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 INTEREST OF .THE MACARONI INDUSTRY OF AMERICA

élof;e was a factory essential to knead the
“heavy semolina dough' for macaroni making.

' Botween Jwo Stones

Before the machine age, a heavy rolling

But, currently, the manufacturer's head is
figuratively between two stones—

(1) a set stone over iu. head, being
 the price ceiling placed on his finished
products, and

(2) a movable stone underneath, be-
ing the non-ceiling prices on the basic
raw materials,

~ The QUESTION: Will there be a squeeze?

The PROBLEM: What will happen if one
develops through a pressure on the nether
stone by increased semolina, farina, flour and
egg prices?
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IDEAL FOR PYRAMIDING
AND MASS DISPLAYS.

MINIMUM OF MA
MAXIMUM OF ST

RESILIENT SCORING FOR
SPEEDY HAND OR MA-38
CHINI PACKING. :

6 BIO PANILS FOR CON-

[l SUMERAND ADVERTISING

COPY.

Tha reputation which Rossolti cartons have
won for their appearance sometimes over-
shadows their remarkable practical features.

Beneath the beauty of every Rossotli package
"as matchless boxmaking skill. Qur designers
are wore than just artists. They realize the
importance of filling, shipping, display, con-
sumer convenience, and economy. These
specialists want fo help youestablishthe proper
container for your product. Rossotti invites
you fo send in your present egg noodle or
macaroni package:s for study. These con-
tainers will undergo a comprehensive exumi-
nation by our Design Staff. At no obligation

ss ALL these features ?

PRECISION-CUT FLAPS
FOR QUICK PATHING &
SIALING,

PLENTY OF SPACE 10 ORY
:’ﬂlill BRAND NAME UP
L]

DUBL-VU WINDOW FOR
AMPLE PRODUCT ViSi-
T

EXCILLENT BASE rOR
ARIOHT COLORS AND
APPETIZING VIGNETTIS,

Conserve Cellophane!

The manulucture of collophane
ond similar transparen) materiah
detived from coliviose invalves
euoniial war produch. Did you
Laow that the callophane vied In
the averege pound needie beg
will make from sight te twelve
windaw tortons] Swing ever 1o
window carlons new.

to you—remember—we will give you our
recommendations for the improvement of your
packages.

We believe we can give you not only the best
looking, but the most practical and easy-to-
work-with package you've ever had.

Give Rossotti a call today.

ROSSOTTI urnocrarhin co., INC.

Maln Office & Plant: Nerth Bargen, N, J,
Branch Plant: $an Frondsce

BOSTON PHILADELPHIA  CHICAGO ° PITISBURGH LOS ANGELES

Voluntary Elimination of Twenty-six Less Popular Italian
Styles Pleases War Officials as Helpful in War Efforts

The manufacturers of the more fancy Italian-style types of macaroni products, by their unanimous action at the Conven-

tion last June to voluntarily discontinue” the making o
their action was not only commendatory, but exemplary.

twenty-six shapes
Furthermore, the thinking

for the duration have been told officially that
wits expressed that all manufacturers

of the ostracized styles should voluntarily follow the determination of those who sponsored the resolution.
Replying 10 a letter from Sncrclar" M. J. Domna _of the National Macaroni Manufacturers Association accompanying

the resolution filed with the

War Production Board, Chicei J

R, Bishop, Grain Product: Section, Food DBranch, speaking

for Admmnistrator Lionald M. Nelson, of W'D, suggests that all manufacturers be asked to follow this patriotic example—

“to ronserve vital mateidals for the war cffor.”

To remind manufacturers vho have overlooked this important matter, the resolution unanimously adopted by the con-
vention is reproduced on this page.  To show the deep concern of Government officials concerned in conserving vital mate-
rials as the full observance oi this resolution will accomplish, the correspondence between the Headguarters of the Na-

tional Association and the War Production Board is also reproduced.

Membiers who have not already done so should

write the Sceretary putting themselves definitely on record as supporters of this commendatory action.

NATIONAL, MACARONT MANUFACTURERS ASSOCIATION
BRAIDWOOD, ILLINOLS
July 15, 1942
Hon. Donald M Nelson, Chairman
War Production Board
Washington, 12, C.
Dear Mr. Nulson:

A group of leading manuiacturers of HNalian-style niae-
aroni _procucts, representitg 75 per cent of this coun-
try's production of such tems, at a special conference
in connection with our auwal convention, mindful of
your recommendations 1o conserve vital metals and ma-
terials, unanimously volunteer to discontinue the manu-
facture of twenty-six (26 stated styles and shapes for
the duration, starting immtdiately.

The attached Resolution prepared by this group in con-
ference was unanimously adopted by our convention
as fully expressing its thinking and intentions,

This means a considerable saving in vital materials,
such as copper and stainless steel for dies, packaging,
labeling and labor,

Notice of this voluntary action in keeping with your
conservation program has been sent all interested manu-
facturers with an appeal for full cotiperation,

Besides commending this volumary action, is there not
some way in which your office might help to put our good
intentions into ¢ffect  throughout the whole Industry,
making it compulsory ?

Will appreciate your reaction and suggestions,

Respectfully,
National Macaroni Manufacturers Association
M. J. Doxna, Secretary.
MJD MCS

WAR PRODUCTION HOARD
Washington, . (.
July 21, 1942
Mr. M. J. Donna, See'y
National Macaroni Mfrs. Assoc.
I'. O, Drawer No, |
Braidwood, Minois
Dear Mr., Donna:

Mr, Nelson has asked me to acknowledge your letter
of July 15, 1942,

We are very glad to note the constructive attitude
which has been tiken by such a large portion of the men-
bers of the Macaroni 'roducts Industry.  Adherence to
the Resolution agreed to at your annual convention will
be most helpiul m conserving vital materials for the war
effort and Mr. Nelson wishes me to express o each of
the members present his appreciation of their attitude.

Unfortunately, there is no way by which the War
Production Board can insist that the remaining members
of your Industry adopt the attitude expressed by the ma-
jority of the members wha were present at your con-
vention.  Perhaps by an appeal from your Association
to these remaining members you can prevail upon them,
or a good portion of them, o adopt the same attitude
which the majority have already expressed. We sincere-
ly hope that you will make an effort in this direction
and will be glad 1o have you keep in touch with us if
vou feel that we can be helpful in any way.

Sincerely,
1. I Bisnor, Chicf
Grain 1'roducls Section
Food tranch

Resolution

(Unanimously Adopted Chicago Convention, June 23, 1942)
Whereas, the Macaroni Tndustry can help to conserve vital materials by voluntasily  discontinuirg some of the less
popular Utalian-style types of macaroni products, thus reducing the number of dies needed, packagiag materials used and

other war necessities, and

Whereas, such climination entails little loss to manufacturers and no great inconvenience 1o consumers, therefore, be it
Resorven, that slartin,; immediately, we discontinue for the duration the manufacture of the items listed helow (as
I

termed on the La Rosa ¢

rt used as a guide), and that all firms producing these styles and that are not represented at this

Convention, be urged to collaborate in this important and necessary action, and he it further
Resotven, that a copy of this Resolution be sent to the War Production Board and other Government agencies testify-
ing 1o our willingness 10 codperate in (he natiow's economy measures, voluntarily and determinedly,

Styles to be eliminated are (arranged alphabetically) :

Spaccatelll
Tubett}

ubett
Tubetti_Finl
Tufoll Rigatl
Vermicelll
Whole Wheat Linguinl

1}
i Tagliati

(The Conference recognizes the fact that differemt names are used for the same styles by differemt firms,

