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PLANNED PACKAGING

GOOD PACKAGING CAN SAVE
YOU DOLLARS. IT IS A POWER-
FUL ADVERTISING MEDIUM. IT
BOOSTS YOUR SALES.

What is a Package?

It wasn'l so long ago that a Food Package represented
merely a conlainer—a box or wrap designed to convey
a product safely from the manulacturer to the retailer and
fir.ally to the consumer's paniry. In recent years, the Food
Package has assumed other vital roles. Today the Pack-
age is an elfeclive meuans of product identification. It
proudly calls out your brand. It carries your sales mes-
sage. It generates the purchase impulse by its crisp look,
handsome slyling and appetizing natural color pictorial
of the contents.

Production Efficiencies

The modemn Package begins to work ils wonders even
before it reaches point-of-purchase. Take folding cartons,
for instance. Constructed of top-grade, seasoned paper-
board, Rossolli-created cartons are thoroughly tested for
sirength, unilormity, and packaging accuracy. The small
manulfaciurer who packs by hand finds these cartons
easy and fast to handle. They feed into high speed pack-
aging machinery like a charm, with waste and production
slops reduced to @ minimum.

pay*

Plan for Profit

It is nol incoaceivable th-.’ the same Package, with minor
changes, might represent your brand for 50 years. During
that pericd, the Package is your one direct contact with
the consumer, your good-will ambassador, a symbol of
your quality. Often, in this day of sel-service stores. it
may be your only salesman.

Success Story

From Rossolti's file of successful packaging case-histories,
which goes back to 1898, we have arrived at some interest-
ing conclusions:

1. Few products can survive the effects of a poor Package.

2. Shrewd merchandisers insist upon the finest packaging
available, though it costs a few pennies more.

3. These merchandisers plan their packaging deliberate-
ly, months before their product is markeled.

4. The majority of successful labels and cartons now
manufactured by Rossolli, originated in the workrooms
of Rossolli’s creative staif.

5. Rossolti's service makes friends, and keep:. them.

ROSSOTTI LITHOGRAPHING CO., INC. - North Bergen, N. J.

BRAMCH OFFICES

BOSTON ROCHESTER PHILADELPHIA CHICAGO

PITTSBURGH BALTIMORE TAMPA EDINBURG (INDIANA)
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To Fortify or Not to Fortify

A United Industry Is Its Greatest Protection

While the Macaroni-Noodie Indusiry is pondering the problem of whether or not to fortify its prod-
ucts with approved vilamins and minerals, and the policies rolative therelo which each individual
operator might adopt, the proposal 1o include optional ingredients in the delinitions now being
drafted by the Food and Drug Administration is meeting unexpected opposilion from a potent outside
source, The Committee on Food and Nufrition of the National Research Council has declared
against the [orlilication ol focds other than [lour, bread, cornmeal, milk, table fats and salt.

The resolulion was the first public expression of policy by the Council which has played a
prominent part in the country’s current nutrilion program. It is inclined towards selective rathe- "'.an
indiscriminate lortification. It leels that the privilege of lortilying should be granted only ‘i the
Government has made a thorough study of the availability of enrichment materials ana of the
foods that lend themselves nalurally to enrichment—and all in the interest of .. proved nationc: health

Since the hearing on the government's proposed standards lor macaroni products on 'lovem-
ber 3 was the first important one on the dockel following the announcement of the present at. iude ol
the MNational Research Council, it was rightly expecled by the lood trade that the policy would gel ils
firs! test there. That prediclion came true when technical witnesses appeared to teslily in laver of
tre proposed vitamin resiriction. For the [ull lacts in this conneclion, read Benjamin R. Jucobs' report
vrhich appears elsewhere in this issue.

As Director ol Research for the National Macaroni Manulacturers Association, Jacobs acted as
rader of discussion at the hearing, speaking not only for the Association but for practically every im-
ouitant operator and every worlh-while interest in the trade.

It was neliceable early in the hearing that the Federal Securily Agency was being guided in
is aclions by the recommendations of the Research Council in that ils representalives did not appear
to agree to the proposal that macareni products be included among those that might be enriched if
manufacturers would so choose. This altilude was rather surprising because in ils ollicial cali for
the hearing early this month, the manufacturers had been asked lo give any evidence they thought
desirable in support of the prepasal for preducts enrichment.  Thus the whole burden of proving the
desirability and the feasibility of macaroni producls lortification rests directly on the Industry.

It is urther predicted that this same altitude will be taken towards all proposals ol food enrich-
menl, other than those listed in the resolution. The reasoning is that lcod generally can be clearly
divided into two classes: (1) natural foods that already contain some of the essential minerals and
vitamins; and (2) vehicle foods, or those which lose these natural elements in their processing.

Spaghetti, macaroni, egg nocodles, elc., are naturally good loods, despite the implication that
some of the vilamins and minerals they contain may be lost in preparing them. So the matler of re-
taining a larger portion ol these elements is merely a matter of a studied change in the methed of
cooking them for human consumption. But there is also the matter of how much or how little the
indusiry stands to lose il it were finally decided that these products may not be enriched.

This merely strengthens the contention of thio leaders in the Industry, that there is a standing need
for greater unity of purpose and betler understarding be'ween manulacturers, particularly in such
matlers of indusiry and national import. This is but another reminder that all progressive manutfac-
turers, large and small, should arraign themselves alonguide of the National Macaroni Manulaclurers
Association as supporling members of a body that unsellishly and confinuously sponsors the general
promotion of the trade's interests.

A strong Association, like a sirong nation, szems mcre than ever lo be the need ol the hour
Nonmembers should seriously reconsider their cttitude ol ‘mdille_rc_nco and codperate with lellow
manulacturers in an increased eflort to promote the rights and privileges of their trade.

Who'll be lirst to enroll as volunteers? There's room lor all, and there's need for greater support
of industry action for which no excuses need be made.




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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Defense First

In the opinion of business and government leaders, this
country is facing war conditions even though up to this
moment actual war is undeclared. The nation is literally
up to its neck in an “all ow” defense program closely
approaching conditions of war.

Where does the macaroni-noodle industry fit into this
“all out” picture? Tt produces no shooting material, true,
but it does produce a good food that can be used to bol-
ster national defense as a source of health, energy and
strength, not only for those in the service, but to the
general citizenry on whose support the program rests.

As a defense measure, the Government proposes 1o
purchase millions of pounds of macaroni, spaghetti and
eger noodles to be served to the millions now in training
for whatever may develop—war, a stalemate or con-
tinued peace. The keeping qualities of macaroni prod-
ucts stamp this food as one that can be stored for future
use. It involves no weighty transportation problems be-
cause the food is light in weight considering its bulk.
Centuries ago, the Crusaders noted that the soldiers in
the Italian armies of those days were strong and healthy
because they subsisted on macaroni products that were
capable of Deing stored and carted great distances with-
out spoiling.

This heavy Government buying should have a healthy
effect on the macaroni-noodle husiness, but the degree of
benefit will be in the ratio of the quality of the products
bought and supplied to the total production, It may be
restated, with emphasis, that to thousands and thousands
of those in the armed service of this country, strange
foods will be served, foods that they are little accustomed
to cat at home. In this habit-forming period, it woull
be unfortunate if they were asked to eat some of the
low-grade, tasteless and insipid dishes of macaroni prod-
ucts that would create dislike for our food, because we
would not only stand to lose the individual as a future
consumer of our products but there is every reason lo
fear that he mav later transfer this dislike to his family
and friends on his return to civil life.

Apparently this is the time when macaroni-noodie
manufacturers might show more than ordinary fortitwle,
They should insist on quoting only on products of a grade
that they need not be ashamed of and one that will make
for incrensed consumption. Even the highest grade of
macaroni products suffers when cooked in the large quan-
tities needed to feed big unils of soldiers, sailors, marines
and airmen. It should be insisted that the Government

urchasing agents specify quality products in all their
Eids for this food.

While the so-called “big firms” in the business may
land the big orders, it has been the established policy of
the Govermmnent to spread out its requirements to include
the smaller firms in the knowledge that they need such
help in this emergency. But no matter who obtains this

o

government business, there are new and confusing restric-
tions to be observed, higher wages to be paid and greater
]:rmluclilm costs to be absorbed. Increased taxes must
ye met, and, in addition, there is the matter of obtaining
quality raw materials, dependable shipping containers and
cartons, machine replacements, and such—all of which
are factors with which both large and small operators
must contend in bidding for any business.

As to raw materials, what is the current situation?

The durum millers advise that there is at the disposal
of the macaroni makers a bumper erop of good durum
wheat from which may be ground ample quantities of the
best semolina obtainable anywhere,

Users of farina are assured of a plentiful supply of the
grade of raw materials that they have been using, even
if the demands become abnormal as all expect under the
existing war-like conditions.

Makers of flour products can get comfort from Gov-
ernment figures covering the 1941 soft wheat crop.  But
just as the durum wheat shortage of five or more years
ago and the consequent high price of semolina and farina
caused a trend towards the use of cheaper and unsatis-
factory flours, so should the present heavy demand for
quality macaroni create a reversal of that trend towarls
the increased use of semolina and farina.  This seems to
be the opportune time for upping the grade of macaroni-
noadle products all along the line.

The egg market presents a problem, not of searcity,
but of price. DBecause of the heavy shipment of epps
o Britain, eggs of every kind have increased in price,
in some cases from 30 to 50 per cent—whether they be
fresh, dricd or frozen.  Some are trying to et by with
less e in their product, which is against the law amd
all good judgment.  Others have appropriately increased
their prices, which is good husiness.

So in this “Defense First'” program, the macaroni-
noodle industry confromted with inereased cost of ample
raw materials, and the general increase in the cost of
doing business, can appropriately do two things—first,
produce a better picce of goads than has ordinarily been
the practice and second, price the food reasonably, but
profitably.

Fortunately, the macaroni=noodle industry is not taxed
to capicity to maintain the average production of the past
five years, [t is in a position to double its production,
if nced be, to help maintain a reasonable standard of
living for servicemen and non-combatants who should
be taught by every known means to appreciate the true
value of quality macaroni products, their economy and
their adaptability to almost endless combinations with
almost every other goad food. Do this in the name of
defense, if you choose, but do it for products promotion
and  self-advancement.
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Report of the Director of Research
for the Month of October

The announced hearing on Stand-
ards of Jdentity for macaroni products
has been poing on since last Monday,
November 3. This is Friday evening
and we hive just recessed until next
Wednesday because of the intervening
week end and holiday.

The Standards of Identity as pro-
posed by the Food and Drug Adminis-
tration for the macaroni industry pro-
vide a range of moisture of between
11 per cent and 13 per cent. At the
hearing the F.D.A. proposed a maxi-
mum of 13 per cent which is the
amount existing in the administrative
Standzrds of Identity which have been
in force for many years. This moisture
limitation applies to all macaroni and
noodle products.

In the case of egg solids content of
noodles, it has been fixed at 5.5 per
cent ind there appears tv be no op-
position to this figure, ‘There will be
no attempt to increase this figure and
certainly none to decrease it.

Pla‘n noodles or water noodles have
been eliminated from the picture so
_that when these standards  become
operative it will be illegal to manu-
facture any product with less than 5.5
per cent of egg solids and still call it
a noodle product, with or without any
maoditication of the term.

Adter reviewing the evidence that
has been submitted to the F.D.A, at
the hearing by a number of witnesses
it is safe, I believe, to draw the fol-
lowing conclusions, particularly con-
cerring special types of macaroni prod-
uct and the use of optional ingre-
dients:

It is safe to say that the use of soy
flour will be permitted; that 10 per
cent of soy flour would be the mini-
mum requirement and that the prod-
uct made may be called “Sov Mac-
AraN1 PProbucr,” ete,

It is also safe to say that Pastina
Glutinata or “GLUTENEATED Mac-
AxoN1 Provuer,” ete., may be manu-

factured by the addition of gluten
flour to semolina, farina, or flour, pro-
vided the total protein content is not
less than 18 per cent,

It is safe to say that “MiLk Mac-
Akront Probuct,” ete., will be permitted
and labeled as such, provided the milk
solids content is not less than 3.7 per
cent,

1t is:safe to predict thet “Seixacn
Macaront Probuct,” “Tomato Mac-
AaroNI Propuc,” “Cario Macaront
Pronuct,” ete., will be p2imitted to be

By Benjamin H. Jacobs

made and labeled as such, provided
they contain not less than 3 per cent
of the solids of the respective vege-
tables,

Other vegetables, such as celery,
cnion, parsley, and herbs for seasoning
will all be permitted as optional in-
gredients provided the proper declara-
tion of their presence 1s made on the
lahel.

It is probable that the use of di-
sodium phosphate in quantities not ex-
ceeding 1 per cent will be permitted
“for quick cooking.”

It is safe to say that “\WHOLEWHEAT
Macaront Propbuct,” ete,, will be
permitted to be manufactured, pro-
vided the sole farinaceous ingredient
is wholewheat flour of any class.

