, arc used in addition 
to corrugated rolls to reduce or pul­
verize the middlings to flour con­
sistency. The purifying system of a 
durum mill is more extensive than 
that of a flour mill, due to greater 
difficulty in s«uring:l. clean sepd.rntion 
of the endosperm from branny ma­
terial: Semolina grnnulation has an 
iI'lportant elTect 1I1)()n color and must 
therefore he carefully controlled by 
the miller. The finer the granulation, 
the poorer the color, due principally to 
more severe treatment in milling. The 
requirements of the macaroni manu· 
faclurer regarding granulation are not 
hy any means uniform and according· 
Iy the grnnulation must be varied to 
meet the changing desires of the pur· 
chaser. 
NOTE-The arttcle by Dr. Carl Ahbert\' 

"Durum Wheats and nH~lr Uliliution 
containl a vcry (Omprelimlivc summary 
of literature rdallng 10 durum wheals 
and Kmolin ... 

a.f.r.llc •• 
Aisber •• Carl L : Wheat Itullin of the 

reKareh institute. Vol. XV, No. 1. 
Durum whuts and their utiliution. Stan· 
rord University. California. 1939. 

Ilirch ::ml, F. J., and Aitkm, T. R.: Report 
on the mlllmA' and baking characteristia 
of the 19JI·32 crop. ' Doard of Grain 
Commissioners, DOminion Grain Re· 
lurch bboratory, \vinniptg. , 19JI. 

Careleton, "I. A.: Cerc..1 rU11s of the 
United Stalu, A flhYl i.,loj;ical investiga· 
tion. U. S. Dep't Agr., Div. of Veget· 
able Physiology ami Palhology Dull. 16. 
11!99, 

FifiddJ... C. C., Smith. G. S .. and Ha~s, J. 
F.: \Juality in durunl whrats and a mtth· 
od for teltinA' . mall samflles. Cer~1 
Chem. 14 :661-67J. 19J7. 

Lc aere, J. A.: Macaroni productl. Ccre41 
Chem. fO :3&3-42O. 19JJ. 

MatlHeb. C. E. : Varietal atld rtgional varia· 
tion in propertiu of wht:lt slarche •. 
Cereal Chcm., 11 :571·585. 1934. 
~rtals and millirllf.. North Dakota Acr. 
Exp. Sta. Dull. 2l:I6. 19J5. . 

Dailey, C. II.: Rebtivc vhcOIities of wheal 
'. slarches. Ind. Eng. Chtm. 25 :4~. 
• 1934. 
Rask, O. 5., and Ahberg, C. 1.. : A \'ilcosl· 

mdrit': .tudy or wheat starches. Cereal 
Cheln. I :7·26. 192.1. 

SC'hollenbcrger, J. H .. and Clark, ]. A.: 
Milling and baking ex(lf:rimcnts with 
American whut varieties, U. S. Dep't 
of Agr. Dull. 11&1. 1924. 

Vogel. H., allli Dalley, C. H.: A sludy or 
duruln wheat •. Cereal Chern. 4:136-149. 
1921, 
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Postpone Labeling Provisions 
Congress Al/IJlnds Foo.i and Drug Act to Delay , . 
Effective Date of Som,' of Its Provisions 

President Roosevelt Signs Bill 

On the eve of the effective date of 
many 11rovisions of the food section 
of the new Food and Drug Act, Con· 
gress passed Ihe Lea Bill (H.R. 
5762) giving food manufacturers Cur· 
ther time to prq1are their food 
l:lbels to comply with the provisions 
of the new law • • It was signed by 
President Roosevelt on June 23, 1939, 
Iwo days before the effective date of 
the measure adopled last yen. 

This action by Congress postpones 
the elTeCtive date of some of the label· 
ing proviSions until January I, 1940. 
It gives users of labels a six·months 
respite on all provisions except the 
one prohibiting false Of misleading 
lalleling and the one requiring a state· 
ment of the quality on the laLel. It 
also provides for the poslponement 
of the efT«tive date of the provision 
requiring certification of the use of 
certified coal tar colors in foods 
where they are permitted. (Artirlcial 
coloring of macaroni, spaghetti and 
egg noodle products is strictly pro· 
hibit"!,) 

The bill further provides lor the 
postponement up to July I, 1940 in 
nu:ritorius cases but only under ad­
minislration regulations. The)' will 
be I;ranted after a full review and 

Line Drawn on 
Flour Products 

Is plain macaroni, spaghetti or 
vctmicelli :L manufactured food or is 
it merely a different fonn of a raw 
material? 

The answer 10 this (IUcstion may 
ha\'e nn important bearing' on the fu· 
ture sales of this 100 per cent wheat 
(ood in the light of a recent decision 
by the Federal Surplus ,Commodities 
Corporation. The ruling is on prod· 
ucts made from wheat and graham 
tloun. . 

complete study 01 all requests, and 
then only in the pulllic interest. 

Original Protl":Sion Efftctive 
\Vith the extensions ' referred to, 

many of tt.e main provisions of the 
new Food and Drug Act became ef· 
fective .Tune 25, 1939, as originally 
scheduled. Among the more impor' 
tant are: 

(a) The one prohibiting adultera· 
tion of any kind; 

(b) The one prohibiting false and 
miSleading labeling: 

(c) The one making it illegal to 
olTer (ood fr.r 5o'lle under the 
name of anuther food; 

(d) The one which provides thM 
"an imitation of another food" 
must be labeled "imitation" in 
type of unHonn size ami 
prominence of the name of 
the food and immedi;;.tely af· 
ter the name of the (ood 
imitated. 

(e) The one requiring a statement 
on package of the quantity of 
the contents in · terms of 
weight, measure, or numerical 
count. 

(£) The one providing the pcn"l. 
lies for violations. 

ucts and are Ihus outside the clas5 
of "surplus commodities" a5 defined 
by the corporation executives. . 

Since plain macaroni products an: 
. neither baked, cooked, roasted nor 
toasted, ahould they come under this 
ban? An official ruling has been re· 
quested by the National Macaroni 
Manufaclurers Association in the 
name of its supporting members. 
Members only will be officially ad· 
vised of the administration's altitude 
on this very imllOrlant quution. 

General Mills Plans ' 
Food Plant 

I t is permitted to exchange wheat 
and graham flours for the blue stamps 
in cities where the stamp plan ia ef· 
frr,i ive. Any grade of flour may be General Mills, Inc. is planning to 
purchased by the relief c1ienls with build n new breakfast food plant in 
their blue stamps, but Philip F. Ma- Buffalo, New York, according to an 
guire, executive vice.president of the announcement made by Donald Davis, 
Surplus Commodities Corporation, has president 01 the concern. Approxi· 
rulctl that products made from such mately $2,0CI0,000 will be spent in 
flours, such as pancake Rours or constructing and equiping the . new 
cereal mixtures, may not be pur· , plant adjacent to the Washburn Cros· 
chased under the plan now being tes· by flour mill. It is expected to have 
ted in several cities. ' • • it ready early in 1940. . The new 
. The ruling is explained by the claim mill will breakfast' food, 

that the latter are manufactured 'prod· I, cakes ~ • 
, " 

• 
Re.ponalble Advertiaert of Macaroni· Noodle 

Plant Service, Material, Machinery and other Equip· 
ment recommended by the PubUahen. 

Amber 11111101 Co. 
Flour and Semolln. 

Baroni Dl'J'ln, Machlno Co. 
1I.caronl Noodle Dryen. 

Breuer Bleetrlc Co. 
Industrial VacuulII Cleancrs 

Buhler Brothers 
Preues 

l' .• pltat Plour MlU., lac. 
:lIour and Semolina 

Jo4.., J. Cavagnaro 
Drake', C:ulteu, Dics, Die (Iuners, 
Foldcr~, :":nuden, 1I iXell' , "rcs~u 
and Pumps 

Champion Machinery Co. 
Brakes, Flour Ulenllers, Sihers anll 
Weighcr..', Mixers 

Clennont Mlchlne Co. 
Braku. Culters. Driers. f'oMen. 
Stalllliing Machines 

Comma'1der MWIn, Co. 
Flour li nd Semolln. 

ConloUdlted Mlcaronl Mlehinery 
Corp. 

IIrakes, Cutlers. Die Cleaner~ , 
Driers, Folclcrs, Knc:\tleu, Mixen, 
Presses allli l'umps 

Creditors Service Trult Co. 
lfercantlle Colleetlon. 

Eastern Semolina Mills, Inc. 
Stmulina anti Flour 

Chartu F. Elmea Engineering Works 
Die Cleancrs, Kneaders, Mixer!'. 
I'resses, PUOl!)S, Vakes. anti Ac· 
cumulators 

Indu.trial Fumigant Co. 
In secticides 

K.ns .. City Shook a: Mfg. Co. 
Dolt Shook! 

Kln, Mlda. Mill Co. 
Flo!! ' and Semolina . 

P. Matdarl a: Broa. Inc. 
DIes 

Mlnneapolla MIUlu, Co. 
Flour and Semolina 

National Carton Co. 
CarlonI 

National Cereal Products Labora­
torln 
Cnll§uhil1l{ anll Analr lical Chemists 

Peten lbchlnery Co. 
Padu giliit Machlnu 

Plllabury Plour Mill. Co. 
Flor.r and Semolina 

ROllcttl Llthographlnl Co. Inc. 
Cartons, Labell, Wrappen 

The Elar Mauronl Diu Mfg. Co. 
Diu 

Stella Cheue Co. 
Grated Cheue 

W .. hbum Crolby Co. Inc. 
Flour and Semnlin~ 

Servlce-Patenta and Trade Marks-The Macaroni Journal 

HUNDREDS of macaroni manufacturers You 
call Commander Superior Semolina 

their "quality insurance." COMMAND 
These manufactur~rs 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 Scm. 

olina il dependable. 

That', why over 75% of our orders arc 

repeat orders from regular customers. 

COMMANDER MILLING CO. 
Mlnnllpoll., Mlnnllo," 

the Best 

When You 

DEMAND 
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Durum Wheat Supplies Largest In 
Several Y\~ars Despite Short Crop 

Sup/llics of dUrtll1l wheat in the 
Unite< Slates for the 1939-40 season, 
from present indications, will be the 
largest in several years despite pros­
pects or a below average crop, states 
the Agricultural ' :Markcling Service 
in n Special Summary of the Durum 
Whe.,1 situation. Stocks of old wheal 
ca rri-:d over were unusually large a nd 
the increase iu stocks more than ofT­
set . the cil'Cfcasc in the ('rop. Disap­
pcnranl.'c of dururn wheat (rom the 
1938 crop WilS the largest in recent 
years as a result of incrcas~ mi11ing~ 
aml fa irly large exports. Prices fluc­
tuated over n rdatively wide mnge 
IJuring the season and reached the 
lowest level since 1933. Cheapness of 
durum wheat was refleell'd in lower 
prices and increased ulilization of 
durnm products. 

Siocks oC durum wheal in the 
United States at the dose of the 
1938-39 senson, JUIIC 3D, totaled ap­
proxinmlely 17.110,000 bushels, \hc 
largest carry-ovcr since slatistics be­
came availahle 5 years ago. Should 
the jul)' 1 estimate of 30,890,000 
bushels for the 1939 crop be realized, 
the durum wheat supply for the 1939-
40 season would lotal 48,600,CXXl 
bushels, o r about 20,000,000 bushels 
more than were utiliud in 1938-39. 

A tOlal utilization of approximately 
28,(XX),OOO hushel5 is indicatcd for the 
1938~39 sen son compared with about 
~6,OOO,fXX) bushels during 1937-38. 
Mill J::rindings accounted lor 14,821 ,-
000 hushels, of which 7,500,000 
hushels were millel! during the 6 
months, July through December, and 
7,231,000 bushels, January through 
june. Millings during 19.'7-38 were 
13,630,000 bushels. 

Exports as shown hy inspeetions 
totaled 1,765,000 bushels during 1938-
39 ami were about ctlually divided 
between the two 6 months periods. 
Exports were negligihle during the 
1937-.18 senson. Seed requirements 
for the 1939 seedings were placed '3t 
'4,l).I4,OOO bushels. which would leave 
about 6,430,OOO · bushels for f«d o r 
waste aJ,:ninst 5,825,000 bushels for 
seed and 6,780,000 bushels for feed 
o r waste during the previous sca­
son. Shipments o£ United States 
durum from Duluth during the sea· 
son tOlaled 5,827,992 bushels. De· 
ducling exports and re-shipments to 
other western markets, would indio 
cate: a commerical ulilization at othe r 
lake ports or eastern markets of 
around 4,500,()(X) bushels. 

lillie or no durum wheat appa. r ­
entl:)' was im~rted during 1938-39, 
allhough offiCial sta.tistics of wheat 
imports do not segregate the wheat 

hy classes. Shipments o£ Canadian 
durum to the Uniled States as com­
piled by the Canadian Burenl, of S ta­
tistics cxc«cled overseas shipments 
of Canadian wheat from United 
States ports by about 1,750,000 
hushels during the 12 months, July, 
1938, through June, 1939. This dif­
ference, however, was £ully accounted 
(or hy an increase in stocks of Cana­
dian durum in bond in the United 
States during that period. 

·Dimppearanee of Ccmc:dian Durum 
AboTe Laal Secuon 

nle disappcarnncl! of C'\Radian 
supplies o£ durum wheat during thc 
1938-39 season was apparently well 
above those of the previous year 
since supplies at the beginning of tht 
season were larger and stocks at tht' 
close were much smaller than a yf:Jr 
earlier. Stocks o£ old durum wheal 
in Canada at the first of July, 1938, 
were reporh.-d at 9,902,000 busht'IA, 
and. together with a crop estimated 
;)t 22,000,000 bushels, gave a total 
supply of 31,002,000 bUshels. At the 
close of June, 1939, stocks in all posi­
tions were re/lOrted at onl)' 6,622,000 
hushels,· whic 1 wouM indicate a dis· 
apptarance: o£ approximately 25,300,-
000 hushels. Overseas shipments 
from Canadian ports wcre reported 
a l 12,79.'.000 bushels and in addition 
stocks o( Canadian durum in bond 
in the United States were increased 
2.500.000 bushels. leaving nearly 10,­
CKXl,CXXl hushels for domestic utiliza­
tion. 

The quality of the 19.18 durum crop 
in both the United States and Canada 
was unu sually good . As reported in 
an earlicr review. the <Iuality of the 
United States durum was excellent 
and quite ~atisfactory from a millinl! 
standpoint. Test weight was high 
and color was good. Practically all 
of the tenninal market receipls aside 
from that going into Red and Mixed 
durum das5es graded Hard Amber. 
neeause of the satisfactory test 
weight, a lar..:e part of the inspec­
tions graded No.1 and No.2. Nearly 
75% of the Canadian durum inspec­
tions during the II months euded 
June, 1939, graded No.2 or better 
compar.ed with slightly less than 61 % 
during the corresponding months of 
the previous season. 

World SuppU .. of Dwum Wheat 
Show mcreau for 1939..&0 

Sealon 
World supplies of durtl m wh~at 

app'ear to be materially larger than 
last season. Stocks of old crop 

, Iturum in Canada, July I, were some­
what under those of n year ago but 

c{Jnditions o£ all wheat in the Prairie 
Provinces at the dose of July in· 
dic.1ted a larger durum harvest than 
last season despite n reported inten. 
tion by growers to reduce durum 
acreage IlOth in Manitoba and Sas­
katchewan . The acreage of all kinds 
of wheat seeded in the Prairie 
Provinces exceeded the reported in­
tentions by about 480,{KX) acres. 

