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WHO of us doesn’i need help in the suc-

- cessful management of our macaroni-

ln'oodlo manufacturing and  distribution
business?
Very few of us are entirely seli-sufficient

—or rather, feel that we are.

The acquaintanceship which the Na-
tional Macaroni Manufacturers  Associa-
tion has provided, and the codperativeness
which ‘it encourages and inspires, are

. invaluable.

Like others, all will find membership in
‘the National Macaroni Manufacturers As-
sociation a good investment.

<

. DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACAROM




“7’4(2!4.’1 Z—[ou .
| NEVER DREAMED YOU COULD PACKAGE OUR
COMPLETE LINE IN SO FEW DIFFERENT SIZES’

i et

PTeiein

Manulacturers are usually pleased to learn how we can cul down their inventories of packaging materials. Less inve it
ment and storage space is required. Many years of specializing in solving the packaging problems of egg noodle ¢ d
macaroni manufacturers has taught us not only the requirements of a successlul sales package. but also how to packa 1e
a full line in the fowest possible number of different sizes and styles of coniainers. Many of our country’s
largest firms and a lot of smaller but no less particular ones specity ROSSOTTI Cartons, Labels, and cocpera-
tion. You also will benefit from this superior, specialized service. Call in our nearest field man, or write us
today. for complete inlormation.

ROSSOTTI LITHOGRAPHING COMPANY, ING
Main O&&ice and Plant  «  Narth Be:;j:s:L 72:»1 Egse&se\i
BIPACKAGING HEADQUARTERS FOR THE FOOD TRAD
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Presidential Message

A Declaration of Policy and an Appeal for Support of

Association's fine program of general promotion.

To the Macaroni Products Manufacturers and the Allicd
Trades.

Grectings :

It is indeed regrentable that the office of a paid presi-
dent could not Le maintained,  Many of the objectives in
mind, at the time the paid president was employed, have

been accomplished. 1t is the intention of vour present

directors and officers w holid all of the gains that have

been made while restoring the membership and finnces

of the Association to their proper places,

Practically all of the past president’s work will be cominued by Mro Donna and Dree facols The methads o Te
used in securing enforcement of the Federal Trade Practice Act will be covered in a bulletin 1o he sent to Associ-
ation Members exclusivelv.  These matters will be handled in o more practical moanner than her tofore, and with
better results. Special reports of Dr. Jacobs will be sent to members exclusively in the future, These reports

will covo research work, analyses, and up-to-date government regulations and interpretations,

The work of Mr. Donna in the matter of publicity needs no explimation. Evervone is agreed that it is cnumg
the most consistent and constructive work that has been done by this Association,  The cost has been insigniticant.
When Mr. Donna requests a small donation from you for careving on this work, do your pat and it will come back
lo you many times over.,

The durum wheat situation on the new crop looks none oo good.  Caution shoulil be used this vear in contracting
Macaroni Products “Around the Clock™ at the low prices that have been prevailing, I fact consideralile stifien-
ing of the price on Semoling Macaroni Products seems to he warranted,

Many manufacturers have not taken advantage of the opportunity for better cost aceounting. The Association
has available complete hookkeeping and cost accounting systems which will prove very valuadle. The exact knowl-
idge of costs which can be hid by using this system will go far in preventing ruinous competion. Mo Ponnac can
supply these at reasonable prices,

The Association hopes to hetter conditions for all manufacturers bt members will, of course, reccive the most
benefits,  Several new. manufacturers have juined and many more should and will become wssocineld with us Al
are welcome,

The new directors and officers are deer's appreciative of the honor the members of the Association hive bestowed
upon them.  They also realize ful the obligations that go with this trust. 1 is their intention o maintain a
“middle of the road,” “feet on the ground™ policy for the ensuing vear,  Suggestions are requested,

The macaroni business is o good business,  Ie supplies good food at most reasonable prices. Ns possibilities
of expansion are cnormous.  Let us move forward in our businesses amd in our Association in a conservative and

business like manner—building on o good foundation of sound principles.

1. 1L Inastoxn, President,
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Individual Plus Collective Action

The Macaroni Industry may have some problems that
are peculiar to the business in which its operators are
engaged, but, generally speaking, it differs only slightly
from other food industries, It is made up of quite a
number of large firms, or more medium size operators
and altogether too many exceedingly small firms that
reflect little credit on 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 {nrdly
merit the name of manufacturers. Eliminating the many
very small firms and others that are interested only in
selling their output to a neighboring trade, there are left
not more than 150 manufacturers who do a state-wide
or interstate business.

It is from this group of 150 that the National Maca-
roni Manufacturers Association must obtain its mem-
bership and support, Of this number about 30 firms are
classified as large in capital structure and production—
converting over one hundred barrels of raw material
daily into finished products of a quality to which the
industry points with pride. Perhaps eighty others have
capacities ranging from twenty to one hundred barrels
daily and dispose of their output either direct to retailers
or through jobbers, The remaining 40 firms have fine,
up-to-date small plants and make use of every known
form of distribution,

It is interesting to study the relation of the several
grougs to the national organization. All of them have
asked themselves many times, “What is the value of a
uational trade association to me, individually, and to the
trade, generally? What benefits can it offer me that non-
members will not receive?” Many of the large firms
and a goodly number of the medium size firms have
answured the questions for themselves. They are satis-
tied that there is need for a national organization to
represent the Macaroni Industry and are willing to make
sacrifices to maintain one. In addition to the few that
are contert'to give lip service, they give the Association
consideratle of the time of their exccutives in addition
to moral and financial support.

_Aside from the national benefits that an industry de-
rives from its national trade association, individuals arc
helped to solve their problems. Tangible evidence of
this is not always easily discerned, but so many are satis-
fied that this is true that they have continued their sup-
port year in and year out,

. In the indusrial world of which the Macaroni Industry
is.an important part, there are problems and situations
today that can best be met and solved collectively instead
of individually, In trade associations all the progressive
members pool their energies, their efforts and their intel-

ligonce to accomplish things that are too large for indi-
viduals. A trade association does not do away wilh
individual effort. It merely directs the manner in which
this effort or power can be applied for the good of the
individual and of the trade generally.

President Franklin D, Roosevelt, in a recent address,
made some remarks on the trend in business that are
interesting and prove the need for greater watchiulness
of individual and trade interests. He said, in part:

“The unfeeling statistics of the past three decades
show that the individual business man is running a
losing race, Perhaps he is forced to the wall; perhaps
he cannot command credit; perhaps he is squeezed out
by highly organized corporate competitors, as your corner
grocery man can tell you.

“Recently a careful study was made of the concen-
tration of business in the United States, It showed that
our cconomic life is dominated by some six hundred
and odd corporations, who control two-thirds of Ameri-
can industry. Ten million small business men divided
the other third.

“More striking still, it appeared that if the process
of concentration goes on at the same rate, at the end
of another century we shall have all American industry
controlled by a dozen corporations and run by perhaps
a hundred men.

“I believe in individualism, but I mean everything
that the word implies. I believe that our. industrial and
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 have full
liberty of action to make the most of himself, but T do
not believe that in the name of that sacred word a few
powerful interests should be permitted to make indus-
trial cannon fodder of the lives of half of the popula-
tion of the United States.”

Former Association President James T. Williams once
said that so far as he could learn no other food trade
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 proprictors
truly proud of their own business and anxious to so con-
duct it as to pass on to their heirs an inheritance of
which both donor and recipient could be proud,

The National Macaroni Manufacturers Association
encourages this individualism. It welcomes the support
of these individuals in the work of preserving the trade,
of promoting tre business and of making its products
more deservedly popular. That is why the door to asso-
ciation membership is always left conveniently open to
those who do not now but should and eventually will
belong. A more united macaroni industry is a safe guar-
antee of the continuance of the individual ownership
of plants which is so remarkable in this industry.
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DURUM WHEAT AND MACARONI PRODIICTS

The Importance of Durum Wheat in American
Agriculture and Indusiry

" Part 1. Durum Wheat — Its Development, Properties, and Use

R. H. Karris, Cereal Technologist

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

Durum differs from the bread
wheats in being a member of a class
known to the botanist as Triticum
durum, whereas the majority of other
wheats commercially grown are vari-
eties of Triticum wvulgare. Other
species are Triticum compactum or the
club wheats; Triticum spelta, the
emmer wheats; Triticum dicoccum or
rivet wheat; and Triticum polonicum
or Polish wheat,

Durum wheat is harder and more
flinty than bread wheat, and tends
to be higher in gluten or protein con-
tent. It is also more highly pigmented
and the durum varicties which are
considered most suitable for the manu-
facture of superior macaroni products
possess.a deep amber color, and are
translucent when grown under proper
conditions of climate and soil, The
name ‘“‘durum” is derived from the
Latin word “hard” and renders the
term durum more appropriate than
hard wheat since in- many grain
markets this adjective is applied to
those varieties of bread wheats which
are vitreous and hard in texture in
order to distinguish them from durum
and the “softer” more mealy bread
and pastry flour wheats, In addition,
this word carries its own special mean-
ing to those familiar with Latin, In
certain regions of the United States
and Canada the term “rice,” and
“goose wheat” is used for durum.

Geographic Distribution

Durum wheat was obtained from
Northwestern Africa by the botanist
Desfontainzs. There is no available
evidence pointing to prehistoric cul-
tivation of this class of wheat,
although a number of wheat grains
found in the Graeco-Roman cemetery
at Hawara resemble some forms of
durum grown at the present time, and
the naked wheat of ancient Egypt,
termed “Coyo,” was durum according
to a statement made by Orlov and
cited by Alsberg, also 72 of the 74
race characters of durum, have been

DR. B, H. HARRIS
Cereal Technologist, North Dakola
Agricultural Experiment Station,
Fargo, North Dakola

Dr. Harris received his carly scientific
training at the University of Saskatchewan,
receiving the degrees of B.Sc. and M.Se
in chemistry. He then accepted a position
as chemist at the Saskatoon, Saskatchcwan
plant of the Quaker Oats Company. The
next move was to Saint Paul, where he
studied and investigated the biochemical
Bropcrlies of dough under the direction of

r. C. H. Bailey. This was followed by a
return to the position with the Quaker Oats
Company where he remained until Sep-
tember, 1934, when graduate study for the
Ph.D, degree was entered upon at the
University of Minnesota, This degree was
awarded in December, 1936. Since that
time Dr, Harris has been in charge of the
milling, baking and cereal research at
North Dakota Experiment Station,

found in Algeria, Egypt, and Abys-
sinia, 55 in Europe and 51 in Asia,
The further one progresses from the
center of variability, the fewer the
number of race characters met with,
and the smaller is the range of varia-
bility of the types found. This evi-
dence points rather clearly to the gen-
eral geographic districts of Northern

Africa as the birth place of durum
wheat. Alsberg writes: “At the pres-
ent time some forms of durum wheat
are met with in all parts of the world
.« « the whole of North and South
(Cape Colony) Africa, the Southern
peninsulas of Western Europe, the
South and East of European Russia,
the Southern parts of the provinces
of West Siberia, Turkestan, Persia,
India, Beludjistan, Mesopotamia, Asia
Minor, Syria, Palestine; in America
the Western part of the Great Plain
of the United States, the Southwest-
ern part of the provinces of Canada,
the plains of Mexico, Brazil, Argen-
tina, Chile and the Southeastern part
of the mainland of Australia” He
further states: “In some of these re-
gions durum wheal is an important
crop; in others, it occurs but rarely.
In East Siberia, China, Tibet and
Hindustan, as weli as in Japan, it is
‘almost absent.’ In Europe and Asia
no variety has been found as yet which
has not been reccrded for the African
district. South Africa (Cape Colony)
has 9 varicties, Atia but 20 out of 3
forms, and European and Asiatic
Russia, 19 varielics.”

Durum may b: grown either as a
winter or spring wheat according to
climatic conditicus, Alsberg points
out that in rejions where winter
wheats grow best, but spring sown
wheats will grow in the event of great
damage to the winter wheat crop in
the autumn or winter months, the loss
in some measure may be offset by
sowing spring wheats, Regions of
Eastern Washington and Oregon are
such localities, but there the common
spring wheats usually outyield the
durum,

Durum was introduced into the
United States during the latter part
of the 19th century. In 1899, M, A.
Carleton, Cercalist of th= United
States Department of Agriculture,
made a specia! .9 to Russia for the
purpose uf secunng the best durum
wheat. - Follu:ving its introduciion, the
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annual production of this grade of
wheat rose to 6,000,000 bushels in
1903. The principal area of growth
of this wheat in the United States at
the present time is in the North
central region of North Dakota, and
«naller quantitics are raised in por-
tions of South Dakota, Western Mon-
tana, 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
latter class of wheat, The principal
other durum producing arcas of the
world are situated in Western Canada,
Russia, and Northern Africa, The
center of production is gradually mov-
ing northward, indicating that rust
resistance is of greater wmoment than
drought resistance. The best durum
is apparently produced under semiarid

conditions, Alsberg finds an inverse
relationship existing between precipi-
tation and quality as expressed in

hardness and gluten content of the
kernel. Thus, “In India the hardest
wheat grows in the south, in Russia
toward the southcast, in North Amer-
ica to the northwest.” Alsberg fur-
ther states; “One of the principal
advantages of growing durum in any
semiarid climate is the reduction of the
risk, even if, on an average over a
period of years, the yield is less than
for common wheat. This is of an
especial importance for the subsistence
of the peasant farmer who faces
famine when he is subjected to a crop
failure in two successive years."

