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December Business Disappointing

Association President J. Harry Diamond reports Macaroni trade at low ebb
Jfor the year end. Invites stronger support of Association’s activities.

President J. Harry Diamond of the
National Macaroni Manufacturers As-
sociation and chief executive of Gooch
Food Products Co., Lincoln, Nebr,,
conferred with Secretary M. ]J. Don-
na on December 6, at the headquarters
of the National Association in Braid-
wood, Illinois, Plans for the Mid-
Year meeting in Chicago, on January
22, 1940, and of the Board of Direc-
tors of the organization on the pre-
ceding day, were discussed and a pro-
gram of vital interest to all manufac-
turers was tentatively approved.

More important to the trade was
President Diamond's statement con
conditions currently confronting the
macaroni-noodle trade. Everywhere,
he found manufacturers worrying
about stagnant conditions that ?m\-c
caused a very general curtailment of
production at a season when plants
are usually running full blast.

He blames the unusually heavy Sep-
tember and October demands for the
subnormal conditions that appear to
be nation-wide. In his visits with
nanufacturers in the Central States,
he finds that plants that normally
oferated at capacity in November
were running about half-time and the
exscutives were worrying about this
unvyual situation,

Daring the last week in November

New

Three nevy members have been en-
rolled as active and cobperating sup-
porters of the National Macaroni
Manufacturers Association and a
fourth firm has expressed its willing-
ness to join as of January 1. The en-
larged program of helpful activities
and the more reasonable scale of As-
sociation dues now in effect is creating
increased interest among many who
feel that they should belong to the
national organization of their indus-
try. The three firms, whose example
should be followed by others, are:

Active Members

Ferlita Macaroni Co., Tampa, Fla.,
represented by G, R. Ferlita,

he conferred with a group of manu-
facturers in St. Louis and found
conditions there as he had found
them in his home territory—quite un-
satisfactory. The situation in the
Chicago region was similar. All scem
to be suffering from the cffects of a
buying spree created by the war scare
early in September. jnhhcrs and re-
tailers had over-bought and are now
striving to move their stocks vefore
reordering in any quantity,

“As the year draws to a close,” says
President Diamond, “joblhers and dis-
tributors will naturally keep their
stocks low for inventories. Orders
will be few and small. This makes
the outlook for the rest of December
anything but bright.

“T hope that every manufacturer
will realize that this situation is na-
tion-wide; that it is no time to try
and force a markel that is non-re-
sponsive, thus angmenting a situation
that is already so unsatisfactory.

“Reducing prices at this time is the
worst thing that a manufacturer could
do. Tt will not only retard recovery
carly in the new year but make 1t
almost impossible to regain our cur-
rent position when the trade will
again become normal after the holi-
days. Let's stand firm. Let’s not
crowd the market. Wheat has again

hit the dollar mark and will remain
relatively high because of conditions
ACTOSS tf;u water. It’s wo time to be
stampeded into doing an thing for
whic{: we will be sorry and from
which the entire industry will suf-
fer.”

President Diamond and Secretary
Donna discussed plans for a drive for
new members during Decembzr, 1939,
and January, 1940. There arc so
many important matters confronting
the industry—new standards for mac-
aroni products, the defective or slack-
filled package problem, leveling off of
production by increasing consumer
consumption during all seasons of the
rear, et cetera—all problems that can
iws! be solved by a more strongly
united industry. There seems to be
no good reason now for not support-
ing the national orgamizai«n .n its
unselfish objectives.

Letters of cungratulation and of
appreciation were drafted for mailing
to four new firms that have recently
voluntcered their membership under
the very reasonable scale of Associa-
tion dues that now prevails. Presi-
dent Diamond hopes that their good
example will encourage others to real-
jze their obligation to join the Na-
tional Association as supporting and
codiperating members,

Association Members

The 1'e Martini Macaroni Co.,
Brooklyn, N. Y., represented by
V. Giatti.

Associate Member

Crookston Milling Co., Crookston,
?linu.. represented by J. ], Pad-
den.

Current Scale of Association Dues

The schedule of Association dues
as now in effect is such that no pro-
gressive firm in the country should
longer withhold its membership.

Five classes are provided for manu-
facturers, based on the average daily
production of their plants,  These
are:

Active Average Laily  Annuoal
Members Production Diies
Class “"A"  Over 100 bicrels $200.00
Class "1™ 5010 100 barrels 100.00
Class "C" 25310 30barrels 50.00
Class “D"  15to 23 barrels 2500
Class "E"  Under 15 barrels 15.00
Associate Members—$100 a year.

Dues are payable annually on Jan-
uary 1 cach year, or semi-annually on
January and July 1 (even quarterly
when desired).

Many firms that are now holding
Active memberships are planning to
increase their classification to the up-
wer brackets under the low scale now
in effect. Non-members are invited
to volunteer, their memberships to
be effective January 1, 1940.

Special Committee on Defective Packages

Because of the activities of the sev-
eral government and state agencies
in picking up packages of macaroni
products which they allege are defec-
tive, or slack-filled, etc., a serious
problem has been created that is caus-
ing manufacturers in various parts of
the country much worry and consid-
erable expense.

. To consider a plan for uniform ac-
tion to protect the interests of manu-
facturers who wish to obey the law

in fact and in spirit, President J. H,
Diamond of the National Macaroni
Manufacturers Association has ap-
pointed a special committee to study
the whole matter and to recommend a
uniform practice for general adoption,

Joseph J. Cuneo, Vice President of
N.MMA., Connellsville, Pa., has
been named chairman of this special
committee. Others on the commitlee
are—Edward Z. Vermylen of A, Ze-
rega's Sons, Inc, Brooklyn, N. Y.;

1. C. Luchring of Tharinger Macaroni
Co., Milwaukee, Wis.; Guy LaMarca
of Prince Macaroni Manufacturing
Co., Boston, Mass,, and C. W. Wolfe
of The Megs Co., Harrisburg, I'a.
B. R. Jacobs, director of Research of
N.MALA,, is an ex-officio member
of the committee and presided at the
organization meeting of the committee
held in New York City on December
6. He will report on the action taken
by the committee. It appears clse-
where in this issue.
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Let’s Hold Our Heads and Keep

Our Balance

On general principles, the Macaroni-Noodle Manufacturing Industry of America will be affected, favorably and unfavor-
ably, by the current war in Europe. Temporary gains will be offset by long-time losses in this as in all other lines of
business.

The two timely releases appearing below voice the experienced thinking of the business leaders of the country who
are members of the Chamber of Commerce of the United States, representing the organized activities of 800,000 business
men. They are worthy of the deepest consideration of those who wish to avoid the consequences of war.

Business and War

The world at large knows—only too well—the ap-
palling effects of war. Death, destruction and despair
are the harvest it reaps.

But these are not the only effects, Its repercussions

extend far beyond the countries which bear tt t
of its scourge. The machinery of peacetime 15
thrown out of gear, Constructive energies are  .cted

to destructive ends, World resources which cuould go
to the building up of civilization are used to tear it
down,

Experienced business men know that they stand to lose
more than they can possibly gain by these dislocations.
‘The havoc and the ruin must be paid for—in the end.

The price of war is not only the immediate destruc-
tion it involves—the lives that are lost, the wealth that
is shot away on the battlefields. Its aftermath is depres-
sion. Debts go unpaid, trade stagnates, industry halts,
jobs decrease, while the world struggles painfully and
slowly back to its feet. We know by experience, more-
over, that the effects of depression are, like the effects
of war, worldwide.

The United States is, happily, not at war. It can
serve the cause of peace by staying out of war. The
responsibility for keeping it out rests with the American
people—all of the people. It is for them to choose the
course to be followed and to foot the bills for whatever
costs it may involve,

A situation such as this calls for the exercise of
understanding, forbearance and sound common sense.
This applies to employes as well as employers, to con-
sumers as well as producers, to workers as well as
investors, It applies to those who rely upon govern-
ment for protection as well as to those who administer
its policies,

That is the spirit which should animate the Macaroni
Industry, It is the spirit which will carry us through
this time of stress and storm. It is the spirit which
will pave the way to greater prosperity and a better
order of living and enable us to play a constructive part
in rebuilding a war shattered world.

War and Prices

The people of the United States are united in the
determination to keep this country out of war. That
we can do, if we keep our heads cool and do not allow
our emotions to run away with our convictions,

We can avoid war—but we cannot hope to avoid
altogether the effects of war.

Trade is disturbed, Risks are multiplied. Industries
are subjected to abnormal demands. Materials and sup-
Plies which ordinarily are used to meet peacetime needs
are diverted to destructive ends,

Those effects are not limited to the countries actually
at war. Although we are separated by a wide ocean
from the arca of conflict, they are felt in every town
and city of the United States and even on the farms
which produce the supplies that go to sustain the fighting
populations. In this respect we cannot wholly isolate
ourselves,

In a situation such as this, therefore, it is of the
utmost importance that we keep vur balance, that we
do not permit hysteria to get the tetter of our common
sense, that we do not indulge in a scramble for tem-
porary gain which will end in pecmanent loss.

This applies to every one of us--buyers as well as
scllers, consumers as well as producers.

Ceriain price adjustments are incvitable because, in
a time of war, some costs are bound to increase, This
is especia'ly true of imported commodities, The hazards
and losses of overseas transportation are only too ap-
parent,

But runaway prices cannot be condoned from any
wint of view. Profiteering leads to its own downfall.

he last state of the business that engages in it is
worse than the first,

No fixed rule for price regulation, which will bear
equitably on all types and units of trade and industry
in all places, can be laid down. This being true, it is of
supreme importance that cach of us, in our own sphere
of activity, exercise prudent restraint and not allow our-
.;-‘c;lves to be stampeded by the tremors of a far-off con-

ict.
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A Practical Method of Determining Color
in Fresh and Frozen Egg Yolks

Quantitatively Ascertained to Satisfy Buyers

By A. W. Turner and V. Conquest

The wmethod of determining color

measuring the pigment quanlitatively s
standard in a number of food industries,

Iis vpplication to egg yolks has not been
formulaled herclofore for gemercl infor-
matior: although the method Zescribed has
been cpplicd to egg yolks for o number
of years by many of the lcoding makers
of quality egg noodles—Tne LniToR.

The increasing demand for com-
mercinlly packed egg yolk of a definite
color designation has brought about
the nced for a rapid method of deter-
mining quantitatively the amount of
pigment present in any given sample
of ey yolk. The purpose of this ar-
ticle is to present such a method to
the egg industry and to the manufac-
turers of egg noodles and other foods
requiring egg meats in their preduc-
tion. The prime consideration ir. de-
veloping the technic described below
has been simplicity. All unnecvssary
manipulations in the procedure have
beer. eliminated. The bare essentials
are all that remain of the analytical
method first studied by the authors.

‘The first method which was em-
ployed was that of observing the posi-
tion and intensity of the absorption
bands of egg volk pigments which. had
been extracted from the yolk with
acetone, ether or carbon tetrachloride.
The angular-vision spectromeler was
usxd for this work. It was observed
that the posijions of the various ab-
sorption bands were approximately
the same in all samples of mixed yolks.
The intensity of the absorption bands
varied widely as would be expected.
“Volks which had been analyzed by this
procedure were used in making egg
noodles. The pigments in the noodles
were extracted with one of the sol-
vents mentioned above and the extract
was examined spectroscopically. The
absorption bands of the noodie ex-
tracts showed a definite cnriclation to
those bands found in the yolks used
in preparing the noodle. However, it
was very apparent that this technic
was practical only when samples could
be sent to a centrally located labora-
tory. The method is too complex for
general use. Tt is a purely chemical
method and is not recommended for
p' i control of yolk color.

1he second method of determining
yolk color which was used was a col-

Heprinted from November, 1919, [ssue of The
uv. ? Egp ond Pouliry Magaxine,

Armour and Company
Research Laboralories

orimetric method, A quantity of yolk
was extracted with a definite amount
of acctone. Acetone precipitates the
protein portion of the yolk and dis-
solves out the fatty materials which
carry the pigments. The acetone ex-
tract was filtered and compared for
color intensity against a standard po-
tassium dichromate solution in a
Duboseq colorimeter. Sandor Terenyi
(Zeitschrift fiir Untersuchung der
Lebensmittel 62 (1931) 566-71) de-
termined the color of egg yolks by ex-
tracting the pigments from them with
an alcohol - ether mixture, and
standardized his colors against a po-
tassium dichromate solution of known
strength. This system of color de-
termination was satisfactory but was
considered too cumbersome for plant
adaptation.

Many produce establishments are
using color paddles for determining
yolk color. The paddles are usually
made of wood or metal and are
painted varying shades of yellow. The
yolk is placed on the paddles and
udged visually for color intensity,
his :nethod of color classification
was found to be entirely unsatisfac-
Imz in all instances.

olor standards rade with paint
pigments do not present the natural
appearance of translucence found in
yolk and this prevents a painter from
matching the exact color picture of
egg yolk. The paint pigments also
fade during storage, which is another
factor which ruled out the paddle
system. Furthermore, the paint pig-
ments used in making the color
addles are usually mixed together
in a manner which is not quantitative,
This factor prevents the possibility of
making color standards on a scientific,
universally standardized basis when
paint pigments are used. Certain mix-
tures of pigments and translucent
materials can be made which when
placed in a test tube have the natural
appearance of egg yolk. However,
these mixtures are impractical from
the standpoint of fading and represent
an unscientific approach to a chemical
problem.

Another very serious objection to
the use of paint pigment standards
and other pigment mixtures is that
during freezing and storage certain
physico-chemical changes take place

within the yolk which makes the prod-
uct more opaque. A loss of some of
the translucency of yolk during freez-
ing naturally makes it appear lighter
in color after it has been thawed.
There is, however, very little actual
pigment lost in frozen yolks during
slorasc periods of 12 months. This
was demonstrated colorimetrically, It
is merely the physico-chemical change
in the frozen yolk which brings about
a difference in the appearance of the
yolk. The degree of change which
takes place during freezing is de-
pendent in part upon the temperatures
and holding times used.

The color paddles and color mix-
tures being used to classify fresh yolk
color are, therefore, unsatisfactory
from many points of view, The Mun-
sell system of color notation was also
used for this work and was found to
be unsatisfactory for practically the
same reasons that paint pigments can
not be used, The Munsell system has
a scientific background but is lacking
in the other requirements for a good
color notation method.

During the spectroscopic and colori-
metric  determination of coloring
matter in yolk described above the
observation was made that small dif-
ferences in yolk color could be de-
tected with the naked eye by compar-
ing the acetone extracts of yolk with
standard potassium dichromate solu-
tions against a pure white background.
This led to the final adoption of a
method which is satisfactory because:

1. A plant man can use .t.

2. It is inexpensive,

3. Freezing and thawing of the
samples do not affect its use-
fulness,

4, Tt is based l:f)ﬂn universal and
scientific standards,

5. The translucency of egg yolks
does not interfeie with it.

6. It is rapid.

The directions for the method are
as follows:

Weigh out five grams of yolk into a
beaker and to it add 95 cc. of C.P.
acetone. Stir well and break up the
lumps of yolk with a stirring rod until
the pigment of the yolk has been en-
tirely extracted from the yolk pro-

L S CARE

Fig. 1

Fig. 2

teins, Filter the yolk-acetone mixture
through a filter paper and into a Nes-
sler tube.