Capallini accaroncell
Farfallini Maccaroncell
Farallone {aldi

Fettucce Marurre

olanda Maruszini
Linguinl di Passero .
Linguini Fir*

Lumache Pennette
Lumachini Semi di Mellone

Zita Tagliati
Zitonl

The Con-

ference also took into consideration the fact that the diameter of styles or items vary considerably, depending on the

manufacturer, the condition of his dies, etc.)
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LARGE CAPACITY WHEAT HANDLING FACILITIES, MINNEAPOLIS ELEVATOR
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Hands Fied

The macaroni-noodle  manufacturers’ processors  of
wheat and egps are in constant danger of a “squeeze”
from below, due to the fact that a ceiling has been
placed on their finished products—the prices that pre-
vailed on their goods in the dull trading month of March,
1942—while no ceiling is placed on agricultural prod-
ucts, such as semolina, farina, flour and eggs that consti-
ltlll:l at the very least 90 per cent of the raw materials
used,

Recognizing this predicament, the manufacturers who
attended the 1942 convention of the National Macaroni
Manufacturers Association at Chicago last June voted
unanimously to appeal collectively and individually for
some form of protection against any squeeze that may
develop either through shortages or greater Government
demands for lend-lease aid.

A copy of the resolution was sent to Administrator
Leon Henderson of the Office of Price Administration
from the offices of the National Association asking ad-
vice and relicf from the squeeze that has already been
felt by producers of egg noodles and gy macaroni. In-
dividual firms have called on their senators and rep-
resentatives in Congress for such relief as may be avail-
able under the law as now constituted, or through proper
amendments.

Administrator Henderson advises that he is sympa-
thetic; that he has already undertaken a study of the
industry’s problem, but finds his hands ticd, partic-
ularly with respect to the two methods of relief that
have been generally advanced by the trade.

The application of ceiling prices on raw materials used
in macaroni-noodle making and on labor involved, as very
generally suggested, is something which the Adminis-
trator would be glad to undertake, were he not spe-
cifically enjolucd from so dong by Section 3 of the
Emergency Price Control Act of 1942, regarding agri-
cultural commodities. Nor is his office empowered to
put a ceiling on wages, but rather, in Section 1 (a), “to
work toward a stabilization of prices, fair and equitable
wages and cost of production.”

With respect to the second gencral suggestion that
macaroni-noodle makers be given “permission to follow
rising costs of raw materials and labor by increasing
the selling prices," the Administrator contends that this
would violate the basic principles behind price control.
“To take any such action would immediately set off the
vicious inflatory spiral which the law aims to combat.”

The Office of Price Administration points out the
method provided by the law for relief in specific cases
of need for relief.  This method has been made known
to the members of the Association and others whose co-
operation has been offered in a united attempt to get the
needed relief when and if the need arises,

Practical and ‘7¢'mel¢;

Nothing but commendation comes from Government
officials and others concerned in the conservation of vital
metals, ete., as a war measure, when discussing the res-
olution unanimously adopted by the manufacturers in
attendance at the convention of the National Association
in June. Officials o the War Production Board see in
the move a big saving in metals used for dies, in mate-
rials for packaging odd-size shapes, and finally as a
means of cutting down production costs for the consum-
ers' benefit.

Just one little peep has been recorded by one manu-
facturer who was unable to attend the conference and his
objection was not against the principle, but opposed to
one or two of the items that it was agreed to eliminate,
It is rather difficult to select 26 items of any product,
food or gadget, that will meet with 100 per cent approval
of all concerned, so it can truthfully be said that the
macaroni men, far and wide, are showing a patriotic
spirit in voluntarily eliminating the less popular styles
and concentrating their efforts to produce better products
in line with the Government's nutritional program to
keep the fighters and civilians both well fed.

Commenting on the voluntary action taken by the
group at the convention, and generally supported by
others who are glad for many good reasons to celiminate
some of the slow-selling, unprofitable styles, Chief J.
R. Rishop of the Food Branch, Grain Products Section
of WPR, speaking for Chairman Nelson, says: “We
are very glad 10 note the constructive attitude which has
been taken by such a large portion of the members of
the Macaroni Products Industry.  Adherence to the Res-
olution agreed to at your annual convention will be help-
ful in conserving vilal materials for the war effort and
Mr. Nelson wishes me to express to each of the meni-
hiers present his appreciation of their attitude.”

A large producer in the New York Metropolitan area
where the rarer styles are most popular, even though e-
mands for many of the shapes are decreasing annually,
writes to congratulate the National Association on the
forward step voluntarily taken in the face of war—a
step that might well have beeen taken years ago. He
says: “In the past, we were foolish enough to produce
most of those outlandish shapes which the conference
agreed to discontinue manufacturing in the future as a
war measure,  We started this elimination process some
years ago as an economy measure, after our account-
ants proved to us that we were losing money in mik-
ing and trying to sell these slow-movers, Urged by your
resolution, we are going all-out in the climination proc-
ess.”

With the Government approving and the leading manu-
facturers willing, there is no reason why the intent of
the resolution should not have the unlimited support of
nearly 100 per cent of the worth-while firms concerned.
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Quaker Oats Co. Case vs. Federal Security Administration

Report of Director of Research for the Month of July, 1942

In a recent decision the U. S. Cir-
cuit Court of Appeals of Chicago (for
the Seventh District) decided a suit
in favor of the Quaker Oats Compan
and against the Fedzral:Security Ad-
ministrator concerning the enrichment
of farina, The following is a brief ré-
sumé of the review of the order issued
by the Court on June 26, 1942, in this
case: The Federa! Security Adminis-
tration is the brench of the Govern-
ment who is in charge of the enforc-
ing of the Food, Drugs and Cosmetic
Act. Under this Act the Administra-
tor is authorized 10 establish Stand-
ards of Identity rnd this authority so
far as it refers (o this case reads as
follows:

“Whenever in the judgment of
the Administrator such Action will
promote lionesty and fair dealing in
the interest of consumers, he shall
promulgate regulations fixing and
establishing for any food, under its
common or usual name as far as
practicable, a reasonable definition
and standard of identity, a reasonable
standard of ¢nality, and/or reason-
able standards of containers * * *"

Under due notice the Administra-
tor held a hearing for the purpose of
establishing standards, among other
products, for farina and enriched
farina,

“It is, therfore, sufficient to sum-
marize the findings as made by re-
spondent. A major portion of the
hearings was (evoted to the numerous
grades of flovr and only a minor por-
tion to farira. As a consequence,
most of the findings, strictly speaking,
pertain to flour, which petitioner con-
tends have no relevancy to farina and
were, therefore, improperly included
in the record. It must be conceded,
we think, that there is such a close re-
lationship between flour or, at any
rate, some of the grades thereof, and
farina, that it would be impractical, if
not impossible, to consider the cvi-
dence and findings concerning the lat-
ter without giving consideration to the
former.

Farina is a product obtained by
rrinding  wheat and  sepurating  the

ran coat and germ of the grain from
the endosperm. It consists essentially
of endosperm in particles larger than
permissible in flour, the size of the par-
ticles being the principal characteristic
distinguishing the product from flour.
In fact, it corresponds substantially to

By Benjamin Jacobs

a fine grade of white flour known as
“Patent Flour,” [t is used as a break-
fast food, as an ingredient of mac-
aroni products and extensively as a
cereal food for children.