Characteristica

The difference in rust resistance
hetween durum and hard red spring
wheat varieties is becoming narrower
from year to year, due to the intro-
tuction of new high quality rust re-
sistant spring wheats through the
combined efforts of the plant breeder
and the cereal chemist, It has been
commonly found that a rust infection
may exist on the sheaths and leaves
of the durum wheat while the peduncle
or neck remains unattacked. This
condition will permit a fairly satis-
factory plump kernel to develop un-
fder an infection which causes great
lamage to certain varieties of com-
mon bread wheats. Durum wheat is,
however, subject to a disease com-
monly known as “blackpoint” which
does not attack common bread wheat
o any great degree. “Blackpoint” or
"smudge"” is a name given to a black
or brownish discoloration of the seed
coat,  The extent of this discoloration,
n some instances, is confined solely
to the germ and varies from a very
slight infection at the top to a large
brownish color over the entire germ
portion of the kernel. The discolora-
lion is usually caused by a fungus
Helminthosporium  associated  with
other fungi, The development of this
oOrganism is favored by the presence

THE
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of moisture at the germ end of the
kernel when the wheat is allowed to
stanl through unfavorable weather
conditions. Much of the Canadian
crop in some years contains kernels
damaged in this way. The durum
milling companies are averse to
handling durum infected by this dis-
ease as it appears to be difficult to

from practically every state west of
the Mississippi showed the following
variations: Moisture—8 to 12% ; ash
1.30—2.35%; fat 1.10—240%; fiber
1.70 — 285%; pentosans 5.80 —
8200 ; protein 10.1—17.7%; cane
sugar 1.60—3.90% ; weight per 1,000
kernels—23.3—55.1 grams.

Alsberg pointed out that as durum

Wheat Heads

effect a complete separation. The
semolina produced from it tends to
contain black specks which result in
the semolina being heavily discounted
by the macaroni manufacturer, It is
probable that some “blackpoint” du-
rum may be used without injury to
semolina color provided great care
is used in the amount allowed in the
mix and the degree of infection is not
too great.

The quality of durum wheat
varieties varies greatly, as quality for
the maciaroni manufacturer depends
both on vitreousness and color. In
regard to the latter property, the
wheats with the highest proportion of
yellow kernels are preferred,  Color
apparently is largely tied up with
hereditary  effects, but locality  of
growth does undoubtedly have an ef-
fect upon this property. In Worth
Dakota the best durum and macaroni
is produced in scasons of normal
temyerature and precipitation while
in hot dry seasons, as in 1936, the
color is usually inferior for macaroni
manufacture.  Alsherg summarizes
the ranking of various durum varieties
over a period of years as follows:
Mindum, Kubanka-75, Akrona, Ku-
banka-132, Kubanka, N.D.R-216,
Nodak, Golden Ball, and Monad,

Chemical and Physical Properties

Unpublished results of the Burcau
of Chemistry obtained from analyzing
hundreds of samples of durum wheat

wheat tends to run higher in protein
content, semolina and macarom prod-
ucts tend to possess relatively high
protein content, and since in most
countries protein is an expensive ele-
ment of the diet, durum products may
be of considerable significance in the
cost of national dietaries, Because of
the high pigment content oi durum,
flous milled from this wheat is not
regarded with favor for bread making
purposes due o popular demanel for
dead white bread. It may be that
durum  products are of somewhat
greater food value than bread wheat
products owing to their high protein
and pigment content,  Further investi-
gations are  needed, however, to
definitely answer this question.  The
differences in physical behavior he-
tween durum  and  common  wheat
glutens probably result from variations
in the colloidal properties of the two
glutens, It would also appear likely
that starch prepared from the two
classes of wheat differ becanse of
physical properties,  The  swelling
capacity of gelatinized durum starch
appears to be greater an that of hard
red spring wheat starch  (Alsherg).
It consistently yields more  viscous
paste.  Further investigations along
this line are needed, taking into ac-
count the size distribution of the
granules.  Rask and Alsherg have
studied durum and hard winter wheat
starches and point out that hoth these
types of wheat are more suitable for
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macaroni pruduction than is hard red
spring wheat. Mangels and Bailey
have also presented evidence to the
same effect when studying the action
of chemically gelatinizing agents up-
on starches prepared from different
types of wheat,

THE MACARONI JOURNAL

more perfectly removed from hard
wheat flour with a resultant whiter
flour.  Although durum is not re-
garded principally as a high quality
wheat for bread makin, it is used to
some extent for this purpose in Eng-
land and the continent where millers

A Wiisol Field

Commercial Milling of Durum Wheat

One of the first uses of seeds by
primitive man was by boiling sceds
which had been reduced by pounding
and grinding between stones, Pots of
clay and other fire proof vessscls were
used by the cave man while the Cali-
fornia Indians used tightly woven
baskets, The cooking was accomp-
lished by dropping hot stones jnto the
water and food material contained
therein, Porridge was a major cereal
dish until recent times. According to
Dr. Alsberg, the introduction of the
art of grinding greatly simplified the
preparation of cereal foods, and led
directly to the baking of various kinds
of flat breads and cakes from a mix-
ture of meal and water, The texture
of the baked cake now became an im-
portant matter and caused wheat and
rye to pain an advantage over the
other cereal grains. Owing to the pres-
ence of gluten, wheat meal forms a
dough when mixed with water in the
proper proportions with a consequent
formation of a more or less porous
cake.

The comparative difficulty of grind-
ing hard vitreous wheat varicties in
primitive mills or even between the
modern buhr stones caused the softer
wheats to be favored. Hard common
wheats were heavily discounted and
durums were scarcely salable on the
world markets.  With the introduction
of the roller mill following 1870, the
hard wheats began to command a
preference over the soft wheats, be-
cause now the bran and germ could be

are accustomed to dealing with difficult
and hard wheats, Milling is done at
higher moisture contents than in
America and the miller is enabled to
get the durums into a more favorable
milling condition owing to differences
in moisture content and tempering
period.  The English trade regards
durum wheat as a substitute for weak
or filler wheats such as Danubian i
English, in spite of exceedingly h'gh
gluten content, Durum wheat is the
most suitable material for the manu-
facture of macaroni products, The
heavier, stiffer dough is preferred in
macaroni making. Less walter is re-
quired in the dough, and this is an
advantage since the water has later to
be removed by drying, The reverse
situation exists in bread baking where
the baker prefers a high absorption
flour which will increase his yield of
loaves per barrel of flour.

The yield of semolina obtained from
durum wheat is highly correlated with
test weight per bushel, and it is usual-
ly found that the yicld of semolina
decreases more rapidly than flour yield
as test weight decreases, The sclec-
tion of durum wheat for commercial
semolina production is based. largely
upon color, The decper the color of
the endosperm, the more desirable the
wheat. The carotine content is not
known to be related to vitreousness
or protein content, In certain years,
high premiums have been paid for
color, and as the same area may vary
widely in different years, it is common
practice for semolina millers to obtain
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advance samples from durum areas
and determine the districts of superior
color,

Semolina and Farina

Dr. J. A. LeClerc of the Food Re-
search Division, U, S. Department of
Agriculture in his booklet on “Ma-
aroni  Products” (1933)  defines
semolina as “the coarsely ground and
carefully purified milling product or
middlings of durum wheat. It con-
sists of grits of different sizes; in
fact, the term ‘semolina’ is the Italian
name for grits or middlings. If the
grits should be ground finer, the re-
sult would be flour. Farina is the
name of a similar product milled
from hard common wheat and is
coarser than semolina, grade for
grade.”

These products are defined as fol-
lows by the National Macaroni Manu-
facturers’ Association:

Semolina is the purified middlings
obtained from the grinding of durum
wheat. It is free from bran and other
offal and shall contain not more than
13.5% moisture and not more than
1% of flour.

Farina is the purified middlings ob-
tained from the grinding of hard
wheats other than durum wheats, It
is free from bran and other offal and
shall contain not more than 13.5%
moisture and not more than 1% oi
flour,

Semolina was probably first made
in the houschold with the use of hand
stones or pounding devices, It is
made 4t the present time in central
and Southernn India and a few local-
ities in Northern India in buhr stone
mills. These hard stone mills are
known as chakkis. Alsberg describes
the process of milling as conzisting
first of soaking the wheat for a period
of 6 to 12 hours to facilitate the re-
moval of the branny coat of the kernc!
It is then partially dried and ground.
The product is sieved through fim
muslin or rubbed on thin cloth tic!
over the end of a basket. A separi
tion of granules according to size i
thus effected, and the smaller particle-
arc further separated into semolin:
(suji) by winnowing. Large powcr
driven chakkis do not appear to be
used for semolina production, prob-
ably owing to the superior quality of
semolina produced in the modern roller
mills.

Protein quantity is not considered
to be as important in the manufacture
of semolina as it is in the instance of
bread flour production, If the protein
content is above 12.0% there is usually
no complaint. Too high a proten
eoptent mav possibly he detrimental
to the quality of macaroni processed
from such wheat. “Strength” is quite
important in macaroni, epaghetli,
vermicelli or other “long goods” in

(Continued on Page 10)
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The most VITAL question
your products have to answer

The most exacting checks in your labora-
tory are really quite moderate compared
te the test your products undergo at a
customer's table! There, only one all-
important question is asked—only one
answer expected. The customer asks: “[sit
vood?” Your products must answer ‘' Yes."

For years we 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 macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine rzsults to the
manufacturer. It is noted for all
"round ability to produce products

EEeTaTmE A COMPLETE DURUM SERVICE FOR MACAROMI AND NOODLE MANUFACTURERS |EESESENSSEEINS

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central I)ivisiun of General Mills, Inc.

THE MACARONI JOURNAL 9
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with fine taste, appetizing appearance and
FULL COLOR AND FLAVOR the things that
mean everything to the housewife,

These are reasons why Gold Medal
Press-tested Semolina No. 1 gives you not
only the kind of results you must have in
your plant—Dbut, most important, the re-
buying action you want from your cus-
tomers.

Use Gold Medal Press-tested Semolina
No. 1 with full confidence.
Many daily tests guarantee that
this Semolina will assist vou
to make the kind of macaroni
products your customer insists
upon. To the question, “Is it
good?”’, Gold Medal Press-
tested Semolina No. 1 milled by
General Mills, Inc., speaks for
itself.

Offices: Chicago, [llinois
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(Continued from Page 8)

order to prevent stretching or break-
ing during the cooking or drying and
breakage in the package during ship-
ping of the dried product. The bran
of durum is said to be very difficult to
scparate from the endosperm even
though the tempering period is length-
ened. Commercial semolina manufac-
ture differs in some important re-
spects from bread flour milling. In
a durum mill, corrugated “U” cut
rolls are used tc secure a shearing

rather than a pulverizing effect and,

to produce a minimum yield of flour
with a maximum yicld of semolina—
sharp granular material. In flour
tuniis, smooth rolls are 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 securing a clean separation
of the endosperm from branny ma-
!erinl. Semolina granulation has an
important effect upon color and must
therefore be carcfully 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-
facturer regarding granulation are not
by any means uniform and according-
ly the granulation must be varied to
meet the changing desires of the pur-
chaser,

Note—The article by Dr, Carl Al!berﬁ
"Durum Wheats and Their Utilization
contains a very comprehensive summary
of literature relating to durum wheats
and semolina,
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Postpone Labeling Provisions
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Congress Amends Food and Drﬁé Act to Delay
Effective Date of Somv of Its Provisions . . .
President Roosevelt Signs Bill

On the eve of the effective date of
many provisions of the food section
of the new Food and Drug Act, Con-
gress passed the Lea Bill (H.R.
5762) giving food manufacturers fur-
ther time to prepare their food
labels to comply with the provisions
of the new law, It was signed b
President Roosevelt onﬂjunc 23, 1939,
two days before the effective date of
the measure adopted last year.

This action by Congress posli)oncs
the effective date of some of the label-
ing provisions until January 1, 1940.
It gives users of labels a six-months
respite on all provisions except the
one prohibiting false or misleading
labeling and the one requiring a state-
ment of the quality on the fahcl. It
also provides for the postponement
of the effective date of the provision
requiring certification of the use of
certified coal tar colors in foods
where they are permitted. (Artificial
coloring of macaroni, spaghetti and
egg noodle products is strictly pro-
hibited.)

The bill further provides for the
postponement up to ]ulr 1, 1940 in
meritorius cases but only under ad-
ministration regulations. They will
be granted after a full review and

complete study of all requests, and
then only in the public interest.

Original Provision Effective

With the extensions referred to,
many of tke 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
offer food fer sale under the
name of anuther food;

(d) The one which provides that
*an imitation of another food”
must be labeled “imitation” in
type of uniform size and
prominence of the name of
the food and immediately af-
ter the name of the food
imitated.

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

(f) The one providing the penal-
ties for violations.

Line Drawn on
Flour Products

Is plain macaroni, spaghetti or
vermicelli a manufactured food or is
it merely a different form of a raw
material ? '

The answer to this question may
have an imporiant bearing on the fu-
ture sales of this 100 per cent wheat
food in the light of a recent decision
by the Federal Surplus Commodities
C’orpomtion. The ruling is on prod-
ucts made from wheat and graham
flours,

It is permitted to exchange wheat
and graham flours for the blue stamps
in cities where the stamp plan is ef-
feciive. Any grade of flour may be
purchased by the relief clients with
their blue stamps, but Philip I, Ma-
guire, executive vice-president of the
Surplus Commodities Corporation, has
ruled that products made from such
flours, such as pancake flours or
cereal mixtures, may not be pur-
chased under the plan now being tes-
ted in several cities,

The ruling is explained by the claim
that the latter are manufactured prod-

T I AR s ety

ucts and are thus outside the class
of “surplus commodities” as defined
by the corporation executives.

Since plain macaroni products are
neither baked, cooked, roasted nor
toasted, should they come under this
ban? An official ruling has been re-
quested by the National Macaroni
Manufacturers  Association in the
name of its supporting members.
Members only will be officially ad-
vised of the administration’s attitude
on this very important question.

General Mills Plans -
Food Plant

General Mills, Inc, is planning to
build n new breakfast food plant in
Buffalo, New York, according to an
announcement made by Donald Davis,
president of the concern. Approxi-
mately $2,000,000 will be spent in
constructing and equiping the. new
plant adjacent to the Washburn Cros-
by flour mill. It is expected to have
it ready early in 1 The new
mill will manafacture breakfast food,
cakes and cake flour.