Prepare several standard aqueous
color solutions of C.P. potassium di-
chromate of the following concentra-
tions : .02%%, .03%, .04%, .05%, .06%,

%.

and .0

1939 Durum Facts

The total 193° durum wheat crop
according to preliminary figures com-
piled to November 10, 1939, and re-
cently released by the Crop Report-
ing Board of the Agricultural Mar-
keting Service, is slightly in excess
of 33,144,000 bushels. Acreage, yield
per acre and other facts are obtained
from data furnished by crop corre-
spondents, field statisticians and codp-
erating State agencics. i

The average yield per acre in the
several durum-growing states in 1939

THE MACARONI JOURNAL

Pour some of the dichromate
standards into another Nessler tube
and place both Nessler tubes next to
each other and ,against a dull white
background in diffused light so that
no shadows fall on the white back-
ground. Delermine by careful obser-
vation which of the two colors (the
yolk-acetone mixture of the dichro-
mate standard) is the darkest. Re-
peat using the same yolk-acetone sol-
ution but another of the dichromate
standard color solution until the near-
est possible match is made between
the dichromate and yolk-acetone col-
ors, Note the strength of the stand-
ard dichromate solution which is the
nearest match to the volk-acetone col-
or. Record the results and proceed
to the next sample of yolk.

A good plant procedure would be
to classify yolk meats as ecither dark
or light in color. This may be done
by designating all yolks whose ace-
tone extract colors as determined
above cqual or are darker than the
color of the .03 per cent dichromate
standard as being dark yolks. All
yolks whose acetone extract colors
are weaker than the .03 per ceut di-
chromate standard should be clissed
as light-colored yolks,

Further simplification of yolk color
standardization in the plants preparing
frozen yolks can be eftected by testing
the color strength of several batches
of fresh yolk by the acetone extrac-
tion method described above the first
day of the breaking scason. A part
of the first bawch of yolk which
matches the 03 per cent dichromate
standard should be placed in a screw-
cap two-ounce clear glass jar. Use
this sample of yolk as the color stand-
ard for the yolks packed the first day
by placing some of the yolk from the
succeeding batches in other similar
two-ounce jars, setting them next to
the yolk standard in a well lighted Fig. 4
place against a white background and
noting if all the batches of yolk are
as dark in color as the batch of yolk
which was found to be satisfactory.
Discard the color standard of yolk
used the first day and substitute some
of the yolk of the new batch as the
fresh color standard. This proce-

dure can be used indefinitely depend-
ing upon the care with whic"l the yolk
color standards are picked out. The
acetone extraction method should be
used as a weekly or bi-monthly check
on the yolk color standards being used
in the plant.

was about 10.7 bushels, In 1938 the
yield was 114 bushels. This year's
yield compares favorably with the ten-
year average (1928-37) which was
only 9.4 bushels,

'lxhe estimated number of acres
ready for harvest this fall was 3,
095.00. This is considerably below
the acreage harvested in 1938, which
tntaled 3,545,000, and even below the
10-year harvest (1928-37) of 3,355,
000 acres.

According to the current figures
(the 33,144,000 bushels yield of this
year) the durum wheat harvest is be-

low both the 1938 and the ten-year
(1928-37) average harvests which to-
taled 40,455,000 and 35,076,000 bush-
cls respectively.

The durum wheat harvested this
year i3 of a very fine quality and is
sufficient to supply the needs of the
macaroni industry for the current
crop year,

Judge (in dentist’s chair) : Do you
swear that you will pull the tooth,
the whole tooth, and nothing but the
tooth?

.
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Report of the Director of Research

The Macaroni manufacturers of the
Metropolitan area of New York City
met recently at the Commodore
Hotel for the purpose of discussing
and planning future activities on
“Slack-fill and Deceptive Packages.”

The following representatives at-
tended this meeting:

H. H. Raussau, Grocery Stores
Products-Sales Co., New York.

B. C. Olandt, Grocery Stores Prod-
ucts-Sales Co., New York.

Frank L. Zerega, A. Zerega's Sons,
Inc., Brooklyn,

E. C. Vermylen, A. Zerega's Sons,
Inc., Brooklyn.

C. I, Mueller, Jr, C. F,
Co., Jersey City.

J.'J. Moore, Beech-Nut Packing
Company, New York City.

C. V. Van Inwegen, A. /& P. Stores,
New York.

Lee Israelle, A. & P. Stores, New
York.

P. R. Winebrener, A. C, Krumm &
Son, Philadelphia.

G. LaMarca, Prince Macaron. Co.,
Boston.

T. H Toomey, De Martini Maca-
roni Co., Hinoklyn,

E. Ronzoni, Ronzoni Macaroni Co.,

Mueller

‘Long Island Ciwy.

O, A. Zunino, Atlantic Macaroni
Co., Long Island City.

B. R. Jacobs, Naiinnal Macaroni
Manufacturers’ Association.

R. F. Wilson, Attorney, AGMA,
New York.

At this meeting the numerous seiz-
ures that the U. S. Food and Drug
Administration has made on deceptive
packages were discussed and means
planned for correcting the deceptive
ackage situation as rapidly as possi-
le, as well as for contacting the Food
Authorities to request them to post-
pone further seizures of macaroni
products until the industry can deter-
mine just what is required before it
makes any moves,

Every macaroni manufacturer,
whether he manufactures package or
bulk goods, is vitally concerned in the
attitude that the Federal Food Au-
thorities have taken in this matter and
to this end a meeting will be held at
various central points so as to obtain
the opinion of manufacturers before
action is taken concerning sizes of
packages.

From the several interviews with
the Food Officials on this matter it
appears that they are not particularly

For November

By Benjamin R. Jacobs

concerned with the merchandising and
technical difficulties that will be en-
countered by arbitrarily seizing goods
requiring changes in sizes of contain-
ers, It appears that we must rely on
our own views as to when a container
is or is not deceptive. As already
stated in previous bulletins, the new
Food Law provides under Section 403
(d) that A food shall be deemed to
be misbranded if its container is so
made, formed or filled as to be mis-
leading.” This provision is entirely
independent from that which author-
izes the Secretary of Agriculture to
promulgate standards of fill of con-
tainer, Nevertheless without previous
notice, also without any expression of
opinion from the Federal Food Au-
thorities concerning the way in which
this situation may be remedied, we
find Government inspectors making
scizures of macaroni products all over
the country because they claim that
our packages are misleading when in
fact they are the same packages that
have been in use by these same manu-
facturers for many years. We are
willing to concede lﬁat there are many
slack-fill and deceptive packages on
the market but we are not willing to
conceide that the practice of filling
packages in this way has been done
with the intent of deceiving. Pack-
ages have grown up “Like Topsy”
largely to meet merchandising and
tec! aical conditions.

“easurements made by our Labora-
tory show that packages used for
packing macaroni, spaghetti and elbow
macaroni, when of the same size are
considerably slack-fill when spaghetti
is packed, but they may be reasonably
well filled when elbow macaroni is
gackecl. For example, a package 9.87x

x2 having a capncit{ of 3948 cu.
ins. was approximately 28 per cent
slack-fill when packed with 8 Jas. of
clbow macaroni, and was 43.8 per cent
slack-fill when packed with 8 nzs, of
long macaroni Eut was 73.3 per cent
slack-fill when packed with the same
weight of spaghetti. The same is true
of another series of packages which
were 10.7£x2.62x1 in. and had a ca-
pacity of 2B.16 cu, ins. It is obvious,
therefore, that macaroni manufactur-
ers can not use the same size package
for these three different =~oducts.

Another set of experiments, pack-
ing macaroni and spaghetti with and
without heads gave the following re-
sults: The packages used had an in-
side lining and were of the following

dimensions: 8.75x2.25x2.25, a capac-
ity of 44.28 ins. This container was
cked with 8 ozs. of macaroni hav-
ing 50 per cent heads and 50 per cent
straight macaroni and had a slack-fll
of 46 per cent; on the other hand the
same macaroni packed without heads
in the same container had a slack-fill
of 58.65 per cent. When a spaghetti
was packed in this container with 50
per cent heads the slack-fill was 40,47
r cent and without heads it was
0.57 per cent.  Again this shows that
this package can not be used for pack-
ing the same weight of macaroni and
spaghetti regardless of whether the
product packed has or does not have
heads.

It is intended to hold meetings in
various centers throughout the coun-
try in order that the indug'.ry may de-
termine how far it can go in the direc-
tion of correcting the situation that
exists concerning deceptive containers.
It is hoped that by the time we have
our Mid-year meeting in Chicago
enough information will have been
gathered to enable us to present a
definite plan of action not only to the
industry but to the government offi-
cials as well.

Announces
New Connection

Paul Bielcy, who for ten years has
represented the Keystone Macaroni
Manufacturing Company of Lebanon,
Pa., in the New York area, and who
enjoyed a great deal of business from
the ‘wholesale and jobbing trade in
that territory, will be associated with
the Paul Sayres Corporation of 60
Hudson St., New York City, in an
executive capacity, according to a re-
cent announcement.

The corporation further announces
its appointment as exclusive represen-
tative of the Keystone Company in
the entire New York arca to the gro-
cery, chain store, wholesale and job-
bing trade. The firm manufactures
the San Giorgio brand that is quite
popular in the East.

Home Treatment

Him: “Well, I suppose you're
plenty angry because 1 came hoie
with this black eye last night.”

Her (sweetly): “Not at all,
dear. You may not remember it, but
when you came home, you didn't have
that black eye.”

December 15, 1939
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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
to the test your products undergo at a
customer’s table! There, only one all-
important question is asked—only one
answer expected, The customer nsks: “Isit
good ?”” Your products must answer “Yes."

For years we have been testing and
choosing wheats, milling, testing ind re-
testing Gold Medal Press-tested & molina
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 results to the
manufacturer, It is noted for a//
‘round ability to produce products

EEcmrsssmms A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS IS

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. | gives you not
only the kind of results you must have in
your plant—but, most important, the re-
buying action you want from your cus-
tomers.

Use Gold Medal Press-tested Semolina

No, | with full confidence.
Many daily tests guarantee that
this Semolina will assist you
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.

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)
Central Division of General Mills, Inc.

Offices: Chicago, Illinois
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15 Ounces a Week — Bah!

An Eye-Opening Letter By One Who Has Kept

Both Eyes and Ears Open

Here it is, Dear Readers. The writer
appears to know the Industry and he is
certainly not bad at figures, The “oNE AND
ONE-MALF QUNCES PER PERSON PER YEAR"
surely sounds like an apothecary's prescri
tion,” Will welcome a discussion of this
reader's thinking and conclusions, cither
over your rlfhl signature or a cognomer,
if writer will give his name in confidence
as the author—The Editor.

Thanksgiving Night
Somewhere in U.S.A.

Editor, T MACARONI JOURNAL:

Congratulations on the timely and
serious warning you gave the maca-
roni-noodle manufacturers of the
U.S.A. in the November 15, 1939,
issue of your most interesting publi-
cation on the contemplated Biennial
Census of Macaroni Manufacturers
1o be undertaken soon by the U. 5.
Burcau of Census. It will cover, as
we all know, the Industry's 1939 pro-
duction, numbar of people employed
and the val.. of the converted prod-
ucts, among other things.

I think it timely to add my hope
that every manufacturer will respond
fully to all of the enumerator’s ques-
tions so that true and dependable com-
posite figures will result that will truly
reflect tﬁe vastness and the economic
importance of our business, In addi-
tion, permit me to express the follow-
ing views and facts on the controver-
sial question of the production and
consumption of Macaroni Products
by our people.

Why Our Secretiveness?

Because so many of the macaroni-
noodle marufacturers are so unneces-
sarily ticklish about revealing actual

roduction figures, many will unfair-

Ey classify our trade as one that is
still in the “horse-and-buggy” stage,
statistically speaking. It is true that
we sorely lack dependable statistics
on production and consumption, but
we are definitely out of the backward
classification inferred.

Why are macaroni-noodle makers
so reficent about their plant capac-
ity and yearly production when there
is really no secret at all about their
output and sales? Ts it not truc that
almost every semolina and flour sales-
man can estimate within a few hun-
dred barrels, the amual production
of every.plant he supplies?  And then
there are the machinery builders.
How easy it is for them to figure a
plant’s possible production based on
press. capacity and the annual use
made of all machinery. ;

So, why the out-of-fashion aversion

to production and sales statistics that
should prove invaluable if they were
as fully dependable as they should
be? Let's stop kidding ourselves and
modernize our statistics for the mnany
advantages they will give our irlus-

try. :

Tirst of all, Mr. Donna, I wish to
make it clear to your readers that
I'm an actual macaroni-noodle manu-
facturer, as you know. Also that I
have hr.d more than 20 years of actual
and successful experience in produc-
tion and selling. But for vared rea-
sons, I'd prefer to remain incognito
for the purpose of presenting this
matter for the consideration and dis-
cussion it deserves and should get.

Suffice it to say that I am part of
a firm that would be ashamed NOT
to have and to enjoy a long-term
me:nbership in the National Macaroni
Manufacturers Association—a mem-
bership that every progressive and sin-
cere manufacturer in this country
should not only be proud to possess,
but to strive to merit. So much for
all this introduction. Here is my
pet peeve.

Seldom or Occasionally

What is the truth about the annual
per capita consumption of macaroni
groducts by the I)eople of the United

tates as a whole?

Does it stand to our credit to say,
as we are saying, that the average
American eats less than 5 pounds of
macaroni, spaghetti, egg noodles, etc.,
each year; that this food is served in
American homes only once every two
weeks on an average? Why that
means that we Americans eat less than
one and one-half (1}4) ounces per
week for every man, woman and child
in this country

It would seem to me that the an-
nual consumption is far greater, and
that if it is, we should make the
correct figures known. We have no
factual statistics because the manu-
facturers don’t want them. The only
reliable ones are those compiled bien-
nially by the Bureau of Census; but
do they reflect the true picture of our
industry?

The Census of Macaroni Manufac-
ture for 1937, the last released by the
government, shows that there were
manufactured that year, 536,934,579

unds of plain macaroni products;
Bg,941.980 pounds of egg macaroni
products and 6,094,666 pounds of
plain or water noodles. These total
636,971,225 pounds manufactured by
319 reporting firms.
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Dividing this total among the 130,-
000 Americans, the indicated per
capita consumption is slightly less
than 4.9 pounds annually. On this

" basis there is no use arguing that

many families seldom or only occa.
nicmaII{‘ serve macaroni products in
their households. But what about
the millions that serve it daily, and
those who eat it twice daily? From

. my personal knowledge of the trade,

from my talks with friendlv manufac-
turers in 'every part of the country,
from reports received from semolina
and flour salesmen, and from esti-
mates supplied by machinery men, I'm
constrained to believe that the total
annual output of the Macaroni Indus-
try of the U.S.A. is more nearly one
billion pounds,

If you have heard this one before,
stop me. I have studied this phase
of our business thoroughly and I'm
driven alinost to distraction when told
that Americans, on an average, eat
less tlan one and one-half ounces
of this fine wheat food cvery week.
Where does all our production go?
Let's look into the record, as one
famous American has often asked
the public to do.

