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Friendship in business represents one of man's finest ideals. We sincerely
regret, as the holiday season approaches, our inability to meet our many friends
in person, clasp them by the hand, and extend the compliments of Christmastide.

It is with a feeling of inner warmth that Roseotti looks back over 1941. It
was an exciting year. Midst the siress and strain of events, we made new
friends. We cemented our bond with old ones. More than its share of material
things came to Rossotti. Last but hardly least, we are proud to say that in
1941 Rossolti was able to extend its service and improve the quality of its
product to a degree never before achieved. In the year to come we will en-
deavor to continue this program.

We take this occasion lo express our gratitude for the patronage
and cooperation of our friends and to wish them, one and all,
a Merry Christmas and Happy and Prosperous New Year.

TO WHOM
IT MAY
CONCERN

Citfon 2 o

FRESIDENT

NORTH BERGEN, N. J.

THE ROSSOTTI LITHOGRAPHING CO., INC.

Call to Mid-Year Couference

Association Members and All Other Interested Manu.

facturers Invited by President C. W. Wolie to the Mid-

Year Meeting Always Held During the Grocery Trades
Conferences.

Date—January 26, 1942. Place—Morrison Hotel, Chicago

Each and every Macaroni and Noodle Manulfacturer is staring in the
face a great many problems that are not as simple as the price of semo-
lina, durum flour or farina related to the price of macaroni and egg noodles.
They are problems with which he has little experience and he is fearful of
future problems and difficulties that loom still bigger.

As an individual manufacturer he cannot cope with the future as a
rugged individualist quite anywhere near as well as he can as an integral
part of an organization like the National Macaroni Manufacturers Associa-
tion, which represents the investment of all ils members in their business
—their very present and future livelihood.

Our MID-YEAR MEETING at the Morrison Hotel, Chicago, Monday, Jan-
uary 26, 1942, is open to all manufacturers and allieds. We especially in-
vite all who have chips on their shoulders, and private gripes about present
and past experiences., We want to hear them expressed in a free and open
meeting. We need a solidified opinion on all matters. Singly, as manu-
facturers, we are a lost minority. Joined together we hecome a voice.

Haven't you seen during the past feww menths what consolidated or-
ganization has done for those who single-handed would have gained
nothing?

We will have an inspiring werthwhile MID-YEAR MEETING if you, and
You and YOU—all attend. Bring your chips and gripes with you.

We will have before us the complete testimony offered by the Govern-
ment witnesses as well as by those that represented the Macaroni In-
dustry- at the Washington hearing, on Standards of Identity and the ques-
tion of the standardization of Vitamin Content of Macaroni and Egg
Noodles, 1o present at the Mid-Yecir Meeting. The copy of the testimony cost
us $120, and there are 800 pages of it.

DO YOU WANT TO GIVE, or
DO YOU WANT TO TAKE?

No matter which—come 1o the Mid-Year Meeting in Chicago on Mon-
day, January 26, 1942, at the Hotel Morrison.

C. W. WOLFE, President
NATIONAL MACARONI MANUFACTURERS ASSOCIATION
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LARGE CAPACITY WHEAT HANDLING FACILITIES, MINNEAPOLIS ELEVATOR

the choicest color and unvarying

quality of Two Star Semolina——always.
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Macaroni Products in War or in Peace

The Year 1941 which is now nearing its close will
be recorded in history as a war year in one half of the
world and as a near-war year in the other half,

Happily the United States is not yet in a shooting
war against any nation, but indications are that this
relation may be disrupted at almost any moment because
of the warlike transgressions of some nations that would
like to see our country involved.

In preparation for the worst, while praying for the
best, this country is undergoing all-out preparations for
whatever may betide. As a result of these feverish prep-
arations, |Ii5incmimui have arisen that seriously affect
even the non-war industries.

Take the macaroni-noodle industry, for instance, It
produces ncither ammunition nor guns, airplanes nor
tanks, yet its business has been disrupted seriously with-
out recompense.  This disruption (l{ business as usual
comes from such warlike acts as priorities, prohibitions
and limitations that will become even more rigorous
before they improve.

For nearly twenty-three years the Macaroni-Noodle
Industry has adapted its activities to the ways of peace,
During a few of these vears, the industry operated
prnﬁl.lLIy; during most of them it was purely a mat-
ter of trading dollars with a good many firms on the
losing side, Unfortunately few of the concerns com-
posing tiie industry have been able to set aside a re-
serve lo tide them over the rough months that seem
to be immediately ahead—war or uncertain peace.

The country’s program of defense has not greatly
spurred the macaroni products business. True, there are
a few concerns that have received some big orders from
the procurement division of the wrmed services, but
buying by civilians has shown no great impetus,

General reports have it that the industry will be de-
nied the privilege of enrichment of its products despite
the government’s aim to improve the public health.
But macaroni products are naturally nutritious and may
well get along without enrichment if producers will
persist in manufacturing only high quality macaroni
products, avoiding cmin.-ry the low grades that are only
trouble-makers, not trade-builders.

This is predicated on the thinking that the food needs
of a nation embarked on a gigantic defense program
and the emergency thus created, may develop more
problems affecting production than selling.

On the raw materials side, there is the matter of the
supply of quality durum and other suitable wheats, as
wcll as good cggs because of the country’s plans to feed
the allies,

Shipping materials are becoming more and more scarce
and what is available is hecoming almost prohibitive in

[
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price.  Priorities on womd and paper make it quite diffi-
cult to get wooden boxes, paper shipping cases, cartons
and wrappers.  Then there s the shortage of tin, It
not only affects the manufacturers who have developed
i luerative canned-products business, but indirectly af-
feets all producers whose raw material needs, such as
frozen eggs, commercial sauces, cte., are packed in tin.

In order to save storage space and reduce shipping
cost, the use of dehydrated vegetables has increased to
such an extent as to seriously threaten the newly de-
veloped noodle soup-mix business.

Dritain's demand for American cheese has raised the
general cost of this Navoring ingredient,  This will have
a tendeney to cheapen the grade of this condiment, with
serious effects on consumption,

Then comes the matter of laxes. They come at you
from every side.  These, together with the scarcity and
high cost above referred to, must greatly inecrease the
cost of production of even such an inexpensive food
as macaroni products,

So, wise manufacturers are giving studious attention
to the defense preparation era by considering the prob-
able effects on their business by ‘war when it comes and
the more welcomed peace that can come none too soon
for this industey and for business generally.

It has been quite appropriately suggested that mica-
roni-noodle manufacturers can best help the present sit-
uation and the peace conditions 1o follow, sooner or later,
by keeping their business flexible—making no  long-
term contracts, buying sensibly and selling profitably,
though reasonably.

On the other hand, the publie, whatever its state of
mind towards war or peace, should never be permitted
o forget the real value of macaroni products as a food.,
There is a recognized obligation on the part of every
operator concerned in the future expansion of the busi-

s 10 do his bit in the way of products promotion and
umer education under any  circumstance—defense
preparation, war or peace.

It is almost imperative, more so in this feld than in
most other food supply lines, that manufacturers con-
tinue to produce only the highest possible quality product,
everything considered.  The quality of a food provided in
such emergencies will remain in the memory of the ulti-
mate consumers long after prices are forgotten, Iy
trimming its production and sales within n, avoid-
ing long-term contracts of any kind, keeping up the
iljlmlity and teaching the millions of Americans the true
ood value of this food and the many ways of preparing
it in almost endless combinations, the industry will be
ready for the conditions that now exist, the uncertain-
ties of the future, or those of war or peace,




The Ouality of Western Canadian Amber
Durum Wheat, 1941 Crop

By.J. Ansel Anderson and R. L. Cunningham

The 1941 crop of We:
crop in bushel weight and macaroni color, and slightl
1,000 kernel weight. Data for average sample: I
semolina yield and macaroni color score, all decrease with
amber durum are about equal in protein content (13.0%)
With respect to carotene content, the
3 CW, and 1 CW, All things consid

Summary

about average in milling and macaroni-making quality,

Production is estimated at 4,200,000 bushels,
and 1,500,000 from Saskatchewan.
40% in Saskatchewan, 1
61% graded 2 C.W. and 88% fell within the top three

The Grain Rescarch Laboratory of the Board of
issues this report for the information of
wheat who are interested in this comm

qualit
e,

of the crop up until October 17, 1941,
istics of the average samples and export
and last year's crop is based on the data obt

General Information

Production

Durum v ieat is grown mainly along
the southern border and in the Red
River Valley of Manitoba, and at
scattered points in  southeastern,
south-central and central  Saskat-
chewan, The Dominion Bureau of
Statistics estimates  (Tield  Crops'
Estimate of September 10, 1941) the
1941 crop at 4,200,000 bushels. This
total is made up of 2,700,000 bushels
from Manitoba and 1,500,000 bushels
from Saskatchewan, This represents
a decrease of 55 per cent in Manitoba,
and of 40 per cent in Saskatchewan.
The decrease in total production for
Western Canada this year is approxi-
mately 51 per cent.

The weather conditions prevailing in
the durim producing districts in
southern Manitoba and in the south-
castern corner of Saskatchewan were
somewhat more favorable during the
growing season than the average for
western Canada as a whole, The
durum districts in south-central and
central Saskatchewan suffered from
heat and drought in June and the
crop failed to recover after the rains
which fell at the end of the month.
Yiclds were only fair in these Sas-
katchewan districts,

Grading

During harvest time, there was a
great deal of rain in southern Mani-
toba and bleaching and sprouting are
impurtant degrading factors this ycar.
On the other hand, “black-point” is
not prevaleat in the current crop.
TFpures representing inspections for
the period August 1 to October 17,
indicate that the 1941 crop will be
somzwhat lower in grade than the 1940
crop. Although these carly inspections

This represents a decrea

stern Canadian amber durum wheat is about cqual to the 1940
lower in protein content and
s indicate that bushel weight, kernel weight,
rade,
ut 1 CW, is 1.0% higher.
rades fall in decreasing order as follows:—2 C\W,,
cred, tke 1941 crop of durum wheat appears to be

Nos. 2 and 3 CW.

made up of 2700000 from Manitoba
se of 55% dn Manitoba and

Of the total number of cars inspected from Auvg. 1 to Oct. 17,

rades.

show about twice as much 2 CW. as
3 C.W. amber durum, it is expected
that this relationship will change as
more durum wheat is shipped from
arcas where threshing was delayed
and bleaching and sprouting preva-

‘lent. Tt would not be surprising if it

turns out that as much of the 1941
crop of amber durum wheat grades
3 C.W. and lower as grades 2 C.W,
and higher. ‘

Quality Characteristics of Average
Samplea and Export Standards,
1941 Crop

To provide information on the
quality of the 1941 crop, experimental
milling, macaroni making, and miscel-
lancous physical and chemical tests
have been made on average samples,
and on the export standard samples
approved by the Western Committee
on Grain Standards at a meeting held
in Winnipeg on October 23, 1941,
The average samples were made up
from carlots passing through Winni-
peg during the period August 1 to
September 30, The number of carlots
represented in each grade was as fol-
lows: 1 C\W, 13; 2 CW,, 224; 3
C.W., 78. A few cars of 1940 wheat
are included in these figures., It seems
probable that the average sample of
the largest grade, 2 C.W,, is represent-
ative of the shipments of this grade
which may be expected to follow
during the remainder of the current
crop year. On the other hand, 3 C.W.
may be expected to contain somewhat
larger amounts of bleached and
sprouted kernels than occur in the
average sample now available,  The
number of carlots of 1 C.W, inspected
prior to September 30 was so small
that it is doubtful whether the average
sample can be considered represent-
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wrain Commissioners for Canada
rospective buyers of Canadian amber duruin
ity from the standpoint of macaroni-making

%m section entitled “General Information” contains data on the production and grading
The second section deals with the quality character-
standards, The comparison drawn between this
ained for the average samples,

ative of the grade. Tt will be noted,
however, that 1 C.W. will be a com-
paratively small and unimportant grade
this year.

The report issued by this laboratory
in 1936, entitled, “Quality Character-
istics of the 1936 Canadian Amber
Durum Wheat Crop” gives details of
the methods employed for the evalu-
ation of quality. All procedures remain
unchanged, with the exception of the
carotene determinations. The extrac-
tion of carotene is made, as since 1939,
with water-saturated normal  butyl
alcohol, and the carotene content is
measured with an Evelyn Colorimeter,
calibrated according to the method
given in Cereal Chemisiry, 18:10-19
(1941).