The North African crop of dururn 
wheat is ahout average and generally 
of good quality. The Moroccan crop 
of hard wheat, which is mosll,. 
darum, is l'Stimated at 24,802,000 
hushels agai nst 13,428,000 bushels in 
1933. The Algerian cror is placed 
li t .\1,048,000 hushels ant the Tuni­
sian crop at 11,390,000 bushels com· 
",ued wilh 23,063,000 and 7,349,000 
bushels, respectively, last season. No 
estimates are available for the Itali"l 
and Spanish durum crops but pro­
Iluction of nil classes of wheat in 
tltes!! countries is unofficially report­
ed lt~)(lUt up to that of 1938. 

Pril';('s o£ durum wheat in United 
Stairs markets during the 1938-39 
"en.sG1I reached the lowest level sincc 
Jn 3 anti fluctuated over a rather 
wide. range. The weighted average 
price of No.2 Amber durum at Min­
neaflOlis during the first week in July, 
1938, was SlAc per bushel. Price:; 
tendrd steadily downward during 
July and averaged 72.1c during the 
first week in August. A further de­
cline occurred in Septembcr and Oc­
tober nnd the lowest point of the sea­
son was reachell during Ihe first week 
of November when tht: average price 
was 62.7l per bushel. In December 
prices a.dvancctt to an average of 
allOut 71}1c and held around this level 
until April when a moderate advance 
took place and extended through 
May. At the first of June the liver­
age price had reache 82c but the 
market weakened as prospects for the 
new crop remained favorable and at 
the close of the monlh the weighted 
average price of No.2 Amber durum 
had declined to 72.7c per hushel, 01' 
slightly more than lOe helow the cor­
responding ~rice: a year earlier. A 
further decline occurred during the 
first 3 weeks in July. 

Canadian Ilrices reached even low­
er levels than United States ' price.i. 
Starting at approximately 68c per 
bushel at the first of July, No. 2 
Amber durum, basis Fort William 
and Port Arthur, dedine(l to 42c at 
the close of the fir!( week in October. 
Prices fluctuated between 43c and 46c: 
per bushel during the period Novem­
ber through March and advanced 
slightly. reaching approximately 56c 
PCI' hushel at the close of May. Some 
decline occurred, however, during 
June and early in July and on july 
IS No. 2 A~bcr was quoted, basis 
Fort William and Port Arthur. at 
44 >,c pcr bU5h,l. . , 

, , ' 
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umWM WHEAT : SU1'I'I.Y ANt> lJlSTIHIIUTIO~, UN tTED STATES 

Items of fuppl)' ami Jislril,.,tiun 

Suppl)': 
Stocks, Jul), I: 
Farm ••.••••..• . .••••.••.•••.. . •.• 
Interior "I ill alld Elel·;atur ••••..••.. 
Conlnlercial .•.. .•..•••• . .••...•••• 
llerchant ~li1I J .................. . 

19J5·J(, 
I.WI 

lIu~hd:t 

"'5 m 
1.51M 
1.9I1t1 

Tolal ............. ............... 5.127 
Crop •••••••••••.••••.• . ...••.... . .. . 24,759 

19J( .. J7 
1,IIIlI 

lIu~hd~ 

.1.11.'~) 
%t, 

1.577 
I,IW 

(1,7K9 
Il.HJh 

15.625 

19J7·.\H 19JX·J9 
I,"l) 1,'.10 

Ilushch lIu ~hd5 

1111.3 2,.1.;Z 
-IW 1,2K1 
.176 42M 

1.7-'i1 1,Ihl 

.1.U9 
27.971 

5.ll5 
~U.4-1 .i 

19J94" 
I.(U' 

lIu ~ I II:1s 

7,M-I 
Utili 
.1,99K 
.1.25i1 

17.7111 
.III.WJII 

Tnlal dumulic ~lIl'1'ly ••••..•..•.. 19,&16 
Impurl " Jut)'-IJ«rmhrr •• _.......... . 8IJ.-' 

Tolal sUllpl,., July-lh'Ccmhu •••.. .10,750 
• H.I78 
ZJ,1ru 

JI.-IW 
• SO 
Jl,.U~1 

·15.1,711 

-15,(170 

Distr ibution, July-D«cmber: 
~till grimlinR:i ......... ... ......... ~lN) 
Feell and other u ~r •.•.• •.. ..•.•.. 1.(Jt·.x 
ExllOrt~ •••••. •••••.••.•..•••...•.•• 

Tulal ••••••.. •. ••.... •• .•....• . • UI,7~1i 

Sloc:ks I>tc:cm"cr JI : 
Farm ......... . ................... 11 ,2.50 
Inlerior ~li1I ami £lc\"O\1IIr .. . ....... J.!lJCI 
Comnletcial ....................... 1.K.1U 
~Ierchant ~liIh .................... .1.J91 

Tolal •••••• .. •..••. . •.•.•....• . b).nUl 

7.t79 
".597 

11.7711 

5.821 
1.7ZU 

'" J.552 

12.027 

h,7.JM 
J,2J» 

9.l)1l.I. 

111.9-19 
J,(lflM 
J.55(, 
J,JOI 

21 .017·1 

7.5911 
.1.Ufl5 

HI" 
11 .5JJ 

19.171 
5.915 
.1.!l.H5 
5.IWi, 

,\4,1.17 
hnllOrtl. JaIlUar)'-Julle ..•.. . ..•...•. .• Z.I).I() • 1,115 

Total stll'pl), Januar)'-June ....... .!1.9-11t 

l.>islriLuliur;, January. J IInc: 
Mill .crindings . ..... .... ... . ....... 7.MJ 
Senl requiremcnls .. . •••••....•.•. 5,20.! 
F«d and other U K' ................ J,JU 
ExllOth ... . ............ . .... . .. . .. . 

Tutal ... ........................ 1(1.159 
Slocks, J IlIIe JO •.....• •..•. ••...••. • (1.J't1:9 

-I .H7J 
VO.! 

"" 
9.70.1 
J,439 

flm 
5.K2.i 
.1.51.? 

1h.249 
5.225 

JU .l7 

7.2JI 

"'" .I.J(,; .," 
th.-I27 
17.710 

Cuml'i1rtl or cOlUllUlr. \ h), the Agrirllilnral ~ I ;arkl- lill)( S ~ n· ict' frllrn IIllit'ial tor Iraill' tlata 

'Estimated Irom ullicial or Iralle ltala. 

IJUIW~I WIIEAT I'ltOUUCTS: U. S. I'I{OIlUCTlO~ M,IJ IIISTt<ItIUTtON 

.\ v. 1931-J2 
19J5-30 

Ullrultl \\'Ilral 
Grolllul 
UCSIIELS 

July-tkcemlltr •....• •••.• ••. .••••.• r..9HI,5l"JoH 
Jan.-June .............. .... ........ 6,.:'(11,430 

Total ............ ... . ........... IJ,-U!..!.998 
19M-35 

July·December ..... .. . .... , .•••...• ~.-I(.K.+lJ 
Januar)·-Junr. .. . .. .................. 3,7i9.9&1 

TOltal ••••••••••.•.• • .• •••.••.••.• 12,2-18,429 
19J5·.36 
Jllly-Dtc~nlllt r ••••• • . ••••• .. .•••••• 8.079,(al 
Januar)'-Junc . . .. . .............. . ... 7,6-12.6-l2 

Tutal •••. .••••• •.••••.••• •••..•.. 15,7Zl.2-12 
19J6..J7 

Jul),-I)ccemlltt ....... ........ .. .... 7,17K,RZI 
January-June ••• ••.• ; •••••••••••••.. 4)!72.8J9 

Tolal •• •• . • : ••.•..• ••••••. . •..•• . 12,05t,({~1 
\9J7-38 

jul)'-Ueeember ••• : •• • •• ••.•.••••••• 6,7"7.9f1J 
anuary.June •••. •••• ••••••.•••••••• b,HRI,8&! 

TOlal • •••• • •••• ••••••••••. • .••••• 13,(.29,i91 
19J5..J9 

jul)'-Drcember •••••••••••• . ••.••.•• 7,590,-'60 
anuary.June ....................... 7,2JI,J75 

Total ••••••••••• ••••••••••••••••• t",llZ t.1!J5 

i'rOi luClillu' E)(I,url !' 
SrnlUlina FIIIIIT ~1;!,rarlJni, ele. 
IIAltREI.S U'\l(ltEI$ !'OUNUS 

I. t59.7 1(, ZH-I,7/6 I,W,71 .1 
1 .1lK9, I~ .IU7,.4bl 1,I Hi.5-4h 

2,2.J1t,911-1 51)1,2-1~ 2,411,2$1} 

I.W,IJI 2911.H'Y9 9314.5-414 
9:'\tJ.J IK ZtI7.IJO!!t I,UU.522 

2,055.·1411 557,907 1,9IQ,U711 

l,2n.-K~ J5-1)1i1l 9U,2JII 
1,181,320 JU,-IUI 1.0012.1 5-4 

2,-'5H,7HK (flt!,Z61 1.985,J9J 

t,IZu)t;5 J)-I,027 911.1.~ 
StJ,(1IiS I ~,.J.H 1,515,9JII 

1,9711.>10 s.w,J7t 2."19,(.127 

1,0711,1-'1 J5-',J09 1.5J.?,5J7 
I,HI,05j ~,777 t,M5,CH') 

2,211.196 US I,tW) 2~7~ZJ(, 

1,245,J77 41-1 •. ;2(1 1,7KJ.f"7 
1,256.%1 JJe.,8IH 1,4?4.2l{1 

2,502,J-I1 . 751,JJH J.27t!,U7J 

SoI!lCe : Dala priur 10 July I. 19JJ, U. S. lIureau uf Fureigll ami UlJlllcslic COUlIIICtCC. 
SubKfluent dala. AKritullural Markeli,,)!: Sefl'icr. 

~ produclion included under ftlllUli n.:a whell prUiluctiulI of Jelllulina alltl l1ul1r il 
nol repurtell scJlatatd)'. 

New Plant in Detroit 
T ht' ~lichiJ.:an :'I1:ll'a runi \lalluiac­

I\lnn~ Clllllpany. Iklrllil . . \ l i~hig;lIl, 
expcd s III IIPl'lI ib IIllldcm III;ml OIl 
-,2(15 IIdlt'"icl\" ' \\- l·utH·. alII lUI Ihe 
mid llll' oi AU.!.!LlS!. TIll' m·ll· pia III is 

ide'llly 1m'a I1'1! wilh a r:lilm;,,1 silliuJ: 
uWlll'tl t.\' thc li rnl 10 f;u'ililal e ship­
IlIl'nl of ' Ihe "lalli 's 01l1i'111. 

Thl' huildill": , whil'h will house "llll' 
lar..:t'st ami lll0st modern mal'arolli 
fnctory ill :\Iichi..::;m," nt'cunling 10 il s 
new owners, is praclkally 1lC.'\\' , 1I1U11-
ern 'L11t! up·ttl·datt· ill C\'ery respcct. 
It has over .H,1I0() square fC.'l'l oi 
noor Space. It is IIf sleel ami t'ml' 
!;fl'tt' t·ullslrtlclinn. III the pnl(lurtinll 
flM11ll arc heinJ: installed Ihe Jatl'st ill 
thc way of lIIixillJ: alld kneadi ng l11a· 
chillcry. hydraulh: prcs~t·s allli aulo­
malic l'ol1lmk The lln'illl: rooms arc 
the 1II0si 111l1(1ern. while the packaJ::inJ: 
mom is eC luippcd wit h mal'hi llery fur 
hOlh hulk shiPlllents anti II.1.cka..:inJ.:. 

Victor Cavalain is pre:;idcIH IIf the 
new wqMlraliull allli I>utllink Cava­
tail! i ~ "icc president. "Wht'll Will' 

pletl'll," says I'rl'si,lent Cavatain, "this 
will he the lar~es t macanllli l"UIICt'rn 
in ~lichigan. havinJ; a clail)' capacity 
IIf 200 harrels. Wc will m;L1lUfal·ture 
a l'oml'letc linc of macaroni ami l·l.:J:: 
noodle products." 

Thc hlichiJ::all ~Iaca rolli Company 
was f"tlndcll in 1920 lIy thc laic I'eter 
Cavataio, and owned hy him unlil his 
Ileath in April. 19.'8. Fur Ih e Jlast 
few ycars It has llel'l1 managed h)' 
Victor Cavataio. On the lleath of the 
founder anti uwner. Victor alltl Dum;­
nic C;l\'ataiu dccidl'tl tn inCtlf(Mlratc 
the hu siness ami to IIIO\·C.' to largcr 
quarters to maintain awl sal isfy their 
rapidly increasing s;, les. 

The old \,Iant :11 n.'-=i Mullett 
Street, E .• wi Iconlinue operation lin­
der new l1lalta!;elllCn l allli a new 
nalllc. 



Report of the Director of Research 
For July 

Since the close of our recent con­
vtntion in New York and the discon­
tinuance of the New York office of 
the Association I have received man)' 
inquiries from macaroni manufactur­
ers concerning the labeling require­
ments of the new Federal Food, 
Dnlgs and Cosmetic Act. 

As has already been announced the 
effective dale of the la~ling provi­
sions has been extended to January 1. 
1940 and . therefore mauufacturers of 
macaroni products need not comply 
with Ihis untit that date. 

However, it is my sugccstion that 
all manufacturers having new labels 
prcparro should at the earliest pos­
sible date arrange these labels so that 
they comply when the lime (omes. 
Many manufacturers have already 
done this and since the requirements 
are simple there is no hardship on 
anyone. 

AU manufacturers of macaroni 
products who are members in 'good 
standing of the ~ssodation, can ob­
lain the desired information concern­
ing the labeling r~uirements from 
this office by addrcsslI1g me at No. 2 
Grace Court, B(f1~klyn, N. Y. Non­
mcmbers of th ... Association shall be 
expected to pay", nominal fee for 
this information if it is solicited from 
this office. 

Although the prescribed labeling is 
simple there are certain fl'quiremrnts 
with which each manufacturer, pack­
er or distributor must comply in or­
der to avoid unneceSs.1ry expense and 
further complications with the Food 
Authorities. 

1 ant just in receipt of a letter from 

Wheat Prices Drop 
to Record Lows 

World wheat prices sank carly this 
week (July 12, 1939) to lows that 
had not been touched this early in the 
season (or six to eight years. reports 
Till' Norllitvcsl"" Millrr of that date. 

While rCJ,rc!1 !ntillives o( the lead­
ing produclnl; nations met in Lon­
don in a ncw attcmpt to chart a 
course by which their governmcnts 
hope to solve the international wheat 
problt'm, grain traders in Olicago, 
Winnipeg and Liverpool, the princi­
pat' n,.l rkets, sold on the prospect of 
a hu~e world surplus. 

Wllh fanners throughout the 
northern hemisphere marketin~ 1939 
grain or Ilreparing to harnst It, new 

Or. Ben;amin R. Jacob. 

the Chainnan o( the Food Standards 
Committee of the Food and Drugs 
Administration. This letter refers to 
a Jlr~liminary survey which the Com­
mittee: is undertaking for the: purpose: 
of establishing standards for maca-
roni and noodle products. . 