Unless I'm completely loco, the
macaroni-noodle business has passed
the experimental stage and is now
one of the lcadinfi' foods adopted by
this land of the free and of plenty.
This 100 per cent wheat food, as you
frequently and pmﬂcrly term it, is
already quite popular and will be-
come increasingly so if we manufac-
turers, large and small, spaghetti mak-
ers and noodle rollers, Rmcricans by
birth or Americans by adoption would
be the live up-and-guing businessmen
we pretend to be and get solidly be-
hind an educational campaign to teach
the millions the true merits of maca-
roni products.

But back to my subject: Reports
at the recent convention in New York
City were to the effect that one firm
in this country boasted of an average
daily conversion of 1,400 barrels of
semolina and flour into macaroni,
_sl[ii;;hetli. cgf noodles, etc., daily.

t's a lot of b—, say some; a lot
of semolina, etc., says 1. We'll not
?ueslion the 1,400 barrels a day, but
or safety's sake, we'll compute it on
the basis of 1,200 barrels.

Figuring that he is a good manu-
facturer, and he surcly should be, he't
get about 185 pounds of ‘nished prod-
ucts out of every barrel of raw mate-
rial converted. ~Then this particular

lant produces 222,000 pounds of all
L)inds of macaroni products each
working day—either double or triple
shifting—or 1,110,000 pounds in a
five-day week. By working 50 weeks
a year, he'd tum out 55,500,
pounds a year—almost a tenth of the
.ountry's entire output.

At the same convention another

(Continued on Page 12)

Amber M Co.
Barozzl Drying Machine Co.
Capltul Flour Mills, Inc,

ment recommended by the Publishers.

Clermont Machine Co,
Brakes, Cutters, Driers, Folders,
Stamping Machines, Presses
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

Eastern Semolina Mills, Inc,
Semolina and Flour

Charles F. Elmes Engineering Works

Flour and Semolina
Macaroni Noodle Dryers

our and Semolina

John J. Cavagnaro Dic Cleaners, Kneaders, Mixers,
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Brakes, Cutters, Dies, Die Cleaners, Presses, Pumps, Valves, and Ac-
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hampion Machinery Co. Insecticides
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Weighers, Mixers Box Shooks

Kill:u_r Midas Mill Co.
our and Semolina
F. Maldari & Bros. Inc.
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Minneapolis Milling Co.
Flour and Semolina
National Carton Co,
Cartons
+ National Cereal Products Labora-
' tories
Consulting and Analytical Chemists

Responsible Advertisers of Macaroni - Noodle
Plant Service, Material, Machinery and other Equip-

Service—Patents and Trad: Marks—The Macaroni Journal

Nichols & Co.
Printing
Peters Machinery Co.
Packaging Machines
Pillsbury Flour Mills Co.
Flour and Semolina
Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers
Tlgl Star Macaronl Dies Mig. Co,
es
Stella Cheese Co.
Grated Cheese
Triangle Package Machinery Co.
Packaging Equipment
ashburn Crosby Co. Inc.
Flour and Semolina

UNDREDS of macaroni manufacturers
call Commander Superior Semolina

their “quality insurance.”

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

They know Commander Superior Sem-
olina is dependable.

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

COMMANDER MILLING CO.

Minnsapolls, Minnesote

YOl.I

COMMAND

the Best
When You

DEMAND
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SSUPERIOR?
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(Continued from Page 10)

firm was reported to be converting
800 barrels aily, Let’s be conserva-
tive and cut this to 600 barrels. Its
annual output on the same basis would
be 27,750,00 pounds. If these two
estimates are true, there must be
hundreds of so-called manufacturers
that produce but a few pounds daily.
Either that or our reported total pro-
duction is “off its balance.”

Here's a table of estimated and re-
puted capacities of a portion of the
American Macaroni Industry that will
be interesting if not too factual:

Estimated Annual

roduction Totals

Firms bs. Lbs.
1 55,500,000 55,500,000
1 27,500,000 27,500,000
10 15,000,000 150,000,000
6 12,000,000 72,000,000
10 10,000,000 100,000,000
6 8,000,000 48,000,000
8 7,000,000 56,000,000
5 6,000,000 30,000,000
10 5,000,000 50,000,000
15 4,000,000 60,000,000
16 3,000,000 48,000,000
20 2,000,000 40,000,000
50 1,000,000 50,000,000
40 500,000 40,000,000
198 firms annually produce 827,000,000
pounds

Remember, there are approximate-
ly 175 additional firms, many of them
quite small, but a few wonﬁ-while in
total production.

Here are some figures to conjure
with.  If I'm “loco” they are the
cause,

On top of this T recently read a
press dispatch in the American news-
gapers saying that Italy boasts of

,000 macaroni-spaghetti factories and
that they produce for home consum
tion and export a total of 3.000,00(}).:
000 rounds of this “national dish” an-
nually,

That might be slightly exaggerated
—but wouldn't it be much more to
be desired and considerably more
helpful if we could boast of a per
capita consumption of macaroni prod-
ucts at nearer ten pounds than five?

Despite the fact that there are mil-
lions of Americans that seldom or
only occasionally enjoy our food, I'm
still inclined to believe that we an-
nually consume approximately 10
pounds per person in this country,

I invite an, open discussion of this

important phase of our business in.

the columns of this publication, Let's
have some fun and some facts.

A Macaront BuLL.

A Dbishop was approached in a
railwaly carriage by a reveler who
said, "You think you know every-
thing, but I'll tell you two things you
don't know."

“Very likely,” said the bishop.
“What are they

“I'm your cook’s husband and I'm
wearing your shirt.”
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The Repeal of Reason

By Joseph J. Cuneo, Vice President,

National Macaroni Manufacturars Association

Joseph . Cuneo

We have heard, read and studied
many statements—and misstatements
—about the Dark Ages and the me-
dieval period, but we have in our
midst in America today, some people,
circumstances and racts, when paral-
leled or compared, that make the
history of the Dark Ages savor of a
wonderful perfume, compared to the
“skunk odor” of some of today's Mop-
ERN REASON,

Reason has been repealed, and will
continue in that state, as long as we
do nct, in our social and commercial
lives, “us» our heads and keep our
feet on the ground”!

Of course the best way to seriously
accomplish this perfectly, is to prac-
tice to th> fullest extent the God-
made (not man-made) religion of
our conviction,

The longest and deepest cut.across
any area or state is the State of
Hypocrisy, which creates an area of
unreasonableness.

When demands are heavy in indus-
try, some not only become panic-
stricken, but also passion-stricken, us-
ing unreasonable methods to obtain
in a very short period of time the gain
that could be prolonged by sensible
and sound thinking.

f we, as manufacturers, would
conform to the Association or unified
idea of running our own business,
based on sound principles and As-
sociation Doctrine, we would find this
a better world in which to live.

Charity may begin at home, but its
definition still covers “a multitude of
sins,” whether applied personally, po-
litically, or in business. It is also the
archi-enemy of hypocrisy and the true
and:everlasting friend of PEACE.

There could be far Ercater horrors
than war. Multiply the present Eu-

ropean conflict ‘*ns of thousands of
times over. Bring into nearly every
one of the 30,000,000 households of
the United States the identical sus-
pense and fear and heartbreak suf-
fered by the wives and children and
parents of the man-power at war now
or to be, Spread that suspense and
fear and heart-break over the period
involved. Make the toll of unnatural
and untimely death not accidental but
deliberate. "Place the scenes of those
deaths not only on the ocean floor,
but on the land and in the air. Add
death by disease and ragged wounds,
by blasted flesh and shattered nerve.

All this is madness and all this is
possible, This represents war and the
REPEAL OF REASON. We can't bring
back the dead by this cause, but we
can prevent a greater tragedy, We
can prevent it by remembering, when
emotion tempts us to involve our-
selves, that it is only to aid the luna-
cies of governments one or more
oceans away from us,

Compare the above to our own busi-
ness and methods used and practiced.
Make the application in our own way
and we have and will continue to
have, unless we “use our heads and
keep our feet on the ground,” TuE
REPEAL OF REASON,

Author's Note: This mesu%c is_in-
spired by the Igll:l‘ldid article by M, J.
lgonn: in the MAcAroNT JourNAL—"An
Appeal to Reason.”

A “Family Circle”
Recipe

Home economist Julia Lee Wright,
Director of the Homemakers' Bureau
of The Family Circle Magazine, offers
a “Tomato Noodles" recipe in the No-
vember 24, 1939, issue of the publica-
tion for which she makes this justifi-
able claim—''More flavor per noodle.”

Her fine recipe, .which should be
given its rightful place in the prized
recipe box of every good couk, is as
follows:

Tomato Noodles

% pound Noodles
5 teaspoons salt
1 teaspoon Worcestershire sauce
2 cups tomato juice
2 qts. boiling water
¥4 teaspoon garlic salt
ﬁ teaspoon onion salt

teaspoon dry mustard

Cook noodles in vigorously boiling water
in uncovered kettle until nearly tender—
about ten minutes. Add Worcestershire
sauce, mustard, garlic salt, and onion salt
to tomato ]luicc- ring to boil; add noodles.
Cook until tender and tomato julce Is ab-
sorbed—about 5 minutes. Serves 6.
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"The Highest Priced Semolina in America
and Worth All It Costs”

. The
Golden
Touch

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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The Quality of the 1939 Crop of Canadian
Amber Durum Wheat

By J. Ansel Anderson of the Grain Research Laboratoiy Board

of Grain Commissioners for Canada

Synopsia

The 1939 Canadian amber durum wheat
cror is estimated at approximately 1134
million bushels, which is only approximate-
ly halt that harvested in 1938 and con-
siderably lower than that of 1937, This
progressive decrease is undoubtedly due
to the sceding of rust-resistant hard red
?rlng wheats in areas in Manitoba and
askatchewan, which normally produce
durum wheat, Of the total cars inspected,

65 per cent graded No. 2 C.W,, and over

00 per cent entered the first three grades.
“Black-point” or “smudge” infection is not
prevalent this year, and the chief degrad-
m;i factor is the presence of “pink-
colored,” drought-affected kernels.

Compared with the previous crop, the
1939 amber durum grades are somewhat
lower in bushel weight and, in general,
n{mrommnlely_cqual in prutein content,
slightly lower in carotene content, and dis-
tinctly superior in macaroni quality. Be-
tween the first two grades, this year, there
is very little difference, but No, 3 C. W.
is somewhat inferior in all these quality
characteristics,

This report dated November 16,
1939, deals with the quality of the
1939 crop of Canadian amber durum
wheat and is distributed for the in-
formation of prospective buyers.

The first section of the report pro-
vides general information on produc-
tion and grading, while the second
section deals with data on chemical,
physical, milling and macaroni-making
characteristics, based on Winnipeg
Inspection Office Averages and on the
Export Standard samples approved on
October 17, 1939,

General Information

Production. This year, as in for-
mer years, durum wheat production in
Western Canada was, for the most

art, canfined to southern and central

fanitoba and to southeastern and
central Saskatchewan. According to
the Dominion Bureau of Statistics
(Field Crops Estimate of November
10, 1939), only slightly mor¢ than 11
million bushels were harvested, of
which nine million originated in Mani-
toba and 24 million in Sasketchewan,
This estimate is only about half the
1938 production (approximately 22
million), which in turn was consider-
ably lower than that produced the
revious year; this marked reduction
is undoubtedly due to the larger seed-
ing of rust-resistant hard red spring
wheat in areas where normally durum
wheat is grown.

Grading. On account of favorable
weather conditions during the best
part of the growing season, the 1939
crop is quite high in bushel weight,
although lower than last year in this
respect. The crop is also high in
grade, with very little damage, except-
ing small quantities of pink-colored
kernels, the chief degrading factor.

This type of kernel is not uncommon -

in Canadian durum wheat, and its
presence is believed due to local
drought conditions. “Black-point” or
“smudge,” a kemel discoloration
often present, is almost entirely ab-
sent this year,

A comparison of the percentages of
the 1939 and 1938 crops shows that
of the total cars of amber durum
wheat inspected, 65 per cent graded
No. 2 CW,, while over 90 per cent
entered the first three grades, Ex-
cepting for the fact that this year
there is more tough wheat than in
1938, the distribution by grades is
similar for both crops.

Quality Characteristics of Winnipeg
Inspection Averages and Export
Standards, 1939 Crop

To provide information on the
quality of the 1939 crop, experimental
semolina milling, macaroni making
and miscellaneous physical and chem-
ical tests have been conducted on
Winnipeg Average samples, and the
Export Standard samples approved on
October 17, 1939, by the Western
Committee on Grain Standards. The
Inspection Office Average for each
grade is obtained by mixing small
samples from each car of wheat of
that grade, inspected dun‘n% the pe-
riod August 1 to September 21, and is
therefore fully representative of the
grade. The E):(cport Standards, which
are used in grading wheat out of
terminal elevators, are made up to re-
semble, so far as possible, samples
cqual in quality to wheat comprised
of 75 per cent of the general aver-
age nn(‘i’c25 per cent of the minimum

Table 1

Miscellansous Data for Winnipeg Averages and Exporl Btandards of the
1899 Crop of Amber Durum Wheat

Weight Welatt
T 4 1
bl?:hcl .
(cleaned
wheat) kernels . yield
1b. g %

r
l.[p‘.:]) Semolina _ Protein content e n
Wl;at Srm“u’lina Wheat Semolina absorption

Carotene content  Semolina

ppm. ppam.

WINNIPEG AVERAGES

65 343 330
65 357 327
6444 362 326

134 120 624 465 262
13.1 120 599 466 256
127 119 575 466 249

EXPORT STANDARDS

65% 334 308
614 337 316
643 344 322

124 114 624 481
127 121 673 485
138 131 632 466

Table I

Color Ch tarlatl M, 1 Pro

1 d from Winnl R and

L1 Lot -
Export Slandards of the 1839 Crop ¢f Amber Durum Wheat

Munsell discs
“Satura- “Bril-
“Hue" tion” liance” Wl&lc Yel

Wallace and Tiernan discs
Computed
"Satura- Bril- color
ow Iégd Bl%r.k “Hue" tion" liance" score

WINNIPEG AVERAGES

2393 672 7.19 183 41

4 86 317 4. 58 597

2409 608 718 228 380 82 31.0 4. 49 608
2395 569 723 280 330 90 300 3 61.0
T.XPORT STANDARDS
2354 650 7.07 156 400 84 360 4. 35 556
2396 58t 7.08 207 377 83 333 4 &

24.04 7.8 202 382 83 333
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for the grade in question. It is thus
apparent that the quality of the Ex-
port Standards is likely to be lower
than that of the Average samples,
although the relation between the
grades will be essentially the same for
the Export Standards as for the Win-
nipeg Averages. Under these circum-
stances, and because protein content,
macaroni quality, etc., are not grading
factors under the Canada Grain Act,
the discussion of the quality charac-
teristics of the crop has been confined
to the Winnipeg Averages. The de-
tails of -the testing procedures em-
ployed are given in the mimcographed
report entitled "Quality Character-
istics of the 1936 Canadian Amber
Durum Wheat Crop.” Carotene con-
tent is, however, now determined by
a method involving water-saturated
normal butyl alcohol as the solvent;
details of this n.ethod are given in
Cereal Chemistry 16:252-262, 1939.
With regard to the color analysis of
the macaroni, it is desired to point
out that the single-figure score was
computed from the Wallace and Tier-
nan disc data; such a computnlion is
conventional, the values given being
intended primarily for comparative
purposes,

The results of the physical, chem-
ical and milling tests are given in
Table I and the color analysis of the
macaroni in Table II.

