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/9 repare /or Cf’mergency

The dominant prevailing 6plnioﬁ of the several scores
who atlended the Industry's Convention at Pittsburgh,
Pa., June 23-24, 1941 is—

That an emergency does exist and that it
serlously allects the macaroni-noodle trade,
Wages are mounting, materials and acces-
sories are becoming harder 1o obtain in the
quality desired, taxes are increasing and
regulations becoming more siringent,

Under the slress of this emergency, the lime seems oppor-
tune for rallying in the fight for trade protection and
industry promotion as waged by the National Association
since its organization over 37 years ago. ;

Membaer-firms are congralulated on their loyally and
non-member firms are urged lo join the Nationul As-
sociation in preparing for indusiry defense in the current

emergency,
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The Two Star Semolina brand has won the confidence and
good will of the macaroni industry because it symbolizes
those things that mean most— unvarying high quality,

dependable performance, and prompt, personal service.
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Preservation — Protection — Promotion

Tt was at Pittsburgh, Pa., over thirty-seven years ago
that “The Original Eighteen” founded the National
Macaroni Manufacturers Association on the broad prin-
ciples of industry preservance, trade  protection and
products promotion. There has been quite a change in
the personnel in the industry since the memorable or-
ganization meeting on April 19, 1904, but the guiding
principles remain unchanged.

Increased interest in the trade organization as the
means of maintaining and improving the present slatus
of the macaroni industry as one of the most dependable
sources of good sustaining food under any possible eco-
nomic development is quite noticeable from the increased
attendance at the convention of the trade, One hundred
and nine manufacturers and allieds were officially en-
rolled as constituting the 38th annual convention of the
National Association held at Pittsburgh, Pa., Tast month.
The actual attendance really exceeded 125, because many
manufacturers and allieds overlooked the duty of officially
enrolling as members at the convention.

Other trades also report increased attendance at their
conferences. Just what brings about this sudden interest
in industry solidarity and in the more general recognition
of what can be gained by group action as against isola-
tion, is pretty much any man's guess—but the general con-
clusion seems to b« that the time has arrived for more
sincere organization for self-protection.  Perhaps the
interest shown by some government agencies looking to-
ward industry control, and the warlike conditions con-
fronting business, are the incentives.

Whatever is the reason, it is most encouraging to the
officers and members of the National Macaroni Manu-
facturers Association to note the record-breaking attend-
ance at the 1941 conference it sponsored. Equally en-
couraging was the increased interest in the problems of
the trade scheduled for consideration at that conference
and in the several new ones spontaneously injected be-
cause of current needs and all-around concern therein.

The convention at Pittsburgh this year commemorated
the organization meeting held there over 37 years ago—
the first general conference of the then new industry in
this country, and out of which grew the sponsoring trade
association of this year's meeting. Only twenty-two firms
sent representatives to the Pittsburgh Conference in 1904,
four of which weré allieds, but practically all of them
were classed as leaders in the trade and pioneers in the
organization field,

While the official record of the memorable meeting at
Pittsburgh on April 19, 194, shows only 18 macaroni-
noodle manufacturing firms represented, the trade asso-
ciation spirit was so dominant, that ere the charter list
closed six months later, fourteen more manufacturers
were enrolled as “founders” of the organization that has
for more than 37 years fought the battles of the trade,
willingly and unselfishly.

Of the “Eighteen Original Founders,” seven firms
were representatives to this year's conference.  Inciden-
tally, only nine of the “Eighteen Original Founders™ re-
main in business today, and one of these only as a branch
of a firm that is no longer a member of the National As-
sociation it helped to found. Al four of the allied mem-
her-firms that enrolled as association supporters in 19
are now out of busineess,

The macaroni-noodle industry is justly proud of the
sustained interest in its mational organization by the
leading firms that constitute a food trade daily growing
in importance, At no time has the National Association
even thought of dictating the policies of individual firms.
However, it has always remained in a flexible state to en-
able it o0 follow the dictates of the majority of its mem-
bers along three general lines—-the preservation, protec-
tion and promotion of the trade.

The National Association has not always, perhaps
never, had the full support its aims and purposes entitled
itto. Itdoes not haveittoday.  Many excuses are advanced
by firms that should belong, for not lending the degree
of assistance they should as sponsoring members. but
they are merely excuses and not good reasons, So, fol-
lowing the return of the National Association to the city
where it was founded in 1904, the officers of the organ-
ization and the executives of the “Eighteen Original
Founders” who are still in business, have united in is-
suing an appeal to every progressive firm in the business
to line up with and to support the National Association,

This appeal is baged on the historic fact that the As-
sociation’s original guiding principles—the preservation
of self-determination as to one's legal business policies,
the protection of the rights of manufacturers to produce
and sell the grades and kinds of products they choose, and
the promotion, in 2 codperative way, of the increased ac-
ceptance of macaroni products by Americans—are still
the guiding principles of the present organization.
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Pittsburgh Convention a Record-Breaker

Manufacturers and-Allieds Jointly Consider Problems of
Macaroni-Spagheiti-Eqg Noodle “Enrichment”

Macaroni-noodle manufacturers
and friendly allieds in numbers prac-
tically lrchfing the pioneers who or-
ganized the National Macaroni Manu-
facturers Association in that city over
37 -years ago—April 19, 1904—gath-
ered at Pittsburgh, Pa., June 23-24,
1941, for one of the best attended
conventions in years. Headquarters
were at Hotel William Penn where
all committee meetings and industry
sessions were held under surroundings
that were inspiring.

Three outstanding industry prob-
lems featured the two-day discussions
that vitally interested mamnfacturers
from Massachusetts to Colorado and
from Tennessee to Manitoba These
are: Enrichment, Protection and Pro-
motion.

Patriotism

As a manifestation of the readiness
of the industry to aid the country in
this crisis of unlimited emergency,
the convention opened on June 23
with President Joseph J. Cuneo acting
as master of ceremonies in very ap-
wopriate exercises involving flag rais-
ing, group singing of patriotic songs
and a renewal of pledges of allegiance
in a group salute to the Stars and
Stripes.

The Credentials Committte report-
el a registration of nearly a hundred
for the opening session which was
called to order by President Cunco at
10:30 a.m., Monday, June 23. Eight
or ten more representatives of firms
from every section of the country ex-
cepting the far West and the deep
South were reported as having en-
rolled during the later sessions, bring-
ing the total attendance up to 109 offi-
cial registrations with a scattering of
manufacturers and allieds attending
but not enrolled,

In a stirring message reviewing the
activities of the past year and mak-
ing recommendations for the future,
President Joseph J. Cuneo thanked
all members of the Association for
help freely and willingly given and
left with them one guiding thought :

“In tranquil days or in periods of
emergency such as  that  through
which we are now passing, remember
that you will get farther quicker by
following this line of thinking—/n-

stead of fighting things out—let's

think things out together.

and I'moducts Promotion

Associution in Good Standing

According to Sceretary M. . Don-
na's report. membership in the Na-
tional Macaroni Manufacturers As-
sociation held its own throughout the
past year despite a rather rapid death
rate amony business firms. With one
exception cvery imporiant member-
firm that belonged to the Association
a ycear ago retains its membership and
several new members were enrolled
from the progressive companics who
appreciate the need of a going organi-
zation representing a growing busi-
ness,

As Treasurer, he reported the
finances of the organization as in fine
shape, with membership dues paid to
date, even in advance, except in a
few isolated cases.

As the Managing Director of the
National Macaroni Institute, he re-
ported on periodic activities of prod-
ucts premotion and consumer educa-
tion, recommending that the latter he
enlarped  through the adoption and
wide distribut.on of a conznmer mag-
azine to be known as Foods Fictorial,

Enforcement

Director of Research, Benjamin R,
Jacobs, told of his efforts to bring
about A wider observance of all the
laws and regulations governing the
manufacture, packaging and distribu-
tion of macaroni products. There is
still much to be done by some packers
towar:! the climination of slack-filled
packayves. Seizures are continually be-
ing made by Federal authorities of
packa ges that do not conform with the
agrecment entered into between the
National Association, speaking for the
Industry, and the Federal Food and
Drugs Administration,

With the rising cost of semolin
and of cgps, there is a growing tend-
ency toward the use of substitutes,
making the work of enforeement more
necessary than ever. On e question
of the enrichment of macaroni prod-
ucts about which there has been much
talk and some action, Director Jacobs
says: “We have the vitTaMIN problem
well in hand, ready for any govern-
ment demand or industry desire.”

Founders’ Luncheon

To honor the representatives of the
charter member firms that helped to
found the National Association at the
first national convention of the Indus-
try in America at Pitsburgh, Pa,

April 19, 1904, a testimonial luncheon
was held at noon of the first day of
the convention. About 150 manufac-
turers and allieds attended to pay trib-
ute to the pioneers.

Of the eight firms that helped to
found the industry's trade organiza-
tion over 37 years ago, and that are
still members of the present associa-
tion, six were represented at the
Founders' Luncheon, namely: Cres-
cent Macaroni and Cracker Co., Dav-
enport, lowa, represented by Mr, Carl
B. Schmidt; Faust Macaroni Co., St.
Louis, Mo., represented by Mr, Louis
S. Vapgnino; C. F. Mueller Co., lersey
City, N. J., represented by Mr. Henry
Mueller and Mr, C. IF. Mueller; The
Pfaffman Company, Cleveland, O.,
represented by Mr. R. L. Silas; Peter
Rossi & Sons, Draidwood, 111, repre-
sented by Mr. Henry D. Rossi, and
A. Zerega's Sons, Inc., Brooklyn,
N. Y., represented by Mr, Edward Z.
Vermylen. Mr, J. G, Leuhring of the
Tharinger Macaroni Co., Milwaukee,
successor to the founder-firm, Lorenz
Macaroni Company, arrived too late
to attend the lunci\con while Walter
F. Villaume, representative of the
cighth  firm, Minnesota  Macaroni
Company, St. Paul, Minn, reported
his inability to attend the convention
this year.

Speakers

Three outside speakers, not directly
associated with the manufacture of
macaroni products, were invited to
address the convention on the three
timely topics of “Enrichment,” “En-
forcement” and “Protection."”

As a member of the Rescarch Staff
of the Mellon Institute of Industrial
Research, Miss Helen B, Wigman dis-
cussed the possibilities and the prac-
ticability of enriching macaroni prod-
ucts through the use of vitamins, The
speaker pointed out that since maca-
roni and spaghetti are produced and
dried at low temperatures, there is
little or no loss of vitamins in proc-
essing this food, because vitamins are
not sensitive to oxidation. “Even if
there are some losses in cookine this
food,” said Miss Wigman, "“by uiving
the housewife an enriched product,
she has a belter starting material
from which to make a more nutritious
dish to place on the table for Ameri-
cans to enjoy.”

Director of Research Jacobs iol-

(Continued on Page 8)
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The most VITAL question

your products

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

For years we have been testing and
choosing wheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. | to insure the presence, in
largest measure, of those qualities
which help you make macarom
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for af/
"round ability to produce products

EEErmsressmmm A COMPLETE DURUM SERVIOE FOR MACARONI AND K

have to answer

with fine taste, appetizing appearance and
FULL COLOR AND FLAVOR the things that
mean everything to the housewife.

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

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

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois
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(Continued from P'age 6)

lowed with an outline of the special
research work done by him during the
past few months, aimed parlicu]ar y at
the practical side of adding vitamins
for macaroni-spaghetti-egg noodle en-
richment.

On the question of how far the
State and Federal authorities can or
do go in enforcing the laws and reg-
ulations governing the production and
distribution of macaroni products, and
their first concern—the protection o
the consumer—Mr. Clyde H, Camo-
bell, chemist for the Pennsylvania
Department of Agriculture, gave a
most interesting discussion, He ex-
plained both the Federal and State
laws and told of the fine_codperation
that exists between his office and that
of Director of Research Jacobs,
spokesman for the macaroni trade, 1
products enrichment become more of
a fact than a hope, there will be
added vigilance on the part of all
food officials to see to it that all maca-
roni products reputed to be enriched
come up to the standards and the dec-
larations on labels and the claims of
the advertisers,

Fred B. Somers of the Midland
Chemical Company, Dubuque, Towa,
dealt interestingly ‘with the losses in-
curred through weevils that naturally
infect wheat foods unless continued
precautions are taken to prevent their
development in the mills, the factories
and the store rooms. "It matters much
how good you make your product,
with or without vitamins, but your
grreatest concern should be in seeing
that it reaches the consumer fresh and
uncontaminated, So products protec-
tion is on a par with your other prob-
lems of quality production, sensible
enrichment and badly needed products
promotion to make Mr. and Mrs.
America and their children more ap-
preciative of the true value of good,
wholesome and fresh macaroni-spa-
ghetti-egg noodles.”

A Comer in Eggs (?)

The noodle manufacturers in at-
tendance expressed grave concern
over the availability of eggs for the
production of legal noodles. Prices of
epgs have increased materially because
of heavy government purchases, and
some manufacturers have been told
by their suppliers that fresh or froz-
en epgs are practically unobtainable
under the circumstances. Behind it all
there seems to be a natural desire on
the part of suppliers to charge all
that the traffic will bear under a na-
tural emergency,

The National Association will spon-
sor a questionnaire to ascertain the
true facts concerning the egg short-
age (?) and if this is found to be
due to government buying policies, as
alleged, steps will be taken to obtain
the relief to which egg noodle manu-
facturers are properly entitled.
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New Association Executives

C. W. Wolfe of Megs Macaroni
Co.,” Harrishurg, Pa, was elected
President of the National Macaroni
Manufacturers Association of the or-
ganization meceting of the new Board
of Directors on Tuesday, June 24, He
was the organization's vice president
for the past year and has been a direc-
tor for several years, being fully ac-
quainted with the policies of the or-
ganization which he now heads.

A. Irving Grass of the I. J. Grass
Noodle Company, Chicago, Ill,, was
named vice president and Joseph J.
Cuneo, the retiring president, becomes
the Association's Adviser,

M. J. Donna, Braidwood, Tll,, was
reappointed as  Secretary-Treasurer,
starting his twenty-third term in that
capacity.

Benjamin R. Jacobs, Washington,
D. C., was reappointed as the Associa-
tion's Director of Research,

The Board of Directors for the
1941-1942 term, the governing body of
the Association elected just before the
noon adjourning on June 24, consists
of the following — eleven of whom
were eclected to represent their re-
spective regions and four at large:

Directors of the association include:
G. Lamarca, Lowell, Mass; Henry
Mueller, Jersey City, N. I.; Peter La
Rosa, Brooklyn; C, W. Wolfe, Har-
risburg, Pa.; Samuel Gioia, Rochester,
N. Y.; A. Irving Grass, Chicago;
Frank Traficanti, Chicago; Peter J.
Viviano, Louisville, Ky.; [. H. Dia-
mond, Lincoln, Nebh.; E, Derocco,
San Diego, Cal.; A. F. Scarpelli,
Portland, Oregon ; Thomas E. Cunen,
Memphis, Tenn.; Albert Ravarino,
St, Loumiz, Mo.; Albert Weiss, Cleve-
land, Ohio, and Louis S. Vagnino, St,
Louis, Mo.

Roceplion and Banquet

The outstanding social feature of
the two-day convention was the Re-
ception and Cocktail party held after
the convention's final adjournment
and sponsored by a group of Allied
Tradesmen. Several hundred manu-
facturers and allieds with their ladies
enjoyed a social hour with delicious
refreshments and pleasant music,

This was followed by the Associa-
tion's Annual Dinner-Dance and en-
tertainment in the ball room, attended
by more than two hundred friends
of the Association and Industry, An
appetizing menu, sparkling floor show
and the dance that followed brought
an end to one of the best attended con-
ventions in years and to a gathering
that will long be remembered for its
accomy lishmenis,

Mild cheese is about a month old;
mellow cheese about three; nippy
cheese from six to twelve months and
sharp cheese a year or over.

Six Fine
Exhibits

Though the National Macaroni
Manufacturers Association sponsors
no official exhibition in connection
with its conventions, it does permit
small exhibits by supply firms, some
of which have become regular exhib-
itors at recent conferences,

The exhibits at the Pittsburgh con-
vention were both varied and inter-
esting, They were set up in the reg-
istration room at the entrance to the
convention hall and there were con-
stant streams of visitors to the va-
rious booths between sessions.

Ranging from left to right, the ex-
hibitors were as follows:

Rossotti Lithographing Company—
labels and cartons—presided over hy
F. N. Dunmire, Pittsburgh represen-
tative of the firm, Supporting him
were the firm's president and vice
president, Ralph and Charles Rossotti,
and the vivacious Betty Rossotti,

Midland Chemical Company—in-
secticides — presided over by Fred
“DBugs” Somers, assisted by his gen-
ial wife and lovely daughter.

Riverside Canning Company — to-
mato paste and other condiments for
dishes of macaroni and spaghetti,

E. 1, duPont de Nemours & Co.—
cellophane—in charge of the popular
L. B. Steele,

Shellmar Products Co, — visible
packaging and printed cellophane—in
charge of F. P. Winslow and J. H.
Gauss,

The National Macaroni Institute—
booklets, pamphlets, clippings — in
charge of Mr. and Mrs. John Krahu-
lec and Miss Mary Sheridan,

L) .
Durum Estimate
35,00, (00 Bushels

Continued favorable weather has
prevailed over the durum territory
this past wecek, with the crop enter-
ing + very critical stage of its develop-
ment at this time, says the Weekly
Crop Bullctin of Capital Flour Mills,
Minneapolis.  Additional  scattered
rainfall was received during this week
and temperatures have been moder-
ately warm with several cool days in
between,

The moisture supply is sufficient to
carry the crop through on all but light-
er soil and our principal worry con-
tinues to be the threat of rust in seri-
ous proportions if weather conditions
favor its development, Both leaf and
stem rust are in evidence over scal-
tered areas but not as widespread as
in the “rust” years in 1935 and 1937
at this stage of growth,

Private crop reporters who segre-
gated durum from other spring wheat
estimate a durum crop of around 35
million bushels as of July 1. The
government report is v on July 10
and we will include their figures in
our next bulletin,
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President’s Convention Message

by Joseph J. Cuneo, President

National Macaroni Manufacturers Association

The man who makes wkhal is
called an annual address has the
privilege, 1 suppose, ol pointing it
toward the past, or toward the
future; or he may choose to make
it look both ways. 1 suppese, too,
that he has the opportunity, even
the privilege, of pointing with pride,
viewing with alarm, or assuming the
réle of prophet.

Since my election last June as
President ol this honorable group,
we point with pride to the continued
balance maintained in the Ireasury
which has kept the Association out
of the "red,” and this was one ol
past president Diamond's achieve-
menis and, of course, it has been
continued. While a large cash bal-
ance may nol appear, nevertheless
all activities have been conducted
within the scope ol our income,
leaving a balance for your future
president to ufilize through the
secretary-lreasurer, to best advan-
tage.

The aclivities of the Association
since last June have varied and with
the splendid cogperation of many of
our members and the cosperation of
our “little gem" Secretary-Treasurer,
M. ]. Donna, and Direclor of Re-
search, B. R. Jacobs, much has been
accomplished under these trying
limes to the credit ol this Associa-
tfion. The activity regarding slack-
lilled and deceptive packages was
handled in a most masterful fashion
by that Committee, the result of
which has dalready been reported,
and Government agencies have
been more than pleased with the co-
operalion of all.

The adverlisement work under the
splendid guidance of Institute Direc-
tor Donna, has produced only lair
resulls owing to the lack of codpera-
lion and contribulions by those who
were soliciled and from whom little
response was received. In view of
this lack of codperation something
has been accomplished but this
could have been trebled with the
proper spiril of the memkbers, as will,
undoubtedly, be disclosed by Mr.
Donna's reporl.

One ol the most imporlant activi-
lies by Director Jacobs and the
Standards Committee regarding
Vitamins and Standards of Raw
Meterial, has progressed in such a
fashion, that you will be gratilied
when you hear the reports of Dr.
Jacobs.

The Membership Commitlee has
reported splendid progress, as will

Jeseph . Cuneo

be revealed by the report of that
Committee.

In the various messages which |
have issued for report in the
MACARONI JOURNAL, you will note
that the prime intent and purpose
was lo interest all manulacturers and
allieds in the general work pertain-
ing to all the actlivities of the Asso-
cialion, and bullelins were issued at
various times through the olfices of
the Secretary and Director of Re-
search, explaining what would be
necessary lo successiuly compleic
these activilies.