In the color analyses of the mac-
aroni, both Munsell and Wallace and
Tiernan discs are used, with a Bausch
and Lomb Color Comparator. It has
recently heen found that our instru-
ment needs adjustment and stundardi-
zation at frequent intervals. After
a careful review of data previously
reported on past crops, we are of the
opinion that macaroni color scores for
the 1936, 1959 and 1940 crops were
out of line, and that for these years
comparisons should be restricted to
those which can be made belween
grades of the same crop. Revised data
are available for the 1940 crop and it
is with these that data on the 1941
crop are compared, It should be noted
that data for “hue,” “saturation” and
“brilliance” are not expected to bear
a close relationship to each other when
calculated from Munsell and from
Wallace and Tiernan discs. The
single-figure color score reported is
calculated from the Wallace and
Ticrnan discs.

The experimental results for the

(Continued on Page 24)
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The most VITAL question
your products have to answer

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

For years we have been testing and
choosing “vheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. 1 to insure the presence, in

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

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

Use Gold Medal Press-tested Semolina
No. 1 with full confidence.

largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for af/
"round ability to produce products

SR A COMPLETE DURUM SERVICE FOR MAOARON! AND NOODLE MANUFACTURERS NSNS

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

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois




It's Persistency That Counts . . .

Continuous Advertising at All Times is the Proven Road to Better Business . . . Funds
Should Be Allotted During Boom Years to Maintain Advertising When
Dopression Strikes, Famed Business Leader Assorts

By George S. May

Chairman, Board of Trustees, George S. May Business Foundation, Chicago

Epitox’s Note: In view of the spasmodic, though encouraging, altempls by a few far-

seeing macaroni-noodle manufacturers al products promotion

and consumer education

through the good offces of The National Macaroni Institute, which is in a position lo serve

the Industry efficiemtly aml in

should be inleresting,

Keep ad-budgets and publicity funds steady and adequ
dollars a month budgel—a mere pittanée for a
The Nutional Macaroni Institute could function eficiently

macaroni products promotion and consumer educaltion,

Last October I spoke at the Univer-
sity of Illinois on “What T think about
American business,” and in the course
of that talk I criticized the advertising

licies and practices of the average
industrialist, In particular T decried
the lack of persistence in advertisin
cfforts. Recent developments, which
I shall discuss shortly, are adding fur-
ther confirmation to my contentions.

Persistency is easily the most es-
sential element in successful advertis-
ing. If we remember that old defini-
tion of advertising as “salesmanship
in print,” and then recall the well-
proved axiom that “the more calls a
salesman makes, the more he will sell,”
it hecomes obvious that the printed
message must be repeated time and
again until it sinks in, The stur sales-
man makes repeated calls or. old cus-
tomers and on new prosperis.  Adver-
vising must do the very same thi «, if
it is to sell. .

Lach of persistency commonly is ev-
idenced in one or more of the follow-
ing three ways:

1. The advertising campaign isn't
carried on long enough.

2. Advertising is curtailed when
business conditions become un-
favorable.

3. Advertising is discontinued when
the company has all the business
il can h:nmlfe

The first fault is most frequent
among those who “don’t believe” in
advertising.  Usually these non-be-
lievers have tried it, and you have
their solemn word that advertising
doesn't pay. Investigation will almost
always show that these persons made
a brief experiment, and then gave up.

Personal experience has proved to
me that results sometimes are not re-
ceived from advertising for one and
even two years. That doesn't neces-
sarily mean that the first ad wasn't
effective, Perhaps the reader wasn't
entirely convinced the first time, or
perhaps he didn't need the service un-

til much later. Tt was persistence,
however, that finally brought him
around and prevented him from for-
getting us,

The curtailment of advertising when
business conditions become unfavor-
able is probably the most common
fault among advertisers today. Most
advertising budgets are established as
a percenlage of sales, so the greater
the sales volume, the more the com-
pany will spend.  When the husiness
cycle is on the upswing the budget
makers loosen up the purse strings
with rare generosity, and when the
evcle starts downward they begin to
count pennies, ;

1f someone points out that this is il-
logical he is told that the time to go
after business hardest is the time when
there is business to be had, T don't
apree, The time to fight hardest is
when the going is toughest, for that's
when it counts most. A big profit one
year, wiped out by a deficit the next,
isn’t good for business individually or
collectively. Yet, that is about the
only effect possible when advertising
is peared directly and inflexibly to
sales, The present practice tends to
make the peaks of the business cycle
higher and the valleys deeper.  Prop-
erly used, advertising would make the
swings of the business cycle less vio-
lent.

Advertising is an effective means
for increasing sales, so why not use
more of it when sales are most needed ?
One company i the heavy industry
field experimented with an_arbitrary
increase of 25 per cent in its adver-
tising expenditures for a period of
three months when others in its field
were experiencing a decline in' sales.
The result was an improvement in
sales and profits,

Of course, T believe in keeping a
definite relationship between sales vol-
ume and advertising outlays, but with
this modifeation, Expenditures should
be regulated so that adverlising can
be carried on without interruption
during periods when sales begin to

8

ate, he advises.
industry—for the next ten years

their special interest, this author's article on “persistency”

IWith a thowsand

aml persistently in much needed

Mr. May belicves that most wunsuccessful advertising cfforts fail simpl

advertiter did not follow through lo the point u

because  the

chere maximum resulls could be oblained,

slip. A reserve should be set up when
sales are heavy, and drawn on when
sales slack off and profits shrink. In
other words, the amount available for
advertising should be set up in direct
ratio to sales but the spending of the
fund should be more or less in inverse
ratio to the sales volume. With an
adequate system of controls it should
be possible to determine at any time
the amount of additional sales volume
required to bring profits to the desired
level, and therefore the amount the
company can afford to take from ad-
vertising reserves to bring about the
sales increase. A reserve has the very
great advantage that it cnables the
management to keep up its advertising
without demoralizing the profit and
loss account. Thus it avoids trouble
with stockholders who might object to
any ‘“unnecessary” expenditures at
such a time.

The third form in which the lack of
versistency is commonly found, name-
y, curtailment when business is good,
is the one T had in mind when refer-
ring to recent developments that have
confirmed my previous criticisms of
advertising policies.

We are beginning to hear of adver-
tising budgets being reduced drasti-
cally or cancelled because the adver-
tisers have more business than they
can handle. “We can’t fill any more
orders, so there's no sense in spending
money for advertising,” is the usual
explanation. I'm quite confident that
the decisions in such instances are not
being made with the approval of the
advertising manager.  On the con-
trary, he probably is opposing them
with all his energy but s being over-
ruled.

If there is any time when advertis-
ing budgets can he safely cut it is when
business is good, but for a firm vir-
tually to abolish its advertising simply
because it is riding the crest of a boom
market is an almost self-evident fal-
lacy. It is an admission that advertis-
ing brings in new business, and yet

(Continued on Page 10)
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(Continued from Page 8)

a deliberate rejection of those poten-
tial new customers without whom no
business can have lasting prosperity,
Every enterprise must constantly add
new customers, Over a period of time
some of the old customers are certain
to go out of business or be taken away
by competitors. Unless they are re-
placed, the business depending on
them soon finds its market greving
narrower and narrower.

Several years ago a toy manufac-
turer launched a national advertising
campaign that proved highly success-
ful. A number of months prior to
the end of the manufacturing season,
orders had been booked to the limit
of capacity, but instead of cancelling
its advertising this comjany merely
changed the form of its cupy. Full
page ads were run expressing reeret
that no more orders could be taken,
but assuring all customers that every
ceffort would be made to take care of
them mnext year, Now these ads ac-
complished three important things:

First, they notified customers in ad-
vance that they couldn’t get delivery
on new orders for some months.

Some companies are calling their
salesmen in but still keeping them on
the payroll until the time arrives when
there 1s something to sell,  However,
the salesmen are not completely idle by
any means. Wise managements are
having them keep in touch with cus-
tomers in order to preserve good will,
A similar long-term view should be
taken toward advertising,  Advertis-

ing for the long pull, for prestige,
could be substituted for the direct
result type.

In recent years there has been too
much advertising for the quici® turn,
Copy is written and placed to bring
quick results, and unless the returns
come in immediately the campaign is
considered a failure. Of course,
there’s a glib rationalization for this
practice—"The future is uncerlain, so
we can't risk long-term advertising
programs.”

When was the future ever anything
but uncertain except to prophets?
Anyone who expects to be in business
five, ten or fifteen years from now is
foolish to conduct his business as
though it were to be liquidated in a
few months. Plans must be made
years ahead in order to have a goal
and to know what course to steer.

The real difficulty encountered by
anyone who preaches persistency in
advertising is the inescapable fact that
exact measurement of results is im-
possible under most circumstances,
Statisticians have tackled this problem,
and psychologists, too, and while they
have made valuable contributions, the
fact remains that exact methods of
measurement remain to be devised,

One of the'oldest and largest adver-
tising agencies in the nation reports
that after nearly three quarters of a
century it has not yet been able to
reduce to actual facts and figures a
formula for business success based on
a certain specified amount of adver-
tising. Yet the agency has found one
thing to be true: “Advertising that

Washington, D. C.

urged 1o attend.

Industry Pledges Complete Support

President Albert W. Haukes of the Chamber of Commerce of
the U.S.A. recenlly wired for an expression of the Industry’s atti-
tude on support of the country by business and industry an'd the
National Macaroni Manulacturers Association, speaking again for
the Indusiry in this emergency, replied as follows:

Mr. Albert W. Haukes, President
Chamber of Commerce, U.S.A.

The Macaroni-Noodle Manulacturing Indusiry of America
with plant equipment capable of doubling and irebling present
daily output of macaroni, spaghelti and egg noodles, il need
be, and with a delermination, individually and collectively,
to do all in our power in this emergency, pledge all our re-
sources and services to the Government to help bring this
war to a victorious conclusion.

Nalional Macaroni Manulacturers Association
M. ]. Donna, Secrefary.

President Haukes cited these messages in his nation-wide ad-
dress the night of December 10 and later presented to President
Roosevelt a compendium of opinions expressed.

Opportunity to consolidale opinion and to solidify activities to-
wards the end expressed, will be given at the Mid-Year meeting
of the whole Industry at Hotel Morrison, Chicagoe, Ill., Monday,
January 26, 1942, to which every friend of the Industry is invited—

Braidwood, Ill., Dec. 10, 1941.

December, 1941

is really worth while must be continued
year in and year out with the same
persistence that a sales force is con-
tinued, or even that the product itself
is continued."”

The exact measurement of advertis-
ing results may be impossible, but
that does not detract one bit from th+
value of advertising as a builder o
business, Every smart businerytnan
knows that advertising is indipen
sable. And if there are no exact fig-
ures to go on, the next best thing is
to use sound reasoning backed up by
all available experience,

Sound reasoning tells us in clear
terms that advertising must be won-
tinued persistently in good times and
bad. Tt tells us, further, to lay aside
funds when sales and profits are high,
so that advertising can be maintained,
and, perhaps, increased when general
business conditions are unfavorable.

Imports Down—
Exports Up

There was little change in the inter-
national exchange of macaroni pro-
ducts during the month of July, 1941,
according to fipures compiled by the
Bureau of Foreign and Domestic Com-
merce of the U. S, Department of

‘Commerce.

Imports of macaroni, vermicelli,
ete,, during that month totaled only
82817 Ibs. with a value of $9,723.
The total for the first 7 months of the
year was at the low figure 354,082
with a total value of $37,130.

During the same month a total of
173,339 1bs. of American made mac-
aroni products were exported, mostly
to the countries in the western hemi-
sphere. The value of exports in July
was $11,658,

The exports for the first 7 months
of the year equaled thrice (he imports.
The total was 1,648,533 1bs. with &
value of $113,758.

Slight Pickup in August

From the same source we glean the
information that there was little change
in the trend of macaroni imports and
exports during the month of August,
1941,

The imports are still dwindling but
there was small increase in the foreign
demand for American macaroni prod-
ucts in anticipation of the heavier
fall buying.

The imports of this food fell off to
57,056 1bs. with a value of $6,573,

During the first 8 months of this
year, 411,138 Ibs, valued at $43,703
were imported.

On the other hand, the export of
domestic macaroni products leaped to
331,066 during the month of August.
The value of these exports was $24,-
193,

The total quantity exported for the
first 8 months of the year were 1,979,-
599 with a value of $138,751.

