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The head of a successful Macaroni-Foodle manufac-

turing firm these days is truly a busy, full-time Executive,

: He appreciates the difficulty of keeping in touch
with all things affecting his business, so he subscribes
for and reads the industry's leading magazine — THE
- MACARONI JOURNAL.

He does not set himself up as an authority on every
phase of his trade, He knows his limitations—*hat this is
a day of give and take. He respects his fellow trades-
men and willingly exchanges views, opinions, confidences
and experiences with them as a supporting member of
the National Macaroni Manufacturers Association.

IHe deserves a Class 1-A rating. What's your classi-
ficotion?

e
_ Fia i) VOLUME XXIII
Natir="} Macaroni Manufacturers Association NUMBER 10

SR DRI Printed n U1.S.A




"l know | can depend on Rossotti”

Midst the hurly-burly of abnormal conditions, smart packaging
buyers today look to the supplier whose past performance ensures
three vital qualities: Dependability — Quality — Service.

In 1942, as in the past 44 years, Rossolti craftsmenship and ex-
perience can be depended upon to deliver the finest labels and
folding cartons that can be manulfactured from the pick of available
materials. However, one note of caution: Since some of these mate-
rials are not as abundant they were a year ago, Rossolti sug-
gests you place your order at least three months in advance of
actual requirements.

For those important fill-in orders, Rossotti's stock labels and car-
tons continue to be available for immediate shipment.

ROSSOTTI LITHOGRAPHING CO. INC.
NORTH BERGEN, NEW JERSEY
BRANCH OFTFICES: Boston. Hochester, Philadelphia, Chicage, Baltimore, Pittsburgh, Tampa
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~/4merica

LOVE HER OR LEAVE HER
/.gy C{urﬂu garm'n

LOVE America because she gave me the light of day. Her schools taught e wwhn

and what had gone before, Her history became my Bible . . . her great men my inspira-
tion . . . her destiny my future . . . her accomplishments my opportunity. 1 mer .y friends
in the American way and with them I have gone hand in hand 'neath a Dome of Free-
dom that gave me the chance to realize that a man can be « man in Americ:. Here I have
scen wondrous things. Here 1 have enjoyed a living level far above that of iny other
nation on carth, Here I have found good humor, fratemity, sentimentality, emotion and
a thousand other human traits that Americans share with their neighbors and are not
ashamed to exhibit in public,

Critics may carp and little Red ladies of the press may rave. Forcigners may dub us crude
and uncultured. But as for me, I can smile in America and get smiles in return . . . T can
laugh in America and no man can smother my mirth ... I can work in America and make
my work worth while to me. Our great cities are American monuments to the genius and
inspiration of men who found in America their chance to express themselves.

Here we have great things in abundance. Here we have an amazing people. Here green
fields and mighty mountains are not the highways of ambitious dictators but the peaceful
roads along ‘vhich America marches to her destiny, a story written by God for a peaple
who deserve it. Here the sun of the coming day is not obscured by national hates. Here
people believe in so living the day that out of it all they may get comfort and happiness.
Here a man builds for himself. He inherits no title and the finest one that he can create is

" that of Good Citizen. Here we know how to play . . . and, best of all, we have a country

where a nan can play. Here no dictatorial midgeteer may tell the sovereign American to
keep off the grass.

Yea, we have people who are not of America. Yea, we have many new things to contend
with that we never had before—-but what's left is so vastly more than that possessed by
any other nation on carth that whetier we arc religious o1 not, cach night and day we
ought to thank God that we are free Americans and citizen stockholders in the finest country
and grandest civilization that the world has ever known,

Hear me, Americans! This is my country and it's your country, too, This is my flag
with its Red, Whitc and Blue. This is our Nation towering high, Let's make America our
big battle cry.
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LARGE CAPACITY WHEAT HANDLING FACILITIES, MINNEAPOLIS ELEVATOR
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Singing the Blues
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In the darkest days of the current World War, mil-
lions of Englishmen who have leamed how to take it,
began singing that currently popular song—

“There'll be bluebirds over the white cliffs of Dover ...
Tomorrow when the world is free.”

A historian who is a student of human nature, pres-
ent and past, recently made this observation:

“Living conditions may have changed materially for
the better since the dawn of history, but Man’s character
has been altered but slightly throughout the ages. We
found chisclers years ago, but they were stone cutters—
not price chiselers such as we hear so much about in
these days.”

This statement was prompted by a report recently
made by archeologists who, before the outbreak of the
present war, had spent years in rummaging among the
historic ruins far out in the almost endless sands of
Libya—the greatest and most terrifying of all African
deserts—where the civilized nations of the earth are now
locked in deadly conflict. There, buried under many feet
of shifting sand, they uncovered pictures of ancient cows
and other animals, pictures carved on rocks, chiseled by
men who lived there about 8,000 B, C,

Because pictures of cows predominate the carvings,
an observer after studying the ruins remarked that the
current saying—"There is no use to cry over spilled
milk,” may be as old as are the drawings on the archeol-
ogists' find. It probably was prompted by the care-free
expression on the face of the milk mad of those days
when the cow carelessly upset the milking pail.

Another group of searchers, delving into modern busi-
ness methods, find that many men in business today are
crying over spilled milk, Most of them are crying over
conditions which they helped deliberately to create by
their selfish actions, These “eryers” find little or no
sympathy among other businessmen because they know-
ingly “spilled the milk" in days of opportunity.

Despite the fear of general restrictions and of more
stringent regulations, macaroni-noodle manufacturers and
other businessmen are heartened by the thought that the
war may bring the business improvement for which
they have long been hoping but which would have been
preferable had it come in days of peace. Authorities
predict that business generally is in for one of the
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sharpest increases in history. All are hoping, bhut those
who are hoping the loudest are probably doing the least
to help bring it about,

On the other hand there are many who are less pessi-
mistic over the immediate future,  They predict little
or no improvement until all the bad actors—the price
cutters and quality robbers—are  entirely climinated,
which appears almost impossible, Then there are these
who see no permanent prosperity until business is given
the glad-hand by the authorities and the maximum amount
of freedom to operate within just laws which American
business feels it should have.

An authority closely allied with the food trade and
who recently gave some attention to the macaroni-noodle
business, says that with a few rare exceptions, manu-
facturers are considerably discouraged by the pre-war
conditions under which they were operating. He says
that many of the others are rightfully “Singing the
blues"—are doing and have done nothing to pull them-
selves out of a predicament of their own creation.

These “rare exceptions” put their houses in order
the hard way. The “singers of the blues” tried 10 do
it the easy way. The reputed “easy way™ was to slash
prices unduly, to lower qualities indiscriminately, That
proved to be no “easy way" as many will vouch. Accord-
ing to the same authority, practically every firm that
adhered to quality products at sensible prices, when the
price war was at its height some time ago, are now enjoy-
ing the first eMect of their sensible action.

American consumers have long been accustomed 1o
getting the best things that money will buy. They want
good foods, especially in such ccomomical  foods as
macaroni, spaghetti aml egg noodles, Thuse who ocea-
sionally go for the lower or inferior grades are nm
dependable customers. Good business is built only on
good service, best quality and satisfied consumers,

The war miy impose some unexpected hard conditions
on all business, but the macaroni-noodle manufacturers
who stick to quality and service will be able o carry
on when the others reel and fall, While the latter will
be foreed to “sing the blues” even lowder, the former
may well sing that historic current hit, symbolic of the
fighting spirit and determination to live to see hetter days
“There'll be bluebirds over the white clifis of Dover, ...
When the world is free.”
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Industry Mid-Year Meeting a Big Success

Attendance Breaks All Records — Enthusiasm High— Hearing Brief on
Standards Studied — Conservation and Publicity Program Approved

The war and the anticipated re-
strictions and regulations on produc-
tion and distribution that will natural-
ly follow, together with the inherent
interest in things that specifically af-
fect processing of macaroni products
to feed the nation in the present crisis,
brought to the mid-year convention
in Chicago last month a record-break-
ing attendance of manufacturers and
allieds.

The convention was held at Hotel
Morrison, Chicago, on January 26, to
take advantage of the presence there
of many of the leading manufacturers
who annually attend the Grocery
Trade Conferences that week to con-
tact wholesalers, brokers and other
distributors,

The one-day conference to which
the entire trade had been invited, was
wresided  over 1(1:3 C. W. Walfe of
}Hcgs Macaroni Company, Harrisburg,
Pa., president of the National Maca-
roni Manufacturers Association, which
annually sponsors this friendly get-
together.

The open meeting started with the
presentation of a review of the action
taken by the Board of Directors at
the meeting on the preceding day.
This was ably done by A, Irving Grass
of 1. J. Grass Noodle Co., Chicago,
111., vice president of the National As-
sociation. The presentation formed the
basis of discussions that lasted
throughout the day.

Action on Stendards Studied

Practically the entire morning ses-
sion was given over to a study of the
testimony presented by the counsel of
the National Macaroni Manufacturers
Association and several of the leading
operators at the several hearings on
proposed standards of identity for
macaroni products in Washington,
D. C., which started November 5,
1941, and continued irregularly until
definitely closed by the Federal Food
and Drug Administration on Jan-
uary 15, 1942,

It was reported that while the ac-
tual hearing of tetimony for and
against the yroposed definitions closed
on January 15, two cr three months
may elapse before 2ll the evidence is
studied and the ouicome made known
by the officials in clizrze. i and when
standards are daclared, it vill be an-
other 90 days before ihey secome ef-
fective.

C. W. Wolle
President—N.M.M.A.

“Enrichment” in Abeyance

The standards as previously re-
ported in these columns and quite gen-
erally discussed by the rank and file,
apparently won the general approval
of the Government officials,. However,
when evidence was about to be intro-
duced showing the Industry's desires
with respect to materials or ingredi-
ents to be used in enriching macaroni
products, the manufacturers were sur-
prised to find that the door had been
temporarily closed to any official
macaroni products enrichment pro-
gram on recommendation by the Feod
and Nutrition Committee of the Na-
tional Research Council,

Spokesmen of the macaroni mak-
ers were at a loss to understand why
there were any objections to the gen-
eral program of macaroni fortification,
but officials soon made it clear that
they prefer, for the present, to grant
that privilege only to flour, bread, and
possibly, to com meal, One reason
for this stand is the reported searcity
of some vitamins; another is that
macaroni products form such a small

wortion of the nation's dietary needs,
its consumption being only five pounds
per person annually.

In his discussion, Director Jacobs
stated that little consideration was
given the Industry’s contention that
while the national average consump-
tion of this food is low, it is relatively
high among all low-income groups,
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and especially so among our Ialian,
Polish and Jewish national, irrespec-
live of their income group classilica-
tions, Representatives of the industry,
noting the current opposition, chose
not to press the matter to a definite
conclusion now, preferring to leave it
open for a later rehearing, should
need arise and the present objections
vanish,

Emphasis was given the fast that
while the hiring of representative
counsel was done by the National As-
sociation, the action was taken in the
interest of every manufacturer in the
industry and that firms that are not
now members of the organization
would be called upon and expected
to help defray the extraordinary ex-
pense made necessary by the stand-
ards hearings.

Beware of Weevils

The trade was generally wamed to
be on its guard against tfu: macaroni
weevils next summer. Shippers of
raw malerials and of finished prod-
ucts will have to forego some of their
protective measures in keeping with
the nation's conservation program,
with the result that cars will not be as
thoroughly inspected and later lined
with the paper that has been found
so effective in weevil prevention.
This will mean closer inspection of
raw materials received before placing
them in storage bins, more careful
manufacturing and the utmost care
in protecting all shipments against pos-
sible infection en route to retailers.

War President Counsels

James T. Williams, president of
The Creamette Company, Minneapolis,
Minn,, who was the Association’s
president during World War 1, told
of his experiences with government
regulations imposed in 1917-1918, and
the need for a more united industry
to protect the interests of the trade in
this war, He pointed out the differ-
ences that existed during the first war
as compared with those that prevailed
in the previous years of peace, and
felt that the Industry was in for even
more stringent regulations in this war
as a means to ultimate victory.

He pointed out that in those days,
semolina and farina were principally
used in macaroni making and that
manufacturers were restricted to 70

(Continued on Page 8)

sossomcescm A COMPLETE DURUM SERV
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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 wheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. 1 fo insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for al/
'round ability to produce products

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

ICE FOR MACARONI AND NOODLE MANUFAOTURERS IS

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois
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MID-YEAR MEETING
(Conlinued from Page 6)
per cent of their ordinary raw mn-
terial needs, that substitutes were for
the first time authorized for the re-
maining 30 per cent if manufacturers
found ways and means of using sub-
stitutes such as bread flour, corn and
barley meal. He set the manufactur-
ers present to thinking when he said
that a few manufacturers attempted
to substitute scme of these ingredients
—and to their sorrow. Most paid
dearly for their experimentation, and
a few even went out of business.
Those who chose to continue produc-
ing seolina or farina products on the
70 per cent basis, made money and
are now among the leading firms in
the industry. Wartime apparently is
not a good time for experimentation
or circumvention,

Order Packaging Survey

How can the macaroni industry co-
operate best with the Government's
paper conservation program? Wil
cartons and wrappers be restricted as
are cans? If there are to be estab-
lished package weight standardiza-
tions, what weight packages would be
most practical in such a conservation
program?