In considering the general siats
of the Macaroni-Noodle Industry in
comparison with a year ago, it is
withoul a doubt more healthy now,
owing to the lact that our producis
are needed and used by the Army
and Navy and before our fiscal year
is over, or belore the calendar year
of 1941 ends, it will, undoubtedly,
be disclosed that there has been
much more consumplion of maca-
roni-noodle products than during
any other year in the history of our
industry. Some lactories may have
suflered a relapse but others have
greatly increased produclion. This
Association can only accomplish
anything to the individual satislac-
tion or the satislaction of the group
in accordance with the amount of
codperation received from the in-
dividual or group, whether it be in
various donations requested lor cer-
tain aclivilies, or in the performance
of Committee duly.

I regret to inform you that the sup-
port given any of our publicity since

last June has been a miserable fail-
ure, which rellects no credit on our-
selves as members or on the Asso-
ciation, even though we have the
brains and the masteriul guidance in
the form of our Institute Director,
who can only work with the tools in
his possession.

This brings me to another point
that | should like lo emphasize as
strongly as | can. Too many of the
macaroni-nocdle manulacturers in
the United States are not members
in good standing of this Association
and that in itsell represents a silent
lack of codperation which is so bad-
ly needed, and | strongly urge you
to become members or to regain
your membership belore this Con-
venlion is over, not only lor the good
of your individual self but for the
benelit of a group ol manulacturers
banded together o give the consum-
ing public one of the finest foods for
consumption that can be obtained.

I cannot hesilate to mention the
{act that many manulacturers know
little or nothing about the cosis of
the linished product which they sell,
and !or that reason it causes one of
the worst evils conironting us today.
[ recommenc that all of us obtain the
proper sysiem ol costs so that we
can sell our products at a profit.
This cost system is very simple and
is obtainable threcugh our Associa-
tion by requesting it from our Secre-
tary, Mr. M. ]. Donna.

While it is true that cerlain things
can be accomplished through our
organization, the individual manu-
lacturer has no right to expect this
organized group lo do or accomplish
things for which he alone must as-
sume the responsibility. If mace-
roni-noodle manuiacturers are to be-
rcome better salesmen, they mus! un-
dertake the job of selling seriously
Mo manulacturer can become an
e fective salesman of his product
vithout having a [ull knowledge of

2 lactors with which he must cope
v selling that product. He must first
sell himsell on the idea that his prod-
ucls must be merchandised, and that
compelilion is loo keen to expect
buyers to come in and ask lor his
products, unless, of course, he is
willing to give them away

A= ! am about to lay down the
rein’ 1. President of this great Asso-
ciation, [ cannot say enough for the
splendid cooperation | have had
from Mr. M. |. Donna, Dr. B R
[acobs and the entire stall of this
organizalion, Directors and Mem-
bers, as well as the many Commillee
members who have so Ireely given
of their time, often traveling at their

own expense 1o give our industry the
benefit of their counsel and knowl-
edge. 1 also want to thank all
Commitlee chairmen and members
ol those Commitlees, as well as the
Chairman of the Entertainment Com-
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mittee and its men.bers on behall of
this convention. He and his commit-
lee, along with the ilostess and co-
Hostesses have worked unliringly to
make your stay here pleasant, while
we delibeiate our problems.

I urge all to remember that we
know at this time little or nothing
of the future, but with that God-
given perserverance and the idea
ol staying in business by making
our plants modern to the last de-
gree, we shall, in some form or other,
issue forth from the blurred future
belore us with a Bigger and Betler
Industry with prolit to all and which
will reflect on a Bigger and Better
Association.

1 recommend the personal contact
ol every manulaclurer with his most
important trade, as well as with the
proper Government and Slale offi-
cials, so that he may be guided by
what the future will hold in slore
for him.

Good relations should exist be-
tween employer and employes. Qur
future now depends a great deal
upon our delense production also,
for the soldiers; and against war
production of possible aggressors.
Strikes cause delayed production,
and we cannot tuke the chance ol
deleatl through delay, whether the
{qult lies with employer or employe,
it any of us hold out against the
final judgment of a FAIR mediation
group. lf such a delay occurs, then
indeed we have lost [aith in our own
democratic processes.

France trled a violation of these
democralic principles. Her people
argued and wrangled and dissipaled
time. The nation lost its light and
went down in tragic deleat—a de-
feat worse than death to free men.

In 1776 our courageous fore-
fathers established here the in-
dividual freedom of man and much
of the world lollowed our example.
In the 1940's, il we preserve this
heritage for ourselves and tho2 to
{ollow, such an accomplishment will
redound to the benelit of mankind
throughout the world. The hour is
late—but not oo late.

Self-restraint is the first require-
ment for the successful government
ol ourselves, our plants and our na-
tion. Let us demonstrate we have
sell-restraint and know how io use
it. Let us THINK things out, instead
of lighting them out.

Perhaps today many of us iu com-
pelition PREY ON ONE ANOTHER,
and not enough of us are FRAYING
FOR ONE ANOTHER. This would be
the Golden Rule of Character, Man-
hood and Guaranteed Success.

This is not an ORDINARY SITUA-
TION. It is Iree men's last call to
delend themselves successfully. Will
We All Respond? I can hear your
answer.

It Is Yesl

July, 1941

Repo:t of the Secretary-Treasurer-
Editor

Piltsburgh Convention, June 23, 1941
M. J. Donna

M. ]. Donna

Again it becomes my pleasant duty
to report to the members of the Na-
tional Macaroni Manufacturers Asso-
ciation in convention assembled on
the activities of the organization, its
finances and its official organ, Tue
MAcARONT JOURNAL,

The abnormal conditions that con-
front the business world equally af-
fect organized activities, such as are
usually expected of trade associations
like ours. During the year covered
by this report, we have gone from a
period of backward business lust sum-
mer to one of artificial improvement
due to the country's defense program,

In such a program, we may well
say that the Macaroni-Noodle Indus-
try is in the country’s first line of de-
fense. That sounds rather illogical
when one thinks of tanks, guns, planes
and shells as the first needs for de-
fense—but those who have suffered
the rigors of actual warfare are con-
vinced that proper nutrition and plen-
ty of wholesome food is the first need
of adequate defense,

Though modern fighters hurtle over
the ground in heavily armored, motor-
driven tanks, or through the air in
bombers and fighting planes—there
still remains much that's true in Geri-
eral Napoleon DBonaparte's statement
that—"“An  Army Marches on Its
Stomach."

So in the current crisis, war or no
war, the macaroni-noodle makers have
an important part to play in the coun-
try's national defense program. They
must supply not only plenty of food
to fighters and to civilians, but that
food must be good, wholesome and
conducive of improving public health
and national strength.

Trungry men may fight desperately,
but hungry workers will sometimes
let the fighters down. An under-nour-
ished nation becomes indifferent,
Poorly fed people are dissatisfied,
These are some of the things that put
the Macaroni-Noodle Industry in the
country’s first line of defense,

So, ways and means must be found
by a willing industry to do its part to
keen our people satisfied. Let's feed
them well and with the best quality
quuct we can afford to manufacture,
ailure to do so voluntarily may re-
sult in some compulsory measures that
may not be to our liking.

Let's pledge to our country and all
the people that as manufacturers of
one of the foods that constitute the
first line of national defense, we will
keep up the quality of macaroni pro-
ducts and sell them at prices ‘that are
equally fair to producers and con-
sumers.

What is the greatest need of the
Macaroni Industry?

The thing or things which the
Macaroni-Noodle Industry needs most,
only the eperators, themselves, can
supply,

What it needs more than anything
else is that every manufacturer, large
or small, acquire that sense of real-
ization that should convince him of
the following facts:

1. That the Macaroni-Noodle In-
dustry is a grown-up Industry.

2. That it is a necessary Industry
which plays an indispensable part
in the economic life of this na-
tion.

3. That it supplies an inexpensive,
but very substantial food neces-
sary lo the health and strength of
millions.

4, That each one’s business is a
part of this important industry.

5. That the activitics of the indi-
vidual manufacturer or firm are
cither beneficial or destructive to
the entire Industry—which in
turn, means 1o his own business.

6. That it is an American business
doing business with Americans,

7. That as part of a great food in-
dustry, each is obligated to a
greater or lesser degree to collab-
orate with his fellow businessmen
in promoting the best interests of
his trade,

8. That for the purpose of cobper-
ative action, there has long ex-
isted a national organization—the

(Continued on Page 12)
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(Continued from Page 10)

National Macaroni Manufactur-
ers Association—with which ev-
ery important - operator in the
business should affiliate himself,
either as an active supporter—the
preferred status—or as a silent
supporter.

The Macaroni-Noodle Industry of
America does not have to apologize
to anyone for its record in the last
century. Neither does the National
Macaroni Manufaclurers Association
for its accomplishments sinc2 its or-
ganization in this city on April 19,
1904—aover 37 years ago.

We submit that the National Asso-
ciation has not solved all the prob-
lems of the Tndustry. However, it has
tackled many of the more serinus ones
quite successfully and others with but
meager results.” What's nice about
this is that the National /.sscciation
has tried—and to have trizd znd foiled
is no unpardonable sin,

But wlly continue in_thiz apologetic
tone? T “wish that T could group
words of the English languag: into
sentences forceful enough to Impress
every important operator with the sim-
ple fact that the best interests of the
individual can best be promoted through
a prosperous industry when every op-
erator is better off because of the part
he has played in creating individual
and collective prosperity.

The Association

President Joseph J. Cunco has ably
presented to you a review of the ac-
tivitics of the organization and Direc-
tor of Research, Benjamin R. Jacebs
will tell you of his specialized efforts.
I will confine the balance of this re-
port to dry facts and figures,

The membership of the National
Macaroni Manufacturers Association
as of June 21, 1941, is as follows:

. : = -
" A" 5 8F
g g £ & G
- T PR
4= g £& g2 &8
Class A 7 2 1 1
Class B} 4 2 K]
Class C. 15 3 1 2
Class D [ 4 1
Class F 3 2 6
Associate
Members

I =
n

Total (80) 50 15 2 13

65 member-firms have paid their dues to
date and beyond;

2 owe dues for the second quarter of 1941

13 have not paid anything on their 1941
dues, and are doubtful,

Since the Chicago Convention in
1940, 3 firms were added as Active
Members and 2 as Associate Mem-
hers—Total 5.

Firms that are in arrears for more
than a ear's dues and are automati-
cally suspended by our by-laws—6.

Membership reported at  Chicago
convention a year ago—8l1.

Membership now, including 13
doubtful ones in arrears—80,

Finances
Income—June 1, 1900 to May 31
B isesiagaen whs PR ey RaNees $15,009.50
Cash balance—June 1, 1941...... 3,348.58

Our  twenty-second  Anniversary
Edition, April 1941, was an outstand-
ing success. It was not as large as
~as the issue of April 21, 1940, cele-
brating our twenty-first birthday. No
one expected it to be, as we did not
have the same fine support this year
as we were accorded a year ago.

However, we did get 28 supply
firms to advertise in that hig edition,
adding 1714 pages of advertising.

The JourNaL netted a nice profit
from that venture. If th' is to be-
come an annual affair, as inany scem
to wish it to be, could we not find
some way to get the active codpera-
tion of more manufacturers in getting
their suppliers to advertise in this spe-
cial issue? Any cobperation toward
that end will be nprrccinlml. not only
by the Editor, but by the other mem-
bers of the Publication Committee and
all those who have the welfare of
Tue MacaroN1 JourNaL at heart.
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In behalf of all those interested, T
wish to express appreciation for the
helping hand su wnl\ingl given by so
many in making the Twenty-second
Anniversary Edition a financial and a
literary success.

In closing, T wish to express my
sincere appreciation of the continued
confidence placed in me by the rank
and file of the whole industry, of the
members of NMMA and particularly
of the officers with whom it has been
my pleasure to collaborate during the
past term,

It has been particularly pleasant to
work with President Joseph J. Cunco
during his term. He was thoughtful,
considerate and ever willing to pitch
in when help was needed or advice
wanted. This is also true of Vice
President C. W, Wolfe, the active di-
rectors and the others whose help
must necessarily have come by mail.
My relations with the rank and file of
the Association have been most cor-
dial and pleasant, too.

Director of Research, Benjamin R.
‘]ncubs, improves with age and 1 have

earned to lean more and more upon
him. To him, to all those previously
referred to, I am most thankful.

Report of Director of Hesearch

B. N. Jacobs
Washington, D. C.

The work of the laboratory of the
Association has been considerably
more varied in the past six months
than ever before due to the new work
on vitamins and minerals that the lab-
oratory has been carrying on,

Enforcement

The work on law enforcement has
been materially reduced. Only 42
samples of macaroni products were
examined in the past six months; 34
of these samples were egg noodles—
examined for egg solids and artificial
color; and 8 samples were examined
for quality and grade of farinaccous
ingredients. There were also 350
samples examined in connection with
our work on standards and 146 sam-
ples examined in connection with our
work oun deceptive containers.

Of the work on law enforcement
on noodles, 20,6 per cent of the sam-
ples were found 1o be considerably de-
ficient in cgg solids and the same
number were found to be artificially
colored, These were all reported to
either the State or Federal food au-
thorities for action. In one case, a
manufacturer whose product was re-
ported by our office to the Federal
food authorities in St. Louis was fined
$500,00, and because the manufac-
turer pleaded poverty he was per-

B. R. Jacobs

mitted to pay the fine in instalments
of $50.00 per month.

A large firm in Pcnnsylvmﬁa was
also adjudged guilty of using artificial
color in its product by the Federal
Food and Drug Administrator and its
product was condemned and  de-
stroyed., :

A large number of cases have been
initiated by the Federal food authori-
ties on deceptive containers, and in
fact the Administration seems to be

(Continued on Page 14)
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(Continued from Page 12)
somewhat  disappointed  with the
showing the manufacturers have made
concerning changes in their packages.

If you remember, last December
the Association entered into an agree-
ment with the Federal Food and Drug
Administration concerning an accept-
able fill of container for macaroni
products. The Department agreed not
to take any action against packages
that were at least 80 per cent filled
for macaroni products of the non-
flowing type and 85 per cent filled in
the case of free-flowing forms,

Your laboratory cooperated with
the FDA in devising acceptable meth-
ods of measuring packages to deter-
mine when these complied with the
agreement, We also devised formulas
for calculating the fill of container, as
well as dimensions and allowances
for breakage in the case of noodles.
At the same time a method of sam-
pling and a minimum number of
packages was determined, all of these
being acceptable to the Food and
Drug Administration,

Recently, at the suggestion of the
FDA, 1 sent out a questionnaire re-
questing information from manufac-
turers, both members and non-mem-
bers of the Association, as to what
extent they had made changes in their
packages and were now complving
with the agreement with the FDA,
and also the expense involved in mak-
iny such changes. About 300 ques-
tionnaires were mailed and only about
35 returns were received, All of these
were turned over to the FDA and
will be used to determine the degree
of codperation that the industry is
giving the government on this matter.

The laboratory has also eobperated
with the Federal Specifications Board
in formulating federal specifications
for the numerous purchasing agencies
of the government, These specifica-
tions are much more comprehensive
than the present ones. The ash con-
tent of macaroni products has been
increased in accordance with the find-
ings of our laboratory, and instead of
having it expressed on a 12 per cent
moisture basis, it is now expressed on
a moisture-free basis, thus apparently
being considerably higher.,

Many rejections resulted from a
misunderstanding  concerning  the
proper method of determining ash
when the macaroni product contained
added salt, The federal specifications
as they will be adopted will contain a
special procedure for determining salt-
free ash, which has been in use in our
laboratory for many years and which
has been found to give accurate re-
sults on ash of macaroni products
containing salt,

Enrichment

When we met in Chicago last June
the subject of the fortification of food
products in general with vitamins and
minerals was more or less an aca-
demic question so far as the macaroni
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industry is concerned. At that time
there was much discussion in Wash-
ington, especially among government
officials whose job it is to enforce the
federal food law, as to whether the
public would derive more benefit from
having vitamins and minerals added
1o its food or whether it should obtain
its vitamins in the form of pills and
capsules from the drug stores under
physicians' prescriptions.

It is true that the food authorities
had the subject under consideration
but there was so much opposition
from various sources, particularly the
pharmaceutical industry, that opinion
had not vet crystallized concerning the
desirability of obtaining for the gen-
eral public a cheap way to supply the
very much needed added essential nu-
trients to food. However, since last
September there had been considerable
discussion on the subiect, so that the
food authorities could see their way
more clearly, and opinion began to be
crystallized concerning the desirability
of at least a restricted fortification of
foods.

Since that time, and particularly
since the Selective Service Act be-
came effective and the general physi-
cal deficiencies of the selectees became
better known, the subject of nutrition
has had practically as much consid-
eration as any other defense measure,

As a result of this the President of
the United States called a National
Nutrition Conference for Defense,
held at Jashington, D. C., on May
26-28, 1941, inclusive; and 1 desire to
present a brief résumé of what took
place at this conference.

The conference was divided into
two sections: First, the General Ses-
sion, where prominent government of-
ficials discussed the general subject as
it relates to the general welfare; and
second, the special sessions presided
over by specialists in the various
phases of nutrition.

Governor Paul V. McNutt, Federal
Security Administrator and Codrdi-
nator of Health, Welfare and Related
Defense Activities, opened the Con-
fercnee with a discussion of the wen-
eral subject under the title of “The
Challenge of Nutrition.” He stated
that not many conferences in history
have been called by the President of
the United States, and that this one
was called because vital national is-
sues are at stake on the nutritional
front; that these issucs have been rec-
ognized; that we need to discuss
them; and that with the help of the
experts the government proposes to
come out of it with the ohiectives ‘of
a National Nutrition Policy clearlvy
and vigorously set forth. He desired
to have answered:

1. How much responsibility shall
government assume and what
shall our national economic pol-
icy be with respect to nutrition?
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2. What is the most effective way
to solve the twin problems of
undernutrition and of farm sur-
pluses?

3. How can we send to Dritain the
food she needs and at the same
time pive all American families
a fairly good diet?

4. Can nutritionally adequate diets
for all be achieved as a result of
the employment and wame in-
creases to be expected this year
and next?

5. How can we attempt to promote
inxpensive methads of distribu-
tion of all basic foods?

6. What remedies can be proposed
for preventing our present wide-
spread nutritional disabilities?

7. How can public schools, col-
leges and medical schools, and
adult education facilities be best
mobilized to tell the story of
nutrition?

Many illustrations were cited to
show the need for accomolishing the
objectives sought, as well as numer-
ous illustrations of specific localities
where the diet may be imoroved.

Nutrition—A Defonse Faclor

Honorable Henry A, Wallace, Vice
President of the United States, spoke
concerning the relation of nutrition to
national defense, but he did not for-
get that he had been Sccretary of
Agriculture and most of his talk con-
cerned the relation of the farm to a
better balanced diet, particularly as
this refers to restoring the vitamins
and minerals to foods which have
been devitalized by manufacturing
processes. He stated that in the aver-
age American diet fully 55 per cent
of the energy intake comes from
white flour, refined sugar and other
foods containing practically no vita-
mins, while both molasses and wheat
grain are rich in several types of vi-
tamin . However, he coneratulated
those in the processing trades who,
during the past few months, have
made an excellent beginning in put-
ting back into these foods the essen-
tial nutrients that have been removed.
He also reminded us that while un-
doubtedly the most striking advance
in food knowledge during the past ten
years has had to do with vitamins, he
cannot forget the importance of put-
ting our knowledge of minerals in diet
to further practical use. As examples
of this he showed that in some parts
of the country where the soil and
water are deficient in iodine many
thousands of people suffer from en-
larged thyroids, and in other parls of
these United States where the soil is
low in lime and the people eat very
little in the way of dairy products,
it is possible to tell from the skel-
etal structure of many individuals that
their entire being has been influenced
by the lack of a pioper supply of the
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right kind of minerals. He also stated
that at least three-fourths of the peo-
ple of the United States do not have
what can be called “good dicts" by any
reasonable standard. He further stat-
ed that at least forty million people in
the United States are suffering from
very bad dicts and when we consider
the inadequacy of their meals it is not
surprising that forty per cent of the
young men examined for military
service are being rejected because of
physical disability,

Production for Defense

Claude R. Wickard, our new Sec-
retary of Agriculture, discussed agri-
cultural policies and national nutri-
tion, and stated that the policy of the
Department of Agricullure is definite-
ly in line with a great national nutri-
tion program such as this conference
of scientists and laymen is consider-
ing, He made specific reference to the
adjustments which are being made by
the department on a national scale to
achieve a greater production of agri-
cultural products which are high in
vitamins and minerals. The produc-
tion of eggs is being increased suffi-
ciently to supply all the British needs
and in addition furnish the United
States with as many eggs as we ever
used in the year of greatest ege con-
sumption in the past. The same may
be said of the production of milk.
Canned tomatoes have been increased
by 50 per cent over last year and the
production of all types of dried beans
by 35 per cent, Pork is another item
of which the total supply should be
larger than the average of recent
years,

From the United States Depart-
ment of Labor Secretary Perkins dis-
cussed the relation of labor to the na-
tional diet. She referred particularly
to the fact that eighty million people
in this country depend for their living
on wages and salaries and that the
first task of the government in con-
sidering the well-being of its people is
to make available to the wage earner
an adequate diet at a sufficiently low
cost in order to insure and safeguard
the well-being of all as workers, citi-
zens, and individuals, She stated that
many skilled workers who apply for
jobs™ are not physically fit because
their incomes have made it impossible
for them to provide themselves with
the food necessary for health and ef-
ficiency. She further stated that in
her opinion the fundamental problem
of diet is economic and that more than
one-fourth of the families surveyed
by the Bureau of Labor Statistics did
not spend enough to secure an ade-
quate diet at minimum cost. This
should be a matter of great concern
to us. She further stated that a study
of the employed wage earners and
clerical workers shows that more than
40 per cent of the children in this rel-
atively favored group live in families
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whose incomes are below the level
necessary to provide adequate food, as
well as  suitable housing, clothing,
medical care, ete., and that it is a
great mistake to believe that a family
can budget for a nutritionally ade-
quate diet and fall below the mainte-
nance level in all the other goods
which make up urban living.