DPecernber, 1941

Industry’s Plea
Denied

The Government Rejecta Motion For
Time Extension of Macaroni
Hearing

Enforcement of Ribollavin Require-
ment Postponed to July 1, 1942

Though the macaroni-noodle in-
dustry had expected strong opposition
on the part of the National Research
Council to the suggested enrichment
of macaroni-noadle  products, the
strength of the objection was under-
estimated.  Pleading for more time to
plan the preparation of the Industry's
arguments in favor of its proposals,
Daniel Forbes, Association Counsel,
contended that the testimony of Dr.
R. R, Williams for the committee on
food and nutrition opposing enrich-
ment of macaroni products, had placed
an undue burden upon the industry;
that the attitude came as a surprise,

After considering the plea of the
industry, the Hearing Officer, Wilcox,
denied the plea of the industry’s coun-
cil for a reopening of the hearing for
the presentation of evidence supporting
the enrichment of macaroni products.
Under the rules, all interested parties
have until December 15 to file briefs
and exhibits before the order is finally
entered, ’

It was thought probable that the
case of the macaroni-nondle industry
woull be made a test of the restric-
tions recommended by the Research
Council. The Government’s conten-
tions are that_the supply of artificial
vitamins is still insufficient lo permit
use in all foods, and for the time being
it proposes to restrict the use of this
added ingredient to flour and bakery
woducts, In line with this thinking,

‘ederal Security Administrator Paul
V. McNutt on December 3 issued an
order postponing to July 1, 1942, the
effective date of the mandatory ribo-
flavin requirement in the Definitions
and Standards of identity for enriched
flour, enriched bromated four, en-
riched self-rising flour and enriched
farina,

In taking this action Mr. McNutt
made the following statement :

"A thoroughgoing canvass recently
has been made of the present and pros-
pective production of synthetic vita-
mins, including riboflavin. At the
present time the supply of riboflavin,
in forms suitable for addition to en-
riched flour and like products, is not
sufficient to permit the production of
such foods on a scale which would
meet  current  demands.  Riboflavin
will become increasingly available in
the first half of 1942, and it appears
that by July 1 there will be adequate
supplics for the enrichment program,
In the light of this situation I am
postponing to July 1, 1942, the effective
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date of the mandatory ribotlavin re-
quirement in the definitions and stand-
ards of identity for enriched flour,
enriched bromated flour, enriched self-
rising flour, and enriched farina.”
Al the other provisims of the defi-
nitions and standards of identity for
these products, published in the Fed-
eral Register of May 27, 1941, will
become effective on January 1, 1942,

They Love Cheese

Production of American cheese is
up more than 26 per cent over last
year. More than half of all our
American cheese is made in Wisconsin,
England loves our chevse.

JOURNAL

Macaroni Company

Expands

Finding it necessary to have larger
quarters, the Atlanta Macaroni Co.
of Atlanta, Georgia, has leased a new
fuctory at 230 Lugenia St S, W,
where new machinery and equipment
has been installed sufficient to more
than double its output, The firm was
organized about a year ago and its
plant was formerly located at 325
Pryor St,, N. W, G. Luchesi is presi-
dent of the firm and Jim Fraterrigo is
general manager.  Both have had a
number of vears of experience in
plants in Tampa, Florida.

A PRECISION BUILT
MACARONI PRESS

213 N. MORGAN $T, G/uca;a S SINGE 1881, » i

The ELMES Macaroni Press is
precision built in every respect.

The various parts are made
of high grade materials. The
machining is accurately done.
Moving parts are litted together
with the proper tolerance. In-
spection at every slage is rigid.
The machine is built by an or-
ganization of engineers and
craftsmen oxperienced in pre-
cision manufacturing.

To you . . . this machine
brings the capacity for large
outpul, long life and first qual-
ity macaroni at low cost. Ask
for complete specifications.

CHARLES F. ELM E'-E;NIGINEE'B
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Report of the Director of Research for the
Muonth of November

The Federal Specifications Board
has recently issued new Federal
Specifications for guidance in the pur-
chasing of macaroni, spaghetti and
vermicelli by the Government,

These specifications differ in many
respects from the old ones, particular-
ly in the number of tvpes. These have
been increased from 4 to 6 types.

Under these spec ' cations macaroni
is tubular and spaghetti and vermicelli
are solid rods, and the length of these

roducts has been changed from 11
inches to not less than 7 inches. This
change pives the manufacturer a wider
latitude in packaging his product. The
most important change, however, is
in the method of stating the protein
and ash content in the various types
of products. .

Under the old specifications the
minimum protein required was 11.0
per cent on a 12,0 per cent moisture
basis. On the new specifications the
protein content has been changed to
12,5 per cent, calculated on a mois-
ture-free basis instead of the old
method of caleulating it on a 12.0 per
cent moisture basis, In the accom-
panying table the pereentages of pro-
tein and ash are converted from a
moisture-free basis to a 12.0 per cent
moisture basis. This is done for your
convenience and to indicate to you
that there is very little actual differ-
ence between the old requirements and
the new.,

A number of manufacturers have
protested to me that the ash and pro-

Potato Advertising
Pays

The Development Commission of
the State of Maine is already realizing
profits on its advertising of Maine
potatoes, reports  Sturgis  Dorrance,
Brooke Smith, French & Daorrance,
Inc., New York advertising agency in
charge of the Maine Potato activities.

The suceessful promotion of the
Maine potato is being studied by
potato growers in other states and
already there have been started moves
to have different potato growing
states follow Maine’s example of
advertising the leading crops.

In 1940 only 18 cars of Maine
potatoes had been shipped into the
New York market up to the end of
December., This year 130 carloads had
arrived in that market by October 31,
with receipts increasing weekly, The

By Benjamin R. Jacohs

New Federal Specifications  N-M-5la,
June 6, 1941, Superseding Fed, Spee. N-M-
51, Dec. 8, 1931,

able converting protein and ash con-
tent of macaroni, spaghetti and vermicelli
from moisture-free basis (new  specifica-
tions) to 12.0% moisture basis (old speci-
fications).

Type of Product® New Spec.t  Old Spec.t

Type 1=Semolina ....... 0.85 0.748
Type H—Farina ........ 052 0457
Type 111—Semolina and

Farind ..oeonssssnced 0.70 0.616
Type 1V—=Durum Wheat

Flour ........ vesses sl ! 0.748
Type V—Hard Wheat Flour

not Durim ..oovveen 0.0 0.528
Type VI—Hard Wheat

plus Durum Flour....0.75 0.66
All Types, Protein.,..12.5% 11.0%

'!i:nranl Spaghettd, Vermicelli.
tCalculated on a moisturedree Hasis Ash .
$Calculated on a 12.0% Moisture Hasis Ash %.

tein content of macaroni products has

‘been materially increased in the new

specifications, ” This is not the case.

The method of calculation is the
only thing that has been changed and
care should be taken that this is taken
into account, otherwise rejections will
result, For example: Type [, semo-
lina macaroni, requires not less than
12.5 per cent protein and not more
than 0.85 per cent ash, both calculated
on a moisture-free basis. If these are
calculated on a 120 per cent moisture
basis the protein content will be 11.0
per cent and the ash content will be
0.748 per cent,

reason Maine polatoes are able to
make such headway while nearby
potatoes from Long Island and New
Jersey are still greatly in_evidence is
not explained, although it is hinted
that the accumulated power of all past
Maine products promotion may be a
factor,

Because Maine potatoes, which are
nationally advertised, sold in greater
quantity in Detroit than similar prod-
ucts from Michigan, the potato
prowers of Michigan have for some
time been clamoring for a state pro-
motion equal to Maine's.

Maine's success has heen achieved
with what must be regarded as modest
sums in an advertising sense. A total
of only 89,000 is the largest amount
that has been expended in any one
year, Last year Maine’s potato grow-
ers paid in assessments approximating
$115,000 to the Maine l;?twclupment
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The formula for calculating ash on
a moisture-free basis from an “as is"
basis is as follows:

100 minus percentage moisture,
divided by percentage ash as deter-
mined equals percentage ash on a mois-
ture-free basis,

This same formula can be applied
to protein by substituting protein for
ash in the above formula.

1f a manufacturer delivers a prod-
uct containing 0.85 per cent ash on
the “as is” basis, his product will be
rejected and he will have no recourse,
The fact that he misread the specifi-
cations will be no excuse whatever
since the method of calculating the ash
forms part of the specifications,

The Food and Drugs Administra-
tion recently released its promulgated
regulations ‘concerning the labeling of
foods for special dietary uses,

These regulations are of particular
interest to macaroni manufacturers
who desire to fortify their macaroni
products with vitamins and minerals
or who label their “Pastinis” as foods
for infants and children. A copy of
these regulations will be sent to manu-
facturers interested in this subject.

Care, however, should be taken by
all manufacturers to not make claims
concerning particular dietary uses for
their products. When such claims are
made full information as to its value
for those uses should appear on the
labels for the benefit of the purchaser
of the product.

Commission, the difference being ex-
pended for testing and seed develop-
ment, Prior to this state advertising

rogram, Maine potatoes always
Ernught less than Idaho potatoes. The
now command a premium over nﬁ
American potatoes. It pays to adver-
tise.

Potatoes are the principal competi-
tors of macaroni-noodle products, It
would seem timely for the manufac-
turers of the latter to do something
constructive in the way of continuous
products proniotion and consumer ed-
ucation if potatoes are not to crowd
macaroni products further off the
American table,

“Food—good food—and plenty of
it—is a big factor in producing fine
soldiers, and is a big morale builder.”
Gerritt Vander Hooning, Consultant,
Food Procurement Division, O.M.P.

December, 1941
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Liquid and Dried Egg Production
October, 1941

Liquid ¢gg production by commer-
cial cgg-breaking plants in October
was by far the largest on record for
that month, the U. S. Department of
Agriculture reports.  Production was
estimated at 18,406,000 pounds, com-
nared with 655,000 pounds in October
ast year. The present high rate of
production is directly related to the
Government’s program of obtaining
dried eggs for export under the Lease-
Lend Act.  Approximately 82 per

Dried Egg 1'roduction, October 1990-41

cent of the total liquid egg production
in October was drivd.

Reports from 14 firms that dried
egps in October showed a production
of over 200 times that of October
last year—3,003,348 pounds compared
with' 23,889 pounds.  The country’s
production facilities for drying eggs
are adequate now for an annual pro-
duction of over 100,000,000 pounds.
Approximately 135,000 cases of stor-
ape shell eges were used by the firms
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reporting  drying operations in Oe-
tober—27 per cent of the total volume
of egps used for drying.  With the
production of shell eges approaching
the low point of the year, even greater
amounts of storage shell epgs prob-
ably will be used during November
and December,  Only relatively small
:‘ll_:ullilius of frozen” eggs have been
dried so far.  The firms reporting
stocks of dried eggs on November |

showed that out of a total of 6,674,990
pounds only 324,036 pounds remained
unsold.

_The Federal Surplus Commuoditivs
Corporation aceepted offers on 12,686,
600 pounds of dried eggs in October,
Offers accepted  from  November |
through November 13 have totaled 1,-
816,000 pounds,

153,622,000

CgEEs  are o

% A : i Storage stocks of frozen eggs
Total Same Firm Comparison Nnvcmlt-r 1 m:.'\lctl 153,652,000
Commadity Rl‘[;:lrrlt'd ih, 'r ﬁﬁ(-nil r" 7| _}‘." -L' " pounds. I']'hi.-e \\'Qs 41,807,000 pounds
0 o S T ClUDRE, L RET LW greater than on November 1 Iast year
October, 1991 194 19491 | ﬁ:“""’lﬁ and 48,375,000 nlm\fu ll';:: Nu:rl;\ﬂ&v:-r
== - |—————— laverage. Stocks of frozen eggs were
Pounds Poumds Pounds | P'er Cent reduced during October by 24,816,000
3 . I pounds, the largest reduction on record
4,277,155 0 4,277,135 for that month.  As large as this re-
200117 687 200417 2813 duction was, a much larger average
: ' ' } e monthly reduction is necessary during
525,906 17010 525,000 +3,081 the remaining fall and winter months,
| - o e i stocks of frozen
[ reach al levels at the beginning
Total cvvvrevennnens 5003478 23880 5003478 i 20845 of l“,l."",r:.:ll'ﬂ..,,.uf.;“_l'm.'nti,,;;‘Lﬂ,','::h
next sprivg.
UNDREDS of macaroni manufacturers You
call Commander Superior Semolina COMMAND
« 1 . . "
their “quality insurance.
the Best
These manufacturers know, after years
: . When You
of experience, that Commander Superior
Semolina can be depended upon for color DEM AND
and protein strength day after day, month
after month, year after year.
They know Commander Superior Sem-
olina is dependable. @SUPER
I0R
PURL DURUM WHIAT
That's why over 75% of our orders are %ﬁﬂ“%
repeat orders from regular customers. s
\ Minnespolis, Minnesote
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- public, We in the food indust

Food Prices Are UP—hut “UP FROM WHAT"

Unfounded Statements of Price Increases

Everyone is concerned in the mat-
ter of food prices, particularly so the
food manufacturers and distributors,
They should be, for the steady supply
of nutritious food to all people, to-
gether with the people’s confidence in
that supply of food, is one of the most
important phases of the present-day
crisis.

