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Popular Fall Suggestion
.S;Jagﬁdti -.S)audaga ptngtar

A "no fuss,” “no bother” dish with unfailing appetite
appeal, A time-saving, hunger appeasing

wheat and meat combination.
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% every packer does. Perhaps they call for an entirely new o " _,M’_“':"::',';‘ - ording ang (y,
g dosign or the revision of your present one. Frequently a change Sack 'm,’;"’;::..lub’.’"“' *egulajeq copynee
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e s and jy Hery g atic pacy
" ;: The Rossotti Advisory Board . . each member a specialist in his 4 ﬂ,‘:"}';o':mr: « mmic'-’r". I:;'::,:f::ﬂ:n.d in cor
. i : " : { . denj 1 dj ry. 3
4 particular field . . will gladly apply their combined knowledge :::;m,.‘fn l"ar":.h';‘,’".' ;::5:‘-:'"”' F—
I and experience to the solution of your problems. Their sugges- poris, Pensa of "pecia) "Simenty Withaet 0!
tions often result in larger sales and prolits; fewer sizes: greater . z,gf:;:. 3 eaimey " oF other
speed with less waste in filling with automatic machinery; in- ol ',ﬁ;:;ag:f:‘".’,',','"';ff-:nn’. zn‘r::m:'l.llnlr:! Xour
creased protection for the product: proper wording to meet gov- 6_ E"."r"mre'-’" i o8 thal ajipy Fo0ds
ernment regulations: and other important advantages. Possibly o .:*l'r-'c‘.'i".',‘y""lfl::fu'e':':"’:"'t:h':r'{- cateh ghe
they can efloct big savings for you, also, Take advanlage of TaRducis mopy 'L','I'mm:r ?u‘-‘mr. o '.;",',',“";;;tli
this valuable service. It's yours without obligation. Just write Cating “"“h'r"ni‘::'{
“ or telephone our nearest office.

Send in Your Carton and Label Problems to the |

COAST TO COAST CARTON AND LABEL SERVICE

BRANCH PLANT: SAN FRANCISCO, CAL.

Rossotti Lithographing Co. Inc., North Bergen, N.
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il War threatens, but business must go on!

The Macaroni Indusiry is part of the greatest ol
dll trades—the food industry. Food produclion and
distribution is very important in days of peace, per-
hops even more so in those of sirife. The lood trade
must be prepared lor whatever may develop, be it
the tranquility for which all hope, or turmoil that all
dread.

As individuals we may concern ourselves over who
may win the wars in Europe and Asia, or whether
our nation should become actively engagecl on one
side or the other, but business itsell should be more
concerned with the problems of production and dis-
tribution under all conditions if the future ol peaceful
tmde is to rest on a sound [oundation.

There is no better time for taking stock in the
macaroni-nocodle manulacturing business. Foreign
compelitinn is practically nil. The exporlation of
Americar1-made macaroni, spaghetti and egg noodles
has been increasing reasonably. The prevailing eco-
romic conditions are such that they should be lavor-
able to fconomy foods such as ours. Yel, the trade

"le”:m_’t everiencing the boom that many anticipated.
Y !

Under =enditions that prevail, it seems proper for
e businvss men who compose the American Maca-
oni Indusiry lo consider what tomorrow holds for
them. Every true American is proud of the country's
past and looks forward to an equally glorious tuture.
But are we all as ready as we might be to conlribute
lo the realizalion of the bright [ulure of our hopes?

"Let’s look into the record,” as one popular Ameri-
can often beseeched us to do. To help maintain the
merican standard of living, it is imperative that
f producers should supply consumers qualily
Ioods ot fair and reasonable prices. Makers of qual-
ity locas must have faith in the future of their coun-
Iy ana of their industry, and of their brands—for
qualily :s nol born ol haste or expedience. It is the
evelo; ment of costly experiences, good thinking,
careful planning, painstaking production, prolitable
dstribusion and fair dealing. Their reward is olten
n the ronths or years to come, bul it is cerfain.

Makers of quality macaroni, spaghetti and egg
oodles are justly proud of their brand. They put into
! he Eost raw materials oblainable, the most exact-
B3 care in manulacture, protect their finished goods
u!iy and properly and lreat their customers fairly
" order to be assured of a profitable market.

BRANCH OFFICES: CHICAGO, BOSTON, PHILADELPHIA, ROCHESTER, PITTSBURGH., BALTIMOPE

"

Faith in Quality—
Lonfidence in Work and Cooperation

Manulacturers of quality loods have confidence in
our counlry and in its future. Their extent ol laith in
tomorrow is rellecled in their action of loday and the
quality of the food they olfer so that the grour that
cherish and wish lo continue to enjoy the American
way ol lile may be enlarged, in peace or in war.

Americans who have true confidence in the future
of their country must have confidence in its institu-
lions such as the trade associatlion whose existence
is permiltted in this country and whose development
meels with governmental approval. They will take
calmly and in stride everything which the future may
bring. Preparedness increases laith and quararires
our future.

The Macaroni Induslry, as well as ur counlry,
should be prepared lor whalever dest.ry may have
in store. There is no belter preparedn s than organi-
zation. Insolar as the macaroni-noodle manulacturing
business is concerned, thz Naticral Macaroni Manu-
facturers Associatio is the trade organization around
which every important tradesman should rally imme-
diately.

The dull business months are past. Vacation days
are over and everyone should relurn to their busi-
ness with new pep, new ideas and new plans. This
seems 1o be the opportune time for individuals lo
slart out with renewed ellort lo improve their prod-
ucts, from the standards angle, and lo realize one's
responsibilities to their business, their indusiry and
their country in war or in peace—and particularly
to their national trade organization.

It is time to work and to cooperate. All should go
about their respeclive tasks uncomplainingly. We
should set up a tight delense by increasing our faith
in our nation, in our industry and in our products—
also in our trade associalion, because preparedness
is a delinile assurance of success

Let's become better united! Thal seems to be the
spirit of an awakening America. Let every progres-
sive manulacturer and allied seriously concerned in
the lutwa ol the American Macaroni Industry con-
tribute urfailing support to the National Macarcni
Manulactu-ers Association and through it to the na-
tional delense ol our industry and our country. Are
there any who will not subscribe to such a program?
Mr. Non-Member, the next move is yours. Let's star!
now!
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Meats Being Advertised

When such an American favorite as meat must be ad-
vertised in a big way to offset a gradual per capita con-
sumption decrease, what should the producers of com-
petitive foods do to hold their rightful share of the con-
sumer's dollar?  Americans are considered as the great-
est meat-caters in the world, yet the annua! consumption
per person has declined from a high of 1626 pounds in
1908 to a little under 131 pounds in 1939,

Though the consumption rate is still high compared
with other foods regularly caten by Americans, it is
hoped to put a stop to the unfavorable trend through the
judicious use of advertising and educational publicity.

It is planned to spend over $2,000,000 during the com-
ing year in advertising, to correct certain wrong impres-
sions about the effects of meat-cating by emphasizing
the merits of the food, and the teaching of many wavs
in which it can be served tastily and economically.

The first broadside was launched on September 27 and

| plans have heen approved for the balance of 1940, Tt is

hoped to continue the campaign for at least one year to
test its practicability and the resullant consumer reaction

| tnereto,

According to the announcement—"The prime purpose
is lo correct erroncous thinking relative to meat and its
place in the American dict, thus fostering the increased

i consumption of meat products,” The advertisements and

vublicity releases will treat of the health-giving qualities
of various meats, their body-building properties, pro-
teins. minerals and vitamins.

Use will be made of such recent discoveries as the one
developed in research conducted by Dr, C. Elvehjem,
proicssor of agricultural chemistry at the University of
Wisconsin, hat lean pork is rich in natural sources of
Vitamin B, To combat the charge that meats are ex-
Pensise, comparative data on the nutritive value of meats
will also be stressed.

Authorities who have previewed the campaign plans
consider them as among the best ever conceived by the
food iuduslr_\' to refute current misconcentions, Full page
ﬂfl\‘cniscmenls will appear in about 20 consumer maga-
anes during the remaining months of 1940, Also in
more than 150 newspaners in kev cities and in 50 trade

§ and professional magazines, thus blanketing the nation,

No report is made on how the funds to finance the
ampaign were raised nor the agencies that contributed
lowards it, The campaign by the meat industry is on
the scale that macaroni-noodle makers have long dreamed
about and which may some day be realized.

Shall We Fortify?

To fortify or not 1o fortify macaroni products—that
is the question!

What vitamins are contained in durum wheat * Which
are retained in semoling, faring and durum flour, and
macaroni, spaghetti and egg noodles made therefrom ?
Is it vossible to add other vitamins to the raw materials
with any assurance that they will be retained in reason-
able quantities in prepared macaroni products dishes?

These are but a few of the questions on this subjeet
being asked by manufacturers who recognize the increas-
ing national interest in vitamins, their relation o nutrition
and the human-diet needs for health and body-building.
They are indicative of the concern which leading opera-
tors are showing toward the practicability of fortifying
macaroni products to meet the growing demands of a
rapidly increasing “vitamin-conscious™ group of consum-
ers.

The durum millers also have given the matter of forti-
fying the raw materials considerable thinking, carrying
on exhaustive experimentations and checking results, One
report that Vitamins A, B, 12 and G are found in
durum, but that much of A and G are lost in milling the
wheat into semoling, farina or durum four.

Another finds that the vitamins in semolina-made mac-
aroni are BB, (approximately 200 International Units) and
G (about 80 Sherman Bourquin Units) ; also A and I,

A laboratory executive advises—"in our experimental
work we find that we 'ose 40 per cent to 50 per cent of
the natural vitamins in semolina macaroni when it is
boiled and blanched.  However there is a definite por-
tion of B,, remaining in the prepared dish of macaroni
and possibly a very small trace of Vitamin G in pre-
pared dishes of this food made from non-fortified raw
materials.

Several macaroni makers are adding Vitamin IV Com-
plex, also D, to a portion of their output, offering their
products more or less as health foods at prices well above
the regular market,  There is no technical problem in-
volved in their addition since these vitamins do not
change the physical or chemical charieter of the finished
products in any way,

However, the question of whether to fortify or not o
fortify cannot be answered on the basis of findings 10
date.  Therefore, many are inclined o await further
experimentation before making claims of vitamins that
seem to be still so elusive.
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A Macaroni Factory of a Hundred Years Agg

By Dr. Vincenzo Agnesi, Engineer

Imagine, if vou will, what the modern macaroni-noodle manufacturing  plant will look like o hund o

vears hence—in 240!

There is no reason to believe that the limit has been reached in the art of macaroni-noadle making, e
development of improved machines for converting the nutritions wheats into their most edible form for hoe gy

consumption.

Only by comparing the progress made during the past cemury in the industry can we vision what the roa
hundred years has in store for the progressive macaroni-nomdle makers of this conntry and of the world, 1
safe to venture the prediction that the modern factory of 2040 will be as far superior o even the best cquipgwd
plant of this dav, as is the most modern plant of 190 an improvement over the obsolete factory of o hundrel
years ago, so ably and aptly deseribed Dy the Ttalian avteority on macaroni production—the renowned D, \ .
cenzo Agnesi, author of this timely and interesting article that appeared ina recent issue of “Le Ddustry oy

Cereali,”” Milano, Taly.—Tue Emrok,
A Hundred Years Ago

It is recemt historv; only a few years have clapsed
sinee the belt (reontinua™) with its multiform amld, at the
same time, smooth operation has displaced the grooved-
roller kneading machine, which was characteristic of the
traditional macaroni Tictory, aml holding its sway un-
challenged sinee 1870,

Defore that time excends what might be called the
sone age of macaroni factories—the age of the mill-

slone,

In those regions where the macaromi factory has an-
cient roots, one may go through country towns where
life moves more slowly, and see abandoned against the
walls of rustic homes beautiful evlindrical-shaped mill-
stones of 120 1o LoD meters in diameter, and 33 10 30

Una molazza cbbandonata
An abandoned millsione

centimeters in depth, mide of polished marhle of ashen
oc Wluish tint. These are the great millstones of the small
macaroni factories which fifty vears or so ago swirmed
in large numbers everywhere, and which tday’s indus-
trial development has inesorably swept away.

e o

Cento Anni Fa

12 storia recente s da pochi anme oo continea =
suo lavoro multiforme ¢, nello stesso tempn, elegan.
ha detronizzato Ia gramola o rulli scanalani, Taomiacchn,
caratteristica del pastificio tradizionale, che dal 1870 ¢
ol Tegnava incontrasta

AL di B i tade epoen sioestende quella che siopotredd
chiamare eti della pietrn dei pastitici: il domin
mola.