Weight per Bushel, Weight per
1,000 Kernels, and Semoling Yicld.
It will be noted that there is no con-
sistent relation between bushel weight
and grade, and that between the high-
est and lowest grade there is only a
difference of threc-quarlers of a
pound. In weight per 1,000 kernels,
there is a slight increase with each de-
crease in grade, Compared with the
1938 crop, this year's grades are lower
in weight per Kushc! and weight per
1,000 kernels.

As would be expected from the
bushel weights, the semolina yields are
closely similar for all three grades,

Protein Content and Carolene Con-
tent, The protein data show that,
this year, protein content decreases
with grade. The same trend, but to a
less noticeable extent, also occurred
in Winnipeg Inspection Office Aver-
ages for the period August 1 to Octo-
ber 21, whicﬁ comprised four weeks'
shipments not included in the aver-
ages tested; the values for the first
four grades for this period were 13.3
per cent, 13.2 per cent, 13.0 per cent
and 10.9 per cent respectively. Com-
paring the protein contents of the
1939 and 1938 Winnipeg Averages,
the first two corresponding grades arce
almost the same but this year's No. 3
C.W. is lower by 0.6 per cent.

The carotene contents of the semo-
lina for the new crop grades are iden-
tical and, grade for ffnlde. are some-
what lower than the 1938 values, par-
ticularly for Nos. 2 and 3 C.W.

Macaroni Quality. The color of

macaroni is probably the most im-
portant single index of quality, the
more yellow the color the better the
product. On this basis, the 1939 crop
is considered to possess excellent qual-
ity, since for all grades the computed
color scores are high. The first two
grades are closely similar and both
somewhat superior to No. 3 CW
Compared with last year, the quality
of the 1939 crop, grade for grade, is
distinctly superior. This is well illus-
trated by Table III which gives the
computed color scores for macaroni
processed from Winnipeg Averages
of amber durum wheat for both crops.
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Table I

Compuled Color Scores for Macaroni
Processed [rom Winnipeg Averages of
the 1939 and 1938 Crops of
Amber Durum Wheat

. Computed color score
Grade 1939 Crop 1938 Crop

WINNIPEG AVERAGES

"A Dollar Saved Is A Dollar Earned.”

You Can Profit from Savings in 1940 with

THIS CHAMPION SEMOLINA BLENDER

Money saved on preduction is all profit and the murest way
to cul your operating costs In 1940 Is to install mcdemn equip-
ment like this Automatic Semolina Blender and Silter, now.
[nsures sanitary handling of the flour, removal of all foreign sub-
slances, perfecl blending and unllorm sifting and aerating.
Clean flour not only enables you o produce betler producis
but saves the frequent replacements ol otherwise badly scorched
dies. Modern Champlon equipment will quickly pay for itsell
from Increased profits under our easy Installmeni payment plan.

MAIL COUPON FOR COMPLETE DETAILS

CHAMPION MACHINERY CO.

JOLIET, "-L- | CHAMPION MACHINERY CO,, Jollet, 11,
Send full detalls regarding your Champion Semolina Blender

Othe rukﬁ‘hqms‘ldnn
profit-m g equip-
ment includes Dough
Mixers., Welghing
Hoppers. Water Scales
and Noodls Brakes—

COMPANY

all auiomatic and ac- ADDRES3

curate in operation.

and Bilter; price, terms and inform me about your Easy In.
stallmmt Payment Plan, Am also interested in a




Now that the war in Europe is an
actual fact and not just a threat,
Mexico, as well as all Latin-American
countries, finds itself cut off from
the European sources of supply cov-
ering many articles that Gertnany par-
ticularly has been selling at prices
many times 50 per went under those
manufactured in the United States.

There are neutra! naticns in Eu-
rope that have aiways had the
inside on certain commaditics because
of prices, who now find themselves
unable to ship to Mexico Lecause of
the danger involved, and even though
they are able to deliver merchandise
here, the increased cost because of
higher freight rates, war risk insur-
ance, additional risks that cannot be
covered by war risk insurance, and
indefinite delivery dates, create a sit-
uation that should be most favorable
to the American manufacturer who
is interested in regaining the Latin-
American market that has gradually
been slipping away from the United
States during the past few vears.

Buyers in Mexico tell us that they
are finding the supplier in the United
States very indifferent towards Mexi-
can business; that they repeatedly get
replies to their inquiries saying that
the domestic demands in the United
States have become such that they
are booked up for months to come,
and that the sources of raw mate-
rials are so scarce that they cannot
possibly compromise themselves to
anything in the future until they
gec what is going to develop. In
some extreme cases important manu-
facturers in the United States, who
have isiple A ratings or better, have
failed to reply to telegrams and ur-

ent air mail inquiries from Mexican
uyers. ;

e very prosperity of the United
States for the future seems to be
bascd on the ability of -the American
manufacturer to produce and export,
and..the logical export market now
and for_the future is Latin-America.
Tt is a fact, of course, that the United
States is more nearly self-sufficient

fthan any other. large industrial nation,
jin the world; but it is also a fact that,...
. jw¢ have had’ many millions of unem-:
: p]oi/ed in the United States for sev-""
era

years past, and it does seem that
,one way to put these unemployed back
to work would be to appreciate the
Ipossibilities in developing our export
:{)’gsiness now that the menace of to-
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Will the United States Regain
Lost Latin-American Trade?

By H. O lohnson, Secretary and Manager, American
Chamber of Commerce of Mexico, Mexico, D. F.

U. S. Macarohi to
Mexico
The effect of the cur-
rent war situation on
shipment of macaroni
products to Mexico
and other Latin-Ameri-
can countries was quite
noticeable in the Gov-
ernment’s official re-
port on exports for
ch;cmbcr, 1939.
ormally this coun-
try ships about 500,000
ounds of Macaroni
roducts each year to
Mexico, for instance.
The monthly average
for ti.e last 2 years was
around 40,006, pounds.
In September, 1939,
the exports totaled 90,-
306 pounds, practically
double normal ship-
ments.—T'he Editor.

talitarian states is temporarily elimi-
nated.

In the case of Mexico, in 1937
they purchased from a small number
of Eum&;an nations a total of $55,-
000,000. worth of merchandise,
most of which could have been pur-
chased in the United States, except
for the inability of the American
manufacturer to meet prices of these
European nations, = However, now
that Europe is not in a position to
supply these demands, it seems a very
opportune time for the United States
to regain this business, and oncc re-
pained it will be a long time before
Europe will be able to get it baclr on
the same percentage basis that they
have enjoyed during the past few
years, :

In a résumé of-trade between Mexi-
co and the United States since 1872,

ithe” United States enjoyed only 26

per cént of the exports to Mexico in
1872 “a4 - against 70 per cent from
Europe.. However, in 1889, ‘the
United States ‘was enjoying 56 per
cent of Mexico's imports and Euro

only 42 per cent, When war broke
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out in Europe in 1914, imports from
the United States jumped to 70 per
cent, and as the war progressed,
reached 90 per cent, whereas im-
ports from Europe to Mexico became
18 low as 8 per cent,

When the United States put on her
protective tariffs in 1930, our exports
10 Mexico showed a sharp decline and
Europe immediately started to benefit
from this condition. From 1934 to
1937, exports from the United States
to Mexico hung around the 50 per cent
margin, whereas, in 1930, exports
from European countries to Mexico
amounted to sixty some per cent of
Mexico's purchases, Now that the
conditlons resemble those of 1914, it
seems that the time is right for the
United States to again occupy their
rightful position of supplying Latin-
American markets with their require-
ments,

There have been many attempls
on the part of the Administration
and the: public as a whole in the
United States in these past few years
to overcome the depression, to create
employment for the millions who
wanted to work. Yet we were neglect-
ing a market such as Mexico—our
closest neighbor—who was buying
fifty-five million dollars’ worth of
merchandise from many thousands of
miles away that should have right-
fully gone to the United States and
created jobs for a big portion of those
unemployed in manufacturing this
merchandise, and dividends for the
stockholders of the industries that
could have supplied this material, had
they made a more intelligent effort to
get the business,

Durum Mill in .
New York

A new durum mill in New York
State is expected to be ready to start
milling semolina and durum flour
about the end of the year, according
to an announcement recently made to
the macaroni trade.

The new milling firm is composed
of New York flour interests long con-
nected with both the milling and the
selling end of the business, The firm
is “The Middleport Durum Mills,
Inc.” and its mill is located at Middle-
port, New York.

J. A. Lenhardt is president of the
new concern and H. M. Van Husen
is the secretary and treasurer, Mr.
Lenhardt has long been identified
with. the New York Semolina and
flour market and has often attended
conventions of the macaroni industry
in the past. Offices of the new firm
are in the Produce Exchange: Build-
ing, New York.

The itching sensation that some
{)eople mistake for ambition is mere-
y inflammation of the wishbone.
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H Insular Possessions
I;I:garon;ltzpom ?{Iaskg_ ........................... lgl.g'lli?‘n
Exp AWAH ooocaannaannieiirisiiriaa F
‘ Puerto Rico .......ooiiiiiinnnnn 157,648
According to the Monthly Sum. Virgin Islands ...oooveniininns 2742
mary of Foreign Commerce issied ol .........o..o.cveveeens m
by the cﬁure.’m of Foreign and Do- o i
mestic Commerce for the month of . >
September, 1939, macaroni products Final Flhng Date for
were exported in greater quantities Processing Tax Refunds

during that month, while the imports
dropped considerably.

Imporis

During September, 1939, the im-
ports amounted to only 41,803 pounds
with a value of $3,709 as compared
with the August imports which
amounted to 115438 pounds worth
$10,907.

The total for the first ninc months
of 1939 is 761,559 pounds worth
$73,653.

Exports

Macaroni products showed a great
increase in quantity exported during
September, 1939, over the previous
month, The September exports to-
taled 477,767 pounds worth $33,107,
while the August exports totaled only
214,574 pounds worth $14,646.

The first nine months of 1939
showed 2,376,128 pounds of this food-
stuff exported and American export-
ers received $177,134.

The following list shows the foreign
countries to which this foodstuff was
exported during September and the
quantities shipped to each country:

Counlries Pounds
Denmark ceeessiirnsssessnnssinnns 50
Netherlands  ..oovvviiiniaiieniiians 11,458
SWEAEN wvvrerrerrsnirs soneiieaies 4,750
Camada cesrvesrssnanns ,..219,129
British Honduras

Costa Rica ..
Guatemala
Igpnduns ,

icaragua ..

chul?l?: of Pan

Panama, Canal Zone.............. 23,187
Salvador .veave vrsenrnannnans s - B)d
Mexico svvevperpeancnaiies 90,306
Newfoundland and Labrad 27,7%
Bermuda ... FRiEERe . 1,884
Barbadoes .. 648
amaica ... 425
Other British West Indies,.......... 1,959
UBR aurcesceners L S 27923
Dominican Republic ... . 3,550
Netherlands West Indies. . 6,486
French West Indies. 228

Other British West Africa.
LI L 5 veaniasnas s

Macaroni - Noodle  manufacturers
who have claims for processing taxes
for which they have received no re-
fund will be interested in this an-
nouncement :

All refund claims for processing
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taxes must be in the hands of the

Col'ector of Internal Revenue for

the taxpayer's district before Jan-

uary 1, 1940,

The wnnouncement makes it clear
that all claims must actually reach the
collecting office before the close of
business ou December 31, 1939, It is
further suggested that all who file
claims should ask the collector’s office
to acknowledge receipt of the claims
as proof of its filing before Januar
1, 1940

The art of the thing is to be Light
without being noisy about it.

YOUR

goods at lower costs.

Send for full information.

CHARLES,

BUILT TO CUT
OSTS

N

ELMES CHICAGD

Elmes Kneading Machines are especially planned and built
to permit the macaroni manulacturers o produce top quality
They are designed for long life, ease of
operation, ease ol cleaning and volume output.

The vertical shait, kn:ader rolls and plow arms are buill of
heavy material to withstand the severest strains from clogging
and overloading, Rugged cast iron guards are placed on both
sides of the kneader rolls. A guard is hinged on one side of
each roll to permit easy tilling back for cleaning.

The plow is especially arranged for quick. convenient adjust-
ment to suit any grade of {lour. Contact of the operator with
the revolving pan is prevented by a steel apron on the operating
side. Minimum space is required.

LM Es .EN‘G_IN_E
“2I3‘.N.MDHGA ST. @/uca«;a srncmaé; =
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Consolidated Macaroni Machine Corp.

.
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Hydraulic Press with Automatic Spreader

The Ultimate in Presses. High Speed Pro-
duction. 900 pounds per hour; 35 barrels net
per day guaranteed.

Improve the quality and texture of your
product. Increase your production and re-
duce your labor cost. Skilled lubor unneces-
sary, as all operations are automatic and

continuous, i

Produces all types eand forms of paste, from
the finest to the largest, with equal facility.

Pressure being distributed equally on the
face of th» rectangular die assures practically
even longth of extruded sirands of paste.
Triramings reduced to a minimum, less than
1y pounds per 200 pound batch.

Not an Experiment, but a Reality. This
press has been in actual operation for several
months and is giving perfect satisfaction.

We can fumish you with new presses of
this type or we can remodel your present
hydraulic press and equip it with this
spreader.

156166 Sixth Street BROOKLYN, N. Y., U. S. A, 159-171 Seventh Street
Adrlress all communications to 156 Sixth Strest

Write for Particulars and Prices

L )4 e (e e S
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Consolidated Macaroni Machine Corp.

We show herewith some of our

Patented, Automalic
Conlinvous Short Paste Dryer

latest equipment designed by

CONIOLIDATID men with over thirty years ex-

R perience in the designing and
construction of all types of
machines for the economical
production of Macaroni, Spa-

ghetti, Noodles, etc.

The design and construction

of all our equipment is based
on a practical knowledge of the
requirements of the Alimentary
Paste Industry.

|

|
&
|

l

All the equipment sihown has
been installed in various glants

and is now in actual operatian.