Responsible Advertisers of Macaroni - Noodle
Plant Service, Material, Machinery and other Equip-
ment recommended by the Publishera,

Champlon Machinery Co.
Brakes, Flour Dlenders, Sifters and
Weighers, Mixers
Clermont Machine Co.
Brakes, Cutters, Driers, Folders,
Stamping Machines
Commander Milling Co.
Flour and Semolina .
Consolidated Macaroni Machinery

orp.
Brakes, Cutters, Die Cleaners,
Driers, Folders, Kneaders, Mixers,
Presses and Pumps
Creditors Service Trust Co.
Mercantile Collections
P Eastern Semolina Mills, Inc.
FERNEN \ Semolina and Flour
Capital Flour Mills, Inc. Charles F, Elmes Engineering Works
our and Semolina Die Cleaners, Kneaders, Mixers,
Jolin J. Cavagnaro Presses, Pumps, Valves, and Ac-
DBrakes, Cutters, Dies, Die Cleaners, cumulators
Folders, xneaders, Mixers, Presies Industrial Fumigant Co.
and Pumps Insccticides
Kansas City Shook & Mifg. Co.
Box Shooks
Kllllr Midas Mill Co.
Flonr and Semolina
B, l\iiuldarl & Bros. Inc.

Dies
Minneapolis Milling Co.
Flour and Semolina
Natlonal Carton Co.
Cartons

Amber Milling Co.
Flour and Semolina
Barozzl Drying Machine Co.
Macaroni Noodle Dryers
Breuer Electric Co,
Industrial Vacuum Cleaners
Buhler Brothers

National Cereal Products Labora-
tories
Consulting aml Analytical Chemists
Peters Machinery Co,
Packsging Machines
Pillsbury Flour Mills Co, &
Flot.r and Semolina Y
Rosscttl Lithographing Co. Inc.
Cartons, Labels, Wrappers
The Etar Macaronl Dies Mfg. Co.

ies
Stells Cheese Co.
Grated Cheese ).
Washburn Cresby Co. Inc. f
Flour and Semnlina !
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Service—Patents and Trade Marks—The Macaroni Journal

UNDREDS of macaroni manufacturers You

call Commander Superior Semolina i

cOMMAND ¥ |
the Best ;
When You

DEMAND 5.-

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem- | A sreeees il

98 1bs,
ANNDR A,
HSSUPERIOR?

PURE PURUM WHLAT

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minnespolis, Minnesota
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Durum Wheat Supplies Largest In
Several Years Despite Short Crop

Supplies of durum wheat in the
United States for the 1939-40 season,
from present indications, will be the
largest in several years despite pros-
pects of a below average crop, states
the Agricultural® Marketing Service
in a Special Summary of the Durum
Wheat situation. Stocks of old wheat
carried over were unusually large and
the increase in stocks more than off-
set the decrease in the crop. Disap-
pearance of durum wheat from the
1938 crop was the largest in recent
years as a result of increased millings
and fairly large exports. Prices fluc-
tuated over a relatively wide range
during the scason and reached the
lowest level since 1933, Cheapness of
durum wheat was reflected in lower
prices and increased utilization of
durum products.

Stocks of durum wheat in the
United States at the close of the
1938-39 season, June 30, totaled ap-
proximately 17,710,000 bushels, ihe
largest carry-over since statistics be-
came available 5 years ago. Should
the July 1 estimate of 30,890,000
bushels for the 1939 crop be realized,
the durum wheat supply for the 1939-
40 season would total 48,600,000
bushels, or about 20,000,000 bushels
more than were utilized in 1938-39,

A total wtilization of approximately
28,000,000 bushels is indicated for the
1938-39 season compared with about
26,000,000 bushels during 1937-38,
Mill grindings accounted for 14,821,-
000 bushels, of which 7,590,000
bushels were milled during the 6
months, July through December, and
7,231,000 bushels, January through
June. Millings during 1937-38 were
13,630,000 bushels.

Exports as shown by inspections
totaled 1,765,000 bushels during 1938-
39 and were about equally divided
between the two 6 months periods,
Exports were negligible during the
1937-38 season. Seed requirements
for the 1939 seedings were placed at
4,944,000 Lushels, which would leave
about 6,430,000 -bushels for feed or
waste against 5,825,000 bushels for
seed and 6,780,000 bushels for feed
or waste during the previous sea-
son,  Shipments of United States
durum from Duluth during the sea-
son totaled 5,827,992 bushels. De-
ducting exports and re-shipments to
other western markels, would indi-
cale a commerical utilization at other
lake ports or castern markets of
around 4,500,000 bushels,

Little or no durum wheat appar-
ently was imported during 1938-39,
although official statistics of wheat
imports do not segregate the wheat

by classes, Shipments of Canadian
durum to the United States as com-
piled by the Canadian Burean of Sta-
tistics exceeded overseas shipments
of Canadian wheat from United
States ports by about 1,750,000
bushels during the 12 months, July,
1938, through June, 1939. This dif-
ference, however, was fully accounted
for by an increase in stocks of Cana-
dian durum in bond in the United
States during that period.

Disappearance of Cancdion Durum
Above Last Season

The disappearance of Canadian
supplies of durum wheat during the
1938-39 season was apparently well
above those of the previous year
since supplies at the beginning of the
season were larger and stocks at the
close were much smaller than a year
earlier, Stocks of old durum wheat
in Canada at the first of July, 1938,
were reported at 9,902,000 bushels,
and, together with a crop estimated
at 22,000,000 bushels, gave a total
supply of 31,902,000 bushels. At the
close of June, 1939, stocks in all posi-
tions were reported at only 6,622,000
hushels.-\\'hicit would indicate a dis-
appearance of apgruxim:ucly 25,300,-
000 bushels, verseas shipments
from Canadian ports were reported
at 12,793,000 bushels and in addition
stocks of Camadian durum in bond
in the United States were increased
2,500,000 bushels, leaving nearly 10,-
0_00,000 hushels for domestic utiliza-
tion,

The quality of the 1938 durum crop
in both the United States and Canada
was unusually good, As reported in
an earlier review, the quality of the
United States durum was excellent
and quite satisfactory from a milling
standpoint.  Test weight was hig
and color was good. Practically all
of the terminal market receipts aside
from that going into Red and Mixed
durum classes graded Hard Amber,
Because of the satisfactory test
weight, a large part of the inspec-
tions graded No. 1 and No, 2. Nearly
75% of the Canadian durum inspec-
tions during the 11 months ended
June, 1939, graded No. 2 or better
compared with slightly less than 61%
during the corresponding months of
the previous season.

World Supplies of Durum Wheat
Show Increase for 1939-40
Season

World supplies of durim wheat
appear to be materially larger than
last season, Stocks of old crop
durum in Canada, July 1, were some-
what under those of a year ago but
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conditions of all wheat in the Prairic
Provinces at the close of July in-
dicated a larger durum harvest than
last season despite a reported inten-
tion by growers to reduce durum
acreage both in Maniteba and Sas-
katchewan, The acreage of all kinds
of wheat seeded in the Prairie
Provinces exceeded the reported in-
tentions by about 480,000 acres.

The North African crop of durum
wheat is about average and generally
of good quality, The Moroccan erop
of hard wheat, which is mostly
durum, is estimated at 24,802,000
bushels against 13,428,000 bushels in
1938, The Algerian crop is placed
at 31,048,000 bushels and the Tuni-
sian crop at 11,390,000 bushels com-
pared with 23,063,000 and 7,349,000
bushels, respectively, last season. No
estimates are available for the Italiz
and Spanish durum crops but pro-
duction of all classes of wheat in
these countries is unofficially report-
ed about up to that of 1938,

Prices of durum wheat in United
States wmarkets during the 1938-39
seascn reached the lowest level since
1933 and fluctvated over a rather
wide. range. The weighted average
price of No. 2 Amber durum at Min-
neapolis during the first week in July,
1938, was 83.4c per bushel, Prices
tended steadily downward during
July and averaged 72.1c during the
first week in August. A further de-
cline occurred in September and Oc-
tober and the lowest point of the sea-
son was reached during the first week
of November when the average price
was 62.7¢ per bushel, In December
prices advanced to an average of
about 71%c and held arouud this level
until April when a moderate advance
took place and extended through
May. At the first of June the aver-
age price had reached 82c but the
market weakened as prospects for the
new crop remained favorable and at
the close of the month the weighted
average pricc of No. 2 Amber durum
had declined to 72.7c¢ per bushel, or
slightly more than 10¢ below the cor-
responding price a year earlier, A
further decline occurred during the
first 3 weeks in July, '

Canadian prices reached even low-
er levels than United States prices.
Starting at approximately 68¢c per
bushel at the first of July, No. 2
Amber durum, basis Fort William
and Port Arthur, declined to 42¢ at
the close of the first week in October,
Prices fluctuated between 43c and 46¢

r bushel during the period Novem-
[:r through March and advanced
slightly, reaching approximately 56¢
per bushel at the close of May. Some
decline occurred, however, during
June and early in July and on July
15 No. 2 Amber was quoted, basis
Fort William and Port Arthur, at
4474c per bushel.
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DURUM WHEAT: SUPPLY AND DISTRIBUTION, UNITED STATES

1935-30
1,000
Bushels

Items of supply and distribution

Supply:
!glotk!. July 1:
F:

3
722
Commercial 1,500
Merchant  Mills 1,900

1930-37

193738

1,000 LOOO 1,000

Bushels

3086 80

%00 4
1,577 370
L1o 1740

Hushels

2,352
1,241

428
1161

Bushels

1938-39  1939-40

1,000
Bushels

7014
2810
3998
3,258

JOUREAL

New Plant in Detroit

The Michigan Macaroni Manufac-
turing Company, Detroit,  Michigan,
expects to open its modern plamt at
3265 Delleview  Avenue, about  the
middle of August. The new plam s

5,127
24759

0,789 3,439
B3O 27971

5,225
A0 HA

12,710
J0.R%

Total domestic supply
Imports, July-December
Total supply, July-December

29,886
*  B6d
3,750

Distribution, July-December:
Mill grindings ... RO80
Feed and other . 2668
Exports .00t Vi

15,625 1410
*BI7ZBR * 50

2R3 A

7179 0,748
4,597 3,238

15670
45,070

7.590
3063
K78

10,748

Stocks December 31
11,250
3,330
1,330
Merchant Mills ....coivvvnnnnrnness 3392

1,776 0980

5,827 10949
1,720 J 008

922 3,556
1552 301

11,533

19,271
5915
J.RR5
5,000

20,002
Imports, January-June

Total supply January-June.......

Distribution, January-June:
Mill grindings 7043
Seed requirements .. 5202
Feed an:l other use.. 334
EXPOTIS s o somunsnsnnonasgonsasnsenes

12,027 21,474
* 1115

13,142

21,474

1,873 0,882
4,702 5,825
128 3542

037

RENRY)

7.23

19H
3,303
87

16,159
Stocks, June 30 0,789

9,703 16,249
349 5,225

10,427
17,710

LA 1]

Compiled or computed by the Agricultural Marketing Service from official or trade data

*Estimated from official or trade data.

DURUM WHEAT PRODUCTS: U, §. PRODUCTION AND DISTRIBUTION

Durum Wheat

Grouml

Production®
Semolina Flour

BUSHELS BARRELS BARRELS

Av. 1931-32
1935-30
July-December

(l.?l(l.SbS
Jan.-June

0,560,430

1,159,716
1,089,184

284,785
Jo7,401

Exports

Macaroni, ete.

POUNDS

1,223,713
1,187,540

1934-35
July-December 6,468 H3
JRnuATYsJUNE Lusiirenarruniaisieaass 57799806

2248904

1,069,131
980,318

592,249

290,899
267,008

2411259

938,548
1,043,522

peseesuenseuane 12,248,429

8,079,600

July-December ..
. 1642042

January-June ..

2,055,HY

1,277,468
1,181,320

557,907

354,860
H3AM

1,982,070

943,239
1,042,154

15,722,212

1936-37
July-December 7,178 821
January-June ...... I CAS——————— 487289

2,458,788

1,126,855
BA3,085

698,201

354,027
186,3H

1,985,393

90,688
1,515,939

eraesesenenes Semenaa R e 12,051,660

jul)'-bcccmbcr
anuary-June ...... S S AR e 0,881,

1,970,540

1,070,141
1,141,055

540,371

354,309
290,777

2419,627

1,532,537
135699

Total 13,629,791
1938-39

iuly-lkr:mb: r 7,590,460

anuary-June ....... IR 7,231,375

2,211,19%

1,245,377
1,250,964

651,086

414,520
336,818

2,878,230

1,783,847
14M,220

Total, Veiveiinsans iennves veeasanes 14,821 835

2,502,341 -

751,338

3,278,073

Sovree: Data prior to July 1, 1933, U. S, Bureau of Foreign and Domestic Commerce,

Subsequent data, Agricultural Marketing Service.

Sary— . . .
*Total production included under semolina when production of semolina and flour is

not reported separately.
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ideally located with a railroad siding
owned by the firm 1o facilitate ship-
ment of the plant's output,

The building, which will house “the
largest and most modern macaroni
factory in Michigan,” according to its
new owners, is practically new, mod-
ern and up-to-date in every respect.
It has over 35000 square feet of
floor space. 1t is of steel and con-
crete construction.  In the production
room are being installed the Tatest in
the way of mixing and kneading ma-
chinery, hydraulic presses and auto-
matic controls, The drying rooms are
the most modern, while the packaging
room is equipped with machinery for
both bulk shipments and packaging.

Victor Cavataio is president of the
new corporation and Dominie Cava-
taio is vice president, “When com-
pleted,” says President Cavataio, “this
will be the largest macaroni concern
in Michigan, having a daily capacity
of 200 barrels, We will manufacture
a complete line of macaroni and epg
nondle products,”

The Michigan Macaroni Company
was founded in 1920 by the late Peter
Cavataio, and owned by him until his
death in f'\pril. 1938. For the past
few years it has heen managed by
Victor Cavataio. On the death of the
founder and owner, Victor and Domi-
nic Cavataio decided to incorporate
the business and to move to larger
quarters to maintain and satisfy their
rapidly increasing sales.

The old plant ac 2235 Mullett
Street, E., will continue operation un-
der new management and a2 new
name,
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Report of the Director of Research

Since the close of our recent con-
vention in New York and the discon-
tinuance of the New York office of
the Association I have received many
inquiries from macaroni manufactur-
ers concerning the labeling require-
ments of the new Federal Food,
Drugs and Cosmetic Act.