L'albero motore e |l giogo per il cavallo
The molor shafl and yoke lor the horse

Nelle regioni in cui il pastiticio ha antiche rive 12
traversamdo i piesini rurali dove la vita Quisee pie let
mente, voi vedete, abbandonate contro i omuw
rustiche case, Ie belle mole di forma rigorosamen! \‘i
drica, dal diametro di metri 1,20-1,60, di centimett \
di spessore, in palito marmao color cenere o azzure Qe
Sono le molazze dei piceoli pastitici che, cinguan’™ o
sotn, pullulavane ovungue, ¢ che Fodierna svilug o
dustriale b inesorabilmente spazzito via,

Fsse facilmente s distinguono dalle mole o e 17 F
frantumare le ofive, pii piceole, di pietra rozzn e a o
lenticolare.

Proprio in mezzo ai monti, nelle riposte valle,
stono tilvolta le reliquic del passato miracolosant®
illese. Mi era stato segnalato in quel di Doleedo o L™
Occidentale) un pastificio completo, conservatosi mtat
da pit di cinquant’anni, ¢ ancora in grado dis funzaon®

Accertatomi che esso corrispondevit a quelle che enf
¢ fabbriche di pasta nelle citadine litoranee conte

0

I
ﬁ
S e S A N

T T R . W ITR AR YT 8 T R T ]

Octder, 1940 THE MACAROND JOURNAL

A A et g Pt e B 1 T A B A A S e

“—May 1 have the printed recipe for the
spaghetti dish heard recently on your pro-
gram? I enjoyed the letters brought to life
very much."—from Alhambra, California.

“_Will you please send recipe from the
Spaghetti d)ish the boy made for his mother?
[ like your stories brought ¢ life. They are very
interesting and 1 like your rec pesvery much.”--from
Waterloo, lowa.
~“—I enjoyed the macaroni recipe last week.—"
from Sunnyvale, Calif,

“—] listened to your broadeast this morning and
enjoyed a hearty iaugh over the spaghetti story.
We are both very fond of spaghetti and this is a
request for the recipe.” From Spokane, Washington.

“_ certainly was surprised to hear the Macaroni
recipe on Friday's broadeast because that is the
only way L have ever cooked

it.” From Philadelphia, Pa.

“Yesterday, Friday, Dee. I,
you just raved about a Macaroni
dish so 1 hurried for paper and

t ENTRAL DIVISION ol

TS 8 & S S A Y 4 s e

GOLD MEDAL SEMOLINA

pencil to copy it down, You men-
tioned how old the recipe was so :
it all comes back to me. 1, who am nearly 50 years
old, remember my mother never served Macaroni
any other way but the way you mentioned on your
broadeast and 1 recall how delicious it was to all of
us, as little as we were.” from Annadale, Staten
Island, New York.

I happened to hear the Macaroni broadeast and
I am going to make Macaroni for supper tonight.”
from Boston, Massachusetts,

“I heard your program over the radio today and
enjoyed it very much. | took the menu and the
Pioncer Macaroni and Cheese recipe and expect to
use it very soon. | have been having a tcrrib‘lc time
leming menus for evening meals—"" from Des
Moines, Towa,

“Press-tested”

WASHBURN-CROSBY COMPANY

(THADE NAME)

GENERAM. MILLS, INC, . . T SR WU O A B R
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These millstones can be easily distin-
guished from the grinders which were used
to crush olives, as the latter are smaller,
made of rough stone, and shaped like a lens,

Right in the midst of mountains and in
the valleys, these relics of the past often
exist miraculously preserved. My atten-
tion was recently directed to a complete
macaroni  factory in Doleedo  (Western
Liguria), which has been preserved intact
for more than fifty years, and could still
be operated.

Making sure that this was typical of the
macaroni factories of the coastal towns of
fifty or a hundred years ago. | thought of
|n:|i;ing a contribution to the history of our
industry by describing its characteristics;
at the same time 1 made haste to photo-
graph it, before any alterations or destruc-
tion could take place, suct as has already
oceurred to similar plants,

The factory of Giovanni and Anmna
(brother and sister) Mangiapan, of Dolce-
do, was built and commenced operation in
the year 1860. In the eighty years that have

La gramola a molazza
The millstone kneader

intervened there has been no change worth mentioning.
The factory occupies two small rooms on the ground
floor, one of which is used by the horse which, con-
stantly treading in a circle, furnishes the entire motive
power needed by the plant ; the other contains the various
machines, namely : the millstone kneader and the screw
press, both of which are operated by means of a complex
play of large wooden gears, There is also a hand-operated
cutting machine,

The kneader consists of a hardwood tub fixed upon
4 concrete foundation, within which turns the marble
millstone, attached to a horizontal axle. It is the rotary
movement of the vertical shaft that drags the millstone
around the tub. The starting and stopping of the machine
is poverned by a lever.

The semola is prepared in a vat and then heapeu into
the tub of the kneader. A crater is made at the top of
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Le trasmissioni—S| notino la grande ructa e la vite della pressa
The tranamissions—Please note the large wheel and the press screw

cinquant'anni or sono, pensai di recare un qualche con-
tributo alla cronistoria della nostra industria registran-
done le caratteristiche: ¢ mi affrettai pertanto a foto-
grafarlo, prima che venisse allerato o distrutto, come si
¢ pid verificato per la quasi totalith degli impianti con-
generi.

Il pastificio di Giovanni ¢ Anna, fratello e sorella,
Mangiapan di Dolcedo & stato impiantato ed ha iniziato la
produzione nell'anno 1860, N gli ottant’anni trascorsi
non ha subito alcuna variazione degna di rilievo. Occupa
due piccole stanze a pianterreno, presse il municipio di
Doleedo: una serve di maneggio al cavallo che, giranto
in cerchio, fornisce tutta V'energin meccanica occorrente
alla fabbrica, Ialtra ruinisce le diverse macchine, ossia
la gramola a molazza, il torchio a vite, ambedue mosse
come ho detto dal cavallo con 'lintermediario di un com-
plicato gioco di grossi ingranaggi in legno, e una taglia-
trice per pasta, a funzionamento manuale,

La gramola risulta di un bacile di legno duro fissato su
basamento di muratura, entro cui gira la mola marmorea
portata da un asse orizzontale trascinito dal moto rota-
torio dell'albero verticale. Un dispositivo a leva permette
la messa in marcia e la fermata della macchina.

La semola dosata entro un mastello viene posta nel
bacile della gramola, si pratica al centro del cumolo una
specie di cratere, vi si versa l'acqua tiepida, ¢ «i fa
I'impasto mettendo in moto la molazza, Ho soltomano
vecchi documenti notarili favoritimi dal Sig. Ermesto
Astengo, titolare di uno dei pitt antichi pastifici. Es9
riguardano la vendita di macchinario fatta da Zanelli
altro antico pastaio savonese, al Mwstro Benedette Ase
tengo, trisnonno appunto del Sig. Ernesto, vendita falta
il 3 febbraio 1794, Tali documenti enumerana, fra 1l
« una gramola legno con sua ruota marmo, stanghetta
ferro e suoi finimenti, ciot alberetto, ridance e raschi-
tia *. La raschietta corrispondeva a un rudimentale
vome ro che girava solidarmente con la mola, Le ridance
servivano a fissare la mola all'alberetto.

Torniamo al pastificio Mangiapan. Il torchio, po-to al
centro del locale, ¢ in bronzo ¢ ha la capaciti di cirea 2
chilogrammi di semola ridotta in pasta. L'unica campand
¢ posta mollo in basso, si che la pasta, uscendo dalla
trafila, ha circa trenta centimetri di spazio da percorrer®
per raggiungere il pavimento, Un ventilatore ¢ ettrico
ambiente (unica innovazione recente) compie un legger”
incartamento della pasta, mentre questa scende dalla
fila, 11 riscaldamento della campana & ottenuto con du¢
bracieri semicircolari (tanonetti) in cui si pone carbont
di legna acceso..Questo scalda anche un recipiente ¢
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The
Golden
Touch

"The Highest Priced Semolina in America

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

standardes.

KING MIDZA

and Worth All It Costs"

Leads in Quality

S FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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the heap into which is poured luke-warm water. The
dough is made by the churning motion of the millstone.
1 have on hand some old notarial documents loaned
to me by Mr. Ernesto Astengo, owner of one of the old-
est macaroni factories. These documents deal with the
sale of machinery made by Zanelli, ancient macaroni
maker of Savona, to Master Bencdetto Astengo, great-
great-grandfather of Mr. Emesto. The sale was made on
the 3rd of February, 1794. The documents list, among
other things, a “wooden kneader, with its marble wheel,
an iron bolt and its trimmings, that is, a shaft, ‘ridance’,
and scraper.” The scraper was similar to a rudimentary
Jloughshare which turned together with the kneader,

he “ridance” was used to connect the kneader to the
shaft,

Let us turn back to the Mangiapan factory. The press,

La pressa u vite
The screw press

laced in the center of the room, is made of bronze and
has a capacity of about 20 kilograms of semola trans-
formed into dough. The single chamber (campana) is
quite low, so that the dough, emerging from the draw
plate, has only a distance of thirty centimeters to go 1o
reach the floor. An electric fan nearby (the only recent
innovation) accomplishes a slight folding of the macaroni
as it comes out of the draw plate. The chamber is heated
by two semi-circular braziers (tanonetti) in which are
placed the buming charcoals, This also warms a con-
tainer which repulates the temperature about the cham-
ber, the hot water of which is utilized for each successive
mixture of dough.

The piston is held by a very long screw attached to a
large cog-wheel which takes its motion from the cumber-
some transmission to which reference has already been
made.

1 read from the Astengo inventory of the year 1794:

Press for drawing: bronze screw and female-screw
weighing 19.20 rubbi; bronze chamber, 11.18 rubbi;
bronze plate for pressing, 36 pounds (this means the
siston and its expansion which presses on the dough);

ench with wooden columns (to hold up the chamber) ;
bearing, 146 pounds (bearing for female-screw and
screw), and blocking; tools, wheel and other pieces,

THE MACARONI JOURNAL
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regola il calore intorno alla campana, ¢ 1a cui acqua calda
viene utilizzata per ogni impasto successivo.
11 pistor & & portato da una vite assai lunga ¢ collegata
a una grande ruota dentata, che prende 1l moto dally
voluminosa trasmissione di cue si & gid parlato,

La pressa e la grande rucia della vite
The preas and the large wheel of the screw

Leggo nell'inventario Astengo, anno 1794:

Torchio da fidelaro: bronzi ¢ ciot¢ vida e madre vida
in peso rubbi 19,20; Campana di bronzo rubbi 11,18;
Chiappa di bronzo per il tacco libbre 36 (trattasi del pis:
tone e della sua espansione che preme sulla pasta): |
Legni cioé colonne, banca (sostegno della campagna):
Scuffia libbre 146 (sostegno madrevite e vite) ¢ tacco:

La tagliatrice a mano
The hand-operaled cutting machine

Ferri, ruota e altri pezzi rubbi 26,12; Lame ¢ chiodi pef
la banca; Sbrigone, Tanonetti, ecc. . s

In sostanza, il torchio Astengo aveva ancora l‘m_lclaﬂ_‘
tura in legno. Consultandlo il volume * Storia dell'Espos®
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Because Cloverbloom Frozen Yolks
for noodle makers are selected for
uniform, deep color! They're checked
against a scientific color-guide.They're

picked for higher solids that mean rich, natural
pigment...and that pigment means natural, golden
color in your product!... more sales-appeal to your
customers!

Clovesbloom Frozen Yolks must
provide 45% solids, That's our
standard . ., and we stick to it,
to give you the kind of noodles

that selll Every can of Cloverbloom is packed with
yolks that have been checked for this top-notch solids
standard by the Zeiss Refractometer shown here...
further checked by Armour's exclusive solids yardstickl

And in addition...( loverbloom Frozen
Yolks for noodle mskers are Clarified to
remove all trace of grit, shell, and fibre.
They are packed in the Spring, when egg
quality is highest. They come
from strictly fresh, table-

grade eggs. And you can get 24-hour de-
livery service by refrigerated Armour cars
and trucks, to protect their goodness right
to your door. Better get that Cloverbloom
order in now, for finer noodles and more
business!