Specialists for Thirty Years

L]

Mixers

Kneaders

Hydraulic Presses

Dough Brakes

Nocdle Cutters

Dry Macaroni Cutters

Die Cleaners

Automatic Drying Machines

For Noodles
For Short Pastes

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

BROOKLYN, N. Y., U. S. A.

Address all communications lo 156 Sixth Street

156-166 Sixth Street 159-171 Seventh Street
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Our Tax Problems

Excerpt from a recent address by Senator Hugh B. Ashmore
to the Associated Industries of Nebraska

« « .+ . Too many people are rcady
to assume that the thing we call Gov-
ernment is a sort of a fairy god-
mother, who, by waving a magic
wand, passing a law, creating a bu-
reau or appointing a commission, can
produce wealth . . . . Quoting from a
speech by Robert R. McCormick, edi-
tor of the Chicage Tribune: “We
are the descendants of the people who
established the greates’ nation on
carth., The fate of our nation rests
as much on the level heads today
as it did on the leveled arms at Bunk-
er Hill, Stony Point and Yorktown.”
.+ .. Wealth can only be produced
by an increased and more efficient
production and distribution of goods
and services that the people want,
and there are only two ways that we
can meet the constantly growing cost
of government. Either by the pro-
duction of more new wealth, or by
lowering the standard of living of a
part or of all the people.

.« +. Our present theory of taxa-
tion scems to be not only to raise

‘revenue, but also to punish industry.

.+ .. Those who provide employ-
ment are just as great benefactors to
humanity as those who contribute to
charity.

.+ .. The American business man
has been the most resourceful in the
world and that accounts for much of
our prosperity.

. . . . Under the present policy trend,
we scem to be forbidding initiative,
outlawing competition and fostering
monopoly by government itself.

. ... Who owes whom? Our presi-
dent says that we gusl owe it to each
other—so what difference does it
make?

....I once knew a fellow in our
town who had some such an idea.
Someone had told him that the secret
of success was volume and turn-over.
He started a store and had visions
of a chain of stores all over south-
western Nebraska. It was not long
until he had every dead beat in the
neighborhood trading with him. He
soon discovered that he could not
pay his wholesale bills with the ac.
counts on his books. He had the
turn-over and the volume and they
just owed it to each other, but the
llast I knew of him he was on the
WPA.

. ... Government wealth depends
entirely on the amount of seizable
wealth of its citizens.

. . .. Business enterprises pay much
of our taxes, employ many men and
women and buy much of our raw

material. 1f we stop accumulations
we stop industrial growth and bring
unemployment,

.+ . America's prosperity was not
brought about by just making old
things better. We wanted better
things. Our nation prospered because
we were constantly devising new
things that contributed to a better
standard of living. The government
can seize anything within its borders,
but cannot seize that which has not
yet been created and it cannot create.

.+ . . Our Constitution, which that
eminent statesman, Gladstone, re-
ferred to as the greatest piece of work
ever struck off at a given time by the
brain and purpose of man, wes framed
on the principle that the pecple must
be protected from their government.
.+ .« A political party should be a
molder of public opinion, not a mere
echo of popular farlacies.
+ « .+ + All of this class legislation that
we hear so much about is just an ap-
peal to passion, prejudice or cupidity.
+ + .. 1 am not opposed to labor or-
anizations ‘as long as they do not
interfere with the social, economic
or property rights of others,
« «+ . Mere existence does not con-
stitute a right to governmental iclief,
I can sce no good reason why the
thrifty and industrious should be ex-
pected to provide sccurity for those
who were born tired and have made
no effort to provide for themselves.
. « . » Government ownership is that
phase of democracy that assumes that
government should not mind its own
business, The depression here and
throughout the world was brought on
by excessive taxation, just as the
downfall of every nation in history
can be traced to that cause,
.+ « « We, the common people, have
had our names signed to promissory
notes, We have handed blank checks
to our politicians by delegating to
them the power to make promises in
our name,
. . . . Benjamin Franklin, almost 150
years ago, said: “They who can give
up essential liberty to obtain a little
temporary safety deserve neither lib-
erty or safety.”
.« . . Every carner of whatever wali
in life must share in the cost of g~v-
emnment whether he realizes it or wot.
. +..0Ours is a government by the
people through their chosen represen-
tatives. If it is to suceed then the
eople must not only be interested but
informed,
.+ .. Good citizenship consists of
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more than sharing in the cost of gov-
emment, It also must include intelli-
gent participation.
« « « » Unbalanced budgets will con-
tinue as long as popular favor is in
support of extravagant spending.
. ... The great middle class, who
pay the bill, must interest themselves
enough to match the spender with the
Fressure of those who believe in pub-
ic frugality, and educate the whole
people away from the mirage of some-
thing for nothing, and back to sound
principles of representative govern-
ment and finance.
. . .. Government and natronage are
notoriously poor business men and
waste is a parasite that even our great
nation cannot support,
.+ + » Our tax problem is everybody's
job, Frankly, gentlemen, we will have
the kind of government that the peo-
ple demand. There may have been
a time when business men and wage
earners could sit back and ignore lEe
problems of government in the be-
lief that public sentiment would hold
our law-making bodies on a conserva-
tive course, but today the balance of
{)owcr at the polls are those who are
iving wholly or in part on public
funds.
.+ .. Many business men seem to
be afraid to even express themselves
for fear of reprisals by those on the
yroll or by public officials. Citizen
interest, in my opinion, is the only
solution. It is not enough to hold
meetings and pass resolutions, We
must go into every detail of political
organization. We should heed the
advice of that renowned Nebraskan,
General John J. Pershing, when he
said: “Organize in every community
throughout the land; provide yourself
with correct information, then see to
it that our public officials are honest
as well as cfficient.”

Death of W. R. Oliver

The Gooch TFood Products Com-
pany, Lincoln, Nebr.,, reports the re-
cent death of one of its ablest sales-
men, W. R. Oliver of Kansas City,
Mo. For more than twelve years he
had represented the firm in the terri-
tory surrounding his home city, where
he ‘had built up a clientele of jobbers
and direct buyers that won for him
a place on his employer's honor roll
for many of the years of his long
service.

The amateur gardener was show-
ing the beauties of his greenhouse.
“This,” he said, pointing to a flower,
“belongs to the petunia family.”

“Does jt!” said the sweet young
thing. “I suppose you'rc minding it
while they're away.’

£ T T T TR T T
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formation concerning speci

Employers’ Digest

Of the Fair Labor Standards Act of 1938

Prepared by the Information Branch of the Wage and
Hour Division of the U. S. Department of Labor as a
guide to Employers’ liahili?r under the act.  Further in-

ic

from the nearest regional office.

provisions may be obtained

Part One — Purpose, I'+ovisions, Records,

Penalties and Coverage

Purpose: The Fair Labor Stand-
ards Act of 1939 was enacted by Con-
gress to prevent the use of the chan-
nels of interstate commerce to spread
and perpetuate labor conditions detri-
mental to the health, efficiency, and
well-being of workers and lo wipe out
unfair methods of competition based
on such labor conditions.

Coverage: The wage and hour l:ru-
visions of the law apply to workers
engaged in interstate commerce or in
the production of goods for interstate
commerce.

Minimum Wages: No worker may
be paid at a rate less than 30 cents
an Euur for the six years from Oclo-
ber 24, 1939, to October 24, 1945;

or less than 40 cents an hour there-
after.

Maximum Hours: Each worker
must be paid at the rate of at least
one and one-half times his regular
rate of pay for all hours worked over
42 per week for the year beginning
October 24, 1939, and for all hours
worked over 40 per week After Octo-
ber 24, 1940.

Records:  Employers must  keep
records. Clear, accurate, and com-

plete records are the best protection
against employee suits and prolonged
inspections,

enalties: The law provides a fine
up to $10,000 or, in the case of a scc-
ond conviction, imprisonment up to
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six months, or both. It also permits
the worker to collect, in court, double
the back wages due him.

Coverage: The wage and hour
provisions of the Act apply to each
emplovee engaged in—

a. Interstate trade, transportation,

or communication.

b. Handling, mining, transporting,
in any manner, working on, or
in any occupation necessary to
the production of, goods which
move in interstate commerce.

An employee is covered by the Act
if even a small percentage of the
goods he works on is moved in inter-
state commerce,

Employees within the District of
Columbia and the Territories and pos-
sessions are dealt with on the same
basis as employees working in any
of the 48 states.

Employces are engaged in the pro-
duction of goods for interstate com-
merce where the employer, at the time
of production, has reason to believe
the goods will be moved in interstate
commeree, or will become a part of
ingredient of goods (such as buttons
on shirts) which will be moved in
interstale commerce.

The Child Labor provisions of the
Act apply to establishments in_the
United States, Alaska, Puerto Rico
and Hawaii whose goods are shipped
or delivered for shipment in inter-
stale commerce,

(Part Two lo follotw in next issuc)

EASTERN SEMOLINA MILLS, INC.

Mills at Baldwinsville and Churchville, N. Y.

— — Our New Line of Merchandise Is Proving Very Popular — —

COLBURN NO. 1 SEMOLINA

COLBURN DURUM FANCY PATENT FLOUR

DURUM PATENT FLOUR

DURUM STRAIGHT FLOUR

New York, New York
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values of Macaroni, Spaghetti and
Egg Noodles. This promotional serv-
ice wi'l be continued as long as and to
the degree that the manufacturers
themselves are willing to sponsor and
finance such undertakings. The release
referred to appears in part below:
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the average American home. Such
terms as “never,” “seldom” and “oc-
casionally’” were used frequently in
answering the question—"How often
do you serve Macaroni Products in
your home?"

The Eastern seaboard states and

Nifty Foods for Nineteen Forty

Starting the
New Year Right

During the last half of December,
the hearts of all civilized people will
be filled with the joys of the Christ-
mas Season. Shortly afterwards, their
minds will be troubled with plans for
the New Year.

It is sensible and most appropriate
to celebrate the coming of the New
Year in any reasonable way ; however,
it is also sensible and most practical
to plan for the conduct of one's busi-
ness, not only for the opening day of
the New Year but for every business
day during the next twelve months.

}'ust how suciessful one's business
may be in 1945 will depend on two
things—gen=ial business conditions
that prevail and one’s personal efforts
to make the best of those conditions.
To get the greatest good out of his
business during the coming year, the
progressive macaroni-noodle manu-
facturer should recognize a dual obli-
gation—one to his own firm and the
other to the American public whose
good will he must win and retain,

There are millions of Americans
who only rarely enjoy a dish of fine
and nutritious macaroni products. If
more of them could be taught the
merits of this product as a food that
should appear more frequently in the
daily diet, most of the worries and
troubles of the macaroni industry
would be solved for 1940 and subse-
quent years.

Towards that objective The Na-
tional Macaroni Institute has already
made its 1940 initial move. In a re-
lease that will reach millions of Amer-
icans, it suggests that the consumers
of this country will be starting the
year riﬁht by familiarizing themselves
with the true food and economical

By BETTY BARCLAY

Make 1940 a "varicty year,” with
at least one new dish each week for
your family or guests. This recipe
may be used for that big holiday din-
ner, or for any of the cold-weather
meals that are yet ahead.

Broiled Egg-Noodle Nests

Perplexed housewives with three
tempting and nutritious meals to pre-
pare daily will welcome this suggested
wheat-egg-meat combination that has
eye-appeal, sates appetites and saves
both work and worry.

% Ib. cgg noodles

8 strips on

1.doz. stuffed olives

14 cup butter
Seasoning to taste

Boil egg noondles in boiling salted
water until tender. Drain. Toss
egg noodles in seasoned, melted butter
to saute all strands,

Make a circle of each bacon strip
by fastening ends with toothpick. Fill
centers with buttered egg noodles. Cut
olives in halves and arrange point
downward in clover fashion in center
of mounds. Broil till bacon is done.

Serve with remaining egg noodles,

For a change, substitute macaroni or
spaghetti for the egg noodles,

It Pays to Advertisel

An c:c!mn{;e says: { :

“It certainly pays to advertise. There
are 26 mountains in Colorado higher than
Pike's Peak.”

You cannot do business anonymously.
Who knows the 26 mountains?

Several years ago an agency made
a survey of the country and uncovered
the astoundiug fact that macaroni,
spaghetti and egg noodles were served
only at one meal every two weeks in

the other industrialized sections of
the country were found to be best
acquainted with these fine wheat
foods, There the average serving of
these foods was as high as twice a
week, due principally to the fact that
the population there was more of a
cosmopolitan nature with many na-
tionalities represented.

In other parts of the counl};y. the
people knew only the “Pike's Peaks”
among foods, though there are hun-
dreds of good foods that rarely
graced their tables because they knew
little or nothing of other foods,
among them being Macaroni Products.

The value of Macaroni Products as
a food that should appear more fre-
quently in meals in American homes,
is becoming more generally known
among millions who formerly never
enjoyed this food. But the nced of
educationa! work is still great. There
is still much that macaroni-noodle
manufacturers can do along this line.
To do it individually is costly. To
do it in a codperative way, and to do
a reasonable job, seems to be the pre-
ferred, the least expensive way.

In this work, the NaTIONAL MACA-
RONI JourNAL will be glad to give the
benefit of its experience and leader-
ship, with very little or no overhead.
Thinkers in the trade are invited to
make suggestions on “how best to get
this good work started.”

Advertising’s
Not on Trial

ADVERTISING is not on trial. It
is the men and women engagle_di‘ in ad-
vertising that are on trial, at was
the ‘opinion expressed: by Edgar
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of The Nati 1 M, t Tnalitul,

A Food Authority

partment, National Association Service, Toledo, Ohlo, and
Braidwood, Illinois.

33U to do

Kobak, vice president of Lord and
Thomas, to the representatives of the
leading food manufacturers of the
country who attended the recent con-
vention of The Associated Grocery
Manufacturers of America, in New
York City.
. “People attack advertising from all
sides, Sometimes these attacks are
justified because of the misuse of this
important force of business. Many
times the attacks are not justified, but
are made because it is much more
exciting to find fault than to praise. It
1s a good way in which to make a
living, it is a good cause for a crusade.
“I welcome attacks on advertising
whether they come from outside the
business or from within. These at-
tacks make us stop and consider,
make us hew to the line. Let’s thank
the eritics. Let's not argue with them.
Let's concede that sometimes they
have something on their side, but
thank them. Correct the errors if we
are in the wrong, Correct the attacker
With sound logic when we are right.
Somehow when we are free of at-
tacks, when our errors are being
ignored, our own self-regulation be-
comes loose and ineffective.
"Whenever we get a good blast
from the opponents, we tighten the
rules—for a while. But we get lax
again; and unless we hold the reins
tight, we'll get government censorship,
State repulations, and city rules so
rigid and so unrelated that it will be

Mrs. Emily W. Loister, Direclor of Home Economics De- I

impossible to put much selling in our
advertising. Tt will be impossible to
put in facts that will fall within the
rules of each community, state, or the
nation.

“That's why I say welcome the at-
tacks. That's why I feel that we
should get together and improve the
small percentage that needs improve-
ment.