And now we come to the matter of
enrichment of our products with vi-
tamins and minerals,

Before we entered the hearing there
were certain rumors concerning ob-
jections to the fortification of our prod-
ucts by the Commitiee on Foods' and
Nutrition of the National Rescarch
Council. This was. made quite: ap-
parent when their witness, Dr. R, R.
Williams appeared on the stand. There
was introduced in evidence a letter
from an outstanding nutrition expert
in the Price Contrcl Administration
objecting to the waste which might
result from the use of vitamins and
minerals in macaroni products,

There was also the evidence given
by Dr. Williams to the cffect that the
proposed enrichment of our products
would interfere with the program of
the National Research Ccuncil, and
that although he saw merit in the pro-
posal, that the Council objected to it
(1) because it was premature and
would interfere with the enrichment
program of the Council; (2) because
of the small part of the diet that
macaroni products play in the national
program; and (3) because of the
losses that are caused in the cooking
of our products, However, Dr, Wil-
liams realized that in all probability
these losses were not any greater than
the losses that occur in ordinary en-
riched flour when it is used in the
kitchen for the various purposes to
which it is put by the housewife,

Recause of the objections to the en-
richment program, it has been thought
advisable to request the F.DA. to
postpone that part of the hearing until
a later date so that the industry can be
better prepared to submit a more com-

6

plete case on this subject. The attorney
for the Association thought that it
would be better to have a postpone-
ment than to submit a poorly prepared
case and have the refusal of enrich-
ment based on the inadequate showing
made by the industry, Therefore the
proposed enrichment program of the
Assceiation will be materially delayed,

It was developed at the hearing
that the proposals of the macaroni
industry to enrich their products would
be made a test case by the Government
in order to establish a precedent which
may be used to deny the privilege to
a number of other industries and their
products, at least until such time as
the present enrichment program, which
consists of flour and bakery products,
has had a sufficient try-out.

There are unquestionably political
angles to this enrichment program
which, however, were not discussed at
the hearing but which nevertheless
form, in my opinion, a powerful factor
in the decisions which may be made
concerning this matter,

The hearing will be continued next
Wednesday, November 12, and until
all the evidence is in. The government
still has scme evidence to submit, but
the program so far has been very
favorably received,

The only ingredient on which there
was considerable controversy was the
us¢ of Lecithin. as an optional in-
gredient. 1 onposed this on the ground
that it would interfere with the deter-
mination of egg solids in egg macaroni
products and also on the ground that
so far as our knowledge of the sub-
stance was cor erned it would not per-
form any useful function in the pro-
duction of macarcni products.

He Bought It

The clothier was trying to sell
Hirmam a new suit, and he raved about
the garment, its texture, its stylishness
and its fit. Hiram decided 1o try it on,

“I'm telling you,” he said, “that even
your best friend wen't recognize you
in that suit. Just take a walk out to
the natural light for a minute, get the
feel of the garment while admiring its
beautiful color,”

Hiram went out and returned a
moment later. The clothier rushed up
to him with a happy smile,

“Good morning, stranger,” he ex-
claimed, “what can I do for you?"
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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—onlyﬂon_e
answer expected. The customer asks‘ : ‘Isit
good?" Your products m st answer Yes.
For years we have been testing and
choosing wheats. milling, testing and re-
testing Gold Me lal Press-tested.Semolm:l
No. 1 to insurc the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
our 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 all
"vound ability to produce products

with fine

These

only the

tomers.

ermssrsmmmmm A 0OMPLETE DURUM SERVICE

have to answer

taste, appetizing appearance and

FULL COLOR AND FLAVOR the things that
mean everything to the housewife.

are reasons why Gold Medal

Press-tested Semolina No. 1 gives you not

kind of results you must have in

your plant—but, most important, the re-
buying action you want from your cus-

Use Gold Medal Press-tested Semolina

No. 1 with full confidence.
Many daily tests guarantee that
this Semolina will assist you
to make the kind of macaron
products your customer Insists
upon. To the question, Is it
good?”, Gold Mcdnl_l’rcss-
tested Semolina No. 1 milled by
General Mills, Inc., speaks for
itself.

NSRS
FOR MACARONI AND NOODLE MANUFACTURERS

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Tllinois
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Durum Farmers Boost “Faith in
North Tlakota Week”

Interesting Discourse by H. H. Graham, publisher of Devils Lake
Daily Journal, on History, Uses and Processing of

Farmers of Northeastern North Da-
kota will keep faith in their state as
long as their durum crops continue to
bring thein profitable returns

Nortn Dakota's rich =oil and moder-
ate summer temperature have made it
possitle for this state to become the
chief source of durum wheat in the
Uniied States, Approximately three-
fourths of all the durum wheat pro-
duced in the nation is grown on North
Dakota farms. Thus it is to North
Dakota manufacturers and consumers
of macaroni look for their raw ma-
terial, for it is from durum wheat that
semolina is ground. This is the basis
for macaroni products including the
smooth, tubular form generally known
as macaroni, the solid rod forms com-
monly called spaghetti and the nu-
merous variations of noodles.

North Dakota producers of durum
wheat, therefore, have a highly spe-
cialized market, and in this year of
good production, durum is contributing
to the general prosperity of the stale,
The acreage of durum wheat in North
Dakota usually represents about 30
per cent of the total,

The experiences -and practices of
North 1')n£¢::1 farmers, supported by
trials conducted by the North Dakota
Agricultural Experiment siation, show
that durum wheat is suited best to an
area comprising the Nurtheasterin sec-
tion. Durum yields, compared with
hard red spring wheat, are best in
this area of the state, and the quality
is the best in the world. -In some of
these counties from 75 to 90 per cent
of the wheat grown is durum.

Seed From Russia

The extensive production of durum
wheat and the development of the
macaroni industry in the United States
are relatively new. Durum was first
introduced from Russia late in the
19th century. Other introductions
were made ‘soon after 1900 in the
belief that this type of wheat would
do better than hard red spring wheat
in the semi-arid sections of the west
then being opened up.  Durum failed
to get much foothold in the western
region but did prove that it was well
suited to conditions in Northern North
Dakota w. 're ils resistince to rust
made satisfactory production more
certain than with varieties of brea
wheat then available. Ik

Durum Wheat, Features Celobration

In the early years there was no do-
mestic macaroni industry or specialized
durum market as we know it today,
Durum production was limited and
there was no large interest in the crop,
To stimulate interest, a strenuous and
successful campaign of education, led
by the U, S. Department of Agricul-
ture, was instituted to acquaint the
people of the United States with du-
rum wheat and its value as food. The
superior quality of North Dakota's
northern-grown durum helped to build
not only a domestic macaroni indus-
try but also attracted the attention of
the foreign macaroni manufacturers,
This increasing demand and larger
outlet for durum wheat, with a more
satisfactory and stable market, result-
ed in the rapid increase in the produc-
tion of durum wheat in this state.

Durum Characteristics

Durum differs from common bread-
wheat in both plant and kernel char-
acters.  The )‘am is taller and the
stem mere pithy, The head is ‘com-
vact, wsually having long, coarse awns.,

he most desirable type of durum has
amber kernels, larger than those of

hard red spring wheat and very hard
and flinty. Mindum and Kubanka are
recognized as the two superior durum
varieties, and durum millers pay high-
er prices for them.

In industry durum wheat is ground
into semolina, a coarse, granular prod-
uct, distinct from flour, and is made
into macaroni products, Prepared and
served well, these tasty, nutritious
and healthful cereal products are a
pleasing and valuable addition to our
food resources. Certain cereal foods,
such as puffed wheat, also are pre-
pared from durum wheat,

From 15 te 18 million bushels of
choice amber durum wheat are an-
nually ground into semolina in the
United States, Lower grades of du-
rum are sold as commercial feeds,
Semolina mills are located principally
in Minnesota. Production and con-
sumption of macaroni products are
greatest in New York, f’cnnsyl\-:min.
Illinois and Minnesota, states with
large centers of farming population,
but consumption is increasing clse-
where. During the years preceding
1930, North Dakota-grown durum
wheat enjoyed a large export market.

Fermontometer for Deter-
n/ining Thiamine
(Vitamin B\)

This new instrument, originated in
the 'aboratories of the Fleischmann
La otatories of Standard Brands, Inc.,
and now built and marketed by the
American Instrument Co. of Silver
Spring, Maryland, offers a means of
determining  thiamine (Vitamin B,)
by the speedy, simple and accurate
yeast fermentation method,

The Fermentometer has a universal
application in the field of vitamin de-
termination and control, since it can
be applied successfully to all foods, a
great many biological Nuids, plant and
animal tissues, metabolic studies, etc.,
and its use permits five different or
similar samples and the control to be
run simultancously.

The outstanding advantage of the
fermentation methods lies in the fact
that complele fermentation tests are
made in three hours by persons who
need not have technical knowledge.

It is only necessary w prepare i
fine suspension or solution of the

8

sample in water, add the necessary re-
agents, and place the sample in the
Fermentometer,  After a  specified
time, the volume of gas gencrated

within the gasometer assemblies is
read and the thiamine content com-
puted.

A complete description of the instru-
ment and the advantage of the method,
together with literature references,
is given in new Bulletin 2104 avail-
able from the manufacturer,
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Golden

“The Highest Priced Semolina in America
and Worth All It Costs”
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Leads in Quality

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

KING MIDAS FLOUR MILLS

MINNEAPOLES, MINNESOTA
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1810 Cases of Macaroni Products

Condemned

Federal Food and Drug Administration Reports on Disposition
‘of Misbrardad Products Seized in Last Year's

Just as it got around to reporting
on the results of its 1940 drive in
food law enforcement, rumors emanate
from the nation's capital that the Fed-
eral authorities contemplate another
concerted drive aimed at continued or
new abuses of the misbranding sec-
tion of the Federal Food Law,

Most macaroni-noodle manufactur-
ers need have no fear of any action
that might be taken. However, those
whose products, packages or praclices
are at or near the “border-line,” might
well check things over and “put their
bouses in order” immediately in an-
ticipation of the inevitable action to
protect the law-abiding manufactur-
ers and the innocent consumer,

In any event, all will be interesi |
in the “Search-Seize-Condemn” pro-
cedure which the food authorities have
found to be an invaluable weapon for
its “clean-up” campaign during the
spring and summer drive of last year,
Below are a dozen cases reported in
a recent issue of Notices of Judgment,
with names and brands purpasely de-
leted—the purpose being to point out
the things ot practices against which
action will be taken when the officials
make their next move. The cases re-
ported are in no regular, order so that

any thought of connecting them with-

any particular firm is purely guess-
work.

Notices of Judgment

CASE 1.

Seizure involved 46 cases of spa-
ghetti shipped interstate into Kansas,

Charge—Product occupied only an
average of 69 per cent of the capacity
of the package; (b) The packages
were mishranded in that container was
so made, formed or filled as to be mis-
leading.

Disposition—Claimant consented to
the entry of a decree.  Judgment of
condemnation was entered and prod-
uct was ordered destroyed.

CASE 2,

Scizure involved 39 cases of maca-
roni and 59 cases of spaghetti shipped
- into Kansas from a nearby state.

Charge—(a) Products were mis-
branded in that the statement on the
label “7 oz. net weight” was false and
misleading since it was incorrect; (b)
They were in containers so made,
formed or filled so as to be misleading ;

Food Law Enforcement Drive

(¢) They did not bear an accurate
statement of the contents,

Disposilion—Consignee consented to
the entry of a decree and judgment
was entered ordering destruction of
the products,

CASE 3.

Seizure involved 22 cases of maca-
roni products shipped interstate into
Toxas from a mid-western state,

Churge—They were misbranded;
the container was so made, formed or
filled as to be misleading.

Disposition—No claimant having
appeared, judgment of condemnation
was entered and product sold to a
charitable institution for a nominal
sum,

CASE 4.

Seizure involved 215 cases of maca-
roni shipped interstate into New York
from a nearby state.

Charge—Product was misbranded
because it was short weight and bore
a label that contained the statement
“Guaranteed to conform with all Pure
Food Lmws,” since that was not true.

Disposition—Claimant admitted al-
legations of libel, goods were con-
demned and ordered released to the
manufacturer for repacking in a man-
ner to comply with the law.

CASE 5.

Seizure involved 53 cases of epg
noodles shipped interstate into Mis-
souri from a nearby state.

Charge—Product contained an arti-
ficial coloring, turmeric; (b) The
artificial color, turmeric, had been sub-
stituted wholly or in part for eggs
to make them appear better or of
greater value than they were,

Disposition—No claimant appeared
and product was ordered destroyed.

CASE 6.

Seizure involved 220 cases of egg
noodles and macaroni products shipped
interstate into  Connectivut  from a
nearby state,

Charge—(a) Product contained a
coal-tar color, tartrazine, which gave
it the appearance of a product con-
taining a greater amount of egg than
was actually present; (b) Product was
adulterated and the inferiority con-
cealed by artificial coloring; (¢) Prod-
uct was misbranded for the reason
that it contained the statement ''Pure
Egg Noodles,” which was false,
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Disposition—Claimant consented to
entry of a decree, judgment of con-
demnation was entered and the prod-
uct ordered distributed to charitable
institutions.

CASE 7.

Seizure  involved 504 cases of
“Spaghetti Dinner"” shipped interstate
into Maryland from a nearby state,

Charge—Product consisted of a
package of s}mghetli. a can of sauce
and a can of grated cheese inclosed
in a carton with a false bottom which
occupied about 30 per cent of its ca-
pacity; (b) The package containing
the spaghetti was deceptive since the
package occupied less than 60 per cent
of the volume of the package.

Disposition—Claimant dmitted al-
legations of libel. Judgr ent of con-
demnation was entered and the prod-
uct was ordered held under bond and
ordered repacked and not disposed of
in violation of the law.