' ARMOUR’S CLOVERBLOOM -

- CLARIFIED FROZEN YOLKS

_Frozen Egg Department, Armour and Company, Union Stock Vnras,'clll:hg.]u, 1.
v h | Ay
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26.12 rubbi; files and nails for the bench; sbrigone tan-
onetti, ete,

Essentially, the Astengo press had still a wooden
framework, Consulting the book, "Histordy of the Exposi-
tion held in Genoa in September 1846" (“Storia dell
‘Esposizione fatta in Genova nel Tettembre 1846") writ-
ten by the Attorney Giuseppe Canale, published by Pon-
thenier, 1847, 1 note on page 271 a picture of a silver
medal awarded to Mr. Guiseppe Doglio in Genoa, with
the following comment: “This machinist exhibited a
press for macaroni operated by horse power, as is usual,

Gli essicalol
The driers

In this mechanism, the parts of which are usually n_w!c
of wood have been made by him in bronze and cast iron,
which indicates an improvement tending not only to
diminish wear, at least during the initial stages, bul' also
represents a saving in space and light and diminishes
the fire hazards.

“Furthermore, the introduction of steam to heat the
basin or chamber of the press is an improvement of
great importance, and even of greater importance to the
larger establishments, as it permits the use of any type
of fuel, on account of the boiler which is located in a
place apart from the machine, making it possible, in ad-
dition, to regulate, with certain limitations, the tempera-
ture to be applied to the press, which can only be ap-
proximated when light chafing-dishes are used.”

In short, the press of the Exposition of 1846 was a
notable step forward with respect to the one photographed
by me. The latter as a type of machine is nearer to that
of Astengo, 1794, the only difference being the metal
framework.

Now, as to its operation: the horse, starting up, puts
into motion the kncader at the same time as the press.
After an hour of kneading, the dough is made. It is then
cut into chunks with a knife, and put into the press
chamber, In the meantime another batch is being made
ready for the kncader.

The pressing, because of the very hard dough, takes
about an hour, As the macaroni emerges it is placed on
frames, wrapped into bunches, or passed through the
cutter, reducing it to certain forms [penne (size for
soup —tr.), etc.]. According to ancient Ligurian cus-
tom macaroni is not made either in long or short cuts.

The frames, put on a rudimentary pulley-operated
hoist, are lifted through the winding staircase opening
to the second floor, where the macarcni is dried in a
large room with many windows, and furnished with
wooden mountings and horizontal starlings which re-
ceive the frames all the way up to the ceiling, The fac-
tory, which reached a production maximum of two quin-
tals a day, has been inactive since the end of 1938.

B iaberi 3 Ruedahingony
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zione fatta in Genova nel settembre 1846 » scritta dal.
I'Avv. Giuseppe Canale, tipografia editrice Ponthenier,
1847, rilevo a pag. 271 una medaglia d'argento asscgnata
al Sig. Giuseppe Doglio in Genova, con la seguente mo.
tivazione: *« questo macchinista esponeva un torchio per
paste cal solito maneggio del cavallo, In tale meccanismg
le parti che soleansi fare in legno, sono state da lui surro.
gate dal bronzo e ferro fuso, locché indica un periezip.
namento tendente non solo a diminuire gli attriti alineno
sul principio, ma altresi a guadagnare spazio e luce, ¢
diminuire le probabilith d'incendio,

Inoltre l'introduzione del vapore per riscaldare il hacing
o campana del torchio ¢ ancora un perfezionamento tanty

‘Ul importante quanto pitt importante quanto pitt grande

¢ lo stabilimento, il quale permette eziandio di adoperare §

qualsivoglia combustibile, mediante fornello o caldaia
posti in sito separato dalla macchina, e da inoltre il modo
di regolare entro certi limiti il grado di calore da appli-

1l montacarichi
The holst

carsi al torchio, cid che non si fa che press'a poco con gl
scaldini volanti ».

Insomma, il torchio dell'Esposizione 1846 rappresentav
un notevole passo avanti rispetto a quello da me foto-
grafato; quest'ultimo, come tipo di macchina, ¢ pu
vicino a quello Astengo 1794, con 'unica variante dellin
telaiatura metallica, E vengo al funzionamento: il cavallo
mettendosi in moto, pone in azione nello stesso temo

gramola ¢ torchio, Dopo un'ora di pesanti passate deld §

mola, l'impasto ¢ fatto, Vien tagliato a pezzi col caltelle,
¢ passato nella campana del torchio, mentre nella gramod
si prepara altra dose.

Anche la pressata, fatta con impasto durissimo, si P §

lunga circa un'ora. Man mano che la pasta esce, VI?
messa su telai, avvolta in matasse, oppure passala

tagliatrice che la riduce in formati tagliati (pennc, ece) B

All'antico uso ligure non vengono fabbricate né past
lunghe né paste corte,

I telai, su un rudimentale montacarico a carrucolk
vengono portali attraverso la tromba delle scale al secon

piano, ove la pasta essica in un grande stanzone con Mo/ |

finestre, attrezzato con montanti in legno e becchi on®

zontali atti a ricevere telai fino al soffitto. 11 pastific® )
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NEW BULLETIN

Describes various Models of the
Elec-Tri-Pak. Take the first sieps

gl o lower packaging costs. better

packages. Send for it today!
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EW ELEC-TRI-PAK WEIGHER

DISCHARGES AUTOMATICALLY;
SETS PACE FOR OPERATOR!

ERE'S the latest model of the famous line of Elec-
Tri-Pak vibratory feed weighers for packaging
short cut goods—Model N2A which discharges the
weighed load automatically thus setting a pace
for the operator! ACCURACY—WITHIN ONE PIECE
ON LARGER GOODS; Range— 4 ozs. to 5 lbs.; Pro-
duction 15 to 30 weighings per minute; Self cleaning;

Handles products gently!

Write today for complete details

TR
TRIANGLE PACKAGE MACHINERY CO.

015 N. SPAULDING AVENUEL, CHICAGO

New York—50 Church St
Denver—1525 Wunkoop St.

Los Angeles—1501 W. Jefferson Blvd.
San Antonio—135 Parland Place

San Prancisco—111_ifain St
Birmingham—901 &. 38th St
Cleveland—5927 Euclid Avenue
Foreign Office—44 Whitehall St,, N. Y.

Canadian Factnry—Plewes-Jackson Engineering, Lid.
208 King S1. W., Toronto

The present proprictors, the brother and sister Man-
giapan, do not intend to reopen their factory, have no
direct heirs, nor will they otherwise dispose of it—a
happy complex of circumstances which permits us mad-
ems a glimpse into the reality of the past, giving life
and color to the yellowed documents of times that no
longer exist,

It is now, perhaps, that the early history of our in-
dustry has been freed from the misty mantle of myth
and denuded from the excessive coatings of paint, which
do not always do honor to our tradition, neither do they
correspond to the truth.

her peoples, the Russians and the Arabs, were given
the gift of wheat, hard and ambered by natuie, but only
lalian genius found a way to derive from it by unceas-
ing improvements, technological and mechanieal, through
the centuries, the golden thread of spaghetti.

|
|
|

che arrivd a una produzione massima i due quintali al
giorno, ¢ inattivo dalla fine dell’anmo 1938, 1 proprietari
attuali, fratello ¢ sorella Mangiapan, non intendono riat-
tivare questa loro azienda non hamno eredi diretti, né
sono disposti a cederla: felice complesso di circostanze
che ha permesso a noi moderni di rivolgere una sbircia-
tina alla realti del passato, dando vita ¢ colori agli shia-
diti documenti del tempo che fu,

I2' forse ora che la preistoria della nostra industria
sia liberata dal vaporoso manto del mito e spogliata dalle
cecessive pennellate di colore, che non sempre fanno
onore alla nostra tradizione, né corrispondono al vero,

Altra gente, come la russa ¢ l'araba, ebbe da natura in
dono il frumento duro ¢ ambrato, ma solo Ia genialith
italica seppe trarne, con incessante opera di perfeziona-
mento, tecnologico ¢ meceanico, durata nei secoli, la
dorata spiga de gli spaghetti,

Spaghetti as Aid
to Success

A little experience in home cooking,
A desire to experiment and a deter-
Mnation to be independent in a busi-
ness of their own making, is the prob-
able reason for the wonderful success
achieved by twe sisters in Philadel-

| phia, Iy, according 1 a recent issue

:ifl;ht Inquirer Public Ledger of that

The success story of two sislers
¥as well illustrated in the rotogravure
Sction by five pictures showing the

different phases of the new processing
which makes these two sisters out-
stac.ling in the manufacturing busi-
ness.

Three and a half years ago, Ruth
Sianne  (Morse) made a spaghetti
sauce which became so popular with
the neighbors that she tried selling
it by the jar to grocers, The sauce
mm?u a hit, and Ruth decided to go
into the canning business, canning
spaghetti sauce and other products, It
was the start of a success story, for
now Ruth and her sister, Mae, run
a modern food processing and pack-
ing plant in this city.

Ruth is president of the firm and
lnoks after the selling end, vet con-
centrates on formulas as well as on
merchandising.  Mae is in charge of
the production department and knows
machinery, She can take a filling ma-
chine apart, repair it and put it to-
gether again,

Besides canned spaghetti sauce and
canned prepared spaghetti, the sisters
produce canned Spanish rice, canned
macaroni and cheese, and rice pud-
dings. Mae originally worked alone
in the family kitchen. Now she has
the help of ?l:ur girls and one man in
the small but very modern plant.
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Vitamins in Macaroni Products

By Benjamin R. Jacobs

Director of Research for NMMA

The use of vitamins in macaroni
roducts is becoming more general,

he use of minerals has also been
considered by macaroni manufactur-
ers. Claims of special dietary uses are
also being made by some manufactur-
ers on the labels of their macaroni pro-
ducts,

The Food and Drug Administration
started hearings on proposed regula-
tions designed to give effect to the pro-
visions of Section 403 (i) of the Food,
Drugs and Cosmetic Act, This Sec-
tion declares that a food is misbrand-
ed if it purports to be or is represented
as a food for special dietary use and
its label does not bear the information
required bv the regulations. The in-
formation which may be prescribed is
such information concerning its vita-
min, mineral, and other dietary pro-
perties as may be necessary fully to
inform purchasers as to its value for
such uses,

The following general labeling state-
ments are proposed :

“Section 125.02. General  Label
Statements.

\a) A food which purports to be
or is represented for any special diet-
ary use by man shall bear on its labe!
a statement of the dictarv propertics
upon which the value of such food
for such use is based in whole or in
part, Such statement shall show the
presence or absence of any constitu-
ent, any alteration of the quantity or
character of anv constituent, and any
other special dictary property of such
food upon which such value is so
based.

“(b) A food which purports to be
or is represented for use in whole or
in part for correcting anv_condition
resulting from a dietary deficiency in
man shall bear on its label adequate
directions for such use.”

When claims are made for the vita-
min content of macaroni products the
following regulations are proposed:

“Section 125.03. Label stalements
relatisa to vitamins,

“(a) (1) TIf the purported or re-
presented special dietary use of a food
by man is based in whole or in part
on its vilamin property in respect of—

Vitanin A or its precursors
Vitamin B, (thiamin),
Vitamin C (ascorbic acid),
Vitamin D, or
Riboflavin,
the label (exceot as hereinafter pro-
vided in this paragraph) shall bear a

statement of the proportion of the
minimum daily requirement for such
vitamin supplied by such food when
consumed in a specified quantity dur-
ing a veriod of one day. If such pur-
ported or represented use is for per-
sons of different ages or age groups
for which different minimum daily re-
quirements are specified in subsection
(b), such statement shall include such
proportion for each such age or group

*“(2) TIf the purported or represent-
ed special dictary use of a food by
man is based in whole or in nart on
its vitamin property in respect of any
vitamin not listed in paragraph (1)
and the need for such vitamin in hu-
man nutrition, or the minimum daily
requirement therefore, has not been
established, the label shall bear the
statement “The need for ———— in
human nutrition has not been estab-
lished"” or “The minimum daily re-
quirement for — in human nu-
trition has not been established"”, as
the case may be, the blank to be filled
in with the name of such vitamin,

“(b) For the purposes of these re-
gulations the following shall be con-
sidered to be minimum dailv require-
menlts:

“(1) For vitamin A, 1,500 U.S.P.
units for an infant, 3,000 U.S.P. units
for a child more than one but less than
twelve vears old, 4,000 U.S.P. units
or a person twelve or more years old.