“I'm not interested in attacking the
critics. That doesn't do much good.
I'm not so sure I want to advertise
advertising, It might be wiser to run
a campaign to business and advertis-
ing people to scll the simple funda-
mentals of the right kind of advertis-
ing and selling—the kind that sticks
to truth and accuracy and good taste
and is without waste.

“Let’s sell ourselves on good adver-
tising! Let’s sell the public on good
advertising, through good advertising,
and let's tell the public the truth about
advertising!

“I appeal to you for greater faith in
this important tool of business. T ap-
peal to you to apply truth, and
accuracy, and good taste, and less
waste i advertising. [ appeal to
you to do a better job—defend and
fight for advertising when it is right.
Work to make advertising better so
that there will be less to defend. Let
me remind you again, it is not adver-
tising that is on trial—it is the men
and women engaged in advertising
that are on trial.”

4700 Ravenswood- Ave,:
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ARE YOU INTERESTED
IN SAVING 714-24%
OF CELLOPHANE COST?

CUT YOUR OWN
SHEETS . ..
FROM ROLLS!

HIS full automatic  PETERS
CELLOPHANE SHEETING
AND STACKING MACHINE cun
and stacks any size sheet from 2%
10 24" wide x 37 10 28" long. Two
rolls are handled at the same time,
When the stacker table I3 filled with
cut-to-size sheets, the machine stops.
It is rﬂlllblt. requires ﬂnuf space of
only 3 x4’ and operates from elec-
tric light socket,

For printed Cellophane, machine Is
equipped with Electric Eye [for spot
registration, Can also be equipped
with  Slitter and

Counter.

Predetermined

Write lor complete information on this ecomomical machine, It will pay
80,

PETERS MACHINERY. CO.

Chicago, I, “

“Hot Turkeyhurters”

Thanksgiving Day, 1939, will go
down in American history as an odd-
ity because of its observance on dif-
ferent days in  November. But
whether one celebrated Thanksgiving
Day on the 23rd, as Fresident F. D.
Roosevelt decreed, or on the 30th, ac-
cording to previous reckoning, you
did not properly celebrate the national
holiday unless you served “Turkey-
furters” on the day.

That is the opinion of the National
Sausage Casing Dealers' Association,
New York, N. Y., that recently an-
nounced the creation of the “Turkey-
furter” or “Hot Turk” delicacy. Tt
is a direct relative of the well known
frankfurter that is enjoyed by royalty
and the commoner alike. Tt is a blend
of fine turkey meat, veal and pork
along with spices, all stuffed in a nat-
ural casing.

“Turkeyfurters” were introduced at
a recent convention of meat packers
and dealers in Chicago and caused
much comment. It is hoped to make
these “Hot Turks" as popular as their
cousins, The names “Turkeyfurters”
and “Hot Turk" are to be copyrighted
but the formula is to be nationally
broadeast and the stuffed delicacy is
to be made immediately available to
manufacturers of “stufied meats."”

Things aren't wrong; they just
aren't as right as they might be,
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SERVICE

Survey Reveals Need for Moderr:i-

zation of Electrical Systems in
Macaroni-Noodle Plants

Believe it or not, heat loss is one
reason why macaroni-noodle manu-
facturers and other industrialists are
losing money via their electrical sys-
tems. This we leamed from a recent
survey covering industrial wiring.

Many plants visited had been using
the same wiring systems for years
although plant additions had been
built from time to time. In all cases,
it would have cost less to re-design
the existing system, climinating the
jigsaw puzzle of wires, cables and
conduits that had been thrown to-
gether hit-or-miss to meet exngndu}g
plant conditions. Current - bills in
these plants were high because heat
losses from wires and cables were
high. Heat loss saps energy that
should reach machines and other con-
suming equipment. The more copper
used in wire and cable, the less the
lines are heated, the less the energy
loss, so it pays to use conductors of
ample fitness.  Manufacturers of wire
and cable have made many improve-
ments to their products in recent
years, which guarantee economical
and uninterrupted operation. Too
few macaroni-noodle manufacturing
plants are making use of these im-
proved materials.

Twinned with energy loss due to
inadequate wiring, we received re-
ports of voltage drop, which slowed
down machine operation, increased
operating costs, caused tie-ups in pro-
cessing—all hidden losses that do not
appear on the profit and loss state-
ment, hence are often overlooked as
with similar hidden losses due to in-
adequate boiler room equipment.
After modemizing the electric cir-
cuits, the few plants where this had
been done reported substantial re-
ductions in insurance rates and
greater safety for workers, thus
plugging up two other profit leaks
caused by Model T clectrical sys-
tems,

In general, an electrical system may
be subdivided as:

1. Source of energy—power gen-
erated within the plant or by a cen-
tral station system,

2. Conductors of energy—wire
and cable.

3. Protectors of energy—circuit
breakers, fuses, lightning arresters,
ete.

4. Controllers of energy—panel
boards, switchboards, switching de-

vices, transformers, motor controls,
etc.

5. Consumers of energy—motors,
processing units or machines, lights,
signals, fire alarms, etc.

In many plants contacted in our
field work, we heard complaints of
high cost of electric current, only to
find, after inspection, that units under
all of the foregoing subdivisions
were faulty, antiquated or thrown to-
gether haphazardly. In some cases,
the plants had been modernized
with expensive electrical equipment
but retained the .old electric circuits
“as it.” Instead of saving money on
such modernization, these plants were
losing more than before, because the
increasing efficiency of the modern-
ized equipment placed a greater tax
upon the antiquated wiring than be.
fore, As a result, electric current
bills went up, much to the annoy-
ance and surprise of plant superinten-
dents,

In a competitive industry, where
selling prices cannot be geared too
high, the plant management with the
ability to keep costs down to mini-
mum has the edge. That manz .ement
can make attractive prices to pur-
chasers and still show reasonable
profits. Electric power expense in
many plants may run as high as four
per cent of production costs; hence,
the horse-and-buggy electrical sys-
tems inspected on- this survey mean,
not only bloated production costs, Lut
bloated selling costs too, Modemniza-
tion of the clectrical system in many
plants will bring costs down substan-
tially so that more attractive prices
can be quoted without endangering
profits, thus making sales resistance
less for the selling force and sales
volume -higher, The hidden losses
through inadequate eclectrical equip-
ment parallel those due to an anti-
quated boiler room,

Maintenance men reported frequent
breakdowns where the electrical sys-
tems were inadequate, and too often
they took such disruptions too light-
lﬂ' too much a matter of course,

reakdowns occurred so often in
some plants that the maintenance men
considered them unavoidable, a bad
habit to acquire and costly to plant
operations, Too often, we found
men and machines idle, waiting for
repairs to be made. Disrupted pro-
duction is another hidden loss, which,
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when added to excessive electric cur-
rent expense, makes costs skyrocket,
in some instances up to 50 per cent or
more of work in process. - Repairs
and maintenance are high on these in-
efficient, outmoded electrical sys-
tems, another termite to profitable
operation. In one plant, defective
cable ﬂ)lices ili ihe electrical system
broke dow:i completely, delaying pro-
duction so badly that many orders
;vere cancelled, entailing considerable
oss,

An adequate electrical system can
practically eliminate breakdowns and
interruptions to production and will
pay for itself in decreased mainte-
nance and increased efiiciency in lit-
tle time. Many breakdowns are
quickly adjusted, hence easily forgot-
ten, but added together over the

ear, they total a substantial dollar
oss. In more than one instance,
breakdowns were reported of such
serious nature that the scrapping of
the crazy-quilt electrical ‘systems re-
sponsible, and replacement with well-
designed, modern systems would have
been money in pocket, yet, even in
such plants, the managements were
still using the same badly designed
basic lgouta with probably a few
minor changes or additions here or
there, a few switches or cables or a
few runs of new wire, in the attempt
to minimize “power off.” Patchwork
of this kind 1s only too apparent in
macaroni - noodle manufacturing
plants, if one goes out to spot them.

In one plant, where production waa
delayed three or four times weekly
because of fuse outages, a circuit
breaker was installed, and, according
to the management, it saves $60
weekly in time formerly lost. Many
circuit breakers, however, are so old
and inadequate that they should be re-
placed. One plant experienced a seri-
ous outage and loss to production be-
cause the circuit breaker, meant to be
an electrical safety valve, failed to
function. The plant had grown in
size since original installation and the
switchgear’s rupturing capacity was
no longer suitable. When old break-
ers fail because short-circuit current
increases to the point of exceeding
their rupturing capacity, damaged
equipment, hazards to life, property
and higher production costs are com-
mon occurrences,

Consider insulation when installing
cable and wire, It is important and
should fit requirements. Heat sub-
jects wiring and cable to deterioration,
so do other factors, such as solvents,
acids, alkalies, moisture, sunlight, arcs
or other forms of external heat. The

insulation on wires and cables in
many macaroni-noodle manufacturing
plants is deficient, causing breakdowns
in operation and, expsnsive adjust-
ments, Brittle, dried-out wire insul>-
tion was noticed in many plants vis-
ited. In cplants where  vitrztion 18
(Continued on Pag. 26)
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Engineers

Harrison, N. J. - -
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Specialty of

Macaroni Machinery

Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes

Mould Clenners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
New York City

N. Y. Office and Shop

John J. Cavagnaro

and Machinists

U. S. A.

by

BipICATLD TO TMI

s Dok mding Shery of

THE MACARONI FAMILY
MACALONL, SPAGHLIII, 100 HOSOLES

HOMIMAELEY OF AminiCa

to—

~ ®Home Demonstration Agenls
® Hotol and Restaurant Chefs

Now Available . ..

A New Booklet on Macaroni Products —
Their Origin, American Introduction and

Development

Size 7 x 10", with illustrated cover and back cover page blank
for imprinting name and mesasage of distributor,

It's brimful of historical information, explanations of the manu-
facluring process, authoritative slatements on the food value of
Macaroni Products, pertinent Facts and useful Hints,

It contains 26 fins illustrations, 23 Kitchan Tested Recipes, 18 of
them beautifully illustrated. and 2 pages of suilable sauces.

An invaluable and authoritative Booklet of 24 pages with a
cover in striking colors is now available for general distribution

® Buyers and Distribulors

® Editors of Food Pages

® Teachers of Classes Studying Foods
® Food Directors of Radio Stations

® Every Homemcker in America
If interested, send for sample copy and prices.

THE NATIONAL MACARONI INSTITUTE

BRAIDWOOD

ILLINOIS
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(Continuced from Page 24)

usually great, old dried-out insulation
soon develops cracks and breaks
away. That may mean a short with
consequent stoppage to production or
even a fire,

Maintenance men reported that
wire had to be replaced frequently be-
cause oi heat-rot, which indicated
that lhe{v\vere using unsuitable insula-
tion. here processing produces
much heat, it is wise to use heatproof,
flameproof insulation.  Sometimes,
large emergency overloads are neces-
sary, Cable with high heat-resisting
characteristics is a wise investment
here. Steam, dampness, dust and dirt
deteriorate wire and cable, It may
cost more to install wiring with suit-
able iesistance advantages, but obvi-
ously it is a paying investment, Many
plants should be re-wired merely be-
cause the insulation is antiquated and
inefficient,

In re-designing an_electric system,
make provisions for future expansion,
One reason why so many crack-pot
clectrical systems exist is that they
were passable when installed years
ago but plant size has been increased
since and other conditions changed
from time to time, so that the electri-
cal. system, like Topsy, just growed
and growed, but without proper su-
pervision or codrdination. That type
system is a hodge-podge of wires, ca-
bles, switchboards, transformers, with
no regard to basic layout or unified
operation, hence badly cobrdinated
and a drain upon profits, Before
modemization, have an adequate sur-
vey made. If the plant does not em-
ploy a competent clectrical engineer,
outside assistance should be obtained.
Manufacturers of electrical materials
will aid, but since they make a variety
of items and ‘since the electrical sys-
tem is a combination of so many dif-
ferent manufacturers’ products, it is
better to have an independent elec-
trical contractor or engineer codrdi-
nate the various units,

Too many old “jallopces” were
found on this survey of electrical
systems. Macaroni-noodle manufac-
turers will find it far more profitable
to junk them for streamlined models.

Safety in

Macaroni Plants

Every exccutive of a macaroni-
noodle manufacturing plant and every
employee therein are or should be
safety conscious. Every piece of
moving mechanism, every movable
article and most operations may be
the cause of accidents, minor or ma-
jor in extent. Hence, theie exists
a general desire to avoid time-loss ac-
cidents despite the ﬁeneml thinking
that there is too much carelessness in
this regard.

The National Safety Council, of
which most of the leading macaroni
and noodle plants are members, has
been doing some exceptionally fine
work among employers and employees
aimed at accident prevention. {"ul-
lowing a recent convention of the Na-
tional Safety Council, many commit-
tees were appointed to have charge of
various phases of the organization's
safety program,

Mr. Leon G. Tujague, president of
National Food Products Company,
New Orleans, La., pioneer manufac-
turer in the Southland, is named as
a member of the “Safe Practices
Pamphlet Committee,”

The National Macaroni Manufac-
turers Association in 1930 collaborated
with the National Safety Council in
the preparation and distribution of a
safety [pamphlcl dealing specifically
witia safety practices in macaroni and
noodle manufacturing factories. The
pamphlet is a compilation of experi-
ences in accident prevention, is well
illustrated and should be most effec-
tual in avoiding costly accidents which
can be greatly reduced and almost
catirely eliminated through proper
employer-employee cobperation.

With Mr. Tujague, an outstand-
ing executive of a macaroni-noodle
plant, on this committee of “Safe
Practices Pamphlets” it can be ex-
pected that during the current year
some new pamphlets on the subject
and of special interest to members of
the macaroni industry will be made
available,

In the meantime, the National As-
sociation has on hand a limited num-
ber of spccinl pamphlets “Safety in
Macaroni Plants,” copies of which
will be sent to those requesting them.
Address requests to—National Maca-
roni ~ Manufacturers  Association,
Braidwood, Illinois,

One-Quarter Pound
Monthly

The Swiss people, recognized heavy
consumers of macaroni, spaghetti and
egg noodles, are to be deprived almost
entirely of this staple food if the food
rationing story contained in the cur-
rent press item is well founded. The
story is headed : “Switzerland Rations
Food, Except Bread and Candy . . .
All Civilians, even Foreigners, Must
Present Cards.” It reads:

“Neutral Switzerland, guarding n?imt a
possible_food shortage, put into efiect to-
day strict limitations on sales of sugar,
rice, dried beans, rye and barley oil.

Ration cards were issued to the entire
civilian population, including foreigners,
with the exception of those living in hotels
or boarding houses, These establishments
are required to certify the number of
guesis for which purchases are made.