CASE 8,

Seizure involving 400 cases of spa-
ghetti shipped interstate into Rhode
Island from a nearby state,

Charge—(a) Contents occupied only
about one-half of the capacity of the
package, which was so made, formed
or filled as to be misleading; (b) That
statement of the quantity of the con-
tents required to appear on the label
was not prominently placed thereon
with such conspicuousness to be read
by the ordinary individual under cus-
tomary conditions of purchase and use,

Disposition—Claimant admitted the
allegations, product was ordered re-
leased under bond for repacking under
the supervision of the Food and Drug
Administration.

CASLE 9.

Seizure involved 200 cases of noodle
soup mix shipped into Washington
from a North Central state.

Charge—(a) Package was slack-
filled, being so made, formed or filled
as to be misleading; (b) Conlents oc-
cupied less than one-fourth of the ca-
pacity of the package.

Disposition—No claimant appeared,
goods were condemned and ordered
destroyed.

CASE 10.
Seizure involved 75 cases of noodle
soup mixture shipped interstate into
Colorado from a midwestern state,

November, 1941

Charge—The contents occupied less
than 70 per cent of the capacity of the
package. Statement of the contents
of the package was inconspicuously
placed on the back label.

Disposition—Claimant accepted
service, products were condemned and
ordered distributed to charitable insti-
tutions,

CASLE 11.

Seizure involved 12 cases contain-
ing 48 packages of noodle soup mix-
ture.

Charge—Product was represented
to be a mixture from which home-
style noodle soup could be made, It
contained the vegetable protein mono-
sodium glutamate, an artificial flavor
which was not declared as such and
which is not employed in_ making
home-made noodle soup; (b) The con-
tainer was larger than necessary and
the contents only occupied 77 per cent
of their capacity.

Disposition—No claimant appeared,
products were condemned and ordered
destroyed.

CASE 12,

Seizure involved 21 cases of Chinese
noodles shipped interstate to Nevada
from a nearby state,

Charge—Packages were filled to
only one-third of their capacity, the
containers being so made, formed or
filled as to be misleading.

Disposition—No claimant appeared,
goods were condemned and ordered
delivered to a charitable institution.

How Many Farmers?

The nation’s farm land might sup-
rt as few as 5,500,000 farms and
5,000,000 farm people, or as many
as 9,500,000 farms and 45,000,000
farm people, depending on initial as-
sumptions and on the standards of
living that farm people might be will-
ing to accept.
is is the conclusion reached in
an article in the Land Policv Review,
published by the Bureau o: Agricul-
tural Economics, U. S. Uepartment
of Agriculture. The article is entitled,
“How Many Farmers Do We Re-
quire?"

Assuming that farming generally
should be conducted on the same scale
and farmers should have the same
income as in the Corn Belt, our most
prosperous farming section, the article
points out that only 5,182,000 farms
and 24,202,200 farm people are need-
ed. But assuming it desirable to main-
tain the largest possible farm popula-
tion by conducting farm operations on
the scale and comparable income of
our most densely populated commer-
cial farming section, the Cotton Belt,
it is stated that our farm land could
support about 9,643,000 farms and

45,032,000 farm people. Both these
estimates compare to an estimated
average farm population for 1936-38
of 31,774,000 and the 6,812,000 farms
reported by the census for 1935,

No set of figures can provide the
final answer to the original question,
according to the author of the article,
Oris V. Wells of the Bureau of Agri-
cultural Economics, “We may move,”
he writes, “and it may be desirable to
move, in either dircction; or it may
be that our farm population will even-
tually stabilize at about the current
level.”
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$4,500 Wage
Reimbursement

Payment of back wages amounting
to §4,564.72 10 nineteen of its em-
ployes  who have been  underpaid
through the years was provided n a
consent deeree signed last month by
Federal Judge Michael L. lgoe of Chi-
cago enjoining the Roma  Macaroni
Manufacturing Company from viola-
tions of the Fair Labor Standards Act,

Managerial ability is best acquired
throvsh self-management.

stances .

capacity.

Also mfrs. of
[0 Dough Mixers
[ Nocdle Brakes Plan,
O Woelghing

Hoppers
0 Water Meters
All Automatic and

Accurale In opera-
tlon.

. INSTALL THIS MODERN

CHAMPION

Flour Qutfit and Semolina Blender
—It Pays for Itself from Increased Profits

YOU con Save Money and Increase Prolils by dispensing with old
worn-out equipment and Installing this medern Champion Flour Handling
Outlit and Semolina Blender and Siiler. Compact and sturdy in construc-
tion . . . automalic in operation.

Sifis flour to a uniform {ncnoss, removing all lumps and foreign sub-

. . improving producis and eliminating the primary causo of
scorched dies. Fumished with or without blending bin for any plant

Il

DON'T LET

08SoLEsCenCE

STEAL YOUR
PROFITS

Priced reasonably and sold en a convenlent payment plan thal places
it within reach of every manulacturer.

CLIP AND MAIL COUPON FOR ALL DETAILS

CHAMPIO

Gentlemen: Please rend me Dulletin of Champion Equip-
ment and complete details regarding your CHAMPION
FLOUR OUTFIT A
and terms; also tell me about your Easy Time Payment
Am likewise interested In learning about equipment

MACHINERY CO.
JOLIET, ILLINOIS

ND SEMOLINA BLENDER, prices

checked at lelt.

CImiiad
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Iried Eggs

There was a time not many years
ago when the pioneer egg noodle man-
ufacturers used only fresh eggs in the
production of those tasty “tid-bits”
like those that "grnndmm{mr used to
make.” The preparation of a batch
of eggs of the proper quality and color
was not only a big problem but a
messy process, Soon the trend was
decidedly away from the fresh to the
dricd, powdered eggs mostly import-
ed from China. Then there was de-
veloped the modern freezing method
whereby cgg yolks are delivered fro-
zen but fresh from the bhig refrigera-
tion plants conveni: ulﬁr located
throughout the country.

That, briefly, is the story of the egg
in the noodle. By far the greatest
number of manufacturers of egg
noodles and egg macaroni now use
frozen yolks, but there is every indi-
cation that the dried egg will again
be favored by many because of the
revive! of the egg drying business in
this country, as a defense measure,
Here is what Scnior Chemist, T, L.
Swenson of the Food Research Divi-
sion, Bureau of Agricultural Chem-
istry and Engincering, has to say on
this subject:

Dried eggs for Britain.

That is the slogan of Defense Offi-
cials these days, as the United: States
prepares to increase its dried egg pro-
duction from 12,000,000 pounds per
year lo well in excess of 100,000,
pounds.

American requirements  are  esti-
mated at 14,000,000 pounds for the
next 12 months, including the Army
and Navy, The rest will go to Britain.

The dried-egg industry is growing
steadily, and the demand for dried-egg
products has reached the point at
which dealers now find it profitable to
use high-grade current-receipt eggs
for drying. The excellent quality of
the dried products usually found on
the market is largely responsible for
their increased use by bakers and oth-
er consumers,

Eggs normally contain approxi-
mately 73 ner cent of water. During
the drying process about nine-tenths
of the walter is driven off, and the epgs
are reduced to approximately one-
fourth of their original weight,” It re-
quires 36 to 40 average-sized eggs to
make one pound of dried material,
which represents three times the mon-

“etary value of a dozen eggs in the shell,

About 314 pounds of liquid whole egg,
2% pounds of yolk, or 7% pounds of
white is required to produce one pound
of each in the dried state.

Three general methods—the spray,
tray, and belt methods—are used by

the trade in drying eggs, though each
manufacturer may vary the procedure
slightly according to his particular de-
sire and experience,

The Spray Method

. By the spray method, the liquid egg
15 pressure-sprayed into the upper part
of a high-ceiling chamber heated to a
temperature of 160 to 170 degrees F,
The fine spray dries readily and is col-
lected from the lower part of the cham-
ber. Whole egg and yolk are the two
products best suited for spray drying;
white alone is too viscous to spray
easily,

The Tray Meathod

. By the tray method, the liquid cgg
is tun into metal trays of any con-
venient size or shape, usually made of
aluminum or some of its alloys. Other
metals, such as iron, are to be avoided
because of their tendency to discolor
the product, The liquid egg, usually
the liquefied white, may he poured
directly onto the trays or pumped to
them through flexible tubing fitted
with hand-controlled nozzles which
run from the tanks of liquid egg to
the drying room. The trays are placed
on shelves in specially constructed cab-
inets, Hot air is forced through the
cabinet, entering on one side and es-
caping through appropriate ducts on
the other,

It requires from six to 12 hours to
make one drying at a temperature of
110 to 120 degrees F. The dry material
is removed from the paus, collected in
convenient bins, and graded for mar-
ket, Egpg white is the principal prod-
uct dried by this method, although
cgg yolk is sometimes dried in the
same way.

The Belt Msthod

By the belt method a thin film of
liquid egg is allowed to flow onto an
endless belt made usually of alumi-
num, This belt traverses a warm
chamber through which circulates fil-
tered air heated to about 140 degrees
I, The belt is of sufficient length that
the egg film is died in one revolution,
after which it is automatically re-
moved by means of a metal scraper
and allowed to fall into drawers or
bins, The first drying requires one
and one-half to two hours, q’l’hc prod-
uct is next spread on trays with wire-
screen bottoms and further dried in
a “finisher,” which is a large cabinet
kept at 100 to 110 degrees F. It is
kept in the finisher for two to three
hours after which it may be graded
into flakes of various sizes or pow-
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dered to a uniform finencss, The fin-
ished product usually contains three
to cight per cent of moisture.
Flake-dried whole cgg is the prod-
uct which is scraped from the belt or
pan in flake form. It is an attractive
yellow product and is usually recon-
stituted for use in the ratio of one
ounce of dried flake to three ounces of
water. When reconstituted, it should
have the liquid consistency of a fresh
CcgE. I’ow:]ercd whole egg is usuall
made by the pressure-spray method,
It is a finely divided substance and is
reconstituted in about the same man-
ner as the flake-dried egg.
Flake-dried yolk 'is prepared on the
belt or sometimes by the tray method,
It is collected as flakes. Drying usvally
takes irom three to four hows. 1. is
reconstituted in the proportion of one
ounce of dry yolk to three ounces of
water, A characteristic liquid-yolk
body should result. Powdered dry
yolk is made by the pressure-spray
method. Tt is a finely divided product,
Importance of color in the dried mate-
rial depends on its intended use. A
rich yellow is usually desirable, Pow-
dered dry yolk is reconstituted in the
same proportions as flake-dried yolk.

Dried Egg Production
Increasing

Though the production of dried
eggs has increased many fold during
the last few months because of the
need of supplying the warring nations,
the demand has not seriously affected
the frozen egg stocks, as yet. How-
ever, if the foreign demand for dried
eges continues, there is every reason
to believe that even frozen yolk stocks
on which the noodle manufacturers
are greatly dependent for their egg
needs, will be affected,

The Agricultural Marketing Serv-
ice, Washington, D, C., reports as fol-
lows on October 21, 1941 concerning
the September egg situation;

Liquid and Dry Egg Production

Liquid egg production by commer-
cial egg breaking plants in September
was over five times that of September
last year, the U, S, Department of
Agriculture reports, Production was
estimated at 12,701,000 pounds, com-
pared with 2,401,000 pounds a year
earlicr,  The large increase this year
can be atiributed to the heavy buying
of dried cggs by the Government, 1f
it were not for this demand, most of
the plants now operating would be
closed down until next spring. The
demand for dried eggs i1s so large,
however, that production facilities
have been greatly expanded. It would
not be surprising if the monthly pro-
duction of dried eggs during the
spring months next year would be as
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large as the total output of the year
1939 when 10,039,000 pounds were
produced,

Utilization reports show that 65 per
cent of the September production of
liquid eggs was used for drying, com-

ared with 28 per cent in September
ast year. Ten firms drying eggs re-
ported a  production of 2,697,269
pounds, compared with, 107,576
pounds last year. Approximately 83
per cent of the production consisted
of dried whole eggs, the type that is
being exported to Great Britain under
the Lease-Lend Act,  But despite the
unusually large dried egg production,
only relatively small quantities of
frozen eggs were used for drying pur-
poses, because the September farm
output of eggs set a new high record
for the month at 7,353,000 cases.
Later in the fall as farm egg produc-
tion drops to its low for the year,
dryers may have to draw upon frozen
cgg supplies to meet their commit-
ments,  September purchases of dried
cpgs by the Federal Surplus Commod-
ities Corporation totaled 5% million
pounds, Purchases from October 1
through October 17, have totaled 9,-
121,500 pounds.

Stocks of frozen eggs on October
1 totaled 177,940,000 pounds. This
was 47,153,000 pounds greater than on
October 1 last year and 56,464,000
pounds above the October 1 average.
The firms reporting stocks of dried
egges on October 1 showed that out of
a total of 5,332,285 pounds only 357,-
782 pounds remained unsold.

Several times, in this column, I have
asked certain questions pertaining 1o
safe driving. Some of the editors
have felt that this type of information
is valuable and interesting.

The question today is:  During any
one-hour period, when are automobile
accidents most frequent?

There have been some wild guesses
on this, but statistics show that the
hour between 5 and 6 DM, is the
danger hour for accidents. This is
due to several things, In a congested
or metropolitan area, people on their
way home from work take unnccessary
chances in hurrying through heavy
traffic. On long trips, the average
person becomes tired at dusk and,
therefore, coming darkness together
with fatigue, are responsible for many
accidents,

Be careful all of the time, but be
cispccinlly careful at this time of the
day.