“(2) Tor vitamin B, (thiamin),
75 U.S.P. units for an infant, 125
U.S.P. units for a child more than one
but less than six years old, 200 U.S.P,
units for a child six or more but less
than twelve years old, 250 U.S.P. units
for a person twelve or more years old.

“(3) Tor vitamin C (ascorbic
acid), 200 U.S.P. units (10 milli-
grams) for an infant, 400 U.S.P. units
(20 milligrams) for a child more than
one but less than twelve years old, 500
U.S.P. units (25 milligrams) for a
person twelve or more years old.

“(4) For vitamin D, 400 U.S.P,
units for any person, irrespective of
age.

"(5) Tor riboflavin, 0.5 milligram
for an infant, —— milligram (to be
fixed on the basis of the evidence of
record at the hearing) for a child more
than one but less than twelve years
old, and 2.0 milligrams for a person
twelve or more vears old.”

For foods that are represented for
special dietary use because of their
mineral content the following regula-
tions are proposed:
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“Section 12504, Label statements
relating to minerals,

“(a) (1) If the purported or Tep-
resented special dietary use of a food
by man is based in whole or in pan
on its mineral property in respect of—

Calcium,

Phosphorus,

Iron, or

Indine,
the label shall bear a statement of the
proportion of the minimum daily re-
quirement for such element supplied
by such food when consumed in a
specified quantity during a period of
one day. If such purported or repre-
sented use is for persons of different
ages or age groups, or other groups
having special dietary requirements,
for which different minimum daily re-
quirements are specified in subsection
(b), such statement shall include such
proportion for each such age or group.

“(2) If the purported or represent-
ed special dietary use of a food by
man is based in whole or in part on its
mineral property in resnect of any
clement not listed in paragraph (1)
and the need for such element in hu-
man nutrition, or the minimum daily

requirement therefor has not been es- I
tablished, the label shall bear the state-

ment "The need for ————— in hu-
man nutrition has not been establish-
ed” or “The minimum daily require-
ment for in human nutrition
has not been established”, as the cas
may be, the blank to be filled in with
the name of such element.

“(b) For the purposes of these reg:
ulations, the following should be con-
sidered to be minimum daily require
ments: -

“(1) For calcium (Ca), 750 mill-
grams for any person more than oné
year of age, except any pregnant of
lactating woman in which case the

minimum daily requirement shall k¢

considered to be 1.0 gram. =
“(2) For phosphorus (P), 750 mil-
ligrams for any person more than on¢
year of age, except any pregnant o7
lactating woman in which case the
minimum daily requirement shall
considered to be 1.0 pram. )
“(3) Toriron (Fe), 7.5 milligrams
for a child more than one but less than
six years old, 10 milligrams for a ¢
son six or more years old, except i\,";l
pregnant or lactating woman 1n whic
case the minimum daily rr:qu_lrr:m_t'l}1
shall be considered to be 15 mi¥
grams, ; i
“(4) For iodine (I), 0.10 milli

grams for any person more than o% B

year o1 age.”
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Many manufacturers make macaro-
ni products under the special designa-
tion of “Pastinas” which are labeled
as being specially adapted for feeding
infants,

When representations of special
dietary use are made for such mac-
aroni products the following regula-
tions are proposed :

“Section 125.05. Label statements
relating to infant food.

“(a) If the purported or represent-
ed special dietary use of a food is in
whole or in part for infants, the label
shall bear the common or usual name
of each ingredient of such food, in-
cluding spice, flavoring, and coloring;
if any such ingredient consists in
whole or in part of plant or animal
matter and such name does not clearly
reveal the specific plant or animal
which is its source, such name shall
be so qualified as to reveal clearly the
specific plant or animal which is such
source,

“{b) 1f the purported or represent-
ed use of a food for infants is based
in whole or in part on its simulation
of human milk or its suitability as a
complete or partial substitute for hu-
man milk, the label shall bear—

“(1) a statement of the per cent by
weight of moisture, protein, fat, avail-
able carbohydrates, crude fiber, calci-
um (Ca), phosnhorus (P), and iron
(Fe) contained in such food;

“(2) a statement of* the number
of available calorics and of U.S.P,
units of vitamin A, vitamin I, (thia-
n}m), vitamin C (ascorbic acid), and
viamin D supplied by a specified
quantity of such food; and

*(3) if less than 30 U.S.P, units of
vitamin C (ascorbic acid), less than
60 U.S.P. units of vitamin D, or less
than 0.75 milligrams of iron (Fe), is
supplied by the quantity of such food
which supplies 100 available calories,
a statement showing that such vitamin
oriron, as the case may be, should be
supplied from other sources. . . "

Manufacturers also make state-
ments on their labels concerning the
non-fattening properties of their mac-
aroni. When such label is used special
dietary use for these products is claim-
ed andl the following regulations con-
ceming the labeling of these products

:'s required under the proposed regula-
1ons ; 1

"ﬁ_ecliou 125.06. Label statements
relating to certain food wsed in con-
Irol of body tweight or in dictary man-
agement with respect to discase.

If the purported or represented
$pecial dietary use of a good by man
1 1n whole or in part for control of

Y weight or for dietary manage-
ment with respect 1o disease, through
regulating the intake of protein, fat,

THE MACARONI JOURNAL

carbohydrates, or calories, the label
shall bear a statement of—

"(l‘) the presence by weight of pro-
tein, fat, and available carbohydrates
in such food; and

“(2) the number of available cal-
ories supplied by a specified quantity
of such food."”

It is suggested to the macaroni man-
ul'_nriurers who are now using vita-
mins or minerals in their macaroni
products or who are making claims
concerning special dietary properties
of their macaroni products as stated
above, should submit their labels to
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me for comment and should not make
expenditures in new labels until the
final regulations are promulgated,

Speedy Languages

Frenchmen  speak  the  speediest
language in the world, emitting 350
syllables a minute, Japanese rank see-
ond fastest, Germans third, Chinese
fourth, and Italians fifth. LEnglish is
comparatively slow with its 220 syl-
lables a minute, hut South Sea natives
have the slowest tongue of all, emit-
ting only 50 syllables a minute in ordi-
nary conversation,

Headquarters for
Macaroni Equipment

When you need equipment to
make macaroni . . . come f{o
Elmes. Here you will tind a
wide variety of unils which are
giving lop flight service in prac-
tically overy depariment of lead-
ing macaroni plants. This equip-
ment is offered and serviced by
a 90-year-old organization: of
engineers widely experienced in
the macaroni industry.

Short Goods Press

The horizontal short goods
press illustrated above has nu-
merous operating advantages

Also Manufuctured in Canada
WILLIAMS & WILSON, Ltd., Distributors

CHARLESF. ELM Es EJ!GIN'Eéﬁ;NG WORKS

213 N. MORGAN ST. @ﬁccm;a .*. SINCE 1851 .7/ .

+ + «» goods easily inspected—
clean culling across enlire sur-
face of die assured—spindle and
knile holder readily serviced,
elc,

Other Equipment

Other Elmes macaroni units
are vertical presses, mixors,
kneaders, cutlers, dies, acces-
sories, elc.

If you have a problem in
manufacturing, Elmes engineers
will be glad to study it and make
recommendations.
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Consolidated Macaroni Machiné Corp.

This pholograph shows four presses with Automalic Spreaders recenlly insialled at the plant ol The
Paramount Macaroni Company. Brooklyn, N, Y., replacing twice as many ol the old style, hand-spreading
type. Have been in service several months and are giving perect satislaction in every respecl.

Wae invile the trade In general to see the frst macarani faclory in the world with spreading done automati-

cally by machine,

The Ultimate in Presses. High speed Production. Over
1,000 pounds net per hour; 40 barrels per day of 8
hours guaranteed.

Improve the quality, texture and appearance of your
product. Increase your production and reduce your
labor costs. Skilled labor unnecessary, as all opera-
tions are aulomatic.

Nect an experiment, but a reality. Produces all tvmes
and forms of paste with equal facility, Sanitavy,

hygienic; product practically untouched by human
hands.

Pressure being distributed equally on face of the
rectangular dies, sirands of extruded paste are ol
even length.

Trimmings reduced o a minimum, less than 10 pounds
per 200-pound batch.
We cun furnish you with now preases of this type of

we can remodel your presont hydraulic press and
equip it with this Spreador.

IWe do not Build all the Macaroni Machinery, but we Still Build the Best
156-166 Sixth Street BROOKLYN, N. Y., U. S. A, 159171 Seventh Streel
Address all communications to 156 Sixth Street
Write for Particulars and Prices

October, 1940
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Consolidated Macaroni Machine Corp.

i Palented, Aulematic
" |ES Ceontinuous Shatl Paste Dryar

CONSOLIDATED
] WACARCNI MACHINE CORP.
4 OOLTM N ¥

:‘;,Specialists for Thirty Years

o
Mixers
Kneaders
Hydraulic Presses

Dough Bickes

Noodle 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.

156-166 Sixth Street

S il S S

MOCALTM ML V.

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

We show herewith some of our
latest equipment designed by
men with over thirty years ex-
perience in the designing and
construction of all types of
machines for the economical
production of Macaroni, Spa-
ghetlti, Noodles, etc.

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

All the equipment shown has
been installed in various plants
and is now in actual operation.

159.171 Seventh Street

Address all communications lo 158 Sixth Street
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Special Color High Solid Egg Yolks

By C. D. Wilbur, Sales Manager,
Egg Division, Armour & Company

The complete story behind the pro-
duction of special colored high solid
epg volks is one which every noodle
manufacturer should know. The com-
mercial handling of frozen egg meats
has presented, in the past, many bac-
teriological and engincering problems
to the packers of quality frozen eggs.
The two most important problems
which have had to be solved to in-
sure frozen cgg quality are (1) the
handling of large quantities of liquid
egg meats economically, and (2) the
perfection of methads of handling the
liquid egg which will prevent bacteria
from growing in them after they have
been separated from the shell.

Briefly, the first problem has been
met by instituting the following egg
breaking plant procedures: The shell
eggs are purchased from poultry
farms of the highest possible type;
after their arrival at the egg break-
ing plant, they are chilled immediately
to approximately 30°F. This is donc
to stop the internal deterioration of
the egg. Before the eggs are separated
from the shells, they are passed
through the candling room where
highly trained egg candlers inspect
each egg by holding it up to a candling
light. This cnables the candler to re-
ject any egg which does not meet the
fresh epe standards. Rejected eggs are
destroyed.

The candle¢ epgs are then taken
to the breaking room where experi-
enced girls are employed to separate
the shell, yolk, and white. This is
done by cracking the egg shell and
depositing the yolk in a small stain-
less steel cup which is lirge enough to
hold only one egg yolk. The white is
caught in a dish below the yolk cup,
and any adhering particles of egg
white are clipped from the yolk by
forcing a stainless steel ring down
over the yolk, In the production of
high solid cgg yolks, the clipping is
repeated several times to insure the
removal of all the excess egg white.
We now have the yolk, white, and
shell segregated.

As the shell egps are cracked, all
special color yolks are segregated from
i'w pale colored yolks, so that the
highest possible color in the finished
yroduct 1s obtainable. As the egps are
yroken out, they are collected in
stainless steel receptacles and placed
in a churn which has a small propeller
blade in the bottom. As soon as the
churn is full of yolks, the blade is
made to revolve fast enough to break
up the yolk sack and make a homo-
geneous egg yolk protuct.

Clarified—Clean. All liquid eggs are
nassed  through patented  clarnifiers.

hese devices do three things to im-
prove quality and uniformity.

(a) Remove all shell fragments
which might carry bacteria,

(b) Remove chelaza (the fibers that
hold the yolk in place in the
center of the egg).

(¢) Give the eggs a smooth uni-
form body, Liquids and solids
of clarified eggs will not sepa-
rate before freezing, while
frozen, or after defrosting.