A letter was read from a Washing-
ton official in which he urged the
macaroni industry to conserve pack-
aging materials and asking its cobp-
cration in setting up a suitable pro-
gram without teo much disruption to
business,

After considerable discussion, dur-
ing which all speakers expressed sym-
pathy for the Jimrcmment's objectives
while hopeful of retaining as much
latitude in packaging as conditions
permit, a resolution was unanimausly
adopted approving a survey te deter-
mine the manufacturers’ thiuking on
the proposal. A special corumittee v 23
namsd to prepare the questionny.c2
for mailing to all manufacturers of
»ackage macaroni-noodle products and
ater to analyze the answers, » ith au-
thority to make a definite = .jon to
the proper Government ofticials in
Washington, -

C. T. Travis, of Keystone Macaroni
Manufacturing . Company, Lebanon,
Pa., will head this committee as chair-
man. Serving with him are Peter J.
Viviano of Kentucky Macaroni Co,,
Louisville, Ky.; John P. Zerega, Jr,
of A. Zerega's Sons, Inc, Brooklyn,
N, Y.:; Thomas A. Cuneo of Mid-
South Macaroni Company, Memphis,
Tenn., und Louis S, Vagnino, Faust
Macaroni Co., St. Louis, Mo.

A Lenten Promotion

Secretary M. J. Donna, who is the
managing director of the National
Macaroni Institute, reported that while
macaroni  products would be even
greater favorites with millions  that
strictly observe Lenten regulations be-
caure of the growing scarcity of fish

MACARONI

and canned goods, the Industry will
findd it profitable to continue its very
modest products promotion and con-
sumer education program. Through
the liberality of a small number of

James T. Williams
Presldent—The Crecmetie Company,
Minneapolis, Minn.

National Association’s President during
First World War—1817-1821

manufacturers and allieds who appre-
ciate the need of such a program if
the low per capita consumplion com-
plained of by Government officials at
the standards hearings this winter is
to be increased, a limited program will
be launched carly in February to
familiarize the public with the part
that macaroni products can play in
the restricted Lenten menu planning.

Unfortunately, too many manufac-
turers have not been impressed with
the need for the work being done by
the Institute, at least not to the point
of contributing the very small sum
asked of them for [flis purpose.
Therefore, the program will be cur-
tailed and kept within the financial
means at hand. The Institute will
sponsor three releases during Lent,
the first one to break ahout February
9, as Lent starts with Ash Wednesday
on February 18. Another will be re-
leased about March 3, at mid-Lent,
and the third about March 16 cover-
ing the last two weeks of the Lenten
season,

Anniversary Issue

To keep the Macaroni-Noodle In-
dustry prominently before the supply
trades and to encourage the develop-
ment of more modern equipment and
methods of production, i was unani-
mously agreed that the policy of hav-
ing an anniversary issue of Tug
MacaroNt JOURNAL, the spokesman
of the Industry, be followed again this
year and that the manufacturers in
and out of the National Association
join more heartily in recommending
this particular edition to all suppliers
of raw materials, equipment and ac-
cessories, As usual, the anniversary
edition wi"" he’in April.

JOURNAL
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1942 Convention

Because of the increased attendance
that will probably result on account
of the war and its restrictions, and
the need of having the 1942 Industry
Confererce in a convenient location to
accommodate the many manufacturers
from every section of the country, the
Board of Directors announced that
Chicago appears to fill this need best,

Secretary Donna then announced
that arrangements have been com-
pleted with the management of the
Edgewater Beach Hotel of that city
for a two-day convention to be held
June 22 and 23, 1942, He advised
all to make their needed room reserva-
tions ecarly, preferably through his
office, A program in keeping with
the needs of the hour is promised by
those in charge of the convention
planning, :

Hearing Action Approved

Of particular interest to all manu-
facturers was the resolution unani-
mously adopted approving the action
taken by the Association Officers in
connection with the Government hear-
ing on Macaroni-Noodle Standards
last fall. The resolution was intro-
duced by C. J. Travis of the Key-
stone Macaroni Manufacturing Com-
pany and seconded by Joseph J. Cunco
of La Premiata Macaroni Corporation
to the cffect “that the action of the
Association Officers in connection with
the recent Hearing on Standards in
Washington be approved and ratified
as satisfactory to the manufacturers
present at this meeting.”

This is proper appreciation of hours
of time spent in preparing for the
hearing, and days spent at officers’ and
‘manufacturers’ own expense in pre-
senting the Industry's case before
Government officials whose findings
will affect equally everyone in the
Industry, when promulgated.

Peter J. Braida, industrial consul-
tant for a group of small manufac-
turers, addressed the meeting throw-
ing much light on the conditions that
prevail in New York. He reported
that many in his group were more
directly concerned with local distribu-
tion, labor conditions and selling prac-
tices than in national affairs, but that
they now realize that if progress is to
be made, they must soon show more
concern about general industry prob-
lems, cither as a functioning unit or
as member of the National Associa-
tion,

For the industry’s future welfare
he recommends two imperatives: 51)
Industry research and planning; (2)
Cobperative economic activities that
are aimed at general trade improve-
ment with all manufacturers of legiti-
mate products gelting a just share
of the generally improved business.
Among the activities recommended
are; Consumer education; Salesman
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training ; Elimination of the financial-
ly weak firms; Fairer labor condi-
tions ; Market survu{'s: Supervision of
premium coupons; Restricted govern-
ment control; and fairer trade regula-
tions,

Buy Defense Bonds and Stamps
to aid the Government in ils war
elforis.

Join the National Macaroni Manu-
facturers Association lo aid in its in-
dustry promolion and protection
program.

Slack-filled

Under the materials conservation
program sel up as 4 war measure
there is every reason that the Gov-
ernment will enforce more strictly than
ever all regulations that will aid in
saving paper and protecting consu-
mers. The case reported in the Jan-
uary, 1942, issue u} Notices u{ Judg-
ment under the Federal Food, Druy
and Cosmetic set before the war
should warn manufacturers what to
expeet if similar violatiuns persist,

1716, Misbranding of macaroni and spa-
ghetti. U. S, v. 615 Cases of Macaroni
and 423 Cases of Spaghetti, Consent
decree entered ordering grodu:u re-
leased under bond to be brought into
compliance with the law. (F.D.C, No.
IINZS ‘b;amplc Nos, 16105-E to 16108-
2, incl.

The packages containing these products
were not filled to their capacity ; they conld
have held from 3% to 6 ounces more.

On July 24, 140, the United States at-
torney for the Western District of Okla-
homa filed a libel against 615 cases of
macaroni amnd 423 caces of spaghetti an
Oklahoma City, Okla., alleging that the ar-
ticles had been shipped in_ interstate com-
meree on or about May 22, 1940, by the
Kansas City Macaroni & Importing Co.,,
Inc., from Kansas City, Mo.; and charging
that they were mishranded in that their
containers were so made, formed, or filled
as to be misleading, The articles were
labeled in part: “Corona Brand Cut Mac-
:mmidnr "Scngilcni"l made by the West-
ermm Union Macaroni Mfg. Co., Denver,
Colo."; or “White ’ony Hraml Cut lrand
Cut Macaroni |or “Spagheti”l * * *
Packed For [or “Dist. by"| Carr  -Brough
& Robinson—Oklahoma City, Ok, "

On July 26, 1940, Carrall-lroug . & Rob-
inson having appeared as claimant and the
court having found that the products were
misbranded  and should be  comdemned,
Iudnmcm was entered ordering that they
e released under bond conditioned that
they should not be disposed of in viola-
tion of the law. They were repacked in
properly filled and-labeled cartons,

“Niacin” and "Niacin
Amide"” Approved

Federal  Sccurity  Administrator
Paul V. McNutt announced January
19 that he has accepted the recommen-
dation of the Committee on Food and
Nutrition of the National Research
Council that the terms “niacin” and
“niacin amide” be adopted as syno-
nyms for the vitamin substances scien-
tifically designated, respectively, as

HE MACARONI

“nicotinic acid” and “nicotinic  acid
amide.”

In explanation, Mr. MeNuut said,
“The Food, Drug, and Cosmetic Act
requires that the ingredients of foods
be declared by their common names,
There has been some well-founded con-
cern on the part of nutritionists and
others that the label declaration of the
chemical names ‘nicotinie acid’ and
‘nicotinic acid amide' may cause un-
warranted apprehension in the minds
of the uninformed consumer hecause
many do not recognize these names as
desigmations of forms of a vitamin es-

JOURNAL
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sential in hwman nutrition. As | have
stated on a oumber of oceasions, 1
have been entirely willing to consider
any  synonyms  for  these  technical
names that may be adopted by prop-
erly qualificd nutritional authorives.

“In my opinion, v of ‘niacin’ and
‘miacin amide,” the synonyms adopted
by the Committee, for the purpose of
declaring the presence of nicotinic acid
and nicotinic acid amide, respectively,
in products subject o the Federal
Food, Drug, and Cosmetic Act, will
not be inconsistemt with the require-
ments of that law.”

‘
*

oliE

g

TSR i NN i e o i o i nme sl

EQUIPMENT
| TO FIT THE TIMES

FOR the manufaclure of macaroni in these strenuous times, it
is more important than ever to have proper equipmen!. Elmes
macaroni machinery has stood the test of long service, has been

continually improved and is ready to meet today's challenge.
The dough mixer, illustrated here, is sturdy and strong with

an unusually high factor of

over-strength, The molor

and drive are en-
closed in the base
and are thus pro-
tected from flour,
dust and wear. The
parts in contact with
flour are easily
cleaned. The whole
unit is simple and
easy lo operate.

Write today for
complele information
on this and other
Elmes macaroni
equipment.
CHARLES F. ELMES
ENGINEERING WORKS

213 N. MORGAN STREET
CHICAGO, ILLINOIS
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The National Macarzzi Institute

Its Activities and Current Suggestions

M. J. Donna, managing direor of
the National Macaroni Institute, brief-
ly reported as follows to the Mid-ycar
Conference of the Industry in Chi-
cago on January 26,

Have Americans “Discovered”
Macaroni-Noodle Products?

A Hollywood scout “discovers” a
pretty g-irl‘. Immediately, a transfor-
mation from pretty girl to glamorous
beauty begins, She is the same girl,
but under the guidance o! her skillful
romoter or publicity agem, each of
ier good features takes on a nev. im-
portance, in her promotion for public
adoration,

A similar transformation is possible
even with such an every-day food as
macaroni-spaghetti-egg ~ noodles, if
consistent attempts would be made by
the producers to make t' em more uni-
versally known for their nutrition and
economy—irue virlues that will make
them more generally apprecin'.utl.

If the Macaroni-Noodle Industry
will only “discover” these facts and
make their discovery generally known,
American consumers would soon “dis-
cover” macaroni, spaghetti and egg
noodles, And their food, like the
pretty girl, would take on new im-
portance—even glamour,

Your “Eating Money"”

Here's a line of reasoning by the
Newspapers  Publishing  Committee
that has an interesting angle:

“Who told you or your wife how
to shop for groceries? Where did
vou learn what stores to patronize?
Vhat foods to buy? What brands
will give you the quality you desire
at prices you are willing to pay?

“Did some neighbor tell you—or
your mother—or a friend? i’crhaps
they did—but who told them?”

he fact is (and all of us know
it when we think of it), that we buy
the foods that have been “sold” 1o us
as to their merits, and from the stores
that properly publicize their service
7 because of advertising where
foods and brands we are looking for
can be obtained at prices that are fair
and reasonable,

The system of advertising foods to
Americans makes it easy to shop,
saves hours of frustration, dollars of
wasted time and money. Oddly
enough, food advertising costs the ad-
vertisers such a small fraction of a
penny per family per day, that in the
long run it cosis less than the cost

M. ], Donna

Managing Director of the National
Macaroni Institule

of the crcam that sticks to the cream
pitcher.

Some folks may think our Ameri-
can way of life is pretty faulty.
Well, it isn't perfect, by a long shot,
But we've worked out some mighty
swell short-cuts and money-savers in
the United States, ;

By adopting some easy and inex-
pensive plan of products promotion,
Macaroni-Noodle Manufacturers can
easily make American housewives
more friendly to their products, since
this food can be so friendly to the
pocket-books and budgets, so helpful
to body strength and eating satisfac-
tion,

Human Interest in Good Food

Magazine and newspaper editors,
with their fingers on the public pulse,
recognize the almost unlimited interest
in both high and low income groups
in good foods such as macaroni, spa-
ghetti and egg noodles,

Therefore, they are naturally recep-
tive to stories and illustrations of
macaroni products, because of the hu-
man interest thereim—especially when
such stories are free from advertising,
Proof of this editorial attitude is not
lacking. IHere are two recent, out-
standing examples of this friendliness
to macaroni products:

l—The fine presentation in Life
magazine—January 12, 1942,

2—The equally attention-arousing
presentation in Parade, December 21,
1941—a  weekly picture newspaper
that now appears as an illustrated sup-

lement in many of the country's lead-
ing newspapers,
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We claim no credit for this spozud ]
publicity—we wish we could—bu? el
that the whole Macaroni Indu.1sy is
complimented by this generous dis
play of the editorial recognition of
public interest in good foods as pre-
viously referred to,

"Brand” and “'Products” Advertising

Since advertising helps to make our
“eating money” go around, it is dif-
ficult to reason why any ma-aroni-
noodle manufacturer deliberately re-
fuses to contribute a small sum occa-
sionally to promote his products gen-
erally so as to make the American
consumer more favorably receptive to
a good food that can be purchased so
economically,

Many fail to support a promotion
program because they will not take
time to study the plan and weigh its
possibilities.  Others prefer to adver-
tise their own brands, which is laud-
able . . . but they fail to realize that
general publicity is the best possible
carrier for their brand advertising.