Deficiencies in Diets Alarming

Brigadier General Lewis B. Her-
shey, Deputy Director, Selective Serv-
ice System, addressed the Conference
on tne general subject of Selective
Service and its relation to nutrition,
Amonyg other things, he stated that out
of approximately 1,000,000 registrants
examined by the medical examiners of
the local boards, approximately 400,-
000 had been rejected as unsuitable
for military service and 120,000 had
been placed in the 1-1 classification,
which means normally one of two
things—either they are temporarily
unfit for general service or they are
permanently unfit for military service.
He estimates that perhaps one-third
of the rejections were due either di-
rectly or indirectly to nutrition defi-
ciencies. He stated further that in
terms of men, the Army today has
been deprived of 150,000 men who
should be able to do duty as soldiers.
He went into considerable detail con-
cerning the rejections in the various
age limits and for the various causes.
For example, bad teeth accounted for
nearly 20 per cent of the rejections,

Other speakers in the General Section
were M. L. Wilson, Director + Fx-
tension Work, Department of Agri-
culture and Chairman Nutrition Advi-
sory Committee to the Cobrdinator of
Health, Welfare and Related Defense
Activities ; the Honorable A, A, Derle,
Tr., Assistant Secretary of State;
Miss Harriet Elliott, Commissioner,
Division of Consumer Protection, Of-
fice of Emergency Management, and
Assistant Administrator in charge of
the Consumer Division, Office of
Price  Administration _and  Civilian
Supply ; Dr. Henry C. Sherman, 'ro-
fessor of Nutrition, Columbia Uni-
versity; Dr. John R. Murlin, Pro-
fessor of Physiological Chemistry,
University of Rochester and my Colo-
nel during the last war; Dr, Rnssell
M. Wilder, Mayo Clinic, Rochester,
Minnesota, Chairman, Food and Nu-
trition Committee, National Research
Council; and a number of other
prominent officials and nutrition ex-
perts, all emphasizing the necessity
for an improvement in the national
diet principally by fortification of
processed foods and by selection of
those natural foods which are richest
in vitamins and minerals,

The sectional meetings were de-
voted entirely to specific phases of
problems in nutrition and related sub-
jects assigned to cach.

Section I was presided over by Dr.
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E. V. McCollum, professor of bio-
chemistry of Johns Hopkins Univer-
sity.

This section dealt particularly with
the procedure used in determining the
various essentials; in determining the
requirements of human subjects for
each of the nutrients ; in studying the
problem relating to the nutritional
needs of the ill and convalescent and
numerous other factors affecting the
nutritional value of foods.

Section 11 was devoted to economic
policies and social responsibilities as
related to nutrition,

Section NI referred  to o public
health and the medicinal aspeets of
nutrition,

Section TV dealt with nutrition of
workers in defense industries,

Section V discussed the methods of
education in nutrition,

Section VI referred particularly to
professional education  in  nutrition
and the recommendations made con-
sisted almost entirely in efforts to
draft all types of educators and pro-
fessional workers engaged in nutri-
tion and related sciences.

Section VT referred to commu-
nity planning for nutrition. Tt went
into considerable detail relative to the
services and projects which should be
asigned to local communities.

Seetion 1X dealt with nutrition
problems in group foxl service. This
referred particularly to the serving
of meals to groups of children in
school lunches, boarding schools amd
colleges, as well as public and private
institutions,

Section V1T, 1 have leit to the end
because this section is of most impor-
tance to the macaroni industry.

It referred to nutrition problems in
distribution and processing of foods,
and was pn-sich:(* over by Dr. L. V.
Burton, cedicor of Food Imdustrics.
The work of this section is of particu-
lar importance to this industry, and,
therefore, will be dealt with in detail:

Malnutrition Is Costly

1t is the beliel of this section that mal-
nutrition among a large segment of the
population is of national concern and that
positive steps should be taken to see that
every person in the nation shall have an
adequate diet. While there was difference
of opinion in the section regarding specific
seps 1o be taken, it was united in the be-
liel that we need to explore fearlessly aml
impartially the possibilities of assuring all
classes of consumers, but especially those
with limited income, of adequate amounts
of proper food,

The first essentinl for a well-fed mation
is a supply of food large enough to give
everyone an adequate diet. To this end
we helieve that agricultural production
should e adjusted to provide adequate
supplics of these  foods in which the
American diet is deficient, and away from
those crops for which the export_market
has for ||n.- time heing been curtailed. In
order to attain this, 1t is necessary that
farmers get fair prices and fair incomes
as these adjustments are made.

A sccond essential to improved nutrition
among low-income families is greater effi-
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ciency in the transportaiion, processing,
and distribution of food products. (3
recognize that the food in:iuslrr has al-
ready made much progress in this direc-
tion.” Fur those low-income families who
can afford only a minimum of service we
would urge further devclopment of eco-
nomical retailing adapted 1o low-income
consumer requirements, improvements in
terminal market facilities, cheaper food
forms, and the most economical packaging.

In some cases such a program might
require public planning and possibly public
financing of certain facilities, but in prac-
tically all cases the interests of the public
will be served best if the actual marketing
functions are performed by private husi-
ness, operating under fair rules, but free
to compete both on the basis of services
and on the basis of charges, If, in obtain-
ing greater cfficiency, it is necessary to
displace some workers, consideration
should be given to finding alternative em-
ployment in the cconomic system.

'l!h:re are some bottlenecks, both public
and private, which now contribute to keep-
ing food prices and margins higher than
they otherwise would be. Where monop-
oly, racketeering, and illegal practices tend-
ing to raise food rrlcu are found, whether
this be in agriculture, industry, or labor,
the government is urged to continue its
vigorous enforcement policies under the
anti-trust laws. The ability to produce,
process, amd distribute foods at prices
within the reach of low-income familics is
hampered at present by some forms of
municipal, state and federal legislation,
Examples of such legislation include re-
strictions not designed solely for the pro-
tection of the health of consumers, or the
public welfare; certain forms of price-
fixing or price maintenance legislation; in-
ternal trade barriers; taxes upon foods
and particular methods of distribution. We
urge a careful and judicious reéxamination
of all such laws to determine their eflect
on all parties concerned, and where their
result is to increase food prices unjustifi-
ally, or to prevent cflicient distribution, we
believe they should be revised.

We feel that there is need for additional
information about the quality of foods
available in retail stores to that consumers
can spend their incomes more wisely.
There is also need for greater uniformity
in the size of some retail containers, to
give adequate information lo the consumer.

Food Technology

There is definite need for rapid methods
for vitamin assay. It is therefore recom-
mended that the federal government desig-
nate tests which are now acceptable, and
develop further tests and methods from
the viewpoint of the Association of Offi-
cial Agricultural Chemists,

Extensive education of the consumer is
needed to the end that all the nutritional
factors in processed foods are utilized
without waste or loss, and it is therefore
recommended that the federal government
actively carry on such an educational
campaign.

The addition of vitamins or minerals or
both to processed foods should be directed
primarily to those foods which, in the
opinion ‘of properly constituted nutritional
authorities, are in need of enrichment,

In view of the experiences of the first
World War and the present emergency, it
is recommended by the Processing Section:
(1) That the National Selective Service
System be requested to recommend 1o local
boards deferment of those technically
trained men who are essential in the pro-
duction of processed foods; (2) that the
Office of Production Mim‘i ment give ef-
fectiva prioritics to the food-processing in-
dustsy for material and supplies essential
to the production of processed foods and
fead accessories; and (3) that the U, S,

Maritime Commission and the Transpor-

tation Division of the Office of Production
Management give effective priorities for
the transportation of materials and proc-
essed foods, and the supplies and personnel
necessary for their production

The government and other official agen-
cies carrying on educational campaigns
should emphasize the nutritional jmport-
ance of ordinary foods.

The government and other official agen-
cies should assume and accentuate further
responsibilities in educating consumers as
to their nutritional requirements, and to
the manner in which processed foods can
help to meet these requirements,

It is recommended that the National Se-
fective Service System recommend to local
boards deferment of students, graduate or
undergraduate, who are being trained in
the field of food ltthnulugi,_

It is recommended that all governmental
agencies cooperate with industry in making
known to consumers the exisience of large
amounts of low-cost and nutritionally val-
uable foods that are not now fully used.
Ample consideration should be given to the
time and facilitics necessary to increases in
plant manufaciuring capacity for their pro-
duction.

1t is recommended that closer cobpera-
tion be developed between the food-proc-
essing industry and governmental research
organizations, and that fundamental re-
scarch be adequately supported and en-
couraged by the government.

Govermnment Aid to Low-Income
Families

Even with the wisest possible adjustment
on the farm and in the marketing system
it would not be possible to provide under

resent income levels adequate diets for
ow-income families without some form of
government aid,

Very substantial progress has been made
in this field in recent years by the develop
ment of the Food Stamp Plan, the School
Lunch  Program, the low-cost milk
schemes, and similar methods of enabling
low-income consumers o buy greater
quantities of foods needed in the dict.
We urge that programs of this kind be
extended as rapidly as possible to all
needy families in the United States, and
that these programs be used to help move
the increased supply of food recommended
~ove.

We urge that these programs be keg:
flexible and that continued experiments
made in order that they may be adjusted
to give maximum benefits to low-income
families and to the farmer,

Continuing Cotperation Belween
Industry and Government

. The research, service, planning, and ac-
tion programs of the government in the
field of agricultural marketing and food
distribution should be greatly strengthened
and expanded. f

We recommend that ag.icultural and
trade xruulps be asked to set up a con-
tinuing body to work with the government
with the Food and Nutrition Committee o
the National Rescarch Council, and with
appropriate local organizations in order to
work out the most effective methods of
codperation to put across a  successful
nutrition program. : .

1 have taken this much time to
bring to you the results of the dis-
cussions of probably the most impor-
tant National Conference that has
been held in Washington in many
years, The purpose of bringing this
material to you is to impress upon you
the place that fortification of food
products—particularly products such
as macaroni and noodles—has taken
in the National Defense program.
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Alrcady a number of macaroni
manufacturers are capitalizing on this
newer Lnowledge of food require-
ments. Some of them are doing it
legitimately ; others are not so partic-
ular, and we already have at least one
case that we have brought to the at-
tention of the federal authorities.

In this case the manufacturer
claimed the addition of a large
amount of vitamin B, to his product,
when in fact it coniained no added vi-
tamin of any kind and, further, his
method of cooking the product was
such that even the small amount nat-
urally present was lost in the broth.

Your laboratory has been engaged
for the past six months in determining
some of these losses and also in ef-
forts to reduce them,

We have been partially successful
and believe that we have a means of
introducing the water-soluble vitamins
into macaroni products and confining
the losses to only a small percentage.
If we can obtain the cobperation of
the manufacturers in revamping their
recipes we can still further reduce the
losses.

We also find that even some of the
insoluble minerals are lost in the
broth, this loss being due not to the
solubility of the product but to the
disintegration which naturally takes
place and which carries away with it
a cerlain amount of anything that
may be added.

Five-Twelfths of Popula-
tion Is Undernourished

A nation-wide study of the diets
of families in the United States re-
veals the rather startling fact that
five-twelfths of our families are liv-
ing on diets rated definitely as poor.
This statement was m:ufc by Dr.
Hazel K. Sticheling, food cconomist
of the Bureau of Home Economics,
U. S. Department of Agriculture, af-
ter analyzing the report.

“Looking at the facts from this
study,” says Dr, Sticbeling, “we see
that about one-fourth of the familics
in the United States are living on
diets that can be rated as good.
That is, their diets furnish the kind
and quantity of food needed to
maintain the body, plus a margin of
safety that enah{cs them to stand
up under the stresses and strains of
living,

“More than a th'rd of our families
are getting fair dievs. That is, they
are getting just cnough to keep
them going, plus a slight margin of
safety or no margin at all.

“The rest are getting diets that
should be rated definitely as poor.
In one or more ways their diets are
not furnishing even the minimum of
all food the body needs for good
health.”
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The National Macaroni Institute

Accomplishments and Future Recommendations
Pittsburgh Convention, June 23, 1941

M. J. Oonna, Managing Director

Just What Is the Future of the
Macaroni-Noodle Industry?

Probably no one can foretell, but
the future of any industry may be
judged by the distance it has advanced
toward the saturation point—in our
case, the point of utmost consump-
tion of our products per capita,

How rapidly is this industry trav-
eling towards the saturation point?
A little review in retrospect may pro-
vide the answer. The 1939 census of
macaroni manufacure shows these in-
teresting facls:

—That there were in operation that
year, 328 separate and distinet
macaroni-spaghetti-cgg noodle
manufacturing cstablishments,

—That the Industry that year em-
ployed 6,013 people.

—That it paid out in salaries and
wages that year, $5,384,000.

—That it converted into edible mac-
aroni products, 18,500,000 bush-
els of American-grown wheat,

—That the total production that
year exceeded 680,500,000 pounds.

—That the total value of the prod-
ucts manufactured was $16,153,-

Now that's a healthy picture—but
the surface hasn't yet been scratched !
All of this adds up to just a bit more
than rive (5) rounps as the annual
per capita consumption of this fine
wheat food by Americans,

Since the reported annual consump-
tion per person in European countries,
where this food is better known and
properly appreciated, ranges from
seven 1o fen times as much, “the sat-
uration point” is still, to American
macaroni-noodle  manufacturers, a
pleasant dream.

If through some hocus-pocus or
through some sensible, inexpensive,
well-considered plan of promotion
which would be supported by the
trade (as it should be), or several
plans, properly coordinated, the aver-
age per capita consumption in this
country could be increased to 7%
pounds, the potential market for mac-
aroni products would immediately in-
crease 50 per cent,

Now, that's not a dream, nor an
utter impossibility, Indeed, it is a
shame that no concerted and sus-
tained codperative cffort is not be-
ing made now toward that objective.

1940-1941 Accomplishments

. To cobrdinate the products promo-
tion and consumer education cfforts
that appear so necessary o realize
v e dream of inereased consumption
of quality macaroni products, The Na-
tional Macaroni Institute was organ-
ized in 1937, That it has accom-
plished much with such meager finan-
cial support is proof of the need
of such a directional agency and the
greater benefits to the entire Industry
that would result from more reason-
able support by every progressive
manufacturer and thoughtful allied.

The Nationai Macaroni Institute
has predicated its activities on the
assumption that cannot he successfully
contradicted:

~That macaroni products are most
cconomical, measured by the food
energy and appetite satisfaction
that can be bought for a dime.

—That this food is available to cy-
ery American, including those in
the low income group as well as
those who are better off and
that it can be served either plain
with simple sauces or in more
expensive combinations to suit
one's financial ability.

—That macarcni products can be
dramatized to increase consumer
interest, purchase and ultimate
consumption, by showing Ameri-
can homemakers how casily this
food can be prepared into ap-
pealing and appetizing dishes for
any meal, as a change from the
usual breakfast, as a delicious
Juncheon dish, or as the main
dinner dish.

—That the remedy for the Indus-
try's greatest need is—products
promotion through consumer edu-
cation and improved retailer re-
lations, and

—That a partial cure for the In-
dustry's greatest ill is controlled
doses of consumer education, ju-
diciously administered.

Yes, we have been doing a little
along this line—spasmodically, We
have tried to find new ways and
means of interesting more and more
Americans in our fine food in the
hope of having it appear more fre-
quently and regularly on the American
table, and to get a more ready ac-
ceptance of our food by millions who
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rarely, if ever, cat any of the popu-
lar shapes in which our products reach
consumers,

But we have merely seratched the
surface.

Favorable Public Opinion

“In this day ond age,” said the re-
nowned President Abraham Lincoln
many i't_‘nrs ago, “public sentiment is
crerything.  W'ith i, wothing can
fﬂlf.'"u_rmiu.rl' it, nothing can suc-
ceed.

This thought remains unchanged
even unto this day. Get the house-
wives of America sufficiently interest-
ed in macaroni, spaghetti’ and egp
noudles to start talking about them,
and soon they'll be serving them more
frequently,  Once they are taught why
they should serve this food more reg-
ularly and are shown different ways
of preparing dishes that appeal and
satisfy, you've started solving the In-
dustry’s greatest need by creating fa-
vorable public sentiment.

To hammer home our thinking, two
publicity releases were prepared, one
in November, 1940, and another for
Lent in 1941,

The Fall story was built around
the sugpestion that For or as a
Change,” macaroni products in rec-
ommended recipes, in any combina-
tion, would be ideal and find ready
consumer aceeplance,

Six beautiful photographs of rec-
ommended recipes were  distributed
to the metropolitan newspapers and
food magazines, The story, "AS A
CHANGLE,” centered around the very
popular “broiled” meals, These in-
cluded the following:

—Cubed or tenderized steaks with
ege noodles and cheese dressing.

—DBroiled pork chops and elbows.
—Hamburger balls and spaghetti.

—DBroiled smoked ham with maca-
roni and cheese sauce,

—Maock chicken legs with egp noo-
dles

—Hamburger steaks with onions
and spaghetti,

For our mat release to smaller
papers, we chose an illustration of a
spaghetti and  hamburger casserole,
and for illustrating the multilith distrib-
uted to food study groups amd radio
stations we used the cubed or ten-
derized steak with egg noodles and
cheese dressing, one of the most pop-
ular recipes ever released.

The public reaction was most satis-
factory.

For Lent

It's no casy task to prepare attrac-
tive photos of our products in ap-
proved Lenten combinations, but our
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choice of recipes for this purpose for
Lent, 1941, proved popular.

Our Lenten story was built around
the theme—"Ten Commandments for
Lenten Menus.” It made timely sug-
gestions and appropriate seasonal reci-
pe recommendations.

Six attractive photos, with appropri-
ate cutlines were prepar:d for use by
the metropolitan newspapers and food
magazines. They were:

—A vegetable platter with elbows.

—Elbow spaghetti with peas.

—Assorted vegetables and egg noo-
dles, buttered,

—Salmon-stuffed  peppers  and
—Macaroni shells on sea shells.

—Spaghetti, eggs and mushrooms
with tomato sauce.

The mat relcase, entitled “Healthful
Lenten Meals,” carried an action pic-
ture for an illustration—a housewife
in the act of placing a prepared dish
in the oven. 'Flnis was for the smaller
papers.

In our multiliths for educational
work through schools, radio stations,
etc,, we used the “vegetable platter
with buttered elbows” illustration.

Again, I am proud to say, the pub-
lic reaction was most encouraging.

During the year we codperated with
the corn canners, and other allied
trades in releasing photos of their

roducts in combination with our food
in tasty dishes,

Facts and figures given in the pres-
entation book used to illustrate this
report prove beyond doubt the pop-
ularity of this form of products pro-
motion and consumer education. 1
recommend not only its continuance,
with at least four releases annually,
but also with such improvements
therein as may keep this activity up-
to-date and alive.

Naturally, T must say that 1 am
hopeful of wider and more liberal
support of the work by those whose
business it aims to benefit,

Recommendations

Besides recommending that this pro-
motion work be continued with an
underwriting fund that will enable
advanced planning to take advantage
of all seasons and opportunities, as
well as cobperative promotions with
producers of foods that accompany
macaroni  products—meats, cheese,
epgs and  vegetables—I recommend
two additions.

First, the expansion of releases to
the food study groups and radio sta-
tions of the newly developed, very
attractive and alluring Color Liths that
are now within reach financially, In
addition to their distribution as above
outlined, they are most useful as store
or counter display cards, when mount-

THE MACARONI JOURNAL

ed, or as clip-ons, in miniature, for
menu cards, ele.