Child’s Food
Makes the Man

Today—at long last—nutrition is
recognized for the national and per-
sonal problem it is. Statesmen now
consider the feeding of a country as
important to making it strong for de-
fense as are guns and ammunition.
Strong and alert nations, they have
come to realize, are built by strong
and alert people.  Strong and alert
people are built by abundant and well-
balanced diets. A child's food helps

determine how strong and alert a citi-
zen he will grow up to be.—Dr, Louise
Stanley, Chief of Dureau of Home
Economics, U. S. Department  of
Agriculture.

A timely suggestion—Feed children
more good wheat food in the form of
macaroni-spaghetti-egg noodles in any
of the many appetizing and nutritious
combinations to which this fine fowml
is easily and readily adapted.—Editor,

So many want gold; so fewe want to
mine for it

tected against
flour and dust.

Third, parts in
contact with the
dough are easily
cleaned. The
whole mechan-
ism is simple to
keep in top-notch
operating condi-
tion.

There are still
other reasons
why you will find
the Elmes a proi-
itable Mixer. Ask
about them to-

day.

CHARLES F.

213 N. MORGAN ST.

MORE DOUGH
AT LOW COST

There are several good reasons why you can turn out
large quantities of dough at low cost with an Elmes Mixer.

First, the Mixer is built to last a long time. Sturdy
materials and construction are used thisughout . . . pro-
ducing an unusually high factor of overstrength.

Second, wear is reduced to a minimum because the
motor and drive are enclosed in the base and hence pro-
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First Aill'TElilllli[[llB in Accident Cases

This  discussion of accidental
wounds implics primarily a thorough
knowledge of two basic problems;
first, the proper handling of the wound
during the emergency; second, the
care of the wound to avoid infections.

The rudiments of treating injurics
are well known to those who have
been trained in first aid to the injured.
Most of you are engaged in industries
where the prevention of accidents and
the care of the injured make up a
major portion of your training. There-
fore, I can speak somewhat freely of
the science of first aid to the injured,
while suggesting how such advice may
be relayed to those, perhaps, less ex-
perienced,

Hemorthage

In the care of accidental wounds
the control of hemorrhage and the
handling of a fracture comprise the
two most urgent considerations, Not
all wounds require heroic measures or
breath-taking speed. In most instances,
mobilization of a fractured bone comes
next,

The armamentarium for the control
of hei.orrhage consists of tourniquets,
pressure bandages, pillows for the
clevation of extremities, clean dress-
ings, sterile instruments, and antisep-
tics, usually those of an alcoholic base
or containing a penetrating dye.

The actual control of hemorrhage is
best accomplished by a tourniquet ap-
plied above, or a pressure bandage
made directly upon, the bleeding part
of the limb. The packing of a wound
with sterile gauze, held in place by
a circular bandage and apﬁlicd to the
parts so that pressure might be made
directly upon the open mouths of the
cut or torn vessels, is the first aid
method of choice.

Handling of the Fracture

‘The next important single consider-
ation is the handling of a fractured
bone. Splinting of a broken bone
should be done by extension of the
part or by fixation of the part to a
parallel, resistant splint, The latter
may be anything from the twig of a
trec to an ironing board. It may be an
umbrella, a walking stick, a crutch, or
_a scaffold board. Traction, meaning
pulling on the part, is essential in
those instances where a bone projects
through the skin or soft tissue,
AVOIDING IN EVERY IN-

STANCE, DIRECT HANDLING
OF THE EXPORT BONES.

By Harry Subin, M.D., F.A.CS.
Atlantic City, N. J.

Splints, hot water bottles, and some
form of traction apparatus, (e.g., the
Jones Splint for the arm or leg) con-
stitute the armamentarium for those
doing first aid work in the handling
of fractures of long bones in the
upper or lower extremitics,

A straight board or splint should
provide the only support when liftin
a patient suspected of having sustainec
an injury to his spine. This patient
should never under any circumstances
be lifted at the head or heels, because
of the risk of severing the cord when
the spine is curled by bending the
trunk in the forward plane. These
patients must always be moved b
rolling gently on the side long enou K
to place a splint or board from the
head to the heels and so transported
with minimum or no flexion of the
spine whatsoever,

Having checked the flow of blood
and having immobilized torn or frac-
tured limbs, attention can be then
directed toward general or constitu-
tional care. In other words, without
prompt and efficient local care of these
two main conditions, namely hemor-
rhage and fracture, the general, con-
stitutional effects of the accident 'may
be greatly increased. The principle
constitutional effect of an explosive
force or an extensive laceration or a
deep contusion is shock.

Shock

To institute measures to combat
shock is futile if the wound continues
to bleed or if a bone remains projected
through the skin without dressing or
immobilization,

How can shock be recognized?
What are the outstanding phenomena
of shock? (1) Sub-normal tempera-
ture; (2) Cold, clammy skin; (3)
Soft and almost imperceptible pulse;
(4) shallow and perhaps unnoticeable
respirations; (5) A dull lusterless
stare; and (6) A quiet, immobile,
and listless attitude.

The patient in deep shock lies quiet,
cold and motionless. He does not vol-
unteer any complaint and he is very
slow to respond—resembling one who
has fainted. Shock signifies that the
effcct of the accident has been so
violent as to retard the vital forces
of the body to such an extent that the
cardiac, the thermogenic and the res-
piratory centers have all been tempo-
rarily inhibited in their action,

The indications therefore are to
restore circulation to the brain and so
renew activity of these vital centers
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herein located, These are best ac-
complished by placing the patient with
head downward in order that gravity
will assist in the flow of blood to the
l;as;.- of the brain, instead of to the
eet.

Heat is then added by hot water
bottles or blankets or an’ electric pad
1o raise or maintain temperature to
its normal level, Gentle transportation
to the nearest first aid station or to
the nearest hospital for further treat-
ment is next in order. This completes
the first step in the handling of an
emergency by the first aid or emer-
gency crew,

Infection

The next problem is the prevention
of infection, The definition of an in-
fection is the entrance and the re-
production of organisms in some
tissue of the body. It may enter the
body by any one of a number of
routes, Depending upon the route b
which the organism is introduced,
the virulence of that organism may be
modified. For example, a typhoid
organism may be injected by inocu-
lation into the skin and will prove of
only minor importance, Yet this same
organism introduced through the in-
testinal tract will by virtue of its
affinity for the tissues of the alimen-
tary canal, produce typhoid fever.

An organism introduced through
the mucous membrane of the nose or
throat may readily cause meningitis or
streptococcic sore throat, And yet this
same organism, if a iplicd to  the
surface of unbroken skin, may pro-
duce little or no effect. It therefore
[.)ehoovcs a student of infections, and
in this you are primarily interested,
to be certain that there shall be no
interruption in the continuity of the
skin and that there shall be no abra-
sion, blister, brush burn, cut or any
other If]": of skin trauma that wifl
reduce local tissue resistance,

The unbroken skin is in itself pos-
sessed of great resistance to infection,
When the epithelial layer is broken,
infection can penetrale with little
difficulty, It then becomes a simple
matter for infection to spread through
the lymph channels into the blood
stream., An abraded area must be
protected by an antiseptic or a dress-
ing of gauze to safeguard it against
the entrance of organisms, Given 100
per cent intact skin surface, the like-
lihood of infection is reduced to a
minimum. Given an exposed area as
for example tissue underlying a pre-
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viously blistered surface, such an arca
would at once be susceptible to the
most virulent type of infection.

It must be recalled THAT ALL
ACCIDENTAL WOUNDS ARE
POTENTIALLY INFECTED. This
is an inescapable truth, Working
clothes become soiled with garden,
road or factory dirt, The skin of the
body is of necessity unclean during
working hours, The instrument re-
sponsible for the laceration of the skin,
or the breaking of the continuity of
bones, is primarily infected. Since the
responsible instrument is unquestion-
ably an infected one, it is inconceiv-
able that dousing with any solution or
chemical referred to as an antiseptic
can prevent the growth of an organ-
ism, Therefore, it is unsafe to rely
solely upon the antiseptic properties
of any chemical to prevent or destroy
infection. Other measures are re-
quired. .

These are the complete cleansing
of the wound after the initial intro-
duction of antiseptics. 1f lissue has
been Dbadly macerated (chewed or
crushed or burned, or pinched) such
tissues are devitalized and have no
power 1o resist infection, Nor could
that power he restored by the pouring
in of gallons of antiseptics. These
tissues must be removed, for upon
sloughing they act as foreign bodies
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inviting organic or microbic growth,

This cleansing of the wound of
foreign or dead material need not be
considered  am - emergency  measure,
The wound should be handled on
first aid ground or at the first aid
station in such manner that further
care, namely that of flushing and de-
bridement, might be completed at the
next stop, namely the doctor’s office or
the hospital.

If the wound is a simple one and
sutures are taken, the rule for drain-
age, no matter by what material, must
never be broken, The purpose of
drainage is to cope with infection
that most certainly will develop and
will perhaps show itself by:

1. Local heat,

2. Swelling.

3. Redness.

4. Painful mation of the injured
part within twenty-four to thirty-
six hours.

5. Constitutional temperature rise.

If and when these signs develop
then infection has occurred and drain-
age must be instituted forthwith and
immediately or the infection  will
spread. To avoid infection is to insert
drains, no matter of what material, in
all wounds arising out of accidents.

What then are the further compli-
cations of infected wounds? (1) Local
abscess. (2) Spreading inflammation
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through the celluar tissue beneath the
skin, (3) Spreading inflammation by
way of the lymph channels and lymph
glands, producing the long red streaks
from the infected part up to the first
line of defense, spoken of as the
regional glands or lymph nodes. (+4)
Septicemia or the entrance of the
pasonous  products into the  hlood
stream, and (3) Gas-bacillus infec-
tion.

When we see the long red streaks
extending up the arm or leg, reaching
from the infected part to the nodes,
we know that those wounds have not
been sufliciently drained. Once having
spread by way of the lymph channels
and next having broken through the
regional or secondary line of defense,
namely the lymph nodes, we recognize
that the infection is well on its way to
enter the blood stream, at which time
we deal not only with a local, but a
constitutional _infection  commonly
called blood poisoning.

Gas-bacillus Infection

While infection through abrasion,
laceration or burn is dangerous, there
is even a greater danger of infection
lurking in the direct or penetrating
puncture wound, This infection travels
so rapidly that a local area of resis-

(Continued on Page 21)

NEW Aut matic Discharge

ELEC-TRI-PAK

Sets Production Pace!

SPECIFICATIONS
Range—Y/4 1b. to 5 ibs.

per min

o Floor Space—J'x8’

Production—15 fo 25

Accuracy —Exact o
14 or. plus or minus

IWrite today for new Bulletin describing
the Elec-Tri-Pak line!

R
TRIANGLE PACKAGE MACHINERY CO.

915 NO. SPAULDING AVENUE, CHICAGO

REPRESENTATIV

ES IN

D ESIGNED for weighing and fill-
ing macaroni products into bags,
the new Model N-2-A Vibratory Feed
ELEC-TRI-PAK Weigher with Con-
veyor is tops for rapid, accurate work.
The automatic discharge sets the pro-
duction pace for the operator. Other
featores include: instant hand wheel
ap=ed change; self-cleaning; absolute-
ly no discharge of “short-weight";
provision for balance scale for visible
weighing information (no operator
required for scale and it is not needed
as a check weighing device); the ex-
clusive Triangle bulk and dribble
vibratory feed; gentle handling which
eliminates damage to products! One
of a complete line of ELEC-TRI-PAK
Weighers for packaging macaroni
products—Write for complete details
today!

PRINCIPAL CENTERS
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Consolidated Macaroni Machine Corp.

; We show herewith some of our
Palented, Aviomslis bRl g y ] latest equipment designed by

Continuowi Sherl Pasle Drysr

CONSOLIDATED JiiaEN men with over thirty years ex-

MACARONI MACHINE CORP,
MOOLTH, W ¥

perience in the designing and
construction of all types of
machines for the economical

' production of Macaroni, Spa-
i L= ) 2 ghetti, Noodles, etc.
oy Bl 1 - i it .
ﬁ,’; [ o e g = The design and construclion
i Pk AR
i lﬁ“ . of all our equipment is based
e | on a practical knowledge of the
requirements of the Alimentary
Paste Industry.
: All the equipment shown has
o been installed in various plants
and is now in actual operation.
' Specialists for Thirty Years
; o
Mixers
Eneaders
This photograph shows four with Automatic Spread recently installed at the plant of The i
Paramounl Macaronl Cempany, Brooklyn, N, Y., replacing twice as many of the old style, hand-spreading Hydraulic Presses
type. Have been in service several months and are giving perfect satislaction In every respoct D h Brakes
ou
We Invite the trade in general to see the first macaroni {actory in the world with spreading done aulomati- "
cally by machize, Noodle Cutters
The Ultimate in Pr : Dry Macaroni Cutters
esses. High speed Production. Over hygienic; product practically untouched by human
;.000 pounds net per hour; 40 barrels per day of 8 hands. Die Cleaners
ours guaranteed. Pressure being distributed equally on face of the Rutomatic Drying Machines
e rectangular dies, strands of exiruded paste are of
prove the quality, texture and appearance of your even length.
product. Increase yuur production and reduce your For Noodles
labor costs. Skilled labor unnecessary, as all opora- Trimmings reduced to a minimum, less than 10 pounds For Short Pustes
tions are aulomatic. per 200-pound batch.
Woe can fumnish you with new presses of this type or
! Nol an experiment, but a reality. Produces all types we can remodel your presant hydraulic press and ®
; and forms of paste with equal facility. Sanitary. equip it with this Spreader. Patoated, Adtwmatis |
: . Conteon Hosds Oyt [A
We do not Build all the Macaroni Machinery, but we Still Build the Best ] We do not build all the Macaroni e i
: : f Machinery, but we build the best. —
156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Streat 1
Addrens all communications to 156 Sixth Street ' 156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
Write IOT Pﬁfﬁﬂdﬂﬂ Gnd Prices i Address all communications lo 156 Sixth Street




The kitchen and not the living room
is the best equipped, best planned, and
most used room in the American home.