General products promotion and
brand advertising go well hand-in-
hand—and with that thinking, plans
are under way for products publicity
and brand promotion that should meet
with general approval,

Grass’ Employes Get
Free Life Insurance

The 1. J. Grass Noodle Company of
Chicago, 1., makers of Mrs. Grass'
Noadle Soups, received a pleasant sur-
prise recently when Irv Grass an-
nounced that his company would give
all employes of three years' service or
more, a $1,000 life insurance policy.

Under this arrangement, the 1. J.
Grass Noodle Co. will continue to pay
all premiums as long as the person
covered remains in their employ. No
physical examinations are required,
and the only qualification is that em-
ployes shall have been with Grass for
three years or more,

Mr. Grass states that he has taken
this step, of such vital importance to
his employes, because he feels that his
employes deserve the feeling of se-
curity for themselves and their fami-
lies which such insurance provides. In
his opinion, it is a step toward better
employer-employe relationships and
toward winning and holding the loy-
alty and good will of the workers who
make his product,
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hen you buy for price these days, you
) can never be sure. It's unwise to pay too much,
y but it's worse to pay too lictle. When you pay

too much, you lose a little money - - that is all.
But when you pay too little, you sometimes lose
everything, because the thing you bought was
incapable of doing the thing it was bought to do.

The common law of business balance pro-
hibits paying a little and getting a lot - - it can't
be done. If you deal with the lowest bidder, it is

well to add something for the risk you run and
if you do that, you will have enough to pay for

something better.

Jonn Ruskin
(1819-1900)

R A AT

_/Uig/wdf /QV‘I:CFJ S;mag'na in _/4mnr£m aml M/orf/: a” it CaJlJ 3

KING MIDAS FLOUR MILLS, Minncapolis, Minn.
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Heport of the Director of Research for January

By Benjamin R. Jacobs, Director

Benjamin R. Jacobs
Direcior of Research, NM.M.A,

Note~The material submitted al the hearing held in Washington, D, C., November 3
to 12, 1941, on Standards of Identity for Macaroni and Noodle Products has been bricfed
and will be published in THE MacAvoNt JoUkNAL in three installments. The following is
the first installment and includes the evidence submitted by the Government and the #sso-
ciation.

The second installment, which twill be published in the March issue, will conlain the
suggested findings of faet as deduced from the evidence. The above has been prepared
by Mr. Daniel R. Forbes, Counsel for the Association.

The third installment, to appear in the April, 1942, issue, will contain in brief, the testi-
mony of Dr, R. R, IVilliams, on the subject of enrichment of macaroni and noodle products
with vitaming and minerals,

Classification of Macaroni, Macaroni Products, Spaghetti, Vermicelli, Noodles
and Noodle Products by Sizes and Shapes

Evidence of the Government in
Support of Proposal

Mr. Lepper of the Food and Drug
Administration presented the govern-
ment's case in support of the pro-

sed size and shape classification,

cither he nor the Administration
consulted members of the macaroni
consuming public to learn the popular
.meaning of the terms macaroni, maca-
roni product, spaghetti, vermicelli,
noadles, or noodle product, as applied
to sizes and shape (R.p. 52). He did,
through inspectors of the Administra-
tion, consult retailers, editors of wom-
en's pages in newspapers, dietitians
and hospital superintendents who ex-
pressed opinions as to the significance
of the various terms (R.p. 23).

No details of this investigation were
put in evidence. The number of such
persons acquainted with the nomen-
clature employed in the labelling of
products for the “foreign” trade is
not shown, despite the fact that that
class of the public consumes more
than half of the production, It is
obvious that few Italians were repre-
sented in the group that was consulted,

Under this indefinite and, to us,
wholly inadequate factual showing,
the witness expressed the opinion that
the general public differentiates be-
tween these products according to the
classification set forth in the proposal.

The statement is made that maca-
roni has for years customarily been
a tubular product of a diameter of
not over .25 inch; that spaghetti has
been a cord shaped product ranging
from .06 to .11 inch diameter; that

vermicelli has been cord shaped not
greater than .06 inch (R.pp. 31-2);
and that noodles are ribbon shaped.
These statements are supplemented by

the statement that “macaroni product” °

is the name that is used for sha

and sizes other than the foregoing
classification, and that “noodle prod-
uct” is used to differentiate between
ribbon shaped noodles and other
shapes of that product (R.pp. 38, 42).

The witness offered no evidence
with respect to the proportion of the

roduction of these products that were
abelled in accordance with this classi-
fication. Furthermore, there was not
offered in evidence a single label show-
ing that any manufecturer used the
term “macaroni product” only on

izes and shapes excluded from the
proposed specification for “macaroni.”

The government witness stated that
the proposed classification  which
would require the use of the term
“macaroni product” to differentiate
from the tubular 14 inch diameter
macaroni was consistent with the la-
belling practice of the industry, But
not a single example of such labelling
practice was introduced.

The uncontroverted fact is that the
terms “macaroni” and ‘‘macaroni
product” are synonymous and inter-
changeable as used by the industry in
its labelling. Some manufacturers
use one term as a generic name, and
some use the other, but there is no
evidence that any one maonufacturer
has ever differentiated the sizes and
shapes by using “macaroni” exclusive-
ly on tubular shapes of a diameter up
to .25 inch and the term “macaroni

product” on all other shapes and
sizes.

The government offered no evi-
dence that consumers used the word
“product” to differentiate between the
tubular shape up to .25 inch and all
other shapes and sizes. On the con-
trary, cross examination of this wit-
ness drew the following:

“Q. You are not prepared to say that
the word ‘product’ is in itself when ap-
plied or accompanying the word ‘macaroni’
the common and usual name used by the
public to differentiate between the tubular
product within the ranges specified in the
proposal and the several other sizes and
shapes that_have been discussed here at
the hearing?

I don't think the purchaser goes to
the store amd says, ‘Give me macaroni
products’ ™ (R.p. 837)

“Q. Coming back to my previous ques-
tion, 1 don't think you have answered it

yet.

A. 1 will try to, Mr. Forbes,

"Q. You wouldn't say that at this time
the term ‘macaroni products’ is used and
understood by the cunsuming public to
mean something different from that which
is tubular and within the size for macaroni
contained in the proposals?

A. 1 think the term ‘macaroni product’
is broad encugh to include all of those

eneral things. 1 think the purchaser that
nows ecnough about macaroni and naca-
roni products, knows that (hey are all mac-
aroni products,

“Q. Mr, Lepper, you have been one of
the most responsive witnesses we have had
in any hearings I have been in under this
procedure. I believe you can do a better
lob in response lo my question than you
ave done,” (R.p. 839)

“THE WITNESS: [ will say that 1
don't think the consumer says, ‘This is
macaroni and all the rest of them are mac-
aroni products.’” (R.p. B19)

A brand new name in RED, WHITE and BLUE for
a well kmown and favorably regarded product (our
Twojax No. 1 Semolina). Existing contracts will be
completed under the old mark.

CAPITAL FLOUR MILLS, INL.

General Offices: Minneapolis

Mills: 5t. Paul

We submit that in the government's
case there is no substantial evidence
upon which to base a finding that ci-
ther the trade or public employs the
term “macaroni product’ as the “com-
mon or usual” name to differentiate
shapes not tubular and of a size greal-
er than .25 inch diameter from prod-
ucts that conform to those specifica
tions. The same lack of proof applies
to the terms “noodle” and “noodle
product,”

Evidence of the fnduslry Respecting
Labelling of Sizes and Shapes

The testimony of Mr, C. W. Wolfe,
president of the National Macaroni
Manufacturers Association, presents a
clear, impartial view of the labelling
practices of the industry. Thc follow-
g is submitted as a fair summary of
it. He was supported by other wit-
nesses of long experience in the in-
dustry to whose testimony reference
is made,

There are two distinet lines of dis-
tribution of the products of the indus-
try; one to the Italian trade and one
to the American trade, To the latter
there are only a few (7 or 8) items of
differiny, sizes and shapes sold, such
as macaroni, spaghetti, clbow maca-
roni, shell macaroni, spaghettini, salad

macaroni, elbow spaghetti (R.p. 162,.

170). These are specifically designat-
ed by such names and are understood

and recognized by the American con-
sumers who buy them (R.p. 168).

With the Italian trade, which con-
sumes the greater proportion of the
output, there is a tliﬂ!urunt labelling
problem. The Italian consumer eats
macaroni practically every day and
requires a varicty of shapes and sizes
to make the diet varied and attractive
(R.pp. 170-1; Jacobs, R.p. 90).

Probably 50 per cent of the produc-
tion of the industry is in 20-pound
boxes, consumed largely by people of
foreign origin (R.pp. 154-5) who also
consume a large part of the products
sold in smaller cartons (R.p. 154;
Jacobs, Rp. 91). A great many
shapes and sizes are packed in both
of these types of packages (R.p. 154;
Rossotti, R.p. 220). )

It has long been the practice to
label these packages cither “macaro-
ni,” or “macaroni product,” These
terms are interchangeable (R.pp. 204-
5). Most of the 20-pound boxes are
labelled “macaroni,” although a few
use the term “"macaroni  product”
{R.p. 155). In the case of the smaller
cartons or packages _apprpxnmttely
half use the general designation “mac-
aroni” and half use the term “maca-
roni product” (R.p. 158; Rossotti,
R.p. 227). In both types of packages
numerous shapes and sizes are §nl(_l,
and manufacturers have always indi-
cated the size and shape by appropri-

ate specific label declaration on the
package, generally at the end (R.p.
155; Rossotti, R.p. 226). The four
flaps of the cartons bear three and
sometimes  four names of different
shapes and sizes so that one carton
can be used to pack four different va-
rieties (R.p. 157 ; Rossotti, R.pp. 232-
4; Jacobs, R.p. 92). This is of great
cconomic advantage (R.p. 167; Ros-
sotti, R.p. 232) as it avoids the neces-
sity of stocking individual packages
for the numerous shapes and sizes
(R.pp. 167-8).

Charles Rossotti, official of a print-
ing and carton manufacturing compa-
ny which specializes in cartons and
labels for the macaroni  industry,
throughout the United States, brought
to the record a relation of the gen-
eral labelling practices of the industry.
His testimony shows that the two ge-
neric terms “macaroni’ and “macaroni
product” are both in use to describe
yroducts of the composition described
in Section 16000 of the proposal
(R.p. 226); that approximately half
of the industry uses one term and the
other half the other (R.p. 227) ; that
in cartons it is the practice to use one
or the other of these generic names on
the principal label, and generally on
the tlaps of the ends of the carton
three and sometimes four specific
names are employed to indicate the
size and form of the “macaroni” or
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“macaroni product” contained in the
‘package (R.p. 226).

At the hearing the witness produced
a qtmnﬁ!y of packages taken from his
stock which he stated were representa-
tive of the labelling practices of the
industry (R.p. 227). From these he
presented typical examples. They
showed that some manufacturers use
the term “macaroni” as a generic name
on the Principal label, supplemented
by specific names, generally on the
ends of the package to indicate the
specific names; that in one individual
package labeled cither “macaroni” or
"macaroni product,” was placed one
of three or four different sizes and
shapes, and the variety of which was
indicated by an appropriate name on
the end flap that was left exposed
(R.pp. 227-240).

In some cases under the principal
label “macaroni” were packed varieties
such as spaghetti and others that do
not conform to the proposed specifica-
tion for macaroni; and under the
principal label “macaroni product”
were packed varieties which did con-
form to the specification for macaroni.

In other words, established labelling
practice under which the consumer

as been making her selection of these
products has involved the use as syn-
onymous and interchangeable terms
“macaroni” and ‘“macaroni prod-
ucts,” but always accompanied by spe-
cific terms indicating shape and size in
the form of subordinate labelling,
The testimony of this disinterested
witness confirms the testimony of rcp-
resentatives of the industry.

As a result of this established meth-
ol of labelling, the manufacturer, the
v.aolesaler, and the retailer can select
from warehouse or shelf stocks the
particular variety wanted.

When these packages reach the re-
tail counter it is the obligation of the
merchant, imposed by ‘plain good busi-
ness sense rather than ordinance, to
give to his customer the size, style and
shape that she indicates she desires
(R.pp. 115, 122, 163). He has no
reason to pass off “bow-ties” for spa-
ghetti, or alphabet noodles for wide
ribbon shaped noodles. He is not sell-
ing small and large eggs by the dozen,
but a single food product of a uni-
form composition, in numerous
shapes, and by the pound. He has no
inducement to substitute one shape or
size for the kind his customer wants.
He has not substituted one form or
size for that required by his customer,
There have been no complaints as to
this, although the consumer, one time
or another, registers all manner of
other complaints. (Wolfe, R.pp. 163-
5; Jacobs, Rpp. 115, 122; Hoskins,
R.p. 260).

he present method of labelling is
adequate to protect the consumer and
labelling of forms and sizes is not and
has not been a problem in the indus-
try. (Wolfe, R.pp. 152-5; Jacobs, R.
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pp. 115, 122; Muecller, R.p. 318; Ze-
rega, R.p. 299; Hoskins, R.p. 261).
Until and unless there is a problem
adversely affecting the public interest
there is no occasion for the Adminis-
trator to exercise the quasi-legislative
authority provided under the statute.