So startling statements about the
rise in the cost of foods to consumers
and the implication that such increase
is due to greed of producers, prompted
a statement on the subject by Presi-
dent Paul S. Willis of Associated
Grocery Manufacturers of America,
Inc., that sheds some nceded light on
a subject of such nation-wide con-

ermn,

“We feel that the matter of food
costs is being misrepresented to the
must
I:rotcst strongly when responsible pub-
ic officials state that food prices are
up “as much as 24 per cent.” We
must ask that such slatements be
weighed fairly with the full informa-
tion about the industry.

“The grocery manufacturers of
America wnnld?:c the last to deny that
the prices of staple foods are rising.
They are . . . but they are rising slow-
ly ad they are being forced by other
powerful economic forces,

“The Bureau of Labor Statistics in
Washington has taken the period from
1935 to 1939 and arbitrarily decided
that the average commodity prices for
these years represent 106. On this
basis food prices for August 12, 1941
—which are the latest available—are
at 108.0, They are 8 per cent above
prices during the “depression thir-
ties,”

A claim of price rises of 24 per cent
repudiates these authentic ﬁm‘ings' of
the Bureau of Labor Statistics. Tt
spreads rumors which may easily lead
to hysteria on the part of 30,000,000
housewives in America. Any such
hysteria could well lead to hoarding,
price-spiraling and, possibly, inflation,

The facts are these: Three princi-
pal factors are at work gradually forc-
ing the price of food up. They are
government spending, higher cost of
sroduction, and subsidized and great-
y increased farm prices. I advance
them not in condemnation, but in ex-
planation,

Government spending for the army,
the navy, stock piles, and export under
lend-lease has created a great new de-
mand for food. Under normal con-
ditions, such an increase would have
the effect of moving prices upward.
However, at the same time, the week-
ly carnings 6f labor engaged in manu-
fncluring industries has increased 27

Alarm and Stampedo Buyers

per cent, thus adding to the cost of
food processing and distribution, Fi-
nally, but by no means least important,
the prices paid to farmers for farm
products have increased 51 per cent
since 1939,

If these increases have not been
passed to the public, it is because the
manufacturers and distributors of
foods have been doing an efficient and
economic job, particularly during the
past ten years., In that period, they
have reduced their cost of distribution
by 18 per cent. And it was a szw'int'i
fortunate to the public and to the foo
industry, too.

When the public officials wam
alarmingly that food prices are up
tremendously, one must in fairness de-
mand :

“Up from whatf”

Prices today are 19 per cent below
those of 19 so they cannot pos-
sibly mean up from 1929,

In 1937, according to the Bureau
of Labor Statistics, food prices moved
to 108.02, Now they arz 108.0. They
can hardly mean 1937,

There are other facts about the
prices of foods that must, in all fair-
ness, accompany any price statements
that are made. The average factory
worker in 1929 had to spend aboui
one-third of his income on a standard
food budget. This year, he has had
t2 spend but one-fourth, His “real”
income—the actual purchasing power
of his dollar—is one third greater than
it was a year ago. DBut his total cost
of living has advanced only one-twelfth
over last year,

These are interesting figures, and

they are vital ones. They do not re-
fer to any single man or to any single
dollar, but to the whole of them, And
it is just as necessary now for the
man on the street to look at the whole
picture as it is for the manufacturer
whose examination of America's needs
has caused him to turn his plant from
consumer to defense building at the
loss of hard-won consumer acceptance
or in the event his materials were
needed elsewhere, close his plant al-
together.

hose who utter scare-head plaints
about food prices have these figures as
available as we do. Not to refer to
them indicates that the food industry
is 10 be made the new whipping boy.

We have no intention of submitting
to this, Already the food industry
is in the middle of a gigantic squeeze
play, in which farm prices are being
subsidized to new high levels on one
side and retail price ceilings and new
taxes are being threatened on the oth-
er. We cannot stand both pressures
at once,

From the standpoint of a balanced
structure, food prices are low. They
have been since 1929 and, in fact, ever
since the 1920-21 price collapse after
World War I. Morcover, they are the
best foods to be supplied any nation in
history.

With the per capita income of wage
earning groups restored to their 1929
levels and with food prices below
those even of 1937, it seems an excel-
lent idea to demand, when people
speak of price rises in foods:

“Up from what!"

Saving Shipping
Space

Sending food to DBritain is quite
largely a matter of squeezing big
things into small packages, the U. S,
Department of Agriculture explains.
With farmers urged to step uR pro-
duction, some emergency technique
had to be found to conserve shipping
space. Tood concentration was one
answer.

Concentration is saving space. Be-
tween March and September, the Sur-
plus Marketing Administration bought
about 200,000,000 pounds of skim
milk—in dried form. Squeezed be-
tween rollers and sprayed through
tiny holes in processing plant machin-
ery, the milk—after drying—can be
packed into the holds of relatively few
ships,

Eggs are needed on British tables,
Between March and September, SMA
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bought about 150,000,000 dozen eggs.
A lot of those eggs went abroad, not
as they came from the hens, but
dumped by the dozen into shining
metal cans, sealed and frozen, taking
only a fraction of the space needed
for shell eggs. Drying eggs into pow-
der form saves even more space.

Take orange juice: Since March,
SMA has bought a million gallons,
Concentrated to about seven times its
normal strength by removal of water,
the juice became a thick, sirupy liquid
and made only about 180,000 gallons.
Much of this went to Britain. Con-
sumers added water—and had orange
juice again.

This process of replacing water ap-
lies to dried eggs and milk, also,
‘ood experts call it “reconstituting.”
Eggs and milk return to usable forms.
But British bakers use part of these
foods in dried form—in cakes and
bread, TFrozen eggs need merely to
be thawed.

December, 1941
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When My Ship
Comes In

The saying, “When my ship comes
in," did not originate with the loafers
who dangled their legs from New
England's countless wharves, watching
the horizon and, perhaps, hopefully
jerking now and then on a stout fish-
ine,

“When my ship comes in" was the
qualifying phrase of sailing ship own-
ers who were almost as numerous
along our Atlantic coast a century ago
as motor hoat owners are today, And
everyone of them made his promises
and boasts of what he would do when
his ship came back to port,

But everyone of those men had sent
out a ship. He had spent time and
money and energy in fitting out a ship
and getting a cargo for it. “When my
ship comes in,” for those old time ship
owners meant a day when back would
come a small fortune, perhaps, for a
single voyage,

Today “When my ship comes in” is
only another way of saying, “When [
get a good break,” “When I have a
streak of good luck,” “When things
come my way,”" perhaps as the result
of some long shot chance rather than
because of well considered plans or a
hard work build-up.

It is all very well to sit back and
wait for good luck to come, but wait-
ing for luck is a mighty uncertain way
of sccuring success, ‘f‘hc best way to
have good luck is to make your own
luck, E. W. Scripps once declared
he knew there was such a thing as
luck, but he had never known a fool
to have any but bad luck.

If our ship is to come up the
harbor, sunk to the Plimsoll mark by
the cargo that is to make a fortune
for us, 1t will be because some time ago
we prepared thriftily for that event by
securing a ship, loading it and sending
it out.

Waiting for a ship to come in when
we have sent out no ship is nothing
more than waiting for someone else to
do something that will bring success
while we merely wait and wish.

Macaroni Prices
Stiffening

There has been a general stiffening
in .macaroni prices throughout the
country according to reports from
many firms and market surveys. In-
creased prices are generally attributed
to the heavy buying orders that were
placed during the months of October
and November, It is expected that
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there will be a falling off in orders
during December. For instance, the
market on macaroni products in the
New York area continued quite strong
and the quoted minimum prices are
rock bottom according to the Journal
of Commeree of that city which adds:
“There is no shading below these
rock bottom prices and manufacturers
are not overanxious to sell at them,
Stocks in the trade require a certain
amount of replacement trading.”
The better pgrade of products de-
mand around $1.30 for a 20 Ib. box
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while the flour grades sells at ap-
proximately $1.00. I'ancy Epg Noodles
are 10¢ a 1. or slightly less,

Mid-Year
Mesting

The Industry's Mid-Year conference
will be held at the Morrison Hotel,
Chicago, lllinois, starting promptly at
10 a.m,, Monday, January 26, 1942,

This meeting 15 open to all manu-
facturers and allicds,

CHAMPION ENGINEERS
WILL GLADLY MAKE
SUGGESTIONS FOR
OTHER PLANT IM.
PROVEMENTS . , . NO
OBLIGATION . ..
WRITE TO US FREELY

dies and
Furnished

CHAMPIO

Also mfrs. of
[0 Dough Mixers
[] Nocdle Brakes

Gentlemen:

O Weighing

Hoppers NAME .......
O Waler Meters COMPANY ...
AUl Aulomatic and | Appress ...

Accurale In opera-

producls . . . while increasing your output.

bin for any plant capacily. Priced within reach
ol every manulfaclurer and sold on easy pay-
ment plan if desired.

CLIP AND MAIL COUPON TODAY FOR ALL
DETAILS

8end me Bulletin of Champion Money-Sav.
ing Equipment with complete details regarding your Cham-
plon Flour Outfit and Semolina Blender, and tell me about
your Easy Time Payment Plan. 1 am also interested in
equipment checked at lelt.

tion. Ask lor Bulletin. | CITY .........

Get Set

for

1942

Production

/

o -‘ Install
This Modern

CHAMPION

FLOUR OUTFIT AND SEMOLINA BLENDER
—and watch Your OUTPUT RISE and COSTS FALL

YOU can Save Money and Increase Production
with this Champlon Ylour Outlit and Semolina
Blonder. Cempact and sturdy in construction
« « » aulomaltic in operation. B8iits {lour lo a uni-
form lineness and removes all lumps and im-
purilies, thus eliminating the cause of scorched

also improving the quality of your

complete with or without blending

MACHINERY CO.
JOLIET, ILLINOIS
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Consolidated Macaroni Machine Corp.
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This pholograph shows four presses with Automatic Spreaders recently installed at the plant of The
P t M | Company, Brooklyn, N. Y., replacing twice as many of the old style, hand-spreading
type. Have been in service several years and are giving perlect satislaction in every respect.

Wae lavile the trads in general to ses the first macareni faclory In the world with spreading done aulomati

cally by machine.

The Ultimale in Presses. High speed Production. Over
1.000 pounds net per hour: 40 barrels per day of 8
hours guaranteed.

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

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

hygienic; product practically untouched by human
honds.

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

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

We can fumnish you with now preases of this type ot
we can remodel your present hydraulic press and
oquip it with this Spieader.

We do not Build all the Macaroni Machinery, but we Still Build the Best

156166 Sixth Street BROOKLYN, N. Y., U. S. A. 139-171 Seventh Street
Address all communications lo 156 Sixth Street

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

We show herewith some of our
Cnn:l:l::u:::Ii::;:?l:”l;lyn 2 laiest equpment dGSIgnEd bY

men with over thirly years ex-

CONIOLIDATED '
Bl MACAROHI MACHINE CORP,
OOTLTH, M. ¥

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

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

All the equipment shown has
been installed in various plants

and is now in actual operation.