For around $40 a week with good
management a family of four can have
an attractive home of its own, a car, a
sound diet, security, and fun,

When the pinch comes, Americans
economize on clothes first, but the per-
manent wave has become a practical
necessity to American women,

As much money is spent on ice
cream and soft drinks as in building
houses,

These, in brief, are some of the
findings of a [.:ruup of Ladies’ Home
Journal specialists, who have travelled
to every part of the nation during the
past year, studying how America lives
in the homes of typical Americans of
every income bracket.

Their full report on such matters as
how Americans make their money and
how they spend it; what they cat and
how they come to fall in love in the
first place is revealed in “How Amer-
ica Lives,” published by Hemy Holt,

The families range from that of
Thomas Wilson, millionaire head of
the Wilson Packing Company of Chi-
cago, to the family of Henry Bracey,
negro Mississippi sharecropper, whose
cash income last year was $26.

The following summarizes the con-
clusions arrived at by the editors of
the Ladies’ Home Journal on Ameri-
ca's standard of living as of 1940-41.

Income

The 1940 U. S. Census says $22 a
week is the salary of the average man
in America. The editors of the Ladies’
Home Jaurnal found that a man with
a family of two children needed to
earn at least $35 to $40 a week before
he could own his own home, carry in-
surance, and give his children wel-
come advantages. He could only do
this if there were no sickness and he
had saved up an initial lump sum for
the down payment on his house,

Dream of all American families is
to own a home, Chief hurdle is saving
up down payment. The least amount
of money that sustained life, editors
found, was the 3 cents a day per per-
son the colored sharecroppers in
Mississippi lived on by eating flour
and molasses in winter.,

Credit

The typical American family's’

credit is good. Majority of families
“pay as they go.” Installment buying
records show 98%4 per cent fulfill their
payments, (Figures from U, S. De-
artment of Commerce Retail Credit
urvey.) Foreclosures in FHA mort-
gages over five years have amounted
to less than half of one per cent — 45

THE

. mobile outings instead.

(FHA reﬁort for 1931.) In most
American homes the “Mrs,” holds the
purse strings,

Housing

Low points in American living are
American houses (expensive and inex-
pensive), Less than 40 per cent of
the houses in America are in good
condition, Eighty per cent were built
without architects. Less than-50 per
cent have bath tubs. Functionally they
are inadequate, Estheticall they are
unfortunate,. Number one fault is the
lack of closet space. FHA regulations
are improving this condition by higher
standards of design and building. Last
year as much money in America was
spent for ice cream and soft drinks as
was spent for the building of new
homes,

Housckeeping

High points in American living are
American kitchens—best equipped and
most modern room in the house; living
room is shabbiest, dining room barest
and least used,

Ninety five per cent of women in
America employ no houschold help.
Average American housewife's week
(in home with growing children) runs
50 to 60 hours. Grandmother worked
100, Today's housewife doesn't go in
for annual housckeeping orgics. Week-
ly housecleaning with occasional clear-
ing out of closets, attic and bascment,
does the trick.

American boys and girls still help
with the chores, even if they live in
city apartments.

Eating

Largest single item of American
families’ yearly spending is food—$14
billions. Ten dollars a week feeds a
family of four adequately, but with-
cut many frills. Touchiest subject
among American housewives is the
food budget, about which she becomes
more defensive and passionate than
about a national presidential campaign
clection. A tidal wave of indignant
letters broke on the Ladies’ Home
Journal with the publication of Mrs
Aulden Griffin's (Cedar Rapids,
Towa) food budget of $7 a week for
four people. This was under the U. S.
Government relief standard for citics,

American  housewives have been
made acutely vitamin conscious, Pro-
duction and shipment of oranges
jumped from 10 million boxes in 1900
to 55 million in 1935,

The big Sunday dinner is passing.
More and more families go on auto-
Saturday
night dinner has replaced Sunday noon
as the big dinner of the week.
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Gingerbread and baked beans are
still America’s number 1 choice; beef,
number 1 meat; apple pie and choco-
late cake, number 1 desserts.

Dressing

When the pinch comes, American
families economize on clothes first,
But American women love clothes and
have a vast choice in inexpensive styles
(48 million felt hats in the $3.95
to $5 quality were sold last year).
There i1s no more Main Street in
fashion, Mrs. Griffin in Cedar Rapids
was wearing a Schiaparelli mad-cap
($1.95) simultancously with fashion
editors in New York's “21.”

American women's chief fashion
fault — doing a good thing to death.
If veiling is the fashion they lose
themselves in the mists. If open shoes
are good, they go for the most extreme
and open styles. They pile on too
much junk jewelry,

Beauty

The “spaniel” head-do of the past
few years is giving way to bangs and
pompadour. Two permanents a year,
averaging $3 to $5 are fixed charges
in the budget. Perfume (expensive,
even if it comes in bottles so small a
medicine dropper has to be used) their
favorite beauty gift from men.

In Tribute to C. E. Vickery

Mr. C. E. Vickery of C, E, Vickery
Company, Pittshurgh, Pa., a popular
semolina salesman who frequently at-
tended the conventions of the Mac-
aroni Industry, died September 25,
1941, after a brief illness, At the first
fall meeting of the Pittsburgh Flour
Club, of which the deceased was a
charter member and later its presi-
dent, the following resolutions were
unanimously adopted:

“It is with sorrowful regret that the
Pittsburgh Flour Club records the
passing of our fellow member, Past
President C. E. Vickery. We pause
and stand together in silent memory,
asking that God's comforting peace
may relieve those aching hearts which
meurn within his home, °

“We are very conscious of his
nosence at this time and as we write
within our minutes a record of his
going hence we look upward toward
his Heavenly Home to say, ‘We miss
you, Vic""

A copy of the resolutions was sent
to the family of Mr. Vickery.

The last cenvention of the Macaroni
Industry attended by Mr, Vickery was
that held in Chicago, June 1940. He
was .too ill to attend the 1941 con-
ference held last June in his home city.

Saying it can't be done is just a way
of leaving it to somebody else to do.

iLae Yol ™ FATROLT
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From Baldwinasville

COLBURN FANCY NO. 1
SEMOLINA

SAN REMO FANCY NO. 1
SEMOLINA

SAN REMO NO. 1 SEMO-
LINA

DURUM CLEAR FLOUR

GEARED TO SERVE YOU

EASTERN SEMOLINA MILLS, INC.

MILLERS OF DURUM AND SEMOLINA FLOURS

Execulive Olfice: B0 Broad Streel, New York, New York

From Churchville

COLBURN FANCY PAT-
ENT DURUM FLOUR [

SAN REMO DURUM PAT-
ENT FLOUR

EASTERN SPECIAL
MACARONI FLOUR

DURUM CLEAR FLOUR

Macaroni Jewelry

The more mature minds may be
capable of thinking up new ways of
using macaroni, spaghetti and egge noo-
dles along the culinary lines, but it
takes the ingenious youngsters to think
up anything so amazingly clever and
strikingly beautiful as necklaces, wrist-
lets, identification pins and lapel orna-
ments—all made from macaroni, spa-
ghetti and egg noodles!

Yes, jewelry made out of macaroni
is absolutely the latest fad and is be-
ing made and worn by many students
in San Antonio and surrounding
Southwest Texas towns,

Ingredients necessary to  follow
“recipes” for making an assortment of
colorful and quite unique jewelry is
as follows: 1 box of shell shaped
macaroni; 1 box of spaghetti; 1 box
of alphabet noodles; an assortment of
quick-drying cnamel paints; two or
three brushes; 1 small bottle of nail
polish; 1 tube of waterproof glue; a
few small safety pins; a few vards
of various colored silk cord; spool of
strong thread; a few medium-size
needles; a handful of chicken leg-
markers!|

For the necklaces, “seashell-shaped"
macaroni is found to be most charm-
ing. First the shells are carefully se-
lected (any nicked ones are discard-
ed), then tinted the desired color by
applying a light coat of quick-drying

enamel; when ithoroughly dried, by
means of needle and thread the shells
are  strung  together  until  desired
length is reached.  For end fasteners
—of all things—chicken-leg markers
are used! Some necklaces are painted
in delicate pastel shades, while for
others the very popular colors of red,
white and blue are used.

“Coral" necklaces and wristlets are
made by breaking spaghetti into slight-
ly uneven picees; using a coral shade

or tinting, then stringing. Or a string

of “rich ivory" coral, made by apply-
ing a coal of natural color nal polish,
is equally as pleasing as the red coral.
It is really remarkable how closely
the “spaghetti-coral”  resembles  the
real,

For making the identification pens
or lapel ornaments: Use a soft wood,
whittled or sawed into any shape de-
sired—painted any color; sclect let-
ters from alphabet noodles for name,
apply a liberal amount of glue on back
of cach letter then quicklf' lxrcss iton
to the wood foundation, hold in plice
with a light weight until thoroughly
dry, then apply a light coat of natural
mfnr nail polish to each letter, As a
means of fastening—a groove can be
cut in the back of the foundation and
a safety pin glued in, or a hole can be
bored in wood and a cord run through,
cither to be worn around the neck or
on the lapel. (Contributed.)

George R. Webber
Elected President

Mr. GEORGE R. WEBBER, Di-
rector of the Package Development
Bureau of Standard  Brands Incor-
porated, New York City, was elected
President of the PACKAGING IN-
STITUTI, INC, at their recent an-
nual meeting at the Westchester
Country Club, Rye, New York, it
was announced today.

Mr. Webber has long had the re-
gard and esteem of the packaging
industry, not only for his work as a
pioneer with Institute, his member-
ship dating hack to the earliest days
of the organization, but for his own
contributions to packaging and mer-
chandising.

Starting with Standard Brands in
1929, he established and organized
their Coffee Plants in Birmingham,
Alabama; Dallas, Texas; amd Ho-
hoken, New Jersey. e managed
the Hoboken Plant until 1934 a
which time he was appointed direc-
tor of the Package Deve' pment
Burean of Standard Bri where
he was responsible for some of the
maost successiul packaging projects
of the Company.

Mr, Webber served as a judge of
the  All-America Package  Competi-
tion for the past seven years,

i
!
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Are We Well-fed?

Are we, the people of the United
States, well-fed?

That's a question that thinking men
and women arc asking these days.
For no nation achieves total strength
unless its citizens are well-fed. Strong
people make strong nations, And
strong and alert people are built by
abundant and well-balanced diets.

Are we well-fed? Here's the an-
swer from Dr. Hazel K. Stiebeling,
food ecconomist of the Bureau of
Home Economics, U. S. Department
of Agriculture. Dr, Stebeling finds
the answer in an analysis of a
nation-wide study of diets of families
in the United States.

“Judged by standards for good nu-
trition, here's the national diet pic-
ture,” says Dr. Sticbeling.

“Looking at the facts we see that
about one-fourth of the families in
the United States are apparently liv-
ing on diets that can be rated good.
That is, their diets furnish the kind
and quantity of food needed to main-
tain the !mqiy. plus a margin of safety
that enables them to stand up under
the stresses and strains of living,

“More than a third of our families
are gelting fair diets. That is, these
families are getting just enough to
keep them going, plus a slight margin
of safety or no margin at all,

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

What does this mean—this having
millions of people living on dicts be-
low the sat’cly line for good nutri-
tion?

“It means,” says Doctor Sticbeling,
“that some of these people are hun-
gry. It means that some of them
have well-defined deficiency diseases
such as beriberi, scurvy, anemia, and
pellagra.

“But more than that it means that
others having none of these clear-
cut symptoms are getting inadequate
dicts, suffering from them, and may
not even know what's wrong. In-
adequate dicts may not put us to
bed, but they can destroy our sense
of well-being—our joy in being alive
and well and able to do our work.
They take their toll in chronic fatigue,
in shifting aches and pains, and in
certain kinds of digestive disturb-
ances. They prevent a child’s normal
growth and development,  And they
lower natural resistance to infection.”

Where are they—all these people
who are not well-fed?

They're in every State in the Union
and in every community in every
State, says Doctor Sticheling, As a
rule, more of the ill-fed may be found
in the lower income classes than in
the higher—more in the larger fam-
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ilies than in the smaller—and more
in cities than on farms.

What are the reasons so many of
us are'ill-fed?

Sometimes it's not having enough
to eat. Sometimes it's not having the
right kinds of foods. Good manage-
ment of a limited food budget and
home-grown “protective” foods can
often make the difference between
fair or poor diets and diets that are
good.

What are these important protec-
tive foods that every diet must have?
. They are the foods that are rich
in the very food values that diets so
often lack, They are the foods that
protect against acute dietary diseases,
that help to lift bodies from a low
to a higher level of good health,

First foods to be called protective
were milk, and the green, leafy vege-
tables. They enrich diets in calcium,
\'ilmpin A, riboflavin, and high-
quality protein. Recent additions are
the foods rich in the vitamins of the
BB group, especially the less highly
refined flours and cereals, Still others
are fruits and - vegetables rich in
vitamin C—oranges, grapefruit, to-
matoes, raw cabbage, and others. And
in some parts of the country lean
cuts of meat, rich in the pellagra-
preventive nicotinic acid, riboflavin,
and high-quality protein, are con-
sidered protective foods.