Tubular Spaghetti

The proposal specifies that spaghetti
shall be cord-lil-:cpien shape an \\B'ilhin
the diameters of .06 to.11, The rec-
ord shows that for more than forty
years a substantial portion of the pro-
duction of the product known and
sold as spaghetti has been of tubular
shape, which has a diameter of as
much as .13 inch. Twenty-three per
cent of the total production of maca-
roni products by one of the largest
manufacturers is spaghetti in tubular
form (Muecller, R.p. 317). This
form has been sold as spaghetti by
this manufacturer since 1896 (R.p.
317). This manufacturer caters to
the American trade. Numerous other
manufacturers produce this variety in
large quantities. The annual produc-
tion of tubular spaghetti, labelled and
sold as spaghetti, as reported by sev-
eral manufacturers, approximates
many million pounds. (Jacobs, R.pp.
94-5). “Spaghetti” is the common
and usual name of the product in this
form,

Of the several names of products
set forth in the proposal, spaghetti is
the most restrictive with respect to
diameter (R.p. 178). The product
sold to and accepted by the consumer
under the name “spaghetti,” or “thin
spaghetti” has been and is a macaroni
or macaroni product, cord-like or tub-
ular in form, and within a diameter
range of .06 to .13 inclusive,

Vermicelli

Vermicelli is not an important item
in the macaroni industry and is not
consumed in any great amount by
American consumers (R.p. 201),

It is a name of a form of macaroni,
generally in “nest” form, used gener-
ally in soup, and like other form or
size names of Italian origin, appears
on the package, generally on the ends,
as a specific name of the product
which bears the generic name of ei-
ther “macaroni," or “macaroni prod-

uct.”
Noodle

The ,term “noodle,” like the term
“macaroni,” is a generic name of the
epe product deseribed in the proposal
(Hoskins, R.p. 289). Noodles are
not only of nbbon shape but of nu-
merous other shapes and sizes for va-
riety, It is usually used as an in-
gredient of soup (Jacobs, R.p, 108;
Hoskins, R.p. 277). The typical sizes
and shapes are shown on O.P. Ex-
hibits B. C. and D. There is no evi-
dence in the record that the word
“product” is used by the consumer to
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differentiate between ribbon and non-
ribbon shape. Some manufacturers
use the term “noodle product” for
both the ribbon and non-ribbon
shapes, employing specific names such
as “alphabets” to indicate the form
that is contained in the package (R.
pp. 27, 305). Others use the name
“noodles,” or “egg noodles,” and also
employ specific names, such as “alpha-
bets," to indicate the form or size (R,
p. 289). Many noodles are packed in
“visible” packages which disclose the
form and size of the package to the
::)lgilcr and purchaser (R.pp. 108-9,

If the name “noodle products” were
imposed upon the industry as pro-
posed, the consumer would not, from
that name, know which of the many
forms might be contained in the pack-
age. In fact the name “noodle” which
the proposal allows to the ribbon
shape would not be adequate to in-
form the purchaser of the size or
form. The ribbon shaped product
varies from a long narrow ribbon to a
short broad product, which the con-
sumer would not accept if a normal
ribbon shape were desired (O.P, Ex-
hibits I3, C, and D). Therefore, the
word “noodle,” or the term “noodle
product” does not represent to either
the trade or public definite sizes or
shapes. They are generic terms of
composition of product,

It must be apparent, therefore, that
if it is the purpose of the regulation
to make certain that the consumer re-
ceives the form or size desired, the
specific labelling of form or size is
of first importance and necessary to
permit selection of form or size. The
use of such specific names, with or
without pictorial representations to
supplement the principal label of
“noodle” or ‘noodle product,” has
long been the practice of the industry.
Such practice has successfully served
the public. No confusion has result-
ed (R.pp. 153, 158, 307-8).

Optional Ingredients
White of Egg

White of egg in amounts from 1
to 5 per cent has two important func-
tions (R.p, 250). Used in tubular
macaroni it permits the formation of
the tubular shape with walls much
thinner than when this ingredient is
not employed. The white of egp
strengthens the walls of the tube.
The thinner-walled product will cook
at a substantially faster rate than
thick-walled macaroni (R.pp. 251,
264). TFurthermore, after cooking
and standing, the macaroni containing
white of egg does not collapse or
disintegrate (R.pp. 250, 264, 27”1).

For the past several years, from 4
to 5 million pounds of macaroni con-
taining white of egg have been sold
(R.p. 252), Speed of cooking is of
interest to the consumer (R.pp. 251,
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745) and in recent years considerable
sums have been spent in advertising
the advantages of quick cooking (R.

The second advantage of the use
of this ingredient is in processing of
canned spaghetti. In the canning of
spaghetti the pressure and heat are
considerably greater than in the nor-
mal home cooking of the product,
From 1 to 2 per cent of white of egg
solids used as an ingredient of spa-
ghetti used in canning prevents disin-
tegration of the cooked product (R.p.

52).

Yeast

TFor the past three or four years,
dried yeast in amounts of three or
more per cent has been used and im-
parts to the product a characteristic
yeasty flavor (R.p. 790).

Celery, Onion, Garlic, Herbs

Italian consumers who cat these
products daily and who require a va-
riety in shapes and sizes, for the same
reason desire flavorings added to mac-
aroni, spaghetti and noodles (R.pp.
736-7). These fMavorings take the
form of highly favored vegetables
and herbs, such as bay leaves. The
vegetable flavors are celery, onion and
garlic. They do not impart to the
product any color simulating egg (R.
p. 741). They have long been em-
ployed in commercial production and
when used are declared on the label

(R.pp. 741-2),
Di-sodium Phosphale

Experiments have shown that the
time of cooking of macaroni products
can be materially reduced by the use
of 1 per cent di-sodium phosphate (R.
p. 746). Time of cooking is of great
interest to the housewife (R.pp. 251,
745-6). . )

Di-sodium phosphate is used in
other cereal foods for this ;ntnnsc.
including farina, one of the farinace-
ous ingredients of macaroni products,
and should be permitted as an optional
ingredient (R.p. 745).

Spinach, Tomato and Carrot Products

The desire for varicty in macaroni
products on the part of the principal
consumers of them is further shown
by the demand for them when modi-
fied by spinach, tomato and carrot.
These products have been specialty
items in the industry for many years
(R.pp. 735, 739, 7403. ) _

Spinach macaroni, spinach spaghetti
and spinach noodles are made by add-
ing to the dough either fresh, canned
or dried spinach to the extent of
3 per cent spinach_solids (R.p. 735)
which gives the finished product a
distinctive character and flavor, The
common and usual name of this prod-
uct is “spinach macaroni,” “spinach
spaghetti,” or “spinach noodle™ (R.p.
737).
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Tomato macaroni, tomato spaghetti,
is the product prepared by the addi-
tion to the dough of not less than 3
per cent of red tomato solids, The
common and usual name is “tomato
macaroni,” or “tomato  spaghetti”
(R.p. 738-9).

Carrot macaroni, carrot spaghetti, is
the product prepared by the addition
to the dough of not less than 3 per
cent of carrot solids,  The common
and usual name is “carrot macaroni”
or “carrot spaghetti” (R.p. 740).

The amounts of 3 per cent solids of
these three vegetable products produce
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distinetive foods and sepresent a fair
and reasonable minimum requirement
{ Munsey, R.p. 881).

Glut M i, Gl Spaghetti

For many years manufacturers of
macaroni products have made a spe-
cial product for infants and vegetari-
ans in which the natural protein has
leen inereased by the addition of glu-
ten (Jacobs, R.pp. 705-6). Five or
six large manufacturers produce such
a product at present (Rop. 719). It
is sold as “pastina glatinad,” or glu-

(Continned on P'age 18)
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: cunn s (SNSRI SR |2!c:! oaipment docignod by
CONSOLIDATED i : T men with over thirty years ex-
MACARONI MACHING CORP, ¢ ' 4 Briiry
SR ¥ Kzlored & perience in the designing and
{ Sy Wy I ) construction of all types of
: JHer S machines for the economical
§ I production of Macaroni, Spa-
B A' i | ghetti, Noodles, elc.
" u The design and construction
3 ! of all our equipment is based
B l on a practical knowledge of the
i B requirements of the Alimentary
i B I Paste Industry.
| . , All the equipment shown has
been installed in various plants
and is now in actual operation.
| Specialists for Thirty Years
| .
j Mixers
‘M Kneaders
‘ 1 Hydraulic Presses
Dough Biakes
f Noodle Cutters
] THE ULTIMATE PRESS Dry Macaroni Cutters
From Bins to Sticks Without Handling Die Cleaners
The only conlinuous Press that is fully Automatic in all its Manulacturing cosls greatly reduced. ' Automatic Drying Machines
i T Sanitary, hyglenlc. Product untouched by human hands. w
| From the time the raw material is fed into the receiving com. For Noodles
It partment until it is spread on the sticks, no handling or aiten- Production from 800 to 1.000 pounds net per hour. Trimmings For Short Pastes
o tion s y as ~| operat are i and aulo- reduced to a minimum, due to method of extrusion as pressure
I matlc, is equal over whole lace of dle.
Fa Not an experiment, but a rsality, Produces all forms of paste This presa is not an experiment, We already have several ®
E . with equal facility. The paste produced s superior in qualily of these presses In aclual operalion in a large macarenl plant
b | and appearance. In this city.
i | : We do not build all the Macaroni
156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street Machinery, but we build the best.
| Address all communications to 156 Sixth Street
[ | f ) i . 156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
: Write for Particulars and Prices Addresa all communications lo 158 Sixth Street
I3
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tenous macaroni (R.p. 705). It is
used widely by mothers feeding small
children and by people who, for one
reason or another, need light nourish-
ing meals, and by vegetarians (R.p.
722). It is not sold as a diabetic food
(R.pp. 706, 723) but is purchased be-
cause of its higher protein content
(R.pp. 706, 723).

One old established Italian maca-
roni company has manufactured this
product in Ttaly and France for many
years, and since 1893 has exported
the product to the United States (Rp.
724). This company has recently be-
run the manufacture of this product
in the United States. The product is
described in the work entitled “Maca-
roni Products” by Dr. J. A, LeClere,
Food Research Division, Bureau of
Chemistry, U, S, Department of Ag-
riculture, as “glutenous macaroni”
(R.p. 725).

Glutenous macaroni has been en-
riched with gluten to produce a pro-
tein content of not less than 18 per
cent in the finished product. Such a
protein value brings the product up to
the protein value of the original Rus-
sian wheats which were first used in
Italy, and later in the United States
as the source of the semolina used in
macaroni products (R.pp. 707, 726).
Since the introduction of the high
protein Russian wheats into the Unit-
ed States, there has been a gradual
reduction in their protein content.
Originally the protein of these wheats
ran from 17 to 19 per cent (Rp.
704). The protein value of semolina
at present is_approximately 12 per
cent (Rip. 713). The enrichment to
the 18 per cent minimum represents a
50 per cent increase in protein value
(R.p. 715): This is equivalent to
meat,

It is believed that some manufac-
turers who originally produced glu-
{enous macaroni with the high protein
Russian wheats are now making the
product from ordinary semolina of a
12 per cent protein value. It is in the
interest of the consumer that this
product be maintained at its original
and traditional protein value, and that
a minimum of 18 per cent be required.

It has been shown by Dr. Gabby
that there is a protein deficiency in
the diet of a part of our population,
and Doctor Elman of the University
of Washington has reported that it
may be as widespread as the vitamin
deficiency about which there is so
much concern,

Dr. R. R, Williams of the National
Research Council testified that maca-
roni products were valuable in that
they supply a relatively high protein
product to the low income group
where the protein intake is “rather too
low” (R.p. 386).

The Bureau of Home Economics,
U. S. Department of Agriculture, re-
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ports that in certain cases the Ameri-
can diet is deficient in protein.
Enrichment of ordinary macaroni
by substantial amounts of added pro-
tein is not a new thing. The product
so enriched is used as a staple food
for children and others who need the
additional food value and prefer it in
the form of a cereal rather than meat
form. It has not in the past been
labelled or sold as a diabetic food, and
the application of appropriate provi-
sions of the present statute and regu-
lations thereunder will control its la-
belling in this reg-rd in the future.

Soy Macaronl, Soy SBpaghetil, Soy Noodles

The National Macaroni Manufac-
turers Association joins with the Soy
Flour ‘Association in urging the pro-
mulgation of standards of identity for
such named products.