The egp yolk is further standard-
ized for color and solids after the
product reaches the chum. A small
sample is taken from the churn and

analysed for total solids with the re-

fractometer. A color determination is
made on the same sample. 1f the color
meets the special high color require-
ments, it is held as a separate lot and
so marked. If it fails to meet the
standards, it is labeled as regular color
and goes to the trade not_specially
interested in the coloring effects pro-
duced by the yolk, The standardized
batch is then weighed out into steri-
lized cans and sent immediately to the
sharp freezer. The product is stored
at —5°T, until it can’ be distributed
to branch houses and customers, The
product is transferred from the freezer
to the branch houses and customer
platforms in modern transport equip-
ment which maintains the frozen con-
dition of the product. No deterioration
can take place during shipping.

The bacteriological population of
the frozen egg meat is kept at a mini-
mum at all times. The majority of
shell eges contain no bacteria, but in
the process of separating the egg meat
from the egg shell, it becomes exposed
to external contamination, which, if
not rigidly controlled, leads to rapid
increases in the bacteriological con-
tent of the product.

The story of how the packers of
frozen egg prodicts have maintained
the high bacteriological quality of their
product is given below. The main fea-
tures of the sanitation program used
in the breaking plants are identical
with those recommended by the U. S,
Public Health Department for grade
A milk plants. All breaking room
cquipment is steam sterilized with the
same lechniques used in grade A
milk plants.

As the cgg meats leave the shell,
they come in contact with sterilized
stainless steel surfaces of the break-
ing room cquipment and reach the
freezer in a condition which insures
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the maintenance of fresh egg quality,

The personnel employed in the
breaking rooms is rigidly examined,
and all those individuals not meeting
the rigid requirements of the break-
ing plant are eliminated. All equip-
ment is kept in proper repair and in
immaculate sanitary condition. Upon
finishing the day’s operations all pipes,
churns, ct cetera, are disassembled,
washed with a good detergent, and
scrubbed so as to remove all inherent
particles of the egg matter. After all
the fittings are sufficiently washed,
they are rcassembled and sterilized in
live steam, The next morning, before
operations are resumed, the fittings
are again sterilized.

As further check on the solids,
color, and bacteriological content of
the egg meats, samples from each
churning are frozen and shipped to
a central chemical and bacteriological
laboratory for analysis. No egg meat
is shipped out to the customer until
it has been released by the laboratory.

Thus the manufacturers of egpe
noodles are able to purchase, at all
times, special color and high solids
ege volks at a reasonable price, with
assurance that the yolks always will
be uniform in quality, color and solids.

Food Service Directors’
Confere:ice

The Sixth Annual Convention of
the Food Service Directors will be
held this year in Detroit, Michigan, on
November 7-9, 19M0. Headquarters
will be at the Statler Hotel.

The Conference is fostered by the
American Home Economics Associa-
tion and the American Management
Association.  The gatherings  have
grown in attendance and scope since
the first session at Hartford, Conn,
in 1935, when only a handful of peo-
ple interested in school lunchroom
management gathered together to dis-
cuss their mutual problems. [ach
year since that time they have me.
generally in the East, always with en-
larged attendance.  This year is the
Conference's first venture into the
near Middle West, and the school
lunchroom people of Central United
States are thus having their first op-
portunity to attend,

Macaroni, spaghetti and egg noodles
are important food items in schiool
lunches and are most popular with the
pupils, according 1o reports coming
from managers of school lunchrooms
that are growing in number and feed-
ing an ecver increasing number 0
school children daily,

Many of the outstanding author
ties on food are scheduled to address
the conference on various phases ©
the Service Directors’ duties and o
portunities,
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A CENTURY OF MILLING EXPERIENCE

Y

These three men from our stalf of millers have accumulated more than one
hundred years of milling experience between them.

When you place your order with us you may be sure that the semolina or
durum flour you are to receive will be very carefully milled by experienced
and highly skilled millers.

CAPITAL FLOUR MILLS, INL.

General DOffices: Minneapolis Mills: 5t. Paul

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaron1 Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
N. Y. Office and Shop ~ New York City
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“Weak” Special “Weeks"

Special Days “This” and Special Weeks “That" Are So
Numerous that a “Freedom-from-All-Such” Week
Appears in Order

As a manufacturer of quality mac-
aroni, spaghetti, egg noodles, vermi-
celli and the other popular shapes of
Americanized Macaroni Products, a
brand that I am pleased to serve in
my own household, 1 desire to take
this means of complimenting the
Macaroni Association and the Na-
tional Macaroni Institute for the fine
publicity and educational work it is
doing.

As one of the first promoters of a
National Week wherein the favorable
attention of the American public was
called to the true merits of macaroni
products as they are: manufactured
and packaged for American consum-
ers who know more about foads than
do most civilized people, and as one
who has regularly done his part in
every national week promoted for the
worthy purposes mentioned, 1 submit
an article that is quite interesting.

The article tells the truth, There is
an over-abundance of special weeks
because most of them are truly weak
or very weakly supported. 1 find this
to be true of National-Macaroni-Noo-
dle Weeks. They are nicely planned.
They are properly publicized, but
they are weakly celebrated by the very
fellows who stand to profit most from
their proper and continued obsery-
ance, Just what is behind this “dis-
interested,”  “do  nothing”  attitude
adopted by so many of us? Are we
ashamed to publicize our products?
Are we afraid that a good word for
this fine food may be a good word for
our competitor?

The Sphinx in Egypt tells us noth-
ing—Dbut it reminds us that there was
an carlier civilization of which we
know little. The silent, do-nothing,
say-nothing portion of the macaroni-
noodle makers help about as much as
does the stony Sphinx. There is room
and a crying need for not only a Mac-
aroni-Noodle Week, but a month, yea,
a year of the right kind of educational
work that will make the American
consumer more appreciative of the
real merits of Macaroni Products as
a regular, not occasional, food.

Despite my feelings, 1 still believe
that no harm will come by reproduc-
ing the following article that appeared
in a recent issue of The Cablegram—
house organ of Kable Brothers Com-
pany, Mount Morris, Illinois. It may
encourage thinking among macaroni
men that will lead to the adoption of
some acceptable plan of missionary
work in the lucrative American field

for one of the world's best wheat
foods and win the honest and sincere
support of the better class of manu-
facturers, The article referred to,
and reproduced in part, is entitled :

Crowding the Calendar

You've heard of dog days, every dog
has his (|-’li’. heyday, pay day, doom's day,
Julgment Day, All Saints' Day, May Day,
April Fool's f)ny, day in and day out, ctc.
Apparently these are not sufficient foi our
needs, for this nation has added over 300
special days amd weeks to its activilies—so
mnny, in fact, that the majority of us never
hear about half of them. The situation re-
minds us of the Irishman who said to his
priest, “I know all about Shrove Tuesday,
Ash Wednesday, and Good Friday, but
what the divil is Nut Sunday?"

The feeling is growing that while legal
holidays and certain other days serve a
uscful purpose, the object of most of our
special days and weeks is defeated by the
multiplicity of them. The United States
Chamber of Commerce declares that the
fad interferes with business, and the sit-
uation is becoming so serious that the in-
auguration of a week in which nothing is
“observed” may be in order

It sometimes happens that these special
days overlap cach other, two, three, or four
of them being celebrated at the same time.
While some of them have become almost
national institutions, their original purpose
lias been largely lost to view. Arbor l‘)ay.
for example, scems Lo be utilized almost
wholly by bank and insurance employes as
an occasion for golf or fishing, Of all the
vegelables, the onion is the only one not to
have a week set aside for it. Maybe it's
because there's no such thing as a “weak™
onion |

The soap manufacturers are urging a
bathtub week, which, of course, would
boost dividends for makers of tubs and
soap. Small boys should be watched in
this connection—they may destroy all prop-
aganda they can find before their parents
gel to see it.

As an example of the manner of cele-
brating a special day or week, let us take
raisin day, estallished as far back as 1909,
Hotels, railroad systems, steamship com-
panics, and restaurants are called upon to
feature raisin dishes at each meal, Fresno,
Calif., in the heart of the raisin industry,
put on a festival, the Pageant of Jewcls,
on April 30, The event is attended yearly
by thousands of people from all parts of
the United States, fairly good proof that
the plan works, and that the nation be-
comes raisin conscious for that week at
least.

The credit for the hmu&nralion of such
days should go, we think, to the apple-
growers of the Northwest. Having first
broadeast the slogan, “An Apple a Day
Keeps the Doctor t’\waf," they organized
national apnle week, with appropriate civie
exercises, and the crowning of a pretty girl
as “Miss Apple.” Mayor Hylan of )gcw
York City was the first to endorse apple
week, The paint and vamish manufactur-
ers followed with a paint-up week, and the
realtors followed with better homes week.
For several years thrift week was cele-
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brated in the name of Denjamin Franklin,
with the canny savings banks contributing
their share of the expense of advertising,

Fich-cake day is one of the most recem
days being urged. Surely our Puritan for-
bears must turn in their graves at the re.
alization that the noble cod and the staunl
potato have been left so long unrecognized
in this great commonwealth. By all means
let us have a fish-cake day.

Some of the special weeks are yet m
their infancy, The sho: men have much
to do yet to perfect national shoe anl
leather week, and the walk-a-mile-a-ily
movement is still plugging away, finding
consolation in the «ogan “Walk and e
Healthy,"  YML.CA. athletic  dircctors
have been persuaded to lecture on the
value of wearing out shoe leather. The
shoe men were back of this movement, L.
cause a nation addicted to avtomobiles was
buying fewer shoes, Sauerkraut week may
have fx-eu an effort to heal the wounds of
the World War,
tributed its share,

As our contribution to the specinl-day
fad, we offer the following: Kill-a-rat
week, when the chamber of commerce will
award a blue ribbon for every tail brought
in; watch-your-wife week, to make wiser
hushands;  spank-the-bahy  week—inspira-
tional material for later literary work of
child on “My I"ainful Reverses in Early
Life. These may only add to the confu-
sion, but we may as well laugh at our
troubles as to worry over them,

A grumble day has been nominated by
a Mcthodist mimster in Omaha, He says:
“We need one day to use our fists, yell
ourselves hoarse, and shed all our tears
Believing  that  the average American
siresses his personal grievances more than
his Mlessings, we suggest that grumble day
be set aside.” The following program is
suggested :  Morning—domestic grumbling.
Snap at cook, wife, and children, Assail
toothpaste caps, burnt toast, and frozen
bathtub pipes,  Afternoon—national grum-
bling. Complain about Congress, taxes, ani
business,  Evening — intermational  grum-
bling. Fume about Japan, Hitler, and Mus-
solini, With such a schedule grumble (ay
is bound 9 be crowded, but, with the will
to be disagreeable, it can be successiully
observell. As to the date, we suggest any
of the four idliys when income tax ivstall-
ments fall due, or the first of any month
when other bills come in. For a petron
saint, we offer Disney's "Grumny "

If present practices continue, calemlar
reform will become a subject of practical,
rather than academic, interest, The ques-
tion will not be one of 13 months to the
year, but of multiplying the wecks by
splitting them into smaller units to permit
of the myriad of observances, Even then
such a wholesome celebration as that of
let's-mind-our-own-business  week  might
have to be omitted because there is no
room left on the crowded calendar,

P'retzel week also con-

Come now, let’s kindle the remain-
ing spark into a raging fire, Let our
common sense prompt us to do some-
thing worthwhile in coiiperative elu-
cational work for quality Macaron
products,

—l Contribulor.

Food consumption in the last thirly
f'e:trs has changed from a coarst
heavy dict to a more varied and lighter
one, much nearer that recomml:n!!ﬂ
by nutrition specialists, The folding
paper box, offering economical pack-
aging for a multitude of products, 15
largely responsible for this trend.
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Foreign Macaroni Trade

With half the world at war, In-
ternational Commerce has been seri-
ously affected. This is plainly reflected
in the Government's Monthly Sum-

. mary of Foreign Commerce for the

month of August, recently released
by the Bureau of Foreign and Do-
mestic Commerce.

The quantity and value of macaroni
products in the foreign trade, for in-
stance has dwindled appreciatively.
Exports of this food are confined
mostly to the western continent though
some quantitics are still being shipped
to a few Asiatic countries as the table
below for August, 1940, indicates.

Macaroni Exports—August, 1940

Countries Pounds
Canada qevesssnsvonis

Pritish Honduras ...

Costa Rica ..ccvvenes

Guatemala .........