It was found that the removal of the
bran coat and germ in the manufac-
ture of flour and farina eliminates
those parts of the wheat which are
richest in vitamins and minerals, It
was also found there exists a serious
and widespread nutritional deficiency
in children, as well as in adults, of
vitamin B,, riboflavin, nicotinic acid,
iron, caleium and vitamin D. These
clements are available as rynthetic
compounds and are suitable {or the en-
richment of flour and farina. It was
further found that vitamin D and cal-
cium are used singly as enrichments of
flour and farina, but consumer educa-
tion has generally recommended dairy
products as tne most desirable source
of the calciwn and milk as the prod-
uct most suiteble for enrichment with
vitamin D. [t was found, however,
that the addition of D and calcium as
optional ingredients in enriched flour
and enriched farina would be useful for
those who consume insufficient dairy
products.

It was found that manufacturers
have recently placed on the market
flours and farinas enriched with one
or more of these nutritional elements.
The composition of these enriched
products varies widely, so it is found,
and unless a standard limiting the
kinds and amounts of enrichment is
adopted, the manufacturers’ selection
of nutritional elements is likely to lead
to a great diversity of enrichments,
both quantitative and qualitative,
Such diversity would tend to confuse
and mislead consumers as to the rela-
tive value and need of the several nu-
tritional clements, and would impede
rather than promote honesty and fair
dealing in the interest of consumers,
Indiscriminate enrichment with vita-
mins and minerals would tend to con-
fuse and mislead consumers by giving
rise to conflicting claims regarding the
beneficial effects of various vitamins
and minerals, and would be likely to
lead to the impression on the part of
the consumers that a single article of
food, so enriched, would meet all nu-
tritional nceds,

It was also found that, pending ex-
perience with the use of enriched flour
and enriched farina, consumer educa-
tion and understanding would be fa-
cilitated by restriction of enrichment

6

with respect to the ingredients, and,
as to farina, the minimum amounts of
such ingredients, The findings fur-
ther recite that flour and farina en-
riched with vitamins and minerals
have not acquired common or usual
names, but that such products may be
accurately tlesignnlc(l as "enriched
flomr” and “enriched farina.”

Upon the basis of such findings, re-
spondent concluded that it would "*pro-
mote honesty and fair dealing in the in-
terest of consumers” to adopt the
standards of identity for farina and
enriched farina embodied in the regu-
lations in controversy. The record
discloses certain other evidence not
specifically covered by the findings, but
not inconsistent therewith, to which
we briefly refer.

Petitioner has, since April, 1932,
sold its preduct, labeled on the front

anel of the p:lckn;;c, "?unkcr Farina
Vheat Cereal, enriched with vitamin
D,” or “Quaker Farina enriched by
the Sunshine Vitamin." On the back
panel of the package is the following
description::

“contains 400 U.S.P. units of Vita-
min D per ounce. Supplied by ap-
proximately the addition of 1/5th of
1 per cent irradiated dry yeast.”
During such period it has sold millions
of packages annually and its product
is of national reputation,

Vitamin D functions in regulating
the metabolism of calcium and phos-
phorus is the body and is, therefore,
concerned with the proper formation
of bones and teetk, It is recognized
as especially beneficial in the infant
and growing child as a preventative
and therapy of rickets and the building
of stron {)ones and teeth. It is also
an essential vitamin for adults, There
is medical testimony to the effect that
of all the known vitamins, it is the one
most deficient in normal diet and
should, therefore, be supplied in foods
which are corsumed regularly by the
great mass of population, particularly
those in the iow income groups. While
the Administrator found that milk was
the most appropriate carrier for vita-
min D, it is not disputed but that fa-
rina is also a proper carrier, Vitamin
D in nature is found almost exclusive-
ly in sunshine and certain fish livers
which are unavailable to humans in the
normal diet. Therefore, as we under-
stand, this vitamin is deficient in or-
dinary food products except when ar-
tificially supplied,

(Continued on Page 8)

August, 1942

THE MACARONI JOURNAL

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. | to insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
vour customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for all
‘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. | 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. | 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,

EEasscmess A COMPLETE DURUM SERVICE FOR MACARON! AND NOODLE MANUFACTURERS MESOS—

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Divisiun of General Mills, Inc.

=

Offices: Chicago, lllinois




(Continued from Page 6)

Thus, we have a situation where
farina, with the addition of vitamin D,
as manufactured and marketed by pe-
titioner, is admittedly a ‘wholesome
and healthful product (it is admitted
in respondent’s brief that vitamin D is
a beneficial substance), and that it has
been sold to millions ‘of consumers,
without deception, fraud or misrepre-
sentation of any kind or character,
As already pointed out, the regulations
in question permit the marufacture
and sale of plain farina and enriched
farina. The regulation 23 to the for-
mer, in cffect, prohibits petitioner
from the sale of farina to which vita-
min 1D has been added, as has long
been its practice. The regulation as to
the latter permits the use of vitamin
D as an optional ingredient in connec-
tion with other vitamins, the use of
which is mandatory,

This brings us to what we regard as
the heart of the controversy, embrac-
ing the issue as to respondent’s au-
thorily to promulgate the regulations
in dispute. Closely allied therewith
is the question as to the reasonableness
of the regulations, even if found to
be within the authority conferred by
the Act.

We assume there could be no dis-
sent from the proposition that an ad-
ministrative agency has only such au-
thority in the administration of a Con-
gressional enactment as is expressly
conferred, or as may be reasonably im-
plied,

The conclusion that the regulations
will promote honesty and fair dealing
cories closer, in our judgment, to be-
ing aic of law than of fact. If so,
we are not tound to accept it. On the
other hand, if it be conzidered as a
finding of fact, we are of the view that
it is without substantial suppoit,

All oi the findings, labeled as sich,
as well as respondent’s argument be-
fore this court, are bottomed upon the
premise that the standards in contro-
versy are authurized because they are
in 1?\1' interest of the consumer, As
stated in his brief:

“The real issue, of course, is
whether the requirements of the
regulations are reasonably related to
the promotion of consumers’ inter-
ests, * * * "

A study of the record leaves no room
for doubt but that the hearing revolved
largely around consumer interest as it
related to health. In referring to the
ingredients of enriched farina, it is
stated in respondent’s brief: *‘They
are essential to the health and well-be-
ing of our nation.”"

In support of the regulations it is
also suggested that they will prevent
confusion among consumers as to their
nutritional needs. In this regard, re-
spondent states:

“» * * Tpdiscriminate enrichment
with vitamins and minerals would

THE MACARONI JOURNAL

terd to confuse and mislead consum-
ers by giving rise to conflicting
- claims regarding the beneficial ef-
fects of various vitamins and min-
erals and would be likely to lead to
the impression on the part of con-
sumcers that a single article of food
enriched would meet all nutritional
needs, * * * "

It is still further suggested that the
regulations will promole consumer un-
derstaading of the relative value of
enriched and natural foods,

As is shown by the statutory provi-
sion quoted heretofore, the Adminis-
trator is authorized to promulgate reg-
ulations fixing standards whenever, in
his judgment, “such action will pro-
mote honesty and fair dealing in the
interest of consumers.” Thus, his ac-
tion in the interest of consumers is
expressly limited to the promotion of
honesty and fair dealing in their be-
half,

That the promotion of honesty and
fair dealing was intended by Congress
to mean something other than the
promotion of the consumer’s health is
plainly ascerlainable from a study of
the Act. Likewise, it is clear that ac-
tion was not authorized merely to
avoid confusion on the part of con-
sumers, nor (o educate the public as to
dietary requirements, If Congress
had so intended, it would, no doubt,
have employed the appropriate lan-
guage. While there may be some rel-
evancy between the promotion of
health and that of horesty and fair
dealing, they certainly are not synony-
mous terms. Injury {0 health does not
necessarily follow from dishonesty
and unfair dealing in food products,
and neither does health improvement
necessarily follow from honesty and
fair dealing. That Congress used
words “hanesty and fulz dealing” in
their cidinary sense, wy. ;hink there is
little room for doubt,

In addition to the language quoted
heretofore from this section, it con-
tains a clause, as ! lows:

“# * * In preseribing a definition
and standard of identity for any
food or class of food in which op-
tional ingredients are permitted, the
Administrator shall, for the purpose
of promoting honesty and fair deal-
ing in the interest of consumers,
designate the optional ingredients

which shall be named on the label.
L ] .ll

In other words, telling the consumer
the truth as to optional ingredients is
declared to be in the promotion of
honesty and fair dealing. = The law-
makers evidently did not contemplate
the dietary requirements of consumers,
the likelihood of confusion relative
thereto, or their need for education as
constituting a basis for the promotion
of honesty and fair dealing.