As has already been announced the
effective date of the labeling provi-
sions has been extended to January 1,
1940 and therefore manufacturers of
macaroni products need not comply
with this until that date,

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

All manufacturers of macaroni
products who are members in good
standing of the Association, can ob-
tain the desired information concern-
ing the labelin requirements from
this office by addressing me at No. 2
Grace Court, Brouklyn, N. Y. Non-
members of the Association shall be
expecled to pay a nominal fee for
this information if it is solicited from
this office.

Although the prescribed labeling is
simple there are certain requirements
with which each manufacturer, pack-
er or distributor must comply in or-
der to avoid unnecessary expense and
further complications with the Food
Authorities.

I am just in receipt of a letter from

Wheat Prices Drop
to Record Lows

World wheat prices sank early this
week (July 12, 1939) to lows that
had not been touched this early in the
scason for six to eight years, reports
The Northwestern Miller of that date.

While repres:ntatives of the lead-
ing producing nations met in Lon-
don in a new attempt to chart a
course by which their governments
hope to solve the international wheat

roblem, grain traders in Chicago,
{'Vinnipeg and Liverpool, the grinci-
pal’ n.irkets, sold on the prospect of
a huge world surplus.

With farmers throughout the
northern hemisphere marketing 1939
grain or preparing to harvest it, new

For July

Dr. Benjamin R. Jacobs

the Chairman of the Food Standards
Committee of the Food and Drugs
Administration. This letter refers to
a preliminary survey which the Com-
mittee is undertaking for the purpose
of establishing standards for maca-
roni and noodle products,

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

“UNITED STATES DEPARTMENT
OF AGRICULTURE

Food and Drug Administration
Washington, D. C.
August 4, 1939,
Mr, . R. Jacobs, Washington Representa-

tive,
TI:: National Macaroni Manufacturers
ssm,
2026 Eye Street, Northwest,
Washington, D. C,
Dear Mr. Jacobs:

The field force of the Food and Dry
Administration is now making a prelimE
nary survey of the macaroni and noodle
industry preparatory to a consideration by
the Food Standards Committee of identity
standards for these products, Apprecialinlgl
the fact that many of these plants visite
will be members of your Association, it
scems appropriate to advise you that the
purpose of these inspectional visits is tc
acquire essential data and information for
the Committee, and that they have not
been planned for the purpose of discover-
ing probable violations of the Federal
Food, Drug, and Cosmetic Act, Assuming
ihat the members of your Association are
in sympathy with the object of our investi-
gation, we believe that with this advice
there will result more eTective cobperation
between your industry and this administra-
tion.

In its consideration of food schedules

wheat from a crop almost as large as
last year's began pouring into bins
already crowded with carryover
supplies,

his development, together with
world-wide government  subsidized
competition for international trade on
a scale seldom, if ever, equalled be-
fore, confronted the conferees at
London.

Depressing  factors included the
heavy flow of new U, S. wheat and
bright 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 yield. According to
the International Institute at Rome,
if current prospects materialize, prc-

the Committee has expressed the desire
to receive from the industry concerned all
possible factual information. To that end
we welcome submission of such informa-
tion either in the form of reports, briefs
or by personal appcarances on the part
of national associations and independent
manufacturers. It is not expected tha
there will be an_opportunity at_the next
meeting of the Commitlec to give atten-

tion to the schedule on macaroni products
and noodles, but due notice will given
well in advance of the mecting at which
this schedule will come before the Com-
mittee, 50 that the industry will have an
upportunily to present its views in writing
or in person.
Very trul{
(Signed) W. S. Frisbie,
Chairman, Food Standards
Committee."”

The importance of this action to
the entire macaroni industry cannot
be over-stressed. Again it is the
pleasure of the National Macaroni
Manufacturers Association to serve
the trade by representing its members
directly and the others indirectly.
Why should there be “any others"?
The cost of Association membership
is now n:tligible compared with the
service rendered and no manufacturer
of macaroni ard noodle products
should withhold his support. Place
your confidence in the trade associa-
tion of your industry, confer through
it with other equally interested manu-
facturers and we will get the kind of
standards that the industry wanls.
Here's another opportunity for help-
ful cobperative action, from which
all will benefit, Association members
and non-members. (These should be
a rare species in a well organized
macaroni industry.)

duction in the northern hemisphere,
excluding Russia and China, may to-
tal 3,530,000,000 bus. This would be
109% smaller than last secason but
119 above the average for 1933 to
1937. :

The U. S. farmers’ reduced acre-
age was largely responsible for the
lower production prospect. A crop
officially estimated at 716,655,000 bus
would "be 214,000,000 smaller than
harvested a year ago but this country
has a carryover of 265,000,000 bus
from last season. Canada is expected
to produce more than 400,000,000 bus,
its largest harvest in 11 years, to add
to an already big surplus. The total
world carryover from last season 15
estimated at about double the 600,
000,000 bus carryover a year ago.

" e e it
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BUHLER

MODEL TPG

With Various Automatic Cutting Devices
For All Types of Short and Long Products

Also Auxiliary Units
Automatic Suspending Device for Spaghetti

Automatic Dryers
Automatic Egg Dosing Apparatus, Etc.

U.S. Patents Covering All Important Features

Ask for
Literature
and Full Data.

Complete
Plamt Layouls
Drawn Up.

Offices New York, N. Y.
330 W. 42nd St. -
Phone: Bryant 9-6200 ¢

CONTINUOUS AUTOMATIC PASTE GOODS PRESS

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

Over 180 of These

ARutomatic Presses

Sold During Past
Year, Including
27 Such Units
in US.A. and
Canada Since
Jan. 1st, 1939.

BUHLER BROTHERS, INCORPORATED

Assembly Plant

530 W. 44th St.
Phone: Bryant 9-6200
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Quaﬁﬁtative Methods for Evaluating
the Quality of Macaroni Products*

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

Cooking Characteristics
The cooking properties of maca-
roni are highly important and may
be roughly defined as the ability to
resist disintegration upon prolonged
boiling with water, coupled with a
satisfactory degree of tenderness in
the finished product. Quantitative
measurement of such characteristics
is a very difficult problem, and tests
of this kind have been usually con-
fined to a visual estimate of turbid-
ity in the cooking water, coupled
with mastication of the macaroni,
as an index of tenderness. I-lnrlr at-
tempts to evaluate these qualities
quantitatively by active boiling were
unsuccessful; the amount of disin-
tegration found was exceedingly
variable and no method was avail-
able for measuring tenderness.
Recently, the Italian investigator

Borasio (1935) has published a
valuable paper on the cooking char-
acteristics of alimentary pastes, and
details methods he has developed
for their investigation. Ilis tech-
nique has served as a basis for the
procedure to be described, and, as
the original paper is not readily
available, this work is reviewed in
some detail. Borasio lists the prin-
cipal characteristics of interest from
a cooking standpoint as:
(1) Degree or amount of cooking

required.
(2) Resistance to disintegration.
(3) Capacity for absorption of

water,
(4) Increase in the volume of the

paste,

A paste of good quality possesses
a notable cooking cegree (i.e, re-
quires a relatively long time to
cook), a high degree of resistance
to disintegration, a large water ab-
sorption, and a considerable increase
in volume. He points out that cook-
ing tests made by active boiling are
subject to considerable variation
due to concentration and violent
agitation, and outlines a test in
which 250 g. of macaroni is cooked,
without boiling, in 1 liter of 1% salt
solution by means of an oil bath
nmiutninmf at 105° C. The time in
minutes regrired for complete cook-
ing is taken as a measure of the
cooking ‘quality.  Unfortunately,
however, no indication is given as
to the eriterin employed to judge
when r.ooking is complete.

In addition to ascertaining the
woking time, the water absorption

" oContinusd from June issue. thﬂnled by
permissh - of Cereal Chemiriry, March, 1939,

is determined by draining for five
minutes on a Buchner funnel and
observing the increase in weight.
Volume increase is measured by
placing the cooked and drained sam:-
ple in a specially designed volumeter
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metal disc -which rests upon the
sample to which a load is applied at
constant rate by means of mercury
until a predetermined reduction in
sample thickness is obtained; the
weight of mercury is taken as an in-
dex of the tenderness.

The major factors associated with
the test were investigated with a
modified form of this apparatus, and
the following conclusions drawn:

(1) It is necessary to take the
mean of at least five replicate tests
from a single cooking in order to
secure a fair average,

Fig. 1. Breaking-strength-lester.

and adding a known amount of
water; the increase in volume is read
from a graduated tube, a similar de-
termination having been conducted
with the uncooked material. Re-
sistance to disintegration is esti-
mated in an approximate manner by
allowing the residual water from
cooking to stand in a graduated
cylinder and measuring the volume,
of deposited material, More accu-
rately, the residual water is made up
to definite volume and an aliquot
evaporated to dryness on a steam
bath in a tared beaker and dried to
constant weight at 105° C., the pres-
ence of added salt being corrected
for by a quantitative determination
of chlorine. It is stated that with
macaroni of good quality, the resi-
due will not exceed 6%.
Development of the test.—In de-
veloping a test along the lines of the
above procedure, it was felt that
some method of measuring tender-
ness was essential, and as a prelimi-
nary, a tenderness tester was con-
structed, modeled along the lines
of the instrument designed by Bon-
ney, Clifford, and Lepper (1931) for
canned fruits and vegetables. This
device consists essentially of a
plunger terminating in a circular

(2) A definite optimum time of
cooking appeacs to exist beyond
which excessive soltening resufts.

(3) Standing in water at room
temperature for a moderate length
of time (30 minutes) after cooking
does not affect the results appre-
ciably.

(4) Small variations in macaroni
temperature have no significant in-
fluence on the compression values.

(5) The presence of salt in the
water employed for cooking results
in increased tenderness for a similar
cooking time. There is some indica-
tion, however, that the variability is
increased.

The selection of a suitable thick-
ness to which the sample should be
compressed remained to be deter-
mined and, in an effort to investi-
gate this, a test was made in which
the load was n[:])liccl in increments
of 100 g., the reduction in thickness
being measured after each addition.
The results, calculated as percentage
reduction in  thickness and plotted
against load, are shown in Figure 2.

The initial rapid drop represents
the collapsing of the tube walls
under the weight of the plunger and
flask; compression then proceeds at

(Continued on Page 20)
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"The Highest Priced Semolina in America
and Worth All It Costs”

The
Golden ‘
Touch .
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Leads in Quality

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

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Consolidated Macaroni Machine Corp. | Consolidated Macaroni Machine Corp.

Pelented, Avlematis

Continvsus Shart Paste Dryer ¥ - ‘ E
Tei = St Y S S If you did not attend the Con-
A ot ‘ i ; vention but contemplate coming
to New York, we invite you to
visit our plant and see our latest
developments in Macaroni and
Noodle machinery and equip-
ment for reducing operating
costs, increasing production, im-
proving quality and reducing
waste.

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.

e e g = 6D SARETTE MO e
a X 2
\ N

Specialists for Thirty Years
L]
Mixers
Eneaders The design and construction of -ull
2 our equipment is based on a practical
Pycsniic Peaces knowledge of the requirements of the
Dough Brakes Alimentary Paste Industry.
Noodle Cutters N
Dry Macaroni Cutters
Die Cleaners All the equipment shown has been in-
Automatic Drying Machines stalled in 7eorious plants and is now in
actual operation.
For Noodles
For Short Pastes e
» “The proof of the Pudding is in the eat- |
ing.” See them in operation and judge 4

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

for yourselt.

Vertical, Hydraulic Press with Aulomatic Spreader.
Save Labor, Increase Production, Reduce Wasle.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Soventh Street
"Address all communications 1o 158 Sixth Street : ‘

Continuous Press for Long and Short Pastes.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A, 159-171 Seventh Street
Address all communications to 156 Sixth Street
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(Continued from Page 16)

a uniform rate over a considerable
load-range and then increases rather
rapidly. Obviously, the latter cor-
responds to a definite “yield” or
“break” point, at which the sample
gives way completely. A very im-
portant point disclosed by these
studies was the effect of rate of
application of load, which must be
quite uniform if comparable results
are to be secured. This precluded
routine application of the test in the
manner described above and sug-
rested the desirability of incorporat-
ing a recording device.

Description of recording tender-
ness tester.—The apparatus as final-
ly developed is illustrated in Figure
3 and certain details in Figures 4
and 5. It consists essentially of
a plunger terminating in a circular
brass disc 30.5 mm. in diameter
and fitted with a platform to hold
a 125 ml. flask. The total weight
of this assembly, including the
flask, is approximately 160 g.
Means are provided for loading with
mercury at a constant rate, and the
compression characteristics of the
sample may be measured in terms
of weight of mercury with the aid
of a micrometer device, or a record
may be obtained upon a slow-speed
kymograph chart.

The main assembly is mounted
on a stout pillar and is so located
that the recording pen is approxi-
mately !4 inch below the top of the
chart when the disc is in contact
with the base of the instrument.
This position is designated as the
zero point and corresponds to a
micrometer setting of .500 inch. The
micrometer head is insulated from
the remainder of the assembly, and
an exact indication of the zero point
is secured by means of an electrical
contact between the micrometer
spindle and a metal strip attached
to the platform; this contact may
be made to actuate a buzzer or sig-
nal light as desired. Setting of this
zero is facilitated by mounting the
contact strip on the end of a strip
of spring bronze, which is raised or
lowered by means of a fine thread
screw. The micrometer device is
employed to measure the original
thickness of a sample and can then
be set to indicate when compression
has proceeded to a specified fraction
of this amount ; alternatively it may
be used to establish a thickness
scale upon the kymograph chart.
This scale is then transferred to a
strip of celluloid and used in meas-
uring and interpreting charts ob-
tained with the recording device.

For recording purposes, the ver-
tical motion of the plunger is multi-
plied by means of a long lever arm

,C(lllp]l'lf to the platform by means
of the pin-and-slot device, illus-
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Fig. 2. Graph showing reduction in thickness of cooked macaronl with increasing load.