Recent studies show that the Na-
tion needs to consume at least 10 to
20 per cent more milk—10 to 25 per

King Midas Complete New Storage Tanks

November, 1941

cent more butter—and 25 per cent
to 70 per cent more tomatoes and
citrus fruits, and about twice as much
of the leafy, green, and yellow vege-
tables. :

Canada Licences All Food Dealers

Toronto—All food retailers in Can-
ada, totaling some 100,000 stores, will
be affected by federal government an-
nouncement that, as a wartime meas-
ure, all distributors of food products
in the Dominion will be placed under
license before the end of this year,

License plan, it is stated, will pro-
vide 'Dominion’s wartime prices and
trade board with machinery for “po-
licing prices” and for oltaining data
necessary for allocating food supplies
in the event of shortages. No fees
will be charged for licenses, but the
government  licensing  program  in-
cludes the vesting in government the
power of “prescribing terms or con-
ditions of sale of goods or services.”

The salmon pack this year will ex-
ceed 6,500,000 cases according to
government estimates—an increase of
more than 30 per cent over the 1940
pack.

—Tluy Defense Nonds and Stamps—

By buying Defense Savings Bonds
and Stamps regularly you can help the
Defense Program and, at the same
time, help yourself and your family,

at Superior Mill

Completion of new concrele storage
tanks at Superior, Wisconsin, to pro-
vide space for an additional 500,000
bushels of Durum Wheat, was an-
nounced this week by the King Midas
Flour Mills. The new addition brings
the total storage capacity of the com-
pany's Superior Mill, which is de-
voted exclusively to the manufacture
of Semolina and Durum products, to
1,400,000 bushels. All storage tanks
at this mill are of the hoppered bot-
tom type with self-emptying bins,

thus eliminating the necessity of shov-
eling any of the grain.

Located advantageously, both for
the receiving of Durum Wheat and
the shipping by lake or rail of the
finished products, the King Midas
Mill on the shore of Lake Superior
is one of the show places of “Ameri-
ca's Air Conditioned City!" Other
mills, located at Minneapolis and Has-
tings, Minnesota, give the King Midas
Flour Mills 2 total storage capacity
of 3,000,000 bushels of grain.
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PRESS No, 222 (Special)

FIRST AID TECHNIQUE IN
ACCIDENT CASES
(Continued from Page 15)

tance can hardly be built up in time,
The crush wound, or that in which
the vessels have been so badly smashed
that circulation of the part is rendered
inadequate to flush out foreign materi-
al or to bring the protective blood
cells, is also suseptible to gas bacillus
infection. The type of wound that has
been closed from the air from the
start and has subsequently been de-
prived of sunlight and air and which
allows the organisms described as
anaerobes to incubate and reproduce
are those wounds in which the gas
bacillus infection produces cither gas
gangrene or lock-jaw. In this type of
wound those germs, whose habit is to
thrive in the absence of air, produce
the gas bacillus infection. Of these
organisms the most virulent type is the
bacillus of tetanus or lock-jaw.

To combat the latter type of in-
fection we must first obtain adequate
drainage of the wound depth and next
a free exchange of air and sunlight,
and in addition the administration of

rophylactic dose of antitetanic serum.
Rcccn\ly we have come upon the use
of a combined serum which includes
most of the organisms responsible for
gas bacillus infection.

As laymen and first aid messengers,
you should appreciate that a wound

N. Y. Office

John J. Cavagnaro
Engineers

Harrison, N. J. - -

Specialty of
Macaroni Machinery

R LT LONe ST
Presses
IKneaders
Mixers
Cutters
Brakes
Mould Cleaners

All Sizes Up To Largest in Use

and Machinists
U. S. A.

Since 1881

Moulds

255-57 Center St,

and Shop  New York City

left open is much more desirable than
a wound improperly and pre-maturely
closed. A secondary closure can always
be done, but once an u\'cry.'lwlmmg
infection of tetanus starts, it can he
checked rarely.

Write Ads—
Win Prizes

Newspapers of the country are
making IIIILC!I of the new “Ad Writ-
ing"” game for amaleurs. Tt not only
reacts to the Lenefit of the success-
ful competitor but to the products of
the firms entering the contest and the
sponsoring Newspaper.

As an example, Time of Los An-
gles, California, started such a game
on January 5, 1941 It will end on
Gaint Patrick’s Day, March 17. A
grand prize of $500 in cash will }m
awarded to the amateur who submits
the best list of ads for the 37 Los
Angeles firms that are participating
in the game. Additional merchandis-
ing prizes will be given for the next
best 100 ads submitted during the cur-
rent period of the game. To qualify
for these 100 merchandise awards,
contestants may submit as many ama-
teur ads as desired.

Each day throughout the contest,
the products of one or more of the
37 participants are described or il-

lustrated, all with the idea of aiding
the contestants, On  February 23,
1941, the products of the Sunland
Riscuit Company of Los Angeles,
manufacturers of the “Raulli” brand
of macaroni products were described,
a macaroni press illustration accom-
sanying. Its helpful suggestions  to
interested Ad Writers read as fol-
lows:

The immaculate new plant of the
Sunfand Discuit Company at 1300
Goodrich Blvd,, has under its roof
complete facilities for the manufac-
ture of Raulli Brand spaghetti, mac-
aroni, egg noodles, Munch wafers and
other assorted types of crackers and
cookies.

Tdeal “talking point” about Raulli
spaghetti is the fact that it is made
with 100 per cent No. 1 Semolina
flour, long favored for its high nour-
ishment qualities and comparatively
low starch content. Semolina retains
much of the goodness of the hearts
of wheat.

If you are in the neighborhood of
the Sunland Biscuit plant, a visit will
provide literally scores of ideas of
effective amateur ads, Visitors are
welcome,

—r

—lbuy Defense Nomls amil Stampe

The hest investment you can find:
Defense Savings Bonds and Stamps.
Buy them regularly.
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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.
uflacturers Association offers to_all manufac-
}IQI:J. s FREE D\?SORY SERVICE on
rade Mark Registrations through the Na-
II}'oat.!. Trade atk Company, u"lnhlnnnn.

A small fee will be charged nonmembers
for an vanced search of the registration
records 1o determine the registrability of any
Trade Mark that one contemplates adoptin,
and registering.  In addition to a free J
vanced sea ssociation Piembers will re.
ft{u vr:lun\l rates for ' registration serv-

ces,

All Trade Marks sh,uld be registered, I
P B oL e B I
search is made. Adiress all communicatio. .
on this subject to

Macaronl-Noodles Trade Mark Dureau
Praidw rod, Illinols

New Illinois Trade Mark
Statute

State registration of trade marks and
labels will become more and more val-
uable if the tendency towards new leg-
islation on trade mark registry and re-
porting continues. Already many of
the states of the Union have revised
their laws governing state registra-
tions. Example of this trend is the
new law recently passed by the Legis-
lature of Illinois, requiring firms or
individuals having their brands or
marks registered in that state to re-
port by January 1, 1942, and every
cight years thercafter, giving name of
holder and the use being made of reg-
istered trade marks,

The new law governing the opera-
tions of the Illinois Trade Registra-
tion Code, requires, as a matter of
verification, that:

“Each holder of a registration for a
label, trade mark, term, design, device
or form of advertisement as provided
for in this Act shall, not later than
January 1, 1942, and every eight years
thereafter, file a report * * * setling
forth the name of the present holder
of the label, trade mark, term, de-
sign, device or form of advertisement
as an individual or on behalf of a
corporation or partnership, the manner
in which he acquired such right, e.g.,
as original registrant, assignee or oth-
erwise, whether such label, trade mark,
term, design, device or form of ad-
vertisement is actually in use or has
been abandoned, and the class of goods
to which such label, trade mark, term,
design, device or form of advertise-
ment applics with regards to the class-
ification established.”

It is the contention of the sponsors
of the Amendment that the new law
will be welcomed by the commercial
world as an important step in two
directions. Inactive registrations are
automatically removed from the rec-
ords, By l!ling confirmation of con-
tinued use, active trade marks remain

as obstructions to new applicants.
Changes in ownership name, or as-
signment, are also kept up to date,

It is further claimed that interstate
registration statutes provide in many
instances for fines and imprisonment
as redress for infringement, such pen-
altier also forming a strong basis
for ¢ tering written protest in cor-
recting unfair trade mark practice.
Further, that state registration assists
distributing outlets, as well as original
sources, to keep the field free from
infringing substitutes, protecting not
only the trade mark from encroach-
ment but also the advertising invest-
ment in state promotion,

Patents and Trade Marks

TRADE MARKS APPLIED FOR

“Kold Kist"

The trade mark of the Kold Kist, Inc.
Company of Los Angeles, California, filed
on Janvary 31, 1940 for use on frozen
meats, spaghetts, and vegetables. The ap-
r(l}iﬁnl claims use since December 18,

“Cavaliere™

The trade mark of Clarence W. Walle,
doing business as Megs Macaroni Co,
Harrishurg, Pennsylvania, filed on October
16, 1939, for use on macaroni, elbow Mac-
aroni, spaghetti, and egg noodles. The
applicant claims use since July 1, 1935

TRADE MARK REGISTERED

“Campbell Spagheiti”

The trade mark of the Campbell Soup
Co. was registered for use on spaghetti
in  hermetically closed containers.  The
registrant claims use since May, 1911, Ap-
plication was filed gunu 14, 1941 and was
published August 19, 1941,

Package As Advertiser

Right Kind of Package Delivers
Final Sales Punch

Though there are still a few firms
that sell the greater portion of their
output in bulk—that is in boxes—the
big trend in the Macaroni-Noodle In-
dustry in the last two or three decades
is definitely towards packaging of their
products for sale to consumer, It is
feared that many have gone to pack-
aging macaroni products without giv-
ing the technique of prolu:r packag-
ing sufficient thought and considera-
tion,

Take the housewife referred to in
a recent article by E. W, Presser in
Southern Advertising. Here's how he
tells a pointed story, and then follows
through with reasoning that should be
of interest to all who package foodl
for consumer buying:

“Modern packaging has become an
integral and vital part of every avu-
tising campaign in which a packaged
article is to be merchandised. The
growth of sclf-service stores has given
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packaging a tremendous impetus, To-
day, the package itself must do the
job formerly done by the clerk. It,
and it alone, must tell the story, or
convey the impression of the ?:-csh-
ness, the tastiness, the cleanliness and
the quality of the goods inside, It
must look intriguing enough to war-
rant a special glance from the shop-
per as she passes by, It must revive
all of the sales advantages which the
advertising has stressed. A trifle of
difference in attractiveness and effec-
tiveness may make a whale of a dif-
ference in sales,

A Southern macaroni maker re-
cently told me of sceing a woman
in a self-service store pick up one
of his own packages, and then dis-
card it in favor of a competitor's,
He introduced himself, and asked
why she had made the change, and
she answered that the other package
had looked so attractive that she
decided to try it, just once. This
happens thousands of times a day,
all over the land.

The package is really the last piece
of advertising which has a chance to
influence the sale. As such, it should
be the focal point in the whole cam-
naign. Everything must point towards
it, and it must be so designed that it
will bring back into the prospect's
mind, at the all-important moment
when he or she is in the mood to
buy, all of the points which were
stressed in the campaign. It is the
tip of the advertising funnel, and
determines the effectiveness of the
whole campaign. The magazine ad
may have been read weeks ago. The
newspaper ad was read last night or
this morning. The car card or the
billboard may have flashed their mes-
sages only hours ago. DBut in the
meantime sister Mazie may have had
twins, the car may have run out of
gas on the way down, Hitler may
have invaded Turkey, or your prospect
may have been trying to match a piece
of silk and couldn’t do it. Unless
the sight of the package brings back
the messages of the other ads, the best
campaign in the world may fail to
achieve the success it deserves,

The burden of properly distributing
a variety of foods to 130,000,000
Americans falls upon the retail grocers,
They'll do a good job of distributing
macaroni products if the manu-
facturers will do something towards
increase consumer demands for their
products,

Happiness
HAPPINESS is the only good.
The place to be happy is here.
The time to be happy is now.
The way to be happy is to help make
others so.
Robert G. Ingersoll.
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YOU

UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAND

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander

Semolina can be depended upon for color
and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem.

olina is dependable.

the Best
When You

DEMAND

Superior

98 1bs.

GMNOR A,
SSUPERIOR?

PURE DURUM WHIAT

That's why over 75 % of our orders are %S:E:OUNA&,

repeat orders from regular customers.

COMMANDER MILLING

115, M0

CO.

\ Minneapolis, Minnesota |
Rules For Computing ]
e Automatically

The following will be found to he excellent rules
for finding the interest on any principal for any num-
ber of days. When the principal contains cents, point
off four places from the right of the resull to express
the interest in dollars and cents.  When the principal
contains dollars only, point off two places.

Two Per Cent.—Multiply the principal by the num-
ber of days to run and divide by 180.

Two and One-half Per Cent.—Multiply by num-
ber of days and divide by 146,

Three Per Cent.—Multiply by number of days, and
divide by 120. )

Three and One-half Per Cent.—Multiply by number
of days, and divide by 140.

Four Per Cent.—Multiply by number of days and
divide by 90.

Five ’er Cent.—Multiply by number of days and
divide by 72.