Honduras «ooveininnns

Nicaragua .....uees 5

Panama, Republic of
Panama, Canal Zone ....
Salvador ...

Greenland ..vveiiiininnn Jo7
Mexieo .ocospscasasnasesn 38,204
Newfoundland and Labr, R025
Bermuda ...... B0
Other Br. W. Indies 910
Cuba sveesasnnnesves 9210
Dominican Republic . 10,186
Netherlands W, Indies . 543
HA t o comaqinatane 5072
Bolivia ..... % 100
Colombia «ovveversirrsssnssscnnnas 205
Ecuador .ovoiveerirenianininnnae 420
Surinam_...... 48
French Guiana .. v LIOD
Pl cuawsiisn 55
Venezuela g et 1,039
China .voou shaayala . 100
Hong Kong ...... WA 262
BPAN, wensvansivas 14
"hilippine Islands oooevviereeereaes 14,519
Australia .oovveninn 153
British Oceania .... CEslEs e R
New Zealand .ovovievnersrarsenonss 9%
Br. Tast Africa .... TS 5
Union of So. Africa . veas 500

Goll COML »ivvensevsererersernens 140

EIBERa: oousnsivnsorssnisanissiins 420

ToraL QuanTity 10 FoREwGN
COUNTRIES ..ovvnnernonsironnes 221,137
VALUE ..00ees veenas$15,600

Insular Possessions

Alaska oivnicinenanis P e . 4257
Bawall o o e veeeees HRH
i"s_:rr_ln RICO. il idsnvaamanans 110339
Virgin Islands .....vvvnnrennaeenss 7,528
ToraL QUANTITY To INSULAR
PoSSESSIONS .. vvvenas ...202,958
VALUR <o onaansnsnssanagmsians s o PO LS

AUGUST
vevs o IBL005 1bs,
o 328

Torat, Quantiry EXporten
1940 ...,

VALUE o0

Window boxes—folding cartons
with openings covered with cellulose
Im—are an important modern pack-
aging  development.  These boxes
combine product visibility with eco-
nomical protection and a sales mes-
sage,
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Robert Williams
to Wed

Announcement has been made of
the approaching marriage of Robert
Hickey Williams, son of James T.
Williams, president of the Creamelte
Company, Minneapolis, Minn, The
groom-to-be has frequently attended
conventions of the National Maca-
roni Manufacturers Association with
his father and mother, the former
being one of the organization’s past
presidents.

The bride-to-be is Miss Mary Elizi-
beth Kavanagh, daughter of Mr. and
Mrs. Matthew ]. Kavanagh, also of
Minneapolis,

The wedding will take place at the
Church of the Annunciation, Minne-
apolis, October 26, 1940.

The modern supermarket was made
possible by the development of eco-
nomical cartons and cans which sell
their contents without help from a
retail clerk.

J SATISFIED CUSTOMERS
* MEAN REPEAT BUSINESS

Here are a few of the Leaders of the Industry
who have Repeated when recently remodel-
ling or moving to larger quarters and again
using Champion Equipment!

labor and expense—pay-
ing lor itsell many limes
over. In 1933 we pur-
chased another of these
outfits lo secure ‘ncreased
preduction and find it ab-
solutely indispensable.”—
LA PREMITA MACARONI
CORP., Connellsville, Pa,

CHAMPION
MACHINERY CO.

Centlement
Please send me Hulletin on Champion Equipment and com-
tete details regarding your Champlon Semolina Blender and

JOLIET, ILLINOIS TI::I: ’g:::t:.mnﬂm: terms, and ftell me about your Easy

Manfuacturers ol mod- | NAME ..
em. time-saving equip- | COMPANY
ment for the Macaronl | ADDRESS
and Noodle Indusiry. CITY.....

JOHN J. CANEPA
Chicago, IIL

TRAFICANTI BROS.
Chicago, Il

TENDERONI, INC.
Joliet, IIl.

KENTUCKY MACARONI CO.
Louisville, Ky.

MICHIGAN MACARONI MFG. CO.

"lndispensable" DO"Q“- Mifh-
vOur first Champlon Sem-  MOUND CITY MACARONI CO.
01011:: hﬂl:ngn.n T{n}inn?lcd: Tn St. Louis. Mo.
¥ ]
D o b Haved pa thm: ANTONIO PALAZZOLO & CO.

Cincinnati, Ohio

MILWAUREE MACARONI CO,, INC.
Milwaukee, Wis.

Streamline your production with a Champion Semolina Blender
and Silter and you will appreciate why so many loading manu-
faclurers continue to Increase their Champlon installations ftom
time lo time to keop pace with expanding business.

CLIP AND MAIL COUPON FOR THE PROFIT-MAKING FACTS—NOW!

searsrenivsasinans cenves BTATE...covvmianiiia,




FACTORY SERVICE

Six Suggestions for Tax Economy

It was March 11, 1940, “Guess 1'd
better get busy on our income tax
return,” said the bookkeeper at the
Uniontown Macaroni Manufacurin
Company. “It is due in a few days.
Many macaroni manefacturers, ¢ er-
wise capable businiss managers, per-
mit such laxity in the handling of
their tax returns, allowing their book-
keepers to wait until the last minute
before considering their preparation,
unaware that the time to plan for tax
economy is during the taxable year,
not just before filing time,

Taxes are now a major expense
and the macaroni manufacturer
should take every lawful and permis-
sible means to keep them at a mini-
mum. He cannot afford to wait until
the taxable year is over before con-
sidering his tax problems any more
than he can safely forget other ex-
penses until the end of the year and
then settle up in a lump sum without
further ado. Macaroni manufac-
turers who wait until near filing time
before considering their returns, are
not always likely to take every possible
or allowable deduction; in fact, it is
somelimes too late to effect savings
then. During the taxable year and
before certain deductions are con-
summated, legitimate savings are more
likely possible. Appropriate decisions
and acts must be performed in ad-
vance of the taxable year, and if the
proper action is not taken in time, if
the taxpayer waits until the end of the
taxable year before compiling his re-
turn, the benefits may be lost or post-
poned. TFor example, a change in the
method of accounting or the amortiza-
tion of leaschold rights may be de-
sirable but such changes must be ap-
proved by the Commissioner of. In-
ternal Revenue before the end of the
taxahle year; hence, the need for ad-
vance pfanning. Wait until the tax-
able year has passed and possible
economies will be lost for the period.

There are no sct rules to solve all
problems;; each case must be handled
individually in accordance with cur-
renl statutes peculiar to the transac-
tion. These general suggestions, based
upon many years' experience in public
accounting and research, should be
helpful however,

J: Plan for tax economy. Give con-
sideration to your tax problems
throughout the year, the same as with
other expenses. The assumption that
you can only grumble and pay should

be replaced with systematic planning
for tax economy, which, within cer-
tain limits, is beneficial, and will in-
clude a tax budget showing the esti-
mated bases and amounts of taxes of
various kinds for which planning is
to be done; a tax calendar chronolog-
ically showing the dates for prepara-
tion and filing to avoid penalties and
other disagreeable features; a tax rec-
ord showing the dates of actual filing,
pavments, correspondence with tax
officials, claims for over-payment, etc,

A reserve should be set up for taxes
equal to the estimated amount based
upon the previous vear's taxes. Then,
when the tax rate is set and the exact
amount becomes known, the item
should be transferred from “Reserves
for taxes” to the status of an accrued
liability even though the liability does
not become payable until a later date,
for then it becomes an accrual, not a
reserve.  We have known cases where
macaroni manufacturers who did not
set up reserves lacked sufficient funds
to pay their taxes on the due dates.
By sctting aside 1/12 of the budgeted
tax bill each month, the taxpayer pro-
tects himself against this deficiency,
Planning for tax cconomy is helpful
in small plants as well as large. We
have known instances where concerns
with only ten employes have benefitted
through the preparation ¢f tax budg-
ets and other planning.

2: Be conservalive in capitalizing
maintenance expense.  For example,
a macaroni manufacturer may. charge
an ordinary repair expense of §350 to
a property account; considers it an
improvement or does it purposely to
make the value of his assets look
sweeter. Such entries increase the
tax. Repairs that keep a property or
cquipment in ordinarily  efficient
operating condition, are an expense,
There are numerous borderline cases
of this type, which may be considered
an increase in capital or an expense,
Ne conservative in capitalizing such
items, when logical argument will sup-
port them as expenses,

3: Make cach year's relurn com-
plete in itself. 1f the macaroni man-
ufacturer omits certain expenses or
liabilities within the taxable year, he
cannot deduct them from the income
of the next year and these omissions
are often many where the taxpayer
waits until the last minute to prezire
his returns.  All expenses and ac-
crued items, which are expenses not
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ret paid but due, should be entered
in the taxable year, otherwise, there
will be an over-statement of liability.
Losses incurred in business or in any
transaction entered for profit are ordi-
narily deductible from gross income,
provided they are closed transactions
sustained during the taxable period
with full consideration for salvage, in-
surance or other compensation re-
ceived,

Deduct sufficient depreciation each
year. Macaroni manufacturers have
fost considerable money by not plan-
ning their depreciation charge-offs ac-
curately. A taxpayer is not permitted
to take advantage in later years of
his prior failure to take any deprecia-
tion allowance or an allowance inade-
quate under the known facts of prior
years. Take deductions for obsoles-
vence whenever permissible. In these
fast-moving days, equipment may be-
come obsolete faster than it depreciates
from ordinary wear and tear. Deduc-
tions may be made from gross income
for processing equipment that s
scrapped to make room for modemn
units. Loss through the demolition
or removal of an old building, the
scrapping of old equipment incidental
to renewals and replacements, or the
demolition of part of a building in-
cidental to replacement, may be de-
ductible from pgross income. Tax
economies of this nature may cut the
investment in modernization and
those considering such programs
should include these savings when
budgeting for modernization or gaug-
ing the desirability of this investment.
When buying new trucks or proces
sing equipment, figure depreciation
from the date of purchase and ascer-
tain its normal life as accurately as
possible so that you can take sufficient
credit for this deduction.

4: Keep abreast of the tax laivs.
To this end, maintain a tax file fvr
copies of returns on all taxes, Federal
and state income, sales tax, social
security tax, etc., also amendments and
changes to existing statutes and other
pertinent data, The courts frequently
render decisions in tax cases, which
may change methods of computation
in your favor, likewise, with amend-
ments lo existing laws, In 1939, an
amendment to the Internal Revenue
Code permits the taxpayer lo carry
over losses sustained in 1939 as a
deduction from income in 1940, and
if the loss is greater than 1940 income,
the excess may be carried into 1941
Such losses may extend for 2 years.
The $2,000 limitation on capital losses

(Continued on Page 24)

October, 1940 THE MACARONI JOURNAL

UNDREDS of macaroni manufacturers You

call Commander ‘Superior Semolina COMPAAND

the Best
When You

DEMAND

their “quality insurance.”

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

They know Commander Superior Sem.
olina is dependable.

SUPERIOR

QHE:OLI NA Ao

15, MV

That's why over 75% of wur orders are
repeat orders from tegular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota : |

) For ECONOMICALLY I:’ackaginq
. ST A R D I E S Macaroni & Spaghetti
WHY?

in Cartons
Because the Following Results Are Assured

1l your packaging cost is too high
and you are interested in reducin

SMOOTH PRODUCTS-LESS REPAIRING

LESS PITTING - LONGER LIFE

this unnecessary urmu. rou wi
find these two machines will answer
your problem.

For years, a large number of progres-
sive plants have been using these two
machines to mechanize their maca-
roni and spaghewti packaging and
lor a similar number of years their
cost has been lower than could
otherwise have been realized.

( Advise the size cartons you are)
Interested in setting wp and clui-.
?, ing with equipment or send us a
‘nmglz of each size, We will*

gladly recommend machines 1o
meet your specific requirements.

Above: The PETERS
UNIOR CARTON FORM-
NG AND LINING MA-
CHIZE which sets up 35-40
cartens per minute, requir-
ing one operator, Can be
made adjustable,

Right: The PETERS
JUNIOR CARTON FOLD-
ING AND CLOSING MA-
CHINE which closes up to
3540 cartons per minute,
requiring no operator, Can
also be made adj b

PETERS MACHINERY CO.