If defendant's contention be accept-
ed that he has:the authorily to fix a

B TR Y T
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standard as to the ingredients of a
food which is truthfully labeled, then
it would seem to follow that the stat-
ute -indicates as misbranded that
which, as a matter of fact, is correctly
branded. This is the tortious resuit
achieved by attempting to promote a
tlieta?r standard rather than honesty
and fair dealing, as the Statute re-
quires. The result is all the more ob-
noxious in the instant situation where,
as already pointed out, the consumer
is adequately and truthfully informed
as tu petitioner’s product which, in ad-
dition, is in no way deleterious to the
health of the consumer. Looking at
the realities of the situation, it is dif-
ficult to preceive how consumers' con-
fusion, resulting from the truth as to
the ingredients of a product, could
support an action to promote honesty
and fair dealing.

Furthermore, we should think that a
product manufactured in accordance
with the regulations in suit would tend
to increase rather than retard confu-
sion. This is especially true as to en-
riched farina. No such product has
been sold heretofore under that desig-
nation. The manufacturer will be re-
quired only to label it “enriched fa-
rina” unless the option to add vitamin
D is exercised, in which case such ad-
dition must be stated. How the ordi-
nary consumer will be informed so as
to avoid confusion as to what is meant
by enriched farina, its contents, or the
henefits to be expected from its use, is
a mystery which we are not able to
fathom. How the contention that con-
fusion is likely to result from a prod-
uct, such as petitioner’s, which truth-
fully informs the consumer as to what
he is buying, can be reconciled with
the contention that a preduct sold as
enriched farina, without any further
description, will lesson or avoid con-
fusion, is beyond our comprehension,

Another unreasonable and, we think,
arbitrary result of these regulations is
that pefitioner is precluded from add-
ing vitamin D to its product, as it has
done for many years and, at the same
time, permitted to add vitamin D as
an optional ingredient in enriched fa-
rina. We say it is unreasonable for
the reason that no claim is made of
any relationship or co-action between
vitamin D and the other ingredients
required in enriched farina, As a re-
sult, the consumer who is deficient in
vitamin D only, as is often the case,
must bur a product containing vita-
mins and ingredients which he does
not need, or does not want, in order
to obtain the benefit of vitamin D,
Another unreasonable result, so we
think, is that by the exclusion of vita-
min D from petitioner's product, man

ple will be drived of this admitted-
ly essential vitamin, This result is
none the less real by reason of the sug-
gestion that milk is the most appro-
riate carrier of vitamin D, and that

(Continued on Page 11)

‘-
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PISA

No. 1 Semolina

Capacity:
1400 Bbls,
Semolina

400 Bbls.
Fancy Patent

These Terminal
Elevators Serve
to Supply the
Durum Wheat
We Grind

the Northwest—over

Jhese Brands :

DURAMBER

Fancy No. 1 Semolina

Ground from

Through the Terminal Elevators pictured below a : ]
half of which are located in the finest Durum-producing section
of North Dakota—we have access to the choice Amber Durum of the country. Cus-

tomers see the diflerence in every barrel.

n

the Finest Amber Durum Wheat

ABO

Patent Flour

Millers of
Superior
Durum
Products
Exclusively

PR

d 27

0 ahuiated country elevators in

I

L L s k)

This
Magnificent
Source of
Supply Insures
the Quality of
Fine Semolina
Consumers
Demand

e

1923 University Avenue

Add to This the Prompt and Dependable Service We Render and
You Find an Unequalled Combination.

dmber. Milling. Division. of.
Farmers Union Grain Terminal
Association

Saint Paul, Minnesota
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FACTS ABOUTFOOD ... ........:. by Hake

the National Nutrition Program,

MOVIE STARLET ANNE BAXTER has
harvested the first crop from her Yic-
fory garden. After the cost of seed,
tools, fertilizer and labor, she found
that tomatoes cost her $1.45 apiece,
cucumbers $1.10, and radishes 27
cents eachl

AMERICA LOST 3200 LIGHT TANKS IN ONE MONTH

day period could have produced 448 medium bombars, 2 heavy cruisers, or 3200 ight tanks, Faulty nutrition
was largely responsible for the fime lost—which Is why the Ge rernment and the food industry have launched

FOOD CANNEL OVER A
CENTURY AGS iras opan-
od in Loidon recently and
found fo be perfectly odi-
blel Canned veal, carrots,
and qravy had been pre-
pared for the second voy-
age of Sir Edward Parry in
1824, and 118 years later
they had even retained their
nutritive value,

-

Iy war industries In one recent thirty-

, Man days lost

* SAILORS HAVE HEFTY APPETITES. To-
day the average sailor consumes 1985
pounds of food a yaar, the average sol-

) dier 1844 pounds, and the average

civilian 1446, Must be that salt alrl

.

Additional Facts

Even as early as the days of the Crusaders,
macaroni products were considered ideal foods
for the fighting forces. Crusaders of other na-
tionalities envied the Nalian soldiers who carried
in their kits a dried food made from wheat, a
food that was light in weight and capable of
withstanding any climate, yet ever wholesome
and nutritious.

Macaroni, spaghetti and egg noodles are favor-
ites even unto this day with American fighters
and millions of pounds are consumed annually
by the men in all the services of the country.

American soldiers are the best fed in the world
—and they hring into the Army their preferences
in food. ~Everybody likes baked beans, steak,

baked ham, apple pie; bacon and eggs, and dough-
nuts, Soldiers from Louisiana Iﬁ:c chicory in
their coffee, Floridians and New Englanders eat
lots of fish, and, while few Yankees will touch it,
the boys from Dixie are strong for corn bread.
Army chefs, with the cream of American food
products to choose from, provide enough variety
to keep everybody happy! i

The average sold.er is hungrier than the ave-
rage civilian of the same build. A moderately
active man in civil life needs about 3,000 calories
a day, while a soldier takes in about 4,500, And
Army menus call for more minerals than are re-
quired in the standards of the Nutritional Com-
mittee of the National Research Council—iron in
excess of 20 milligrams ; phosphorus, 2.2 grams;
calcium, 1.1 grams. Good food means good
health to housewives, too,

August, 1942
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QUAKER OATS CO. CASE oroducts,  These comparisons always
VS. FEDERAL SECURITY make our products appear at a dis-
ADMINISTRATION

(Continued from Page 8)

the majority of consumers (infants
and children) who use petitioner's
product are also large consumers of
milk. There mightlﬁc merit to this
suggestica fo¢ for the fact that vita-
min I} i« sz a substantial ingredient
of milk ¢ any other natural food prod-
uct in ordiiecy use.  Thus, in order
to obtain this essential vitamin in milk,
it must be added thereto. Looking at
the realities of the situation, we think
this would. mean that very few of the
so-called iow income group would re-
ceive sufficient vitamin D, Too many
of thera, no doubt, are without the
necessary amount of milk, much less
milk tc ‘which this vitamin has been
added. So, as a final result, the reg-
ulations are responsible for a situation
whereby a consumer is precluded from
obtaining vitamin D alone in connec-
tion with farina; he may get it in con-
nection with enriched farina al the op-
tion of the manufacturer, or he may
get it with his milk, provided he pos-
sesses the foresight to sce that it is
added thereto.