Six Per Cent.—Multiply by number of days and
divide by 60.

Seven Per Cent—Multiply by number of days and
divide by 52. . -

Eight Per Cent.—Multiply by number of days and
divide by 45. .|

Nine {’cr Cent.—Multiply by number of days and
divide by 40.

Ten I’er Cent.—Multiply by number of days and
divide by 36. .

Twelve Per Cent.—Multiply by number of days and
divide by 30. . -

Fifteen Per Cent.— Multiply by number of days and
divide by 24.

Cuts Roll Cellophane
to Your Size Sheets

Saves

14 to 24%

1l you are using cellophane |hu|.s for hand
wrapping of other purposes, you will find the
PETERS CELLOPHANE SHEETING AND
STACKING MACHINE will save you Mt
242 by enabling you 10 purchase roll stock
cellophane rather than cut-to-size sheets.

Any width rolls [rom 2" to 4" wide can h':.
handled and any length sheets from 3" to 28

(Y can be cut
No operator s required since the machine stops
table Is flled with cut-to-size sheets. . &

o

Electric Eye avallable for spot registering  printed cellephane. 1
Slitting Attachment and Predetermining Counter can  be furnished il
required.

Ask us to send you complete informatien on this economical machine
which Is widely used in the macaroni industry. We will be pleased to

\ PETERS MACHINERY GO: “

4700 Ravenswood Ave. Chicago, 11l

itsell when the stacker
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Stay to the Finish

Are you the man 1 heard calling
himself a failure?

Are you feeling that your business
affairs are on the toboggan and going
down hill? Are you letting them slide
because you are sure they are going to
slide anyway ?

It is all a matter of nerve. When
fou lose your nerve, things will go
hadly anyway, no matter what the
general conditions around you may be,
When you keep your nerve and show
fight, you can, prevent things from
going wrong, even when there’s a
general tendency that way.

Just as long as a man is not licked,
there is a chance he will not be. While
nerve remains there is always the pos-
sibility of tuming the tide. Plenty of
men have quit just in time to miss a
turn of the tide. They have given up a
few minutes before it was absolutely
necessary, when those few extra min-
utes of fight would have saved them.

Zoroaster said, “To the perserving
mortal the blessed immortalsareswift.”
There is likely to be a swift reaction in
favor of him who holds on, de-
termined to give up only when it be-
comes absolutely necessary.,

Whjlc there is life there is hope, and
there is something more. There is op-
portunity to keep on keeping on, and
many a success has been pulled out of
failure at the last minute,

Of course it takes backbone to brace
up and make good after you have half-
way decided you are a failure. You
cannot pull off a last minute success
with jawbone or wishbone. Dackbone
is the only kind of bone that will help.

The fact that other people tell you
you are a failure does not make you
one, You can be a failure only when
you make up your own mind that you
are one, If you make up your mind
that you are a failure, and quit, then
vou are a failure indeed,

Vote “No"” on any proposition that
you are a failure unless you are willing
to have the epitaph on your gravestone
read, “He quit too soon,”

Dig, Don't Talk
Get out and do something—work,
sweat, hike, hump yourself, starve if
need be—but dig on and deliver.
Then talk if you want to, but the
chanzes are that you won't feel so
muzh like it,
James Howard Kehler

No salary ever will be adequate un-
s
less one'’s present salary is made so.
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Super Markets Data

The super markets are growing
both in number and in influence in
consumer distribution. Here are some
facts presented last month by John
Guemnsey of the United States Census
Bureau to the convention of the Super
Market Institute in Philadelphia,
(owners of more than 1,000 markets) :

“Super markets will have gross
sales this year of about $2,000,000,000
—22 per cent of all U. S, retail food
sales,

“How much larger a chunk of the
nation's food bill super markets might
eventually get, no one could guess, The
U. S. had 9250 super markets at
year's beginning, has 10,100 now, is
getting more all the time,”

- And some never know happiness be-
cause of a superstition about the dan-
ger of being TOO happy.

Sizable Increase in Oclober Flour Production Recorded,
Especially in Northwest

During October mills which annually produce 65 per cent of the flour manufactured
in the United States tumed out a sizable increase in production over the same month
last year, reports compiled by The Northwestern Miller show, In the month just ended,
0,49,796 bls produced by these mills represented a 291,000-bbl gain over the previous
month's figures and an increase of 21,000 bbls over the October, 1940, output.

Increases over the production of the same month last year were evident at the
larger producing centers. The Northwestern gain was almost 350,000 blls; in the
Southwest, the increase was nearly 145,000 bbls, but Buffalo mills produced about 40,000

less in October this year than last,

Monthly increases over September, 1941, were numerous, Northwestern mills moved
ahead about 105,000 bbls, sovthwestern plants 62,000, Buffalo 24,000, North Pacific Coast
21,000 and mills of the castern Central West 27,000 bhls, The Pacific figures, however,
showed a deerease of more than 200,000 bbls from the October, 1M0, report.

Below is the detailed table, with comparative figures.

TOTAL MONTHLY FLOUR PPRODUCTION
(Reported by mills producing 65% of the Aour manufactured in the U. S.)

Previous October
October, 1941 month 140 1939 1938
Northwest ..vevsesesenaanes 1,562,742 1,457,038 1,214,435 1,470,123 1,530,064
Southwest o 2433107 2370318 2288240 2 3H9%65 2,249,950
Buffalo ....... 891,998 B67,675 032275 1,006,681 1,028,030
Central West—Eastern Div.. 623,779 551,410 606,533 487,708 528,490
Western Division ...... 273,007 272,211 274,250 295816 326,815
Southeast .uvveevennes . 107,751 103,597 139,581 131,217 *346,597
Pacific Coast vuvevrsrsncsens 577412 556,466 780,514 610,967 438,506

................. 6,469,796

775 6235857 6337477  6,448458

Totals A ,178, 0
*[ncludes Indiana, since 1938 under Central West, Eastern Division,

manulactured product.

F. MALDARI

Makers of

178-180 Grand Strcet

THANKSGIVING THANKS

E TAKE thls opportunity to express our thanks during the Thanksgiving period to the many loyal customers who
have been consiant cusiomers with us since the Inception of our b

Maldari Macaronl Dies will bring a vole of “thanks” from you when you see the improvement thal is made In your

TRADE MARK

“America's Largest Macoroni Die Makers Since 1903—IVith Management Continuously Relained in Some Fomily”

Macaroni Dies

New York City
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D lo —

that is why Capital’s

AZA No. 1 Semolina excels year in and year out

]
i

-

THE TRADE MARK OF EXCELLENCE

CAPITAL FLOUR MILLS, INL.

General Dffices: Minneapolis

- 31 ;
Mot raoM SrLrcreo
MaER DunuM WHEAT .

Mills: St. Paul

Babbin Thermostatic Commercial
Tempering Valve

Babbla Hand Operated Thermostatie Temper:
ing Valve Is Idlﬂ!!d for Commerclal, Bakers
and Macaroni Manufacturers’ wie, where &
constant temperature s 1o be mainuained for
long periods.

SINGLE HANDLE CONTROL—WITH SHUT-OFF

With The Babbin Valve you get any
temperature you desire.

'l'uug-ulurn remains constant. By a
simple turn of the handle on the
valve you can set the temperature at
any point between cold and 150° F.

THE STRAINERS

The mixer has bulltdn strainers on the cold
and hot port, made of fine mesh, and can be
cleaned ‘without taking the mixer apart,

OPERATING FEATURES
1. One hand conirol. One shut- 4. Bhould the cold water supply
ot fall for some reason, the mixer
2. The Commercial Mixer oper-  will shut off automatically and
ates on temperature only, there-  promptly. hen the witer sup-
fors pressure changes do not In-  ply ls returned, the mixer im-
terfere with the opersting of  mediately functions.
mixer, 5, Set your control and observe
3. Tempered water remalns con-  temperature on mixing chamber
stant regardlens ol  pressuie thermomeler.
changes or temperature. 6. Sturdy Bronze Construction.

Can be wied with any iype of woler meler,
Send for Circular wilk prices,

258-260 CANAL ST,

Babbin. nc. |, JEci iy

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.

S i
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Old Ad Wins
Current Medal Award

The letter written by a director
of advertising 1o the Tide magazine
of New York City is of interest to
macaroni-nondle  manufacturers  for
several reasons, It proves that there
are pioneers among the outstanding
firms that constitute the macaroni in-
dustry of America; that the re-use of
good material can always he made,
frequently to advantage: and that no
one has a corner on the English lin-
guage or on the imagination of artists,
The author of the letter submits cuts

Medal Awards
Siks:

Advertising does  (and  should)  move
forward in some  respects—hut some-
times it's mostly a matter of just a slight
change of style, while both the headline
W amld the mature of the featuied
ap I remain almost exactly the same.

Here, for exam a comprrison of
a "IH0 Medal Award™ series to an ad
I created nine  vears ago. Change the
word  “spaghetti”™ 10 the word “eoffee”
and  you have the same  headbne  amd
same  featured  idea.

In the commentary which accompanied
publication of the medal award  (Feb,
141), the fact is stressed that for the
Hills* Brothers  series by No W, Ayer
& Sons, “the campaign hinges azound the
slogan, which s the headline for ecach
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vellowed with ape and the colored inks

mve  faded, but 1 am  sending you a
photograph of the tear sheet which s
one of a sedes of advertisements 1 pro-
duced  for  Mueller's  Spaghetti,  whose
mewspaper advertising 1 wrote and  pre-
pared i 1932, 1938 and 193 (through
the  agency  which  then  handled  the
Mueller account),

The Mucller ad appeared in large space
in many newspapers, and the top section
was adapted for ear cards, 1f memory
serves me right, it was also one which
was adapted for a display eard. You will
be able to idemify the 1932 copyright
which appears above the right corer of
the logotype.

Of course, [ do not conend that there
was any antentional cu\r_\-inu from the
campaign 1 originated, ot it s inter-
esting  to note  the extraordinary  basie

{r
1
|
'

; ! l'il't'l' of copy.” The same headline is  Gmilarity in the Hills Bros, ads, fn the
of the two advertisements discussed — holdly featured in each of the ads published  gualler “type aloye the caption of  the
to prove his point—"That what was the medal award winning series, Hills Bros, ads, the woman cexplains |'h:n

i i : I bappen 1o have a tear sheet of “My hoshand always says,” and then fol-
oo mne vears M, 1S . g 0= 4 ave t.'l'l‘-lu.l O a B TR H ay iy y b
kood years ago, 184 winner 1o full t'!nfur page from a 1932 issue of the  lows the bold eaption, "Now that's what

av" The letter: 0 Py " "
day.” The letter: American APcekly, The newsprint has 1 ozall good coffea!™ In the Mueller ad-

HE STANDS FOR SAFETY
' AND FREEDOM

_/4 Wedda e tO ou
7

Delense Savings Bonds and Stamps give us all a
way lo take a direct pert in building the delenses of
our country—an American way to lind the billions
needed lor National Delense.

The United States is loday, as it has always been,
the best investment in the world. This is an opportu-
nity for each citizen lo buy a share in America.

BUY
r——‘
/ # UNITED STATES +
DEFENSE SAVINGS

BONDS and STAMPS

e Lty TR | i, e e
:ON SALE ATYOUR POST OFFICE OR BANK: HSERSHA M;cn,’o.;i |
—— -~ Manufacturers Association

DURAMBER

EXTRA FANCY NO. 1 SEMOLINA
*

AMBER SPECIAL

NO. 1 SEMOLINA
*

ABO

DURUM PATENT

AL 1 NG SLaDMIP,

EXCLUSIVE DURUM MILLERS

]. F. DIEFENBACH
PRESIDENT

MINNEAPOLIS
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. . . and WILL with these machines
in your carton packaging department

Economy—Desired by most plants and ob-
tained by those who mechanize their pack-
aging line.

This PETERS JUNIOR CARTON
FORMING AND LINING MACHINE scis
up 1540 cartons per minute, requiring only
one operator,  After the cartons are set up,
they drop onto the conveyor belt where they
are carried 10 the filling unit. Can be made
adjustable to handle several carton sizes.

This PETERS JUNIOR CARTON FOLD-
ING AND CLOSING MACHINE closes
3540 cartons per minute, requiring no opers
mtor, After the cartons are filled, they are
catried by conveyor belt 1o this machine
whith automatically closes them. Can also
be made adjustable to handle several carton
shies.

P. H. HOY
VICE PRESIDENT

Send us a sample of each size carton you are interested in handling on
equipment and we will be pleased to promptly recommend cquipment (o

meet your specific requirements,

4700 Ravenswood Ave. Chicago, IIl.

'PETERS’MACHINERY 0.

vertisement, the hushand is actually chaien
joving e food — produet,  while  he
makus the headline remark, *Now THAT'S
whiat | eall Spaghetti!”

Thus it is elear that a leadline of mine
years age, anl the same  featared  pay-
chological appeal, are stll good enongh

Award winners,
Ravsiosn Levy

to be the dominating part of 1940 Medal ————

President -
Raymoml Levy Organization, Ine.
New Yok

October is a popular “week™ month.
Macaroni-Noodle Week was unofficial-
Iy ohserved by thousamds of grocers
October 3-11; National - Camphell's
Tomato Soup Week—Oct, 9-18: Wine
Week was observed Octolier 12-19;
National Candy Week—October 13-
18; National Retail Grocer's Week—
Octobier 20-25; National Apple Week

26-Nuv, 1.

e — Capital Flour Mills
Cavagnaro, John J.
Champion Machinery Co.
' " Clermont Machine Co.
spaghetti-ege noodles in related fomd Commander Mills Co.