4100 Ravenswootl Ave: Chicago, I,

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

—
———
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is removed by this amendment; cor-
porations in “unsound financial condi-
tion” are permitted to reduce fixed
charges and scale down indebtedness
by buying their securities without the
difference between par value and price
paid being taxed as a capital gain; a
corporation may redeclare a value for
its capital stock for the capital-stock
years ended June 30, 1939 and 1940,
or both, but such new value must be
in excess of former adjusted declared
valve, Numerous other changes are
allowed by this latest amendment,
called the *Business Appeasement
Bill”  Space does not allow us to
cover them all but the few changes
mentioned in the foregoing serve to
emphasize the necessity for keeping
abreast of the tax laws at all times
because such changes and decisions
may provide means for tax economy.

If you over-pay or do not take ad-
vantage of such changes through
ignorance of their existence, you may
be out of luck unless you are enlight-
ened subsequently and file a claim for
over-payment  within the prescribed
time limit. The Treasury Department
isn't likely to report an over-payment.
There are many allowable deductions,
which macaroni manufacturers do not
take because they do not keep abreast
of changing conditions or regulations,
which come fast these days. Do not
base returns upon court decisions
made several years ago because they
may be changed any time. News-
papers and business magazines often
report such changes. Tile the clip-
pings for reference,

With 35 states having some form of
income tax law, about 25 per cent
levying a “use” or sales tax, about
75 per cent requiring returns of some
kind plus Federal taxes, it is desirable
to maintain a tax file, which should
be scrutinized periodically during the
taxable year, not just before filing
time,

6: Get expert assistance if those
in your organization lack the knowl-
edge to file correctly or give consid-
eration to every permissible deduction,
Consult an accountant, tax practition-
er, your banker or the nearest income
tax office.

6: Accounting, unlike mathematics,
is not an exact science. In most trans-
actions, there is only one right way,
but in certain borderline cases, record-
ing depends upon the viewpoint of the
taxpayer or bookkeeping depariment.
When a transaction may be interpre-
ted in two different ways with equal
propriety, it may not be amiss to use
the interpretation in your favor. This
is not tax evasion. It is tax avoidance,
There's a difference. The Supreme
Court has ruled that, “The legal right
of the taxpayer to decrease the amount
of what otherwise would be his taxes

or altogether avoid them, by means
which the law permits, cannot be
coubted, It is well settled that a
taxpayer may resort to any legal
methods available to him to depreciate
the amount of his tax liability, so
long as his efforts are confined to
law.”

Courts have never assumed that the
government is any more honest than
the taxpayer. When taxes are op-
pressive or unscientific, human nature
asserts itself and taxpayers try to
lighten their loads as much as possible.
Many income tax laws can be in-
terpreted in more ways than one. The
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Treasury Department may impose a
tax on one laxpayer under one in.
terpretation and tax another under a
different interpretation. Some maca-
roni manufacturers lean backwar’ on
tax avoidance because they crifuse
avoidance with evasion and assume
that they will be penalized for trying
to keep their taxes down to minimum,
There is no wilful evasion if there
is no concealment of material facts,
There are lawful means of reducing
tax and there is no stigma attached
to any taxpayer who follows the 1ax
laws, yet tries to keep his tax ex-
pense down to minimum,

The 40-Hour Week

Law Reduces Hours; Hourly Wage Rate Unchanged

The Fair Labor Standards Act,
which became effective October 24,
1938, provided that for the first year
of its operation employes should re-
ceive a minimum wage of 25¢c per
hour, with overtime at the mate of
time and a half the regular wage rate,
whatever that might be, for all hours
in excess of 44 worked in any work-
week.

For the second year, which expires
on midnight October 23, 1940, the
Act provided that the minimum wage
should be 30c an hour, with overtime
at the rate of time and a half after
42 hours,

Beginning  October 24, 1940, the
maximum workweek without over-
time is established at 40 hours, but
the statutory minimum wage does not
increase until October 24, 1941, when
it must be a minimum of 40c¢ per hour.

40-Hour Workweek Does Not
Begin Until October 23

Employers whose regular  work-
week starts before midnight on Wed-
nesday, October 23, 1940, during that
week need conform only to the 42—
not the 40-hour workweek, it was an-
nounced today by Colonel Philip B.
Fleming, Administrator of the Wage
and Hour Division of the United
States Department of Labor.

“It is our opinion that the 40-hour
week will apply for the first time to
the first full workweck beginning on
or after midnight, October 23, 1940,”
Colonel Fleming said. “This is in
accordance with the language of the
Act which declares that employes shall
not be worked ‘for a workweek longer
than 40 hours after the expiration of
the second year from the effective date
of the Acl.! If the employe's work
begins, for example, on Monday, Oc-
tober 21, 1940, the employer need pay
time and a half enly if more than 42
hours are worked in the period of
seven conseculive days from Monday,

October 21, through Sunday, October
27, inclusive.”

If the employe's workweek begins
on or after midnight, October 23,
Colonel Fleming explained, the em-
ployer must pay time and a half
after 40 hours are worked in the
workweek beginning at such time.
For employers whose regular work-
week begins on Monday, Tuesday, or
Wednesday, the 40-hour provision will
not become effective until Monday,
October 28, Tuesday, October 29, or
Wednesday, October 30, respectively.

Colonel Fleming said the present
statutory minimum wage rate of 30
cenls an hour remains unchanged.
This does not apply in cascs where
industry committees have recommend-
ed minimum wages higher than the
statutory requirements of 30c per
hour which became effective October
23, 1939,

Dies at 60

Frank Russo, aged 60 years, died
at Johns Hopkins Hospital, Baltimore,
Maryland, on October 4, 1940 after an
illness of over five years. The funcral
was held October’ 7 at the Sacred
Heart Church in nearby Mount Wash-
ington,

He was president of the Russo
Macaroni  Company located at -
Forrest Street, llnﬁimoru. The firm
was established by -his late father.
Under the management of the son
the family business was extended 10
include a” great lemon merchandising
concern to which Mr. Russo gave
most of his attention in late years.

Mr. Russo is survived by his widow,
Mrs. Edith Kirkley Russo; w0
daughters, Mrs, Stewart Cottman an
Mrs, E. Clinton Bamberger, and (w0
sons, Frank Russo, Jr., and Edward
Russo. Also 5 grandchildren.

The oldest known fossils are found
in rocks 900,000,000 years old.

High Speed Automatic Feeder and

80 per Minute
Bollom Sealer

Neot Woelght Scales

New High Speed bt

"Short Cut” Macaroni
Weighing Machine

Triple Conveyor Accumulator 80 per Minule Drying Mechanism
Top Sealer

A ;ON'S
AR INOTE

The Super Speed Packaging Machinery

illustrated above opens up new avenues of
economy and production, At the rate of 90 to 100
carlons per minute, this remarkable unit forms a knock-
down carton, seals the bottom, fills and weighs the con-
tents, seals the lops and delivers the completed package
—WITHOUT A SINGLE HAND OPERATION.

The Super Speed unit replaces from 15 to 25 hand
operators, takes up less {l sor space than slower machines,

and delivers a liyinly sealed, altractive package at the

rate of one every %;rds ol a second. Each part of this
Super Speed line is a separate machine, capable of
operaling alone or in connection with any other of its
related units.

The “Johnson Automatic” line of packaging machinery
includes equipment for operating at speeds of 15 pack-
ages per minute to 100 packages per minute, and com-
prises more than 70 separate models for package sealing,
package weighing and package wrapping machines of
various nalures and sizes,

Handles such difficult products to weigh as Maglictil,
Maruzze, Spledinl, Tirolesl, Cavatelll and many others
ol speeds of 45 or more per minute with amazing
Gccuracy.

In daily operation in one of the largest macaroni
Plonls the new High Speed Johnson weigher has
proven fts efficlency and accuracy under rigorous
dally high speed production schedules. Write for full
particulars,

A Johnson packaging enginecer will gladly call at your
plant to study your production problem, and make
recommendations—without obligation to you.

5 | &
Tartboll | [AVES VPNl VAR : V4 / 3 ]
FEED CARTONS & SEAL BOT gmmﬂ
el Wt W B W s AT CORE Y UM TR G
Comiplete Economical Packaging ~From Bulk to Shipping Container:

JoHNsoN AutomaTic SEaLErR Co. L.

BATTLE CREEK, MICH.
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Red Cross Nutritionists
Advise Balanced Diets

Macareni Products Frequently
Recommended as Energy
Bu:lders

At National Red Cross Headquar-
ters in Washington is a nutrition con-
sultant who is prepared to coiperate
with public and private agencies and
local Red Cross chapters in all ques-
tions relating to diet and }(md.
Throughout the country, a number of
Red Cross chapters maintains local nu-
trition services that work with schools,
social welfare organizations, newspi-
pers and other establishments in their
areas,

One of the jobs these nutritionists
have to do is work out proper dicts
for large families of limited income.
Almost invariably they find two things
wrong in the average diets they are
called upon to change: not enough of
the right kind of foods, and insuffi-
cient variety to enable the housewife
to prepare tasty, appetizing meals,

Among the food items that ineet
requirements both as to energy build-
ers and variety, macaroni, egg noodles
and spaghetti are frequently suggest-
ed. Any number of tasty dishes may
he prepared with these wholesome
foods, thus tempting appetites and
providing the body with warmth and
enerpy. The fact that these products
are inexpensive gives added induce-
ment to their greater use,

Soup has its proper place in any
diet, the body needing a certain
amount of liquids and salt. As is the
case with macaroni and spaghetti,
noodles provide both tastiness and
food value. Their use, however is
not confined to soups as many excel-
lent and inexpensive dishes may he
prepared with them,

With winter coming on, Red Cross
nutritionists are again emphasizing the
need of all for adequate diets to help

AMERICAN "~ =
RED CROSS.

ward off winter’s ills, rather than to
rely on vitarau pills and other forms
of hottled sunshine. Balanced meals,
not vitamin pills, are the means which
the average healthy individual should
use to maintain that health and guard
against the so-called deficiency dis-
eases,

“Vitamins in capsule form are be-
ing prescribed with beneficial results
by physicians to augment diets of
growing children and those adults suf-
fering from certain nutritional defi-
ciencies,” Miss Melva Dakkie, Nation-
al Red Cross nutrition consultant,
states, “But the current fad of gulp-
ing vitamin pills is encouraging many
to believe they can neglect diet and
sunlight. Good, substantial food, tas-
tily prepared and in sufficient variety
to provide a carefully balanced dict is
enough for the normal, grown individ-
ual, unless a doctor has prescribed
otherwise.”

The Red Cross nutrition service is
but one of many activities the organ-
ization conducts for the benefit of lo-
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cal communities and the nation,
These services are maintained from
the low annual membership dues re.
ceived each year during the national
Roll Call.

This year's membership campaign
begins November 11 and ends No.
vember 30. Because problems of na-
tional defense will require a material
expension of Red Cross services on
hehalf of the Army and Navy, as well
as the general population, a great in-
crease in  membership is  needed,
Every American is invited to afiiliate
with 1is local Red Cross chapter dur-
ing the annual Roll Call and thus keep
it and the national organization pre-
pared to meet every demand ade-
quately.

Announce
New Weigher

The Triangle Package Machinery
Company, 915 N. Spaulding Ave,
Chicago, 111, has announced an addi-
tion to its line of Elec-Tri-Pak Vibra-
tory Feed Weighers, known as Modd
N2A.

It is designed to automatically weigh
and discharge cut macaroni and short
spaghetti into containers. The pro-

duction is 15 to 30 weighings per min- §

ute in a range from 4 oz, to 5 s
Height of machine is 7°: floor space
¥x3IN.

Operation of the machine is as fol-
lows: Material to be packaged is ful
into a hopper at the top of the ma-
chine from where it passes on to clec-
trically vibrated teed plates which
discharge it into weigh buckets. Lach
of these huckets is connected directly
to the balance heam of a seale located
directly under the discharge mechin
ism—one independent scale for gach
bucket. When the load in eithe
bucket balances its scale which has
been set to a predetermined w eight.

—

F. MALDAR

178-180 Grand Street

. SPORTSMANSHIP . . . AND . . . GENERALSHIP

Biggest Event in Business History!
QUALITY AND SERVICE VS. LOW PRICES

We are picking, belling and slanding by QUALITY and SERVICE
to win, and we are confident that the majority ol sporismen are with us,

I & BROS.. INC.