“We have not overlooked respond-
ent’s argument that courts will not
substitute their judgment for that of
an Administrative Agency on the wis-
dom or expedicncy of a determination
within its jurisdiction. There is no oc-
casion 1o cite or comment upon cascs
cited in support of this argument, We
do not take issue—in fact, we agree,
The rule. however, is of no beneht to
respondent in the instant situation be-
cause, as we have endeavored to show,
the regulations, while purporting to be
in the interest of conswers, do not
promote honesty and fair <dealing in
their behalf. On this statuicry re-
quirement, essential 1o respondent’s
authority to act, the record is wholly
deficient. In view of this situation,
the action of respondent, in promul-
gating the regulations in controversy,
was beyond his statutory authority.
Such bcing the case, they must be set
aside. It is so ordered.”

This decision again makes it possi-
ble for macaroni manufacturers who
desire to enrich their products with
one or more vitamins and minerals to
do so, provided the labeling as pre-
scribed by the Food and Drugs Ad-
ministration is adhered to, and, also
provided, the quantities of these prod-
ucts used are substantial. -

It is very important for the industry
to recognize the fact that our products
do not contain any substantial amounts
of vitamins or of the minerals essen-
tial to nutrition. This fact is becom-
ing more apparent daily as the public
becomes more vitamin and mineral
conscious, Almost daily we read ar-
ticles written by nutrition experts and
others making comparisons between
our macaroni products.and other food

advantage and it is because they are
made from refined wheat products
from which the essential elements have
been removed.

More and more our products are
suffering from this lack of enrichment
and the public is becoming more and
more conscious of this and selecting
other foods,

I think it is time for us to look the
facts in the face and not deceive our-
selves into believing that our macaroni
products, as they are made today, ful-
fill all nutritional requirements.

Typewriter Produ<tion
To Cease

Manufacture of typewriters will be
stopped completely or October 31, ex-
cept for a relatively small number to
be produced for government agencies
by the Woodstock Typewriter Com-
pany, under the terms of an order is-
sued August 4, 1942, by the Director
General for Operations,

Portable typewriter production has
already been shut off, as of July 31,
in accordance with directions to the
industry confirmed by today’s order.

e (W=l

e
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A PRECISION BUILT
MACARONI PRESS

The ELMES Macaroni Press is
precision built in every respect.

The various parls are made
of high grade materials. The
machining is accurc.ely done.
Moving parts are filted together
with the proper tolerance. In-
spection at every slage is rigid.
The machine is built by an cr-
ganization =! engineers and
craltsmen experienced in pre-
clsion manufacturing.

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

-a bk
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Crop Reporting Board Estimales This Year's
Production at 32,521,000 Bushels

. As Per July

At 904,288,000 bushels, the 1942
wheat production is 4.4 per cent less
than the 945,937,000 bushel crop last
year, but there have been only 3 larger
crops since the 952 million bushel crop
in 1919, These were in 1928, 1931,
and 1938, Improvement in prospects
in the winter wheat States of the
southern plains, and in the principal
spring wheat States has :addc(i 36 mil-
lion buskels to the production estimate
since June 1.

The 675482,000 bushel winter
wheat production indicated on July
1 is about half of a per cent above the
671,293,000 bushel production last
ye r, nnd stands fifth in size in winter
wheat records.  The 228,806,000 Lush-
els of all spring wheat production, al-
though & little larger than indicated on
{Lme 1, is nearly 17 per cent less than
ast yeni's 27:1,044,000 bushel crop.

Durum  production of 32,521,000
bushels is less than last year's 41,800,-
000 hushel crop by 22.2 per cent.

The indicated production of other
spring wheat, 196,285,000 bushels, is
16 per cent less than the 232,844,000
bushels produced last year. Compared
with the 10-year (1930-39) averages,
however, the July 1 prospects are up,
19 per cent for winter and 28 per cent
for all spring. The 10-year period
contained a number of years of
drought, while this year the moisture
situation has been unusually favorable.

The 50,570,000 acres of all wheat
indicated for harvest in 1M2 is 94
per cent less than the 55,831,000
acres harvested last year. Winter
wheat came through to spring under
unusually favorable conditions for
moisture supply and little winter loss.
Including a considerable acreage of
volunteer grain, the acreage for har-
vest is 30,398,000 acres, or 80 per
cent less than the 39,547,000 acres har-
vested last year,

Reduced  acreage allotments  were
largely responsible for a smaller acre-
age of spring wheal.  Morcover,
weather conditions last fall favored
sceding the intended winter wheat
acreage in most areas, and spring seed-
ing was retarded by the late season
and wet fields, The indicated sceded
acreage of all spring wheat is 14,680,
000 acres compared with the 16,741,-
000 acres seeded last year,

The 10-year average is 21,762,000
acres, Under the favorable moisture
conditions, the indicated abandonment
of spring wheat acreage this year is
very small, 3.5 per cent compared with
last year's unusually low abandonment

1 Prediclions

of 2.7 per cent. The acreage of all
spring wheat for harvest is 14,172,000
acres, a 13.0 per cent decrease from
last year's 16,284,000 harvested acres.

Durum and other spring wheat
shared about proportionately in the
decline in acreage compared with last
year. The indicated acreage for har-
vest of durum is 2,164,000 acres and
of other spring, 12,008,000 acres, 15.0

er cent less durum and 12.6 per cent
ess other spring.

Yields close to the highest on record
@2 in prospect for hoth winter and
spring wheat, The winter wheat yield
of 18.6 bushels was exceeded in only
(I,Sg other year, the 19.0 bushel yield in

1.

Tiwe indicated spring wheat yield of
16.1 bushels stands second to last
year's 169 bushel yield. The yicld of
durum is 15.0 bushels compared with
the record 164 bushels per acre last
year, and the yield of other spring
wheat is 16.3 bushels against last
year's record of 16.9 bushels,

The higher than average yield pros-
pects prevail over the entire United
States, except for winter wheat for
Indiana, llinois, and Missouri, There
has been too much rain, continuing
since fall in Illinois and Missouri, and
resulting in flooded lowlands in Mis-
souri during June. In the area of
concentration of winter wheat acreage
in the southern Great Plains States
there was remarkable recovery during
June from the earlier threatened mois-
ture shortage, and there has been am-
plu rainfall for spring wheat, threaten-
ing to be too much from the stand-
point of advancement of the crop and
possibilities of leaf rust development.
However, no black stem rust of con-
sequence developed and red rust, al-
though present, has not become a seri-
ous threat to yields, and the stage of
possible damage is passing for all but
the most northern spring wheat.

Stacks of old wheat on farms ﬂuly
1, amounting to 159,544,000 bushels,
were by far the largest on record for
that date. A year earlier they were
87,366,000 bushels and the fO— year
average is 59,691,000 bushels, Such
stocks include wheat stored on farms
under Government loan.