This is a new field into which we
can enter without fear. It is most
promising and the expense is not be-
yond any of us.

So much for the educational and
promational work to be carried on
through the newspapers, radio sta-
tions and other agencies indirectly
reaching the ultimate consumer.

Bur, what about a more direct con-
tact with consumers?

For this purpose, I recommend the
publication of an attractive, enlight-
ening, ever-welcome consumer maga-
zine to create more favorable public
opinion for our products.

An old Chinese proverb says: *“A
Good Picture Is Worth More Than
10,000 Words” People have always
liked pictures, They like them cven
better today, as proved by the phe-
nomenal sales of Life and Look.

With that thought in mind, I set
about to create a consumer-education
magazine for our Industry, one that
will be filled with beautiful, illustra-
tive and meaningful pictures, in at-
tractive format, for those in the Indus-
try who are ready and willing to sup-
port the promotion of macaroni prod-
ucts generally, and their own brands,
particularly, gy creating increased con-
sumer interest and retailer good will,

1 call it Foods Pictorial. Tt will be
reproduced in colorful rotogravure, in
brown, green or black, or any combi-
nation of these colors.

You will note its appealing beauty,
its timely and attention-holding array
of pictures of fashions, movie celeb-
rities, sports, table decorations and
foods—breathing ENERGY, energy such
as that supplied the human body by
good, healthy and satisfying foods like
macaroni products,

It will be a direct carrier of your
MACARONI - SPAGHETTI - EGG NOODLE
story to the home where it will be
welcome and find a prominent place
on the library table—to be thumbed
over and studied by every member of
the family.

It will find a welcome, also, in doc-
tors' offices, in dentists” waiting rooms,
in beauty and barber shops, etc., be-
cause Foods Pictorial will be high
class, very readable and attractively
illustrated,

It will be an invaluable and direct
producer-consumer _ tie-in, with or
without the sponsoring firm's message
imprinted on one-half of the back
cover,

Four SEASONAL 1SS8UES are proposcd
as a slarter—WINTER, SPRING, SUM-
ster and FALL, cach featuring seasonal
recipes and limely suggestions.

It can be distributed in any way
that best suits your setup:

By mail direct to consumers, for a
114 cents postage stamp.

By salesmen, as a calling card, or
as a good-will offering—at no cost.
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By inserting a copy or two in every
case of merchandise, with note to re-
tailer to hand them to their customers
—no cost.

By door to door delivery at very
reasonable cost,

Now, as to the cost of this 8-page
magazine in rotogravure: An ordi-
nary Government post card costs one
cent. It will probably cost you an-
other penny to have your message
printed thereon, and to address the
card. That's Two (2) cenTs, A card
is dull and impassive. It has very lim-
ited imprinting space,

. —A circular letter requires a 1%
cent stamp, at least, and another
1Y for preparing.

—A sealed letter costs 3 cents for
postage and probably two cents
more for typing, envelope and
paper.

1f we can get contracts from manu-
facturors and distributors totaling
150,000 copies of each issue for at
least FoUR ISSUES, we can supply you
this beautifully illustrated magazine in
rotogravure with 80 times more print-
ing space than a post card that costs
at least 2 cents, and with several hun-
dred times the message appeal of a
post card, for just what a printed
post card costs.

The net cost of a single copy,
I*.0.B., Braidwood, Illivois, 1s 2 cents
to the trade generally—but only 1%
cents to Association members.

The only additional charge will be
for the imprinting of a firm's message
on the back, if that is desired. And
that cost will be nominal,

Should you choose to submit a list
of names of your customers or con-
sumers to whom copies should be
mailed, this will be done by the printer
on the basis of $5.00 for 1,000 copies
for addressing and mailing. This is
in addition to the stamps needed for
mailing.

That, gentlemen, is my story. It
has been a hard one to put together,
but 1 feel that the recommended pro-
ducer-consumer contact magazine is
the most direct picce of educational
medium we can bwid for the maca-
roni-noodle manufacturers, their job-
bers, their retailers, and fimally for
their customers—the American home-
makers,

I believe if you will approve whole-
heartedly and back me up in a year's
trial of this idea, macaroni products
will eventually enjoy the same nation-
wide popularity now accorded less
satisfactory foods.

You have one of the finest of wheat
foods that’s offered to mankind—so
why continue “hiding your light"?
Let's tell the world, and ‘more partic-
ularly the housewives of America, the
true merits of macaroni products.
Let's start in a small way, not by
trying to raise millions for codperative
ng'ertising—though that is meritori-
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ous and will probably be done again
some day—hut by spending a few dol-
lars four times a year in a well-con-
sidered plan that will directly associate
your firm and your brand in the gen-
eral promotion,

If you believe that the macaroni in-
dustry should take the consumer more
and more into its confidence, if you
appreciate the value of retailer good-
will, salesman welcome, products Jam-
tige and consumer acce plance and use,
rather than abuse—then help under-
write this proposed promotion to what-
ever extent you can profitably dis-
tribute copies of Foods Pictorial,

Don't order even a_single copy to
fet it lic around inactive, Copies in
your storeroom merely mean wasted
money. Get them to retailers and the
buyers of your products, and soon
they'll be doing for you and for your
brand, just the kind of job yuu'te ex-
pect of this magazine,

In closing, let’s review the proposal
by repeating bricfly some of l{‘w more
salient points made:

1. The Foods Pictorial is not to be
considered as a substitute for the
newspaper  publicity which we
have been releasing occasionally
in the form of story and original
photos of prepared dishes of our
|1m(lucts o metm]mlit.'m papers;
in the form of illustrated mat
story for smaller papers, and in
multilith form 1o food study
classes, radio stations—or any
similar promotion through news-
papers and magazines,

2. This is strictly a direct producer-
consumer tie-in that should serve
to strengthen any other publicity
we may undertake, individually
or collectively.

3. Foods Pictorial, a magazine for
national energy, is to be the prop-
erty of The National Macaroni
Institute and is to be sold to
members of the National Maca-
roni  Manufacturers Association
at fair and reasonable prices—
and to non-members at slightly
higher prices, thus making the
latter pay some of the overhead
expense.

4. I's to be an B-page magazine,
printed in warm, appetizing roto-
gravure, filled with beautiful pic-
tures of interesting people, places
and objects, ap[w:lrim: almost like
photographs in their clarity and
beauty,

5. Its contents will be ever-chang-
ing, but will center around such
home-like ideas as . . . how to
set your table . . . what menus
to serve . . . delightful scason-
able recipes—always interesting
to every member of every fam-
ily . .. fashions . . . sports . ..
historic events . . . and most im-
portant of all, sound reasoning
why macaroni products should

always be on the pantry shelf
for immediate use in  planned
meils or in emergencies

Foods Pictorial will add prestige
to macaroni products and greater
recognition to your brand name.
It will build prestige and good
will for you if you choose to
distribute copies through the gro-
cers, supplies being delivered by
your salesmen. It will make
dealers more conscious of your
roducts and of your desire to
elp him get more traffic into his
store.
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7. Foods Pictorial 1s goud for your
preferred dealer, too, By imprint-
g his name, with or without
your firm name on the back cover,
e may reach his customers and
prospeets regularly and the mag-
azine becomes his and your silent
salesman in every home in his
community, thus creating sales in
the home, or at the point of sale.

8. Foods Pictorial is built on a basis
of wide distribution to reach pro-
ducers and distributors at a price
that is very reasonable.  Foods

(Continued on Page 22
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PRESSES
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CHARLES F. ELMES ENGINEERING WORKS
213 N. MORGAN ST. G/uca«;o " SINGE |s.é|‘..'.

Gp

Eimes Horirontal Short Goods Press

A GOOD example of the practical and
servicenble line of Elmes Presses lor
volume macaroni preduction is (his
herizontal short goods press.

Comp the advanlag listed at
the lelt—profit-making features buill in
as a resull of Elmes’ 80 years' experi-

ence in making good equip 1

Get In touch with Elmes lor prices
and specifications on this and other
presses, mixers, knoaders, dies and re-
liable accessories.

Also Manufactured in Canada
WILLIAMS & WILSON, Ltd., Distributors
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tic Spreaders recently installed at the plant of The

Par t M onl Company, Brooklyn, N, Y., replacing twice as many of the cld styls, hand-spreading

type. Have been in service severcl

months and are giving perlect satisfaction in every respech

We invite the trade in general to see the Hmst macaroni factory 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. Incroase your proeduction and reduce your
labor costs. Skilled labor unnecessary, as all opera-
tions are automatic.

Not an experiment, but a reality. Produces all types
and forms of paste with equal lfacility. Sanitary,

hygienic: product practically untouched by human
hands.

Pressure being distributed equally on face of the
rectangular dies, strands of cxtruded paste are of
even length.

Trimmings reduced fo a minimum, less than 10 pounds
per 200-pound batch.

Wo can furnish you with new presses of this type o
we can remodel your present hydraulic press and
equip it with this Spreader.

We do not Build all the Macaroni Machinery, but we Still Build the Best
156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
Address all communications to 156 Sixth Streel
Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

Specialists for Thirty Years
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We show herewith some of our
latest equipment designed by

Patented, Astemalic
Continuous Shetd Paste Diyer { gl ] - bt P
eaSSiouoatie : s men with over thirty years ex-
WOOLM K. ¥ :

perience in the designing and
consltruction of all types of
machines for the economical
production of Macaroni, Spa-
ghelli, Noodles, etc.

The design and construction
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.

]
Mixers
Kneaders
Hydreulic Presses
Dough Brakes
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 BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
it

d Ications to 156 Sixth Strest




(Continued from Page 19)
Pictorial, imprinted with your
name, addressed and mailed to
every name on your list—a list
that will grow more and more
valuable as you insert names of
intereste” consumers and distrib-
utors therein—will cost just a lit-
tle more than a 3-cent stamp per
name, and cost you little or noth-
ing for distribution through sales-
men or in cases, if you will co-
operate with the Institute to reach
the minimum of 150,000 copies
per issue required to get for us
the low rate figured on.

9. Everyone likes rotogravure. It
is a most intriguing medium and
the Gallup Poll shows it is most
widely read of all the Sunday
sections of a newspaper. Indi-
vidually purchased rotogravure is
almost prohibitive in its use, for
it must be purchased in large
volume for wide distribution.
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Manufacturers who heard the pro-
posal last January look upon the pro-
posed Foods Pictorial as an excep-
tional medium to create consumer in-
terest in macaroni products and to in-
crease the sale of this food to old and
new users. They are behind the mag-
azine, ready to make it the huge suc-
cess it can be if fully supported and
the issues properly tﬁslri uted. Are
you willing to gamble a few hundred
dollars on a proposition that appears
sound and solidly founded? It's up
to you,

Summirg Up

The National Macaroni Institute will
be pleased to contiaue to act for the
Industry or any group therein in
carrying on the promotional and edu-
cational activities for which it was
founded.

We strongly recommend the con-
tinuation of the present plan of prod-
ucts publicity, but appeal for more

The Enrichment of Wheat Products

Helen B. Wigman
Industrial Fellow
Mellon Institwle of Industrial Research

In presenting this paper today no
.'utt:mal is being made to add to the
facts known about vitamin B, or thia-
min, but rather to give a picture
which might vary slightly from the
viewpoints held by the manufacturers
and millers,

Survey after survey in the United
States, Canada, and England have
shown that a surprisingly small per-
centage of population in all income
groups is well nourished. If figures
from the survey in the United States
are used, they sjmw that one-fourth of
the families of all income groups have
pood diet, one-third have fair diets,
and one-third of our population are
ingesting poor dicts or are definitely
undernourished, There are many rea-
sons for such a state of undernourish-
ment to exist. First of all few peo-
ple are educated to know the value of
proper foods, then few people realize
the advantage of one cooking method
over another in the preparation of
food. There are a great number of
groups of food faddists who for one
reason or another do not get a well
balanced diet, and some people have
such well established food habits that
no educational program could vary
their ideas in the least. As Dr. Mor-
ris Fishbein said in his talk to the
Institute of Food Technologists last
Tuesday night, “When a man eats
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spaghetti and meat balls he doesn't
proclaim to be getting a perfect diet,
he doesn't cat that dish because he
wants to get a perfect dict; he eats
spaghetti and meat balls because he
likes spaghetti and meat balls.” In the
same vein even if a person is told that
whole wheat bread has more food val-
ue than white bread, if that person
likes white bread that is what he cats,
If such well established food habits
must exist there is obviously only one
recourse for the nutritionist to take
and that is to make the most common-
ly used food substances more ade-
quate substances.

It has been estimated that 45 per
cent of the caloric intake of the Amer-
ican dietary is ingested as sugar and
wheat products. This latter class of
foods has been chosen as the one to
receive first consideration in the “bet-
ter national nutrition” campaign.
Since the public has been made con-
scious of the size of its waistline, less
foods of a starchy nature and there-
fore less wheat products, have been
caten. In addition to this, by purify-
ing the whole wheat grain to a beau-
tiful white fluffy flour only one-sixth
to one-tenth of the vitamin 1, origi-
nally present remains, TFrom these
facts it is easy to sce that many bor-
derline deficiencies of B, could exist

R s

D e P e

July, 1941

liberal support from those who should
find it profitable to encourage the
promotion,

We also recommend the extension
of the service to include the wide dis-
tributivn 5f color liths and menu tip-
ons,

Finally, the enthusiastic support of
the proposed direct consumer contact
magazine in rotogravure—Foods Pic-
torial.

Having properly sponsored and
fully supported these suggested activ-
itics, the macaroni-noodie industry
will merely have “scratched the sur-
face” in the possibilities presented by
a nation that can be made extremely
more macaroni-spaghelti-cqg noodle-
conscious, as the right-thinking manu-
facturers want Americans to be and
are willing to do their part in activi-
ties aimed at that objective.

We are ready! Are you?

—M. J. Donna,
Managing Director

and results of some of the surveys
show that they do,

After careful consideration the
committee on Food and Nutrition of
the National Research Council in con-
junction with the Council on Foods
and Nutrition of the American Medi-
cal Association, the Miller's National
Federation and the American Baker's
Association, promulgated standards
for what is now called “enriched
flour.”” These were the basis for the
regulations announced by the Food
and Drug Administration, This flour
or “enriched bread" as most of you
know must contain 1.66 mgm, thia-
min., 6.15 mgm. nicotinic acid and
6.15 of iron per pound of fluor or
bread. Spccif!: quantities of rilo-
flavin, calcium, phosphorus, and vita-
min I as optional ingredients are also
included. The use of riboflavin is
mandatory in F.D.A. regulations but
because of a present shortage it will
not become effective until January
1942,

A program of this sort if applied 1o
all wheat productsis a tremendous step
forward in the nutritional well-being
of our country. It is accompanied by
many problems such as the control of
raw material, how the consumer is go-
ing to handle the material when he gets
it, and what the ultimate effect of giv-
ing specific vitamin and mineral fac-
tors is going to be. A great number of
symptoms of mental depression, fa-
tigue, undue anxieties, lowered resist-
ance, and extreme nervousness can b2
alleviated by the addition of thiamin;
the pellagric condition, manifested by
mental, skin, eye, and alimentary dis-
turbances, which occurred in no less
than 200,000 cases last year, can be
allayed by the addition of nicotinic
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acid. Usually tivese deficiencies do not
occur singly but as complex deficien-
cies. If the educational program at-
tempting to guide the public in the
choice of diet had b2en a success then
natural foods whick are more likely to
conlain the complex vitamins could
have done the joh. Granting that this
program didn’t work and that prog-
ress is being made in giving the public
protective amounts of some of the
foodd factors it needs, then care must
be taken to see that they don't pget
cheated in some other factors such as
ribroflavin, pantothenic acid, and py-
roxidine, These are the newer mem-
bers of the B-complex and less is
known about their part in the physio-
logical processes. In other words, it
would be unwise to give a man a cup-
ful of thiamin, a thimble full of ribo-
flavin, a plate full of nicotinic acid
and then find that he really needed a
Jash of pantothenic acid to properly
digest the other materials. To take
care of these difficulties, as new hu-
man requirements are discovered new
amendments will be made to the
standards,

Keop Macaroni a Staple

Care is being taken to keep bread
and wheat products in the food class
and not to let them slide into the me-
dicinal class. If claims are made they
should be conservative and substan-
tiated so as to encourage the public to
believe in the value of enriching
foods. The office of the codrdinator
of Health, Welfare and Related De-
fense Activities has published a small
leaflet called “20 Questions,” It is a
compilation of answers to the most
common inquiries they have received
in relation to enriched breads, Con-
sideration of public interest by an-
swering their queries will do much to
stimulate their interest and make the
enriched food program a success,

For any industry that wishes to go
into the enriching field much thought
must be given to what such a program
entails, If claims are to be substan-
tiated, control laboraturies must of ne-
cessity be a part of the plant routine.
In the vitamin field alone this can be-
come quite an item of expense. For-
tunately enough progress has been
made in the last few years in the de-
velopment of chemical and physical
methods for the determinations of thi-
amin and riboflavin and to some ex-
tent nicotinic acid to make daily plant
control on these substances a possi-
bility, The instruments used for these
tests are specialized, an item of ex-
pense and require an operator with
some skill, and experience,

If enriched raw materials are to be
used as would probably be the case in
the manufacture of enriched macaroni
and spaghetti, thought should be given
to the handling of the raw material,
Vitamin 1, is quite stable to heat in
an acid medium, in solution the fac-
tors of temperature duration, of tem-
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perature acidity or alkalinity, and sol-
ubility in water must be considered in
connection with the retention of thia-
min. | have been unable to find any
figures on the destruction of thiamin
in the manufacture of spaghetti, but
since it is dried at low temperatures
and thiamin is not sensitive to oxida-
tion the loss should be quite small in
the drying process. In canning, the
sterilization process may cause a loss
of as much as 50 per cent of the thia-
min  present  in the  unsterilized
product,

By giving the housewife an en-
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riched macaroni and spaghetti she has
a better starting material. Some vi-
tamin will be leached out in the boil-
ing process, In an article by Robert
Harris and Bernard Proctor of Mas-
sachusetts Institute of Technology a
chart showed that a starchy food such
s imtmucs peeled and boiled lost 20
1o 25 per cent of its thiamin and that
with few exceptions vegetables lost
about 20 per cent thiamin due to the
cooking process,

Regardless of the losses on cooking
if o food substance is enriched before

(Continued on Paye 34)

AUTOMATICALLY
CLEANS, SIFTS,
AERATES AND
BLENDS FLOUR

" CHAMPION
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PROFITS
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MAIL
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FLOUR OUTFIT AND SEMOLINA BLENDER

is an invesiment that makes reduced operaling costs
fit “hand-in-hand” with improved quality—a combina-
tion that will yield increased profits year after year.
It provides quick, easy handling of the lour, sifting to
a uniform fineness and the removal of all foreign sub-
slances, plus perfect blending. Also, cleanliness of the
dies, thus making frequent replacemonts unnecessary
because of scorching. Built sturdy for a lifetime of
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me aboul your Easy Installment Payment Plan, Am also interested in

O Dough Mixer [ Noodle Brake {J Weighing Hopper ] Water Meter
NAME ........
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The Pennsylvania Food Laws and Their
Relation to the Macaroni Industry

By Clyde H. Camphell, Chemist
Pennsylvania Department of Agriculture

I feel it an honor and privilege to
be permitted to speak to your organi-
zation at this time.

I bring you greetings from both the
Honorable John H. Light, Sceretary
of Agriculture of Pennsylvania, and
Mr. Anton Roeger, Director of the
Bureau of Foods, wishing your or-
ganization success in your delibera-
tions and your future.

In 1877 the Pennsylvania Legisla-
ture established the Board of Agricul-
ture, and in 1895 the present Depart-
ment of Agriculture was established,
while in 1893 the Dairy and TFood
Commission was formed, and in 1919
the name was changed to the Bureau
of Foods and Chemistry.

Our Dureau, which has to do with
Food Law enforcement, hasa Director
in Harrisburg with a fully equipped
laboratory and corps of chemists. We
also have three Consulting Chemists
in Philadelphia, Erie and Pittsburgh
like myself who make analyses on a
fee basis only, and we are not full
time “State Chemists."”

Our Bureau also has field agents
scattered throughout the state whose
duties are lo investigate complaints
and look up registration and licensing,
make sanitary and other inspections
as well as purchasing samples for
testing. Our agents have purchased
about 10,000 to 12,000 samples of
foods per year for analysis and these
include all’ kinds of foods and bev-
erages. Approximately 10 per cent to
12 per cent of these have been found
to be adulterated.