Consolidatod Macareni Machine Co,

Why not a concerted campaign o
get procers  to display  macaroni-

displays in windows and on counters?

Duy Defense Momds anl Stamps

President Roosevelt hought the first Eastern Semeclina Milla
Elmes. Chas. F.. Engineoring Works

Defense Savings Bond on May 1,
1941. Your bank or your post office

is waiting for you to call for yours—  King Midas Flour Milla

today!

e

Amber Milling Co.
—Octaber 23-30; Donut Week—0Odet, Babbin, Inc.

E.]. du Pont de Nemours & Co.

: =
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Responsible Advertisers of

Equipment, Machinery, Materials and Services

Recommended by the Publishers
Maldari. F. & Bros.. Inc.
Minneapolis Milling Co.

National Carlon Ce.
National Cerral Products Co.

Polors Machinery Co.
Plllabury Flour Mills

Nossolli Lithographing Co.

L. Sonneborn Sons. Inc.
Star Macaroni Dies Manu!acturing Co.

Triangle Package Machin: - Co.
Washbumn-Crosby Co.
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Successor 1o the Old Journal—Founded by Fred
Decker of Cleveland, Ohio, in 190

Trade Mark Registered U, S. Patent Office
Founded in 1903
the A i AL i
Industry
Published Monthly by the National Macaroni
Manufacturers Association as its Official Organ

Edited by the Secretary.Treasurer, P. 0, Drawer
No. 1, Braidwood, III,

A Publication to Ad

PUBLICATION COMMITTEE
Co W, Wolle.iooviisnnrinnisacrsnanss President

{uu h d CUneO.sssanssnnsssannrnnnns Adviser
f. 5. DTY.T PR d General Manager

SUBBCRIPTION RATES

United States & Canada..$1.50 per year in advance
Fareign _Coun| $3.00 per year in advance
Mm‘(le Copies +.15 Cents
Nack Copies. ++25 Cenls

SPECIAL NOTICE

COMMUNICATIONS—The Editor __ solicits
news and articles of interest to the Macaroni
Industry.  All matters intended for publication
must reach the Editorial Office, Braidwood, IIL,
no later than Fifth Day of Month.

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

or I

I Y
The publishers of TIIE MACARONI JOUR-
AL reserve the right to reject any matter
furnished either for the advertising or reading
columns,
REMITTANCES—Make all checks or dralts
Rl‘"h“ ta the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES

Display Advertisiog.........Rates on Application
WVant Ads..oavvieanirinsianses50 Cent Per Line

Vol. XXIIL NOVEMEER, 1841 No. 7

Hamburger Patties With
Spaghetti
(Front Cover Ilustration)

. To mothers who are at a loss as to
just what to serve a hungry family for
luncheon or dinner this fall or in any
season, here is a recipe that manufac-
turers can freely and consistently rec-
ommend. The ingredients are inex-
pensive—the resulting dish appetizing
and satisfying.

Ingredients

V4 b, spaghetti
1 can tomato soup
1 Ib. hamburger
Salt and Pepper

Shape the hamburger into desired
number of patties or balls, Pan-broil
the meat until well browned, add the
can of tomato soup, scason to taste
with salt and pepper.  When this

THE MACARONI
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comes to a boil, cut the fire low and
add the spaghetti (uncooked). Cover
tightly and let simmer for 20-25 min-
utes or until all ingredients are tender,
Place on platter, sprinkle with grated
cheese and serve hot with your favor-
ite salad,

Those desiring a dish with more

“zip" might try adding !4 cup of ;

chopped onions, ¥4 cup of mushroom
stems and caps and 14§ cup of chopped
green peppers.

Mr. Manufacturer: Put this promi-
nently on your “Recipes To Be Ree-
ommended” list, and don't hesitate to
recommend it,

Name Omitted

In listing the names of the firms
represented at the Philadelphia meet-
ing on Macaroni Standards, September
22, 1941, in our October issue, the
name of one of the oldest firms in
America, a charter member of the
National Macaroni Manufacturers As-
sociation was inadvertently omitted.
We are sorry. John P. Zerega, Jr.,
ably represented this Association and
Industry minded firm at said meeting.

Repair Parts
Assured

Manufacturers of macaroni prod-
ucts are assured of necessary reparts
for broken or wornout machinery un-
der the new policy set up by the gov-
ernment concerning its priority policy.
A definite plan of help for food proc-
essors who find themselves in need
of repair material has heen set up by
the reactivated Division of Priorities.

It was order P-22 which permits
certain food processors to obtain pref-
erence ratings of A-10 for repair parts
merely by endorsing a special state-
ment on their purchase orders. No
application need be made to Washing-
ton or elsewhere; the priority order is
automatic if the processor qualifies,
Protect'on against abuse by those not
entitled to preference is provided by
penalties which may shut cff needed
supplies,

Specifically, order P-22 grants pref-
crence ratings to “plants engaged in
any of the following : milling, refining,
preserving, refrigerating, wholesaling
or storing of food for human con-
sumption or livestock feed,"”

L
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BUSINESS CARDS |

GIVE US ATRIAL

NaTioNaL CARTON (o.

JOLIET. ILLINOIS.

National Cereal
Products Lahoratories

Benjamin R, Jacobs
Director
Consulling and analylical chem-
isl, opecializing In all matters in-
volving the examinatlon, produc-
tion and labeling ol Macaronl
and Noodle Products.

Vitamiin Assays a Specialty.
Laboeratory
No, 156 Chambers Si, New York, N. Y.
Otfice
No. 2026 Eye St. N.W., Washington, D.C,

For Sawe: Macaroni Factory with up-to-
date cquipment. Complete for immediate
manufacturing,  Duilding recently reno-
vated, Interested in all offers. Write to:
Michele Spinelli, 15 Ashford St, Hart-
ford, Conn,

Fall days will bring increased sales
of all kinds of quality macaroni prod-
ucts—hut only if the macaroni-noodle
manufacturers want 'em.

What Advertising Should Be

1. Informative, complete, detailed,

2, Honest,

3. Simple, the faster 1o penetrate
harassed minds,

4. Full of life when there is so much
death about.

5. Quick on its feet, to meet changing
conditions.

6. Thrifty—the most you can get for
your money,

Printer's Ink

WHERE QUALITY COUNTS—USE CARNATION WHITE OIL

Prevents dough from sticking to dies, pistons and walls yy; i i i
S el P T Wlﬁte L pripuben Will not turn rancid, gummy or sticky, Write today

less, odorless and colorless, Rustproofs equipment.
L. SONNEBORN SONS, INC., 88 Lexington Ave.. New York, N. Y., Refiners of White Oil and Petrolatum

for free sample.
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) but Uzlugble In .o'zmaﬁon

By W. F. Schaphorst, M.E.

Determining The Correct
Pulley Diameter

When measuring  pulley  diameter
for determining belt velocity, don't fol-
low the method shown in Fig. 1 as
that gives mercdy the outside diameter
of the pulley and will result in an in-
correet answer when making compu-
tations.

Fia 1

RIOHT

Fla, 2

Fig. 2 shows a pulley with a thick
belt on it. There are two ways in
which 1o measure correct pulley di-
ameter, one being marked “wrong” and
the other “right'  The “wrong"”
method is all right if one can measure
exactly from belt center 1o belt center,
but it is casier, quicker, and more
likely to be accurate to measure the
"rigfﬂ" way, as indicated, so that the
correct belt thickness will be added
to the pulley diameter.

In other words, always add the belt
thickness to the pullc}' diameter, and
the “right” way, in Fig. 2, is the best
way in which to do the measuring.

The same method of measuring ap-
plivs to both driving and driven pul-
leys. After obtaining the “correct”
diameters, use them in your standard
formulas. Do not use the bare pul-
ley diameter pictured in Fig. 1.

Boiler Tube Buckling

It has been observed many times
that when tubes in horizontal water
tube boilers buckle, they buckle up-
ward. And on the other hand in the
firc tube type of boiler the tubes
buckle downward.

The sketches herewith show why
the tubes buckle as they do, in op-
posite directions.

When the steel of which boiler
tubes nre made becomes heated, it

naturally weakens, and therefore the
hottest side is the weakest side,  In
the water tube boiler the weakest side
is on the bottom because the bottom
is hottest,  The forees "C" acting on
the tube when in operation are com-
pressive forces and are cqual and op-
posite in direction, acting from the
ends parallel with the tube.  The hot-
test side compresses more readily than
the cooler side, and therefore in the
case of the water tube boiler the
buckling is upward,

For the same reason the upper side
in the fire tube boiler is the hottest
and therefore the weakest side.  Con-
sequently the buckling is downward.

Another contributory cause is soot,
Soot and ash always depost to great-
est depth on the top or outside of the
horizontal water tube boiler.  The top
side is therefore insulated against heat
while the bottom is not.  And in fire
tube boilers soot and ash deposit on
the bottom or inside of the tubes.
Therefore the bottom s insulated
against heat while the top is not.  In
other words it is verfectly natural for
horizontal water tubes to buckle up-
ward and for fire wbes to buckle
downward.

If the buckling were caused solely
by the expansion due to the difference
in temperature on the two sides—that
is, if there were no change in strength
—the buckling would be in the diree-
tion opposite to that shown in the il-
lustrations.  The buckling is always
away from the side of least resistance.
That is, the hottest, and therefore the
weakest, side always becomes concave,

A study of the theory and practice

of columms will explain fully why
buckling is always such that the hot-

test side becomes concave,  However
it is hoped that the above has been
made plain enough so that anybody
can now understand clearly why tubes
buckle as they do.

How to Align Pulleys
of Different Width

It is easy to align pulleys of the
same width.  An ordinary cord will
do it, as illustrated in this sketch,
Light “touching contact” of the rim
edges of both pulleys is all that is
necessary.

But where the pulleys are not of the
same width a little caleulation is neces-
sary. First align them in preciscly
the same way and make a mark on
the shaft of the smaller pulley to in-
dicate its position and move that pulley
in a direction away from the cord.

The distance to move the smaller
pulley is obtained from this rule:
Subtract the width of the smaller pul-
ley, in inches, from the width of the
larger pulley, in_inches, and  divide
the difference by 2. The quotient will
be the distance, in inches, to move the
smaller pulley from the mark midle
on the shaft.  The two pulleys will
then be aligned perfectly.

For those who prefer formulas 1o
rules, this is the formula:

I.—=S
N =

2
Where
D= distance in inches 10
move the small pulley;
1. = width of large pulley in
inches;
S = width of small pulley in
inches.

Example: 1 the pulleys are 7% and
4" wide, respectively, the above rule
and formula tell us that the smaller
pulley must be moved L5 inches
(7 —4) +-2=1.5 inches.

Pulley Alignmoent
; i
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Macaroni Products and Hefense

“Food will win the war and write the peace,” said
Secretary of Agriculture Wickard recently,  Most food
producers, including leading manufacturers of macaroni-
noodle products, are of the opinion that the statement is
rather broad. Good food may do so, but not the poor
quality that fails to supply the strength and energy which
a fighting nation needs, be the nation a war monger or
a peace lover,

To any informed person it is obvious that during the
period of heavy demand for any product is the time
when greater care than ever should be taken to supply
the best possible grade at fair and reasonable prices in
order to build consumer goodwill that will later reflect
creditably-to the producer.

It is equally obvious that during the time of “casv
selling” manufacturers of macaroni-noodle products, for
instance, should step up their products promotion plans
for the good reason that more people are cating this
food, otherwise sales would not have increased, and this
greater number of consumers makes for an increased
number of good testimonials as to the taste, quality and
cconomy of this staple food. .

Macaroni-noodle manufacturer, what, if anything, are

-
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you doing to win greater consumer acceptance of your
food in this period of war hysteria when the civilians of
a peace-loving nation like ours must be provided with as
much good food as they must supply good ammunition
and equipment to the fighting nations?

It is imperative that all manufacturers of macaroni
products consider more scriously than ever any and all
proposals 1o enlarge the circle of cooks, be they chefs or
housewives, who should be more fully acquainted with
the merits of the foods they prepare and the dishes they
serve to civilians and to members of the armed forces,

Bluntly speaking, now is the time to do some products
promotion and consumer education campaigning for your
products. Do it as individuals, if you prefer, or in co-
operation with other manufacturers—which is not only
less expensive, but preferable in every way—but do it!

The job of getting more Americans to eal more maca-
roni products is tremendous, 1. = 2o one-firm job—buwt
one for manufacturers and allieds who have the fore-
sight and the fortitude—a willingness to invest a few
dollars now on what appears to be a “sure thing” for
the industry in the future.

—M. J. Donna.

For Details Write to

268 Wallabout Street

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

FOR THE MACARONI OF TOMORROW
Clowmont Introduces

An Original Type of Continuous Automatic Macaroni Press

Operation as sim-
ple as it appears.

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

Suitable for shorl
and long goods.

Producing 1200 pounds per hour of excellent product, golden yellow in color, glossy smooth
finish, slrong In texiure, free from spots and sireaks.

CLERMONT MACHINE COMPANY, INC.

Brooklyn, New York
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The Four Aces of
Quality

Durum Products!

Pillsbury’s No. 1 Semolina
Pillsbury’s Milano Semolina No. 1
Pillsbury's ancy Durum Patent

Pillstury’s Darmo

PILLSBURY FLOUR MILLS COMPANY

General Offices: Minneapolis, Minn.
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