Specialists for Thirty Years
o

Mixers

Kneaders

Hydrgulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters
" Die Cleaners

Automatic Drying Machines

For Noodles
For Short Pastes

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

156166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Address all communications to 158 Sixth Strest
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1056 Cases of Macaroni Products Are Seized

Condemned as Misbranded or Otherwise in Violation

When_ it started its drive to push
off the market all containers that its
deputics claim were_ deceptive, the
Food and Drug Administration in its
“Search-Seize-Condemn” procedure of
law enforcement, found many cases
of violations other than the shape and
size of packages. On the eve of its
intended renewal of its drive, it is well
to study some of the cases. recently
reported on its 1940 seizures and con-
demnations as given in a recent issue
of Nolices ‘:{ Judgment under the
Federal Food, Drug, and Cosmetic
Act,

Again in this second listing of case
histories involving over 1,000 cases of
macaroni products owned by a dozen
firms with plants widely “separated
from coast lo coast, names are pur-
nosely deleted since the punishment
llas been sufficient if not in excess of
the violation, and in most instances the
practices complained corrected in full.

It would be wise to check package
sizes, shapes, etc., study wording on
labels in keeping with decisions report-
ed in the twelve case histories below:

Notice of Judgment

Case A

Scizure involved 4 cases of spa-
ghetti and 31 cases of macaroni
shipped interstate into Arkansas from
a nearby state.

Charge—(A) Package was slack-
filled as the spaghetti occupied on an
nvcmpic of 32 per cent and the maca-
roni about 50 per cent of the volume
of the boxes in which they were pack-
ed; (B) Containers were so made,
formed or filled as to be misleading.

Disposition—Claimant having ad-
mitted the allegations of the libel,
judgment of condemnation was enter-
ed and products were ordered released
under bond for repacking or sale in
bulk. Misleading containers to be
emptied and destroyed.

Case B

Seizure involved 49 cases of maca-
roni and 49 cases of spaghetti shipped
interstate into Maine from a central
state.

Charge—Containers  were  slack-
filled as macaroni occupied on an av-

. erage of 62 per cent and the spaghetti
about 56 per cent of the space in their
respective containers, which were so
made, formed or filled as to be mis-
leading,

Disposition—D>o claimant appeared ;
products were condemned and ordered
destroyed.

of Federal Food Law

Case C

Seizure involved 258 cases of maca-
roni and 198 cases of spaghetti ship-
ped interstate into Texas from a mid-
western state,

Charge—That products were mis-
branded in that their containers were
so made, formed or filled as to be mis-
leading. Tl macaroni occupied only
71 per cent of the package and the
spaghetti mcuPietl only 67 per cent of
the capacity of the container,

Disposition—Claimant admitted al-
legation of the libel, goods were con-
demned and ordered released to the
claimant under bond for repacking un-
der the supervision of the Food and
Drug Administration,

Case D

Seizure involved 24 cases of maca-
roni shipped into New Jersey from a
nearby state,

Charge—(A) Product occupied on
an average, less than ¥4 the space in
the package; (B) Produce was short
of the disclosed weight and the net
weight stalement was inconspicuously
placed on the ends of the package;
(C) The package was made, formed
or filled so as to be misleading.

Disposition—No claimant appeared ;
ﬁuods were condemned and ordered

clivered to charitable institutions,

Cast E

Seizure involved 50 cases of spa-
ghetti dinner shipped interstate to New
York from an castern slate,

Charge—Carton in_ which this prod-
uct was packed contained a wax paper
envelope of grated cheese, a small
bundle of spaghetti and an unlabeled
bottle of sauce. The outer carton and
the bottle containing the sauce were
not labeled in compliance with the law.
Tlie spaghetti sauce was short of the
weight declared on the carton.

Disposition—No claimant appeared;
products were condemned and ordered
distributed to a charitable institution,

Case T

Seizure involved 10 cases of spa-
pi'heui dinner shipped into New Jeisey
rom a nearby state,

Charge— X These cartons con-
tained a package of spaghetti, a can of
cheese and a bottle of sauce. The
spaghetti, which was wrapped in tissue
paper, occupied less than 30 per cent
of the space of the box in which it
was packed. The cheese occupied from
50 to 55 per cent of the space in the
can; (B) The containers were so
made, filled or formed as to be mis-
leading.

Disposition—No claimant appeared

18

and products were ordered condemned
and ordered distributed to charitable
institutions,

Case G

Secizure involved 82 cases of spa-
ghetti shipped into Louisiana from a
nearby state,

Cha_rgc—( A) Product was short of
the disclosed weight and containers
were deceptive in that they filled only
55 per cent of the capacity of the pack-
age; (B) Packages did not bear an
accurate statement of the quantity of
the contents,

Disposition—No claimant appeared ;
products were condemned amlpordercd
distributed to charitable institutions,

Case H

Seizure involved 31 cases of spa-
ghetti shipped interstate into Florida
from another southern state.

Charge—The product occupied only
70 per cent of the capacity of the
package. The containers were so
made or filled as to be misleading.

Disposition—No claimant appeared
products were condemned and ordered
distributed to charitable institutions
for use therein but not for resale,

Cask |

Secizure involved 43 dozen cartons
of noodle soup mix and 27 dozen car-
tons of egyr noodles shipped interstate
into New Jersey from a nearby state.

Charge—(A) The soup mix consist-
ed of dried vegetables with artificial
flavoring in wax paper envelope along
one side of the carton, the noodles
being packed around it. The prod-
uct occupied on an average of 85 per
cent of the capacity of the package;
(B) The egg noodles occupied only
about 78 per cent of the capacity of
the carton but when fluffed out by
shaking they occupied about 85 per
cent of its capacity; (C) The name
and, place of business of the manu-
facturer was inconspicuously placed
or. the label; (D) The egg noodles
were al.h:ﬁcd to be misbranded further
in that the statement in the labeling
“Made in strict accordance to all Lt‘
S. Pure Food Laws" was false and
misleading, since it was incorrect;
(E) That name and place of business
of manufacturer, packager or distribu-
tor required by law to appear on the
label were not prominently placed
thereon; (F) That the noodle soup
mix contained artificial coloring and
its label did not state that fact,

Disposition—No claimant appeared ;
goods were condemned, the labels or-
dered destroyed and the products dis-
tributed to some charitable institutions.
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BAROZZI DRYERS

fAre Constantly on the Job,
Whatever the Weather

Efficient Macaroni Products Drying Systems Are Constructed to Meet
Special Plant Needs and Particular Manufacturing Conditions

Experience Counts!

Write Us About Your Drying Problems
— Advice Given Without Obligation

BAROZZI DRYING MACHINE COMPANY
280-294 GATES AVENUE o

JERSEY CITY, N. J.

Case. ]

Seizure involyed 134 packages of
noodle soup mix shipped interstate
into Ohio from a north central state.

Charge—(A) These packages each
contained noodles and an envelope of
soup mix which occupied only 60 per
cent of the capacity of the package:
(B) Part of the envelopes of soup
mix did not bear a statement of the
quantity of contents and some of he
envelopes were unlabeled; (C) That
products were artificially flavored, con-
taining neither beef nor chicken as
stated; (D) That product was fabri-
cated from two or more ingredients
and did not bear the common or usual
name of each such ingredient.

Dispasition—No claimant a peared ;
products were condemned an ordercd
delivered to a charitable institution.

Case K

Seizure involved 63 cases of epp
noodles shipped interstate into Cali-
fornia from a north central state,

Charge—Product was insect infest-
ed.

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

Case L
Seizure involved 36 cartons of egg
noodle products shipped interstate into
New Jersey from a nearby state,
Charge—(A) These packages were
filled on an average of only B3 per

cent of their apacity ; (B) Containers
were so made, turmed or filled as to
be misleading,

Disposition—Claimant appeared and
products were condemned and ordered
distributed to charitable institutions.

Durum Quality
Below Normal

From the summary report issued
by the Agricultural Marketing Service
of the U. S. Department of Agricul-
ture, Washington, D. C,, is gleaned
the fact that the quality of the 1941
durum wheat crop is exceptionally
poor based on inspections at Minne-
apolis and Duluth markets. The find-
ingluu durum wheat is presented here-
with:

Durum Wheat

The quality of 1941 durum wheat
was exceptionaily poor, principally be-
cause of heavy rains during most of
the harvesting and threshing season,
A material proportion of the market
receipts were graded down on field and
storage damage and sprout-damaged
kernels, The moisture content was
the highest in recent years and 21.0
per cent of the inspected receipts
rraded “tough” compared with 7 per
cent in 1940 and 2 per cent for the
7-year average. Fifty-four per cent
of the inspected receipts from August
1 through October graded No. 2 or
better and 32.0 per cent of these re-

ceipts graded lower than No. 3 com-
pared with 71.0 per cent and 13.0 per
cent, respectively, in 1940 and 72.0
wer cent and 150 per cent, respective-
y, for the 7-year average. ]Eighly-
cight per cemt of the 1941 crop was
classificd as Hard Amber Durum,
compared with 89.0 per cent in 1940
and 96.0 per cent for the 7-year aver-
age,

Lease Additional
Quarters

To provide manufacturing and pack-
aging room for its rapidly developing
noodle-mix business, the 1. J. Grass
Noodle Company of 6021-27 Went-
worth Ave., Chicago, has entered into
a long-term lease of an adjoining fac-
tory. It will provide approximately
15,000 square feet of floor space.

The leased building  adjoins  the
Grass factory on the north and is so
constructed as o permit the installa-
tion of an clevator between it and the
original factory.  The floor of the
new quarters is being reinforced with
steel heams and columns in the base-
ment Lo provide a rigid base for the
delicate machines to be - lled. Part
of the annex will be an conditioned.
The firm expects to spend between ten
and fiftcen thousand dollars in re-
madeling and hopes to have the new
quarters ready shortly after the be-
ginning of the new year.
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Dunn Suqqests Legal Curb on Private
Brands

AGMA Counsel Cites Abuses to Free Channel
of Distribution

“Food manufacturers are curmmi‘
experiencing difficulties in dealing with
certain large retail distributors who
are active in pushing private brands,”
Charles Wesley Dunn, General Coun-
sel to the Associated Grocery Manu-
facturers of America, stated as his
opinion in an address before the 33rd
Annual AGMA Convention in New
York City, November 7. Mr. Dunn's
subject was “Control of Private Brand
Rusiness by Law."

A number of the manufacturers who
heard Mr. Dunn's talk had previously
reported that their products were be-
ing discontinued by certain large dis-
tributors without any advance notice
notwithstanding the fact that the sale
of their products in the particular
markets had been showing a steady
growth, Others reported that while
various large chains were continuing,
to carry their products in the ware-
house, a check disclosed that the num-
ber of stores carrying their products
in stock is steadily declining. It was
the consensus of these mauufacturers
that the popularity of the brand did
not scem 1o be the determining factor.

Pointing out that distributors who
sell private brands also control essen-
tial channels for the distribution of
l:umpeling products, Mr. Dunn made it
clear in s talk that the manufacturer
of a standard brand has no just basis
for quarreling with the promotion of
private brands as such, but that there
is sound basis for protest against such
unfair manipulation of private brands
as would tend to block the free channel
of distribution of competing standard
brand products,

“The first major injunction of the
Federal anti-trust law,” Mr. Dunn
said, “is against any attempt by any-
one, whether acting alone or in con-
junction with another, to monopolize
any part of interstale commerce.
Therefore this law runs against any
attempt by a dealer to use his private
brand business for the purpose of
monopolizing that commerce to any
extent, or in any place, or with re-
spect to any praduct,

“The second major injunction of
the Federal anti-trust law is against
any use of unfair methods of compe-
tition in interstate commerce; regard-
less of whether they involve an at-
tempt to monopolize that commerce.
Therefore this law runs against a
dealer’s use of any unfair method of
competition in that commerce, to pro-
mote his private brand business.’

Whether or when a dealer promotes
his private brand by an unfair method

is a question of fact and law to be
determined in each instance, Mr. Dunn
told his audience; but it can be said,
he added, that a dealer is guilty of
such an unfair method:

1, If he substitutes his private brand
for a standard brand;

2. If he defames the higher price of a
standard brand, e.g, by a price compari-
son which disregards a” supporting product
difference;

3. I he represents that his private brand
s equal 1o or better than a standard brand,
when it is not;

4. If he advertises a standard brand of
which he has no, or an insufficient stock;

5. If he advertises a standard brand at
a false or fictitious, or competitively ruin-
ous price;

6. If he uses his private brand as a
fighting brand to crush a standard brand;

7.. If he systematically gives his private
brand a preferential, and a standard brand
a prejudicial store position or display,
especially in a self-service store;

B. If he uses his distribution position
to exact excessively low charge for the

manufacture of his rrrival:— brand, to beat
down standard brand competition,

"When a dealer buys a standard
brand,” Mr. Dunn said, “he assumes
responsihility to sell it freely and fair-
ly: a responsibility which he owes
both to the manufacturer and the pub-
lic. To be more specific: dealers
control the channels of distribution
they provide; these are the only chan-
nels available for the distribution of
standard brands, in the situation con-
templated ; the consuming public is
deeply concerned to have these chan-
nels kept open for the free distribution
of standard brands it needs or desires:
and consequently a dealer’s misuse of
such control to block or interfere with
the distribution of any such brand, for
the sclfish purpose of promoting the
preferential sale of his private brand
15 clearly a gross breach of his distri-
bution responsibility to that public,
which it is much interested to stop.”