The gross income is about $600,000
to $650,000 per year and the ex-
penses approximately $140,000 or a
net profit of about $500,000 from our
Bureau.

Our Bureau is maintained and sup-
l)nr(cd by appropriations by our State
.cgislature. The monies which our
Bureau returns to the State Treasurer
for use of the Commonwealth are ob-
tained from licensing bakeries (in-
cluding  macaroni  manufacturers,
cte.), ice cream manufacturers, oleo-
margarine dealers and fines from food
law violators. It is not necessary for
our Bureau to obtain fines to exist.

Thou Shall Not Deceive

The primary function of food leg-
islation and food law enforcement is
to protect the public and to prevent
fraud and deception.

Clyde H. Campbell

The first General State Act directly
applying to your industry was the
Bakery Law of May 22, 1933, amend-
ed(;uly 1, 1937.

ur Secrelary of Agriculture is
given the power by our state legisla-
ture to make rules and regulations
and set up “Definitions and Standards
for articles of food” by section 8 of
the Pennsylvania General Food Act,

Standards have been promulgated
by the Secretary and published in
Hulletin No, 485 and supplements
thereto. This bulletin contains the
Standards for all kinds of food prod-
ucts including “Alimentary Paste.”
Inasmuch as no bulletins have been
issued since March 1934, the supply
has been exhausted and a revision was
in order, New Standards have been
drafted but not yet promulgated by
the Secretary of Agriculture. Tor
your information, however, we have
given a new heading to this subject—
namely—"Macaroni Products,” which
I believe will meet with your approval
insead of the old one, e, “Alimen-
tary Paste.”” Mr. Donna called my at-
tention to this matter and I was glad
to inform him of the change in title.
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.1 also believe I can tell you without
divulging any secrets that our Stand-
ards really have not been changed, be-
cause we believe they are good. They
have been simplified and the same
Standard of 5.5 per cent for egg sol-
ids in noodles applies,

Be Not Gullible to Quacks

At this time of emergency when
quality supplies are hard to ‘obtain,
you may be approached by companies
who have some special materials
which can be substituted for one of
your high priced ingredients, Do not
be so gullible as to use them but con-
sult your specialist, Dr, Jacobs, as to
whether the product can be used and
your finished material pass the vari-
ous State and Federal Standards, 1
quite distinctly remember about ten
years ago when “Lecithin® was being
offered as a substitute for egg solids,
and I firmly believe that due to the
efforts of i)r. Jacobs, this product
was not used.

1 have heen told that several com-
panies selling colored fats, some of
the Palm Oil type and others contain-
ing Carotene, have approached some
of the manufacturers of egg noodles
wanting them to use these products to
enhance the color value of the noodles
and reduce the amount of egy solids
used. Sale of such noadles would in
my judgment be a violation of our
laws and Standards and of course we
would have to prosecute,

I remember possibly ten years ago
we had trouble with noodles colored
with coal tar dye and also Soya flour
not declared, but 1 wish to state that
in my opinion the noodle industry is
in far better shape than ever in its
history and we have had very few
prosecutions of noodle manufacturers
and such are due mostly to non-regis-
tration. I believe this in a great meas-
ure is due to your own policing of
your own industry and your codpera-
tion with your chemist, Dr. Jacobs,
whom T hold in high esteem for his
work, and also due to your codpera-
tion between federal, state and mu-
nicipal authorities. Your organization
is to be greatly complimented and 1
hope the friendship between our de-
partment and your organization may
icrease and that we may be of real
service to you,

We are ready to receive sugges-
tions at all times, and where you find
violators of our laws we would appre-
ciate your giving such information to
us at once,

We have endeavored to codperate
with your organization to stop viola-
tions, and whenever we have had
complaints we have investigated them
and taken action against violators.
Dr. Jacobs has at various times called
my attention to these matters and
where they have occurred in the Pitts-
burgh district, we have taken imme-
diate action.

[3%]
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UNDREDS of macaroni manufacturers You :
call Commander Superior Semolina COMM A:.i“ "D \
their “quality insurance.”
the Best
These manufacturers know, after years
of experience, that Commander Superior When You
Semolina can be depended upon for color DEMAND
and protein strength day after day, month
after month, year after year.
They know Commander Superior Sem-
olina is dependable. %UPERIGR
That's why over 75% of our orders are Sﬂ\l\val.lNA
repeat orders from regular customers. ! %us.h‘-\‘“\é’
COMMANDER MILLING CO.
\ Minnespolis, Minnesota

“Buggy Stuff™

By Fred “Bugs” Somers

In the macaroni industry the main
insect pest is commonly known as
weevils, The insect most commonly
seen is the rice weevil or granary
weevil, both of which look alike to the
macaroni manufacturer, but we also
have some confused flour beetles,
some saw tooth grain beetles and now
and then the Mediterrancan flour
moth,

The question arises as to where
this infestation starts. Well, the
truth of the matter is that in some
cases it starts right in the field of
growing wheat, The insects fly out
from some farmer's infested grain bins
or grain elevators and infest the grow-
ing grain, In other cases the gran be-
comes infested in farmers’ bins_grain
clevators, freight cars or steamship
holds and on into the flour mills stor-
age bins.

Each party claims the other is to
blame and in case of any sign of in-
festation they usually move the grain

*Address on food insect comtrol and suggested
preventive measurcs given at National Macaroni
Assoclation Convention, Fittsburgh, 1'a., Tune 24,
1941, by Fred DUGS Somers, Food Insect Pre
vention Specialist of Midland Chemical Laboratory,
Dubuque, lowa.

Fred “Bugs" Somers

along as fast as possible with as Title
cost as they can to themselves for
treatment,

Now flour mills claim that the
processing or milling climinates the
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weevils and their eggs, | agree that
the live weevils are eliminated but it
is my firm belief that in many cases
the cpgs pass through the milling
process and specially in semolina due
to it being in a granular form really
larger than the ogps. No doubt there
are many cgps erushed by the milling
yocess but many pass through. |
have proved this with some manufac-
turers by having them take a quart
mason fruit jar and filling same with
a sample of each car of flour they
received from the mills and sealing
this up tight and holding for six
months, Anyone in doubt can do this
and you will find in some cases one-
third of the jars will show plenty of
weevil signs. Others you could keep
for years and no weevils would ap-
pear. This shows that in some batches
of Nour the eggs are there.

1941, A Weevil Year

This year is a weevil year due to
several causes. You macaroni manu-
facturers can mark that down as you
will know all about it by September
and October if you do not take care
and watch your inseet control pro-
gram this summer,

One of the main reasons [ say this
year is a weevil year is that in April
we had a spell of weather over 80°
which hatched out the eggs and when
we pet an carly hatch we get repro-




duction every 24 days or so, which
means that by August and September
you have several pgenerations, Last
year we did not get a good hatch un-
til the middle of July as it was a
long cold spring, so last year was a
poor insect year. Even flies had a de-
pression. Many food people are care-
less this year just on account of hav-
ing had so little trouble last season.

Another reason 1 say you will have
weevil trouble this year unless you
w:ncl_l this matter closely is the fact
that in many mills the men who usual-
ly sweep, spray, fumigate and clean
the mills and freight cars, have taken
higher pay jobs in the munitions in-
dustry, I find many flour mills short
handed. 1 also find the wholesale gro-
cers very short handed and quite
busy. They are neglecting the sweep-
ing, spraying and ordinary cleaning
due to this shortage of help and at
the same time are loading their ware-
rooms with merchandise. This crowd-
ed condition is ideal for insect breed-
ing as it cuts down air circulation and
also does not allow food insecticide
sprays to penetrate between the pack-
ages, etc. It is a very common thing
now to see horse and mule feed or
chicken feed piled next to macaroni
and spaghetti. Anyone knows that
feeds are made from the parts of the
grain that are usuallﬂ infested and
from grain not suitable for human
consumption. These items in many
cases come infested and the insects
soon crawl off and into macaroni
products,

This is one case where T personally
have been of help to your industry as
many of your members know, In the
past 25 years I have trained men for
my firm in the education of the jobber
and chain store warrhouse in proper
storing of cereals and the separation
of feeds and that type of merchandise
from cereals and macaroni products.
I have in my time taken many infest-
ed boxes of macaroni or other cereals
like rolled oats out of the cereal stock
and educated the jobber to kecp this
returned or infested stock in a pile
out in the garage or near the soap
where the insects will just confine
tPcmscchs to the infested merchan-
dise.

Destroy Infested Products

Now as to your own places of busi-
ness. One of your worst faults is the
taking back n? returned goods infest-
ed with weevils, I would not take a
pound of this back if 1 were a maca-
roni manufacturer. If 1 took any
back 1T would never take it into my

lant but leave it in some outside
yuilding until T sold it for hog feed.
Some of you who regrind this returned
insect-infested goods are only kidding
rourselves, as you will spend more for
insect control in the long run than
if you had destroyed the merchandise
when you gave dealer credit.
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I know personally of one recent
case where the manufacturer took
back about five cases of spaghetti and
set it on a lower floor of a concrete
and brick building. He paid no at-
tention to it for several months as it
was winter. Still he had heat in the
building and one day he found wecvils
all through cracks in the concrete. He
told me he used over five gallons of
food insecticide spray to kill off wee-
vils in the cracks, as they had spread
to several floors. TFurthermore the
Food and Drug Administration frowns
on the practice of sale for human con-
sumption of infested cereal products,

An old custom of macaroni manu-
facturers was to fumigate once or
twice a year, This also was a practice
of many of the flour mills. Cyanide
or some of the deadly types of gases
were used, The mills ran on until
they were so badly infested they could
not run, and then they shut down for
a week, fumigated and then cleaned
up the web, etc., from the machinery
and legs and spouts,

Some years ago the heavier than
air, non-inflammable type of gas was
perfected and todiy the better mills
have a continuous insect control plan
which avoids the costly shut down
and gives clean products all year
round as free as humanly possible
from insect infestation. Gas of this
type is shot, sprayed or squirted into
all machinery, legs, etc., at least once
every three ‘weeks and a good food
insecticide spray used throughout the
warerooms, and on outside of legs,
and other places, also around flour
storage rooms, freight cars, ec.

Whg' is the gas used every three
weeks? Well, the fastest cycle for wee-
vil is about 24 days. When tempera-
ture is above 60° or better these eggs
can hatch in five days and become
fully grown weevils in 19 days more,
making a cycle of 24 days. If any of
these weevil eggs slip through and
get in cracks of elevator legs, spouts
or milling machinery, by using this
gas program the insect will be killed
off before it can lay any eggs and in-
fest new stock, This gas can be used
without gas mask and while milling
process is going on. In macaroni fac-
tories we use il in the conveyors or
clevators or sifters—anywhere you
have enclosed machinery coming in
contact with flour, It evaporates en-
tirely leaving no trace of any kind.

Conltinuous Control

You, in your business, will find a
continuous insect control program far
more satisfactory than just a fumiga-
tion once or lwice a year, and you
can handle this program with your
own help. Electric sprayers have been
perfected that cut the time down to a
minimum.

Now I am going to make a few sug-
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gestions for this year in the control
of weevils in your business.

First—Examine closely during the
balance of year every shipment of
flour coming into your plant. If pos-
sible keep this flour on racks and be
sure to sweep up your flour and all
cracks and spray all crevices with a
good food insecticide. In piling this
flour be sure to pile it so that the old
flour is used first,

Second.—I1f you have conveyors or
clevator legs in your plant be sure to
fumigate with a heavier than air gas
once every three weeks. You do not
need a gas mask for this type of gas.
It can be used overnight any time.

Third—Spray your floors and
walls where you store your flour and
also your finished products at least
once a week. If temperature gets
around 85° or 90° in July and August
spray twice a week. And use a good
food insecticide for your spraying.
Ordinary fly sprays in most cascs are
far too weak to more than tire out a
weevil, Also many sprays will con-
taminate your finished products.

Spray your trucks once a weck.
Sometimes you pick up returned
goods with your truck and weevils
crawl off this merchandise into cracks
in the truck, which becomes infested.

If yours is one of these plants that
have old worn wood floors with large
metal sheets on same, take up these
sheets and spray underneath in cracks
of floor,

Spray your dry rooms when empty
once a week or ten days if possible,

TFourth—When you deliver maca-
roni products to the larger retail Ital-
ian stores it is often good policy to
carry a compressed air spray—a gal-
lon size filled with food insccticide—
and spray the floor where you are pil-
ing your products. Very often these
retail stores are infested as they some-
times handle half a dozen slow mov-
ing brands of macaroni which might
infest your products or get the storage
place infe If retailer sees you
spraying he usually asks what you use
and in many cases buys a gallon or so
from you. This is good policy as it
helps to keep your stock clean and
also prevents dealer from using some
kerosene fly spray in case of infesta-
tion in his store. We take care of the
wholesalers and chain store warchouse
for you but so far we have not had
cnough trained men to contact the
retail trade.

We also advise carload shippers to
spray freight cars thoroughly and
close same up for an hour or so filled
with spray before loading.

When you stop to think that wee-
vils can reproduce by 200 to 500 in
twenty-four days and can live from
several months to three years, you
will realize that this fight of man
against insects is a steady job requir-
ing constant aleriness on your part.

Convention Regisirants

The official roll of those who registered for the 38th
Annual Convention of the National Macaroni Manufac-
(urers Association at Pittsburgh, Pa., June 23-24, 1941,
was as follows:

Manufacturers
FIRM REPRESENTATIVE Ty
Amer. Beauty Mae, Co.. A, S. Vagnino.......... Denver, Colo.
V, Arena & Sons, Inc.....S, Arena ..., Norristown, Pa.

V. Arena & Sons, Inc..... V. Arena ., .. ..Norristown, P'a.

W. Boelin Company..... 1. W. Bochm. Pitsburgh, Pa.

Campbell Soup Couuvvvens 1. Thompson, .. ...Camlen, N. 1.
Constant Macaroni Co...L. Constant ........ Manitoba, Canada
Crescent Macaroni Co.,..C. B Selmidt. oo Davenport, Ta.
Cumberland Mac. Co.....Chas, Nevy....... Cumberland, M.
Cumberland Mac. Co..... Edward Nevy.o.oooo.s Cumberland, Md.
Cumberland Mae. Co.....Ralph Nevy.o.oooooooe Cumberland, Md.
Essex Macaroni Co.......Robert F. Sheeran. ... Lawrence, Mass.
Faust Macaroni Co.......1. S, Vagnino.......... St. Louis, Mo.
Gioia Macaroni Co.......Samu.! Gioia...... Rochester, N. Y.
Gooch Food Prod. Co....J. H. Diamond..... Lincoln, Nebraska
I. J. Grass Noodle Co....A. L Grass....ooiuneenes Chicago, 11
Ilinois Macaroni Co.... B C. Ryden....covvveens Lockport, 111
Indiana Macaroni Co.....John Rezzolla.......... Indiana, Pa.
Kentucky Macaroni Co....Peter J. Viviano....... Louisville, Ky.

. ... Lebanon, Ta.
. .Lebanon, 'a.

Keystone Mac. Mfg. Co...G. Guerrisi, ..
Keystone Mae, Mfg. Co...Geo, IL. Johns

M. ..

Keystone Mac. Mfg. Co.,.I" R. Winehrener...o.ovee Lebanon, a
LaPremiata Mac. Corp....Joseph J. Cunco. ... Connellsville, Ia.
V. LaRosa & Sons, Inc...Joseph Giordano...... Drooklyn, N. Y.
V. LaRosa & Sons, Inc.,.Peter LaRosa........ Brooklyn, N. Y.
Megs Macaroni Co.......C. W. Wolfeioainanes Harrisburg, I'a.
Mid-South Macaroni Co,.Thos. A. Cunco...... Memphis, Tenn.
C. F. Mueller Company..Fred Mueller....... Jersey City, N. I
C. F. Mucller Company..Henry Mucller...... Jersey City, N. ).
A. Palazzolo & Company. Wm. Palazzolo....... Cincinnati, Ohio
The Pfaffman Co.vvive R, L. Silas..... ..Cleveland, Ohio

Philadelphia Mac. Co.....Louis Roncace, ..Philadelphia, P'a.
Procino-Rossi Corp. ... All. Rossioooiiiiian Auburn, N. Y.
Quality Macaroni Co.....D. Viscitello......... Rochester, N. Y.
Ravarino-&-Freschi, Inc... Al Ravarino...........5t. Louis, Mo.
Ronzoni Macaroni Co... E. Ronzoni, Jr...Ls Island City, N. Y.
Peter Rossi & Sons...... Henry Rossic.ooveeiies Braidwood, 111
Roth Noodle Company...N. J. Rothooooiaiaes Pittsburgh, Pa.
Schmidt Noodle Co.......Theo Schmidt.......... Detroit, Mich.

Tharinger Macaroni Co...J. G. Luchring........ Milwaukee, Wis.
Traficanti Drothers ...... Frank Traficanti......... Chicago, 1L

Vimco Macaroni Co...... S. T, Viviano, Jro....... Carnegie, 'a.
Weiss Nowdle Co... JAlbert S, Weiss...... Cleveland, Ohio
A. Zerega's Sons, Inc.... . E. Z Vermylen...... Brooklyn, N. Y.

Of the Macaroni-Noodle manufacturing firms repre-
sented, the Cumberland Macaroni Manufacturing Co,,
Cumberland, Maryland, and the Keystone Macaroni
Manufacturing Company, Lebanon, Pa., were tied in the
number of exceutives registered, with 3 each,

The C. I, Mueller Company, Jersey City, N. J., and
V. LaRosa & Sons, Brooklyn, N. Y., were tied for second
place with two cach. )

Of the Allieds, Washburn Crosby Company got first
honors with 10 representatives registered. )

King Midas Flour Mills and Pillsbury Flour Mills
were tied for second honors with 6 each. .

Eastern Semolina Mills, Inc., won third honors with
5 of its representatives enrolled,

Allieds
FIRM REPRESENTATIVE iy
Amber Milling Co........ I H Hoyioooorns Minneapolis, Minn,
Amber Milling Co........J. Spagnol......... Minneapolis, Mimn,
Barozzi Drying Mach, Co..G, E. Barozzi...... Jersey City, N. J.
Buhler Bros., Inco........ Pawd W, Kohler....oovntn Chicago, 1L
Huhbler Bros, Inco.oo.... F. R Kochler...... New York, NO Y.
Buller Dros, Inco..oooin 0. K. Schmalzer.... New York, No Y.
S, Campanella & Sons....John Campanella.... Jersey City, N. J.
Capital Flour Mills, Inc...Dan T, Felix,ooeinrnns Pittsburgh, 'a.

Capital Flour Mills, Ine...C. W, Kutz........ Minncapolis, Minn,
Capital Flour Mills, Ine.. 'aul M. P'etersen. . Minneapolis, Minn.
Capital Flour Mills, Tne.. . Fred T Whale [loston, Mass.
Clermont Machine Co....C. Surico Brooklyn, N. Y.
Commander-Larabee Co..la ). Boucher...... Minneapolis, Minn.
Commander-Larabee  Co..T. L. Drown...... Minneapolis, Minn.
Commander-Larabee  Co..Frank Voiello......New York, N. Y.

Consol. Mac., Mach, Co...C. Ambrette...oooeees Nrooklyn, N. Y.
Consol. Mae. Mach, Co...N. J. Cavagnaro...... Brooklyn, N. Y.
Crookston Milling Co..... U, DeSiefano. . ... New York, N. Y.
Crookston Milling Co... L Turnguist. .o Crookston, Minn,
Crookston Milling Co.....C. E. Vickery..oooonn Pittshurgh, I'a.
Dul’ont Company ....... L. I Steels.ooinaes Wilmington, Del.
Eastern Semolina Mills. Ellis W, Erikson...Churchville, N. Y.
Eastern Semolina Mills. Blair Foulds..... Baldswinville, N. Y.
‘astern Semolina Mills. C. 8. Fonlds........ New York, N. Y.
Fastern Semolina Mills. Dr. Seymour Oppenheimer
taldswinville, N. Y.
Eastern Semolina Mills.. . Arthur Simonetti. ... New York, N Y,
IBud Fox Enterprises.....\Wm. Longstalf...... New York, N. Y.
Hubert 1. Horan Co..ouss ~. G, Horan, ., eeoeses Philadelphia, 'a.
G. G. Hoskins. . covvsassvasrssssssssssresssssnasnes Chicagn, L
King Midas Flour Mills,.\W. . Dougherty. . . Minneapolis, Minn,
King Midas Flour Mills. W, 1% Eweoos Minneapolis, Minn.
King Midas Flour Mills..Geo, Lo Faberooooooin Chicago, 11,
King Midas Flour Mills,. Alex G. Gralfi. e, Minneapolis, Minn,
King Midas Flour Mills,. Wm. M. Steinke. .. Minneapolis, Minn.
King Midas Flour Mills.. Pravid Wilson....... New York, N Y.
L 1. King Flour Mills. . Arthar W. Quiggle. Minneapolis, Minn.
Frank LAZZATO o.oivinsinerniirnnssssssnnnss New York, N. Y.
1. Maldari & Bros,, Inc... Donate Maldar ..New Yark, N. Y.