Fig. 3. Recording tendemness toster.

trated in Figure 4. When prop-
erly fitted, this system is prac-
tically free from backlash and per-
mits of establishing a linear thick-
ness scale upon the chart. In order
to prevent turning of the platform
with consequent disengagement of
the pin from the slot, the })hmger is
ke -way cut and a key fitted into
the bearing. A lockscrew is also
fitted cnabling the system to be
temporarily held in a raised posi-
tion,

Recording is accomplished upon a
kymograph drum 4 inches in diam-
cter by 64 inches in height, rotat-
ing at a speed of one revolution in
approximately 11 minutes, The
drive is from the hour spindle of a
spring-wound clock suitably geared
up. Unless very carefully construct-
ed with specially cut gears, such a
system possesses considerable back-
lash, and a uniform time scale can-
not be established. For this reason,
the kymograph has been fitted with
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actual load, because the rate of ap-
plication is constant; in view of the
magnitude of the internal variabil-
ity, however, no useful purpose
could be served by such twelve-fold
increase in these values.) The sec-
ond value recorded is the time re-
quired to compress the sample to an
arbitrary thickness of 0.115 inch.
This point was selected because in
the majority of cases it falls in the
linear portion of the record and dei-
initely below the break-point. The
third value employed is the angle
made between a prolongation of the
linear portion of the curve and the
so-called base line, A fourth value
is secured by computing the ratio
of “time to reach 0115 inch” to
“time to break.” From these values
a single-figure tenderness score is
tentatively computed by the follow-
ing formula:

Tenderness score = time to break
+angle+ (ratio X 10).

Details of cooking testing proce-
dure.—A high-temperature thermo-
stat is employed for the actual cook-
ing and is so adjusted that the
water temperature in the heakers
falls between 95.5° and 96.0° C. T
oil is employed in the bath, a temp-
erature of 105° w 106° C. is re-
quired ; if, however, ethylene glycol
(commercial Prestone) is used, a
temperature of only 101.0° to 101.5°

Fig. 5. Hecording tendernuss tesler deiail o constant-head mercury delivery service.

a  time-marking device actuated
from a modified Telechron clock
marking every 15 seconds. A syn-
chronous motor drive would un-
doubtedly be superior to the clock-
work arrangement described and
might eliminate the necessity of an
independent time-marking system.
Load is applied to the sample at
a constant rate of approximately 12
g per second, by means of mercury
delivered from '™ the constant-head
device, In this apparatus, mercury
flows into the constant-level vessel
at a rate slightly in excess of its de-
livery to the loading flask, the sur-
plus” overflowing into a receiver.
With this arrangement the head
may be maintained constant within
1 to 2 mm. The orifice of the de-
livery tube is adjusted to deliver 57

c.e. per minute. Clean, redistilled
mercury is employed and the deliv-
ery rate checked frequently, as it
tends to slow down with time due
to surface oxidation. When it has
fallen to 55 c.c. per minute, the mer-
cury is removed and clc'an_sul by
spraying through dilute nitric acid;
the apparatus is also cleaned with
the same solvent.

A typical record obtained with
the tenderness tester is illustrated
in Figure 6, together with details
of the various characteristics of the
curves that have been found most
valuable in recording and interpret-
ing the results.

The best single index appears to
e the time from the start of appli-
cation of load to the break point.
(This value can be expressed as

C. is required. A 500-c.c. tall-form
lipless beaker is placed in the bath
and 250 ¢.c. of distilled water, previ-
ously heated to approximately 957
C., is added. The beaker is covered
with a watch glass and allowed to
remain until the temperature reaches
95.5° to 96.0° C. A 23-g. sample of
macaroni is introduced  and thor-
oughly stirred, Couking is contin-
ued ﬁ:r exactly 30 minutes, with
stirring at 10-minute intervals, The
beaker is then removed from the
bath and the macaroni drained in a
tared  basket for two  minutes,
weighed, transferred to a beaker,
and washed three times with cold
tap water,

The sample is stored under tap
water until required for the tender-
ness measurements which are made
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upon five strands selected at ran-
dom, drained and placed on filter
paper before locating under the
plunger of the apparatus,

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

Volume of dry macaroni.—This
determination is conducted with a
10-g. sample and a small volumeter
consisting of a 50-cc. Erlenmeyer
flask fitted with a ground-glass joint
and a measuring tube graduated
from O to 10 c.c. in 1/20 c.c. High-
boiling petroleum naphtha is em-
ployed as the displacing liquid since
water might introduce appreciable
errors due to swelling during the
determination, Borasio used water
and apparently determined the dry
)-olumc on the cooking test sample;
in our experience this prior wetting
introduces serious irregularities into
the tenderness results,

Water absorption.—This value is
computed from the increase in
weight upon cooking as outlined
above.

Volume increase with cooking.
—Originally, the measurement of
wet volume was couducted accord-
ing to the procedure outlined by
Borasio, with a sp:cially built volu-
meter. Examinatiom of a large num-
ber of results, however, indicated
that a very close relation existed
between wet weight and volume,
and statistical ana\ysis of these data
showed a correlation of 984, a value

MACARONI JOURNAL

sufliciently high to permit of accu-
rate prediction of the latter from
the former by the following for-

mula:

Volume of cooked macaroni=

— 8.81+41.0085 X net weight.

The volume increase may ue ob-
tained by relating the we! volume

August 15, 1939

to the dry volume; this latter value,
however, has been found to vary
on‘lfr within a very narrow range,
and for this reason it seemed unnee-
essary to ra:-y this phase of the
testing beyo- ¢ the determination of
water absorp ion,
(To be concluded in next issue)
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Only the FINEST
grade Durum
Wheat will make a
UNIFORM Semo-
lina.

A WELL KNOWN FAZCT

EASTERN SEMOLINA MILLS, INC.
Colburn S. Foulds, President

Executive Office, 220 West 42nd Street

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

New York, New York
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National Weeks

National Spaghetti-Noodle Week,
October 7 to 14

Plans for the general observance of
the Macaroni Industry's - third con-
secutive annual week are being made
with th. greatest care and with the
hope that it will attract the industry
support that it merits.

The dates for the annual event
recommended by The National Maca-
roni Institute, and unanimously ap-
proved by the manufacturers and
allieds at the New York convention
of the Industry last June include two
week-ends.  This is accomplished by
starting the week on a Saturday and
ending it the following Saturday.

Funds for its national promotion
will be solicited from manufacturers
and allieds interested in bringing mac-
aroni products 1o the special attention
of prospective new consumers, Plans
wherehy manufacturers  can  best
capitalize the opportunity will be an-
nounced as definite financial support
is assured.

Every macaroni-noodle  manufac-
turer will be invited to cobperate in
the proper observance of The Indus-
try Week, October 7-14, 1939,

National Retail Grocers' Week

National Spaghetti-Noodle Weck,
October 7-14, 1939, will be followed
immediately by National Retail Gro-
cers’ Week, October 16 to 21,

With the designation of the dates
by the National Association of Retail

srocers, claborate plans are being
made to make this annual event the
most successful ever conducted by
Nargus. Not only will it be a mer-
chandising event, but a broad educa-
tion campaign will be sponsored to
acquaint the general public with the
men and women who serve them as
retailers of their daily food.

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

Ready for Macaroni
Census

The United States Bureau of Cen-
sus has completed its plans for its
biennial census of macaroni-noodle
manufacture  for the year 1939,
Forms for the usual census report by
manufacturers will be ready for dis-
tribution shortly after the close of the
present year.

The 1937 Census of Macaroni
Manufacture which was ready for
distribution quite carly in 1938 was
made possible by the splendid co-
operation of the manufacturers in
making early returns, and since this
census _provided about the only re-
liable figures obtainable on the pro-
duction of this food, all manufac-
turers are urged to be equally prompt
in making their returns as early as
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possible after {:muary 1, 1940, Book-
keepers should be instructed now to
start petting facts and figures ready
for this very important report,

Data for the 1937 report was com-
piled from returns by 420 manufac-
turing  establishments, consisting of
319 establishments classified in the
Macaroni and Noodle Industry, and
101 establishments classified in other
industries (bakery, foods not else-
where classified and other industries)
which manufacture  macaroni  and

noodles as secondary products,
In 1937, the 319 reporting estab-
lishments caleulated that their total

production wias 636,921,220 pounds,
made up of 536,934,579 pounds of
plain macaroni, spaghetti, vermicelli,
ete.; 93941980 pounds  of  egy
noodles  and 6,094,666 pounds  of
plain or water noodles,  Adding 10
this the production of the 53 estab-
lishments whose output that year was
valued at less than $5,000 each, the
total production was considerably in
excess of 630,000,000 pounds in 1937,

What will it he this year? [Exact
and prompt returns by all the manu-
facturers will help to obtain valuable
and dependalile figures by the middle
of the coming year.

Get Champion
Prices
before you buy

THIS CHAMPION SEMOLINA RLENDER

SAVES TIME e SAVES HARD, BACK-BREARKING
LABOR e SAVES DIES e SAVES MONEY ...

The surest way fo increase profitsis lo cut production costs.
The Chaomplon Semolina Blender, illustrated above. is one
of the cosl-reducing unils engineered by Champion. Insures
sanllary handling ol the four, uniform sifling and removal
of all forelgn substances, plus perfect blending and cleanli-
ness of the dies. Speeds up production and improves the
quality of your products. Automatic operation and built for a
litetime of service with virtually no cost for upkeep.

Other Champlon profil producing equipment include Dough
Mixers, Welghing Hoppers. Waler Scales and Noodle Brokes
—all accurate and automatic in operation,

All Champlon Machinery Is reasonably priced and sold on
easy lime-payments with no carrying charges.

CHAMPION MACHINERY CO., Joliet, Iil.

Send me complete information regarding your Champlon Semolina
Diender and Sifter; also, price, terms and tell me about your Easy

Instaliment Payment Plan. 1 am also interested in securing a........

It Will Pay
You to Clip
and Mail
Coupon
for

Delails
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Seek Cease and
Desist Order

The enforcement division of the

National Macaroni Manufacturers’
Association has taken steps to get a
cease and desit order from the Fed-
eral Trade Commission against a
firm that is attempting to sell the
trade an ingredient that is considered
an adulterant, It claims to be “Vita-
minized Pure Egg Yolks,"*
. Members of the Association are be-
ing advised of the action and warned
against attempting to use ingredients
of thatnature, Action is predicated on
the theory, and probable fact, that the
material 1s being offered for use as a
substitute for egg yolks; further on
the grounds that such materials are
usually colored with carotene or other
coloring agents,

Steps are also being taken to watch

*The producers of the ingredient in their
literature imply that it is impossible to
detect the so-called vitaminized cgg yolks
and artificial coloring supposedly contained,
but the Macaroni Laboratory is sure that
it can casily detect the presence of this
roduct in any quantity in which it may
e used, either as an egg substitute or an
artificial color, .

the markets for finished products
containing this ingredient to ascertain
whether or not the suspected brands
are in violation of the federal and
state food laws.

Elected Vice President

Louis N, Brockway has been
elected a vice president of Young &
Rubicam, Inc,, and beginning August
15th will have charge of contact on
all General TPoods products handled
by the agency, according to an an-
nouncement by Raymond Rubicam,
Chairman of the Board. Mr, Brock-
way, in his new work, will succeed
Clarence E. Eldridge, who has re-
signed from the agency to become
a vice president of the General Foods
Sales Company, Inc.

Mr. DBrockway has been with
Young & Rubicam for nine years, all
of that ‘ime as one of the account
excculives on General Foods work.
Since January lIst he has been asso-
ciate head of General Foods contact
under Mr. Eldridge.

.

King Midas Luncheon Group

")

Annually the executives of the durum department of King Midas Flour
Mills of Minneapolis, Minn,, entertain the ladies who attend the conventions
of the National Macaroni Manufacturers Association. Here are pictured the
guests at luncheon at Radio City, New York, Tuesday, June 27, 1939. Among

those invited were:

Mrs. I. F. Vagnino, Kansas City, Mo.

Mrs. Louis S. Vagnino, St. Louis, Mo.

Mrs. T. Viviano, St. Louis, Mo.

Mrs, Peter Viviano, Louisville, hi

Mrs. Sam Viviano, Carnegie, Pa, and
daughter

Miss Jennie Cunco, Connellsville, I'a,

Miss Schreni .

Miss Rose Sarli, Kansas City, Mo.

ME" Jlnhn Larsen and daughiter, Tecumseh,

ich,

Mrs. Lester S, Dame, New York, N. Y.

Mrs, C. W, Wolfe, Harrisburg, Pa.

Mrs, Kaylor ’

Mrs. John Krahulee, Braidwood, 11

_Mrs, Thos. Cuneo and daughicr, Memphis,
. Tenn,

Mrs, E. T, Villaume, St. Paul, Minn,

Mrs. Albert S, Weiss, Cleveland, Ohio

Mrs. Ralph Nevy and daughter, Cumber-
land, Md.

'I'hhc': ;}ﬁ!lel Ronzoni, Long Island City,

Mrs, ). H. Diamond, Lincoln, Nebr,

Mrs. P. R. Wincbrener, Philadelphia, Pa.

Mrs, Alfred Rossi, Auburn, New York

Mrs, M, Procine, Auburn, New York

.\I“. G. LaMarca and daughter, DBoston,
Mass.

Mrs. W, J. Dougherty, Philadelphia, Pa,

Mrs, David Wilson, ﬁcw York, N. Y.

Mrs. W. F. Ewe, Minneapolis, Minn,

Mrs. Geo., L. Faber, Chicago, lllinois
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Macaroni Imports
and Exports

The Monthly Summary of Foreign
Commerce, published by the Bureau
of Foreign and Domestic Commerce,
for May, 1939, shows that the maca-
roni imports increased while the ex-
ports continued to decrease,

Imports

During the month of May, 1939,
the imports increased to 133422
pounds worth $13,524 as compared
with the figures for April, totaling
only 67,718 pounds, valued at $6,164,

The first five months of 1939 show
425,564 pounds of this foodstuff im-
ported at a cost of $41,683.