I would appreciate it if the mem­
bers of the industry would cooperate 
with the Association as well as with 
the Standards Committee to the full­
est extent, in the work that it is un­
dertaking. The leiter follows: 

"UNITED STATES DEl'ARTMENT 
OF AGRICULTURE 

Food and Drug Allminhttation 
Washington, D. C. 

August 4, 1939. 
lfr, n. R. Jaoobs, Washington R~prumta­

ti\'~ 
1l1~ Natioll31 Macaroni llan\lractur~rJ 

Aun. 
2026 E)'~ Str~~t, Northw~lt. 
Washinaton, D. C. 
Ikar Mr. Jacobs: 

The field force: of tlte Food and Drult 
Administration i. now makina a prelimi­
nary 'Uf\'~)' of Ih~ macarnni and noodle 
induftry pr~paralory 10 a consideration by 
the Food Standard. Committee o( idmtit), 
. tantlanb (or Ihese producu. Appreciating 
th~ fact Ihat many o( the.e planl. visited 
will be membtrs or your Auoclation, it 
.tcm. alJprnpriale to .1I\'I.e )'OU that the 
pUfJKlle or thue inspectional vl,il, is to 
acquire elstntill data and in(onnation for 
Ihe Commillrr, and that the)' tuve not 
hem planntd (or Ihe purpal( of diKov~r­
inK prolJablr violations of the Frdwli 
Food. Drug, and Cosmelic Act. Auuming 
Lhat Ihe mrmben of your Association are 
in s),mpaLhy with Ihe object of our invuti­
plion. we belie\'e that with thi. advice: 
there: will result more ~!ective coopc:ration 
Lth~'«n ),O\lt industry and this administra· 
tion. 

In its con~id('f'lItion o( food KIIc:dulu 

WhC01t from a crOll almost as large as 
last year's began pouring into bins 
already crowded with carryover 
supplies. 

This development, together with 
world-wide government subsidi:r:ed 
competition for international trad~ on 
a scale seldom, if ever, C(lualled be­
fore, confronted the conferees at 
London. 

Depressing factors included the 
heavy flow of new U. S. wheat and 
hright prospects for spring wheat in 
the northwest, particularly in Cana­
da : Back of this, however, was the 
fact that the world's crop this year 
will be only slightly less than last 
year's bumper yidd. According to 
the International Institute at Rome. 
if (urrent prospects materialize, pro-

the: C()mmill~~ has u(lru",d thr tluir(' 
to r«tin from the imlu,try concuned :III 
pouilile factual information. To that en,t 
\\'~ ..... elcome lulnniuion of luch infornm· 
lion eith(r in the (orm of rrports, bri(h 
or by perlOnat aplK'lr:mces on the IJar! 
of Oiltional IUsoclalion' and ind(IJrndtnt 
manufactllr(u. It is nol upect(d th:1I 
thrrr will be an opportunity at the n~xt 
mccting o( the Commitl~e 10 aiv~ atteu­
tion to Ihe schedule on macaroni proouch 
and noodles. but due notice will be given 
writ in advance of the medlng at which 
thil schcdule: will come btfore the Com· 
miltre, so Ihal the intlu51rf wilt have: an 
opportunity to prcscnt itl Vlew. in writ in!: 
or in person. 

Vcry truty. 
(SiR",,~d) \V. S, Frisbie. 

ChairnuJlt. Food Standards 
Committu." 

Tile importancc of this action to 
the entire macaroni industry cannot 
be over-stressed. Agaio it is the 
pleasure of the National Macaroni 
Manufacturers Associatioo to serve 
the trade by representing its members 
directly and the others indirectly. 
Why should there be ,"any olhers":­
The cost of Associatioo membership 
is now n ~ljgihle compared with the 
service rendered and no manufacturer 
of macaroni 01",1 noOOle products 
should withhold his lIupport. Plaer 
your confidence in the trndr associa· 
tion of your industry, confer throuJ.:h 
it with other tqually interested manu­
facturers and we will get the kind of 
standards that th~ industry wanlS. 
I'Jere's another opportunity for help­
(ul coopcrativ~ action, (rom which 
all will benefit, Association members 
and non-members. (TIlese should he 
a rare species in a well organize,l 
m'acaroni imlustry.) 

duction in the northern hemisph~re, 
excluding RU:lsia and China, may to­
tal 3,530,000,000 bus. This would be 
10% smaller than last season but 
11% above the average for 1933 to 
1937. . 

TI,e U. S. fanners' rtduced acre­
age was largely responsible for the 
lower production prospect. A crop 
officially estimated at 716,655,000 bus 
would be 214,flX),OOO smaller than 
harvested a year ago but thi~ country 
has a carryover of 265,000,000 bus 
from last season. Canada is expected 
to produce more than 400,ooo,ocn bus l 

its largest harvest in 11 years, to add 
to an already big surplus. The total 
world carryover from 13st season is 
estimated at about double" the 600,­
IXW},CXXl bus carryover a year ago. 
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BUHLER 
CONTINUOUS AUTOMATIC PASTE GOODS PRESS 

MODEL TPG 
With Various Automatic Cutting Devices 
For All Types 01 Short and Long Products 

MACARONI- SPAGHETTI- NOODLES - SOUP PACKAGE GOODS, ETC. 

AIle (or 
Uteralwe 

and Full Data. 

Complete 
Plant Layout. 

Drawn Up. 

Also Auxiliary Units 
Automatic Suspending Device lor Spaghotti 
Automatic Dryers 
Automatic Egg Dosing Apparatus. Etc. 

U.S. Palenl1 Covering All Important Fealures 

Oven 180 01 These 
Automatic PrelSes 
Sold During Paat 

Year. Including 
27 Such Units 
In U.s.A. and 
Canada Sinee 
Ian. lat. 1939. 

BUHLER BROTHERS, INCORPORATED 
O/fim 

. 330 W. 42nd St. 
Pho.... Bryant 9.e200 

New York, N. Y. 

1860 ~ 1939 

A .. embly planl 
530 W. 44th St . 
Phone: Bryan' 9-6200 
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Quantitative Methods for Evaluating 
the Quality of Macaroni Products" " 

metal disc which rests upon the 
sample to which a load is applied ill 
constant rate by menns of mercury 
until a predetermine,1 reduction in 
sample thickness is obtained: the 
weight of mercury is taken 35 an in­
dex of the tenderness. 

D. S: Binnington, H. Johannson and W." F. Geddes 

Cooking Characteri.tici 
The cooking tlfopcrties of maca­

roni nrc highly Import:.."t and may 
he roughly defined 'as the ability to 
resist disintegration upon prolonged 
boiling with water, coupleil with n 
satisfactory degree of tenderness in 
the lini!;hcd product. Quantitati\'e 
measurement of such characteristics 
is a vcry difficult Jlroblem, and tesls 
of this hind ha,\'e heen usually con­
fined to n visual estimate of turhid­
itr in the couking wntu, coupled 
w'jlh mastication of the mncaroni, 
as :In index of tcntleincss. Early at­
tempts to c\,:lluate these qunlitics 
qunnlilnti\'cly hy ncth'c boilinJ! were 
unsuccessful; the amouot of disin­
tegration found W:IS exceedingly 
variable and no method was avai!­
ahle (or measuring Icmlerness. 

Uecently. the Italian investigator 
Borasio (1935) has published a 
vnluable paJler on the cooking char­
acteristics of nlime ntar\' pastes. and 
details methods he has developcd 
(or their invc!lliC"ltinn. His tech­
nique Ims sen'ed as a hasis for the 
procedure to be descrihed. and. as 
the original paper is not readily 
a\'ai1;lhle, this work is rel'iewecl in 
some detail. Uorasio lists the prin­
cipal dmracterhnics of interest (rom 
a clloking F-tantipoint as: 
(I) Degrce or amount of Clinking 

requircd . . 
(2) ltesist;IOl'e to disintegration. 
(3) C:lpacity for absorption of 

water, 
(4) Increase in the "olume of the 

llaste. 
A paste of good quality possesses 

a nutable cooking (l'egree (i.t., re­
quircs a re1ati\'ely long time to 
cook), a high degree of resistance 
to disintcgration, a large water ab­
sorption, and :1 considerable increase 
in volume. He IKlints out that cook­
ing te5ls made Iy active boiling arc 
subject to considerable \'ariation 
due to concentration anti \'iolent 
:lhrltatiun, and ou tlines a test in 
which 250 g. fir macaroni is cooked, 
without boiling. in 1 liter of 1 % salt 
solution by means 01 :111 oil bath 
maintained at 1050 C. The time in 
minutes relll !: redlor complete cook­
ing is tal,'en :IS a measure oi the 
cooking ;quality. Unlortunately, 
hO\fe\'er, no indication is given as 
to the rHteria employed to judge 
whcn I.ouking is COni 1'1 etc. 

In :uldition to ascertaining the 
.~1t i ng time, the water absorJltion 

- ·C;ntln .. ..t fronl lune inur. Reprinted b,. 
Wrln i"I. ·· " f Cn,,1 CIIf_id,,.. )I.nll. 1919. 

" , 

is determined by draining (or five 
minutes on n Uuchner funnel nnd 
ohsen'ing the increase in weight. 
Volume increase is measured hy 
placing the cooked nnd drained san;­
pie in a specially designed volumder 

IIIIlI adding a known amount 01 
water; the increase in \'oluOle is reatl 
from a graduated tuhe. a similar de­
termination Il:t\'ing been conducted 
with the uncooked material. Re­
sistance to disintegration is esti· 
mated in an approximate manner by . 
allowing the residual water Irom . 
cooking to stlilld in a graduated 
cylinder and measuring the \'olume 
oC dCIHlsited rnaterial. More accu: 
rate)y, the re sidual water is made up 
to definite \'olume and an aliquot 
e\'aporated to dryness on a steam 
bath in a tared beaker and dried to 
constant weight at 1050 c., the pres­
ence of added salt being corrected 
for hy a quantitative determination 
oi chlorine. It is stated that with 
macaroni of gum} quality, the resi­
due will not exceed 6%. 

Development of the test.-In de­
"eloping a test :llong the lines 01 the 
aho\'e proccdure, it \Vas felt that 
some method of measuring tender­
ness "" .5 essential, and as a prelimi­
nary, a tenderness tester was con­
structed, modeled along the lines 
oi the . instrument designed by Don­
ney, aiITord, and ' Lepper (1931) lor 
canned iruits and vegetables. This 
device consists e'ssentially of a 
pll!nger termi,!ating in a, circular 

The major (actors associated with 
the test were investigated with a 
modified (orm of this apparatus, nl111 
the (oilowing conclusions drawn: 

(I) It is necessary to take the 
mean of at least five re~'licatc tC!it~ 
hom n single cooking In order tu 
secure a fair 3,terage. 

(2) A delin:te optim'.llll tiOle IIf 
c(Hlking aJlpea\'H In exhil heyollli 
'",hich cxcessh'e soft ening results. 

(3) Standing in water at roolll 
' temperature for a nlotlerate lent:lh 
of time (30 minutes) alter cookmJ.: 
docs nut affect the results appre· 
ciably. 

(4) Small \'ariatians in macaroni 
temperature hll\,c no signilicant in· 
auence on the 'comllression "alues. 

(5) The presence uf salt in the 
water employed lor cooking result s 
in increased tenderness (or a similar 
cooking time. There is some indic:l­
tion, however, that the variability iii 
increased. . 

The selection of a Imitable thi ck­
ness to which the sample should he 
compressed remained to be deter­
mined and, in nn effort to invest i­
l.rate this, n test was made in which 
the load was apl,lied in increments 
of 100 the ret tlction in thickness 
being each nddition. 

at vercentage 
thickness and plotted 

are shown in Jiil,rure 2. 
COll1allSiln,tilPid drol' represents 
\:, of the tube walls 

~,~~!:,';:~!:.~~Of the III unger and then pro('eeds at 
PfJ{l~ lQ) 

., 
August 15, 1939 

The 
Golden 
Touch 

THE III A CAR 0 N I J 0 URN A I. 

"The Highest Priced Semolina in America 
and Worth All It Costs" 

Leads Quality • In 

Regardless of the circumstances or the condi­
tions King Midas has never wavered from the 
determination to maintain the highest quality 
standards. 

KING MIDAS FLOUn MILLS 
MIiN"N!tAPOLlS, lUINNESOTA 
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Consolidated Macaroni Machine Corp. 

Specialists lor Thirty Years 

• 
Mixers 

Kneaders 

Hydraulic Pr_ 

Dough Brakes 

Noodle Cutters 

Dry Macaroni Cutten. 

Die Cleaners 

, . 

Automatic Drying Machines 

For Noodl .. 
For Short . Peal .. 

• 
We do not build all the Macaroni 

Machinery. but we build the best, 

U you did not attend the Con· 

ventlon but contemplate coming 

to New Y ~rk. wo invite you to 
viIlt our plant pnd see our latest 

developments in Macaroni and 
Noo~e machinery and equip-

, ment for redu!'ing operating 

coats. increasing production. im· 
, proving quality and reducing 

waste. 

v.rtlcal. Hychaullc _ AUlomadc Sproader. 
Sa .. whor. Jncr~ ProducdOllo Ileduco w ..... 

156·166 Sixth Street BROOKLYN, N. Y.; ' U. S. A. ' 159·171 Seventh Street 
, , all _wdcat1 .... to l5i R,,,'h''''_' , 
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Consolidated Macaroni Machine Corp. 

The design and construction 01 aU 
our equipment is based on a practical 
knowledge 01 the roquirements 01 the 
Alimentary Paste Industry. 

• 
AU the equipment shown has been in· 
staDed in ":.mous plants and is now in 
actual operation. 

• 
"The prool 01 the Pudding is in the eat· 
ing." See them in operation and Judge 
lor youraell. 

We show herewith some of our 
latest equipment designed by men 
with over thirty years experience in 
the designing and construction of 
all types of machines for the eco­
nomical production of Macaroni. 
Spaghetti. Noodles. etc. 

Continuoua PreIS lor Long and Short PCUlta .. 

" , 
i 

,156.166,Sixth Street BROOKLYN, N. Y., U, S. A. 159·171 Seventh Street 
Ad_ all ccmmuulcado .. 10 156 SIxth Streel 
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(Coll/t"tnud Irotll I'all~ 16) 

1\ uniform rate onr a considerabl~ 
load-range and then increases rather 
rapidly, Ohduusly. the laller cor­
responds to a defmite "yield" or 
"break" point, at which the sample 
gi\'es way completely, A "erv im­
portant Jloint disclosed by -these 
studies """s the effect of rate of 
"pplic:'Llion of load, which must be 
qUite uniform if cnml.arable results 
are to he secured, '1tis precluded 
routine application of the test in the 
manner described aho\'e and sug­
(:ested the desirability 01 incorporat. 
IIlg a recording de\'ice. 