Every person is allowed three {mmd:
of sugar a month, a half-pound of flour,
dried beans, rye, Barley and cooking fats,
und a quarter-pound of spaghetti or
macaroni, Sale of bread, cakes and candy
is unlimited,
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Macaroni- Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or Jmud for early
registratio

This Bureau of the National Macareni Man-
ufacturers Associstion offers to_all manufac.
turers a FREE ADVISORY SERVICE on
Trade Mark Reglstrations wmw the Nae
guéf Trade Mark Compasy, Washington,

A small fes will be charged nonmembers
for an sdvesced search of the registration
records to determine the registrability of any
Trade Mark that _one conlemplates adopiin
and registering. In addition 1o a free ad-
vanced search, Associstion Members will re-
ftiu pullrm‘. rates for all registration serv.

'y

Trade Marks should be registered, If
until

cel
Mlb
1 sh be ul?wl proper
mh&ll I::d.n. 'ﬂﬁm all communications
on thia subject teo

Macarenl-Neodles Trade Mark Bureau
Braldwood, Illinels

Trademark
Expiration

Many Valuable Macaroni-Noodle
Trademu:ks Will Expire in 1940

The life of a trademark under the
laws governing their registration is
20 years. The yewr 1920 was one of
the” years of abnormal expansion in
the American macaroni industry and,
as might be expected, many trade-
niarks were registered that year, all
of which will expire in 1940 nnless
renewed before their expiration date.

Present owners or users of trade-
marks have preferential privileges of
renewing the registration of their
marks for an additional peried of 20
years under the precedent set up by
the U, S. Patent Office. But appli-
cation for such renewal must be filed
not later than the last daz'[ot‘ the pres-
ent life of a mark owever, the

* application for renewal may be filed

at any time within a period of six
months prior to its final expiration.

A search of the records of the
Patent Office shows tnat about a
dozen trademarks will expire in 1940
and on varying dates from April to
December. In some instances the
owners are privileged to file applica-
tion for renewal now. In others the
first filing date is still a few months
off; but in every case, the owner
should be on the lookout for his in-
terests in marks he is using an
should not put off reéstablishing his
rights to trade marks for ar.other 20-
year period by properly applying for
such renewals. :

It is in this particular service that
the Macaroni - Noodle Trx_xdgmnrk
Bureau offers to act as a specialist. It
is concerned in the registration of
trademarks for macaroni products
primarily and its staff of tra ned and
experienced executives will take the

ot afy 4 R0 P A
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A Merry Christmas (
and
A Happy, ‘Prusperuus New Year
AMBER MILLING COMPANY f

Exclusive Millers of Durum Wheat Products
President MINNEAPOLIS

]. F. DIEFENBACH E. |. THOMAS

V. Pres, and Gen'l Mar.

steps necessary to make the registra- I XL for macaroni sauce—registered  time between May 30 and November 30
A " I'yl fool- f &R une B, 1920 (Registry No. l.lZ.Ogl), by 1940, ? PRI
tion or renewal fool-proof, - e Ll :

.,;‘"l'l‘-mmvi““&:"f[(’""c"‘l‘}% Seventh St, BONA and picture—registered Decem-
Advisable to Renovs o Tani T 1040, " Doe forte. ber M, 1920 (‘gcgislr_-.- 0. 137990). by
It is_extremely advisable to. renew '"“fal Eyme REIWER December & 159, {lll:llldmI’};z;:::rl[]wlrigdmlt'; C(t_‘):a';i;nrlé?i?rfc%?

. . B and June 8, 3 " 1! 5 i
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others; but in any event, an altempl o1 any time between January 6 and by Modern Macaroni Manufacturing_ Co.,
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; ; r A : Let the Macaroni-Noodles Trade- :
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Among some of the more important  Eutore M. Schisa, 1107 Oak St Syracuse, Trademark Queshons
trademarks that have been or are be- N. Y. am(l’ Lcnhannrn. Pa, l"-xlmrcg eptem- A ngwered
inﬁ used in the mncarcl)s‘i‘-amud;}c "}?dlc i‘:’e é{ . 7 5.0 Scoteraber 7, o
which will expire in and which . i (i . .
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pires: April 20, 1940. Due for renewal any 1920 (Registry No. 136,715), by A. Zerega's it . I
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adoption of the identical mark by
someone else.
* * ¥

Question—We plan to apply for the
registration of a brand name for une
of our products that is now being used
and has been registered for use on an
entirely different food. How far
would we get with such an applica-
tion?

Answer—1It is the policy of the offi-
cials of the Patent Office not to reg-
ister identical trademarks for iden-
tical goods to two different parties.
However, when there is a difference
in marks and a difference in goods (in
this case foods) the Commissioner
may register the mark if you can
show that you have the consent of the
first registrant and his permission to
use the mark you plan to register,

* ® #%

Question—With reference to trade-
mark registrations, what is the dif-
‘ference between a “renewal” and a
“Re-registration "

Answer—A “renewal” is the regis-
tration of a trademark whose life is
about to expire. It must be made be-
fore the final date of its registered
life or at any time within six months
previous to that date.
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A “re-registration” refers to an at-
tempt to get the Patent Office’s ap-
proval of a trademark whose life has
expired. Because a ‘'re-registration”
is subject to all the objections that
could happen to a new application, it
is not always possible to get a "re-
registration,” although a “renewal”
would have nothing cited against it.

Patents and
Trade Marks

A monthly review of patents granted
on macaroni machinery, of applications for
and registrations of macaroni trade marks
applying to macaroni products. In Novem-
ber, 1939, the following were reported by
the U, 5. Patent Office:

Patents granted—none.

TRADE MARKS REGISTERED

The trade marks affecting macaroni prod-
ucts or raw malerials registered were as
follows:

Diablo

The private brand trade mark of Lorin
M. Sims, doing business as Sims Food
Products, San Francisco, Calif., was regis-
tered for use on alimentary paste products,
particularly spaghetti with meat balls, mac-
aroni with chili and beans. Application
was filed June 23, 1939, published by the
Patent Office, August 29, 1939, and in the
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September 15, 1939, issue of THE Macarox:
JourNaL. Owner claims use since May
17, 1939, The trade name is written in
very heavy type.

Priscilla

The private brand trade mark of Abra.
ham & Straus, Inc, Brookl‘{n, N. Y., was
registered for use on canned spaghetti and
canned chicken and egg noodles. Applica-
tion was filed September 29, 1938, pub-
lished by the Patent Office, September 5,
1939, and in the October 15, 1939, issue of
THe Macakont Joulxm. Owner claims
use since 1900 and 1936, respectively. The
trade name is in long-hand lettering.

TRADE MARKS APPLIED FOR

Two applications for registration of
macaroni trade marks were made in No-
\'tmbcr(; 1939, and published in the Patent

¢

Office Gazelte to tpf:rmil objections thereto
within 30 days of publication,
Miss Carolina

The private brand trade mark of Chris-
tiansburg Canning Co., Inc, Pulaski and
Christiansburg, Va, for use on macaroni,
spaghetti and other groceries. Application
was filed September 1, 1939, and published
November 7, 1939. Owner claims use since
September 15, 1930. The trade name is
written in a semi-circle with large letters.

Colonne D'Oro

The private brand trade mark of A.
Paruta, Passaic, N. J., for use on macaroni,
spaghetti, elbow macaroni, noodles and

Macaroni Shooks
Mill Rebuilt

Plant Destroyed by Fire Replaced
at Cost of $50,000

The finishing plant of the Decatur
Box and Basket Company, Decatur,
Alabama, has been completed and the
firm is once more in a position lo
supply the needs of the macaroni
trade in wooden box shooks in which
it has long specialized.

The old plant was destroyed by fire
following a stroke of lightning the
night of August 1, which caused the
loss of valuable machinery and other

cquipment. The loss was estimated
at $50,000. Other mills housed in
adjoining buildings were saved and
operations therein have not been
seriously curtailed while the new
finishing mill was being built.

The new building is of modern saw-
tooth style of construction, with
more than 15,500 square feet of floor
space. It is of irregular shape, but
approximately 100 by 100 feet. It is
equipped with the most modern ma-
chines, with ball-bearing motor drives,
easily doubling the production ca-
pacity of the former plant.

W. F. Boswell, vice president and
general manager of the firm, had
charge of the construction work and

the purchase of the new equipment.
Ralph H. Barter is the general sales-
manager of the firm and is in direct
charge of sales of macaroni shooks
to the firms in the macaroni trade
that still use wooden boxes for ship-
ment of their finished products, The
use of wooden shooks is increasing
annually, according to Mr, Barter.

The Decatur Box and Basket
Company gives employment to morc
than 100 employes and obtains its
raw materials within a radius of
miles of its plants. DBesides maca-
roni shooks, the firm specializes in
light boxes for berries, in wooden
barrels, and wooden containers of all
kinds,

LG
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egg noodles, all sold in cans to the trade.
Application was filed March 30, 1938, and
published November 21, 1939.  Owner
clims use since October, 1936, The trade
mark consists of the name in heavy type
beneath a picture of a colonnade and an
erupting volcano.
LABELS
Hung's Chic-Chow Egg Noodles
The title, “Hung's Chic-Chow Egg Noo-
dles” was registered November 28, 1939,
by Hung's Food Products, Inc., Doston,
Mass, for use on egg noodles, Applica-
tion was published Sr:ytcmlxcr 12, 1939, and
given serial number 53952,

O Dad MacNoodle

5&\’5 :
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Getting There First

It was during the Civil War that
someone said the best gencral was
the one who “got there fastest with
the mostest men."”

It is a good deal like that in busi-
ness, One of my local business ac-
quaintances found some of his pro-
spective purchasers were being sold
by outside firms who came into his
territory and took business right out
from under his nose. He proceeded
to put an end to this by secing these
prospects first and seeing them of-
ten, Now, when an outsider comes
along, they say, “I'll let Bill Reynolds

figure on (his job. He's right here
and he's been talking to us about it."”

The local man who covers the
ground first and covers it often
doesn't have to worry much about
outside competition. It does not un-
cover any new business he has not
already known about.  Outsiders do
not call on anyone who has not al-
ready been pretty well sold on what
he can do for them.

A salesman of my acquaintance
(before the business slump)  saw
something in the paper about a big
corporation starting work on a real
estate  development  involving  con-
struction of 4,500 houscs.

Before the streets had been laid
out, this salesman found a banker
who could tell him just who was
who behind this big building project.
He went to see¢ the right man, and
he asked for a chance to figure on
beilers and heating plams for those
houses. He was months ahead of
time, but he found the prospective
builders ready to talk of plans for
months in the future, This sales-
man was first on the job and he
knew the men and the lay of the
land and knew them well before any-
one else got around to make a first
call,

The result of this early and often
solicitation was an order that included
4,500 heating outfits at a cost of $400
cach, plus an installation cost of as
much more.

Krumm Macaroni, Inc.,
Licquidated

According to an announcement by
George DB. Johnson of Keystone
Macaroni  Manufacturing  Company,
Lebanon, P'a., the business of the
Krumm Maciaroni Company, Philadel-
phia, 'a., was acquired by his firm
carly in December and the Philadel-
phia plant is being dismantled.  Such
machinery as can be made use of is
being transferred to the  Lebanon
plant while the remainder is being dis-
posed of by private sale.

“The entire Krumm sales organiza-
tion will be retained by the Keystone
Macaroni Manufacturing Company,"
says Mr. Johnson, Viee President and
General Manager, “and it will func-
tion as an organization separate from
Keystone, with Philip R. Winebrener
as General Sales Manager for both
companies.”

The official personnel of the en-
larged firm is now as follows:

President—Girolamo Guerrisi.

Vice President and General Man-
ager—George B, Johnson.

Secretary - Treasurer — Charles .
Travis.

General Sales Manager—Dhilip R.
Winebrener. .

The directors are—Girolamo Guer-
risi, George B, Johnson, P. N. Her-
shey, Charles J. Travis.
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! THE.HAPPINESS'
OF PEACE
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SAFETY PRESERVES HAPPINESS
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Preserve the Great
American Christmas

By Fred W. Lraqun
The Safzly Man

Compare the happy, peaceful
Christmas America wujllly enI:)y this
year with that of war-tom European
countries—countries in which Christ-
mas has for ages been celebrated with
traditional gaiety and enjoyment—a
day filled with ape-old customs, many
of which were brought to America by
our forefathers nn(rhavc become es-
tablished customs here. We will en-
joy them this year as usual. They
will be missed by the people of Europe
because “Peace on Earth, Good Will
Toward Men"” has been forgotten for
the moment. Let us be thankful for

the happiness that is ours as Amer-
icans! Let us preserve it by keeping
America free from those elements that
destroy it. )

We in America do have one danger
to face in our daily lives—the danger
of accident—the one menace that
stands ready to destroy our happiness
at the first slip of carelessness, In the
factory, on the road, in the home, the
danger of accident exists night ari
day. Nearly 100,000 lives were
snuffed out last year by this messen-
ger of death—many thousands of
them by automobile accident. Let us
checkmate this danger by carefulness!
Whatever you do, wherever you go—
especially in your car during the holi-
days, e carerFUL! Driving conditions,
especially icy streets, in sleet, snow
and darkness, should be considered
and your speed and alertness gauged
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accordingly. America is free from the
destructive forces of war—keep your
home, gour family, and yourself “free
from the disaster of accident|

Attention] Macaroni
Machinery Manufacturers

If you are desirous of selling maca-
roni manufacturing machinery in
Great Britain, you will be interested in
the following request from London,
England, dated November 21, 1939,
and addressed to the Editor of this
publication:

London, England, N-16,
November 21, 1939,
Tue MacAroN1 JoURNAL,
M. J Donna, Editor,
Braidwood, Illinois, U.S.A. '™
Dear Sir:

I am interested in buying an Amer-
ican macaroni and spaghetti manufac-
turing machine. May I ask you to
give me the addresses of some manu-
facturers, or would you be good
ezough to induce one or some manu-
facturers to give me an offer,

All expenses are to be paid. Please
let me have your answer soon. Many
thanks in anticipation.

Yours truly,
(Signed) SimoN LicHTIZFELD,
53 Manor Road, London,
N16, England.

Note: A recent issue of THE Mararoni
JourNAL was sent, giving names and ad-
dresses of all advertisers of the kind of

machines in which he may be interested—
The Editor,

Vitamins in
Macaroni

Dictionaries define “Vitamins" as
“Any of the group of constituents of
most foods in their natural state, of
which small quantities are essential
for the normal nutrition of animals.
and possibly of plants,”

Scientists and nutritic ~ists are mak-
ing new discoveries ai- it vitamins
almost daily—thc foods that contain
them, the kinds containel and the ei-

70 5 51 7. 1750175
F. MALDARI & BROS., INC.

178-180 Grand Street

O

New .York, New York

“Mnlurll of Macaroni Dies Since 1905—With Management Continuously Retained in Same Family”
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fect, on consumers, of deficiencies of
certain vitamins in diets.