Soy is a valuable farinaceous mate-
rial for macaroni products; contrib-
utes a characteristic flavor when used
in amounts of 10 per cent or more;
adds both variety and food value to
the products of the industry, and its
use does not in any way adversely
affect the interest of «the public. Tf
the latter were so this Association
would not urge the recognition of soy
as a characterizing and enriching in-
gredient,

It is respectfully urged that the
names “soy macaroni,” “soy spaghet-
1i" and “soy noodles” be recognized
as the common and usual names for
these products,

Whole Wheat Macaron!l

Macaroni mads with whole wheat
flour as the only farinaceous ingredi-
ent has been manufactured and sold as
“whole wheat macaroni” for a great
many years,

There is reason to believe that some
products so labelled are not now made
entirely from whole wheat flour. It
would be in the interest of the con-
sumer to fix a standard that would
maintain the integrity of the product
(R.p. 743).

Summation

There is agreement with respect to
the composition of the products under
discussion,

The classification of sizes and
shapes as proposed by the Adminis-
tration is not supported by substantial
evidence of record,

The labeling of the products of
the industry does not present a prob-
lem for the correction of which a reg-
ulation such as has been proposed
would be justified.

The proposed regulation would do
violence to long established labelling
practices and result in added costs to
manufacturer and consumer with no
resulting benefit to either.

Respectfully submitted on behalf of
Tue NATIONAL Macaront Manu-
FACTURERS ASSOCIATION

By Daniel R. Forbes,
Counsel,
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Mueller Co. Marks
75th Birthday

The C. F. Mueller Company of Jer-
sey City will mark the celebration of
its seventy-fifth anniversary in 1942
with a large consumer advertising
campaign which Maxon, Inc, adver-
tising agency, will supervise,

HENRY MUELLER, President
Son ol Founder
Former President NMMA

Founded by Christian Mueller in
1867, this firm has expanded into one
of the largest and best known manu-
facturers of packaged macaroni, spa-
ghetti and egg noodles in this country.
The policies cstablished nearly four
score years ago by the founder are
being followed by his son, Henry
Mucller, president of the company
and by Frederick Mueller, a grandson
who holds an important exceutive po-
sition in the company,

This famous firm has given two of
its exccutives as president of the Na-
tional Macaroni Manufacturers Asso-
ciation which their father helped to
found in 1904, namely, Henry, the
company's _current  president, and
Chnistian Mueller, who died in the
late twenties.

No "Blackout” Pay

Time lost on account of blackouts
or air raids need not be compensated
as “hours worked,” according to Act-
ing Administrator Baird Sayder of
the 'Wage and Hour Division, U, S.
Department of Labor, They are con-
ditions beyond the control of the em-
ployer and he cannot be held liable
for time lost under conditions imposed
equally for plant and employe safety.

February, 1942
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UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “/quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

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

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

\ Minneapolis, Minnesota

JOURNAL 19

YOI.I

COMMAND

the Best
When You

DEMAND

@SUPERIOR

PURE PURUM WHLAT
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Handy Power
Truck

Many food processors, such as mac-
aroni-noodle manufacturers, unable o
use heavy material handling equip-
ment due to floor construction, have
desired a light weight, compact power
truck that would lift, carry and tier
loads weighing up to one ton; one
that could efficiently operate in con-
gested areas, in limited capacity eleva-
tors, in transport trucks and ficight
cars, and up ramps.

To meet this demand, Clark Truc-
tractor Division of Clark Equipment
Co., Battle Creek, Mich., the leading
manufacturer of industrial trucks and
tractors, has developed a sturdy, low-
priced, compact, fork type truck that
mcorporates all desirable features in
modern truck design.  Christened the
“Clipper” these trucks are offered in
six models, capacities 1,000, 1,500, 2,-
000 pounds with standard finger lift-
ing heighs of 60 to 108 inches, other
special heights optional,

Gas-powered for 24-hour continu-
ous service, an important factor in an
industry subjecl to  seasons when
plants must ufn:rnlc at full capacity,

the “Clipper" has an cconomical four-

cylinder industrial truck engine, front
wheel drive, rear wheel steer, hydrau-
lic lift and tilt. Self-starter and hy-
draulic brakes are standard equip-

[ P e

ment.  The driver rides on a com-
fortable spring suspended seat with
all controls within easy reach, thus
permitting safe operation at speeds
from one 1o seven miles per hour for-
ward or reverse,

Assisting in the receiving of raw
materials (semoling, farina and flour),
speeding them through processing and
from press to drier, tering the fin-
ished product in eases ceiling high in
storage, later  retrieving  them and
loading carriers.  These are a few of
the many ways these dwarf-size trucks
cut handling costs and increase the
efficiency of modern food processing
plants,

When we can't do anything else
with it, we can always be charitable
with it.

s Ukl ps an) ma b

Fire Destroys
Brockway Plant

The huge plant of the Brockway
Macaroni Company at Brockway, .,
was completely destroved by fire the
night of January 12, 1942. The huild-
ing, all its equipment and stocks of
both raw materials and finished prod-
ucts, constitute a loss estimated  at
over $200,000. Tt was partly coveredl
by insurance. Origin of the fire is un-
determined, as yet.

The Brockway Macaroni Company,
owner and operator of the macaroni
factory, is a stock concern with stock
mostly held by Brockway people and
many of the employes,  The normal
erew of 40 workmen had recently been
increased 1o 60 1o meet rush orders,

Fire was discovered at about 2:00
aa by the night watchman, Tony
Mancusn, who immediately wirned in
the alarm, After two hours of hard
fighting 1o prevent the spread of the
fire, the J-story structure was a mass
of ruins, Two automobiles in the
building were saved.

Joseph Pedace was the chiefl exeeu-
tive of the firm and John Mertino was
the operating foreman. The factory
has been in operation there more than
20 years. According to ' former, no
plans have yet been n..'e 1or cither
rebuilding the factory or reopening at
another location.
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Registrants—Midyear Meeting, January 26,
1942, Chicago, Illinois

QUALITY SEMOLINA

ALLIEDS

i

Blue Ribbon Noodle Co.

Crescent Mac, & Cracker

Faust Macaroni Company
Gooch Food 'roducts Co,
A. Goodman & Sons, Inc,
I. J. Grass Noodle Co.

IHlinois Macaroni Co,
Kentucky Macaroni Co.

Kue'slnuc Macaroni Mfg.
0,

F. L. Klein Noodle Co,
LaPremiata Macaroni
Corporation

Mid-South Macaroni Co.
Milwaukee Macaroni Co.
Mound City Macaroni Co

F. C. Harter
I. J. Levin
C. B. Schmidt Davenport, Towa

Wilkes-Barre, Pa,

L. S. Vagnino  St. Louis, Mo,
. H. Diamond Lincoln, Neb.
rich Colin New chrki N. Y.
A. Irving Grass Chicago, Ill,
S. J. Grass
. C. Ryden Lockport, 111
Peter J. Vivi- Louisville, Ky.
i ano
C. ]. Travis Lebanon, Pa.
B. A, Klein Chicago, IIL
Joseph J. Cuneo Connellsville, Pa.

Thos. A. Cunco Memphis, Tenn.

Santo Garofolo Milwaukee, Wis.
. William Freschi St. Louis, Mo,

W. F. Villaume St. Paul, Minn,

Amber Milling Company J.bI:.IDiefcn-

Champion Machinery Co.

Clermont_ Machine Co

Commander-Larabee Mill-
ing Co.

Commercial Advertising
4 gcnr‘y

Consolidated Mac, Mache,

Corp,
l"o(nlr&mlmiriu
(5. G. Hoskins

Italian-American Imp. Co.

New York Manufacturers

Minncapolis, Minn,

Oreste Tardella

Frank A. Motta {oli:l. T
Carmine Surico DBrooklyn, N. Y.
Thos, L. Brown Minneapslis, Minn.

W, 1, Brockson Chicago, Ill
C. Ambrette  Drooklyn, N. Y.

E. S. Stateler©  Chicago, 1.

Glenn G. Hos-  Chicago, 1l
kins

William Frasco E("v?rr'mgﬁcld. 1.

Frank T. Her- iicago, 111

Alex G. Graif
Wm. Steinke
Peter J. Braida New York, N. Y.

Minnesota_Macaroni Co. No roug ; o :
y " . P rthwestern  Miller S. 0. Werner  Chicago, 1l
National Foods, Inc, Joseph A. Ma- Pittsburgh, Pa. N, D. Mill & Elevator  E. J, Thomas Chicago, IIl

sury

Noody Products Company C. W. Mercer Toledo, Ohio
Leo Kahn

Bunkcr Oats Comp.anr
avarino & Freschi, Inc.

Roma Macaroni Mfg. Co.
I'eter Rossi & Sons, Inc.

C. W. Westrup Chicago, 11l

Al Ravarino ~ St, Louis, Mo.
F. M. Veltrie
Chas. Presto

Chicago, Il
H, D, Rossi

Braidwood, 11l

Association
Pillsbury Flour Mills Co.

Rossotti Lithographing Co.
Washburn-Crosby Com-
pany

H. L. Patterson Minncapolis, Minn,
R. C. Benson

; The P'faffman Cum(ga.ny R. L. Silas Cleveland, Ohio A. L. Ingram . S
f Quality Macaroni Co. Maurice Ls St. Paul, Minn, Paul V. Bear EXCLUSIVE DURUM MILLERS
Ryan C. F. Larson

Chas. Rossotti

G. C. Minter

E. F. Cross

H. E. Burgem No. Bergen, N. J.

E. V. Heather- Chicago, Il
ington

J. F. DIEFENBACH

DURAMBER

x

PISA

NO. 1 SEMOLINA
*

ABO

OMIPANY

T T 1 NG

P. H. HOY.

MINNEAPOLIS VICE PRESIDENT l

PRESIDENT :

To Help All

Macaroni-Noodle

Manufacturers

i 4 Jolmson Herbert & Co.

] V. LaRosa & Sons qu;cpll Gior-  Brooklyn, N. Y. e e e |_,l¢)nc : it e

| & dano . . ing lour 1lis . » Lrangie Minneapolis, mnn.

¥ Peter LaRosa Co. .s\lahur lW. DURUM PATENT 5‘01‘78 TAei’l
M; i . W. Wolfe, i’arrishurg, P uiggle

i Megs Macaron! Company C W Wolle,  s:smistarg, Ta. King Midas Flour Mills Geo. L. Faber  Minncapolis, Minn, *

Drying Problems

Years of Practica

l

Experience — —

Scores of Success

Traficanti Brothers Frank Trafi.  Chicago, Il H. H. Raeder
., canii i J .
V. Viviano & Bros, Mac. Gaetano Vivi-  St. Louis, Mo, ‘e\rli(sc-}!:lnlﬂ,gm {.u | I ns t d l l a t lons
Co. ano ” B. R. Jacobs Director of Re- Washington, D, C.
Vimeo Macaroni Company Sam Viviano  Carnegie, Pa. search
Weiss Noodle Co. Albert S. Weiss Cleveland, Ohio M. J. Donna Secretary- Braidwood, Tl
A. Zerega's Sons, Inc. John P, Zerega Drooklyn, N. Y. Treasurer -

Howard Joins
AGMA Staff

Paul S. Willis, President, Associ-
ated Grocery Manufacturers of Amer-
ica, has announced the appointment of
William I. Howard as Lxecutive Vice
President of AGMA,

Bill Howard was born in New York
in 1895, Starting his business career
as clerk, salesman and assistant sales
manager for R, H, Ingersoll & Bro.,
he attended New York University
evening classes at the same time.
During the first World War he served
in the Engineer Corps of the U. S.
Army.

Shortly after the war Mr. Howard
joined the Palmolive Co., which later
merged with Colgate-Palmolive-Peet
and completed 20 years in all opera-
tions of sales administration and mer-
chandising — most rccmtl{ as admin-
istrative assistant to the Manager of
the Soap Department.

Mr. Howard brings a great fund of
practical knowledge and experience to

AGMA. He will concern himself
with the many trade problems which
now confront the grocery manufac-
turers. His experience in develop-
ment, procurement, production, mar-
keting, and trade relations should
prove of great value to the AGMA
members,

Joins Laboratory as
Chief Chemist

Schwarz Laboratories, Inc., Food
Technologists and Analysts, 202 East
44th Street, New York City, announce
the recent addition of Mr. Claude F.
Davis as Chief Chemist to their staff,

Mr. Davis, a graduate of Oklahoma
A. & M., comes to Schwarz Labora-
tories with a background of associa-
tion with the Western Star Milling
Company, Salina, Kan, the Nobles-
ville Milling Co., Noblesville, [ndiana,
and, recently with the Michigan Ba-
keries of Grand Rapids, Michigan.

For the 1940-41 period, Mr. Davis
served as president of the American

Association of Cereal Chemists, He
is a member of the American Chemi-
cal Society and the American Society
of Bakery Engincers,

Mr. Davis' experience in the milling
and baking industries will round out
Schwarz Laboratories’ staif of tech-
nologists, chemists and piofessional
engineers to increase its resources for
service to the food industries,

Pillsbury in
New Quarters

The headquarters offices of the
Pillsbury Flour Mills Co. were trans-
ferred on February 2 to new modern
suites in the Metropolitan Building,
608 2nd Ave. So., Minneapolis, Min-
nesota, according to a statement by
President Philip W. Pillsbury. The
firm occupies tRe third, fourth, fifth
and sixth foors as well as part of the
basement and second floor of its new
home,

Because the Following Results Are Assured
SMOOTH PRODUCTS—LESS REPAIRING
LESS PITTING -

THE STAR MACARONI DIES MFG. CO.
57 Grand Street

WHY?