= U-tmost 8-peed A-head —

The steel that goes into a single
sewing machinz will make a high ex-
vlosive shell for a 75 mm. field how-
tzer and the steel in two large out-
board motors would make a sub ma-
chine gun with which our soldiers
could shoot down Japs.
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1942 Durum Crop Above Average
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Distributors to

Convene
Wartime Conference Attracting
Nation-wide Attention

Macarqgni-noodle manufacturers,
particularly the group that cater to the
store-to-store distributors are showing
more integest than ever in this year's
national convention of the National
FFood Distributors’ Association sched-
uled to be held at Sherman Hotel, Chi-
cago, August 19 to 22, 1942, accord-
ing to an announcement made by Sec-
retary Emmett J. Martin after an ex-
haustive survey,

These manufacturers of a food that
is ideal for feeding our armed forces
and civilians as well, are quite aware
of the alertness of food retailers and
distributors and their readiness to fill
the requirements of the consumers on
one side and the producer on the oth-
er, having in mind the growing scar-
city of many foods, the resultant ra-
tioning and the effects of priorities.
The U. S, Quartermaster Corps, obli-
gated to provide ample good food for
men in the service are likewise taking
more than ordinary interest in this
gathering,

The Convention meetings will open
on Thursday, August 20 with a novel
Army Breakfast arranged through the
codperation of Major Gildersleeve of
the U. S. Quartermaster Corps. The
streamlined program will limit the
number of speakers on each day's pro-

ram to a minimum, featuring such
interesting  subjects  as: wovern-
mental codperation, dehydrated food
processing, dairy products merchan-
dising, transportation problems, ad-
vertising, selling and point-of-sale pro-
motions,

Several macaroni-noodle manufac-
turers will exhibit their products at
this year's annual exhibition of foods
and plans for their better distribution.
Full details may be obtained from Mr.
E. ]. Martin, Secy., 110 N. Franklin
t., Chicago, 11l

— All Qut Now—Or All In Later—

McCall's OHer
Nutrition Display

Nutritional foods and suggestions
for serving them in appetizing vnric‘i‘y
are spotlighted on the new McCall's
Magazine display, available to grocers,
In full color, hinged and double-
caseled, the display shows a typical
American family and their daily food
needs, using the official Government
chart, TFor each of the eight types of
foods required every day, Eﬁznbﬂh
Woody, Director of Foods for Me-
Call's, gives suggestions for attractive
serving. “Your first job in wartime
is to feed your family well,” is the
captain,

These displays are available from
McCall's Magazine, Room 716, 230
Park Avenue, New York City, at cost.
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UNDREDS Of macaroni manuFacturcrs

( call Commander ?UPefiﬁf Semolina COMMAND

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
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You

the Best
When You

DEMAND

115

SUPERIOR

PURE PVRUM WILAT

SEMOLINA
%nm\\“‘w
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July 1 Stocks of Old
Wheat Break All Records

Stocks of old wheat in interior
mills, elevators and warchouses on July
1, 142 are estimated by the Crop Re-
porting Board at 141,789,000 bushels
—the largest on record. This is near-
ly twice as large as the 73,789,000
bushels held in interior mills, clevators
and warchouses on July 1, 1941, and
four times as large as the 10-year
(1931-40) average July 1 stocks of
35,132,000 bushels, These estimates
do not include commercial stocks in
46 markets reported by the Agricul-
tural Marketing Administration nor
stocks in the merchant mills reported
by the Bureau of the Census, The
estimates do not include wheat, owned
by the Commaodity Credit Corporation,
which is stored off of farms in steel
and wooden bins, Wheat owned by
the - Commodity Credit Corporation
and stared in interior mills, elevators
and warchouses is included,

July stocks of old wheat were at
record levels for all leading wheat
producing States.  Stocks were par-
ticularly heavy in North Dakota where
about one-fourth of the U, 5. wheat
stored in those positions on July 1 was
located. In this State July 1 stocks
exceeded last year's large stocks by
24 per cent and were eight times as
large as the average. Stocks in the

Pacific northwest were nearly three
times the average held on July 1, while
stocks in Kansas were four times as
large as the average.

Stocks of wheat in interior mills,
elevators and  warchouses  combined
with those keld on farms on July 1,
1942, totaled 301,333,000 hushels,
These are the largest combined stocks
on record. Combined stocks in these
positions totaled 161,155,000 bushels
on July 1, 1941, and the 10-year (1930-
39) average is 97,292,000 bushels.

The July 1, 1942, stock of Durum
Wheat in interior mills, clevators and
warchouses was 24,762,000 bhushels,
compared with 16,780,000 bushels on
July 1, 1941, 9,824,000 bushels on
July 1, 1940, and the 10-year average
of only 5,491,000 bushels.

= A Orenade in Time Kills Nine —
Fumigation
Manual

A new 76-page "Fumigation Man-
val,” designed as a reference book for
the pest control operator, has been
published by the Electrochemicals De-
partment of I, 1. du Pont de Nemours
& Company.

Fumigation with hydrocyanic acid
gas of homes, industrial structures,
mushroom houses, museums, railroad
cquipment, passenger  buses, flour
mills, candy factories and stores, ware-
houses and other places where insecls

cause damage is described in the man-
ual,
Fumigation procedures, the genera-
tion precaustions, first-aid and medical
in atmospheric and vacuum vaults are
detailed,  The manual also contains a
deseriptive list of insects, and refer-
ences (o information on the effects of
hydrocyanic acid gas on foods, fabrics,
metals and other commodities, fumiga-
tion precautions, first aid and medical
attention,  fumigation  records  and
“selling pest control.”
Of special interest to macaroni-
noodle manufacturers is the follow-
ing:
a—the names of the insects that
commonly infest macaroni-noo-
dle products (Page 31 of the
Manual), and their life story.

b—the dosage schedule for maca-
roni  plants; quantity needed
about 24 cyaneggs  or 1V
pounds; exposure from 18 1o
36 hours (Page 28).

Copies of the manual will be sent by
the  Electrochemicals Department of
the du Pont Company, Wilmington,
Delawire, 1o pest control operators re-
questing it on their business letter-
heads,

The lumber in two average desks
would provide cnough material o
build a trailer for a war worker.
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks I¥ithout Handling

The only conlinuous Press thal is fully Automatic In all iis
operations,

From ibe time the raw material is fed into the receiving com-
partment until 1t is spread on the sticks, no handling or atten-
tion is necessary as all operations are continuous and auto-
matie.

Nol an experimenl, but a reality. Produces all forms of paste
with equal facility. The paste prodaced is superior in quality
and appearance.

Manulacturing costs greally reduced.
Sanliary, hyglenic. Product untouched by human hands.

Production from 800 to 1,000 pounds net per hour. Trimmings
reduced lo @ minimum, due to method of extrusion as pressure
is equal over whole face of dle.

This press s not an experiment. We already have several
ol these presses in actual cperation in a large macaroni plant
in this city.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Soventh Streel
Addreas all communications to 156 Sixth Strest

Write for Particulars and Prices
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Photograph of
Mixers
Kneaders
Presses
being rebuilt in
our plant.

All rebuilt
machines carry
full guarantee

as our new

machines.

156-166 Sixth Street

THE MACARONI JOURNAL

REBUILT

Presses, Kneaders and Mixers

15

Consolidated Macaroni Machine Corp.

Photograph of a
battery of Stationary Die
type presses which
have been rebuilt and
ready for shipment.