Description of recording tender. 
nell tester,-TIle apparatus as fmal­
Iy de\'c1upcd is illustrated in Figure 
3 "IHI certain details in Figures 4 
ami 5, I t consists essentially of 
a plunger termin;lting' in a circular 
brass disc 30,5 mm, in diameter 
anti. fitted with a platform to hold 
a 125 ml. Ilask. The total weight 
01 this assemhly. induding the 
nask, is alJllroximately IW g. 
Means arc l}fo"ided ror loading with 
mercury at " constant rate, and the 
compre5l1ion char"cteristics of the 
sample rnay be meO\l~ured in term~ 
of ",eig-ht of mercury with the aid 
01 II micrometer dC\'ice, or a record 
may be obtained upon a slow-speed 
kymogr"ph chart, 

The main assembly is mounted 
on :1 stout pillar anti is so 100';lteti 
that the recording pen is approxi­
mately .!4 ineh helow the tup uf the 
ehart when the c!iSl' is in contact 
with the base of the instrumenl. 
This position is designated as the 
zero point and corrcslKmds to :l 
micrometer setting of .500 inch. The 
micrometer head is insulated from 
the remainder of the "ssemhly, alltl 
an eXilct indication of the zero point 
is secured by me"ns of an electrical 
contact hetween the micrometer 
sl.indle and " metal strip attached 
to the platfurm; this contact may 
be made to "eluate a huzzer or sii­
nal Ii,.:ht ns desired . Setting of this 
zern IS r"cilitatetl hy mounting the 
cont;lcl strip on the end of " strill 
of sprin..: bronze, which is r"ised or 
loweretl hy means of " fmc thread 
screw, 'nte micrometer de\'ice if' 
elllplo"ed tn measure the original 
thickliess of a samp!e :l1ld can then 
he set tn indicate when cnmpression 
Itns prnl'ecdcd tn " specified fraction 
of Ihis "nHJlIl1t; ultcrnati"c1y it lIIuy 
be used to establish a thiclmesf' 
scale upon the kymograph chart, 
'11lis sc;de is then tr"nsferrcd to a 
strip nf celluloitl ilntl used in meaS­
urinK and inter)lrcting- charts ob­
tainet! with the recording de\'ice. 

For recunling purposes, the \'er­
tical motion of the plunger is multi­
plied hi' means of " long le\'er arm 

.cuuplet to the pl"tform by means 
of the IJin-:md-slot dC\'iee, iIIus-

I I I , , , , 1 1 ... ". 000 600 roo ... - -"'"' .......... 
Fig, 2. Graph .howlog r.du~Uon In thleb ... 01 eoobd mar:a~Dl with In~,.oa1nv load, 

Fig. 3. R.~ordlng t.nd.m ... t •• t.f, 

tratet! ill Fit,::ure .. , When prop­
e,rly titled, this systcm is prac· 
tlc"lI), Iree frum hacklash :tnt! per­
mits uf el'ltahlishing a linear thick· 
ness sca!e upon the chart. In order 
'" Ilre\'ent turning of the )1);\tforlll 
wit t consequent disenga(::ement 01 
the pin frum the slot, the plunger i~ 
kr -way cnt alltl a key fitted into 
the hcaring, A lockscrew is :'Llso 
fitted enablinJ: the system to be 
t~mp.or.1rily held in a raised Jlosi­
tlOn, 

l~ecurtlinJ.! i!l :lI,'comJllishetl Ullllll a 
kYlllogrnph drum 4 inches in diam­
eter by fJY.i inches in hci.::ht, rotat­
ing at " Sliced of \)nc revolutiun in 
apl'fUximatciy 11 minutes, The 
drh'c is lrum thc hour spind!e of a 
spring-wuullli clock suitahly geared 
up, Unless \'cry carerully construct­
ed with specially cut gears, such a 
system possesses considerable back­
lash, and a unilorm time scale can­
not be established, For this reason, 
the kymograph has b~~n fitted with 
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al'l nal Iliad, lJt'l'ause the rale flf aI" 
plication is con!ttant : in view of Ihl' 
mai,:l1itmle of tilt' internal variahil­
ity, howe\,er, nil useful purplI!tt' 
l'Ould bt' se rved hy such twel\'e-fultl 
increase in these ' ·illues.) The sec­
und value fl'cllfllell is the time re­
(Iuiretl to l·uml.ress the sample to all 
arhitran' Ihicknel's IIf 0.115 inch , 
This l'(iint was selected bel'a U!;e in 
the majurity of cases il falls ill th e 
Iim'ar Itllrtion of the reconl allli def­
initel~' helow the I,reak-puint, The 
third value employed is ~he "ngle 
m;lIle hetween a vrolol1t,::;luol1 of till' 
linear purtiun of the eun'e anti the 
sO-l'alled hilse line. :\ fourth \'alue 
is securetl h)' eOlllputill)! the ratiu 
uf "timc tn reat.:h 0.115 inch" ttl 
"time til hreak." Frum these \'a!lIes 
;I sinJ.:"le-'il-:ure tenderness score is 
1I"'ltati\'e!y computed by the follow­
in~ fnrlll111a: 

Tl'lulerness !'core = lime In break 
+ al1l-:!e + (ratin X 10), 

"trAUP! 

Details of cooking t~5ting prace­
dure.-A hi.:::h,\emperatnre thernlO' 
stilt is cmplll)'l'd fur the :!etuall'nok· 
in..: ;IIU! is sn :ttljustetl that thl' 
water temperature in the heaker!' 
fall s hetween 95.50 :tntl %.00 C. If 
nil is el11pluyetl in the bath . a temp' 
erature uf 1050 tn ICX,o C. is re· 
'iuired: if. hfl\\·e\·cr. ethylene g-IYl'ul 

comlllercial ' I'resllllle) is used. ;1 
Fig, 4. R.~ordlnv I.nd.m ... t .. l.rl d.lall 01 main a ... rnbly. Il'mperature of 11111y 101.00 til 101.50 

•• "H."""""_ 
WIIIIII,III,llldll 
SCALf Qf MIL "¥fURS 

nV, 5. a.cordla9 t.nd.rn'l" , .. 'en dt.;ul1 01 I;Onatant,h.ad m.I~1I1Y d.Uu,y ,,"Iu. 

" time-marking dedce actuatc,l 
from a modificd Tdechrnn clo.:k 
marking e\'ery 15 seconds. A :;yn­
chronous motor dri\'e woul d un­
doubtedly be sUIJerior to th~ clock­
work arr"ngel1l1:nt descrihed alit! 
might eliminate the necessity of all 
inl1epenilent time-marl. iug system. 

LoaJ is applied ttl the sample :It 
a constant rate of appruximately 12 
g. (ler second, hy meatHl of mercur), 
delivered from the constant-heall 
dC\'ice, In this appar;\tus, mcn:ury 
flows into the constant·le\'cl vessel 
a~ 'a rate slightly in excess of its dc­
!h'ery to the loading flask, the sur­
plus o\'erllowing into a receiver. 
With this arran cement the head 
may be maintained constant within 
1 to 2 mOl, The orifice 01 the de­
Ih'ery tube is adjusted to delh'er 57 

c.c, per minute, Clean, redistilled 
mcn:ur,' is cmplo)'ed and the deli\'­
cry raic ched.cII frcquentl)', as it 
tcnds to slow tluwn with tltlle tlue 
tn surface oxidation. \Vhen it has 
fallen to 55 l',C. pcr minutc, the Iller­
t.:lIry is rCIllO\'ct! ;Llld c1eansctl hy 
spraying throlll5h dilute nitric ;u:!d; 
the apparatus IS also clean cd WIth 
the same sol\'ent. 

A typh'al rcconl uht:lincd with 
thc tenderness tester is iIIustratell 
in Fit,::ure 6, tURether with "etails 
of the rafiolls char:lI.:teri stics uf the 
I;Uf\'es that ha\'e heen fuund mnst 
, 'aluilhle in reconlinK ;L1111 interpret ­
inR the results. 

The hest sinKle index :IJlpe:'LrS tn 
he the time from the start of :'LPI.Ii­
calion of In.-HI to the break )lomt, 
(This value can be expressed as 

C is rC(lttirctl, ,\ 5o:1'C ,I;, lall-fnnll 
lipless heaker is pl:tceti in the halh 
anti 250 e.t.:, of diSlilled waler, previ­
ollsl\, heat el! Itl apprnximatc\\' 9~ " 
C . is :nltled, The !leaker is c(;\'ered 
with a wiltch Klass 011111 allow ell III 
remail! unlil the IClllperatun' reacht' )oi 
95.50 III 'XI,OO C, ;\ 25-g. )oi;tlllple tli 
mat.:arolli is inlrot!m'cll anti thor, 
ol1Khly stirred. Cuoking b l'ontin­
ued for eX:ll·tly .10 minute)oi, with 
stirrinK at to·minule inter\'als. The 
heakcr is thell relllo\'Cti frolll the 
hath ;11111 the llHll·itrllni drained ill a 
tared hasket fur t \\'11 minutes, 
wcig-hed, transferred to a heakt'r, 
anti washetl three tillle)oi with wid 
tap water, 

The sample is stun,d Untll'r tap 
waler until requiretl for the tender­
ness measurements whid- arc 1IIiltie 
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upon five strands selected at ran­
dom, drained and placed on filter 
paper before locating under the 
plunger of the ilJlllaratus. 

The additional values detailed by 
Borasio (1935) arc outlined below. 

Volume of dry maearonl.-This 
lIetermination is conducted with n 
to-g. sample anti a small \folumctcr 
consisting or a 50-c.c. Erlenmeyer 
Rask fitted with a ground-glass joint 
and a mcasurinq tube graduate,l 
(rom 0 to 10 c.c. tn 1/20 C,c. High­
hoiling petroleum naphtha is em­
Iitoyed as the displacing liquid since 
w:..ter might introduce appreciable 
errors due to swelling during the 
determination. Dorasio used watcr 
and apparently determined the dry 
volume on the cooking test sample: 
in our experience thi s prior wetting 
introduces serious irregularities into 
the tenderness results. 

Water ablorption.-This \'alue i!\ 
computed (rom the increase in 
weight upon cooking as outlined 
above. 
Volume increue whh cooking. 
-Ori~,.inal1y. the m'.:asuremenl o f 
wet volume was co:u!ucted accord­
ing to the procel1urc outlined hy 
Borasio, with a sp ,~dally built \'olu· 
meter. Examinall, .n o f a large num­
her ' o( results, howe\'er. indica led 
that a very clme relation existed 
between wet \\'light and volume, 
and statistical ana"ysis o( these data 
showed a correlation of .984, a ":tluc 

sufficientlr hig~ to permit o( :tccu· 
rate prediction of the latter (rom 
the former by the following (or-
mula: . 

Volume o( cooked nHtc:troni = 
-8.81 +1.0085 X net weight. 

The \'olume increase may :...e ob· 
tained hy relating the WI': \'olume 

.,," 

- .. _----\ 
lM TO __ OUI IlOl 

to the dry "olume; this l:tller ,·alue. 
howc,'cr, has been found to vary on1 within a very narrow range 
an (or this reason it seemed unnec: 
essary to r!l : :y this phase of the 
testing beyo' ,! the determination or 
water absorp lon, 

(Tu bl' (1JIIC'I,.dl'd I'" IIt.rl iuul') 

nc tc.ILI 01 _ IffIlNILII 

Flq .... alptoduct1oD 01 Ilndlna ... I .. t chart WUltraUaG' the m'CUW1lmlnt. 
.mployed lor naJuodoD. 

A WELL KNOWN FAtT 

Only the FlNFST 
grade Durum 
Wheat will make a 
UNIFORM Semo­
lina. 

What you PUT IN 
at the top of the 
mill comes . out . at 
the boHom. 

EASTERN SEMOLINA MILLS, INC. , 
Colburn S. Foulds, Pr~,ident 

Executive Olfice, 220 West 42nd Street New York, New York 
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National Weeks 
National Spaghetti·Noodle W •• k. 

October 7 10 14 
Plans for the general observance of 

Ihe Macaroni Intluslry's . third can· 
Sl"CUliv~ annual week are being made 
with tn, greatest care and with the 
hOlle that it will aUract the industry 
support that it merits. 

The dates lor the annual event 
recommended by The National Maca­
runi Institutc, anti unanimously ap· 
proved by the man,ufacturers ~nd 
allieds at the New '\ ork tOlivenhon 
uf Ihe Industr), lasl JUlle illcl.udc twu 
week.ends. This is accomplished II)' 
slarting the week on a Saturday and 
l'nding it the following Salurday. 

Funds (or its national promotion 
will be solicited frum manufacturers 
and alli~ds interested in brill~ing mac­
aroni producls to the sJlecial attention 
1) £ prospective ncw consumcrs. Plans 
whereby manufaClurcrs can Ocst 
cJpitalize the owortunit)' will be an­
nounced as dctinite financial support 
is assurcd. 

Ever)' macarolli'lluudle malltlfac­
turer will be invited to CoOlK!rale in 
the proper observance of The Indus· 
Ir)' Week, October 7-14, 1939. 

National R.tail Grocers' W.ek 
Natiunal Spa.:helli.Noodle \\reek, 

Cktober 7-14. 19.19. will he (olluwed 
immediately by Na.tional Relail Gro· 
cers' Week, October 16 to 21. 

With the designation of thc dates 
lIy the Nationa l Association of I{etail 
Grocers, elaboratc plans arc being 
made to make this annual evcnt the 
most success(ul c\'er conducted by 
Nargus. Not only will it be a mer­
chandising event, but a broad educa­
tion camllaign will he slx)IIsorcd to 
acquaint the general pub ic with the 
Illen and women who serVI! them as 
retailers of their dail)' food. 

Since these two weeks follow one 
another, there is much tlmt retailers 
and macaroni-noodle men can do in 
cooperative promotion. 

Ready for Macaroni 
Census 

The United States Bureau 01 Cen­
sus has completed its 1.I:ms for its 
hiennial census o( macaroni·noodle 
manufacture for the year 1939. 
Fom15 lor the usual census report by 
m:llluf:tcturers will be read)' lor dis­
tribution shortly after the close of the 
present year, , 

nle 1937 Census of Macarolll 
Manufacture: which w:t s ready for 
dislribution quite carl)' in 1938 was 
made possible by the splendid co· 
Ilpcration of the manufacturers in 
making early rctuOts, ami since this 
census provided about the onl)' re­
liable: figures obtainable: on the: pro­
duction of this food, all manufac­
turers arc urged to be equally 11roml'I 
in making their returns as early :15 

possihlc a(tCT January I, 19·.1(). Book­
keepers shoultl he in st ruclctl now 10 
start J:cttin..:: facts ami figures re:uly 
for this \'CTY important rcport. 

prmhu:tillll was 6.\6,921.220 pounds, 
made UI' tli 5.16.9.H.5 i9 puumls uf 
Illain m:tcanilli. S,laJ,::hclti, \'crnlkclli, 
clc. : 9.1,1)-1' ,9~) pUlIIU!S tlf q.a: 
nOlldles ami 6,QlJ4,(ih !tuumls IIf 
pl ain Uf waler 1I1H1ll1es. Addill~ lu 
this Ihe prmlllt tilln flf the 5.\ \·s!:lh· 
lislttnenls whllse 1I111J1111 Ihal year was 
\'aillet! at Icss Ihan $5,000 each, Ihe 
lliial I'rtXllll'lill1l was clJllsilierahly in 
\'xn:ss nf 650.000,(00 IMIUllIls in I ~Hi. 