Exporis

Macaroni ' products continued to
drop off during May, 1939, ‘vhen only
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 $19,093.

The total exports for the first five
months of 1939 were 1,225,635
pounds valued at $95,511.

Macaroni products were exported

to the following countries during
April, 1939:

Countrics Pounds
France s savesciisntnstnsons vessses 490
Sweden ' coveisrinsnseiriies ee 2200
United Kingdom .....c00vias 10,803
[T, "Rt S S bt 40,079
Costa Rica i 2N
Guatemala Ho
Honduras 495
Nicaragua 1462
Panama, Repb. of.......... ) 6,323
Panama, Canal Zone,....... ene- 120
Salvador .ieeecesninnrsesnnns oo LBTY
Mexico ..0 R S vee 33,697
Newfoundland & Labrador....... I.J.ﬂ“-;
Bermuda svvvevrariianians e 1025
Trinidad & Tobago.... 3

Other Br, W. Indies
aba Tl e rennon
Dominican Repb. .
Neth. West Indies
Haiti ooouee

Colombia .. 730
Br. Guiana 300
Sirinam ... b .
Peru iieiiveveissssoessnanes ARt |
Venezuela oecveenvinens abssaneiy £ 508
British India ....oivievisiienennns 12
ChinR s ivesdaasavevsass Geeitar ity 292
Netherland Indies ..... o) Viens 9H
Hong KOng «..civeeasenss 7 762
Philippine Islands o, .vvveverrnenns, 24275
Br. Oceania vovesveessessnres 231
Fr. Oceania voivaessrsnnne easty 1 DO7
New Zealand ..... T 96
Br. East Africa ..ooovvvivnisinase 20
Un, of So. Africa..c..cuues arangsesin 780
LN L e et sesnsssassscsin vivaal
Mozambique +vuvvineriniiiineinsns 30

TOTALY Rty ++. 180,470

Insular Possessions
Alaska  ....000s oee 39953
Hawaii ....00 Y 7
Puerto Rico . L2711
Virgin Islands .....ovviiurnieniess 1,702

TOTAL..vveveeressnne 244593
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OB Dad MacNoodle
says:

Questions Stimulate
Action

A successful salesman told me, *'1
never yet met a buyer who could not
be made to talk by asking him ques-
tions. Some of these birds who sit
back with the wisdom of an owl in
their faces and the brains of a gnat in
their heads, are hard to get started.
But they will answer questions if [
ask enough of them."

There may be something in that
method, At all events it is important
that the prospective purchaser be in-
duced to talk. An old manual of the
Curtis I'ublishing Co. contained this,
in urging the questioning method:
“Don't let things lag. Keep every-
thing coming your way; that is, so
arrange it that everything said is in
vour favor, asking questions to keep
it that way."

A salesman may combine the quali-
fications of Vash Young and Dale
Carnegie and yet get nowhere with a
customer who will not open his head,

- save o yawn,

Questions, skilfully chosen, a sup-
ply of them kept in reserve for use
wfmn needed, will certainly bring re-
sults, even though the replics may not
be answers,

It is a salesman's business to know
all the answers when he encounters

sharp, questioning customers, but it .

should be his business, too, to know a
lot of the questions,

Questions are apt to be the only
solution to the problem of how to find
out what those “strong, silent men"
are thinking, And if you do not know
what is in the prospect’s mind, how
can you expect to meet the objections
he is mentally making.

Abraham Lincoln once declared:
“There are two things even God Al-
mighty doesn't know; how an lllinois
jury will decide and who a widow will
marry,” To these might be added:
“What the buyer is thinking who will
not talk.”

Few salesmen are sufficiently psy-
chic to read the mind behind the poker
face of a prospect physically present
but mentally absent, and it seems al-
most futile to go on hammering away
on one fact or yammering about an-
other, just haping to strike fie by ac-
cidentally touching what is in the
buyer's mind,

We come nearest being just in our
Ihough.u of others when we are gen-
erous in our thoughts of others.

THLE
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Will Adjust Wage
Law Complaint

The Chicago Macaroni Company,
Chicago, lllinois, which was im]iclud
last month charged with violating the
Federal wage and hour law, has taken
steps to settle the matter, according to
Mr. Steve Matalone, president of the
concern, “Charges against the firm
were due to the fact that a few
months ago we were rushed with or-
ders and had a few men work over-
time. Instead of paying them time
and a half, we paid them the regular
way," says Mr. Matalone, “At this
writing we are pleased 1o state that

this little incident is being straight-
ened up.”

The indictments charge the com-
pany with not paying the 25¢ per hour
required under the wage and hour
law, according to press notices of the
action, with not paying time and one
half for overtime, and ialsification of
work records or failure to keep work
records,

The Chicago Macaroni Company,
according to the indictment, employs
nearly 200 persons, has an annual
payroll of $165,000 and did a gross
business of more than $2,000,000 last
year. It claims a daily capacity of
175,000 pounds.
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FIRST QUALITY
AT LOW COST

 smooth in operation.

CH A-H'L g EI_M ES eneineering wu.nlks‘
213 nfuqﬁnéu it quaa,'a e SINCE 1851 . :

You can produce first-qualily
macaroni at a surprisingly low
cost . . . with an Elmes Hy-
draulic Macaroni Press. Many
leading manufacturers are do-
ing it.

These presses have large pro-
duction capacity. They are
built to withstand hard daily
usage throughout long service
lite. In keeping with other
Elmes equipment these maca-
roni presses are precision built
by an organization having
many year: of experience in
this field. They are highly ac-
curale in construction and

Send for complete spacifica-
tions.
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Charles C. Rossotti

Married

Popular Executive of Rossotti Litho-
g Company Takes a

Successful Grocery Executive
as His Wife, July 22, 1939

Having announced his engagement
and approaching marriage at the re-
cent  convention of the National
Macaroni Manufacturers Association

THE
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The happy bride is popularly
known as “Betty.” She is the vice-
resident of her father's firm, a large
importing and wholesale grocery or-
ganization. She was born and raised
in Pittsburgh, Pa,, spent a year in
Florence, Italy, after completing her
high school work and on her return
attended a finishing school in Vir-
ginia. After graduating from the
University of Pittsburgh, she became
associated with her father and since

ON HONEYMOON'S TRAIL
Charles and Bolty start on their honeymoon that will take them
to Canada, Mexico and all points Wes! in the United States via aulo,
train and plane. The bappy bride was Miss Elizabeth Victeria Osscla
and the proud groom i{s Charles C. Rossolt, both well known
macaronl-noodle manufaciurers,

in New York City last June, Charles
C. Rossotti, vice president of the Ros-
sotti Lithographing Company of New
York, became a benedict on July 22,
1939. His bride was Miss Elizabeth
Victoria Ossola, daughter of Mr.
and Mrs, sl{.-u::k Ossola of Pittsburgh
and New York City.

The simple, but impressive wed-
ding ceremony, performed in St
Mary's Church, Alexandria, Vir-
ginia, was witnessed by members of
the two immediate families and many
friends. This was followed by an
informal reception that was attended
by scores of relatives and friends
of the two youngsters. The day was
of double significance to the groom,
being his birthday as well as his wed-
ding day. “On that day, I was 36
years old,” said the proud benedict,
“and T knew of no better way to
celebrate it than by taking unto me
a wife to share my fate”

has been in charge of the New York
branch of the firm,

The groom, who prefers to be call-
ed “Charlie,” is vice-president in
charge of sales of the Rossotti Litho-
graphing Company, North Bergen,
New Jersey, He entered his father's
business in 1921 and with his brother
Alfred helped to make it one of the
largest concerns that supplies the
macaroni-noodle manufacturers 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 States, Mexico and Canada
by rail and plane, and plan to be
at home to their many friends at
Tracey Garden, Englewood, N. J.,
after September 1st. En route west
cn their honeymoon they were given
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receptions at “Connellsville, Pa., Ly
Vice President Joseph J. Cuneo of
the National Association; at Chicago
by Directors A. Irving Grass and
Frank Traficanti, and in Lincoln
Nebraska, by President and Mrs. |,
H. Diamond.

More Information for
Employes Regarding
Their Company

Better company relations with th
public and within the company usual-
ly result when employes are reliably
and regularly informed concerning
their company's general plans, policies
and problems. This seems to be the
conclusion reached by many of the
160 companies whose methods are de-
scribed in a new report “More In-
formation for Employes Regarding
Their Company” just issued by the
Palicyholders Service Bureau of the
Metropolitan Life Insurance Com-
pany.

A significant fact disclosed by this
study is the increasing attention being
given to finding out what employes
want to know about their company
before stzrting a program of educa-
tion. The questionnaire technic, found
to be extremely helpful, is discussed
and the actual results of one typical
questionnaire are given,

An analysis of the contents of va-
rious media used to reach employes is
given in a summary table. This
shows more than 100 different sub-
jects and answers to the question
“What are companies telling their
employes "

A considerable portion of the re-
port is *taken up with descriptions of
various .ypes of media used for in-
forming employes, the extent of their
use, their relative merits and the con-
ditions under which each seems best
suited. To offer a lypical picture, the
complete e¢mploye-information  pro-
grams of three companies are oul:
lined.

Resigns

H. W, Kestila, for the past 8 year:
employed by Keystone Macaroni Mfy
Co., Lebanon, Pa., has resigned hi
position with that concern. Turing
the time Mr, Kestila worked a: Key-
stone, he was credit manager, sales
manager and purchasing agent.

Before coming to ﬁeystnnc, Mr.
Kestila was employed by Washburn
Crosby Company as assistant sales
manager in the Semolina and Rye
Departments,

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 cases, and macaroni paper.
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Conditions Favor High
Domestic Prices for
Wheat, in Relation

to World Prices

Conditions continue to favor high
domestic prices for wheat relative to
world prices, the Bureau of Agricul-
wral Economics states in its current
issue of The Wheat Situation, Prices
in foreign markets are depressed by
prospects of the largest wheat sup-
plies in history, and prices at Liver-
pool have dropped to the lowest level
in modern times.

Domestic prices have remained in-
dependently strong, in comparison, in-
fluenced by a prospective United
States crop very little above the an-
nual domestic disappearance, a large
proportion of wheat being placed un-
der loan, 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 only 6 cents low-
er than for June 1938, while the price
of parcels at Liverpool averaged 36
cents lower than a year earlier,

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

supplies of last year. References to
world production and stocks report
exclude the Soviet Union and China,
The 1939 world production is now
tentatively placed at about 4,090 mil-
lion bushels, which is about 480 mil-
lion bushels less than the record crop
of 1938. This reduction, however,
only partly offsets an estimated in-
crease of approximately 600 million
bushels in world stocks of old wheat
carried over, The stocks on July 1
are tentatively placed at about 1,200
million bushels compared with about
600 million bushels a year ago.

Production in the Northern Hemis-
here may be about 3,615 million
hshels, or about 380 million bushels
less than a year ago. Significant de-
creases, compared with 1939, are in-
dicated for the United States and
Europe, while larger crops are esti-
mated for Camada and Northern
Africa, The United States crop is
estimated to be 214 million bushels
below the production last year and
the European crop about 215 mil-
lion bushels less than in 1938, In the
Southern Hemisphere seeding is near-
ing completion and present indica-
tions pomnt to a somewhat smaller
crop in Argentina, but a slight in-
crease in production in Australia,

European wheat stocks have heen
greatly increased during the past year

ciac LI ua bt p it
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and world trade in wheat amd Hlour
in 1939-40 may not be as large as in
1938-39, It is possible, however, that
political and military considerations
in Europe might induce further large
purchases during the year. In the
European exporting countries pros-
pects  are again  for large crops,
although signiticantly below the record
production of a year ago.

A United States wheat crop of 717
million bushels was indicated as of
‘Inly 1. This is about 15 million
wshels larger than the average do-
mestic disappearance during the past
2 years, and about 30 million bushels
larger than the 10-year (1928-37)
average, I exports should turn out
ti be near the 10-year (1928-37) aver-
age of about 70 million bushels, a
crop of this size would cause the
carry-over on July 1, 1940 1o be
significantly reduced below that for
1939, which is estimated o be about
265 million bushels.

Where some are goaded to despera-
tion; others are prodded to destina-
tions.

So few meet with success because
S0 many expect suceess to meet them
half-way.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS~LESS REPAIRING
LONGER LIFE

LESS PITTING -

57 Grand Street

New York, N. Y.

THE STAR MACARONI DIES MFG. CO. I

Ask us to send you complete Information,
promptly do sa without obligation.

PETERS MACHINERY CO. ll

4700 Ravenswood Ave. 7/

/

CIELLOPHANE USERS

... WHO ARE HAND WRAPPING

Investigate
this
PETERS

CELLOPHANE
SHEETING

MACHINE
and save
10-25%
of cost
el B o g g

2" to 24" wide x 3" to 28" long
on this fully automatic machine.

When Stacker Table Is filled, machine automatically
stops.
able, cperates from eleciric light socket and re-
quires foor space of only 3'x 4,
and Electric

No operator s required. Machine is port-

Slitter, Counter
ye Attachment furnished, il desired.

It will be a pleasure to

Chicago, !H.
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“Quickies” Are
Introduced

A rose by any other name smells
just as sweet, By the same reasoning,
clbow macaroni by any other name is
the same delightful and satisfying
food but with added appeal.

Minnesota manufacturers like to
call their macaroni products prett
names. There are the “Creamettes”
by The Creamette ComEanK. Minne-
apolis, and now comes the Minnesota
Macaroni Company with the name
“Quickies.” Introduced last month,
here's what the press says of the prod-
uct, the producer and the advertising
campaign that introduced the common
shape of macaroni under an alluring
name:

vickies, an absolutely new and
quicker cooking macaroni made by
the Minnesota Macaroni Company,
was introduced to the retail trade with
the biggest advertising and merchan-
dising campaign ever presented for
macaroni in St. Paul,

Advertisements appear in the St
Poul Dispatch-Pioneer Press four
times a week from the start of the

campaign in February right on into
November. This consistent barrage

of advertising in the Dispatch-Pioneer
Press is bound to make customers buy
Quickies. And when the housewife
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buys Quickies she also buys related
items,

Scventeen downtown and neighbor-
hood theaters are showing Quickies
movies for thirty-three theater weeks.