LONGER LIFE

New York, N. Y.

Yor Yull Particulars
Write to

BAROZLI

DRYIN

G

MACHINE
COMPANY

280-294 GATES AVE.

JERSEY CITY, N

s A

IT'S OUR |

0, A

' ‘i Duhler Bros, Inc. Paul W. Koliler New York, N. Y.

i John B, Canepa Company ﬁ";f:;  een Chicago, TII. Capital Flour Mills Chff Kutz  Minneapolis, Minn. r |
o nepa Clarkes Mot EXTRA FANCY NO. 1 SEMOLINA

ks John V. Canepa Paul Petersen
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Semi-Annual Durum Wheat Review

Approximately 53,000,000 Bushels of Durum Wheat on Hand in U, S, on
January 1, 1942, Utilization July Through December, 1941, of
15,813,000 Bushels Largest in Recent Years

Supplies of durum wheat in the
United States at the first of January,
1942, were of record proportions and
totaled 52,868,000 bushels, states the
Department of Agriculture in a special
report on the durum wheat situation,
This January 1 inventory of durum
stocks was held in the following posi-
tions: on farms 25,801,000 bushels;
in interior mills and elevators, 12,403,
000 bushels; in commercial storage,

8,970,000 bushels; on hand at mer-
chant mills 5,694,000 bushels. ' On
{?nuary i 1941, durum stocks in the

nited S.ates amounted to 39,105,-
000 bushels and on January 1, 1940,
at 39,108,000 hushels,

Supplies of durum wheat which
were available for the 1941-42 sea-
son were huge and amounted to 68,-
681,000 bushels, This was made up
of a carryover on July 1, 1941, of

DURUM WFEAT PRODUCTS: U. S, PRODUCTION AND

DISTRIBUTION
Durum Exports
Wheat Production* Macaroni,
Ground Semolina Flour ete.,
Average 1931-32 BusHELs BARRELS  BARRELS Pounps
1935-36
July-December ...... ... 6916,568 1,159,716 284,785 1223713
January-June ......... 6,566,430 1,089,188 307,461 1,187,546
< w’l;&lal ............... 13,482,998 2,248,904 592,246 2,411,259
July-December :........ 6468443 1069131 200899 938,548
January-July ...... veen 5,779,986 986,318 267,008 1,043,522
lgss'l;oﬁlnl ............... 12,248,429 2,055,449 557,907 1,982,070
Jul)‘r- December ......... 8,079,600 1,277 468 354,860 94.1,239
Janvary-June .....0.... 7,642,642 1,181,320 343,401 1,042,154
Total vovevvvevnann.. 15722242 2,458,788 698,261 1,985,393
1936-37
July-December ......... 7,178,821 1,126,855 354,027 903,688
January-June ..o000.... 4,872,839 843,685 186,344 ° 1,515,939
lgw'l‘;(lstal A s veees 12,051,660 1,970,540 540,371 2,419,627
:Iuly-Dcccmber ......... 6,747 909 1,070,141 354,309 1,532,537
January-June ..... «oee. 0,881,882 1,141,055 296,777 1,345,699
Tolalli o sisss vy s 13,629,791 2211,19% 651,086 2,878,236
1938-1939
July-December ......... 7,590,460 1,245,377 414,520 1,783,847
January-June .......... 7,231,375 1,256,964 336,818 1,494,226

2,502,341 751,338 3,278,073

1,392,707 406,134 2,929,050
1,175,819 394,009 1,882,683

2,568,526 800,143 4,811,733
1,182979 464,953 1,707,295
11375640 401404 1,475,196

Tatal{vewovisos vos ey 14,821,835
1939-1940
July-December ......... 8,213,310
January-June ...l 7,210,373
Total vovvevnveenve.. 15,423,683
1940-41
jul y-December o.vvunins 8,294,842
anuary-June .o.ooiiaa. 8,204,118
oo Totall s aisese i 16,498,960
1941-42
July-December +.ovun.. 9,319,560

2,558,628 866,357
1,482,195 528,155

3,182,401

Source: Date prior to July 1, 1933, U. S. Bureau of Foreign and Domestic
Commerce, Subsequent data, Agricultural Marketing Service.
*Total production included under semolina when production of semolina and

flour is not reported separately.
tNot available,
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25,739,000 bushels and the 1941 crop
which provided 42,942,000 bushels
Utilization of durum wheat during the
six-month riod,  July-December,
1941, was 15,813,000 bushels, the larg-
est in a good many ycars, Only ia
years when export movement was im-
portant, has the disappearance been
greater. Mill grindings made a new
record during this six-month period
and amounted to 9,320,000 bushels.
The quantity used for feed and other
use amounted to 5,822,000 bushels,
while only 601,000 bushels were ex-
ported.  Mill grindings of durum
wheat have shown steady increases
durinf recent years,

A un].i drawn out harvesting sea-
son under extremely unfavorable
weather conditions wrecked the ex-
cellent early prospects which prevailed
for a_high quality 1941 durum crop.
The first marketings from the 1941
crop generally indicated a crop of
choice milling quality in the offing
but continuous rains as the harvestin
season progressed made for a lot o
high moisture, sprouted grain, Nev-
ertheless on the average, the 1941 crop
showed better color and was more
suitable for milling purposes than the
very l;17001" 1940 crop, which was badly
bleached and infected with fungus
growths, According to trade reports,
the durum wheat remaining on farms
and on hand at interior clevators is
probably of better average quality than
that shown by the run of the receipts
at the Minneapolis market during the
last three or four months,

Here is another question against
which to check your driving habits:

Should a car which is following an-
other at 35 miles an hour leave more
space between this car and the one
ahead than he would if the rate of
speed of both cars were 20 miles an
hour?

What is your answer? What do
you do?

Here is the correct answer:

Yes. A car traveling 20 miles an
hour can be stopped in approximately
39 fect (2-wheel brakes) or 20 fect
(4-wheel brakes). At 35 miles an
hour the stopginl,: distances are 120
feet (2-wheel brakes) and 61 feet (4-
wheel brakes.) These figures will
vary with drivers, cars, and the con-
dition of the roads; but the fact re-
mains that a car traveling 35 miles an
hour cannot be stopped as quickly as
one traveling 20 miles an hour, conse-
quently, more space should be left be-
tween cars when they are traveling at
a greater rate of speed,
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Married in New Orleans ~ Macaroni Defense purchase of twelve packages of its

Announcement has been made by
President John Diefenbach of Amber
Milling Co., Minneapolis, that its Vice
President and General Manager, Pat-
rick H. Hoy, is now a benedict. He
was married on January 28 to Miss
Edna Wiedemann of Minneapolis, the
ceremony taking place in the historic
St. Louis Cathedral, New Orleans,
Louisiana. After a honeymoon in
Mexico extending through February,
Mr. and Mrs. PPat Hoy will be home
to their many Twin Cities friends
after March

Package Changes
For Economy

The opinion generally prevailed at
the Chicago conference that package
changes would probably result as a
war economy measure and as a means
of conserving package materials such
as cartons, cases, wrappers, liners, etc.
It was further predicted that such
changes would be better made on a
voluntary basis to preserve the essen-
tial needs rather than by government
regulations that might not be so con-
siderate,

Here is but another n]:;mrlunily for
group action from which the entire
trade will benefit,

Stamps

The Mission Macaroni Manufac-
turing Company, Seattle, Wash,, is
tying-in its most recent products pro-
motion with the popular sale of de-
fense stamps, offering free a 25 cents
National Defense Stamp with every

products.

This patriotic action is taken in con-
nection with the introduction of its
new products, streamlined macaroni
and spaghetti, called “Jiffies.” Tt tied
in with a recent cooking school spon-
sored by a distributor of electric
stoves, Miss Delloth, one of the
Northwest's best known cooking au-
thorities, was in charge,

Misslon Macaroni Manulacturing Company, Sealile, Wash., gives Delonse Stamps with
its products al Cooking School,

41 Franklin Street

auxiliaries.

and all accessories.

hopper, trolleys.
2—-MACARONI SPREADERS.

Clock. Bookkeeping Desk. etc.
Shalling, Hangers, Pulleys. slc.

1—C. C. & A. 124" VERTICAL PRESS, stalionary die
type, wilh belt driven pump and auxillaries.

1—12;* €. C. & A. VERTICAL HYDRAULIC PRESS,
movable dis type, with bell driven pump and all

1—C. C. & A. HORIZONTAL HYDRAULIC PRESS with
short cut atlachment 107, with belt driven pump

3—Barorzl short cut DRYERS, with wire mesh bol-
fom draws, each with fan and motor,

MOTORS: All AC. 3 phase, 60 cycles, 220 volts: 1—15 HP., 1—10 H.P. 14—3 HP.

OFFICE EQUIPMENT: Remington Typewriler,

(Retiring from Business)
MAIN ITEMS

molors.

motor.

MACHINERY AND EQUIPMENT OF THE NEW HAVEN MACARONI COMPANY

New Haven, Conn.

2—Baroszl Preliminary DRYERS, each with fans and

10—Baroszl long cut DRYERS, each heolding 12 trucks
and each equipped with fan, V-belt, drive and

Approx, 120 all steel Macaroni TRUCKS, each
27V/;" x 55" x 76" high, on roller bearing casters.

1—C. C. & A. &' belt driven KNEADER. Approx. 10—Thres-aided Wood FPoriable FACTORY
1—C. C. & A. 1Y-bbl. belt driven POWER DUMP

MIXER
1—Semelina SIFTING, BLENDING and WEIGHING
UNIT, with revolvator, screw conveyors, bins, scale,

TRUCKES 237" x 56" x 35", on roller bearing caslers.
! 1—Carton SEALING and GLUEING MACHINE with

lor,
1—?::-bladud MACARONI CUTTING MACHINE with

bell drive, motor and feeding conveyor.
2—Exact Welght SCALES.

1—Porlable

Send for Printed List

ood 1IOPPER,
1—Macaroni GRINDER with molor.

Burroughs Adding Machine, Large Safe, Chalrs, Roll Top Desk, Wall
MISCELLANEOUS; Hand Trucks, Showcases, Work and Sales Counlers. Gum Tape Machines, Stencils, Ladders, Beliing,

Representative on Premises, Wire—Phone—Wrile all Inquiries to:

CONSOLIDATED PRODUCTS COMPANY, Inc. yew von ciry

Note: No time to lose—All machines must be removed by Mar. 1. Therefore, Act Quickly, Price are right.

-
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Exhibit Dehydrated Foods

Chef Boiardi Food Products
at Distributors’ Show

Labeled as “The Food Industry's
Fastest Growing Baby,” the exhibit
of the Chef Boiardi FFood Products
Conc:l):my at the food exposition spon-
sored by the National Food Distribu-
tors Association at the Sherman Ho-
tel, Chicago, the week of January 26
attracted more than ordinary attention
and several thousand visitors, In ad-
dition to its usual and outstanding line
of canned spaghetti, prepared spa-
ghetti dinners, and tasty sauces, the
Boiardi firm exhibited its newly de-
veloped dehydrated foods that are
rapidly winning public favor,

Hector Boiardi, president of the
firm, whose ultra-modern plant is now
located at Milton, Pa,, supervised the
exhibit personally, He was assisted
by Carl Colombi, secretary and gen-
eral manager of the organization,

The exhibit of dehydrated foods
and of frosted foods that featured the
show was one of the best ever held,
according to Emmett J. Martin, sec-
retary of the association and manager
of ‘the exhibition. So was the conven-
tion which attracted such outstanding
speakers as:

Dr. Morris Fishbein, internation-
ally known medical and nutritional au-
thority, editor of the Journal of the
American. Medical Association and of
Hygeia, the health magazine, who
spoke on “Food and the War." He
very satisfactorily answered the que-
ries that pop up in the minds of house-
wives when induced to purchase fro-
zen foods for the first time—"Are
frozen foods safe?” “Do frozen foods
preserve their nutritive values?”’ His
answer: that scientific experimenta-
tion has established the safety of fro-
zen foods definitely.

H. C. Dichl, Chief, Commodity
Processing Division, U. S. Depart-
ment of Agriculture, Albany, Califor-
nia: “Process foods so they will re-
tain all the food values of the natural
commodities from which they are
made.”

Harry Carlton, Market Investigator
for the Agricultural Experiment Sta-

February, 1442

tion of Tennessee: “Enlarged market John E. Cain of Boston is president
possible by cobrdination of wurban of the National Food Distributors As-
selling through 4,100 frozen food sociation; Emmett J. Martin is the

February, 1942 TH
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Babbin Thermastatic Co

mmercial ||

lockers in 46 states.”

Secretary with offices in Chicago,

Leit to right—Carl Colombl. G

1 M

Ro Bob

' A
Hosenthal, Heclor Bolardi, president, E. ], Mariin, Association Secrelary,

Miss Dehydrate and Porter Leach.

Consumer Attitude Toward Enriched
Bread

Discussion by Mrs. Clara Gebbard Snyder of the Wheat Flour Institute at
Meeting of the Midwest Section of the American Association of
Cereal Chemists, Chicago, February 2, 1942

The lack of enthusiasm and even
opposition by some outstanding nutri-
tionists and economists have been part-
ly responsible for the slow progress
of bread and flour enrichment. To-
day family flour is enriched only from
35 to 40 per cent and varies with
sections of the country. On the West
Coast 65 to 75 per cent of the family
flour is enriched; in the Southeast
where it is most needed only 10 to 15

r cent is enriched; in the Central

Vest and Northwest, 30 to 35 per
cent.