Data for the 19.17 report was l'om­
I'ill'tl from returns h)' 420 m.murar· 
lurinG cSlal ,lisitmcllts, collSiSliuJ,:: Iti 

.119 cSlahlis!nucnts c1assiftcl! in the 
Macaroni ami Nuo(lIc Industry, IIml 
101 cSlahlishmcnls classified in other 
industrics (hakl-r)" fuUtls nnt else­
whefe class ifil't! ,l1ul other imluslrics' 
which manufacture m:tcarnni and 
noodles as sccullIlilTY products. 

In 19.17, the 319 repurtin!,: estilh· 
lisluncuts calculatl'tl that their lnln1 

What will il Ill' thi ~ \'Car? EXal'l 
alltl prumpl relll rn ~ hy :tll.lhe manu· 
faclurers will help In uhlam vaillahle 
;Llltl dellentlahl\· ti~Urt'S It)' Ihe ltIi~I~lIe 
(If Ihe \,,,ntin~ year. 

Get Champion 
Prices 
be/ore you buy 

THIS CHAMPION SEMOLINA nENDER 

It Will Pay 
You 10 CUp 
and Mail 
Coupon 

for 
Details 

SAVES TIME • SAVES HARD. BACK.BREAKING 

LABOR • SAVES DIES • SAVES MONEY ••• 

Th. lure.1 way fa In~r.a.e pro';" II to cuf production co,,,, 
Th. Chomplon SlmDlIno BlInder, lIIu.uotld abo ..... lIon. 
01 th. co.t ... duclnG' UQU •• ngla .... d by ChamplDn. laau, .. 
lonitalY ha~UnG' 01 thl Dour, unUDna .Utloq aad nmoyal 
01 all lonlgo lub.tannl, plul p.rtlct blIndinG' and d.onll· 
Q ... 01 th. dl... Sp .. dl up praducUoQ and hnpro..... th. 
quollty 01 your producl.. Aulomotlc oplrotlon ond bunt lor a 
mltlm. 01 .. rwiu wllb "lrtuoUy n') co.t 'or upk .. p. 

Othlr Champion profil producinG' .qulpm.nt Includ. Dough 
Mlun, W.I",MnG' HDppln, Waler Seal •• and Noodl. Broil .. 
-011 accurat. ood autDmotlc In operation. 

AU Champloo MachlnllY I. no.onohly prlcld ond .old on 
ealY tlml·paymlnt. wllb no cotrylng ChOlG'''' 

CHAMPION MACHINERY CO., Joliet, III. 
lu,,! rnl (omptt~t Intorm .~ lan Ttl.rdlnl yall' Champion Semalln. 

Dlendtr Inei IllIu; .110, prlct, ~trml .nd It 11 me aballl you, EIIY 

Inllillmlni V.ym,nl l'lln. I 1m .hD InIClu~.d In .cu,lnl I . . 

HAllE .... 

COliPANY 

ADDRESI ...... 

CiTy •••.•.••..... ............. . ..... STATE . .... 
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Seek Cease and 
Desist Order 

The enforcement division o f the 
National Macaroni Manufacturers' 
Association has taken steps to get a 
cease and dcsit order (rom the Fed­
eral Trade Commission against a 
firm that is attempting to sell the 
trade an ingredient IhOlt is considered 
an adulterant. It claims 10 be "Vita-

. ntinizcd Pure Egg yolks ... • ' 
Members of the Association are be­

ing advised of the action anti warned 
against attempting 10 use int:rcdienls 
nf thatnalure. Action is predicated on 
the Ihc0'1'. and probable (act, Ihat the 
material IS being offered (or usc as a 
substitute for egg )'olks j further on 
the grounds that such materials are 
usually colored with carotene or other 
coloring agents. 

StellS arc nlso being taken to watch 

·Thr producC'u of Iht inRrtilitnl in thdr 
lituaturt Im illy IhOl I il is impossihit tu 
,Ideet the ' IO-QIIc~,1 \'ilaminizrd tgg yolk~ 
and II"Uicial eolorinH SIIJllIOUdl)' romained, 
hut Ihe Macroni l.allOralory IS IUtt Ihat 
it c:m easily delect tile: ,Ilte:k nee: nf thi s 

Ilro!luct in any Ilualltit), 1\1 which It 'may 
Je. ultd. either as an egl; substitute or an 

artificial rolor, . 

the markets for finished products 
containing this ingredient"to ascertain 

, whether or not the suspetted brands 
are in violation of the federal and 
state food laws, 

Elected Vice President 

Louis N. Brockway has been 
elected a vice president o( Young &: 
Rubicam. Inc., and beginning August 
15th will have charge of contact on 
all General roods products handled 
b)' the agency, according to an an­
no~~ccment by Raymond Rubicam, 
Chatrman of the Board. Mr. Brock­
\It'Qy.. In his new work, will succeed 
Clarence E. Eldridge. who halio re­
signed from the agency to become 
a vice president of the General Foods 
Sa les Company, Inc. 

Mr. BrOCkway has been with 
Young & Rubicam for nine years, all 
of that l ime as one of the account 
exC('ulivts on General F('J()()s work. 
S ince Janunry 1st he has been asso­
dale head of General Foods contact 
under Mr. Eldridge. 

King Midas Luncheon Group 
Alilluall)' the executivcs of the durum dep.lrtIllL'1lt of King Midas Flour 

Mills u( Minlleapulis, Minn., entertain the ladies who attend the conventions 
of the National Macaroni Manu(aclurers Association. Here are pictured the 
bruests at luncheon at Radio City, New York; Tuesday, June 27, 1939. Among 
those invited werc: 

~In, I'. F. VaJCnino. Kan,.., Cit)'. Mo. 
~In. I..ouls S. Vall:nino. 51. Louis. liD. 
Mn. T. ViYiano. 51. l.oui~1 Mo. 
Mrs. I'eter Vh'iano. l.oull\'llie. Kl·. 
Mn. Sam Vh'iallo. Carnegie. 'Ol.. alltl 

<b"jhter 
~liu Clinic Cuneo. COllllcl\l\'ille, I'a, 
Miu Schrelli 
~liu Rose Sarli. Kamas Cit)'. ),10. 
lin. John Larnn antiliaughter, Teeunuch. 

Mich. 
~{fI . Luter S. Dame. Ne",' York, N. Y. 
Mn. C. W. Wolfe. Harrisburg, Pa. 
Mn, Ka)'lor , 

' . ,I ~lfI. John Krahulcc. Uraill",'ood, 111. . 
,~, •• Mn, tho •. CUnC'O anti dauilhh:t. ~hmpllls, , :1.. Tenn. . . ,,' 

li n . E. T. Villaume. 51. l'aul, Minn. 
),(rs. Albert S. Weils, Oeveland. Ohio 
lin. Ralph Ney)' and daughter. Cumber. 

land. 1M. 
TIle ),fjllU Ronlonl, Long hland City. 

N. Y. 
~In. J, H. Diamond, Lincoln. Nebr. 
Mn. I'. R. Wincbrmc:r, I' hiladclphia. I'a. 
Mn. Alfred Roul, Auburn. New York 
Mrs. ),t. I'rodne. Auburn, New Vork . 
~fn. G. LaMarca and daughter. nOtton. 

Mau. 
MrL \Y. ,. DnuRherl),. Phll:l.dc!phia. Pa. 
Mrs. DaYI/I Wilson. New Vatk, N. V. 
)'lrL \Y. F. E~·c. Minne. poll .. Minn. 
),Ir .. Gt:CJ. 1... Fabtr. Chiealo, Illinois . 

.' 

Macaroni. Imports 
and Exports 

The Monthly Summary of Foreig:1 
Commerce, published by the lJureatl 
of Foreif,lfI and Domestic Commcrcl'. 
for May, 1939, shows that the maca· 
roni imports increased while the ex­
ports continued to decrease. 

Impo .... 

During the month of May, 1939. 
the imports increased to 133,422 
pounds worth $13,524 as comp."Itcti 
with the figures (or April, tala ling 
only 67,718 pounds, valued at $6,164. 

The first five months of 1939 show 
425,564 pounds o( this foodstuff im· 
ported at a cost o f $-11,683. 

Expo .... 

Macaroni ' producls continued tn 
drop off during May, 1939, ',"hen 0111)' 
180.476 pounds were exported with a 
value of $14,587 as compared with 
the exports for April, 1939, which 
were 252,258 pounds worth $19,00.'. 

The total exports for Ihe fIrst five 
months of 1939 were 1,225.635 
pouods valued at $95.511. 

Macaroni products were exporlcd 
to the following c'oulltTies clurin~ 
April, 1939: 

Counlriu l'o un~l s 
France . ••..•.•..... .. . . ... .. .•••. 400 
Swetlen .. •..... • . ••. .. ,. ... . ... .. . 2.ZCXl 
Uniled Kin"tlom ........ ......... 10,80.1 
Can:iltla . .. . . .. . . . .. .... . . ... .. .... "'0,07'1 
Costa i{ica •.•.• ... •... • . .•..• . •. . ; 2.10 
Guaten1ala ..•..••... , .... ..... .... 1)16 
Hondnr.as • . • . . •.• . •.. .. . . . • ... •. . 495 
Nicaragua ..... .. .... ... .. . ... . ... 1 • .$6.? 
i'anama, Rel.h. of................. (1,325 
1'::Inama. Carul Zone. .. ..... . ..... 7.11fl 
Salvador ... . .......... .. . . ... : .. . l 'slY 
~texko .... . .... . . ... .... .. ...... . JJ.fln 
Newfoundland & l..abratlur ... .. ••. . IJ.W 
Dermuda . . . . .. .. ... . .. . ... . . . . . .. 1,025 
Trinidalt & Toball:o.. .. . . ..... . .... 2,JIfl 
Olher Dr. W. Indiel....... . ..... .. 2,5lJ 
Cuba . . .... . . .. ... .... ... .. . . . •. . • 8,270 
Dominican Reph. .. .. ..... .... .. .. 6,5S2 
Nelli. Wul Indiu. .. .. .......... . . J,65f, 
Haill ..•..• •. . ••.. • .•.• • . • . •. .••. . 5.(0) 
CDlombia • .• •..••.• . • . •• . •.••• .. • . 7J(, 

~{rin~::aia~ •• :::::::::: : :::::::::::: m 
I'eru •.... ... ...... . . .•• . . . . ... . . • 141 
Venelucla . . .... .. . ... .. ... . ... ... 5('" 
Dritilll India •... . . •....••• . ••• ... 12 
Olina .•• • .••.. .• ... ..•••••••••.•• 7!Jl 
Netherland Indiu . .... .. .. ... '.... 9'H 
Hong Konl( .... . . . ...... .... . .... 1(12 
I'hilirpine hlands .. . ..... .. ....... ZU15 
Dr. OCf'ania . . •... . ............ . . . 231 
Fr. Oceania • .. ••• .• ••••.• • .• .•••• 567 
New Zc:a1UI{1 . ....... . .. . . . ....... 96 
Dr. Eall Africa . ................ . 26 
Un. of So. Africa . .. . ..... ... ... .. 720 
Liberia .. ... . . . . .... . . .. . . .. . . . ... lSI 
Moumbi~ue •• ' . ••.•••• . ••.•..• : ... J60 

TOTAL , . ••••••.•• •..• •. 180.476 

lDIular Pououloo. 

Alaska . . ...... : ...... ... .. ... .... J9.9jJ 
Hawaii ... . . ...................... 1SJ!27 
Puerto Rko . •... ••..•. . • .• • .•. : .. 127.111 
Virlin hland. : . . ................. 1,70Z 
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Ol~ D~ 'lnac ?2oo~le 
sa~s: 

Questions Stimulate 
Action 

A succcs!l!ul salesman tnld me. " I 
ncvtr ),et met a bu)'er who cuuM nol 
he made to talk by asking him ques­
lions. Some o( thl'se birds who sit 
h.1Ck with the wisdom of an owl in 
their faces and the brains of a gnat in 
their heads. arc hard to get startcd. 
nut they will answer questions if I 
ask enough of them." 

There may be something in that 
method. At all even Is it is important 
Ihat the prospective IlUrchaser he in­
duced to talk. An ad mallual of the 
Curtis Publishing Co. contained this. 
in urging the quc5tioniug method: 
"Don't lei things lag. Keep every­
thing coming your way; that is. so 
arrange it that everything said is in 
~'our favor. asking questiolls to keep 
tt Ihat \\'a)· ... 

A salesman may comhine the Cjuali­
fication~ of Vash Young ami Dalc 
CamcJ:ic and yet get nuwhtre with a 
customer whu will nol allen his head. 

. save to ~·awn. 
OuestlOns, skilfully chosen. a sup· 

lilt of them kept in reserve fur u~c 
when needed, will cerlainl), brillg re­
sults, enn thuugh the repltes may nO( 
I.e answers. 

It is a salesman's business to know 
all the answers when hl' enColtntl'rs 
sharp, cluestioning customers. hut it 
should be hi s business , too, to know a 
lot 01 the questions. 

Questiolls arc apt to he the onl)' 
sulution to the problem of how to fmel 
nut what those "strong, silent men" 
<lfe thinking. Ami if you do not knnw 
what is in the prospect's mind, how 
(an ),ou txpect to meet the objedinus 
he is mentally making. 

Abraham Lincoln once declared: 
''There arc two things even God Al­
mighty doesn't know j how an llJinnis 
jury will d«ide and who a widow will 
marry." To these might be added: 
"\Vhal the huyer is thinking who will 
lIot talk." 

Few salesmen a rc sufficiently psy­
rhic to read the mind behind the pokcr 
face of a pros~t physically present 
but mentally absent, and it seems al­
most futile to go on hammering away 
on one fact or yammering ahout an­
other, just hnllin,: to strike fi"e hy ac­
cidentally touchlllg what is in the 
buyer's mind. 

We come nearest hdng just ill our 
thoughts of others when we arc gen­
erou.!l in our thoughts o( others, 

Will Adjust Wage 
Law Complaint 

The Chicago ~Iacanllli COlllllan),. 
Chicago. Illinois. which was illl icled 
last month charged with viulating Ihe 
Federal wa~e amI hour law, has take" 
steps to settle thc mat\l'r. accorc!in.: tu 
Mr. Steve Matalul1c, presidcnt of the 
l·Ollcern. "Char~es al:ai nst the firm 
were due to the (act that a few 
1II0ll ths ago we wcrc rushed wilh nr~ 
clers and hac! a Icw men worl. oyer­
time. Instcad of l)'lying them timc 
;ultl a half, we paid them the regular 
wa>'," says Mr, Malalone. "At this 
Writing wc nrc pleascd to state Ihat 

thi ll little illddcllt is hciu~ 1IIrai.:ht­
enccl lip." 

Thc imliclmcnt:, charge the l' llm­
pan)' with not pityiu.: the 25c pcr hour 
rcquircd undcr Ihe wa~e and hour 
law. an:lIl"tli ll~ In pn.·5S Ilot ices of thc 
action. with nllt paying timc and (JItc 
half fllr ll\'ertitlH.'. and fal ll ificatioll uf 
wflrk rccuttls fir failure III kcejl \\'Hrk 
records. 

The Chicago "'al'aroui Company. 
accurclilll: In thc iuilictmellt. clllplllYll 
lIl'arly 2CX) pcnmn ~, has all annual 
paytllll of $165.000 alltl ditl a gross 
httsincllll o( IIllire than :s2'(XlO,(KX) la!'t 
ycnr. It l'Iaimll a dail), capacity II! 
175.000 pnunck 

FIRST QUALITY 
AT LOW COST 

You can produce w.l·quality 
macaroni at a surprisingly low 
cost ••• with an Elmes Hy· 
draulic Macaroni Preas. Many 
leading manufacturers are do­
ing iI. 