Midlam! Chemical Labs... Fred Somerso..oa..... Dulque, Ta.
Milprint, Inc, oovvviienns G. Willard Meyer. ... Milwaukee, Wis.
N, D, Mill & Elev. Assnu . R Fossenoooonn .. Chicago, 1L
N. DL Mill & Elev, AssnE ). Thomas...oooooennn Chicago, 1L
Frank Patronn ..ovvveerseionireeecinniines Mi Vernon, N. Y.
Howard S, Pearlstone. oo reaiemesieniinees.. New York, NOY.
Piltshury Flour Mills. ... R, G. Henson....o. Minneapolis, Minn,
Pillsbury Flour Mills....C. I, Larson.,..... ...Chicago, 1L

Pillsbury Flour Mills....11L J. Patterson. ... Minneapolis, Minn.
Pillshury Flour Mills... wiel Regalbulio. .. Philadelphia, Pa.
Pillsbury Flour Mills.... Fred 1. Wendorf,.... Pittshurgh, 1'a.
Pillshury Flonr Mills....Dwight K. Yerxa. . Minaeapolis, Minn.
Rossotti Lith, Company. . Alfred Rossotti. ... No. Bergen, N. .
Rossotti Lith, Company. . Charles Rossotti. ... No. Bergen, N. J.

Shellmar Products Co.... ) Ho Gauss,. vveee ML Vernon, Ohio
Shellmar Products Co..olFo I Winslow.. ... Mt Vernon, Ohio
Star Mac. Dies Mfg. Coo 1L G, IMerretti. . New York, New York
Jesse C. Stewart Co.. Jusse C. Stewart...... PMintshurgh, 1"a.
Washburn Croshy Co.....Rubert A, Craig..... "hitadelphia, '
washiburn Croshy Coo. B 1 Crossa. e Chicago, 1.
Washbum Crosby Co... R T, Hambluan. ., .. Pittsburgh, Pa.
Washburn Crosty Co.....Faul E. Heerbrandt. . Cleveland, Olio
Washbum Crosby Co..... G W, Holyoke..ouvenes Detroit, Mich.
Washburn Croshy Co..... G. C. Minters.ooeeasians Chicago, 11,
Washburn Crashy Co..... C.C.Olson. ..ot BuiTalo, New York
Washburn Croshy Co.....Lonis Petta........ New York, N. Y.
Washburn Crosby Co.....H. H. Raeder.......... lffale, N. Y.
Washburn Croshy Co..... Edward F. Schulz.....Buffalo, N. Y.
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Program

Your program committee is pleased
to submit the printed program as the
official program of this convention
with the recommendation that two
changes be made thereon, as follows:

1. That in place of the Defense
Session at 4:00 p.m. on Monday af-
ternoon, the subject of the Protest
against the entry of General Mills in-
to the Noodle-Mix business be thrown
open for general discussion, and,

2. That the Vitamin Proposal by
Director B, R, Jacobs be made a spe-
cial order of business on Tues:f:fy
morning at 11:00 a.m.

Respectfully submitted,
. HArry Diamoxp
AL NEvy
N. J. Rotn
Action:—On motion by Henry Mucl-
ler, seconded by A. Irving Grass,
the Commitles report was odopted..

Credentials

Since our registration is not yet
complete, we render this preliminary
report for your consideration.

We recommend that the official rep-
resentatives of all member firms in
rood standing constitute the working
hody of this convention, with all the
rights and privileges delegated to the
convention by our Constitution and
By-Laws,

Respectfully submitted,
AL RavariNo
Puiir R. WINEBRENER
C. F. MuELLER
Action:—Chairman's recommendation
that report be adopied was unani-
mously approved.

.
Auditing
The Auditing Committee has a re-
port from Wolf & Co. for the calen-
dar year ending December 31, 1940;
also an Income and Expense state-
ment and a Dalance Sheet prepared
by Secretary-Treasurer M. J. Donna
covering the period January 1 to May
31, 1941, together with a statement
from the depository bank showing a
cash balance of $3,348.58 as of May
31, 1941,
After a careful study of these re-
vorts, the Commiltee finds everything
in good order and the funds of the
Association properly handled and safe-
guarded.
Respectfully submitted,
Aunert S, Weiss, Chairman
GEORGE JONNSON
SamueL Groia
Action:—The Committee’s Recom-
wiendation to approve its report was
unanimously adopted.
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Convention Committee Reports

Membership

Your Committee on Membership in
NMMA reports as follows:

We have carefully canvassed the
non-member firms represented at this
convention, and beg leave to report
that the following have volunteered
their membership to our Secretary,
filing the legal application form and
attaching thereto their checks for dues
in their chosen classification as Ac-
tive Members:

Constant Macaroni Products (Lu-
cien Constant), St. Boniface, Mani-
toba, Canada

Essex Macaroni Co. (Robt. T.
Sheeran), Lawrence, Mass.

Illinois Macaroni Co. (B, C. Ry-
den), Lockport, 111,

We further report that several oth-
ers are favorably considering our sug-
gestion that they join and it will be a
pleasure to report them to you when
that step is taken.

Respectfully submitted,
A. InvinGg Grass, Chairman
Wat, PaLazzoLo
E. Ronzoni, Jr
Action: —By general consent the re-
port was approved and the new
members vigorously applauded for
the fine spirit shown.

[ ]
Direct Nominations

Your Committee on Nominating
Directors for the 1941-1942 conven-
tion year, after full consideration of
the regional setup whereby eight Re-
gions are entitled to a specified num-
ber of Directors, with four At-Large,
and a study of the individuals' readi-
ness and willingness to serve, recom-

mended the nomination of the fol- .

lowing Directors for the 1941-1942
tern-:
Region

1 G. La Marca, Director, Prince
Macaroni Mfg. Co., Lowell, Mass,

2 Henry Mueller, Director, C. F.
Mueller Co., Jersey City, N. J.
Peter LaRosa, Director, V. La-
Rosa & Sons, Brooklyn, N. Y.
C. W. Wolfe, Director, Megs
Macaroni Co., Harrisburg, Pa,

3 Samuel Gioia, Director, Gioia
Macaroni Co., Rochester, N. Y.

4 A. Irving Grass, Director, I. .
Grass Noodle Co,, Chicago, IIl.
Frank Traficanti, Director, Trafi-
canti Bros., Chicago, Ill.

5 Peter J. Viviano, Director, Ken-
1gcky Macaroni Co., Louisville,

6 J."H. Diamond, Director, Gooch
Foods Products Co.,, Lincoln,
Nebr.

7 E. DeRocco, Jr., Director, San
Diego Macaroni Mfg. Co., San
Diego, Calif.
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A. F. Scarpelli, Director, Porter-
Scarpelli Mac, Co., Portland, Ore,
At Large
Thomas A. Cuneo, Director, Mid-
South Macaroni Co., Memphis, Tenn.
Albert Ravarino, Director, Mound
City Macaroni Co., St. Louis, Mo.
Albert Weiss, Director, Weiss Noo-
dle Co., Cleveland, Ohio.
Louis G. Vagnino, Director, Faust
Macaroni Co., St. Louis, Mo,
Respectfully submitted,
Louis S. VaGNino, Chairman
Tnomas A, Cuneo
C. W. WoLrE
P. J. Viviano
FrRANK TRAFICANTI
E. Z, VERMYLEN
Joun RezzoLra

Action:—On  presenting the report,
President Cunco asked for nomi-
nations from the floor. IWhen no oth-
ers were received it was moved by
Schmidt, seconded by Vermylen,
that the nominzes be elected. Car-
ricd unanimously.

Future Committees

Your Future Activities Committee
recommended that the following ac-
tivities be continued as the program
of the Association for the coming

year:

1. That the ideal goal of the In-
dustry continue to be the elimination
of the multiplicity of grades of raw
materials now used in the manufac-
ture of our products, and that the
Industry strive to confine its efforts
to merchandising macaroni and egg
noodle products made from the bet-
ter grades of raw materials,

2. That a Standard ‘Committee be
continued in office to represent the
Association at any time, before any
Federal Government regulating body
that it is necessary or desirable to
have the Association represented on
standards and quality, and that the
Association be definitely committed
to standards that will protect the in-
terests of the consumer, and further
the welfare of the Industry; but that
the Association should vigorously op-
pose any standards which are not
readily enforcible.

3. ki‘hal the Association work to-
ward more diligent enforcement of
our present Federal Trade Practice
Rules,

4, Thai the work of the Director of
Rescarch is commended, and that it be
continued on a no-less basis than at
present, and furthered as the need
arises and funds are available.

5. That the work that Secreta
M. J. Donna i~ doing under our ai-
filiate, The National Macaroni Insti-
tute, be continued and extended, with
special emphasis on the presenting to
the entire Industry the value of the
circulation of the proposed publica-
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EASTERN SEMOLINA MILLS, INC.

Millers of Durum and Semolina Flours

Mills at

Baldwinsville, New York and Churchville, New York

Executive Office: 80 Broad Street, New York, New York

tion—Foods Pictorial—by all manu-
facturers to the consuming public.
This publication has been well re-
ceived by many manufacturers and
it is thought that it should be the
leading new activity for the members
of the Association to take hold of
for the coming year.
Respectfully submitted,
C. W. Woure, Chairman
A. IrvING GRASS
Tuomas A, Cuneo
Henry MUELLER
Louis S, VAGNINO
Action:—Moved by Mueller, second-
ed by Nevy that report be adopted.
Carried.

Packaging Ideas

Milprint, Inc., of Milwaukee, I]a\'e
just issued a symposium of holiday
packaging, said to be the most com-
plete book of its kind ever assembled.

This book called “Packaging Ideas
for All America” ‘contains practical
suggestions for the stimulation of
business through the injection of the
holiday appeal in wrapping, Special
emphasis is given to such industrics
as Confectionery, Meat Packaging,
Cigar and Textile ficlds.

¢ books are available on request
from Milprint, Inc., Milwaukee, or
from branch offices in all important
cities,

Convention Resolutions

We, your Committee on Convention
Resolutions, beg leave 1o report as
follows:

We have considered all Resolutions
referred to us and wish to recom-
mend the following for your consider-
ation as expressive of the feelings of
this group and the nolicies of our

Association:
.

The President—Resolution A

WieREAs, the President of our As-
sociation has given of his valuable
time and his wide experience in con-
ducting the duties of the Chief Ex-
ccutive of our Association, and

WiEkeas, this service was rend-
ered at the expense of his firm and
for the honor and glory of the organ-
ization and of the Industry, therefore
be it

Resorven, that we tender our Pres-
ident, Joseph J. Cuneo, the sincere
thanks of 1}u: Association and the full
appreciation of this assembly for a
fine job, willingly rendered.

The Secretary-Treasurer—
Resolution B

Wiereas, for more than twenty-
two years our Secretary-Treasurer,

M. J. Donna, has served this organ-
ization honesty, efficiently and al-
ways to the best of his ability, and

Wiikkeas, he has always shown ex-
treme ability and every possible con-
sideration in planning our convention
programs and our personal comforts
and pleasures while we confer for the
Association's advancement and the In-
dustry’s welfare, therefore be it

ResoLveD, that we extend to Secre-
tary-Treasurer, M. J. Donna, our
heartfelt thanks for a fine job well
and cheerfully done.

°
Director of Research—Resolution C

Whekeas, our Director of Re-
search, Denjamin R, Jacobs, has
served the National Macaroni Manu-
facturers Association as its technical
adviser for a score of years, and

WhkRreas, he has always been most
courteous  and  considerate, though
stern in his decision, always with the
best interests of the fair-minded man-
ufacturers at heart, therefore be it

Resowven, that to Director Jacobs
the assembly extend its appreciation
of faithful service, cheerfully rend-
ered, without prejudice.

]
|
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National Macaroni Instituto—
Resolution D

Wnereas, The National Macaroni
Institute during the few years of its
helpful existence as an affiliate of Na-
tional Macaroni Manufacturers As-
sociation, has fulfilled a needed serv-
ice in the form of Consumer Educa-
tion, Products Promotion and Re-
tailer good will, and

WIHEREAS, it is a necessary promo-
tion that we are morally compelled to
support through voluntary contribu-
tions, the sums requested being very
reasonable and within the easy reac
of all manufacturers and interested
allieds, and

WnEeRreas, Managing Director M.
J. Donna has made almost phenome-
nal u.e of very limited funds in pro-
motional and educational publicity that
is of immeasurable value to our In-
dustry, therefore be it

Resorven, That this assembly reit-
erate its faith in the work being done;
its confidence in the policy of the In-
stitute and its appreciation of the
earnestness of its Director, and be it
further

ResoLvep, That the work of the In-
stitute be continually and enthusiast-
ically cncournf,-cd and liberally sup-
ported through more generous :on-
tribution and wider use of its serv-
ices, particularly the proposed Food
Pictorial, which offers an almost un-
believable opportunity for Consumer
Education, Products Promotion, Re-
tailer Good Will, Industry Aggran-
dizement and the individual firm and
brand recognition.

L ]

Ladies' Entertainment—Resolution E

Whuekeas, the Ladies’ Entertain-
ment Committee of Pittsburgh, Pa.,
under the leadership of Mr, ‘Icssc 54
Stewart and the four genial ladies,
Mrs. Jesse C. Stewart, Hostess, Mrs,
R. T. Hambleton, Mrs, Charles C.
Rossotti and Mrs, F. H. Wendorf,
co-hostesses, so royally entertained
the ladies of our convention, leaving
the men free to attend all sessions,
therefore be it

Resorvep, that to the Committee
and to the Hostesses go the thanks
and sincere appreciation of this con-
vention and Association,

®

Speakers—Resclution F

Wiekeas, three renowned speak-
ers not directly counected with our In-
dustry contributed immensely to the
convention discussions of problems
of wide interest to Association mem-
bers and all manufacturers, and

WEREAS, these speakers volun-
teered their services and appeared be-
fore the convention at their own ex-
pense, therefore be it

Resouvep, that to Miss Helen B.
Wigman of the Research Staff of the
. Mellon Institute of Industrial Re-
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search, Pittsburgh, to Mr, Fred B.
Somers, sales executive of the Mid-
land Chemical Company, Dubuque,
and to Mr, Clyde H. E‘amphell. Chem-
ist of the Pennsylvania Department
of Agriculture, go the united thanks
and expressed appreciation of those
who compose this convention and who
profited by their timely advice and
frank discussions,

.
Allied Reception and Cocktail
Party—Resolution G

Whuereas, a group of firms that
supply our processing needs have
voluntarily and so generously contrib-
uted the sum of $225.00 towards the
expense of the reception and cocktail
party held immediately preceding our
Annual Dinner-Darce and Entertain-
ment, and

Wnereas, Charles C. Rossotti of
Rossotti  Lithographing Company,
North Bergen, N, J., voluntarily as-
sumed the leadership of the move-
ment to obtain sponsors for this love-
ly party, and

WiEREAs, the Reception and Cock-
tail Party was one of the outstanding
social affairs enjoyed by the conven-
;)i:mcrs and their ladies, therefore

e it

ResoLvep, that the thanks of this*

convention be herewith conveyed, first
to Charles Rossotti for pionecring the
affair and to the following firms for
their hospitality :

Armour & Co., Chicago

Barozzi Drying Machine Co., Jersey City

Buller Brothers, Inc, New York

Champion Machinery Co,, Joliet

Clermont Machine Co, Brooklyn

Consolidated Macaroni Machinery Corp.,
Brooklyn

E. I. DuPont de Nemours & Co., Wil-
mington

Eastern Semolina Mills, Inc, New York

F. Maldari & Bros, New Yor

Rossotti Lithographing Co,, Nerth Ber-

en
. The Star Macaroni Dies Mfg. Co., New

ork.
An Unnamed Friend—US.A.
.

Honorary Membership—
Resolution H

Wiereas, our By-Laws provide
that an Honorary Membership in Na-
tional Macaroni Manufacturers As-
sociation may be conferred “on those
who have rendered special service to
the trade or to the Association,” and

Wuereas, Mr. Robert B. Brown,
formerly associated with the Macaroni
Industry in various capacities with
several firms for more than fwenly
years, and

WiieReas, during  practically all
these years he has taken a definite in-
terest in the National Macaroni Man-
ufacturers Association, both as an
officer and as a lay member, especially
during his service given the Associa-
tion and Industry as Chairman of the
Board of Advertising Trustees during
the big Advertising Campaign in 1929
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and 1930, and his Chairmanship of the
Association's Future Activities Com-
I|'nil!(:¢.' for several years, therefore
it

Resorven, that this Association con-
fer upon Robert B. Brown, who has
left the macaroni Industry to enter
the educational field, an Honorary
Membership in the National Macaroni
Manufacturers Association, for faith-
ful service, willingly rendered to the
Association and iﬁc Industry and be
it further

Resouvep, that the Secretary pre-
pare an appropriate scroll containing
these resolutions signed by the Pres-
ident and Secretary of the Associa-
tion for presentation to Mr, R, B,
Brown,

.
Macaroni for Defense—Resolution |

WiERreas, a national emergency
has arisen that seriously concerns our
Industry, and

Whereas, the Macaroni-Nooadle
Industry of America consists of more
than 300 food processing plants that
convert millions of bushels of durum
and other spring wheats into edible
macaroni, spaghetti, egg noodles, etc.,
with a total value considerably in ex-
cess of $50,000,000, and

WiEeRreas, this Industry is an un-
failing source of supply for one of
the most economical, highly nutri-
tious wheat foods within the casy
reach of all income groups, and

WHEREAS, it has adequate facilities
for production considerably in excess
of current needs and an clastic sys-
tem of distribution that will enable it
to assume an cven greater part in the
gigantic task of feeding Americans
in or out of the nation's service, there-
fore be it

Resouven, that the Macaroni-Noo-
dle Industry of America acknowledges
its responsibilitics to the nation in this
emergency and that the members of
the National Macaroni Manufactur-
ers Association pledge their fullest co-
operation with all Government agen-
cies concerned in the promotion of the
National Defense Program by main-
taining sufficient supplies to fill all
needed macaroni products orders to
meet both the Government and public
demands; to fight unnecessary hoard-
ing of food; to keep prices of our
products within reason by practicing
efficiency and by discouraging unwar-
ranted advances in prices of our pro-
ducts, and be it further

Resorvep, that the National Maca-
roni Manufacturers, Officers and
Members do everything within rea-
son to maintain the freedom which
Americans have long enjoyed, to con-
tinue the American way of life—by
continually serving the best interests
of the nation, by volunteering its full-
est codperation in all reasonable ac-
tivities so as to delay and possibly en-
tirely avoid the necessity of forcible

o T
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government regulation or control that
may be necessary in trades that are
reluctant to go along with the Gov-
ernment in this emergency,

Several other Resolutions were giv-
en our consideration, the gist of which
is contained in this group seriously
recommended for your consideration
and final action,

Respectfully submited,
AL Ravarixo, Chairman
C. I'. MUELLER
Ravrit Nevy

dAetion:—Moved by Thomas A. Cu-
neo, seconded by Al Weiss that the
group of resolutions presented by
the Resolutions Commiltee be adopt-
ed as expressive of the spirit of
this convention. Unanimously car-
ried.

Small Fire at
Western

A fire that originated in the electric
motor of an elevator in the plant of
the Western Macaroni Manufacturing
Company's plant at 244 South Fourth
St. West, Salt Lake City, caused dam-
ages amounting to several hundred dol-
lars on May 15, 1941, Production
proceeded without interruption while
repairs were made, according to Mr,
A. M. Ferro, proprictor,

THE MACARONI

JOURNAL 3

Ladies Enjoy Entertainment

The ladies who accompanied the
manufacturers and allieds to the con-
vention were well pleased with the
entertainment provided by the Pitts-
burgh Convention Entertainment Com-
mittee of which Mr, Jesse C, Stewart
was Chairman and  Mrs, Jesse C.
Stewart, hostess. Assisting the latter
as co-hostesses were—Mrs, R, T.
Hambleton, Mrs, IF. 1. Wendorf and
Mrs, C. C. Rossotti.