TRADE
«Makers of Macaroni Dies Since 1903—With Management Continuously Retained in Same Family"

New York City

—
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280-294 Gates Avenue

BAROZZI DRYING MACHINE CO.. INC.

Jersey City, New Jersey

Renowned Manufacturers of Macaroni and Noodle Dryers

The BAROZZI AUTOMATIC SHORT CUT PRELIMINARY DRYERS take care of the Macaroni from the
PRESS to the FINISHING DRYERS: Preserving the proper Shape and Color; also, a special altachment
for exhaust of moisture out of building.

Watch us for important developmentis soon to {ollow,

The Only Firm Specializing in Alimentary Paste Dryers

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

a mercury switch attached to the bal-
ance beam cuts out and stops the elec-
trically vibrated feed plates and hence
the discharge of material,  Simultane-
ously a rotating cam engages the trip
lever of the bucket and discharges the

weighed load through a hopper into
the package, The bucket now relieved
of its load, the scale becomes unbal-
anced and the mercury switch com-
plflL“.i' the contact necessary to operate
the vibrating feed plates, thus auto-
matically starting the cycle over again,
his sets the pace for the operator
Who must supply empty containers
and remove the filled ones.

—
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Responsible Advertisers of

Equipment, Machinery, Materials and Services
Recommended by the Publishers

Amboer Milling Co.
Armour & Co.
Anthony Alphonse de Bole

Baroxxi Drying Machine Co.

Capital Flour Mills

Cavagnaro, John |,

Champlon Machinery Co,

Clermont Machine Co.

Commander Mills Co.

Consclidated Macaroni Machine Co.

Easlern Semolina Mills
Elmes. Chas. F.. Engineering Works

Johnson Automalic Sealer Co.
King Midas Flour Mills

Maldari, F., & Bros.. Ine,
Minneapolis Milling Co.

National Carton Co.
National Cereal Products Co.

Petors Machinery Co.
Pillsbury Flour Mills

Rossoltl Lithographing Co.

Star Macaroni Dies Manulacturing Co.
Triangle Package Machinery Co.
Washbum-Crosby Co.
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The MACARONI JOURNAL

to the Old al—Founded by Fred
Successqy Ner of Clevéland, Obio, in 1903

Trade Mark Registered U. S. Patent Office
Founded in 1903
A Publication to Advance the American Macaroni
Industry
i Monthly by the National Macaroni
riuult,:;:‘i:.:tdurer:nAt:o:ia{ln as its Official Organ

% b T P, O, Drawer
Edited by t 'Ni'.eiftil?lidr:;;gf‘{ll.

PUBLICATION COMMITTEE
J. H. Diamond Prealdent
P, I Winebrener.....coiveiesainis Adviser
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SUBSCRIPTION RATES
United States and Canada $1.50 per year
in advance
Foreign Countries ....$3.00 per year, in advance
Single Coples.easaananras tessrensinnes 15 Cents
Back Copies . 25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The  Editor __solicits
news and articles of interest lo the Macaroni
Industry. _All matters intended for publication
must reach the Editorial Office, Draidwood, 111,
no later than Fifth Day of Month,

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will not knowingly advertise
irresponsible or untrustworthy concerns.

The publishers of THE MACARONI JOUR-
fh\[. reserve the right to reject any matter
urnished either for the adverusing or reading
columns.
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ayable to the order of the National Macaroni

anufacturers Association.

ADVERTISING RATES
Display Advertisin, .Rates on Application
Want Als +++50 Cents Per Line
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Hold Annual
“Buyers” Party

Following its long established cus-
tom, the officials of La Premiata Mac-
aroni Corporation had as their guests
more than 200 buyers, their salesmen

and friends at a reception and ban-
quet in its plant at Connellsville, Pa,,
on Saturday, September 21, 1940,

The affair was a most colorful one.
The plant was in full operation the
entire day and the firm's customers
from the five-state area in which it
sells its output were given first-hand
information about the careful produc-
tion and packaging of the food they
help distribute,

Association President  Joseph .
Cunco whao is in charge of the plant's
operations believes that the relation-
ship between producer and distributor
would be beneficially strengthened by
get-togethers of this kind, saying:

“It is my opinion that if more of
the factories adopted this policy of
an annual reception for buyers of a

lant's output, wholesalers, brokers,
jobbers, chain-stores, their salesmen
and wives, with adaptations suitable
to each firm's set up—it would result
not only in educating these indispen-
sable agencies, but afford opportunities
for proper tie-ins with the Associa-
tion's unselfish policies and campaigns
of publicity and education,

“All our puests were conducted
through the plant while in operation,
by puides qualified to explain the
manufacturing process, They were
shown our modern equipment, includ-
ing the packaging machinery. The
interest expressed by all should im-
prove the salesmanship of the guests,
It was also a revelation to many of
the ladies present who had never be-
fore seen the manufacturing and pack-
aging process, 1 strongly recommend
to all firms the idea of an annual get-
together with their distributors as a
means of making everyone more
familiar with our fine products.”

September Flour Production Represents Gain
for Month but Falls Short of 1939 Record

While flour production during September was well above that of the previous

which was bolstered
tion reported to The

month, il was hard!i; expected to approach the record output of September, 1939,

during the sume month a year ago,

¢ “war” buying. Mills representing (4% of the national produc-
r ‘orthwestern Miller that they Prm!urcul 6,003,879 bbls, o
flour during the month, compared with 5873982 elll

wheat
s, in August and 7,395,103 bbls.

These mills produced 6,319,443 lbls, two years ago and 5923,116 three years ago in

September,

Northwestern mills made a greater production gain in September, 1940,

over the previous month than did mills in other sections—161,550 bbls. The monthly
increase was about 25,220 bbls, for mills of the Southwest, but Buffalo production was

little changed from that of August,
Mills o?

the Pacific section, consisting of plants at Portland, Seattle and Tacoma,
{.l;rmlucml about 40,315 bbls. less in September than in August.
September production, broken up as to regions, appears bhelow,

A detailed table of

TOTAL MONTHLY FLOUR PRODUCTION

Ouiput reported 1o The Northwestern Miller, in barrels, by mills representing 64%
of the total flour production of the United States:

Sept.
1940

Northwest
Southwest
Buffalo

Western D
Southeast
Pacific Coast

I'revious
month
217
2,090,770
870,120
553,063
273227 380,770
114492 200,330
654481 (98924

Sept. Sept. Sept.
1939 19 1937
B2L068 1,530721 1,380,645
2062372 2200466
1062491 961814
568,248 511,517
299,524
*384,860
9,035

Totals

5873982 7,395,103 6,319,943 5923116

*Includes Indiana, since 1938 under Central West, Eastern Division.
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Goodman Returns
to the Air

The Lamplighter (]lm:uh Tarshi-ly)
has returned from his vacation 10
resume his talks over Station WOR
under the, sponsorship of A, Guul-
man & Sons, makers of Goodman's
Pure Epg Noodles and Goodman's
Vegetable Noodle Soup.  His new
series of inspirational talks began
Sunday, October 13 at 10:15 and cop.
tinue each Sunday thereafter.

National distribution, extensive ad-
vertising, and quantity production of
most consumers goods date from 1899,
when crackers were factory packaged
in a folding carton,

| BUSINESS CARDS

GIVE US ATRIAL

NATIONAL CARTON (0|

JOLIET, |L‘LI‘NO|.S.

National Cereal

Products Laboratories
Benjamin R. Jacobs, Direclor

Consulling and analytical
chemist, specializing in all
matters involving the exam-
ination, preduction and la-
beling of Macaroni and
Noodle Products.
Laboratory—No. 30 Front 8t., Brooklyn, N. Y.
Offices—No. 2 Grace Court, Brookiyn, N. Y.
NB, 2&“ Eye 8t. N.W., Washington
Brooklyn 'Phores

CUmberland 6-2549
TRlangle  5-8284

Weahington, © ©
ones

REpublic 1041

ADams 8034

American (‘er‘tith?ke Puree

et Flour
100%, Non-Starch Vegetable
Rich in Levulose-yielding Insulia
Additional
Proie Lovs " Labor, Materials "and Overhesd
Using this material rtill glve you a Specialty
em,

Amerdcan Artlchoke Macaronl Products are sold
{from Coast to Coast.

Write « wire « phone for guotations.
Formulas submitted with orders.

Anthony Alfonse de Bole
(American Artichoke Indusiry)

199-201 Prince Btreer, New York City
telephone Oramercy 5-9727
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We are proud of
our products.
Colburn No. 1

Semolina

Baldwinsville, N. Y.
Executive Office: 80 Broad Street

More Than alLittle Better

EASTERN SEMOLINA MILLS, INC.

San Remo No. 1
Semolina and
various grades of
Durum Macaroni
Flours

Churchville, N. Y.
New York, New York

I. F. DIEFENBACH
PRESIDENT

P. H. HOY
VICE PRESIDENT

Exclusive !

The macaroni manufacturer is our
only interest. We are exclusive
durum millers and in our modem
mills produce 2,000 barrels of high-
est quality durum products daily for
service to the macaroni industry.

Quality Semolina

Duramber Extra Fancy No. 1 Semolina
Imperia Special No. 1 Semolina
Durum Fancy Patent

Abo Special Durum Patent

AMBER MILLING CO.

CHAMBER OF COMMERCE MINNEAPOLIS, MINN.
MILLS AT RUSH CITY, MINNESOTA

ARE YOU SAVING ..

ON YOUR CELLOPHANE COST?

This PETERS CELLOPHANE
SHEETING AND STACKING
MACHINE enables you to pur.
chase your cellophane in rolls and
save 14 to 24% of cut-1o-size cost.

It handles two rolls at the same
time and culs any size sheets from
2" 10 24" wide x 3" 10 28" long.
Machine is mounted on casters and
can  be ceasily rolled to desired
locations. No operator is requi.ed
since the stacker table automatically
stops the machine when it is filled
with cut-to-slze sheets.

For printed cellophane this machine Is equipped with an Electric Eye
for spon registration,

It will pay you to Investigate this economical machine.
formatlon will be promptly sent to you.

PETERS MACHINERY CO.

-4700 Ravenswood’ Ave, ., Chicago, 11I:

Complete in-
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EDUCATE
ELEVATE

ORGANIZE
HARMONIIE

OUR OWN PAGE

National Macaroni Manufacturers

Association
Local and Sectional Macaroni Clubs

OUR MOTTO:

Firstes
INDUSTRY

Then«.
MANUFACTURER
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The Secretary’s Message

.

Conference, A Business Necessity

With foreign wars threatening world trade so essential to growth of surplus-
producing nations, and with domestic dangers which threaten the free functioning
of private enterprise, is it any wonder that the American economic system is not
functioning as smoathly or effectively as expected ?

The situation affects every line of business,

What can the macaroni-noodle

manufacturers of this country do to alleviate the effects of this general condition

on their trade generally and on their respective business?

Perhaps the best

advice is that which was given to all trade associations by Earl Constantine,
president of the American Trade Association Ixecutives in his keynote address
to the convention of that body, held in Chicago last month.

Properly supported, the National Macaroni Manufacturers Association

“It is obvious that, whatever the coming year may bring, one thing
is certain now—that all industries dealing with new and strange problems
and conditions will find it necessary more than ever before fo confer, to
exchange vicws, to work out problems, to reach agrecments, and to do
industry-wide planning and thinking.

“The instrument which industry maintains for such purposes and such
conditions, is the Trade Association.

“The Trade Association is democratic, representative, and responsive
to the needs of its industry. It is the best instrument which business has
been able to develop as a means to intelligent self-regulation and self-help
within ¢he law.”

help the Industry solve its most acute problems.  It's ready, Are we?

M. J. Doxna, ¢ ecretary.

will

FOR THE MACARONI OF TOMORROW
Clowmont Introduces

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

Oporation cs sim-
ple as it appears.

Is a rolling proc-
osn; will work with
solt or firm dough.

Sultable lor short
and long goods.

Producing 1200 pounds per hour of excellent preduct, golden yellow in color, glossy smooth
finish, slrong In texture, [ree {rom spols and streaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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The Four Aceé of
Quality

Duruam Products!

Pillsbury’s No. 1 Semolina
Pillsbury’s Durum Fancy Patent
Pillsbury’s Dorum Granular

Pillsbury’s Durmaleno Patent Flour

PILLSBURY FLOUR MILLS COMPANY

General Offl'ces: Minneapolis, Minn.
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