Theae preaaes have large pro­
duetion capacity. Thoy are 
built to withstand hard daily 
ulago throughout long aervlce 
Ufe. In keeping with other 
Elmes equipment theae maca­
roni preases are precision built 
by an organization having 
many yea: : of experience in 
this field. Thoy aro highly ae­
curate in construction and 
amooth in operation. 

Send tor comploto splIcifica· 
tions. 

CHAR'LES F:ELMES ~ - -
213N MORGANST. ' r;J~ . .. SINCE 1851 ... 

. . 
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Charles C. Rossotti 
Married 
Popular Executive 01 Rouoni lJibo­

groph.lng Company Tak.. a 
Suec.uful Grocery Executive 

as lila WIle. July 22. 1939 

HnviuJ.: announced his engagement 
ami approaching marriage at the re­
cent convention of the National 
Macaroni Manufacturers Association 

'fh~ happy bride is popularly 
known as "netty," She is the vice­
president or her father's firm, n large 
Importing and wholesale grocery or­
ganization. She was bom and raised 
in Pittsburgh, Pn., spent n year in 
Florence, Italy. after completing her 
high school \York and on her return 
allcnded n finishing school in Vir­
ginia. After graduating from the 
University of Pittsburgh, she became 
associated with her (ather :11111 since 

ON HONEYMOON'S TRAIl. 
Chad •• and Jelly .Io.rt OD th.ir hon.Jaloon tkot .w 10k. u..m 

to CllDOdo, Nul", ond aU point. W .. , IA tk. UnllM 8101 •• flO auto, 
troln QIId pion., n. lloPPT brld. wo.. M1u EUaob.,h Vlctorio Ouolo 
QIIJ lb. proud groom t. ChCU'I.. C. Rouoill. both •• U bcnm 
mOCQfO~'DoodJ. I:QODu!oc1w.ra. 

in New York City last June, Charles 
C. Rossotti, vice president of the Ros­
sotti Lithographing Company of New 
York, bl..'Came a hcn«1ict on july 22, 
1939, His bride was Miss Eli tabeth 
Victoria Ossola, daughter of Mr, 
and Mrs, Jack Ossol3 of Pittsburgh 
and New York City, . 

The simple, but impressive wed­
ding ceremony, performed in St. 
Mary's Church, Alexandria , Vir­
ginia, was witnessed h)' members o( 
the two immediate f3lmlies and many 
friends , This was followed by an 
infomlal receJllion that was attended 
by scores of relatives al1d friends 
of the two ~'oungstet5. The day was 
o( double slgniflcance to the grooll1, 
being his birthday as well as his wed­
ding day. "On that day, I was 36 
years old," said the proud benedict, 
"and J knew o( no better way to 
celebrate it than by laking unto me 
a wife til share my fate." . 

has heen in charge oi the New York 
iJranch or the firm. 

The groom. who prefers to be call­
ed "Omrlie," _ is vice-president in 
charge of sales of the Rossotti Litho­
graphing Company, North Bergen, 
New Jersey. He entered his lather's 
business in 1921 and with his brother 
Al(rl..'ti helped to make it one of the 
largest concerns that supJllies the 
macaroni -noodle 'manu(acturcrs with 
cartons and labels. He is one of the 
hest known allied in the macaroni 
industry, having called on practically 
every important manufacturer during 
his 18 years of service. 

Mr. and Mrs. Charles C. Rossotti 
spent their honeymoon touring the 
United Slates, Mexico and Canada 
by rail and plane, and l,lan to be 
at home to their m"ny friends at 
Tracey G3rden, Englewood, N. J ., 
alter September 1st. En route west 
en their honeymoon they were given 

,. " 

rl..'Ceptions at . Connellsville, Pa., II\" 
Vice President joseph j. Cuneo o'j 
the National Association; at Chicagu 
by Direttors A. Irving Grass and 
Frank Traflcanti, and in Lincoln . 
Nebraska, by President and Mrs. I. 
H. Diamond. . 

More Information for 
EmployeS Regarding 
Their Company 

Detter company relations with th~ 
public and within the company usual · 
Iy result when employes arc reliahl\' 
and rt'gularly informed concemin~ 
their company's general plans, polieic~ 
and problems. This seems to be the 
conclusion reachl-d by many of the 
160 clJl11l,anieli whose methods are de · 
scribed 111 a new report "More In · 
formation for Employes Regarding 
Their Company" just issued b), thc 
Policyholders Service Bureau of Ihe 
Metropolitan Life Insurance Com­
pany. 

A significant fnct disclosed by this 
stud), is the increasing attention being 
given to flnding out what employcs 
want to know about their compan\' 
berore st: rting a program of educa­
tion. TItt questionnaire tethnic, found 
to be txtremely helpful, is discusscd 
and the actual results of one typical 
questionnaire ilre given. 

An analy!!ill of the contents of va­
rious media used to reach employes is 
given in a summary table. This 
shows more than 100 different sull· 
jects and answers to the question 
"What are companies telling their 
employes?" 

A considerable portion of the n" 
port is ':token up with d~5Criptions of 
various ."pes of media used for in· 
forming employes, the extent of their 
use, their rclattve merits and the COil­
ditions under which each seems beSI 
suited. To offer 3. typical picture, tlw 
complete employe-tnformation pru­
grams of three companies are Oul · 
lined . 

Resigns 
H. W. Kestila, for thl! past 8 yc;;r­

employed by Keystone Maca~ni y..H~ . 
Co., Lebanon, POl" has reSIgned JlI ~ 
position with that conccrn. J)Urillj.: 

the time Mr. Kestila worked a', Key· 
slone, he was credit manager, sale~ 
manager and purchasing agent. 

nefore coming to Keystone, Mr. 
Kestila was employed by \V3shburu 
Crosby Company as assistant sales 
manager in the Semolina and Hp' 
DelJ.artments. 

Mr. Kestila intends to stay in the 
macaroni business as a broker sup­
plying the trade with such supplies as 
shooks, cellophane and celloface bags, 
printed cellophane in sheets and rolls, 
corrugated casts, and macuoni p.lper. 

". 
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Conditions Favor High 
Domestic Prices for 
Wheat •. in Relation 
to World Prices 

Conditions continue to favor high 
,Inmeslic prices for wheat relath'e to 
world prices, the Bureau or Agricul­
tural Economics states in its current 
i~sue of The Wheat Situation. Prices 
in foreign markets are depressed by 
pro~pects of Ihe largest wheat sUI'~ 
plies in history, and prices at Liver­
pool have dropped to the lowest Il!vcI 
111 modem times. 

Domestic lIricC$ have remained il1~ 
tlependently 51 rang, in comparison, in­
Iluenced by a prospective United 
States crop very lillIe above the alt­
lIual domestic disallpcarance, a large 
proportion of wheat being Illaced un­
der Io..ln, and announcement of the 
continuance of the export-aid pro­
gram. The price of No. 2 Hard 
Winter wheat at Kansas City for 
June 1939 averaged onl)' 6 ccnts low­
er than for June 1938, while the price 
of parcels at Liverpool averaged 36 
c(nts lower than a year earlier. 

Prospective world wheat supplies 
for the year beginning july 1, 1939, 
are now estimated by the Uurcau at 
about 5,290 million bushels, or about 
120 million hushels above the record 

supplies of last ycar. Hefercnces tu 
world production aud stocks report 
exclude the Soviet Union and China. 
The 1939 world production is now 
tentatively Illaccd at about 4,090 mil­
lion bushels, which is about 480 mil­
lion bushels less than the record crop 
of 1938. This reduction, howe\'er, 
only partly ofTsets an estimated in­
I..reasc of approximatel)' 600 milli on 
hushels in wurlll stocks uf old wheat 
carried uver. The stocks em July I 
arc tentatively placed at about 1,200 
million bushels compared with alXlut 
600 million bushels a year agu. 

Production ill the Nurthern Hemis-

Ilhere may be nhuut 3,615 million 
IUshds, or nbout 380 million bushels 
less than a year aco. Signiflcant de­
creases, compared with 11)39, arc in­
dicated for the United States and 
Europe, while larger crops arc csti­
mated for C.,nada and Northern 
Africa. The United States crop is 
estimated 10 he 214 million Imshels 
below the productiun last year and 
thc European cmll alXlut 215 mil­
lion hushels less tl1<l11 in 1938. In the 
Southern Hemisphere seeding' is ncar­
illg completioll alit! prescnt indica­
tions 1)(JlIlt to a somewhat smaller 
cmp in Argentina, but n sli!.:llI in­
crease in production ill Aust ralia , 

European wheat stocks have heen 
greatly increased durin!.: the past year 

• 

ami wurld trade in wheat and tluur 
in 1939·40 may nut be as lar~e as in 
1938-39. It is possihle, huwever, that 
pUlitical and military consideratiuns 
in Europe mighl induce iurther large 
Jlurehascs tluring the year. III the 
European I:x()urtillg countries (lfIlS­
pecls arc a),:ain iflr large nups, 
:dthou..:h sigllitil-ant\\' helow the re\'tml 
prrniuct ioll uf a ye'ar aco. 

A United States wheat cflll' ue 717 
million hushels wa~ indieatecl as of 

IUly 1. This is alXlllt 15 milliull 
lUshcls larger than the a\'er"J.:'e do­

mcstic disappearance during the past 
2 years, and ahollt 30 milliun bushels 
larger than the lO-year 1I928-37) 
a\'era~c. I f exports shaulll turn mil 
ti he ncar the to-year (1928-'\7, a\'er­
ace Ilf alwllIt 70 million hushels, a 
l'rop uf this size wouhl C'l11Se the 
carrY-II\'cr un July I. 1940 to hI! 
sh:nilicalltly n'tlucetl lIelow th .. t for 
19.19. which i:i estimated til he alwlUt 
265 lIIillilll1 bushel s. 

When' sUllie arc glladed 10 de~(lera­
liun: others ilre prOllth.-cl ttl destiua­
lio11:-;. 

So few meet with success IlCc.luse 
so man)' exp~'t success to Illeet thelll 
half·wa)'_ 

STAR DIES 
WHY? 

CI~L~~:~~H~~P ~R~!~ 
Investigate 

this 
PETERS 

CELLOPHANE 
SHE&TING Because the Following Results Are Assured 

SMOOTH PRODUCTS-LESS REPAIRING 
LESS PiniNG LONGER LIFE 

THE STAR MACARONI DIES MFG. co. 
57 Grand Street New York. N. Y. 

. . 

ANll 
STACKING 
MACHINE 

and save 
10-25% 
of cost 

1'~lChln ),ollr ul1ophln. In rollt 
Ind cut to dtalrul al" thutl hont 
J" 10 24" wid •• 1" to 2'" 10nl 
on lh1t lull., Ililomil ic muhln •• 

~~.: S::!k~~'~:I~I: I: ~!~~{r~~chlN:c~u~:i:II::~Ir. 
tbl •• CPUlltt ' rcm .Iulrlc U,hl IOchl Ind ,.. 

:~~'Hl~~IC I~-:.' A:I:c~~c~~ ',:';nh~!~:cli ~:~~!d~ 
A.k ~I 10 tud .,011 complete In'orm"'on. It will b •• pl.lIlIte 10 
Pfocnpll., do 10 Wllholll obltlulan. 

, I 

PETERS MAC"H'INERY CO. 
4700 Raven ,woOlI Ave. "/ Cl1,cago, III . 
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"Quickies" Are 
Introduced 

A rose by any olher name smells 
just as sweet. Dy the same reasoning, 
elbow macaroni by any other name is 
the same dclightCul and satis fying 
food but with added appeal. 

Minnesota manufacturers like to 
call their macaroni products prd'r, 
names. There are the "Creamcttcs' 
by The Creamctlc Company, Minne­
apolis, and now (omes the Minnesota 
Macaroni Company with the name 
"Quickies." Introduced last month, 
here's what the pTess snys of the prod­
uct, the producer and the ati\'crtisinJ:' 
campaign that introduced the (ommon 
shape of macaroni under an allurinl{ 
name: 

~tlickics. 3n absolutely new and 
qUicker cooking macaroni made by 
the Minnesota Macaroni Company. 
waS introduced to the retail trade with 
the biggest ad\"l~rtising and merchan­
dising campaign e\'er presented (or 
nmcaroni in St. Pant 

Advertiscments ap(M.'ar in the SI. 
Paul Dispalcll-Piotltu Prns (our 
times a week from the start o( the 
campaign in February right on into 
November. This consistent barrage 
of advertising in the Dispoull-Pionttr 
Prtss is bound to make customers buy 
Quickies. And when the housewife 

What User Says! 

buys Quickies she also buys related 
items. 

Seventeen downtown and neighbor­
hood theaters are showing Quickies 
movies fflr thirty-three: theal er weeks. 

There are thirty-eight billboards in 
St. Paul, illuminated and n:gular, 
showing the package arut the premi­
um. 

Store and window hangers, in (our 
..:olors, sell the merchandise. 

Macaroni. Spaghetti 
Grow in Popularity 

Here'll how the Ga=tttt of Charles­
ton, W. Va. puts it: Even on the 
wannest days we find at least one 
hot dish on every dinner table. What 
could be hetter than macaroni or 
spaghetti, served the way the :amily 
likes them best, plus a eombiml'ion 
summer ~Iad, cool drink and a d\'s­
sert? There is no meal more nour­
ishing that can be prepared as quick­
ly with as little hl'at. And there is 
none more economical. 

Macaroni and spal!hetti are becom­
ing popular as salad bases wilh el­

. bows, green vegetables, egJ:s, pickles, 
ketchup, and mayonnaise. 

Credits Fresh Air 
The (allowing taken from the One 

Hundred th Annivemry· edition of 
Tile Hfrold-News. Joliet, Illinois 

CUT COSTS 
3 WAYS WITH A 
DBEUEB'S BALL BEAlUNG 

TORNADO 
omUS11UAL VACUUM 

ctEAIIEB 

1 ~~tUI.~~t",..~! l~::: 
• olln. ftoIat .n' .. _Ila. 0.., 

IIf1f" laJ.tetl III' tao1,,, 
11_ ,,,",u. .a' cor-.. 

:~:'~ :N::~ ~~ ~:~ 
::~'''~!t,.~:~r fr!,r:: 
worklll, COfId.ltloa .. 

2 CIII, ,. .. r bill., ta01OC' 
.111111111111(1 III' "-arlo. ,.. 

• ,11C4:IIIIIIU II, cklllb,. 0111 
dtltnlctl,. dUlt; n'"u, In 
hlnr'" 

3 .,rl,. IlIlIctlclde.. • .. dJl, 
• (01I .. rlld Into • c .. ttU! 

~!:';:~.'~~~:II.~.~, ::"rr!:~ 
ThcII rUlied pOrtlillc unlu If ... rillll mlln., III millr. '1II1canm1 Ind 
.. *1, I.Clox!,,, Buill 10 II" lor ,un. Pu,.llh., c~p cl. whb IluctI­
lallill lor tlu·IIa. clltlr. plllll ... IU IIIlchl .. ".. 

h~R::IIII~ll!!:lIl ~~f'~~n!n!lI:rj:~I,ra, N. Y .. II", "It ..... "ptlll 

Writ. tlldl, lor ani' u1l10., Un or UMn '11' ~ tri.1 08'u. 