The ladies took part in the opening
ceremonies of the convention on Mon-
day morning, June 23, which had the
timely and appropriate patriotic fla-
vor. President Joseph J. Cunco acted
as master of ceremonivs; Miss Made-
line Cuneo was the musical director
in charge of the singing, solos and
group chorus and a troop of Boy
Scouts had charge of the patriotic ex-
ercises,

After a welcome by President Cu-
neo, the delegates and their ladies
joined in singing “America,” led by
Miss Cunco. Tour Pittsburgh Boy
Scouts—Robert H. Smith, Bugler, and
Verner Sundel, Bill Everson and Ken-
neth Beyers as flag-bearers attended
to the Mag-raising during which Miss
Cuneo sang “The Star Spangled Ban-
ner.” This was fullm\'c(! by a salute

Babbin 1Tand Operated Thermostatic Temper-
ing Valve Is tdlﬂud for Commercial, Bakers'
and Macaroni Manufacturers’ use, where a
constant temperature is 1o be maintalned for
long periods.

With The Babbin Valve you get any
temperature you desire.

Temperature remaine constant, Hy a
simple turn of the handle on the
valve you can set the temperature st
any point between cold and 150° ¥,

THE STRAINERS
The mixer has built-in stralners on the cold
and hot |aur1;| made of fine mesh, and can be
cleaned without taking the mixer apart.

1. One hand control. One shut-
off.

2. The Commercial Mixer oper-
ntes on temperature only, there-
fore pressure changes do not In-
teriere with the =~oerating of
mixer,

3. Tempered waler remalns con-
stant  regardless ol pressure
changes or temperature.,

promptly.

Babbin. Inc.

Babbin Thermostatic Commercial
Tempering Valve

SINGLE HANDLE CONTROL—WITH SHUT-OFF

OPERATING FEATURES

fall for some reason, the mixer
will shut off automatic

ply Is returned, the mixer im-
medirtely functions,
Set your control and observe
temperature on mixing chamber
thermometer,
6. Sturdy Bronze Construction.
Can be wused uith_any dype of waler meter.

Send for Circular {vifi prices,

258-260 CANAL ST.
NEW YORK, N. Y.
Phones: CAmal 6-1888, 1889

to the flag, in unison, the audience be-
ing led therein by the Doy Scouts.
The ceremony closed with the group
singing of “God Bless America.”

Luncheon at Heinz

Directed by the hostess and her as-
sistants, the ladies were taken to the
famous plant of The Heinz Company
where the officials of the firm gave the
guests a complimentary luncheon. This
was followed by an interesting talk-
ing picture depicting the development
of the firm and the processing of its
“57" varieties of famous foods, after
which the ladies were shown through
the plant to get a first-hand view of
processing of the seasonal foods then
being packed. The luncheon was de-
licious and the ladies through their
hostess, Mrs. Jesse C. Stewart, ex-
pressed their thanks to the exeeutives
of The Heinz Co. for it and for their
many other courtesics.

From the Heinz plant, the ladies
were taken at 3:00 p.m., Monday, for
a special showing at the Buhl Plane-
tarium which all enjoyed.

Iecause of the heat, only a small
hand of ladics ventured on the shop-
ping tour of the Joseph Horne Com-
pany’s Store on Tuesday morning,

For ECONOMICALLY Packaging

Macaroni & Spaghetti
in Cartons

Il your packaging cost Is too high
and you are Interested In reducin
this unnecessary expense, rnu wi
find these two machines will answer
your problem.

For years, & large number of progres-
sive plants have been using these two
machines 1o mechanize their maca-
roni and spaghetti packaging and
for a similar number of years their
cost has been lower than could
otherwise have been realized.

Advise the slse cartons you are
interested In setting up and clos-
Ing with equipment or send us a

made adjustable.
[ ] [ ]
aupply Rightt  The

L
hen the water sup-
35-40 cartons per

Above: The FETERS
UNIOR CARTON FORM-
NO AND LINING MA-
CHINE which sets up 3540
cartons per minute, requir.
ing one operator. Can be

PETERS
JUNIOR CARTON FOLD-
ING AND CLOSING MA-
CHINE which closes up to
nute,
requiring no operator, Can
also be made ndjustable.

PETERS MACHINERY:CO.

4100 Ravenswood Ave. ' -

nrn‘,h of each slre. We will
gladly recommend machines to
meet your specific requirements.

|

. Chicago, LI,
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lady present enjoyed the afternoon Hambleton). ::::' P-‘c “.'I‘.m&'ohrl{e'r AN ]. F. DIEFENBACH P. H. HOY A.RE YOU SA [ ” JG---
trip to the Cathedral of Learning, Those Who Participated Mrs, Lucille Donna Krahulec PRESIDENT VICE PRESIDENT
Heinz Chapel, Phipps Conscrvatory : ; Mrs, Ralph Nevy
and Carnegie Institute, returning late Among the ladies who enjoyed all Mrs, Anthony Palazzolo ON YOUR CELLOPHANE COST?
that afternoon (o take . or part of the trips provided for their Mrs. William Dalazzolo o ’
at 3 ake part in the 1 d Y w0 Mrs. Anthony Pensone

Reception and Cocktail Party spon- pleasure and entertainment were: Mrs, Paul M. Peterson WL J
sored by the Allied Tradesmen and Miss Edith Bochm k}:: é]]‘?,'i'cl’ I(tf"ﬂu“um
the Association’s annual dinner-dance i}"v E- Il;; I:“"“" Mrs. N. J. Roth
a 3 nine, rs, oucher Miss Rose Sarli
and entertainment that evening i{{u Mml‘elitg Constant “\‘E::: ;Lf:l:sy ér !l:'ohcridan The macaroni manufacturer is our

H H 41188 jennie Cunco ALISS omers o
io l;:?‘}iﬂ&:rﬂ::a::mﬁ;ng l‘nhli ::;d::? Mrs, Lawrence E. Cunco Mrs. Fred B, Somers, only interest. We are exclusive

# Miee Mariba Cuneo” Tl el T ten SHEETING  AND. STACKING

mills produce 2,000 barrels of high-
est quality durum products daily for
service to the macaroni industry.

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

Miss Maxie Cuneo
Mrs. Thomas A, Cunco
Mrs. J. H. Diamond
Mrs. A. Trving Grass

Mrs. Louis S, Vagnino
Mrs. Samuel Viviano
Mrs. F, H. Wendor{
Mrs. David Wilson

(Jesse C. Stewart), the Pillsbury
Flour Mills Co. (T, G. Wendorf) and

"

g terest were provided through the cour-
: tesy of the Jesse C, Stewart Company,

Final Flour Standards Announced

After months of deliberation and
numerous consultations with the many
agencies effected, the government has
finally announced the new standards
of identity and definitions for flour
and other wheat products, They were
Rublishud in The Federal Register of

fay 27. Provisions are also made
for enriching flours and the probable
review of the definitions before their
effective date, January 1, 1942,

The standards ami defimtions, in
their final order, are referred to by
paragraph number and title only, ex-
cept for those of Farina and Semolina,
of direct interest to macaroni-noodle
manufacturers, which are given in full.

§ 15.000 Flour, White Flour, Wheat
Flour, Plain Flour—Identity; Label
Sl.llcnlent of Optional Ingredients,

L]

§ 15010 Enriched Flour—Identity;
Ll.bgl §lllemem of Optional Ingredients.

§ 15020 Bromated Flour—Identity;
Ln.be.l .Slalcmenl of Optional Ingredients,

§ 15.030 Enriched Bromated Flour—

L

§ 15.060 Enriched Seli-Rising Flour—

ldenﬂtr; Label Statement of Optional
ln!r.ed- ents,
15.070 Phosphated Flour, Pho;phnted
White Flour, Phosphated Wheat Flour—
Identity; Label Statement of Optional
lngr‘e ents,

L] L

§ 15.080 Whole Wheat Flour, Graham
Flour, Entire Wheat Flour—Identity;
Ln‘be.l .Btllemcm of Optional Ingredients.

l 15.090 Bromated Whole Wheat Flour
—Identity; Label Statement of Optional
ln}r‘ed.leml.

§ 15,100 Whole Durum Wheat Flour—
Identity; Label Statement of Optional
Ingredients. Whole durum wheat flour
conforms to the definition and standard
of identity, and is subject to the require-
ments for label statement of optional in-

redients, prescribed for whole wheat

our by section 15080, except that
cleaned durum wheat, instead of cleaned
wheat other than durum wheat and red
durum wheat, is used in its preparation.

§ 15 Crushed Wheat, Coarse
Gr.m:n.d Wheat—Identity.

! ES..IZO Cracked Wheat—Identity.

§ 15130 Farina—Identity, (a) Farina

Attach bottom pan to the No. 100 sieve.
Pour 100 grams of the sample into the
No. 20 sieve. Attach cover and hold the
assembly in a slightly inclined position
with one hand. Shake the sieves by
striking the sides against the other hand
with an upward stroke, at the rate of
about 150 times per minute. Turn the
sieves about one-sixth of a revolution,
each time in the same direction, after
cach 25 strokes. Continue shaking for two
minutes. Weigh the material which fails
to pass through the No. 20 sieve and
the material which passes through the
No. 100 sieve.

§ 15140 Enriched Farina—Identity;
Label Statement of Optional Ingredients,
ﬁal Enriched farina conforms to the
definition and standard of identity pre-
scribed for farina by section 15.130, ex-
cept that—

(1) it contains in each pound not
less than 1.66 nlill[hran:s of vitamin B,
not less than 1.2 milligrams of riboflayin,
not less than 6 milligrams of nicotinic
acid or nicotinic acid amide, and not less
than 6 milligrams of iron (Fe);

(2) vitamin D may be added in such
quantity *that each pound of the finished
enriched farina contains not less than
250 U.S.P. units of the optional ingre-
dient vitamin D; »

(3) calcium may be added in such
qui atity that each pound of the finished

3

Durum Fancy Patent
Abo Special Durum Patent

CHAMBER OF COMMERCE

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

AMBER MILLING CO.

MINNEAPOLIS, MINN,
MILLS AT RUSH CITY. MINNESOTA

For printed celloph

It handles two rolls at the same
time and culs any size sheets from
2 10 24" wide x 3" to 28" long.
Machine {s mounted on casters and
can be caslly rolled to de
locations, No operator is req
since the stacker table automatically
stops the machine when it is flled
with cut-to-size sheets.

It will pay you to

in the quantity necessary to cffect an in-
timate and uniform admixture of such
substances with the farina,

(b) When the optional ingredient di-
sodium phosphate is used, the lahel shall
bear the statement "Disodium Phosphate
Added for Quick-cooking.” Wherever
the name of the food appears on the
label so conspicuously as to be easily
seen under customary conditions of pur-
chase, such statement shall immediately
and conspicuously precede or follow
such name, without intervening written,
printed, or graphic matter; except that
where such name is a part of a trade-
mark or hrand, other written, printed, or
gﬂ{ﬂlic nmncrl‘“hich is also a part of

h

Egg Yolk
Corner (?)

Is there an egg shortage?  Com-
plaints were heard from many quar-
ters at the 1941 convention of the In-
dustry last month that apparently the
supply of fresh and frozen egg yolks
is considerably belaw normal,

Have the heavy government pur-
chases really created an emergency in-
sofar as the availability of egg yolks
by the noodle makers is concerned, or
just what is the cause of the condi-

for spot registration,

this hine Is equipped with an Electric Eye

igate this ¢ ical machi

Complete in.

formation will be prompily sent to you,

PETERS MACHINERY CO.

4700 -Ravenswogd Ave.

.Chicago, "Il

Made Assistant
Manager

Colburn S, Foulds, President of
Eastern Semolina Mills, Tnc., has just
made the announcement that his son,
Blair Foulds, has been appointed #s-
sistant Manager of the Company and
will make his headquarters at the Bald-
winsville Mill.

Blair Foulds sraduated from the
electrical engineering college of Yale
University in 1928,  Since that time

Identity; Label Statement of Optional {a), d : ' ] ¥ : o he has followed his profession with
is the food prepared by grinding and enriched farina contains not less thar . such trade-mark or brand, may so inter-  tions about which the complaint is 4 i g
In.gr.ed'r:nu. ;:nllilm; ;'{.;‘mel:[ \11.::(1, m’l.;f:l.;u rlzumm 500 milligrams of the optional ingre i vene, if such statement is in such juxta- ma:lc?' Pl the Electrical Research Products Com-

§ 15040 Durum Flour—Identity, (a)
Durum flour is the food prepared by

wheat and red durum wheat, to such
fineness that, when tested by the method

dient calcium (Ca);
(4) it may contain not more than 8%

position with such trade-mark or hrand
as to be conspicuously related to such

To ascertain information cn which

pany, a subsidiary of the American
Telephone and Telegraph Company.

I Al
Hrum ¢ f i 4 cei al i i iture action is to be based, the manu- h
i M grinding_ and_ bolting  cleaned  durum prescnl‘ml ||hsubszc0ctm_n '(h)l (2), it passes k_);u:lenglen:mafmlh;“t:‘:;'lh:mlmlcll r::l]:::: name. E;élk?r.c?'sl'u"!’ilh'hur’::.lc:t:::\':'t]t:i:)lll.'l;'u:l Rlsjir Tas: htel coniderabile. experi-
i \\-Iu:al.ﬂ One n‘l'hle c}n;hs through which :1";‘;“ 43 :'a“:'; “":l‘l';‘l:-'-a .:I'.') et sleve  germ; § 15.150 Semolina—Identity. (a} Semo. 100"l 5 lopted 1l .-'Li ence in the Macaroni and Semolina
3 such flour is bolted has openings not | pas ] . ¥y . TRl s 1 0| nanimously adopted the fol- v Lidblach ng < AL
v Ian:'ler than those of woven wire cloth 1t is freed from bran coat, or bran coat (15} it may “}““";,;E'T .lu.’i‘:":"o?'?;ﬁ =;g;‘li‘,‘,’;"&::g&'"ﬁﬂx:;‘ l:\"h:;'lm!';ms::ﬂ lowing resolution hy J. I“_ Diamond  business by working during vacations
) ‘Icl";““?'"'} ::‘1;19 '!“icfog ml'n' 1.00)"‘in ?::.-1:1‘| “(c:;m':‘tlf :::rtirc\nccnatlc:llllrllcc;hﬁopc; :?l‘li:noall 'i':::('reuti::anl: di:m.lzu::lep rosphate; A fineness that, when tested by the method  of Lincoln, Neb., seconded by P, ] “'hlh the Foulds Macaroni Company
1 table 1 of “Standard Specifications lor : > : 1 rescri i tion 15.130 (b) (2), i Fius ieville. Ky T and is very fam with the use of
$ Sieves,” published March 1, 1940, in L. C.  moisture-free _basis, is not tiore than and i St Y i :’;“s::ﬂ:fi'ﬂntl" Jucticn BX ﬁi“(e')m(“’-“;: Viviano of Louisville, Ky.: . i‘ £ -l T el
i 584 of the U Department_of Com- 0.6%. Its moisture content is »ot more (6) in determ nmﬁ whether the ash oy 7 e; 20t ot “That a questionnaire be sent Semolina in producing the best grades
i1 National 1 { Standard than 15%. content complics with the requirements more than passes through a No, imibireh tia National of Macaroni and Spaghetti.
{3 merce, National Dureau of Standards, ) f thi i f this regulation allowance is made for sieve, It is freed from hran coat, or bran to the membership of the Nationa
! -Intmllr' T;ﬁ:l !t::m;uhlr g xcl::tl :;I:-n:.rﬁ?eu::: II]J) }\?lrn l:'u‘.ﬁli‘::rgi.:i::cunr‘c' .‘se‘tii'm‘iﬂa ash reslt ng from any added iron or coat and germ, to such an extent that Macaroni Manufacturers Associa- The firm will be well represented at
! A B T et L cutated s by the methods therefor referred to in  salts of iron or calcium, or from any :*"‘ per, cent ?' Mth 'i'l“.d" ‘ﬂ""'ﬂ'tﬂ to tion to ascertain, in strict confi- the 1941 convention of the National
i’ moisture-free_basis, {s not more than section 15 c). “i‘!e‘i ""I"'l'“'“ T’h""l‘h“‘; o f’j’e“r‘nﬂ’t’-‘l' b%.;}_‘“'f:;"tf;u{:ﬁlr’:":;'"'l‘e,“‘l"is":"}'f"u‘:‘é dence, the true status of the ke Macaroni Manufacturers Association
' 1ll-S'Yr.lslts moisture conlent is not more (‘2‘) I'(hr.) i';‘:lsh?t;lllor:vf:rﬁ:lc l],?ni%o::rm ::I:‘ce:ll g\::r.:n“ germ or partly ( thaer TS5 vyoLK market and its effect on our at Pittsburgh, Pa.. June 23-24, send-
*in han 15%¢. section (a) kG, : i : : 2 . industry.” ing therel : ving officers and
-+ () For the purposes of this section, No. 100 sieves, having standard 8-inch  Tron and calcium m'ay hi added louly (b) For the purposcs of this section— !lr.l]d\.mr}‘.. B i ing t‘IEL‘rL‘!n_ Elllf. I'uﬂ_ml\'uu, ugu:o.l;s by
i ash and moisture are determined by the full height frames, complying with the in forms which are harmless and as- Ak i : A P he questionnaire was sent early in - representatives:  Colburn 5. Foulds,
3 methods therefor referred to in section  specifications_ for wire cloth and sieve  similable, Dried irradiated yeast may he sh and moisture are determined by Jyly and from the resultant replies, president; Dr, Seymour Oppenheimer,

15.000 (c). :
15.050 Self-Rising Flour, Self-Rising
White Flour, Sell-Rising Wheat Flour—
Identity; Label Statement of Optional
Ingredients.

frames in “Standard Specifications for
sieves,” published March 1, 1940, in L. C.
584 of the U. S. Department_of Com-
meree, National Bureau of Standards,

Fit a No. 20 sieve into a No. 100 sieve.

used as a source of vitamin D. The
substances referred to in subparagraphs
(1) and (2) may be added in a harmless
carrier which does not impair the en-
riched farina; such carrier is used only

T -

the methods therefor referred to in
section 15.000 (c).

This order shall hecome effective on
anuar:

fay 26, 1941,

Washington, D, C,

the plans for organized action to pro-
tect the members of the Industry will
be decided upon by the Exccutive
Committee of the Associ, tion,

treasurer ; Blair Foulds, assistant man-
ager, Arthur Simonetti, New York
renresentative and Mr. G, Erickson of
the Churchville mill of the firm.
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Stand Up in Your Seat!

How long since you have taken a
real look about you?

Somewhere you acquired the idea,
and a very good idea it is, that the
way to succeed is to cling to business
like a snapping turtle to a stick, let-
ting go only when the sun goes down.

It is all right to stick to business
through business hours, It is even
a good plan to give a thought to busi-
ness after business hours, at least to
the extent of considering what bear-
ing incidents that you observe outside
may have on your business.

But it is well habitually to get your
mind off from business when away
from business, It is well even to take
it off from business momentarily at
intervals during business hours, in or-
der to give your mental vision a
chance to stretch itself,

So get up and look about once in
a while. Stand up in your seat and
see what is going on around you.

Take your eye from the business
oceasionally and inspect the crowd and
see how they are viewing the situa-
tion. Perhaps you can get an idea
of what they think about your busi-
ness and the way you conduct it.

1f you look at nothing but the task
¥ right under your nose you get pigmy-
minded, near-sighted and narrow-
chested,  The man who never takes a

Pe———ry

look around the far horizon, who al-
lows his mental vision to be bounded
by his own nearby interests, never
i gets to be a broadminded man.
¥ If you never take the broader vision

with vour eyes, you get so you cannol
see beyond the end of your nose, and
sa with your mind.

THE MACARONI JOURNAL

Look up from your work and look
out from f\'m.sr position, TFew new
ideas worth while are picked up by
the man with his nose on the grind-
stonc.

Stand up in your seat and look over
the ficld that f‘ics beyond the narrow
range of vision included in the imme-
diate interests of your labors,

Macaroni in
World Trade

While the importation of for-
eign-made macaroni, spaghetti and egg
noodles has fallen considerably below
one million pounds in 1940, and to but
a small fraction of the pre-war im-
ports, the exportation of domestic
macaroni products has risen sharply.

The total imports for the year end-
ing December 31, 1940, were only
874,813 pounds with a combined value
of $76,320,

The exports for the same year,
1940, lula}ed 5,589,978 pounds with
a value of $255,649, for shipments to
foreign countries. To this should be
added the quantity and value of ship-
ments to the Insular possessions of the
United States, totaling 3,221,033
pounds with a declared value of $242,-
4

This figures 8,811,011 pounds ex-
ported from the continental U. S. in
1940, bringing to manufacturers and
exporters a total of $498,082.00.