Referring to the fact that he had
previously suggested a solution of the
roblem presented by the unfair man-
ipulation of private brands, through
enforcement of the anti-trust law and
the enactment of supplemental legisla-
tion expressly dealing with it, Mr.
Dunn pointed out that the Department
of Justice has instituted an investiga-
tion to ascertain, among other things
whether such unfair manipulation is
being employed in violation of the
Sherman Act. State Legislation deal-
ing with such practices, he added,

romises to be a major grocery trade
1ssue for a long time to come,
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Foods Cooked, Then
Frozen, Are Promising,
Says Diehl

All-in-one dishes of food precooked
and then frozen are the most promis-
ing advance in the whole frozen food
industry, believes H, C. Dichl of the
Western Regional Laboratory of the
U. S, Department of Agriculture. On
the West Coast, in southern Califor-
nia, retail buyers can already get cer-
tain precooked frozen combinations
of meats and vegetables, Cartons of
frozen ready-to-heat-and-eat soups and
stews conlaining servings for four
have proved popular.

Experimentally the laboratory has
tried about everything “from soup to
nuts,” Dichl reports, Research on
technical methods is still going on
but results so far have been very sat-
isfactory, Well-liked combinations in-
clude different kinds of stews contain-
ing cubed meals, carrots, onions, po-
tatoes, or other vegetables; boned
chicken and turkey rolls with stuffing;
and several ccmkc(i desserts.

These products are prepared and
cooked under scientific supervision by
methods that save all possible food
values, color, and flavor.  Vitamin los-
ses are further reduced by prompt
handling at every stage. There is no
kitchen waste for the consumer. When
cooked just right for the table, the
foods are quick-frozen, Low temper-
atures hold most food products un-
changed. All that remains for the con-
sumer to do is to heat up the frozen
product and serve it.

One of the cross-continental airlines
has alrcady ordered a varied assort-
ment of these precooked frozen foods
to be served on passenger planes,
Other quantity consumers, such as
restaurants and institutions, may also
find that these all-in-one dishes can
climinate labor, fuel, and unscientific
cooking methods. Their convenience
recommends them for emergency or
combat feeding for the army or navy
whclrle refrigeration is available, says
Diehl,

Macaroni Truck
Destroyed

Fire destroyed a truck load of mac-
aroni products on Route No, 7, South
of Conneaut, Ohio, or. November 17,
The truck belonged to the Erie Mac-
aroni Co. of Erie, Pennsylvania and
was filled with products manufactured
by that firm.

The cause of the fire is unknown,
The driver, Dan Piazzi, of Erie re-
ported to the police that his first
knowledge of the fire came from a
passing motorist who told him the
rear of his truck was ablaze, The
fire department from a nearby town
saved the front portion of the truck.
Loss of products and damage to truck
is estimated at about $1,000,
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Tempering Valve

Babbin Hand Operated Thermostatic Tcmpcr:
ing Valve s lﬂlﬁlld for Commerclal, Bakers'
and Macaronl Manufacturers’' use, where &
constant temperature is to be maintained fo
long periods.

With The Babbin Valve you get any
Ermpua!\un you f!uln.

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 bullt-In strainers on the cold
and het port, made of fine mesh, and can be
cleaned without taking the mixer aparn

OPERATING FEATURES
lil One hand control, One shut- 4.[ Should the

off,
2. The Commercial Mixer oper-
ates on temperature only, there-
pressure changes do not in-
terfeie with the operating of

xer.

3. Tempered water remalns con-
stant  regardless ol pressure
changes or temperature. .
b d with_any Iype of waler
Fan 'S‘:-‘: or t.‘;‘n:tnr"m‘ih pricen,

promptly,

5. &

thermometer.

SINGLE HANDLE CONTROL—WITH SHUT-OFF

Babbin Thermostatic Commercial

cold water supply

{all for some reason, the mixer
will shut oﬂhlulomniully and

en the water sup-

ply is returned, the mixer Im-
mediately lunctions.

et your control and chserve
temperature on mixing chamber

6. Sturdy Bronze Construction.

meler.

CANAL ST.
RK, N. Y.

d f
£ﬂﬁbﬁb gm‘ th:%‘?:f\gal &l:l. 1889

A T RS, S, RS, VS A8 LA S, A A, S8 LA L S S S RS S S

erry yu/etic{e

and

gedt /M/i:i/wd
from

Blair Foulds, Adolph Weinke

Arthur Simonetti and Seymour Oppenheimer
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It Can Happen to You!

. . . 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 seus
up 15-40 cartons per minute, requiring only
one operator, Alter the cartons are set up,
they drop onto the conveyor belt where they
are carrled to the filling unit. Can be made
adjustable to handle several carton sizes.

TP O P A Y R S e S e e

This PETERS JUNIOR CARTON FOLD-
ING AND CLOSING MACHINE closes
35-40 cartons per minute, requiring no oper-
ator, Alter the cartons are filled, they are
carried by conveyor belt 1o this machine
which automatically closes them. Can also
be made adjustable to handle several carton
slzes,

Send us a sample of each size carton you are Interested in handling on
equipment and we will be pleased to prompily recommend equipment to

ll PETERS MACHINERY.CO. “

4700 Ravenswes
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Plant Improvements Keep Step With
Products Demand

Modernization Is the New Ordcr in the American
Macaroni-Noodle Industry According to
Report of Equipment Firm '

At the present rate of change, the
Macnrnni-homllc Industry will be
completely modernized within a few
ears. While few new plants have
wen crected recery, those in ope=-
tion are being constantly improvel
especially those controlled by the pro-
gressive manufaciurers,

At the regular rate of depreciation
a piece of machinery has practically
exhausted its profitable existence after
a score of years of use, It is better
to replace rather than to repair badly
worn machines according to manufac-
turers who have had experience.

This rate of change is noted in the
report of the installations by the Con-
solidated Macaroni Machine Corpora-
tion of Brooklyn, made by N. J. Ca-
vagnaro, treasurer of the firm., As-
suming that other leading machinery
firms have had similar experiences
during the past year, there can be no
doubt that the Industry is undergoing
a change for the better from a pro-
duction standpoint. In a letter written
November 24, 1941, Mr. Cavagnaro
reports:

“We are pleased to advise that we
have made quite a number of instal-
lations of macaroni and noodle equip-
ment in recent months and we wish
to enumerate the following:

“The Quaker Maid Company, Inc.
(Great Atlantic and Pacific Tea Com-
r:my) have recently moved their
rooklyn macaroni-noodle department
to larger quarters in the Bush Terminal
Building. The moving and reérection
was done under our supervision, We
also furnished the firm additional
equipment among  which were our
automatic, continuous noodle and
short-cut dryers,

“The Quaker Maid Company has
also enlarged its Terra Haute, Indiana
plant.  Among the equipment fur-
nished were several long goods presses,
noodle cutters as well as one of our
automatic drying units for noodles
and short-cuts,

“Both the Brooklyn and the Terra
Haute plants of this concern use Con-
solidated equipment exclusively for the
manufacture of their brands of maca-
roni products,

“Among other recent installations:
presses, kneaders, mixers and noodle
equipment, as well as a preliminary
dryer for short-cuts and noodles at
The National Foods, Inc., plant in
Pittsburgh, Pa.

“Our newly developed automatic

spreading attachments for presses have
been installed at the plants of The
DeMartini Macaroni Co,, Brooklyn
N. Y.; Prince Macaroni Manufactur-
ing Company, Lowell, Mass.; Megs
Macaroni Company, Harrisburg, Pa.;
Campbell Soup Company, Chicago
1l.; Westchester Macaroni Co,, Mt.
Vernon, N, Y., and C. Arena & Sons
Inc., Norristown, Pa.

“Incidentally these spreaders can be
adapted to all types of presses, hy-
draulic or continuous, now in use in
any plant,

“The Cumberland Macaroni Manu-
facturing Company, Cumberland, Md.,
has erected an addition to the plant
which will house one of our continu-
ous noodle and macaroni drying units,

“For reasons not hard to guess, de-
mands for new equipment are com-
ing in from manufacturers in other
countries, Recently we have supplied
much new equipment to several South
American firms. We have under prep-
aration several kneaders, mixers and
presses for future delivery to our good
neighbors to the south.”

Change means progress and every
new installation in the modern plants
that constitute the progessive Maca-
roni-Noodle Industry of this country
means that Americans will be assured
of better products that will help them
maintain their envied American stand-
ards of living.

What Will
War Bring?

Leading macaroni-noodle manufac-
turers anticipate radical changes in
regulations affecting their products as
a result of the war in which the nation
now finds itself, Those who were in
business during the first World War
have some idea of what 10 expect in
the way of restrictions and demands,

Tt is expected that war orders and
restrictions  affecting the macaroni-
noodle business will have been com-
pleted or nearing completion at the
time the manufacturers meet in Chi-
cago, January 26, 1942, for the Indus-
try's Mid-Year Mcclini;. It would
seem most practical, almost urgent,
that manufacturers make plans nowv
to attend this important conference
which will be held at the Morrison
Hotel, Chicago, starting at 10 o'clock,
Monday, January 26, 1942,
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First National Wheat
King Named

Who grew the best wheat in the
United States this year?

The answer is a farmer named L. E,
Peterson of Victor, Montana, accord-
ing to the decision of the judges at
the International Grain and H:ay Show
held in Chicago this week ('.'(!:w. 29-
Dec. 6), who awarded Peterson the
newly-established Philip W, Pillsbury
prize for the hest wheat grown in the
United States in 1941,

A reserve Pillsbury award was
given to George Hofman of [Iiff,
Colorado, who exhibited a hard spring
wheat of the “Reward"” variety. Hof-
man's wheat tested 66.2 pounds per
bushel.

Peterson, who has exhibited his
wheat and oats at the Chicago show
for many years and has many times
won high honors with his grain, won
the Pillshury prize with a hard red
winter wheat known as “Turkey Red,”
which weighed 66.5 pounds per meas-
ured bushel.

Pillsbury, a Minneapolis flour mill-
ing executive, established the prize for
the best United States wheat this year,
in order to further the improvement
of wheat,

The new national wheat king has

been invited to come to Chicago as’

the guest of the donor to receive the
award, a huge urn-like trophy and a
cash prize of $50 for the sample of
wheat exhibited.

Will Handle Mueller
Co. Advertising

The advertising account of the C.
F. Mueller Co., Jersey City, N, J.,
has been placed “with Maxon, Inc.
Under the latter’s direction, a three-a-
week series of news broadcasts for
Mueller macaroni products has been
instituted over one of New York's
leading radio stations according lo
reports in advertising circles,

Cheese As
Gifts

Fruits, candies and cakes have long
been welcomed Christmas gifts, but
Wisconsin's fine natural cheeses of va-
rious types will be added to this year's
possible food gifts for the Christmas
season.

Following the suggestion made by
the Chamber, many leading cheese-
makers and distributors have prepared
special gift packages and altraclive
assortments of the state's fine natural
cheese,

Cheese production in Wisconsin has
more than kept pace with demand,
Despite heavy exportations to Dritain,
the quantity of cheese in storage
throughout the country is 60 million
{noun s above the 5-year average. The
940 production in Wisconsin was
nearly 10 per cent over the 1939 peak
of about 407,000,000 pounds.
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John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

I’resses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255.57 Center St.
N. Y. Office and Shop  New Yo:k City

PRESS No, 122 (Special)

For Sale
MACARONI
MACHINERY

In Rochester, New York
(Ready lor Immediate Delivery)

41 1lilt truck skids, 2 Champion dough
mixers with molors attached, 2 Charles
Elmes dough kneader machines with
motors attached, 2 13)/2-inch Elmes engi-
neering presses, | Champion flour outfit
with elevators, also bins, hoppers, driers,
5 dry rooms lor long macaroni, 3 blowers
with motors. Also hydraulic pumps.