The enrichment of bread has pro-
ceeded to about 30 to 35 per cent of
the white pan bread, but in some
markets it varies from as high as 100
Kur cent down to 0. It was somewhat

igher a few months ago, but two
large bakeries recently discontinued en-
richment.

The lack of enthusiasm and even
opposition by some outstanding nu-
tritionists and cconomists have leen
partly responsible for the slow prog-
ress of bread and flour enrichment.
Some opposition is based on the claim

EASTERN SEMOLINA MILLS, INC.

BALDWINSVILLE, N. Y.

Pabbin Hand Operated Thermostatic Temper:
In::l Valve is adapted for Commercial, Nakers'
a Macaroni Manufacturers’ use, where a
constant temperature is to be maintained for
long periods,

With The Dabbin Valve you gel any
temperature you desire,

Trmfvraulru remains constant, Dy 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 builtin strainers on the cold
and hot port, made of fine mesh, and can be
cleaned without taking the mixer apart.

ates on temperature only, there- promptly,
fore pressure changes do not in.

changes or lemperature. 6, Sturdy

Babbin. Inc.

1"hones

Tempering Valve

SINGLE HANDLE CONTROL—WITH SHUT-OFF

OPERATING FEATURES " s
1. One hand control. One shut- 4. Shoulil the cold water supply
. fail for some reason, the mixer
2. The Commercial Mixer oper- will shut off automatically and

y is returned, the mixer im-
terfere with the operating of  mediately functions,

mixer. 5. Set your control and observe
3, Tempered water remains con- temperature on mixing chamber
stant regardless of pressure thermometer.

Can be_wied with_any iype of waier meicr,
Send for Circular with prices.

258.260 CANAL ST. 1

NEW YORK, N, Y,

t CAnal 6-1888, IBRO

quiring one operator.

slzes.

When the waler sup-

lironre Construction.

(A} The PETERS JUNIOR
CARTON FORMING AND LIN.
ING MACHINE sets up macaronl
and spaghettl cartons at speeds up
10 35-40 cartons per minute, re-
Alter the
cartons are set up, they drop onto
the conveyor belt where they are
earried 1o be filled. Can be made
adjustable to set up several carton

PETERS MACHINERY CO..

4700: Ravenswood Ave. !

MACHINES FOR
SETTING UP AND
CLOSING MACAR.ONI
AND SPAGHETTI
CARTONS

Into this machine where they are
sutomatically closed. Can also be
made adjustable to close several
carton slzes,

(B) The FETERS JUNIOR
CARTON FOLDING AND CLOS-
ING MACHINE closes macaroni
and spaghetti cartons at wpeeds up
to 1540 cartons per minute, re-
quiring no operator. Alter the car-
tons are Flled, they are conveyed

Send us a sample of each
size carton you are inter-
ested in handling and we
will be' pleased to recom-
mend machines to meet your
specific requirements.

- Chicago, IIl.

that it is an advertising stunt. Those
people change opinions more slowly
than do people in industry, Another
reason for discouragement is the
“apologetic” attitude of the people be-
hind the National Nutrition Program
placing whole wheat first. The enrich-
ment program must be taken out of
the chart and laboratory stage and
put into kitchen language so the
women will understand it.  The pro-
gram has again brought up the whole
wheat zealots who are more active
now than they were for the past few
years, We must induce people to use
the positive attitude because the wom-
en cannot reconcile the inconsistencies
of nutritionists over the experience of
carlier peoples with whole wheat
bread and flour, Placing enriched
bread in the dietary food class is not
especially known to the average home-
maker, but the professional home
cconomists do a lot of talking about
it since indized salt and irradiated
milk have not been so classified up to
this time, Informative labeling, how-
ever, is a guad thing for the consu-
mer in spite of the fact that women
seldom read the labels anyhow.
People are not given to eating what
is good for them. The technical lan-
uage has confused the homemaker.
ey buy their vitamins in pill form
and go on eating as they did before.
We must make nutrition dramatic to
appeal to the consumer,

The price differential  between
standard flour and enriched flour is
another  discouraging  factor.  The
word “enriched” does not have the
appeal that does “vitamins,” There is
talk of making it mandatory to en-
rich all family flour.

The brighter side of the enrichment
program is that it was not entered as
a short time, but rather as a long ‘mll
program. Euriched flour has not had
a national advertising campaign, but
there has been a lot of publicity on
editorial pages of newspapers which
few people read. It is only a year
old and the standards did not become
effective for nearly a year and much
indecision was experienced about the
requirements  for  enriched  flour,
There will gradually come a new ap-
proach with a more encouraging at-
titude. To do the job all bread and
family flour must be enriched. There
is much talk along these lines in Wash-
ington now. A recent survey in the
South indicated that 97 per cent of
the women would buy enriched four
if it were available,” Hospitals and
institutions are recommending the use
of enriched flour. There is hope and
no reason to be discouraged,

The cereal chemists can help by
giving more information about the
vitamin content of foods and the im-
portant thing is that no one eats flour
but rather the products made from
flour.

Bl et

The picture is fairly good. There
is only consumer indilference, not re-
sistance. The resistance comes from
professional people.

Cellophane Restrictions

While Donald M. Nelson of the
War Production Board has plans for
conserving cellophane by restricting
its use under certain conditions, no
regulations have yet been made affeet-
ing the use of this material as a food
wrapper. However, there is an inves-
tigation under way to determine the
feasibility of doing so in specific
CiIses,

Waxed Paper
Producers Indicted

The American Waxed Paper As-
sociation of DPhiladelphia, 80 officers
and directors of the organization and
44 corporations, were indicted by the
grand jury of that city on January 7
on the charge of conspiring to control
the price and production of waxed
paper products on a nationwide basis.

The group controls 90 per cent of
the nation's waxed paper production,
including almost every type used in
food wrapping. George J. Lincoln,
Jr., is Sccretary of the Association.
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Liquid and Dried Eqq

December, 1941

Liquud egg production by commer-
cial egg breaking plants in December
is estimated at 12,062,000 pounds
compared with 437,000 pounds in De-
cember last year, the U, S. Depart-

ment of Agriculture reports. Plants
that usually freeze most of their pro-
duction showed that 95 per cent of
their production in December was
used for drying purposes.

Liquid Egg Production, December 1840-41

February, 1942

Considerable quantities of storage
shell eggs were used in December for
praducing dried eggs. About 225,000
cases of storage egps were broken out
in December by the firms reporting
drying operations. Only relatively
small quantities of frozen eggs have
been reported used for drying.

The Federal Surplus Commodities
Corporation accepted offers on 9,283,
730 pounds of dried eggs in Decem-
ber, Offers accepted January 1 to 20,
1942, totaled 4,055,730 pounds.

Storage stocks of frozen egps on

L e Per cent Janvary 1 totaled 95,561,000 pounds
!)c{:aggn.r D ul:aTbcr cth;m;e compared with 73,326,000 on January
1 in 1941 1 last year and 73,911,000 pounds, the
January 1 (1937-1941) average. In-
Thous. Thous. P cluded ‘in the above figures were 13,
pounds pounds cr cenl 519,000 pounds owned by the Surplus
Whale eggs 189 11.760 +6.122 Marketing Administration and Feder-
Mixed egps (plain) 1 " 36 +J:500 al Surplus Commaodities Corporation.
Mixed eggs (emulsions, also with The quantity removed from storage
sugar, salt, etc.) 26 24 e Ling :Iunn;l; l)cccmhc;- \'.'_.'Izls i!g.g;g%
o whi eseripti pounds compared with sl
Egg whites (all descriptions) 124 133 + 7 Dounds o year earier and. 14,970,000
i v c for the average. The firms reporting
Egg w;:}:ozl‘,;ﬂ" il 9(‘3 1? - stocks of dried eggs on January 1
yolks With salt ki = o showed that out of a total of 3,562,
packed | All yolk emulsions, in- 054 Youmls.nn hand only 503,129
clll);(ling glyclerinc' . Lo = pounds remained unsold.
Total 437 12,062 +2,660
Campanella, Favaro and
Dried Egg Production, December 1940-41 Glaviano CO!'P. Bankrupt
Total Same Firm Comparison A voluntary bankruptcy was filed
: Reported 3 jnnung 14, 1942, by Campanella, Fa-
Commaodity ]f]gr > December | December l:}:"l:;:‘ varo, Glaviano Macaroni CgrmraNlian
y 1940 1941 il of 40 Brooks Street, Jersey City, N, J.
Reetaiben IR in 1941 In its petition, the ﬁrn|1 sé“:l)];;v;mt;h{;l(;
its debts are approximately $93,798
Pounds Pounds Founds Per cent while its assets are figured at $114,-
Whole ..... s 4,86?.%.%(; 91 Dg 4,8(4?%.;(5) 242.00.
Albumen ........ 47,0 * ” + 145 The holding firm, organized about
Yolks coovvnienn 21,051 0 21,051 a decade ago, was the consolidation of
three smaller factories into what is
TOTAL 4,928,616 19,308 4928616 | +25426  considered to be the second largest
. = roducer of macaroni  products in
Firms reporting 16 16 ew Jersey. Bulk macaroni products
were its specialty.
LEADERSHIP

FOII over 38 years Maldari Macaronl Dies have bren making history lor
smoolhness and beguty to your macaron! through the use of Maldari Dies.
Beller made Dies—ior beller Macaroni,

F. MALDARI & BROS., INC.

Makers of

178-180 Grand Sirecet

“America's Largest Macaroni Die Makers

the manufacturer. Assure yourself of

Macaroni Dies

Since 1903—1Vith Management Continuously Retained in Same Family*
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New Cellulose
Sheeter

A saving of from 12 per cent to
20 per cent on cellophane costs is
claimed by the inventions of the Sys-
tem Cellulose Sheeter now being pro-
moted in a national expansion pro-
gram sponsored by "ack-Rite Machine
Corporation,

The “System" Sheeter (illustrated
herewith) is low priced but most ef-
ficient, It has built-in cutter blades
that cut clean, true cuts, without
jagged edges, and entirely climinate
the need of cutling sheets with a
hand knife. Its adjustable spring
clips eliminate rethreading of sized
sheets, and its end space bar holds
winding bars riggid and parallel, assur-
ing perfect sheets,

Presses

John J. Cavagnaro
Engineers

Harrison, N. J. - -

Specialty of
Macarom Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use
N. Y. Office and Shop

and Machinists

U. S. A.

Since 1881

Cutters
Brakes
Mould Clenners
Moulds

255-57 Center St.
New York City

January Flour Production Gains

Flour production, according to reports received by The Noerthwestern Miller from
plants representing 03 per cent of the totl national ontput, increased during January
24B,688 Dibls, over the previous month ard 480,190 Lbls, over the same month of 19411

Total production during January was compiled at 0,173,829 hhls,, compared with
5,925,141 Wbls, for the month previous and 5613,039 bbls. for the same month a year ago,
All of the major producing sections registered increases over their December, 1041, fignes,

The northwestern increase over the month previous was 100,307 bbls. and  the
1,489,167-L11, January total represented a 283,373 bl increase over the 1941 towal for the

same_month,

Sonthwestern production, totaling 2,369,310 bbls, in Janvary, was 43,151 Lbls. over
that of the month previous and 194K33 bhls, over that of the same month a year previons,

Buffale mills reported H8,692 hbls, produced during Jamary, 20,729 Lhls, more than
the previous month and 70,3523 bbls, more than the same month a year previous,

A detailed table appears helow :

TOTAL MONTHLY FLOUR PRODUCTION
(Reparted by mills producing 65 per cemt of the lour manufactured in the U, S0

IPrevious o~ January
,limuur}'. 1™M2 montli 1941 1940 1939
Northwest ARN07  LIRREGO 1,205,794 1,199,382 1,172,377
Southwest . 2360316 2326165 2,170.83 2037600 1,907,095
Buffalo ..... 802 927961 BIRIGY 790,650 RI6, 150
Central West—Eastern  Divis 527,705 513977 494020 509,031 4R1.287
Woestern Division . ... 22300 247224 2290871 271,826 3110w
Soumtheast oveeivvennns 00669 RO 124551 LI0GK 152401
North Pacific Coast.oovniiiiiinans 515,129 JRLO99 591,251 S420 54708
Tolals ciuvvesevannisssssansnins 0,173,829 5925141 3,093,639 5359074 55717

The manufacturer further claims —
“We understand that many macaroni
manufacturers use cellophane sheets
for wrapping certain types of macaroni
(particularly macaroni and_spaghetti
rolls) ; it would seem profitable and
practical to purchase printed or un-
printed cellophane in rolls, and cut
sheets according to sizes needed, thus
saving considerable on their packag-
ing expense.”