Exports by Countries

Shipments 1o Foreign Countrics:

Belgium oovviveiiiiins veninssaress 4000
Denmark .oovvervavinsinnninnnns e
Teeland. vavoiniasinsssniasnasasnens 2,164
Br. India ..ovvnines o 574

Br. Malaya ...... . L190
Ceylon .ovvvanes 1,022
China .. e 11,866
Burma_ ... 6
Neth. Indies 3813
Hong Kon, 10,510
Iraq 148
{ﬂ[!a“ 491
‘alestine 240
Iran (Per B

July, 1941

Philippine Ts. .v.vvvvnnnas .. 279,060
Thailand (Siam) . &
Other Asia ..... 814
Australia ........ . 649
Br. Oceania 910
Fr. Oceaniu 10,867
l'\":'w_ Zc:l'lé:d ................ . M
clgium D, iewossniasnes . 1,733
Br s TAINOR i s ansacnne f 5
Un, of S. Africa....covunnne, . 2404
vold Coasl voveecrerneennsans . 2,581
Slh. Br. W, Affitaie e vonnsnovncaios 360
WP o aaiins o pnoymeinin s mits e 72
Lrlu'rin .....
Mozambique
Canary I8, sooreonerssnne S 104
Total Quantity .....vvuen.. 5,589,978
Total Vale Lovess:consinnons $£255,049
Shipments ia 1. S Possessions:
Alaska oiivaeanns A veees 300207
Hawall iiiivenvernannnnes 1,489,510
Puerto Rico 1,322,407
Yirgin I coosaesonsaneensvnanna 48,819
Towal Quantity «.ovvvvinnnss 3,221,033
Total Value .ovvvivanevinnsns $242433

Grand Total
Pounds  Value
To Foreign Countries, 5,580,978  $255,649
To U. S. P'ossessions, 3,221,033 242433

8811011 $98082

ENRICHMENT OF WHEAT
PRODUCTS

(Continued from Page 23)

cooking a more nutritious dish is
placed on the table.

A Utopian condition would still be
for the public to get its well balanced
diet from natural food substances and
certainly any educational nrogram to-
warl this goal should be continued.
Te carry us through this critical nu-
tvitional period, however, with the
continued codiperation between  the
manufacturer, the research worker in
nutrition and careful control by the
government a great advance is to be
made in the general health of people
in all income groups.

1. Proceedings of the First Food Con-
ference of the Institute of Food Tech-
nologists, p. 109, 1940,

your sales,

e i
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F. MALDARI

Makers of

178-180 Grand Sircet

HOLDING FIRST PLACE

MALDARI Macaroni Dies have held first place in the fisld lor over 38 yec's. The leading macar:al plants of the
world today are using Maldarl Insuperable Dies.
It will pay you lo use Maldari Dies In your business. A beller, smoother, linished product will help lo increase

& BROS.. INC.

Macaroni Dies

“America's Largest Macaroni Die Makers Since 1903—IV"ith Management Continuously Retained in Same Family"”

New York City

g e i e e e e e
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PRESS No. 922 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaromi Machinery
Since 1881

Presses
Kneunders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

. 255-57 Center St.
N. Y. Office and Shop "~ New Y::keém

How Many Bugs

Cleveland Manufacturer Is Winner in Weevil Guessing
Contest at Convention

A very interesting contest was staged by Fred *Bugs”
Somers, his penial wife and beautiful daughter, in con-
nection with the millocide exhibit of the Midland Chemi-
cal Company of Dubuque, Towa.

Though the material for the booth was tivd up at the
freight depot by a truckmen’s strike, exhibitor Somers
was undismayed and with a make-shift exhibit, concen-
trated his attention on a guessing contest that proved
most interesting and educational. A quart jar was filled
with macaroni and a previously determined number of
lively voracious WEEVILS, and the game was to guess
the number of live weevils contained in the jar. Guesses
ranged from a low of 240 to a high of 3,000. The exact
number, by count, as filed with the Secretary of the con-
vention was 892. They were counted on June 21

It is quite unlikely that there was any increase in the
weevil family up to the time of choosing the winner on
June 24, as it takes fve davs for eggs to hateh and then
19 more days for the "arvie 10 become grown weevils,

The closest guess was submitted by Leo C. Oppolito
of the Ideal Macaroni Company, Cleveland,  He guessed
863 bugs. His prize was a ten-gallon tank of millocide
to be shipped to his plant,

“There are many bugs in the macaroni business—
‘price bugs,’ ‘quality bugs,’ ‘substitute bugs,' ‘sclfish bugs,'
and altogether too many ‘Let-George-Do-It Dugs'," says
“Bugs" Somers, “but the bugs that should really worry
the macaroni people are the WegviLs that develop even
in the most carefully manufactured goods, if the proper
care is not taken in storing them in stockrooms, in whole-
salers’ and retailers' storage rooms—even store shelves,
Make 'em clean and keep ‘em clean by constant vigilance.”

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

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

§
i
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The publishers of THE MACARONI JOUR-
PAL srye |b, right 1o reject any matter
m‘i::" either for the advertising or reading

REMITTANCES—Make all checks or dralts
ﬂ" e to the order of the National Macaroni

anulacturers Association.

ADVERTISING RATES
lay Advertisin +ssRates on Application
:pu!,.h l..'.g.r,.'..'.'.u- 50 Cenllvul.lnl
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Executive Committee
Named

In accordance with the provisions
of the by-laws of the National Maca-
roni Manufacturers Association, Pres-
ident C. W. Wolfe has appointed the
following members of the 1941-1942
Board of Direclors to serve with him
on the Executive Committee of the
Association in handling the affairs of
the organization between conventions
and meetings of the Board of Direc-
tors:

A. Irving Grass, 1. J. Grass Noodle
Co., Chicago, Il

Henry Mueller, C. . Mueller Co.,
Jersey |z'ily. N. L.

Peter J. Viviano, Kentucky Maca-
roni Co., Louisville, Ky.

J. H. Diamond, Gooch Food Prod-
ucts Co., Lincoln, Neb.

Welcome New
Members

With seven proposals for member-
ship in the National Macaroni Manu-
facturers Association taken into con-
sideration by the Membership Com-
mittee, Chairman A. Irving Grass rec-
ommended the acceptance of three ap-
plications, and took under advisement
the remainder, awaiting additional in-
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formation thereon and the completion
of several small details that are neces-
sary to make the applications official.
The three new member-firms that were
warmly welcomed when their accept-
ance was reported are:

Constant Macaroni Products (Lu- .

cien Constant), St. Boniface, Can-

ada.
Essex Macaroni Co. (Robt. F,

Sheeran), Lawrence, Mass.
linois - Macaroni Co. (B. C. Ry-
den), Lockport, III.

Declared Valuation
Adjustment

Wolf & Cnmp:m)'. former account-
ant for the National Macaroni Manu-
I'act_urcr:i Association, and financial
adviser to many individual manufac-
turing firms in this industry, has is-
sued this warning on the new re-
quirements in connection with recent
Iegslatinn: :

uring the month of July, 1M1, a'l cor.
porations will be required to file Fideral
Capital Stock Tax Retumns for the capital
stock tax year ended June 30, 1941, and 2
new declaration of capital stock value is to
be made, irrespective of the values reflected
on_returns for previous years.

The new declared value as made on the
1941 return will be the basis for the ad-
justed declared values that will result for
the years 1M2 and 1943, as privilege is not
available to declare a value {or those two
years in excess of the adjusted declared
value as was permitted for 1939 and 1940,
Consequently, if the value declared is in-
adequate a declared value excess profits tax
will result at the next closing of the in-
come tax year and p«mi!}lrv the two ycars
thereafter. In order to afford a protection
against resulting excess profits taxes the
declaration on the 1941 capital stock tax
return should be at least ten times the
anticipated highest yearly earnings for 1941,
1942 and 1943, The capital stock tax rate
under the Sresenl law is $1.10 per $1,000.00
of declared value.

The img?rlantg of the new declared value
on the 1941 capital stock tax return may
be seen from the fact that such value
forms the basis of the computation of
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| BUSINESS CARDS

GIVE US ATRIAL

NATIONAL E&RTON CO.

JOLIET. ILLINOIS

National Cereal
Products Laboratories

Benjamin B. Jacoba. Directer
Consulting and analytical
chemist, specializing in all
matters involving the exam-
ination, production and la-
beling of Macaroni and
Noodle Products.

Laboratory—156 Chambers 8t., New York N.Y,
Oﬁu—No.DIIEI Eye St. N.W., Washington,
; Washington, D, C.
REpublic : 3051
TEmple

Mew York 'Phone
‘WOrth 2-6536

‘ 4553
{2

FOR SALE
I1—Peters Senior Carton Forming and Lin-
ing Machine with automatic Carton and

Lining Feeding device attached.
I—Pelers Senior Duplex Closing Machine,
1= 9 Package Machinery Co. [Vrapping

Machine.

The above machines can handle packages
of the following sizes: 10-13/15x2-1/16x
2174 and 16-13/16x2V3x2V4,

RONZONI_MACARONI CO,, INC,
Long Island City . New York
adjusted declared valve and resulting tax
liability for subsequent years and is a prime
factor in the determination o1 the declared
value e ess profits tax.

June Flour Production Represents Big Increase Dver
That of Previous Year

Mills accounting for 65 per cent of the national flour output reported to The North-

western Miller a June production totaling
barrels tae previous month, The month's pr

5545828 ba
otfucllun. though about 239,000 barrels under

rrels, comanred with 5,78:.160

that of May, is a gain of nearly 456,000 barrels over that of l]une last year.

The Northwest showed a loss of 22,358 barrels from ¢
Southwest figures were down 18,881 larrels from Ma

ago were large,

ae May production. The
The increases over June a vear

Northwestern production bettered i‘;sl year's figure by nearly 45,000

barrels and the southwestern figure outstepped last year's by more than 302,000
Tuffalo mills registered a decrease of 81,794 barrels in June fom the May production
and fell 76,470 barrels short of the June, 1940, output. A detailed table on monthly

flour production appears below,

TOTAL MONTHLY FLOUR PRODUCTION
(Reported by mills producing 65 per cent of the flour manufactured in the U. S.)

Northwest

Southwest

DNuffalo

Central West—Eastern Division, ,
Western Division

Southeast

Pacific Coast

Previous -

1q‘m une 10}81
1,131,798 1,191,965
663

812,485 &

468,810 300,401
21 250,027
131,960  *318,118
759742 397,239

75,354
525812

Totals ...evsuns sensasnasassi 5,545,828

5,785,160 5,000,089 5,611,846 5381976

*Includes Indiana, since 1938 under Central West, Eastern Division.
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Macaroni- Noodles
Trade Mark Bureau

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

This Bureau of the National Macaronl Man-
ufscturers Association offers to_all manufac.
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations through Na-
tional Trade Mark Company, ‘anlinnon.

) q

“Asmall fee will be bers

THE MACARONI

Tariff
Interpretation

The following item from the Traf-
fic World, Chicago, 1., dated June
14, 1941, will br of interest to the
freight-minded nien in the industry:

Macaroni

h_'n. 28406, Keystone Macaroni Manufac-
turing Co. vs. Boston & Maine, et al. DBy
division 2. Rate of 32 cents a hundred

for an advanced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates adopting
and registering. In addition to a free ad-
vanced search, Association Members will re.
ceive pu!:mll rates for all registration serv-

fces.

All Trade Marks should be registered, it
possible, None should be adopted until proper
search Is made, Address all communications
on this subject to

Macaroni-Noodles Trade Mark Bureau

Braidwoed, 1llinols

June Trade
Marks

A monthly review of applications for
and registrations of macarani trade marks
applying to Macaroni Products for the
manth of June, 1941, from the U, S, Pat-
ent Office shows the following:

APPLICATIONS

“Nu Crest”

The trade mark of the Recorg Supply
Corp. of Chicago, 1Il, for use on canned
vegetables, fruits, ete, and especially spa-
ghetti.  Application was made April
1940. The owner claims use since Oclober
1, 1937,

"La Hasa"

The trade mark of V, LaRosa & Sons,
Inc, Brooklyn, N, Y, for use on butter,
macaroni products, noodles, and pastina, a
macaroni product cut up in small fanciful
shapes. Application was filed December 26,
1940. The applicant is the owner of four
other registrations. He claims use since
1899 on butter, and since 1914 on rest of

guods,
REGISTRATIONS
“Yeast-Aroni”

The trade mark of the Number One Com-
pany, Joliet, IIl, was registered for use
on mararoni. Application was filed No-
vember 30, 1940, published April 1941,

Owner claims use since August 15, 1940,

“Vita BE'"

The trade mark of the Number One Com-
pany, Joliet, Ill, was registered for usec
on macaroni. Application was_filed De-
cember 2, 1940, published April 8, 1941,
Owner claims use since August 27, 1940,

Laboratory
Moved

The laboratory of Benjamin R, Ja-
cobs, Director of Rescarch for the
National Macaroni Manufacturers As-
sociation, has been removed from its
old location in Brooklyn, N. Y., to 156
Chambers Street, New York City. The
i)jhnne number of the National Cercal

roducts Laboratory will heaceforth
be WORth 2-6536.

The Washington, ). C., office and
laboratory will remain as at present,
at 2026 “I" St. N. W.

i Is, plus 7-cent emergency charge, mac-
aroni, in boxes, shipped between I.Nm.‘l:m-
ler b‘l, 1935, amd Kinrch 20, 1936, from
Lebanon, I'a, to Hoston, Mass., inapplica-
ble. Applicable rate found to he 32 cents
a hundred pounds, not subject to emergency
charges.  Finding made that complainant
mile shipments as deseribed by that it
failed to prove that it had paid the charges
thereon.  Complainant  allowed 30 days
from date of service of report within
which to rm[llcsl a further hearing on the
subject of the paying and bearing of the
charges, Unless such request is received,
claim for reparation will be considered 1o
have been abawdoned,  The repoic was
issued June 5. The issve waus one of tariff
interpretation,

Fight Freight Reduction

Kansas City Macaroni Men Fight
Changes in Freight Schedules
Kansas City's prestige in the maca-

roni, spaghetti, noodle and vermicelli

ficld was at stake at an 1. C. C. hear-
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ing at the Hotel President, July 9,

Certain rate changes in the ship-
ment of these products have been
made in recent years which Kansas
City manufacturers feel may endanger
the excellent market established here,

Representatives from nearly all rail-
roads and truck lines attended the
hearing before Burton Fuller, exam-
iner.

IFrom Kansas City Mo, Star.

Litigation Settled, Mill
Is Out of Receivership

John T, Diefenbach has been dis-
chiarged as receiver for the Amber
Milling Co., of Minneapolis. The re-
ceivership, a friendly one, was re-
quested by the milling company, (o
protect itself and its customers, De-
cause of a court dispute which had
arisen between two of the mill's grain
connections. This litigation has now
been settled, and the milling company
is again operating normally, with
plenty of business on its books, suffi-
cient grain on hand, and finances am-
ple for its requirements, Mr. Diefen-
bach is president, and . H. Hoy, vice
president and sales manager. The
company's 1,800-bbl. durum mill is lo-
cated at Rush City, Minn,
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Responsible Advertisers of

Equipment, Machinery,

Materials and Services

Recommended by the Publishers

Amber Milling Ce.

Bobbin, Inc.

Cavagnaro, John J.

Champlen Machinery Co.

Clermont Machine Co.

Commander Mills Co.

Consolidated Macaronl Machine Co,

Eastern Semolina Mills
Elmes, Chas. F.. Engineering Works

King Midas Flour Mills

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

Natienal Carion Ce.
National Cersal Products Co.

Pelers Machinery Co,
Plllsbury Flour Milla

Rossott Lithographing Co.

Star Macaroni Dies Manufacturing Co.
Sylvania Industrial Corporation

Washbum-Crosby Co.




OUR PURPOSE:

moe [« OUR OWN PAGE | S0 FOR THE MACARONI OF TOMORROW

i National Macaroni Manufacturers INDUSTRY
ORGANIZE Association rem) : Cﬂﬂ T ’ E g E" 6

HARMONIZE ? ; Then--
Local and Sectional Macaroni Clubs MANUFACTURER

An Original Type of Continuous Automatic Macaroni Press
OFFICERS AND DIRECTORS 1941-1942

C. W. WOLFE, President
A. IRVING GRASS, Vice president
08. J. CUNEO, Adviser

I. R. Jacobs, Lirector of Research .

Region No. 1
G, La Marca, I'rince Macaroni Mig. Co., Lowell, Mass,

Hehry. Noelter, €. F. Mueller C N
enry Mueller, C. F. Mueller Co., Cit .o T
Peter I.lle.'\r‘. Laltosa & Sons, {frru';rlyu. rN. Y.J
C, W. Wolle, Megs Macaroni Co,, Marrisburg, Pa.
Region No. 3

Samuel Giola, Giola Macaroni Co., Rochester, N, Y,
Reglon No. 4

A, lrving Grass, 1. J. Grass Noodle Co., Chicago, Il
Frank rlﬁrlmi. Traficanti Hros.,, Chicago, IiL

Region_No. §
Peter J. Viviano, Kentucky Macaroni Co., Louisville, Ky,

Premiata
2

M. J. Donna, Secretary-Treasurer.oovsenrrorsinns r O, Hox No, 1, Braidwood, Tlinois

Megs Macaroni Co., Harrisburg, Pa.
L. Grass Noodle Co., Chicago, L1l
acaroni Corp., Connellsville, P'a.

. W, \\'nhlnllnn. . C

Region No. 6
J. H. Diamond, Gooch Food Products Co, Lincoln, Nebr.

Region No. 7
E. De Rocco, Jr., San Diexko Mac, Mig. Co., San Diego, Calif,

Region No. 8
A. F. Scarpelli, Porter-Scarpelli Mac. Co., Portland, Ore,

At Large
Thomas_A. Cuneo, Mid-South Macaroni Co., lhmﬂ:i-. Tenn,
Albert Ravarina, Mound City Macaroni Co., St, Louis, Mo,
Louis S, Vagnino, Faust Macuroni Co., St Louis, Mo
Albert S, Weiss, Weiss Nood - Co., Cleveland, Ohio

a eommon eause

The one oulstanding thought that prevailed at the
Industry's convention at Pitisburgh last month was—

—First, that a growing and so promising industry as
the macaroni-noodle business needs and will
always have an aclive, truly representative trade
ansociation;

—Second, that to be truly representative, such a
trade association should have the active support
ol every progressive manufacturer in the business;

—Third, that it is entirely loreign to the American
way ol business for anyone to feel that he is bel-
ter than the organized group of his lellow business
men;

—Fourth, that each one in the trade needs the other,
and that the National Association needs them all;

—Filth, that our country needs the fullest codpera-
tion of the Macaroni Industry in this unlimited
emergency which President Roosevelt declares to
exist,

Feeling thal there is a duty to perform—to one's sell,
to one's indusiry and to the country—the newly elecled
President of the National Macaroni Manufacturers
Associrition has issued an appeal to all elements in the
industry lo join the national organization and thus

share the Industry’s responsibility to our trade and
government.

He feels that while the present membership of the
Association is directly responsible for assigning him
his job of chiel executive of the crganization in these
trying days, there is some responsibility even on those
nol now on the Association’s membership roll to aid the
organization to codperate in giving the Government
the support it seeks from organized business.

Will his appeal lall on deal ears? Time and the
good judgment of those to whom he appeals will give
the answer.

In this connection there is the time-worthy stale-
ment that though there may be many an excuse given
for non-membership, there is no good excuse. The
need is apparent; dues are most reasonable and
legally deduclible from income tux reports; there is
strength in organization, salety in numbers; and finally
there is an American job io be done the American
way. Volunteer your codperation now and you will
be proud of the part you play in helping your industry
do its duly to you, your trade and your country.

M. ]. DONNA,
Secretary, NMMA.

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street

Has No Piston, No Cylinder, No Screw, No Worm

Operation as sim-
ple as it appears.

Is a rolling proc-
ess; will work with
wolt or tirm dough.

Suitable for shost
and long goods.

Producing 1200 pounds per hour ol excelleni product, golden yellow in color, glossy smooth
finish. strong in texture, [ree {rom spots and streaks.

For Details Write to

Brooklyn, New York
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Uniformity the year ‘round

e patom o i o R i S S

[

January i
r December February
: November 4 March
{ Winter
3 October Autumn . Spring April
;
| Summer
: September May
Aungust June
fh- July

f Pillsbury’s No. 1 Semolina
_ Pﬂlbhnry’s Durum Faney Patent
‘ , Pillsbury’s Durum Granular

g Pillsbury’s Durmaleno Patent Flour

Pillsbury Flour Mills Company
General Offices: Minneapolis, Minnesota