For Inspection
f Write—Wire—Phone

ROCHESTER MACHINERY
EXCHANGE

P. O. Box 453 Phone Monroe 4610
Rochester, New York

Nz e

Our heartfelt thanks for your
patronage.

may t/ze
égﬂmingd o/ C/xri.fhna.-i

Au’ug bo aﬂ,’ renaweal /m)oa

ﬂ)r a refurn fo peace in

the Waw %mr.

LI NG ALaOMIPA N\Y

EXCLUSIVE DURLIM. MILLERS

J.~F. DIEFENBACH P. H. HOY

PHRESIDENT MINNEAPOLIS VICE PRESIDENT
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Eye Hazards in Industry

Extent, Cause and Means of Prevention

By Louis Resnick

Late Director of Industrial Relations, Nalional Society for the Prevention
5 of Blindness

Injured Eyes Make Idle Men

Every thirty seconds throughout ev-
ery single day an American working-
man clasps his hand in pain to his
eyes, the victim of an injury that
could have been prevented. Today
and every day of the working year,
26,880 workers are idle because of eye
injuries, At the end of each working
year one hundred more American
workingmen have unnecessarily lost
the sight of both eyes, as a result of
occupational hazards, and 1,000 more
have needlessly lost the sight of one
cye.

Even “Trivial” Injuries Cost Millions

The total number of unnecessary
eye injuries in American industry
each year is estimated to be more than
300,000, The total compensation cost
to industry itself of these preventable
injuries is believed to be more than
$100,000,000, but only twenty per
cent, or 60,000, of these eye injuries
are compensable; and it is estimated
that the cost of the 240,000 so-called
trivial eye injuries is more than $10,-
000,000 a year,

Eye Prolection Pays

The workingman who loses one eye
may receive as much as $2,000 com-
pensation.  On the other hand the
workingman who loses the sight of
both eyes may be forced to adjust
his standard of living and that of his
family to an income of as little as
$30 a month for the rest of his life.
There is no question but that the vast
majority of cye injuries are prevent-
able. Klso, the return on investments

in eye accident prevention is propor-
tionately greater than the dividends
of the primary business of industry
itself,

Eye Accidents Are Preventable

There is no need for the blinding
of any worker in American industry,
The causes of industrial accidents and
diseases affecting the eyes are now
known. Methods of eliminating these
hazards or of protecting workers
against them have been thoroughly
demonstrated.  Devices to  protect
the worker against every type of eje
accidents are now available.

Responsibility Cannot Be Divided

The responsibility for putting these
eye-protecting methods and devices in-
to effect belongs equally to the owners
and ‘managers of industry and their
executives and sub-execulives; to en-
gineers ; to workers both as individuals
and groups; to government admin-
istrators; to public and private wel-
fare agencies which have any contacts
whatsoever with industry or with in-
dustrial workers ; and finally, and more
dircctly, to safety engineers, safety in-
spectors, industrial physicians, oph-
thalmologists, general physicians, sur-
geons, nurses and sight-conservation
agencies.

Where There Is No Vision lﬁo
Poople Perish

Conservation of the cyes of Ameri-
can workingmen is as vital to national
defense as is the building of arma-
ment and the training of men to use
defense equipment,

QUALITY OF CANADIAN WHEAT
(Comtinued from Page 6)
average samples are: (1) Weights per
bushel show a considerable spread
between grades, (2) Compared with
the last year's crop, grade for grade,
this year's 1 C.W. is higher in bushel
wcig{lt. 2 C.\W. is the same, and 3
C.W. is slightly lower. (3) Protein
content is a little lower this year for
grades 2 and 3 C.W. but slightly

higher for 1 C.W,

A modificd milling process was used
this year, hence the yields obtained are
not comparable with those published
in previous reports, However, the
1940 crop has also been milled by the
new method. Comparisons between
1940 and 1941 yields show that the
latter tend to be somewhat lower.

This year, 2 C.W. has the highest

carotene content in both wheat and
semolina; values for 3 CW. are
slightly lower, and those for 1 C.W.
are still lower. Grade for grade, caro-
tene contents are appreciably higher
this vear than last in both wheat and
semolina,

Macaroni color is generally con-
sidered the most important single
index of quality. This year No. 1
C.W. has the best score and is followed
closely by 2 CW. No. 3 C.W. is
definitely Pnorer the tests showing that
the color for this grade contains higher
percentages of red and black, and that
the brilliance is lower than in the other
grades. DBy comparison with last
year's crop, No. 2 C.W. is slightly
superior this year, while grades 1 and
3 C.W. are slightly inferior to cor-
responding grades of the 1940 crop.

" December, 1941

Italian Type Cheese
In Greater Demand

Americans arce cating more of the
Italian type cheeses than they did a
few years ago, and more and more
cheese of the Italian types is being
manufactured in the United States to
meet this growing demand,

The U. S. Department of Agricul-
ture says that imports of Italian cheese
into the United States declined steadily
from 1930 to 1939 and fell off sharply
in 1940. However, increased domestic
production of Italian types increased
during this time to more than offset
the smaller imports, The per capita
consumption of thise types of cheese
is now fully a fourth larger than it
was 10 years ago,

Rails Allowed to Cut
Rates on Macaroni

The Rates Division of the Inter-
state Commerce Commission last weck
authorized railroads in western trunk-
line and southwestern territories to
reduce from Column 29% to Column
20 their 40,000-pound rates on maca-
roni, spaghetti, noodles and vermicelli,

“The declared object of the pro-
posed schedules,” the Division stated,
"“is to meet truck competition and to

romote long-haul movements by rail
in_lieu of short-haul movements by
rail or truck.”

The reduced rating was opposed b
the Mid-Western Motor Freight Tari
Bureau and the Kansas City Maca-
roni & Importing Company. It had
been under suspension in I, S,
Docket No, 4971.

Dissenting from the decision to ap-
prove the reduction, Commissioner
Johnson stated that while the Column
20 rate did not appear to be unreason-
ably low when viewed from the stand-
point of earnings, it was “much lower
than necessary to meet the competition
of highway carriers.” He said he. be-
lieved motor carriers would be com-
pelled “to cither forego handling this
traffic or make drastic reduclions in
their own rates."—Transport Topics
(November), Washington, D. C

Purchase New
Homes

A, Irving Grass, vice president of
the National Macaroni Manufacturers
Association, and his brother, Sidney,
both executives of the I. ], Grass
Noodle Company at 61st and Went-
worth Ave,, Chicago, have finally de-
cided to become permanent residents
of the Windy CIR‘. Almost simul-
taneously they decided to purchase res-
idences, Irving at 68th and Euclid
and Sidney at 68th and Bennett Ave-
nue.

e TP [y o e
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Sadon 3

To our many friends in the macaroni

reeﬁngd

industry we extend Christmas Greetings
and best wishes for a happy and

prosperous New Year.

*

KING MIDAS FLOUR MILLS
Minneapolis, Minn.
The Highest Priced Semolina in America and Worth All It Costs
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Food Goals
of 1942

Summarizing 'he farm production
goals for 1942, and what they mean in
terms of different commodities, Secre-
tary of Agriculture Wickard says:
“We nced more of practically all
meats ;- we need more eggs, and—
especially—we need more milk, We
need more cheese, evaporated and dried
milk to ship to the British, who have
had to kill off many of their dairy
cattle because of a shortage of feed,
We want to provide these essential
dairy products for our friends abroarl
without lowering the nutritional stan-
dards of our own people. We can
do this only if we produce more milk,

“To make sure of the increased
output of milk, we need more hay and
nastures,  We cspcciall{; need rore
epume crops, some to be used as a
sth:stilulc for nitrogen fertilizers
which may be scarce next year.

“For good nutrition, we need to con-
sume many more vegelables, espccinllﬁ
the green and leafy vegetables, so ric
in minerals and vitamins. We need
to cat more of certain fruits and more
tomatoes. Our imports of fats and
oils already have been reduced. We
must make up the difference with oil
crops, such as soybeans and peanuts,
and perhaps castor beans. Those are
commodities in which our needs are
most pressing for 1942,

“A few crops do not need to be in-
creased; rather they should be re-
duced. Of cotton, we have stored a
year's needs, and the 1941 crop will
provide as much cotton as American
mills will use this ycar, We have
more wheat than we can store prop-
erly, enough to last this country for
two years if we didn't grow a bushel
in 1942, Huge quantities of stored
tobacco have piled up because export
markets were lost when war began.
On these commodities, the 1942 goals
call for decreases down to the lowest

. "

limits provided by law.

December, 1941

Flour Production Falls Sharply in November
Below October Levels

Flour production, according to reports received by The Northwestern Miller by
plants rrrrcsmﬁnu 65% of the total natioral output, in November fell sharply under

that of t

he previons month—more than 830,000 bbls, in fact—and trailed about 258,000

{
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bbls behind the output of November, 1940,

Total production for November was compiled at 5,614,551 bbls, compared with
6,469,79 the momh before and 5872252 the same month last year. All the major
producing sections registered decreases from heir October, 1941, figures,

The northwestern decline over the month was about ,700 Lbls, but_the total
of 1L,H2045 bbls represented a 30,000-bbl increase over the 1940 total for November.
Buffalo mills showed a drop of 74,000 bbls fiom October but made a gain of 24,350 Lbls
over the 190 figure.

Southwestern production mmlimi 2,001,596 bbls for November, was 37400 blls
under that of October and 52,00.’) Iibls below the November, 1940, f'murc.

In the Pacific Northwest, big decreases were also noted, especially the 237,000-
bbl slip from last year's mnnlhly total. In the eastern Central West, a gain was made
over the 1940 umrul. however.

A detailed table appears below

TOTAL MONTHLY FLOUR PRODUCTION
(Reported by mills producing 63% of the flour manufactured in the U, S))

Previous — = —Novemher ——————

November, 191  month 1940 1939 1938
H2H 1,562, 1,312,016 1,245,656 1,387,477
2061506 2433107 Z114091 2013031 2028645
RI7:839 " ! 715204 819,754
590,049 623,779 55842 527,853 499,648
216,19 273,007 251,29 254,695 265488

=
~n

Northwest
Southwest
Buffalo at
Central West—Eastern Div. .

Western Division ...,

X * -
X

X

A another Clhristmas Season nppraac/m.i we are
vemindsd of our many years of ploasant rolations
with the Wacaroni jm/u.ilrg and o wsleoms the
opportunity to artond our Sincere Christmas Groatings

and tgadf W:!lzed ﬁ)r a _/Uappy and projpemud

107,751 1H687 12079 *173246
577412 720723 474388 437991

649,796 5872252 5356716 5612249
Central West, Eastern Division.

Southeast ...... seses e 103017

Pacific Coast suvvrvivernnnss 483,356
Totals cusseososnnenes v 5,014,551
*Includes Indiana, since 1938 under

New Noodle

Plant

The Chong Hing Noodle Factory is
being set up at 532 Walnut St., Kansas
City, Missouri, for the manufacture of
Chinese noodles and other oriental
bakery products, The company oper-
ating the new plant is headed by
George Toy. A retail department for
sales direct to consumer will be set
up in the front of the plant,

Food Pledge to
Britain

“We are planning," says Sccrelary
Wickard, “to send the British during
1942 tlnil:lv })mducis that will require
between 412 and 5 billion pounds of
milk; about a_half billion dozen eggs;
18 million pounds of poultry meat

(chicken for the most part) ; almost a
billion and a half pounds of pork and
lard. We have promised to send al-
most a million and a quarter tons of
fruit and more than two and a half
million cases of canned vcgcl:.bles.
There are other commodities included
in our food commitments, but those
cover the principal items.”

Filippone Company
Buys Building

. Filippone & Company, macaroni
manufacturers, has purchased a four-
story building at 18-22 Passaic Street,
Garfield, N, J., which it will remodel
into a small macaroni-noodle manu-
facturing plant, The building which
has a floor space of approximately
56,000 square feet was purchased from
the American Tobacco Company for a
reported consideration of $100,000.

A

customers for thelr loyal patronage.

g
g

Makers of

178-180 Grand Sitreet

TRADE MARK

MERRIE CIHIRISTMAS .
DEC’EMBER is the month of gladness when the splirit of giving and expressing of appreciation Is at its fullest. $
We cannot close our books and enter upon the New Year without expressing our sincere appreciation to our many

7

Macaroni Dies

New York City

Vo Uoar

CAPITAL FLOUR MILLS, INC.

Automatically

Cuts Roll Cellophane
to Your Size Sheets

STAR DIES
WHY?