L

Several makes of cellophane cut-
ting machines are giving satisfactory
service in many plants that specialize
in visible wrapping,
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The MACARONI JOURNAL

Successor to the Old Journal—Founded bs Fred
Decker of Cleveland, Ohio, in 190

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication to Advance the American Maearoni

ndust
Published Monthly by Ibr: National Macaroni
Manufacturers Associalion as its Official Organ
Edited by the Secretary.Treasurer, P. O. Drawer
No. 1, Draidwood, 11l

« 1o Adviser
I Manager

SUBSCRIPTION RATES
United States & Canada,.$1.50 per year in advance
Foreign _ Countries.siioas $1.00 per year in advance
Single lemeaiine . +15 Cents
Back Copies.eossss sEsslbnpnnanny +ss25 Cents

SPECIAL NOTICE !
COMMUNICATIONS—The Editor __salicils
news and articles of interest to the Macaroni
Industry. Al matters intended for d[mhlirﬂlml
must reach the Editorial Office, raidwood, 111
no_later than Filth Day of Month,

HE MACARONI JOURNAL assumes no
respomsibility for views or opinions expressed by
contributorr, and will mot knowingly advertise
irresponsible or unlnlllwurlh{l concerns.

The publishers of THE MACARONI JOUR.

L reserve the right to re!ul any matter
furnished either for the advertising or reading
columng.

REMITTANCES—Make all checks or dralts
ayable to the order of the National Macaroni
anulacturers Association.

ADVERTISING RATES

Display Advertising.svesusss Rates on Application
“'I:ll !\ch ........ l ........... 30 Cents "If::r Line

Vol. XXIII FEBRUARY, 1842 No. 10

Charge Price-fixing

From Chicago comes word that
charges of conspiracy to fix the price
of livestock to be paid producers, and
the price of meat to consumers, were
made in a recent indictment by the
Federal grand jury, Fourtcen meat
packing firms and thirty or more offi-
cials are reported to be named in the
indictment, Price-fixing is illegal un-
der the restraint-of-trade law,

Statistics
Curtailed

Reliable statistics about the produc-
tion and distribution of macaroni
products are sadly lacking, because of
the hesitancy with which manufac-
turers place reliable figures in a cen-
tral agency for compilation. The most
dependable figures were those show-
ing the international trade released be-
latedly by the Bureau of Foreign
Trade Statistics of the United States
Department of Commerce. However,
thewe figures are to be discontinued
fou the duration of the war, according
10 a recent order issued by the Acting
Secretary of Commerce.

The monthly mimeographed state-
ment published by the Bureau con-
cerning macaroni exports by coun-
tries of destination was discontinued
with the April, 1941, figures.

The more detailed statistics cover-
ing foreign trade data were suspended
from publication for the duration of
the war with the publishing of the re-
port for the month of October, 1941.

Evidently, if the macaroni  .ustry
is to have anything like reliaule fig-
ures on production and distribution,
the manufacturers will have to place
their trust in some organization of
their own and supply the necessary

data regularly, at least for the dura- 3

tion,

All-in-one Spaghetti Dish

The food industry may succeed in
finding a substitute for virtuall
everything, but one thing for whic
there can never be a real substitute is
a good meal,

Housewives that are on the lookout
for an easy-to-prepare dish for lunch-
con or dinner, one that provides va-
riecty and nutrition, as welll as pocket-
book satisfaction, will frequently serve
this general favorite,

Spaghetti Casserole

Cook one package (8 ounces) of
high quality spaghetti in 1 quart of
rapidly boiling salted water. Stir to
keep spaghetti from “catching” until
practically all the water is absorbed.

In a skillet, saute a large, finely
chopped onion, and %4 pound of
sliced mushrooms (optional), and %4
cup of fat. Then add 34 pound of
coarsely ground or chopped beef.
Saute until brown. Add 2 cans of
condensed tomato soup and scason to
tasle,

Lightly mix in the boiled spaghetti,
l)ounng off none of the remaining
iquid, and place in a greased cas-
serole, Dake in moderate oven (350)
degrees 10 minutes. Serve at once,
with or without grated cheese, Ap-
proximate yiceld: 4 portions,

Three Firms Are
Creditors

Three well-known macaroni manu-
facturing firms in Brooklyn, N, Y.,
were named as creditors in the petition
for bankruptcy filed on January 14,
1942, by T. & P. Importing Company,
Inc,, 165 First Avenue, New York
City. Fortunately the sum involved
with respect to each creditor is very
small, one being stung for only $14;
the other for $35 and the third for

P

Fewer Cars Lined

Macaroni-noodle manufacturers will
note the absence of paper lining in
cars that will be used in shipping sem-
olina, farina and flour from mill to
factory. Paper is becoming scarcer
and more expensive and the practice
of lining cars may be discontinued if
the action is found practical,

Experiments are being made by
many shippers and on studying the re-
sults a general policy will be set up,
says a spokesman for the trade,
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BUSINESS CARDS

GIVE US ATRIAL

NaTionaL CARTON Co.

JOLIET. [ILLINOIS.

National Cereal
Preducts Lahoratories

Benjamin R. Jacobs
Director
Consulling and analylical chem-
ist, specializing In all malters in-
volving the examination, produc-
tion and labeling of Macaroni
and Noodle Products.

Vitamin Assoys a Specialty.
Laboratory
No. 158 Chambers Sk. New York. N. Y.
Oflfice
No. 2028 Eye St N.W., Washington, D.C.

Spaghetti
Stolen

Terre Haute, Indiana, police are
searching for petty thieves who en-
tered the warchouse of the Union
Transfer Company at Tenth and Wa-
bash Streets, Terre Haute, Sunday
night, January 12, 1942, and stole
therefrom spaghetti valued at $25.
Curiously enough no other food or
material was reported taken,

Day's Pay to Red Cross
10% of Weekly Eamning of Macaroni
Firm Employes for Deferse Bonds

There is no question vbout the loy-
alty of the employes of macaroni-
noodle factories to their country.
Symbolic of the spirit that prevails m
the industry was the unanimous action
taken by the 200 employes of the
Vimco Macaroni Company of Car-
negie, Pa.

To aid the Red Cross to attain its
$50,000,000 goal for war relief, the
men and women employes voted unan-
imously last month to contribute one
day's pay each to the American Red
Cross.

As a further contribution to the
country’s war effort the employes di-
rected the company to invest ten per
cent of their earnings weckly in the
purchase of defense bonds. Salvatore
Viviano is president of the company
and his son Samuel is general sales
manager. .
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0 but Valugble Intormation

By W. F. Schaphorst, M.E.

A Quick Profit
Computer

1f 1 buy $5.00 worth of macaroni
and sell it for $10,00, what is my
profit?

Many dezlers would figure it to be
a profit of 100 per cent, Dut that an-
swer is not correct. 'rofit should al-
ways be based on the “selling price,”
and NOT on the cost.

the true profit—comaonly called the
“ross profit.”

Area Computation in
Macaroni Processes

In macaroni processes it is often
desirable to know the areas of various
objects—cans, barrels, packages, ete.
Some objects are not readily com-

+41 +$l =+0%
] +10%
3 Ti2 T20%
; . E
TR Wly S30%
o
=t o144 :
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44 ¢ ey J— —+50%
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+é9 |
+410 T4%
+70%,
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Profit Computer

This chart gives the correct profit
without any figuring whatever, Sim-
ply run a straight line through the
cost, Column A, and through the sell-
ing price, Column B, The intersection
of that straight line with Column C
gives the correct answer. Thus the
doted line drawn across this chart
shows that the correct answer to the
question above is “50 per cent profit.”

The rule on which this chart is bas-
ed is this: “Sub.ract the cost from the
selling price and divide the difference
by the selling price. The answer is

puted, while others are comparatively
casy,

Here is a chart that quickly gives
the area of any cylindrical object.
The chart automatically adds the two
fMat ends and the cylindrical surface
without any “long hand" figuring
whatever,

For example, let us say that you
want the area of a tin can, 1f the di-
ameter of the can is 10 inches and the
height is 6 inches, how many square
inches are there in the tin can?

The dotted line drawn across the
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chart shows how easily it is done, The
line passes through the 10 in the
curved column B, and through the 6
in column C, The intersection with
column A shows that the area of the
cim is 350 square inches,

Of course any unit of measurement
miy be used. Thus if the diameter
and length are in centimeters the area
will be in square centimeters, 1 the
diameter and length are in feet the

Flo

Area Computation

arca will be in square feet. 1tis there-
fore obvious that the chart will take
care of nearly any cylinder.

In the event that the length or
height of the object should be greater
than given in column C, simply add the
necessary length column C and then
proceed as above, Thus if the height
is 20 inches and the diameter 5 inches,
double the length of column C, Run-
ning a line through the 20, column C,
and the 5 in column B, it will be
found that the area is 350 square
inches.




FOR THE MACARONI OF TOMORROW
Clonmont. Inthoduces

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

OUR PURPOSE:
OUR MOTTO:
EDUCATE OUR OWN PAGE
ELEVATE Firat--
N . al M . M INDUSTRY
e ation acaront Manufacturers
. . e
ORGANIZE Association &
*  HARMONIZE . . en=-
Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 1941-1942
C. W. WOLFE, President..coisyerinsrrssnsnnnnss Megs Macaroni Co.,_Harrisburg, Pa.
A. IRVING GRASS, Vice presiden el gﬂnu Noodie 170., Chicago, lIL
0S. J. CUNEO, Adviser. ouues La Premiata Macaroni Corp., C~anellsville, Pa.
, K. Jacobs, Director of REsearch oossavessssens 2026 1_St. N. W., Washington, D. C.
M. J. Donna, Sccretary-Treasurer., vasansely O, Box No. 1, Braia yood, 1llinots
Regl , 1 Region N
G.' l::‘ u:ru. Prince Macaronl Mig, Co,, Lowell, Mass 1. '||?nl)i:n:nd, Gooch Ford Products Co, Lincoln, Nebr.
ooy Neiler, €. F Maelter C Cly, N, J Region No. 7
eller, ueller Co,, Jerse y, N. J. 3
h , Ve \ , N, ¥, s ) Tew . Co., . Calif,
Cflg\i'. \\]'tu‘ﬁ:. ‘l’ilt’l“;-lo::ll";lllspe;., lm&mur:f I};. E, De Rocco, Jr., San Diego Mac. Mig. Co., San Diego, i
Regilon No, 3 Region No. 8
Samuel Glola, Gioa Macaroni Co., Rochester, N, Y, A. F, Scarpelli, Porter-Scarpelli Mac, Co., Portland, Or=.
e e Clam, 1.1 Gruas Moodle. Cay Chicams, T s
. Irving Grass, 1. J, v , TIL . X
Frank Trafcantl, viibcast Drovr” Cotcagr T Thomas A. Cantoy Mid South Macasoul €o Memphe Too
Region_No, § Louis 8. Vagnino, Faust Macaroni Co., St uis, Mo
Peter J. Viviano, Kentucky Macaroni Co., Louisville, Ky. Albert S, Weiss, \Weiss Noodle Co., Cleveland, Ohio

Secrotany’s

Our Country

The d]:l[l.‘lllese attack on the United States instantly
changed our trend of thought in this country.

Before the attack some of us thought in terms of
“I,”" others in terms of “We." Neither of these terms
express our feclings today,

“I" represents only one person,

“We" may mean only two or a few persons.

Our slogan now is WE-ALL, which means every loyal
individual in the United States.

We are facing a long, hard job, but when the United
States decides to fight for a cause, it is in terms of
WE-ALL, and nothing can or will stop us,

President Roosevelt, our Commander-in-Chief, can be
certain that "WE-ALL" are back of him, determined to
protect our country, our form of government, and the
freedoms which we cherish,

Trowmas J. WaTson,
President

INTERNATIONAL BUSINESS
MACHINES CORPORATION

“Remember Pearl Harbor”

e AN B i S b Y

eddage

WE-ALL

Our. Industry

The Japanese “sneak attack’ taught business the need
of greater individual, industry and national prepared-
ness.

Heretofore, too many Macaroni-Noodle Manufactur-
ers have also been thinking in terms of “1"; too few of
“We," as expresses our feeling today,

“I" represents only one manufacturer.

“We" refers to the group composing the National Mac-
aroni Manufacturers Association,

Our Slogan, VOLUNTEER, means that every manu-
facturer should join the National Association for protec-
tion and advancement of our Industry.

The National Association is an established, functioning
organization, enrolling more than four-score of the coun-
try's leading firms.

If the National Association could be assured that
“WE,” meaning every worth-while firm in the Industry,
are behind it, a better job wi'l b~ dene in avenging the
cowardly attizk on our counl‘iy and in protecting the in-
terests of the Macaroni-Noodle Industry in this crisis,
with the least possible disruption of husiness.

: M. J. DoNNa,
Secretary
NATIONAL MACARONI
MANUFACTURERS ASSOCIATION

“"We Welcome Volunteers”

Producing 1200 pounds per hour of excellent product, golden yellow in color, glossy smooth

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street

Operation as sim-
ple as it appears.

Is a rolling proc-
oss; will work wilh
soft or firm dough.

Suitable for shorl
and long goods.

finish, sirong in texture, ftee irom spols and streaks.

For Details Write to

Brooklyn, New York




Uniformity the gear round §

January

December February

November March

Winter

October Autumn . Spring April

Summer
September May

Avgust June

July

Pillsbury’s No. 1 Semolina
Pillsbury’s Milano Semolina No. 1
Pillsbury’s Fancy Durum Patent
Pillsbury’s Durmeo

Pillsbury Flour Mills Company
General Offices: Minneapolis, Minnesota