BREUER ELECTRIC MFG. COMPANY 
5078 H. Bo"'uwood A'fIaue, ChlcQgo, WlDoll 

(May 14, 1939). has an interestinc 
industry angle: 

Fresh air plays an important pari 
in the production o( macaroni, whid1 
is one o( the reasons why the Bossi 
Macaroni Company is located al 
Braidwood. Officials of the plam 
claim that macaroni dried where tht 
air is fresh and sweet gives tht: maca · 
roni a better flavor. 

The Rossi Company is the thinl 
oldest macaroni manufacturing plalH 
in the United States and its product­
arc used extensively throughout thl' 
rt.'ltion. 

Strangest (act about macaroni prod­
ucts is that the site and shape dl" 
temline the taste. With very little 
change in the ingredients, slla~hetti, 
Cour kinds of noodles-sea shells, 
rings, a lphahets, rosa marino-an.1 
vermicelli are made as well as the 
macaroni. 

Forty men and women arl' (' Ill ' 

ployed at the Rossi plant. 

Truly a Melting Pot 
Amcric:L is truly the melting pol of 

the world. Another proof o( this is 
the following item from the Slolulan'­
Tilllt'$ of BetHard, Mass.: 

"The Priscilla Alden Cluh will 
hold a public dancing and whist part)' 
Friday evening at Alsace-Lorraine 
Hall. 

"The committee in charge consists 
o( Mrs. Mary Longhi, Mrs. &lith 
Sgani, Mrs. Adele Canevani, Mrs. 
Romana Pirani, Mrs. Mannc::lina Bal · 
honi and Mrs. Angelina Lenari." 

One and Oaly DrlriLg Leu •• 
I ( an automobile drivin,e nov in' 

were pcnnitted only one dn '/ing Its· 
30n, nOlle would be more instructi\'(' 
and effective than the followinn: 

"Always Expect the Other Felloll 
II,) do the Wrong Thing. You art· 
thell in a Position to do the Riehl 
Thing." 

Rely on the other fcllow to slow 
down, o r depend on the o ther driver 
to Cive ),ou the riCht of way-hc'lI dll 
it only (our times out of ten, accortl­
ing to a recent highway su rvey in 
Massachusetts. 

Too many of us put too much failh 
in the ability and good intentions of 
the other driver. Cromwell once 
said, "Trost in the Lord, but keell 
your powder dry." 

Do not depend on the uthl'r (cllow. 
Slow down 11Istead of eXlll'Cting thai 
the othcr driver will stcJl on hi s 
brake. Yieh) the richt or way whl'lI 
there is a question. het:!' your car 
in such shape that you can ml'et all 
emergencies instantly. 

It's smart to be careful 
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Carton Packaging Savings 
Today Are 
Tomorrow's Profits 

II 

SQT liP ,000r mluronl Ind 'PI, 
Ihelll urtonl whh Ihl. fuil, lUI,," 
mille PF.TERS SENIOR C"R. 
TON PORMINO AND LlNINO 
M"CIIiNE II .pltdl 01 S0-60 
cartell. per mlnlllc. Por produc. 
1I0ni 01 10-40 urlonl pu mlnule, 
Idluillbic JUNIOR Modt! cqulp­
menl ,. nlnlblr. 

WI win be pie lie' 

PETERS MACHINERY CO. 
4700 Ravenswood Ave • CI'"go. III. 

qUALITY SE1UOLINA 

DURAMBER 
EXTRA FANCY 

NO. 1 SEMOLINA 

• • • 
IMPERIA 

SPECIAL 
NO. 1 SEMOLINA 

• • • 
FANCY 

DURUM PATENT 
• • • 

A1UBEil l\IILLING co . 
DAILY CAPAClTY-2.000 BARRELS 

Exclu.llle "urutll Miller. 
J. F. OIU .. UCIl 

P',1Uul Mlnneupoli. £. J. TIlOJolu 
Vk, Prll.lr G,,,', Jolp,. 

. John 1. Cavagnaro 
Engineers 

and Machinists 

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

Specialty of 

Macaroni Machinery 
Since 1881 

Presses 
1\ IIcnders 

Mixers 
Cuttcrs 

Hrukes 
Mould Clcnl1crs 

Moulds 

All SI,"s Up To Lorccst In Use 
255-51 Center St. 

N. Y. Office and Shop New York City 
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Cellophane at the Fair 
Macaroni-noodle manu(acturrrs who were in New York City in June attend. 

ing the convention of their industry took advantage of the sp«ial day set 
aside bv the management of the New York World's Fair to visit the many 
interesting exhibits on the fairgrounds on ~facaroni·Noodle Day, June 28. 
J939. An exhibit that few overlooked is the du Pont's "Wonder World of 
Chemislry." The manufacture of this valuable packaging material is explained 
by pictures and lectures and its many uses explained. 

JOURNAL 

C.B.SchuUdtCoomOH 
in the Fair's Igloo 

A lecturer tells just how celluphane is made, using it scale model oC a 
casting machine to demonstrnle Ihe process. One of the girl attendants dis­
cusses the uses of the malerial and holds aloft sample packages on which it 
is employed. Food 1)roducts are well representt.'tl. In the accompanying CUI, 

the girl is shown displaying macaroni packages. 
"Since the first day of the New York World's Fair, 13 per cent or the 

total gate visited du Pont's exhihit," S;\ys Mr. H. n. Putney, merchandising 
manager of the firm. "A little simple arithmelic will convince you of the 
imprcssive crowd that has heen handled to date." 

During his tour of the "World of 
Tomorrow," C. B. Schmidt, an exec­
utive of the Crescents Macaroni & 
Cracker Co., Davenport, Iowa, spent a 
",.ood deal of his time in the Carrier 
Igloo, where George S. Kent, direc­
tor or the exhibit, personally conduct­
ed him behind Ihe scenes of modem 
air conditioning. 

Mr, Schmidt revealed he is ex· 
tremely interested in air conditionin/.:" 
and that he has been the proud owncr 
or a Carrier installation since 1918. 
At that time, n young engineer by the 
name of Rl T. Tree, who is now Car­
rier District Manager in the Ncw 
York area, installed an air condition· 
ing unit in his plant. 

According to M •. Schmidt, air COII­

ditioning has stepped up production 
rrom 30 barrels of dried mncaroni a 
day to 135 barrels. 

The Carrier exhibit at th,! World's 
Fair is a gigantic Igloo wich "s.,ow" 
incrusted walls. "Northt:m Lit,hts" 
play from the Igloo'S ceiling, I)ro~id­
mg a magnificent spectacle. 

Ccuiadian Durum 
Research'Specialist 
Goes to Fargo 

L. D. Sibbill, who has bt~n a m~m· 
ber of the staff of the grain research 
laboratory of the Board of Grnin 
CommissIOners. Wjnnip~~. Canada, 
(or the past nine years, has been ap­
pointed assistant ccrt.:al technolo~ist, 
North Dakota Experimental StatIOn. 
Mr. Sibbitt look over his new du­
ties as assistant to Dr. R. H. Har­
ris at Fargo about July 15 . . During' 
the past nine months Mr. Sibbitt has 
been acting experimental miller (or 
the grain conuntssioners' research lab­
oralory. Prior to this work he was 
enga~ed. under ' the diredion of Dr. 
W. F. Geddes, (onner chief chemist 
of the laboratory hut now with the 
University of Minnesota. in spring 
and durum wheat rtsearch. , 

A MATTER OF VALUE 
01 o.c".UT, a 9~ dl • • r'lpo.",.~lr cuwI ullcozuilUoDGllr vuarcull .. d. lIIul II'" b. priced al hlll ao IIIUch. II CCUlDol " .old 
for I .... 
B.lponalhl. lIIacaroDi 1IIG111l1octw.rI. keu. ClOd .lIdllll lsi lbl Illcusag.lIIlGt 01 their .ualD .... recilli. lhlI ClOd PIolt ., purchaaln9 
lb.ir dl •• and r.po.1t wo,k lroau 

F. MALDARI & ' BROS., INC. 

178·180 Grand Street New York, New York 

.. Maker. oj Macaroni Die, Since 

_ .. --
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Smaller World Wheat 
Crop in Prospect 

Spread B.tween Dome.tic and 
Bri'iab Prien Expectod 

to Widen 

The Bureau of , Agricultural Eco-
1I0mics sees prospects of n smaller 
\wrld crop of wheat this year com­
part<! with last. Basis is the acreage 
reduction in the United States, and 
indications of smaller yields per acre 
in Europe. Increases are expected in 
C:mada and North Africa. 

The Bureau says that estimates of 
area ~nd condition reported to date 
indicate that production of wheat in 
the Northern Hemisphere this year 
may be about 500,000,000 bushels less 
than the crop of last year. (Fib'l1reS 
are exclusive of Soviet Russia and 
China.) Production in the Northern 
Hemisphere totaled 3,982,<XXJ,OOO 
hushels last year-an Z'.!Hime high rcc­
ortl. 

In . the Southern Hemisphere, pro­
duction may be aoout 75,(XX),OOO 
bushels smaller than last year, "if 
growing conditions are ahout average 
for the remainder of the Season .. . 
Accordingly, world production rna)' be 
expected to tolal dose to 600,000,000 
hushds below the 1938 harvest," the 
Bureau added. The 1938 world crop 
Wils 4,555,000,000 bushels. 

To the production this year must be 
added the carry-over of wheat on Jul), 
I. The world carry-over on July I, 
will "aoout double" the 1938 figure, 
Ihe Dureau said. The carry-over on 

lui)' I. 1938, was ahout 600,000,000 
Lushels. Of the tolal carry-over this 
July I, it is expected that about 5-1 
per cent will he had hy the 4 major 
exporting countries, ahout as follows : 
United States, 22 per cent: Argentina. 
17 per cent: Canada, II per cent: 
Auslralia, 4 J11:r (enl. 

Domestic prices or wheat havf;! heen 
continuously nhnvc world I)ricl~s sincc 
last Decr ...... ber. Thc Bureau sa id that 
"the S(lt( I of domestic wheill prices 
ahove 01 .' wheat prices Cor the 
1939 crop .... Io · .. erage wider Ihan for 
the 1938 Croll, as a result of smaller 
prospective dumestic whent supplies, 
the higher Federalll):ln rate all whe:ll, 
:Inti the continuation of the cxport·aid 
program." 

The Juh' 1 carry-over o( wheat in 
the United States was estimaled h\' 
the Dureau at ahout 265,(XX),OOO 
hushels. Of this tOlal , about 200.CXXl,-
000 hushcls will he hard red winter 
ami hard red spring wheats, it was 
slatl'tl. 

Mill Increases Capacity 
Wilh the addition of a new ~OO­

harrel unit 10 its durum mill at Uush 
City, Minn., the Amher Millin~ Com­
panyof Minneapolis, Minn ., 1I0W all­
crates a mill with a rapacit)' of ncarly 
2,000 barrels Ilaily. It will he ill a 
heller positiuu than CVl'r to take ran' 
uf ordcrs for mixed cars of semolina 
ami durUIll Hour. 

John F. Diefenbach is presiden t of 
the mi11in~ firm and E. J. Thonlas is 
vil'e prcsident. 

July Flour Production Snows Sizablf! mcrease 
~fi\ls whlth rfprflfnt about &t% of Illr. lolal f1uur pro)'II(lioll of Ihe Unitell Slalc~ 

ff(lOrted tu Tht Northu·tsttnl Mitftr Ihat tlley ~rmluctJ, in ailltre"att. 5,Cil7,5J9 bhl~ 
of Rour In Julr.~.c.?mparro with 5,588,878 thc IWC\·IOU. nl \.lllth. 5,1I7H,0X7 Ihe ~amc monlh 
1.a.1 year, S,SJ .'JW in Jul)" 1937, and b,ZZO,7OK thrce yean a~o. 

Allhough oulput of malor spring whral mills of Ihe Northwut ch:ml!ed liulc during 
Iht month ami lOuthwtslem mills gained o\'er 21,5!x) bLI., lIufT310 mllli slillpcd hack 
about 2J,J2S bill.. This was morc Ihan ofT5fl, howe\'c r. by larRe gain, nlaL\~ lIy mill ' 
in Ohio, Indiana ami Michigall, includinlJ those at Tolfdo, which rCllUrlel1 aimo'l a 
(.(),(KX).bbl increase. Mort Ihan a 45,<m·b\1\ gain wa5 rcgi5terel\ by miIJ~ of (IIinois ami 
t";r.S lcrn MillOurl, including Chicago and SI. Luui5, 11\'.1 Pacific Coast 1lf00luciion ,Iropped 
I .... t k br. more: than 21,<m 11111,. 

Details on Ihe month'. production. by Icttions. is "iI'en in the (utlllwilllJ lalM: 
TOTAL MONTHLY FLOUR PBODUCTION 

Output reporled to Tilt Norlhwnllm .\fill", in barrel" by mill' rcpresentillg 6-1% or 
the lotal Rour produclion or Ihe Unitcd Statu: 

July, 1939 
~Otlhwesl . • . ..... ........ •........ 1,151,1-15 
Soulhwcll ...... .. .... . ............ 2,052,102 
lIufTalo . ••. . •.•..•.• . .. . . . ..•.•.• . . ~,291 
Cenlra\ WUI-Ea.lem Oi\·. ..•..... 471,lll2 

WCliern Dh'isifln .... . ......... JOt,68.S 
Soulhealt . •.• . •. . •. ....... ....•.•.. 127,319 
Pacifit Coalt .... . • ..... .• .. ...•... 7J8.«R 

I'rc\'iom ro---JI1I)' 
month 19.Vt 1937 193(~ 

1,15O.S7S 1,Z29.98l1 1.079.694 1,568. 171 
2,030,510 2,117,571 2.421."15 2,2JH,4ZJ 

841,62\ 851,911 827.714 9JI,9Ol 
-I12,Ml .$22.059 279.095 3W.091 
256,.$47 297,92-1 2~w} JII,661 
1J1.Wl) 0101,101 32S,211 3({),124 
159.742 oIO(),524 J.t9,2ZO 46-1,336 

Total.... ... ................. 5,flt7,5J9 5,588,878 5,7M7,Ol:l7 S,SJI,Slh (I,ZZO,7tlR 

Appointed Plant Manager 
W. E. Hopi, whn for a numher of 

),cars has h~'en cmployed as ;til excc­
utive in the IlrfKlllction dcpartlllcnt fI( 
The Foulds Millin/.:" Company's pl:IOI 
in Libertyville, Illinois, was recenlly 
allpoilltetl plant manager tn succl'ell 
Cr. G. Huskins, who resigned in Jlltll" 

Rohert It Hrnwn will represent the 
firm in the Natiollal Ma(atclui :\Ianu· 
fa('turers ,\s 5udatinn. 

National Cereal 
Producta Laboratorlel 

Bllllamlllr B. Jacob., Dilictor 

Consulting and analytical 
chemist, speciu1izing In all 
matiers Involving the oxam­
Ination, production and la­
beling of Macaroni and 
Noodle Products. 

Llbofl!o'r-Ho. 30 "OIlISt., D,oolll,n, H. Y. 
OlFierl-No. 2 O'IC' COllrl. 0100111"", H. Y. 