Write for particulars

N. Y., U. S A

1o 156 Sixth Street

BROOKLYN,

159-171 Seventh Street
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Ample Dorum Wheat

Large Supplies in Sight for 1942-43 Season, Carryover
on July 1 Was 34,655,000 Bushels, While Pro-
- speclive 1942 Crop Is 32,521,000 Bushels

Even though a somewhat smaller
crop of durum wheat is in prospect
for 1942 than in recent years, the
carryover of old crop grain was of
record proportions so that total sup-
plies for the 1942-43 season are again
large, states the Semi Annual Durum
Review of the Department of Agricul-
ture. The latest official estimate indi-
cated a durum wheat crop for 1942 of
32,521,000 bushels compared with 41,-
800, 000 bushels produced in 1941 and
the ten-year (1930-39) average of 27,-
598,000 bushels, The carryover of dur-
um wheat in the United States on July
1, 1942, was 34,655,000 bushels, which
together with the prospective 1942
crop of 32,521,000 bushels, gives a to-
tal supply for the 194243 season of
67,176,000 bushels. This is about
double the annual domestic utilization
of recent years.

The carryover of durum wheat as
of Jul)' 1, 1942, was held in the fol-
lowing positions: on farms, 14,386,0")
bushels; in interior mills and elevators,
10,376,000 bushels; in commercial
storage, . 5,464,000 bushels; and on
hand at merchant mills, 4,429,000
bushels, or a total of 34,655,000 bush-
els, On July 1, 1941, the carryover
was 25,410,000 bushels, and on July
1, 1940, it was 18,668,000 bushels.

Disappearance of durum wheat dur-
ing the 1941-42 scason (July to June)
amounted to 34,026,000 bushels, and
represented the largest annual domes-
tic utilization of durum wheat since
records on the subject have been kept.
Mill grindings made a new record dur-
ing this period and amounted to 18-

1,000 bushels. Seed requirements
accounted for 3,064,000 bushels, while
12,001,000 bushels were diverted to
feed and other uses, including minor
exports, Consumption of durum
wheat products have apparently been
on the increase as mill grindings of
durum wheat into semolina and durum
flour have shown steady increases dur-
ing recent years,

The quality of the 1941 durum crop
showed considerable irregularity.
LEarly arrivals at the Minneapolis mar-
ket, which represented wheat that was
garm:rud hefore the harvest rains set
in, was of excellent quality, Then
continuous rainfall was experienced as
the harvesting season progressed which
made for a lot of high moisture,

*Distributed from Nranch Market News Office,
Agricultural _ Marketing  Administration, Room
1

sprouted grain, The carlot inspections
of durum wheat at the Minneapolis
market for the 4 months, October,
1941, to January, 1942, showed about
one-half ~of the arrivals grading
“Tough.” From then on, the qualily
of the receipts showed a gradual im-
brovement.  During  February and
1:1rch. 1942, nbout 25% of the re-
ceipts graded "Tough” and during
April, May, and June only about 15%
carried this notation and more cars
went into the No, 1 and No. 2 Hard
Amber grade than earlier in the sea-
son. At the time of this report, pros-
pects appear quite favorable for a
good quality 1942 crop. Wind and
hail have caused some damage in
North Dakota where the grain lodged
casily because of heavy growth but
given favorable weather from now on,
harvest time should confirm a dur“m
crop of good milling quality.,
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New Milprint
Executive

. Thomas W. Koch, well known in
the packaging field, has just joined the
Milprint organization in a special sales
capacity according to an announcement
made by G, Willard Meyer, Divisicn-
al Sales Manager of Milprint, Inc,,
Milwaukee, Wis,

“Mr. Koch brings to Milprint a
well-rounded experience covering a
score of years in various phases of

ackaging, His activities, particularly
in the field of visible cellophane pack-
aging, started with the days when this
material firat became gcncmll{‘ used as
a packaging medium and he has since
fathered many a significant packaging
development. Many people give him
credit for having pioneered the use of
printed Cellophane in the meat pack-
aging industry.”

He is noted for his versatility as an
advertising and merchandising expert.
It is expected that Mr, Koch will final-
ly locate in the New York office of the
company where he will devote his tal-
ents to the problems now current in
replacement packaging, including those
that will help to deliver macaroni-
noodle products fresh and uncontam-
inated to consumers,

DURUM WHEAT: SUPPLY AND DISTRIBUTION, UNITED STATES

Items of supnly and
distribution

1938-39
Supply:
Stocks, July 1:

193940
1,000 1,000 1,000 1,000 1,000
BUSHELS BUSHELS BUSHELS BUSHELS DUSHELS

194041 1H1-12 1942-13

7,671

3216
1010
3258

Farm 2,352

Interior Mill and
Elevators 1,280
Commercial 423
1,01

7,04 7,235
2,187 9,515

998 5250
3,839 3,380

14,386
10,376
5464
4429

Merchant Mills
5211

Total 18,155
42,206

35,083

18,668 25410
3439 41,800

34,655
32,521

Total Domestic supply

Crop
7487
Imports .

53,058 ‘07,210

67,176
L ] L]

Total suppl;:
July- December 47,487
Distribution, July-December:
Mill grindings_ .5
Feed and other use 4,079
Exports 878

53,058 67,210
8,295 9320
5,058 5822

— 671

67,176

12547
19,406
6,573

3,895
5,000

Total
Stocks, December 31:

Farm

Interior Mill and
Elevators

Commercial

Merchant Mills

13953 15813
16,455 25,801
11,835 12,403

733 8970
3482 5,694

Total
Imports, January-
June .

HM0

39,105 52,864

Total supply, January-
une i j. J T HM
Distribution, January-June:

Mill grindings 7.231
Seed requirements 4,732
Feed and other use 3,935
Exports 887

39,105 52,808
8204 9,041
3oz

3,064
1,150 ** 5,508
300

Total | 16,785
Stocks, ,!une 30 18,155 18,668
Compiled ted by the Agricultural

. S, Federal Office Duilding, M paolis,
Ni';nymt.:n’. \\f. R. Kuehn, Local &rpﬂltnullv;

I r 1
*Negligible; **Includes exports.

13,366 18213
25739 3,655
Marketing Administration.
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Extensive Country
Elevator System

... hundreds of elevators located |

in best durum wheat producing
areas in the country

The high quality of King Midas Semolina
begins with the selection of the wheat that
goes into its milling. A vast network of
country elevators located in the heart of
the best durum wheat producing areas en-
able King Midas to select the very choicest
wheat from each crop. Every year, King
Midas field representatives obtain samples

Large Terminal

Storage Capacity

... large number of bins assures
uniform wheat mix

TR FOE

of the new dur;.lm wheat crop before it
moves to market. All samples are thor-
oughly tested and checked and a record
kept of their color and milling qualities
and of the location where each sample was
raised. Only the very choicest grains are
selected for milling into King Midas Semo-
lina. Our affilintion with this vast country
elevator system, making possible a wider
selection of durum, is one reason you can
always depend on King Midas quality —
quality that builds customer satisfaction
for your products.

King Midas’ large storage capacity in Duluth-Su-
perior, the world’s primary durum terminal market,
makes it possible to have sufficient quantities of the
finest durum wheat always on hand to assure a uni-
form, high quality mix from one crop year toanother.

A large number of both large and small wheat bins—
the special hoppered, self-emptying type—enables
King Midas to classify the wheat when it is stored,
and to draw wheat always in the exacl proportions to
assure a well-balanced mix. In this way, the consist-

ent high standards of color and protein content for
King Midas Semolina can be constantly maintained.