There are thirty-eight billboards in
St. Paul, illuminated and regular,
showing the package and the premi-
um,

Store and window hangers, in four
colors, sell the merchandise.

Macaroni, Spaghetti

Grow in Popularity

Here's how the Gasette of Charles-
ton, W. Va, puts it: Even on the
warmest days we find at least one
hot dish on every dinner table. What
could be better than macaroni or
spaghetti, served the way the family
likes them best, plus a combination
summer salad, cool drink and a dvs-
sert? There is no meal more nou:-
ishing that can be prepared as quick-
ly with as little heat, And there is
none more economical,

Macaroni and spaghetti are becom-
ing popular as salad bases with el-
bows, green vegetables, eggs, pickles,
ketchup, and mayonnaise.

Credits Fresh Air

The following taken from the One
Hundredth Anniversary: edition of
The Herald-News, Joliet, Illinois

What User Says!

These rugged portable unlis are saving ﬂmnli in mmr
noodle factorles. Built to last for years, Furnithed complete with attach-
all machinery,

, N. Y., says, "It saves repairs

ments for cleaning entire plant and
LaRosa Macaronl Company, Brookl
for us and does a real cleaning job."
Write today for new catalog, lst of

BREUER ELECTRIC

m‘tt ~AnlA BREUE

Aﬁ?TOI

* PORTABLE |

50786 N. Ravenswood Avenue, Chicago, Illinols

CUT COSTS

3 WAYS WITH A

BDREUER'S BALL BEARING

TORNADO

INDUSTRIAL VACUUM
CLEANER

Powerful suction (1 H.P,
G. E. motor) pulls dust,
*  dirt, flour and semolina that
breeds insects and molds,

lenders, n’
Saleguards your products
and  equipment; proves
working conditions,

Cuts  power billa, motor

2_ malntenance and bearlng re-
gllumnu by cleaning out
estructive dust; reduces fire
hazards,

Sprays Insecticldes, Readily
converted Into a werful
sprayer, throwing a fine misnt
At penetrates every crevice,

macaronl and

{ users and free tria] offer,

MFG. COMPANY

R'S.BALL BEARING

RNADO

NDUSTRIEL VACUUM CLEANER,
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(May 14, 1939), has an interesting
industry angle:

Fresh air plays an important pan
in the production of macaroni, which
is one of the reasons why the Bossi
Macaroni Company is located at
Braidwood. Officials of the plam
claim that macaroni dried where the
air is fresh and sweet gives the maca-
roni a better flavor.

The Rossi Company is the third
oldest macaroni manufacturing plant
in the United States and its products
are used extensively throughout the
nation.

Strangest fact about macaroni prod-
ucts is that the size and shape de-
termine the taste, With very little
change in the ingredients, spaghetti,
four kinds of noodles—sea shells,
rings, alphabets, rosa marino—and
vermicelli are made as well as the
macaroni.

Forty men and women are em-
ployed at the Rossi plant.

Truly a Melting Pot

America is truly the melting pot of
the world. Another proof of this is
the following item from the Standard-
Times of Bedford, Mass.:

“The Priscilla Alden Club will
hold a public dancing and whist party
Friday evening at Alsace-Lorraine
Hall,

“The committee in charge consists
of Mrs. Mary Longhi, Mrs. Edith
Sgarzi, Mrs. Adele Canevazzi, Mrs.
Romana Pirani, Mrs, Marmelina Bal-
boni and Mrs. Angelina Lenari."

One and Only Driving Lesson

If an automobile driving novice
were permitted only one driving les-
son, none would be more instructive
and effective than the following:

“Always Expect the Other Fellow
to do the Wrong Thing. You arc
then in a Position to do the Right
Thing.”

Rely on the other fellow to slow
down, or depend on the other driver
to give you the right of way—he'll do
it only four times out of ten, accoril-
ing to a recent highway survey in
Massachusetts,

Too many of us put too much faith
in the ability and good intentions of
the other driver. Cromwell once
said, “Trust in the Lord, but keep
your powder dry."

Do not depend on the other fellow.
Slow down instead of expecting that
the other driver will step on his
brake. Yield the right of way when
there is a question. Keep your car
in such shape that you can meet all
emergencies instantly,

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

Tomorrow's Profits

SET UP your macaroni and spa-
ghetti cartons with this fully auto-
matle PETERS SENIOR CAR-
TON FORMING AND LINING
MACHINE at speeds of 350-60
cartons per minute, For produce
tlons of 30-40 cartons per minute,
adjustable JUNIOR Model equip-
ment s available,

CLNSE your macatoni and spa-
ghetdl cartons with this [ully auto-
matle PETERS SENIOR CAR-
TON FOLDING AND CLOSING
MACHINE at speeds of 50-60 car-
tons per minute, JUNIOR Model
:afsl ment also available to close
30-40 cartons per minute.

Send us samples of your cartons or mdvise thelr sizes. We will be pleased
to recommend machines to sult your requirements.

PETERS MACHINERY CO.

4700 Ravenswood Ave. Chicago, M.
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QUALITY SEMOLINA

DURAMBER

EXTRA FANCY
NO. 1 SEMOLINA

[ [ ] [
IMPERIA
SPECIAL
NO. 1 SEMOLINA

~ FANCY
DURUM PATENT
[ ] [+] L

AMBER MILLING CO.

DAILY CAPACITY—2,000 BARRELS
Millers

Exclusive Durum

. Tuoumas

J. F b Ninneapolis  yi, Frek s Gent bor.

President

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Ik neaders
Mixers
Cutters
Brokes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Ceater St.
N. Y. Office and Shop  New York City

PRESS No. 212 (Speciul)
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Cellophane at the Fair :

. Macaroni-noodle manufacturers who were in New York City in June attend-
ing the convention of their industry took advantage of the special day set
aside by the management of the New York World’s Fair to visit the many
interesting exhibits on the fairgrounds on Macaroni-Noodle Day, June 28,
1939. An exhibit that few overlooked is the du Pont's “Wonder World of
Chemistry.” The manufacture of this valuable packaging material is explained
by pictures and lectures and its many uses explaincdg.

A lecturer tells just how cellophane is made, using a scale model of a
casting machine to demonstrate the Erocess. One of the girl attendants dis-
cusses the uses of the material and holds aloft sample packages on which it
is employed. Tood products are well represented. In the accompanying cut,
the girl is shown displaying macaroni packages,

“Since the first day of the New York World's Fair, 13 per cent of the
total gate visited du Pont's exhibit,” says Mr. H. B. Putney, merchandising
manager of the firm. “A little simple arithmetic will convince you of the
impressive crowd that has been handled to date.”
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C. B. Schmidt Cools Off
in the Fair's Igleo

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

Mr. Schmidt revealed he is ex-
tremely interested in air conditioning
and that he has been the proud owner
of a Carrier installation since 1918,
At that time, a young engineer by the
name of R: T. Tree, who is now Car-
rier District Manager in the New
York area, installed an air condition-
ing unit in his plant,

According to M.. Schmidt, air con-
ditioning has stepped up production
from 30 barrels of dried macaroni a
day to 135 barrels.

The Carrier exhibit at th: World's
Fair is a gigantic Igloo with “snow”
incrusted walls, “Northern Lights”
play from the Igloo’s ceiling, provid-
ing a magnificent spectacie,

Canadian Durum
Research Specialist
Goes to Fargo

L. D. Sibbitt, who has been a mem-
ber of the staff of the grain research
laboratory of the Board of Grain
Commissioners, Winnipeg, Canada,
for the past nine years, has been ap-

inted assistant cereal technologist,
North Dakota Experimental Station.
Mr, Sibbitt took over his mew 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 for
the grain commissioners’ research lab-
oratory. Prior to this work he was
engaged, under the direction of Dr.
W. F. Geddes, former chief chemist
of the laboratory but now with the
University of Minnesota, in spring
and durum wheat research,

Ol necessily, o good die, responsibly and
for less.

Responsible | 1|
their dies and repalr work from:

F. MALDARI &

keen and efficlent in the management of thelr b

A MATTER OF VALUE

ditlonally g teed, must needs be priced al just so much. It cannot be sold

usiness, realize this and profit by purchasing

BROS., INC.
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Smaller World Wheat
Crop in Prospect

Spread Between Domestic and
Bri*ish Prices Expecled
to Widen

The Bureau of Agricultural Eco-
nomics sees prospects of a smaller
world crop o} wheat this year com-
pared with last. Basis is the acreage
reduction in the United States, and
indications of smaller yields per acre
in Europe. Increases are expected in
Canada and North Africa.

The Bureau says that estimates of
area and 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. (Figures
are exclusive of Soviet Russia and
China.) Production in the Northern
Hemisphere totaled  3,982,000,000
bushels last year—an =!!-time high rec-

rd,

In. the Southern Hemisphere, pro-
duction may be about 75,000,000
bushels smaller than last year, “if
growing conditions are about average
for the remainder of the season . . .
Accordingly, world production may be
expected to total close to 600,000,000
bushels below the 1938 harvest,” the
Bureau added. The 1938 world crop
was 4,555,000,000 bushels.

To the production this year must be
added the carry-over of wheat on July
1. The world carry-over on July 1,
will “about double” the 1938 figure,
the Bureau said. The carry-over on
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ﬂuly 1, 1938, was about 600,000,000
ushels.  Of the total carry-over this
July 1, it is expected that about 54
per cent will be had by the 4 major
exporting countries, about as follows:
United States, 22 per cent ; Argentina,
17 per cent; Canada, 11 per cent;
Australia, 4 per cent.

Domestic prices of wheat have heen
continuously above world prices since
last Dece=ber. The Bureau said that
“the spr¢ ' of domestic wheat prices
above Th wheat prices for the
1939 crop .. average wider than for
the 1938 crop, as a result of smaller
prospective domestic wheat supplies,
the higher Federal loan rate on wheat,
and the continuation of the export-aid
program.”

The Julv 1 carry-over of wheat in
the United States was estimated by
the Bureau at about 265,000,000
bushels. Of this total, about 200,000,-
000 bushels will be hard red winter
and hard red spring wheats, it was
stated,

Mill Increases Capacity

With the addition of a new 400-
barrel unit to its durum mill at Rush
City, Minn., the Amber Milling Com-
pany of Minneapolis, Minn., now op-
erates a mill with a capacity of nearly
2,000 barrels daily. It will be in a
better position than ever to take care
of orders for mixed cars of semolina
and durum flour.

John F. Diefenbach is president of
the milling firm and E. J. Thomas is
vice president.

July Flour Production Shows Sizable Increase

Mills which represent abiout 64% of the total flour production of the United States

T TR T P
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reported to The Northwestern Miller that they producel, in aggregate, 5,007,539 bbls
of flour in July, compared with 5588878 the previous menth, 5878087 the same month
last year, 5,531,569 in July, 1937, and 6,220,708 three years ago,

Although output of major spring wheat mills of the Northwest changed little durinﬁ
the month and southwestern mills gained over 21,590 bbls, Buffalo mlls slipped bac
about 23,325 bbls. This was more than offset, however, by large gains made by mills
m Ohio, Indiana and Michigan, including those at Toledo, which reported almost a
00,000-bb! increase. More than a 45,000-bb] gain was registered by mills of Illinois and
castern Missouri, including Chicago and St, Louis, but Pacific Coast production dropped
back by more than 21,000 bbls. i . ]

Details on the month's production, by scctions, is given in the following table:

TOTAL MONTHLY FLOUR PRODUCTION

Output reported to The Northwestern Miller, in barrels, by mills representing 64% of
the total flour production of the United States:
Previous ,—-———-—]ll‘;lj-?

July, 1939  month 1938 1936

Northwest voveesssesessasssensins oo 1151745 1,150,578 1,229986 1,079,694 1,568,171
Southwest 2,052,102 2030510 2,177,571 2421815 2238423
Buffalo ..vvveeeennes Cevma e b SR 824,297 B47.621 B51922  R27714 931902
Central West—Eastern Div. ........ 471,662 412020 422059 279,095 30,091
Western Division ..oovivvnnens 1,685 256,47 297921 Z8BH 311,661
SOUHEASLINY, v o vsvemensmsinnps damsns 122,379 131960 400,101 325222 366,124
Pacific Coasl ovvvvrvisirananninnes 750,742 406,524 39,220 404,330
Totals.eeeiressnass TR AR 5,667,539 5588878 5,787,087 5,531,569 6,220,708

Appointed Plant Manager

W. E. Roys, who for a number of
years has been employed as an exee-
utive in the production department of
The Foulds Milling Company's plant
in Libertyville, [linois, was recently
appointed plant manager 1o succeed
(r. G. Hoskins, who resigned in June,

Robert 1% Brown will represent the
firm in the National Macaroni Manu-
facturers Association,

National Cereal
Pro_duct: I.uborutqrie:

jamin B, Jacobs, DI
Consulling and analytical
chemist, specializing in all
mallers involving the exam-
ination, production and la-
beling of Macaroni and
Nocdle Products.

Laboratory—No. 30 Front Bt., Drooklyn, N. ¥.
Offices—No. 2 Orace Court, Brooklyn, N. Y.

N'B. zgn Eye 8t. N.W., Washington,
Brooklyn '"Phones

CUmberland 6-2549
TRlangle 58204

w“hlui;uu. D. C
‘Phones

REpublic 3081
ADams 8015

“"CHEESE"”

The manulacture and distribution of
[talian type of cheese ls our business.
GRATED CHEESE Is our specialty.

Are you using, or planning to use,
graled <heese in one way or another
In your producis? Il you are, you owe
It 1o yoursell to write o our head-
quarters. We may have Information
which would interest you.

Quality and price will meetl your re-
quirements.

STELLA CHEESE CO.
851 West Randolph SL Chicago, IIl.

AVAILABLE
AN AGGRESSIVE EXECUTIVE

Capable ol Assuming Full Man-
agement of Macaroni and Nocdle
Plant.

Broad Experience In Sales and
Purchasing and in all Phases ol
Macaroni Operations.