Because the Following Results Are Assured |

SMOOTH PRODUCTS—LESS REPAIRING |
LESS PITTING - LONGER LIFE |

Saves
14 to 24%

if you are using cellophane sheets for hand
wrapping or other purposes, you will find the
PETERS CELLOPHANE SHEETING AND
STACKING MACHINE will save you 14 to
24 by enabling you to purchase roll stock
cellophane rather than cul-to-size sheets.

Any width rolls from 2" 1o 24" wide can be

handled and any length sheets from 3" (o 28"
¥) can be cut.

No operator s requited since the machine stops itsell when the stacker

table is filled with cut-tosize sheets.

Electric Eye available for spot registering printed cellophane.  Also
Slitting  Attachment and  Predetermining  Counter can be  furnished it
| required.

Ask us to send you complete information on this economical machine
which is widely used in the macaroni industry. We will be pleased to
promptly do so.

PETERS MACHINER

_4?00 Ravenswood Ave:

THE STAR MACARONI DIES MFG. CO.
57 Grand Street

New York, N. Y.
|
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McCall Corporation
Adds Donald E. West

Research Man Formerly Vice
President of American Institule
of Food Distribution

Malcolm MacHarg, Vice President
and Advertising Director of McCall
Corporation, Publishers of McCall's,
!\’z'Jhook, Blue Book and other maga-
zines, announces that Donald E, West
has joined the Market Research De-
partment of the McC.ll Corporation,
where he will work with Arthur P,
Hirose, Director of Market Research
and Promotion,

Mr, West has just resigned as Ex-
ceutive Vice President-of the Ameri-
can Institute of Food Distribution,
where he was in charge of market
researzh. Prior to this, he was with
the Dortnell Corporation and with
“Sales ifanagement” magazine, Mr.
Woest is a graduate of Northwestern
University.
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You're
Welcome

1f you are in any way concerned
about” the future of the Macaroni-
Noodle Industry you will be repre-
sented at the winter convention of the
Industry scheduled for January 26,
1942, at the Morrison Hotel, Chicago.

Problems growing out of the war
and the necessary regulations there-
under will be given first place in the
program being prepared for this con-
ference of utmost importance to all
manufacturers, large and small, who
are cordially invited to make plans to
:;Igi;!él(l the meeting on January 26,

500 Attendance Predicted
Special Chicago “Reps”
Canners Convention Meet

Two nationally prominent speakers,
soon to be announced, will address
some 500 Canners Convention visitors
on “Food Merchandising During Un-
certain 1942-43," at a special Monday
noon, ]nnua% 26, 1942, meeting to be
held in the Gold Room of the Con-
gress Hotel, sponsored by the well
known Chicago Association of Manu-
facturers’ Representatives,

Exccutives and representatives of
the nation's leading food firms will
make up the audience. Al interested
in current food merchandising prob-
lems are welcome. Reservations can
be made through Dob White, Chair-
man, 1100 N, LaSalle Street, Chicago.

LaRosa
Agents -

V. LaRosa & Sons, Inc., operators
of one of the largest macaroni-noodle
manufacturing plants in the world,
with factories in Brooklyn and in
Conneclicut, has appointed M. H.,
Hackett, Inc.,, and Andrew Luolto,
both of New York, to handle its
advertising.

Position Wanted—A-1 Macaroni Fac-
tory Foreman—19 years' expericnce—
Specialist in Darozzi dr')'inu and machin-
ery repair.  Can furnish references. Ad-
dress “SPD," care MACAKONI JOURNAL,
Braidwood, illinois.

For Sate: Macaroni Factory with up-to-
date equipment, Complete for immediate
manufacturing, Duilding recently reno-
vated, Interested in all offers. Write to:
Michele Spinelli, 15 Ashford 5t, Hart-
ford, Conn.

December, 1941

BUSINESS CARDS |

GIVE US ATRIAL

NaTioNaL CARTON (Q.

JOLIET. ILLINOIS.

National Cereal
Products Lahoratories

Benjamin R. Jacobs
Director

Consulling and nnulrllca] chem-
ist, specializing In all matters in-
volving the examination, produc-
tion and labeling of Macaronl
and Noodle Products.

Vitamin Assays a Specialty.
Laboratory
No. 156 Chambers 81, New York, N, Y.
Office
No. 2028 Eye St. N.W.. Washington, D.C.

FOR SALE

Complete Macaroni Factory
located in good trade terrilory
in the Southwesl. Business es-
tablished and in continuous
operation for more than 44
years, Well established and
favorably known brands and
also considerable private label
business, Part cash and terms
for balance if desired.

Address Box MMA
THE MACARONI JOURNAL
Braidwood, Illinois

Goodman's Noodle
Soup Mix

The noodle soup mix being distribu-
ted in the metropolitan area by A.
Goodman & Sons, Inc,, New York
City, will be advertised through the
services of Al Paul Lefton Company,
New York Advertising Agency.

WHERE QUALITY COUNTS—USE CARNATION WHITE OIL

Prevents dugh from sticking to dies, pistons and walls Wil not t cid ticky. ite tod
of hydraulic pressers. Camation White Qil is taste- Jlisioe furm, sanels Eonery. of, MICkY: McHe pooty
less, odorless and colorless. Rustproofs equipment,

L. SONNEBORN SONS, INC., 88 Lexington Ave., New York. 'N.. Y.. ReEners of White Oi] and Petrolatum

for free sample,

0 but Vsl

By W. F. Schaphorst, M.E.
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How to Align Pulleys

Herewith is a sketeh showing a
method of aligning pulleys which is
commonly used and which [ have la-
beled “wrong” A long slender pole
or board is used as a straightedge in
the manner shown, The method is

[}
E
STRAGHT-
EDGE CORD
— B —
WRONG RIGHT

all right provided the straightedge is
really straight, but nine times out of
ten these straightedges are NOT
straight.  They may have every ap-
pearance of being straight, and yet
they are crooked.  Sometimes they are
straight when lying on the floor, but
when lifted and supported at one end
they deflect more or less and may be-
come inaccurate and undependable,
Therefore, don't use a long slender
pole, stick, or board as a straightedge
for aligning pulleys.

A method that assures true align-
ment is illustrated at the right and is
labeled “RIGHT.”" Use a cord instead
of «. straightedge. 1 prefer a cord be-
cause cords are readily carried around
in one's pocket and are available al-
most anywhere on a moment’s notice,

Then when pulled taut a cord is al-
ways perfectly straight with respect
to a vertical plane. A cord does not
warp.

For example, if we have two paral-
lel shafts, A and B, and wish to align
the pulleys on them, tie the cord to
shaft A as at C, hitch it around the
pulley so that the cord makes contact
at two points D and 12 almost diametri-
cally opposite.  When “just touching”

5 the cord is an accurate gauge for |

locating the pulley on shaft I As
indicated here the pulley shafy 11 will
have to be moved to the right or the
pulley on shaft A will have to be
moved toward the left to secure proper
alignment.,

The pulleys marked “WRONG"
have every appearance of being in per-
feet alignment, do they not? Tt
they are NOT in line. The “straight-
edge” is not s aight,  Check it up
and you will find that the straightedge
is crooked.

Another method employed in install-
ing machinery that is entirely too com-
mon is to simply “sight across” from
pulley to pulley, place the machine
at approximately the desired spot, and
then shift the machine by the cut and
try method until the belt stays on the
pulleys.

The fact that a belt stays on pulleys
isn't proof that the pulleys are ac-
curately aligned. A tight Dbelt on
crowned pulleys will offset consider-
able misalignment, the belt will “stay
on” and the drive will “look™ all right.
It is better practice to first align the
pulleys accurately,  Then the belt
needn’t be operated so tight.  The belt
will pull more, will operate more ef-
ficiently, and will last longer.

A thing to watch out for in the
aligning of pulleys is “pulley wabble.”
It is obvious that if the pulley on shaft
A is not on “square,” the cord may
not be exactly at right angles with the
shaft. Therefore it is always advis-
able to rotate the pulley and try the
cord in several positions,  If the pul-
ley wabbles the cord will indicate va-
rious locations for the pulley on shaft

B. In that event the “mean” position
is the correet position on shaft 1%,
That is, locate the pulley at the mid-
point between the two extremes.

Of course you must make certain
that the shafts are parallel,  Unless
the shafts are parallel all of the above
work will be of no avail. If they are
not parallel, make them so,

Quick Circumference
Measuring Kink

Figures 1 and 2 show the quickest
way in which to measure the exact
distance  around two  pulleys  when
measuring for a belt, hand s, rope,
cable, ete.

Fla |

FIG 2

Very often a steel tape is not long
enough 1o reach clear around. Aml
even if the tape does reach clear
around it often is a cumbersome
method on account of obstructions
and the necessity of running back and
forth with the tape,  Using this
method, if the tape isn't long enough,
that makes no difference.

This is really a “two man joh.”
One man makes a mark on his pulley
at A and the other makes a mark .m
his pulley at B, Measure the dis-
tance around the tops of the pulleys
from A to 1} as shown in Fig.
Then measure the distance around the
bottoms of the pulleys from A to I}
as shown in Figo 20 Add the wwo
measurements and you have the exact
distance around the pulleys,

Of course the end of the tape is
held precisely at A in making loth
measurements.  The readings are tik-
en and added at 1.

It is obvious that this method is
particularly valuable where it s de-
sired o know the exact lengths of
belts on a long line shait. The two
men can proceed from one end of
the shaft to the other in an orderly
and efficient manner without any run-
ning back and forth with the el of
the steel tape.  With this method
there are seldom any obstructions.

Let's be honest.  What others suc-
cessfully tempt us to do invariably is
something we very much wanted to do,

L Pl e




Bt 1t Lt r e —

OUR PURPOSE:
OUR MOTTO:
EbUCATE OUR OWN PAGE
ELEVATE First--
N . a.l M . ’NDUSTRY
Sl ation acaroni Manufacturers
. . I —
ORGANIZE Association i
HARMONIZE . A en=-
Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 1941-1942
C. W. WOLFE, I'resident.siouyiioserncnnsnioneas Megs Macaroni Co., Harrisburg, Pa.
A. IRVING GRASS, Vice pri qalde r.lGun Noodle Co., Chicago, 1IL
]j()S. J. CUNZO, Adviser...uuuuns Premiata Macaroni Corp., Connellsville, Pa.
. R, Jacob,, Director of Research 2026 1 St N. W,, ‘\'u!un(mn. b. C.
M, J. Donia, Secretary-Treasurer.sosiasassssasss s O, Box No, |, Draidwood, Illinois
Region No, 1 ion No.
G.rml:u l-l:ru. Prince Macaroni Miy. Co., Lowell, Mass. }"ql{nm:m:nd. Gooch Food Products Co, Lincola, Nebr.
Region No., 2
Henry Mueller, C. F. Mueller Co., Jersey City, N. J. Region No. 7
Peter LaRoss, V. LaRosa & Sons, Brooklyn, N. Y. E. De Rocco, Jr., San Diego Mae, Mfg, Co., San Diego, Calil.
C, W. Wolle, Mcgs Macaroni Co., Vlarrisburg, Va.
Reglon No. 3 Region No. 8
Samuel Giola, Gioia Macaroni Co., Rochester, N, Y, A. F. Scarpelli, Porter-Scarpelli Mac. Co., Portland, Ore.
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ASS0CIATION MEMBERS
JOURNAL SUBSCRIBERS
INSTITUTE SUPPORTERS

Our Holiday Greetings are simple and sincerel

May your Christmas be joyous;

May the New Year reward your individual effort with suc-
cess and good fortune;

May 1942 repay you many-fold for your support of co-
operative industry action for general trade betterment!

The ASSOCIATION, the JOURNAL and the INSTITUTE
By M.]. DONNA.

FOR THE MACARONI OF TOMORROW
Clowmont 9ntroduces.

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

Operation as sim-
ple as Il appears.

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

Suitable for short
and long goods.

Producing 1200 pounds per hour of excellent product. golden yellow in color, glossy smooth
finish, sirong in toxture, Iree from spols and sireaks,

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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You'll find

e Color

e Freshness

e Flavor

o Uniformity
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o Pillsbury’s Nu. 1 Semolina

o FPiilsbury’s Mila'ne Semolina No. 1

o Pillsbury’s Fancy Durum Patent

e Pillsbury’s Durmo

PILLSBURY FLOUR MILLS COMPANY
General Offices: Minneapolis, Minn.