Wheat has been found to contain
certain  vitamins and there is no
reason to doubt that the vitamins in
wheat should also be found in foods
made from miller wheat, such as
macaroni products,

“Vitamins may mean the difference
between buoyant health and that un-
der-par feeling,” says Miss Hope Sat-
terthwaite in her “article on “Why
Vitamins?" appearing in the Decem-
ber, 1939, issue of The Parents Maga-
zine, The author was formerly with
the New York City Department of
Health and Science Service, and is
well “ equipped to discuss the well-
known vitamins, which are listed and
defined herewith:

Vitamin Safeguards

Vitamin A.—Prevents night blind-
ness, Helps keep lining membranes of
eyes, nose, throat, lungs and digestive
tract healthy, Helps promote normal
growth, '

Vitamin B.—Stimulates arpetilc.
Promotes normal growth and wnllhy
nervous system. Prevents beriberi.
Aids digestion, climination and the
supply of breast milk.

itamin  B*.—Promotes growth,
Helps to maintain normal skin and
nervous system.

Vitamin  C.— Prevents  scurvy.
Helps maintain normal gums, teeth
and blood vessels. Aids in building
resistance against inferlion,

Vitamin D.—Pre.ents rickets and
helps build healthy -bones and teeth,
i“Il general goosl health throughout
ife,
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A & P Affiliate Expands
Indiana Processing Unit

Addition to Quaker Maid Plant al
Terre Haute Will Double
Present Space: Payroll
Increase Projected

Construction of a $400,000 addition
to the Terre Haute manufacturing
plant of the Quaker Maid Company,
which will almost double present
space and result in a substantial in-
crease in payrolls, has been announced
by C. W. Westrup, general manager
of the plant. Work has already begun
on the construction, contracts having
been signed with the Turner Construc-
tion Co.

“The addition has been made neces-
sary by the fact that the business of
the factory has increased tremen-
dously since 1929, when the original
building was erected,” Westrup de-
clared. He pointed out that the fac-
tory is one of four operated by the
company, manufacturing affiliate of
the Great Atlantic & Pacific Tea Com-
pany.

“An 18 per cent expansion in the
office and factory payrolls is antici-
pated during the first year,” Westrup
said, “although no products are being
added to lines already manufactured
or processed in the plant.  Approxi-
mately 150 Terre Haute workers will
find work at the factory after May
1, in addition to the 800 employed
there now.”

The food products prepared here,
he added, are sold in the 4,600 A &
I’ stores and super-markets west of
Pittsburgh.  Annual production at the

November Flour Production 1,080,791 Barrels
Under Previous Month's Output

. With the end of November, mills which re

/

tion total reported to The Northwestern Mi

rrcscm 64 per cent of the national produc-
fer that they had produced 5,300,889 bbls.

of flour, the lowrst November production since 1936, when 5,205,830 Lhls. of flour were
produced, October, 1939, production by these mills was 6,381,680 hbls,, showing a
monthly declive of 1,080,791 bbls. during November.

A year ago, th® month's figure was 5,612,323 bhls. and two years ago 5,617,375 blls.
The castern division of the Central West, comprising mills in Ohio, Michigan, Indiana
and those at Toledo, was alone in registering an increase during the month—I0,145 bls,
Other sections, principally the major regions, showed large monthly declines.

Northwestern production fell back 324,700 bbls, during the month, and the mills of the
Southwest m]mrlcd a 320,735-bbl. decrease. Buffalo mill production declined about

291,390 bbls,

Yelow is a table which shows November production, by sections, in detail :

TOTAL MONTHLY FLOUR PRODUCTION

total flour production of the United States:

Oulgu! reported to The Northwestern Miller, in barrels, by mills representing 64 per cent of the

Previous r Novemb —

November, 1939  month 1938 1937 1936
........................ I.IHD.‘J‘) 514,326 1,387,477 1,363,846 1,149,308
. 2,042 2,334,965 2,028,719 2,098,340 2,143,665

715,294 1,006,681 819,754 B45,175 B25,32
tlern 527,85, 487,708 499,648 290,431 316,283
‘estern Division . 254,695 295,816 265,488 276,711 277,368
Southesst ,. vees 124,799 1327 173,246 299,091 316,685
Pacific Coast Verennnanes 474,388 610,967 437,991 443,781 177,210
Tolals suvererrrnninnsasaniansss 5,300,889 6,381,680 5,612,123 5,617,375 5,205,839
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plant is valued at approximately $12.-
000,000, Westrup explained.

The new building will comtain 180,-
000 square feet of floor space, as
compared with 209,000 contained in
the present structure, he said.

“A major portion of the additional
space will be used for storage pur-
poses,” Westrup said.

PRICE and QUALITY

PRINTING

Letterheads, Envelopes. Bill-
heads, etc., at $1.50 for 1,000,

Your Business CARDS—&5¢c.

Send sample of your present
printing for price.

NICHOLS and COMPANY

Kingslon, Georgla

National Cereal
Products Laboratories

Benjamin R, Jacobs, Director

Consulling and analyltical
chemist, specializing in all
matlers involving the exam-
ination, production and la-
beling of Macaroni and
Noodle Products.
Laboratory—No, 30 Front 5t., Brooklyn, N, Y.
Offices—No, 2 Grace Court, Brooklyn, N. Y.
H% tg!ﬁ Eye St. N.W., Washington,
Prooklyn 'Phones thlu' ton, D. C.

CUmberland 6-2549 REpublle " 3081
TRiangle 58284 ADams 803s

“"CHEESE"

Tae manulacture and distribution of
I'alian type ol cheeso is our business.
GRATED CHEESE is our specialty.

Are you using, or planning to use,
grated cheese In one way or another
in your preducis? Il you are, you owe
It 10 yoursell 1o write lo our head-
aquarlers. We may have Information
shich would interest you.

Quality and price will meet your re-
rfuirements.

STELLA CHEESE CO.
851 West Hardolph 8L Chieago. Il

— Macc:oni Boxes of Wood Our Specialty —
KANSAS CITY SHOOK & MANUFACTURING CO.

Wilson, Arkansas

Sales Agent=A. RR. Shearon, Marked Tree, Arkansas
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New Food-Drug Act
Strongest . . . Dunn

The Federal Food, Drug and Cos-
metic Act, enacted June 25, 1938, and
which becomes fully effective on Jan-
uary 1, 1940, is the strongest law for
the protection of society against the
injurious consequences of food adul-
teration and misbranding yet enacted
in the United States or in the entire
English-speaking world.

This is the opinion of Charles Wes-
ley Dunn, General Counsel for the
Associated Grocery Manufacturers of
America.

“The Act is fundamentally signif-
icant," Mz, Dunn said, “because it is
the national law which broadly defines
the basic relation of the food manu-
facturing industry to the consuming
public.

“It is a strong law for the protec-
tion of society against the injurious
consequences of food adulteration and
misbranding and it is the strongest

law for such protection yet enacted
in the United States. (I may par-
enthetically add that, in my view, it is
the strongest national law for such
rotection yet enacted in the entire

inglish-speaking world. Certainly it §
is stronger than the latest parallel law §

enacted in England, from whence our
food law is historically derived.)

“Therefore this /Act is a major de-
velopment in the fundamental social
legislation of our country; and it is
an appropriate enactment of an en-
lightened democracy,

“The strength of this Act is evi-
denced by the fact that it broadly out-
laws any food which is dangerous,
unwholesome or unfit for consump-
tion and any labeling representation
in its sale which is false or mislead-
ing in any particular, More than that,
it affirmatively requires that food
make a label disclosure of informative
value to the consuming public, includ-
ing a statement of its ingredients in
the case of non-standard food. Fur-
thermore, this Act must be taken with
the supplemental Wheeler-Lea Act,
which 1s a national law broadly out-
lawing any false or misleading ad-
vertisement of food.”

1939 State
Durum Show

An increased attendance and a
more general state-wide interest was
reported in the second ‘annual State
Durum Show held in Langdon, North
Dakota, December 13 and 14, 1939,
A greater variety of exceptionally
high quality samples of state-grown
durum wheats charactzrized the show,
which was again sponsored by the
Cavalier County Crop Improvement
Association,

" Cavalier County is in the center of
the main durum producing region of
the United States, which produces
about 40 per cent of all the durum
in the country, according to the esti-
wate of William J. Leary, Extension
Agronomist of the North Dakota
Agricultural College that takes a pa-
ternal interest in the exhibition,

One of the main features of the
1938 show was an exhibit of 200 sam-
ples of durum wheat that had been
taken from loads as farmers delivered
their grain to the elevator. Market
grades by the Federal Grain Super-
vision Olffice showed that 80 per cent
graded No. 1 Hard Amber, the high-
est grade possible with test weight
averaging better than 62 pounds per
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[ BUSINESS CARDS |

TONS

GIVE US ATRIAL

NaTioNnaL CARTON (o.

L JOLIET. ILLINOIS. |

MERCANT IISEHQQLLLECT IONS

WRITE-

For Bulletine of Claims Placed
by the Induatry.
For Pad of Service Forma and

about our Proced

CREDITORS SERVICE TRUST CO.
LOUISV II.‘IE,'.r Bnlldlnkm TUCKY

bushel, Seasonal conditions were not
as f{avorable in 1939 so the quality
this year was not as outstanding as it
was in 1938, Drought and grasshop-
pers reduced yislds and test weight,
and the color of this year's durum is
not as bright.

Improved seed-cleaning practices
were featured on this year's program.
Exhibits and demonstrations of seed-
cleaning machinery outstripped all the
allied industries that are enthusiasti-
cally supporting the show. Represen-
tatives of the durum milling industry
addressed the gathered farmers, em-

hasizing the willingness to cobperate

in the durum improvement activities,
and stressing the need of qual_ni-
durum for the production of the high
grade semolina demanded by the bet-
ter class of macaroni makers of the
country. Exhibits of certified durum
seed were shown to encourage a wider
use of better seed for better durum.
durum.

Salesman: And here, sir, is a
really handy item—a pocket fire ex-
tinguisher,

Prospect: Don't be sillyl There's
not the slightest chance of fire break-
ing out in my pocket!

2710 West 35th Street, Chicago

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

INDUSTRIAL FUMIGANT COMPANY, INCORPORATED
Members Chicago Chamber of Commerce |

—

QUALITY ano SERVICE
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ITH these two machines, you can

set up and close 55-60 macaroni or
spaghetti cartons per minute, Both ma-
chines are fully automatic,

4

This PETERS SENIOR CARTON
FORMING AND LINING MACHINE
equipped with AUTOMATIC CARTON
AND LINER FEEDING DEVICE ses
up the cartons inexpensively and is used
in progressive plants where packaging cost
is a factor,

R MPap the Christmag Bells
2 Ring in for Pou an Era of
Unalloped BHappiness and §

For closing cartons automatically, this
PETERS SENIOR CARTON FOLD-
ING AND CLOSING MACHINE Is used
to operate in cobrdination with the above
machine. Cartons are conveyed to this ma-
chine after being flled,

Congtantly Jncreaging
Progperity.

Write for complete information on this
equipment o meet your requirements. If
possible, please send sample cartons or
advise their sizes.

PETERS. MACHINERY. CO. "

4700 Ravenswoodl Ave, Chicago, Il.

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

Renowned Manufacturers
OF

MACARONI—NOODLE DRYERS

ONLY!

The Only Firm Specializing In Alimeniary Paste Dryers

THE ONLY SYSTEM KNOWN TO BE SPACE--TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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OUR PURPOSE: OUR MOTTO:

pbinis OUR OWN PAGE R
ELEVATE et o o INDUSTRY

National Macaroni Manufacturers

ORGANIZE . Ass'ocmtlon : Then-

HARMON:Z= Llocal and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 1939-1940
§ 5 JASAI, Director of Raseare segeered Grace Courn, Braokiva, ¥,
m Arena, V. Arena & Sons, Ine, Norristown, Pa. c C. B, Schmidt, Crescent Macaronl & Cracker Co., Davenport, Iowa.
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‘Atlantic Macaroni Co., Inc,, Long Island City, N, Y.

The Secretary’s Message

The Industry’s Mid-Year Conference
When, Where and Why

The Mid-Year Confv.ence of the Macaroni Industry in Chicago, Illinois, is set for Monday, January 22,
1940, under the auspices of the National Macaroni Manufacturers Association. -

Headquarters will be in The Morrison Hotel, where all meetings are to be held. The moming session starts
at 10:00 A. M. sharp. - It will be followed by a “Dutch Treat” group luncheon at 12:30 P. M. The conference
will reconvene at 2:00 P, M. and remain in session until all the business is transacted.

Who are privileged to attend this conference?

Every Macaroni-Noodle manufacturer and all friendly allieds interested in the general welfare of the Maca-
roni Industry. No registration fee; no obligation.

Must a firm be a member of the sponsoring National Association to earn for its representatives all the con-
vention privileges? :

No! The meeting is open to all friends of the Industry. They will have a voice and a vote on all matters
that come before the meeting, except those that apply strictly to the Association's policies.

But, it is natura] to assume that those who attend this and all Association-sponsored conferences will do so
primarily to benefit from the discussions and, incidentally, ascertain the aims and objects of the National As-
sociation with the thought that sconer or later they will volunteer to codperate in the activities of the Association
as supporting members.

Why a meeting in January? :

The meeting is purposely set for the week in January each year when the Grocery trades hold their joint
conferences. During the week of January 22 every important national group concerned in the manufacture
and distribution of food products will hold special meetings in Chicago and joint meetings, also, for the con-
sideration of things in w ucn ey are jointly concemed. e

There will be conventions of the wholesale and retail organizations; meetings of representatives of chain
and independent stores; brokers and manufacturers, Leaders from every State in the union will be there, giving
unlimited oppo..unities for friendly, beneficial contacts that mean so much to one's business.

It has become quite an established custom for the leading Macaroni-Noodle manufacturers to attend this an-
nual Grocery Conference; so, it seems but natural to call them into a conference of their own, since they are
already on the ground.

Plan to attend the Mid-Year Meeting of the Macaroni Trade in Chicago, January 22, 1940, The program is
in the making. Tt will cover all problems currently affecting the trade—problems that are becoming more
acute and too complex to be considered otherwise than in unison with others in the trade. :

The opportunity for a friendly conference is thus presented. 'It's up to the progressives in the trade to make

the most of it.
M. J. DonNa, Secretary, N.M.M.A,
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FOR THE MACARONI OF TOMORROW
Clermont 9rtroduces

An Original Type of Continuous Automatic Macaroni Press
Has No Piston, No Cylinder, No Screw, No Worm

Oporalion as sim-
ple as it appears.

Is a rolling proc-
esn; will work with
soll or firm dough.

Suitable for short
and long goods.

Producing 1200 pounds per hour of excellent produst, golden yellow in color. glosay smooth
finish, strong In texture, free [rcm spols and streaks,

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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SALES GO

when customers
demand your macaroni
every time they buy.

C USTOMERS are quick to recognize FLAVOR
in your product, and once thay do — they'll
specify your brand. So don't take chances with

inferior Durum and Semolina products. Use
Pillsbury's—the kind you know will pack flavor
and quality into your egg noodles and macaroni.

A COMPLETE LINE

Pillsbury's Best No. 1 Semolina
Pillsbury's Best Durum Fancy Patent

Pillsbury's Durum Granular

Pillsbury's Durmaleno Patent Flour

Each a QUALITY Product
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