No. 2011 H,. SI. H.W., W .. hlnlloll, 
D. C. 

Blooll1,. 'PI>oOfi W .. hln~::n.~' C. 
CUlllbul.nd ~2t4' R£publlc JOJi 
TRIInSI. , ·UI4 AVIIII. IOU 

"CHEESE" 
Th. manuloctutl! and dlstrlbUllon 01 
Italian typo at cheoslI II our bUllneli. 
GRATED CHEESE II our ,pllclolty. 

Aro you ullng, or planning ta use. 
gtated ·;hellill tn one way or anothet 
In you, products? II you are. you OWl! 
It to yoursell to write 10 our heod· 
quarten. We may hovo Inlormatian 
which wautd IntetOl t you. 

Ouolily and price will milt your ra· 
quhemenl •. 

STE1.I.A CHEESE CO. 
851 W •• I Randolph St. Chtcago. JII. 

AVAILABLE 
AN AGGRESSIVE EXECUTIVE 

Capabl. 01 Auumlng Full Man­
ag.mlal 01 Macaroni ond Noodl. 
Plant, 

Brood Esp.rI.nc. In Sal.1 and 
Purchollng oad In all Phol.1 al 
Mocorolll Op.ratlona. 

Thorough Knowlldg. 01 all Maca­
rolll OuU.11 on EOlllm Slocooll. 
Mamld. Will Go Anywher •. 

For Furthlr 111lannaUon or Plrlanol 
11I1.rtllw. Add"u Box 335, Maca. 
rom JoutQol. Braidwood, IIl1nol .. 

- Macaroni Boxes 0/ Wood Our Specialty 
KANSAS CITY SnOOK, & ~IANUFACTUnING CO. 

" ' W,ilson. Arka .... a .. 
Sale. ' Allene-A. R. Shearoll, ltlarked Tree. Arkan"oN 
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Proud of Home Firm 
The citizens of L.ke Charles, Lou­

isiana, are proud of the modem mac­
aroni factory that operates in their 
home city ami of the "French Maid" 
brond manufactured therein, accord­
ing to a recent issue of the Amerito,,­
Prus of that city. 

"Of inuch interest to young amI 
old alike, nre the modem processe! 
used by the Calcasieu Macaroni Com­
pany, one vi Lake Charles' newest in­
dustries, in making the popular brand 
ot' spaght:lti and macaroni known as 
F rench Maid. 

In the spotless and sanitary factory 
in Ihis city under the direction of 
A. N. NlI l.di, president of the finn, 
French ~biJ products are manufac­
tured for wholesale distribution in 
all of Southwest Louisiana and east­
em part of Texas. 

All families in Lake Charles and 
the surrounding territory are invited 
by Mr. Nai:J1i 10 come down to the 

plant of the Calcasieu Macaroni I 
Com",nf' 706 Railroad Avenue. and I BUSINESS CARDS 
see the mten:sting way in which the :;=;=~~:::=;~~=~:~ famous French Maid products arc 
made." l 

Receiver Sells 
Noodle Assets 

Sale of Blue Ribbon Company 11 
Confirmed by Judge McDonald 

Edward L. Lewith, receiver of Dlue 
Ribbon Noodle Company, Incorporat­
ed, South Main Street. on May 19. 
1939, sold the assets of the finn and 
the 'sale was confinnct1 in an order 
signed by Judgc Michael F. McDon­
ald. 

Thr. busi"e!! was sold to AUome)' 
Herbert M. Dall for $6,500 in cash, 
with the provision the sale be subject 
to a lien of the Clemlont Machine 
Cnmpany amounting to $4,496.19. 

AUorney Dall, who appeared al a 
preliminary hearing in the counhouse. 
said: "I cannot disclose the names 
of the persons I represent at this 
time." . 

The case, started as an equity suit, 
w~nt before Ihe l.uzeme County 
Court during March lenn under the 
headin/l Anthony Dalanis, et ai, vs. 
Blue Ribbon Noodle Company, Inc. 

Balanjs and others are fonner em· 
ployes of the company who started 
the suit' to collect back wages. They 
asked for the appointment of the re­
cch·cr. 

Packaging Institute 
to Hold Convention 

The first annual meeting of Pack­
abring Institute, Inc., will be held on 
October 12-13, at the Edgewater 
Beach Hotel, Chicago, according to 
decision of the Board of Directors, 
meeting in New York on June 22. 

. Announcement was also made of 
the fonnation of a Packaging Supplies 
Division, as the third division of the 
Institute, which already has Packaging 
Production and Packaging Machinery 
Divisions, comprising the fonner 
membcrs of the Product ion Managers 
Association and Ihe Packaging Ma­
chinery Manufacturers Institute. 

The tstablishmcnt of the new Sup­
plies Division is in line with the ex­
pressed purposes of the Institute to 
"provide opportunity for the machin­
ery manufacturer, production man and 
the supplier of the integral parts of 
packages to discuss and study the im· 

NATIONAL: CARTON CO. 
JOLIET ILliNOI S. 

MERCANI'ILE COllECTIONS 
orncw. 

IlIPRU&ftt'ATIVU 
FOIl 

N. M.M.A. 
WRITE-

For SulletiM ., C1aime flacecl 
b,. the IM~uy. . 
For Pad 01 5a:nic8 Fonu ucI 
IDfOl"lDatioa about OW' Procedw.. 

CREDITaIS SERVICE TRUST CO. 
T,I. Buddln, __ 

LOUISVIUJ!. IIWmICKY 

W ANTED-Ont ustd vertical presslJ}1-
or approximate lile: ont used horizontal 
press for short culs; ont kneader; abo diu 
and olher used "luipmenl. All in Hood ron· 
dition. Address 'TO, clo lfacaroni Jour­
nal. Braidwood. lIIinoi •• 

There are t~'o hundred WHOLESALE 
GROCERS in Ihe Dritish hlu. Can Ihe)' 
sell your products' Compldt list unt ) 'OU 
for $1.50. R. C. Ta)'lor, 111 Arch 51,. 
Philadelphia, Penn. 

provcment, standardiution, techniques 
and methods of packaging, and to co· 
ordinate their efforts." 

Firms engaged ilt manufacturing. 
importing or marketing supplies used 
in connection with packaged goods ami 
packaging machinery are eligible to 
membership in the Supplies Division. 

An industry program, to be submit­
ted to the annual m«:ling in October, 
was presented ror discussion at di· 
rectors' m«ting by George R. Web­
ber, Chairman of the Program Cont­
mittee. Among current Institute ac­
tivities is issuance of a bulletin pro­
vidint: for inter-industry exch:mge of 
techmcal infonnation. 

William M. Bristol, Jr., Bristol­
Myers Co., is President of the Ir.sti­
tule. 

w. have uol ... d the infntatloD problem for acm. oj the ' iargnt maea:roDl factori .. in the Mldw .. t. 
W • . can help you acl .. your probl.~ CouuJtJ WI without obUgatloD. 

INDU~TRIAL FUMIGANT ' COMPANY, INCORPORATED 
2710 West ·35th 'Street, Chicago Members ' Chi~al1o C~r ~I Commerce 
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"Quality Insuraut!e~~ Is the Best Polit!y 
Doo~t Take C;haot!es-You C;an Depend On 

A I A No. 1 SEMOLINA 
FANCY DURUM PATENT FLOUR 

CAPITAL DURUM GRANULAR 
STANDARD DURUM FLOUR 

A Quality Product for Your Every Requirement 

~APITAL FLOUR MILLS 
IN~. 

omCES 
CORN EXCHANGE ILDG. 

MINN£APOIJS. MINN. 
MILLS 

~T. PAUL. MINN. 

BAROZZI DRYING MACHINE CO., INC. 
1561 Hudson Blvd., Jersey City, N. J. 

Renowned Manufacturer. 
OF 

MACARONI-NOODLE DRYERS 

ONLY! 
The Only Firm Specializing In Alimentary Paste Dryers 

THE ONLY SYSTEM KNOWN TO BE SPACE-TIME-LABOR SAVING 
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION 



• 

OUR PURPOSE, 
EDUCATE 

ELEVATE 

ORGANIZE 
HARMoNIZE 

OUR OWN PAGE 
National MacaTrJru Manufadurers 

Association 
Local and Sectional Macaroni Clubs 

1 
OUR MOTTO, 

1',,,1.· " . 
INDUSTRY 

, --
Till.,.·· 

MANUFACTURER 

President and Secretary C9nference' 
A_iat/on Polieiu D/leu .. ed. Act/rlmu Planned and 

Commillee Appoinlment. Completed 

• 

To UrT)' out the pfOII:ram approved b)' the memben or the Natlonal MaCAroni Manufacturen Auocbtion I' the New York Convention and 
to put Inlo cA'«. the polldet 'Ir«<t upon .t the tcYcr.1 meetln'l of t he Board 01 D!mton M. J. Donn., SccHtary of the Auocladon, jour. 
nc)·td to Untoln. Ncbratb, for I two-day ODnlen:nce with the ol'llnlu tlon'. new pruldenl,]. H. Diamond of Uncoln, July 20 and 21, 1939. 

Undtr the preaent plan of opef'luonl mon: and morc rtlpon.lbllity will rau -on the Kvc,.1 uandin. C'Ommlu~. ol the Auocladon whoM' pr!' 
IOnntl WI' .cIrcled u reported to the Auodation mcmbcnhlp In Bullet In' No. , . 

In makin, 'tar Committee appolntmenu lilted. PrnJdent Diamond observed: 

. I-Tha, our AlICKlation II a voluntary oflanlratlon of Friend. of our Indullry. rach obll,ated to do hi, part In helpin, th~ Auoriation 
altain lu obJective-trade bcttennent. 

2-That Ir each Member dOH hiJ bit. the work of the Pre,ldenl and hi, ,taff will be lI,hler; more 'will be Intcrelted In the or,aniulion\ 
work and a bclltr ~eelln, prevail. . ' . " 

3-Tha' he II now puttln, to the tal the fellows who UT,ed him to accept the p.ellldenq- a' the recent convention-uk 'them now 10 lrrp 
their pled,,. of aupport. • . 

4-Tha' he wants all Abmbcn 10 lalac a Ifealer penonat intel'Clt In the Auociallon'. activ:ldea-wrldn, him frequently of their eJ~rirnf", 
their thlnkln, and ,ullcsdona. . 

5-Thal all Memben U'II! their non·rmmbcr manufactureR to "for ,et the put" an'd to "haft hope In the futurc"-IO volunteer their ~ppli, 
cation for membcnhip In aruwer to Invitationa '"ued by the President, the Secretary and Membership Commlnee. 

To aAbt him In u rr')"ln. on the woTk gr the Auoclatlon, PruJdent Diamond haa named the followln, A .. oc:iatlon and Spedal Commiurn 
for the 1939· 1940 lemll 

EXECUTIVE COMMITtEE 

J , It, Diamond (ello(l(Jido) 
C, n, Schmidt (Chmn,) 

Gooch Food Productl Co. 
CreKent MaC. &; Cr. Co. 
Traficanti BftIt. F. Traficantl 

L , S. VI,nlno 
P. A. Zunino 

C. W. Wolfe (Chmn.) 
Stelano La Rop 
II . D. ROlli 
lIe-nry Mueller 

Fl ull Macarvnl Co. 
The Athmtlc },fa~ Co" 

FINANCE COMMITTEE 

The Me-p Co. 
V. La Rou &; Son. 
Peter Roul &; Sona 
C. F. Mueller Co. 

STAnsncs COMMITtEE 

P. J . Viviano 
R. D. Brown 
B. A. Klein 

(Chmn.) Kentucky Macaroni Co. 
Yould. Millin, Co. 
F. L. Kfdn Noodle Co. 

. .' 
LAlIOR AND WELFARE ' COMMITTEE 

J , J . Cunco (Chmn.) 
A. S. Va,nlno 
Eo Rontonl. Jr. 

1..3 Pnmiata Mac. Corp: 
American Beauty Mac. Co. 
RonlOnl Maeatonl Co. 

Lincoln 
Dlvenport 
Chlulo 
St. Loul. 
Lonlt.. CIty 

narrisbufl 
Brooklyn 
Braidwood 
Jcney '?lty 

Louhvillc . 
Libertyville 
ChlcalO 

Conndbvllle 
Denver 
~n, Ia. City 

8TAHDABDS COMMITTEE 

P. R. Wlnebrencr JCh .... ) 
John P. Zere,I, r. 
Samuel GlGla 
L. S. VI~I!lo 
L. M. Skinner •. 

Krumm MICaroN, Inc. 
A. Zere,a', ;,;., ruJ. Inc. 
Gioia Matatonl (.;0. 

FaUll Mac. Co. 
Skinner MI •• Co. 

NEMBEIlSIUP COMMITTEE 
A. INlnl Orw (Chmn.) t. J. Grw Noodle Co, 
O. D. Dtt Rolli. G. D. Ott ROlli Co. 
Samutt Attna V. Arena • Son. 
Albert S. WelA Wew Noodle Co. 
Thomu Cuneo Mld·South Macaroni Co. 
Albert Ravarlno Mound City Mac. Co. 
S, E. Mountain Fonlan. Food Prod. Co. 

Philadclph.a 
Brook!)'n 
Rochater 
St. Louh 
Omaha 

Chlca,o 
ptovldcncr 
Norrhtown 
C!evttlnd 
Memphis 
St. Loult 
S. Sin Fnufi l(1) 

EDUCATION AND PUlUClTY COMMITTEE 
Fr.nk Tra6cantl (Chmn.) Tra6tanll 8n". ChlcaiO 
L. S. Vl(nlno FaUlt Ml(aronl Co. St. [.out. 
L. M. Skinner . Sklnner Mf,. Co. Omaha 

FLOUB AND SEMOUHA COI<lll1'nE (apodol' 
l os. J . Cuneo (Chltm.) La Pnmlata Mac. Corp. ConnellJVillc 
Walter F. ViUaume }dinnHCta Mac. Co. 51. Paul 
Jetom,c I. Maier A. Goodman • Sou ! Ncw Yo,k 

'''M J" :'. "'! . 

, , 

FOR THE MACARONI OF TOMORROW 

An Original Type of Continuous Automatic Macaroni Press 

Hal No Pilton, No Cyli ... der, No Screw. No Worm 

''':;. "I '. 

Opilation aa aim· 
pll 01 It 0PPIOra. 

1a a rolling proc· 
.all will WOl. with 
aoll or firm dough. 

SuUabl. 'or Ihorl 
and loog good .. 

Producing 1200 pounda p.' hour 01 axcIII.ol product, \ ... .. -~ ':" .l1ow In color. 91011' Imooth 
llnllb. Ilroog In taxtUII. It .. from .. potl a"d atlloka. 

For Delails W rile 10 

CLERMONT MACHINE COMPANY, INC. 
168 Wallabout Street Brooklyn, New York 
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WiIJ.ll. MACARONI .AND EGG 
NOODLE MANUFACTURERS 

... men who are proud of their product 

... specify Pillsbury's Semolina and Durum 
Patents 

these PillsbUry products are unvarying year 
after year . . . . they insure a flavor and 
quality that mean satisfied customers - and 
satisfied customers are repeat customers I 

• 

Pillsbury's Best No. 1 Semolina 
Pillsbury's Best Durura Fa~cy Patent 
Pillsbury's Durum GraDular 
Pillsbury's Durmaleno Patent Flour 