Thorough Knowledge of all Maca-
ronl Outlets on Easlern Seacoast.
Married. Will Go Anywhere,

For Further Information or Personal
Interview, Address Box 335, Maca-
ronl Journal, Braidwaood, Nllinois.

— Macaroni Boxes of Wood Our Specialty —
KANSAS CITY SHOOK & MANUFACTURING CO.

Wilson, Arkansas

Sales Agent=A. . Shearon, Marked Tree, Arkansas
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Successor 1o the Old ];wmnl—ruunded by Fred
Decker of Cleveland, Ohio, in 1903

Trade Mark Registered U, S. Patent Office
Founded In 1903

A Publiestion to Advance the American Macaroni

THE MACARONI JOURNAL

plant of the Calcasien Macaroni
Company, 706 Railroad Avenue, and
sec the interesting way in which the
fan&m!fl French Maid products are
made,

Receiver Sells

August 15, 1939

BUSINESS CARDS |

S i il g e A R

August 15, 1939
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“Quality Insurance™ Is the Best Policy

v Ul onl mazivd Ationa a ’

g Gt R ™, 522057 - Noodle Assets Don’t Take Chances=You Can Depend On
R4 ited by the Secretary-Treasurer, P. O, Drawer

}‘:'l No. 1, Draldwood, Ifl Sa(l:e oﬁf Bl:ele}:bon Company Is va C
(I PUBLICATION COMMITTEE onfirmed by Judge McDonald E
Vi J, H. DIAMONG. s veresrnssneanns Presl . I GIVE

,é« L ﬁxi‘:':':."l"%':ﬁ.. i Generad 'iE%‘f'EEE Edward L. Lewith, receiver of Blue YR Us ATRIAL A- / -A- NO. 1 SEMOLmA

R:;bbgn I‘;’lo?&[e Cosmpnny, Incorpora;— ) p
ed, Sout ain Street, on May 19, ¢
1939, sold the assets of the ﬁrtt{:md NATIONAL CARTON CO.

FANCY DURUM PATENT FLOUR

BUBSCRIPTION RATES

o e

Pt e e et M o T

TSt sy ey P B . it 5 e g i

iR ey ol T e VW R a it et

i & United States and Carida,.,veu,, $1.50 per year
{e Yo fes, | 2dvance ! the ‘sale was confirmed in an order JOLIET ILLINOIS. ’ T
I-;E‘i’{ R coorn A LI MY signed by Judge Michael F. MeDon- CAPITAL DURUM GRANULAR
gk Back Coples o IIIIIIIIININNNN -
s The business was sold to Attorney | MERCANTILE COLLECTIONS
i SovtiA orice Herbert M. Dall for $6500 In tash, | orcua STANDARD DURUM FLOUR
1814 e O MMUNICATIONS—The  Editor  solicits  with the provision the sale be subject FOR
1k w, cles of interest to the Macaroni . "
11!; Induatry, | AUl masters lniended for iblication t(t:: a lien of the Clermont l;igchmc N. M. M. A. ’ "
Myl (reder) orial Office, . Braldw o ompany amounting to $4,496.19,
) B e o ey o o | WRITE= 3} A Quality Product for Your Every Requirement
fis) resporatbility for, views ‘or opinions expressed by preliminary hearing in the courthouse For Bulletine of Claims Flaced,
) m:lribmio"' and will mot knowingly advertise b i ' by the Industry.
ponsible er untrustworthy concerns. said: “I cannot disclose the names
NAL® publishers of THE MACARONI JOUR- of the persons I represent at this fg'{m”m;'.mw'cm..'“_
furihed”ciber Tor e adveriing 'or rending  time.” CAPITAL FLOUR MILLS
REMITTANCES—Maske all checks or drama  LNC €as€, started as an "quig suit, | CREDITORS SERVICE TRUST CO. IN
fprable to the order of the Natlomal Macaroni went before the Luzerne County SELRERS Lo Bu“ﬂnkmuaw C.
Sy o Court during March term under the Lou OFFICES
ADVERTISING RATES lrll?:dull?fz‘b&:thl(\)'gd Ilélagnw. ;; all. vs. e CORN EXCHANGE BLDG. MILLS
Diplay, Advertilag........ i 2 ompany, Inc. CLASSIFIED TISEMENT
WERPABIITISE M GRS Balanis and others are former em- AL B SN
ployes of the company who started WANTI;:D—tOn_e usedv:rtiu(l!plresg l.ul/;';
1 or approxi sixe; one u horizontal
Vol. XX1 AUGUST 18, 1939 No, 4 the auilto collect back wages, They pruup or :I?:nancculs; one knc:f.lcr; also dies

Proud of Home Firm

The citizens of Luke Charles, Lou-
isiana, are proud of the modern mac-
aroni factory that operates in their
home city and of the “French Maid"
brand manufactured therein, accord-
ing to a recent issue of the American-
Press of that city.

"Of much interest to young and
old alike, are the modem processes
used by the Calcasieu Macaroni Com-
pany, one i Lake Charles’ newest in-
dustries, in making the popular brand
of spaghetti and macaroni known as
French Muid.

In the spotless and sanitary factory
in this city under the direction of
A. N. Natali, president of the firm,
French M:id products are manufac-
tured for wholesale distribution in
all of Southwest Louisiana and east-
ern part of Texas.

All families in Lake Charles and
the surrounding territory are invited
by Mr. Naiali to come down to the

asked for the appointment of the re-
ceiver,

Packaging Institute
to Hold Convention

The first annual meeting of Pack-
aging 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 formation of a Packaging Supplies
Division, as the third division of the
Institute, which already has Packaging
Production and Packaging Machinery
Divisions, comprising the former
members of the Production Managers
Association and the Packaging Ma-
chinery Manufacturers Institute.

The establishment 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-

and other used et]u_ipmnm. All in good con-
dition, Address PTO, c¢/o Macaroni Jour-
nal, Braidwoad, Illinois.

There are two hundred WHOLESALE
GROCERS in the_British Isles. Can they
sell your products? Complete list sent you
for $7.50, R. C. Taylor, 331 Arch St,
Philadelphia, Penn.

provement, standardization, techniques
and methods of packaging, and to co-
ordinate their efforts.” ,

Firms engaged in manufacturing,
importing or marketing supplies used
in connection with packaged goods and
packaging machinery are eligible to
membership in the gupplies Division.

An industry program, to be submit-
ted to the annual meeting in October,
was presented for discussion at di-
rectors’ meeting by George R, Web-
ber, Chairman of the Program Com-
mittee. Among current Institute ac-
tivities is issuance of a bulletin pro-
viding for inter-industry exchange of
technical information,

William M. Bristol, Jr., Bristol-
Myers Co., is President of the Irsti-
tute,

2710 West 35th Street, Chicago

We have uolved the infestation problem for some of the largest macaroni faclories in the Midwest.
We can help you solve your problem. Consult us without obligation. J

INDUSTRIAL FUMIGANT COMPANY, INCORPORATED
Members Chirago Chamber of Commerce
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nd

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

Renowned Manufacturers
OF

MACARONI—MNOODLE 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: OUR OWN PAGE OUR MOTTO: FOR THE MACARONI OF TOMORROW

EDUCATE Firste-*
ELEVATE

National Macaroni Manufacturers e Clowmont Introduces
ORGANIZE Association Thenes
HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER

OFFICERS AND DIRECTORS 1939-1949 i
J. 1. DIAMOND, President Gooe, Food Product Cou Lintln, Nebr ‘ Has No Piston, No Cylinder, No Screw, No Worm

Co.,
Vice Pmim:.. nl ‘corp., Connelisville, Pa.
?, "R, WINEfmF. NER, A +os s Krumm Macarcud lnc.. l’hlhd-:lphin Pa.
I. R. JACOBS, Director nl Rcu vee .......2 Grace

M. . ONNA, Secretary-Treasurer, veesvansnsnrisnsnsris .........hraidwood. Illinels

Sam Arena, V, Arena & Sons, Inc., Norristown, Pa.
F, Hurke, Ghi llune I!lclruﬂk Corp.. Sealtle, Wash,
G. D, Del Rossi, Rousl Co., Providence, R. 1. , Vagnino, Faust “‘clmni.e:. 81, Loul ™
B. De Roccan, San Diem Macaroni M{g. Co. Inc., b.m Diego, Calil. W T ano, Kentucky Mlumni 'Ca., In:. l.uu‘ulllu. Ky.
A. Irving Grass, 1. ], Grlu Noodle Chlr-l[(‘:. bc . Wz'll Welss Noodle Co., Clevela nd‘ Ohio,
Albert Ravarino, Mound C“ﬂ Macaroni Co. ull W. Wolfe, Megs Macaroni Co., Harrisburg, Fa.
E. Ronzoni, Jr., Ronzom Macaroni Co,, fne.. Lnn' llllm‘l City, N. Y, Funlu\.?.nn'luu. he Atlantic Macaroni Co..ln:.l.oul Island City, N. Y.

An Original Type of Continuous Automatic Macaroni Press

President and Secretary Conference ——

Association Policies Discussed, Activities Planned and et i - Bla QUL Npesg

s ; : X Is a rolling proe-
Committee Appointments Completed . ‘ T ; .

ess; will work with
soft or firm dough.

{ e ] \ ; ' Suitable for short
To carry out the proTlm approved by the members of the National Macaroni Mlnul'acmren Assoclation at the New York Convention and ¢ 1 y and long goods.
to put into effect the policies agreed upon at the several meetings of the Board of Dlrectorl. . J. Donna, Secretary of the Amociation, jour. / ! IR |
neyed to Lincoln, Nebraska, for a two-(i ay conference with the organiza tion's new president, J. H. Di d of Lincoln, July 20 and 21, 1939,

Under the present plan of operations more and more responsibility will fall on the several standing committees of the Amsociation whose per-
sonnel was selected as reported to the Association membership in Bulletin No.

In making the Committee appointments listed, President Diamond obscrved:

1—That our Association is a voluntary organization of Friends of our industry, each obligated to do his part in helping the Association
attain its objective—trade betterment.

2—That if each Member does his bit, the work of the President lnd his staff will be lighter; more will be interested in the organization®
work and a better fecling prevail.

3—That he is now putting to the test the fellows who urged him to accept the presidency at the recent ronvcnllon—uk ‘them now to keep
their pledges of support,

4—That he wants all Members to take a greater personal interest in the Association's activities—writing him frequently of their experiences,
their thinking and suggestions. 1

5—That all Members urge their non-member manufacturers to “forget the past” and to “have hope in the future"—to volunteer their appli-
cation for membership in answer to invitations issued by the President, the Secretary and Membership Committee.

To amist him in carrying on the work of the Association, Presid Di d has named the following Association and Special Committees
for the 1939-1940 term:

EXECUTIVE COMMITTEE STANDARDS COMMITTEE

ll Diamond (ex-officio)  Gooch Food Products Co. Lincoln P. R. Winebrener }Chmn.) Krumm Macaroni, Inc,  Philadelph:a
. Schmidt (Chmn.) Crescent Mac. & Cr. Co,  Davenport John P. Zerega, A, Zerega's Jons, Inc,  Brooklyn
Traficanti Bros, Chicago Samuel Giola Gioia Macaroni éo Rochester
Faust Macargni Co, St. Louis L. 8. Vagnino Faust Mae. Co. St. Louis
The Atlantic Mac, Co, Long Is. City L. M. Skinner Skinner Mfg. Co. Omaha

i MEMBERSHIP COMMITTEE
st A. Irving Grans (Chmn.) L J. Grass Noodle Co, = Chicago

C. W. Wolfe (Chmn.) The Megs Co. Harrisburg G. D. Del Rossi G. D. Del Roui Co. Providencr .

?;clﬁmﬁ I..al Rosa ;u,'.ll.l l{lot; : Ssom Emf‘}lv;d i’a‘;:lsﬁm?” Y\;elflre;:o*dlcsu& g;’:‘mﬂ‘;" Producing 1200 pounds per hour of excellent product, =" 5 w rIllm:r lnkcnlot. glossy smoath
2 raidw 8 . 3
“;nry l‘\,!l:neller Ce. ;r M‘:n‘:llln G:.m Jersey City Thomas Cuneo Mid-South Macaroni Co. finish, sirong in texiure, free Irom apois and stroaks.

} Albert Ravarino Mound City Mac. Co, . Lo
STATISTICS COMMITTEE S, E. Mountain Fontana Food Prod. Co. 8. San Francisco

P. J. Viviano (Chn.) Keatucky Macaronl Co. -+ Loulsville’ EDUCATION AND PUBLICITY COMMITTEE _ For Details Write to
R. B. Brown Foulds Milling Co. Libertyville Frank Traficant (Chmn.) Traficanti Bros. Chlcago
B. A. Klein F. L. Klein Noodle Co. Chicago L. 8. Vagnino Faust Macaroni Co St. Louis

! L. M. Skinner Skinner Mfg. Co. i Omaha CLERMONT MACHINE COMPANY’ INC.
LABOR AND WELFARE COMMITTEE MMITTEE
J. J. Cuneo (Chmn.) Ls Premista Mac. Corp. Conncllville  Jos. J. Cu:no(u(?kma:? A Frea M Go::p'g:::-nellsvillc : 268 Wallabout Street Brooklyn, New York
A. S. Vagnino American Beauty Mac. Co. Del alter F. Villaume M

nver innesota Mac. Co. §t. Paul
E. Ronzoni, Jr. Ronzoni Macaroni Co.  Long Is. City Jerome 1. Maier A. Goodman & Sons . New York

M. J. DONNA, Secrelary.
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(t/tsc. MACARONI AND EGG
NOODLE MANUFACTURERS

...men who are proud of their product
... specify Pillsbury's Semolina and Durum
Patents

Bocauso

these Pillsbury products are unvarying year
after year . . . . they insure a flavor and
quality that mean satisfied customers—and
satisfied customers are repeat customers!

A complete line

Pillsbury’s Best No. 1 Semolina
Pillsbury’s Best Dururn Fancy Patent
Pillsbury’s Durum Granular
Pillsbury’s Durmaleno Patent Flour
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