Ideally Located Mlll

veoin Superlor, Wla., America’s
“Air Conditioned” city, provides
water and land transportallon

The location of King Midas® durum mill at Superior,
Wisconsin, offers scveral very definite advantages. The

Unique System
for Fumigating

... cOpper tubmg to individual
machines eliminates problem of
insect mfestahon

A thorough and efficient system for fumigation, vir-
tually eliminates the insect problem, This system
consists of an eluborate individunl piping of copper
tubing to each Individual mill muchine for fumigat-
Ing by gas. Every piece of the milling equipment can
be efficiently fumigated at once, assuring complete
sterilization at all times, Surveys made by the United
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climate is exceptionally favorable because of the cool
summers and low humidity—a fact which has earned
for Superior the title of America’s**Air Conditioned"
City. From this standpoint King Midas Semolina is
milled under ideal weather conditions—an important
factor in uniformity und preservation of color stand-
ards. With its location at the head of the world's
greatest inland waterways system, and also the ter-
minus of a vast ruilway network serving the durum
territory, facilities are excellent for shipping cither
by water or rail.

States Department of Agriculture show that fumiga-
tion by the direct piping system is the most efficient
means yet devised, The chart below shows how fumi-
gation is accomplished.
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LATEST M
. . . spacious layout, daylight construction,

special washers, newest cleaning equip-
ment, makes for completely sanitary mill

All King Midas Semolina milling equipment is of the very latest
design. The newest types of grain cleaning equipment have been
installed. Spouting s all metal. Special washers which take 20
gallons of water to scour each bushel of wheat are used, Machin-
ery is generously spaced throughout the mill. Nothing has been
overlooked to niake the conditions under which King Midas
Semolina is milled, the most sanitary poesible.
Constant laboratory control plays an important part in main-
taining King Midzs quality. The wheat in each car is tested for
color, protein and milling qualities before it goes into the bins, Daily,
at frequent, regular intervals, sumples are taken from the mill stream
and are laboratory tested for color, granulation, ash and protein con-
tent. All down the line, step by step, the quality of King Midas Semolina
is carefully guarded, checked and re-checked, to make sure it will build
the kind of customer satisfaction that you want in your products.

OUR PLEDGE TO YOU
It has always been our determination to mill King Midas Semolina toa
very definite color standard, and to maintain that standard consistently.
We will continue this aim by doing everything which the most modern
milling metheds can accomplish to give you in King Midas the very
finest Semolina money can buy.
A OF KIN
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A macaroni manufacturer faced
with emergency conditions and a state
of war, sat down to analyze his selling
‘costs,. He also conducted some re-

" search into expenses, and discovered
‘that certain items were fixed while oth-

"'ers, though necessary, could by con-

. 'scientious consideration on the part of

--each employe, "be considerably de-
creased.

) Rt

L

"Thus it was discovered that three
per. cent net profit; could be made on
:sales ‘yolume on a certain basis of og-
eration, and that the profits went high-
with the practice of more stringent
‘economies and ' the elimination of
waste,

"On this basis he did his figuring re-
“gardless of what his actual profits
ere for the preceding year, For ex-
mple, every three cents saved was
equivalent to a dollar in sales, and mul-
% tiplying each ration by ten produced
most spectacular figure. Thus thirty
cents saved equalled ten dollars in
sales, while three dollars saved amount-
“ed to a hundred dollars in sales, and
50 on; :
" These pertinent. facts' and figures
were then emblazoned on huge display
cards and placed around the plant and
in the office for everybody to see and
ead, and thus make them conscious
f.the need for ousting wasteful habits
d inculcating savings habits, viz.:

“Every Jc saved is equivalent to $1
f sales.

“Every 30c saved is equivalent to $10
f sales.

~ Every $3 saved is cquivalent to $100
of sales. !

Every $30' saved is equivalent of
1,000 in sales, . -

'~ In the office it was pointed out that
" a three-cent stamp was equivalent to
I"'a dollar in sales and a five-cent box
# ol clips the. equivalent of $1.66 in
. ‘sales ; that three dollars in excess cost
represented, in’ the ‘waste of station-
/"~ ery or printed forms equalled a_hun-
' dred dollars in sales, and so on,
" Tt was shown that the wasting of
. such. items as nuts, bolts, cotter pins,
‘lock: washers, rags, kerosene, and so
“/lon, was unnecessary in the shop and
./ /that every nine cents wasted ih sup-
' plics was. equivalent to a three dollar
sale, It was pointed out that the pur-
chase of tools and other items, or their
misuse and loss, was a waste and that
aten’ dollar  Joss or. waste required
$333.33 in sales to offset it.
The next point of attack was insur-
mee costs, and it was discovered ‘not
only that  carelessness and waste ac-

[

that afire increased insurance costs

cumulation: created  fire ‘hazards, but’
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and meant a money loss, Furthermore,
a hundred dollar insurance premium
equalled $3,333.33 in sales,

Advertising costs were also attacked
and it was discovered that advertising
must pay some dividends or clse be a
dead loss or simply used as a good
will builder. For instance, fligures
showed that every $50 spent for in-
effective advertising required $1,666.-
66 in sales to offset the expense.

The problem of driving trucks and
cars was studied, It was demonstrat-
ed that it costs a minimum of five
cents a mile for a car and eight cents
for a truck, so that all operators of
motor vehicles were asked the perti-
nent question, “How many unncces-
sary miles do you drive a day?" It
was pointed out that an average of
only two unnecessary miles a day was
the equivalent of some 650 miles a
year and at a cost of only five cents
per mile amounted to $32.50 or $1,-
082,50 in sales,

It was learned from research along
these lines that a sixty dollar a month
porter, clerk, or other person unnec-
essarily employed equalled $24,000 in
sales a year, and that an unnecessary
employe eamning as much as $150 a
month was the equivalent of $60,000
in annual sales.

As a result of amassing these start-
ling facts and figures, a placard was
placed everywhere which read :

Oup Apace: “A Penny Saved is a
Penny Earned.”

Our Apace: “Three Cents Saved
Equals One Dollar in Sales.”

A LOYAL, FAITHFUL EMPLOYE WILL
NOT WASTE. . . . CHECK UP ON YOUR-
SELF, -

— Your Boner Can Cost a Homber —

Men, Machines and
Victoryl

The War Production Fund to Con-
serve Man Power by the National Safe-
ty Council, Inc. found such a response
to its radio program that it was agreed
to extend it through August. The ob-
jective of sponsors is accident preven-
tion to speed the war efforts.

Presented by the Committee this
radio program over the Blue Network
has attracted - nation-wide attention
among war workers, safety engineers,

vernment officials and the country's
important business and industrial lead-
ers. “"Men and - Machines must be
kept working for final Victory."
Through the War Production Fund,
$5,000,000 will be provided for the
expansion of ‘the accident-prevention
program of the National Safety Coun-
cil in accordance with President Roose-
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~ Catting Expenses Increases Profit Margin
RS I ] By Fred E. Kunkel

velt's request. The program can be
heard on Fridays at 10:30 p.m. East-
ern War Time.

In a recent program it stressed these
facts: Since Pearl Harbor, 29,800
war workers have been killed, 5,000,
000 persons injured, 293,000,000 man-
days lost, entailing an cconomic loss
of $2,300,000,000,

== Pass the Schedule, Not the Buck —
Pillsbury’s Earnings
$1,040,082.68

In its annual report to the stock-
holders for the fiscal year ending May
31, 1942, the Pillsbury Flour Mills
Company announces its net eamimi
for the year, after deduction of al
charges, amounted to $1,040,082.68,
equivalent to $1.89 a share, as com-
pared with $1.47 for the previous year.
On May 29 the company paid its six-
tieth consecutive regular quarterly div-
idend, and in addition an extra divi-
dend of 25 cents a share,

Commenting on the report, Presi-
dent Phillip Pillsbury says: "I wish
first of all to remind you that we are
manufacturers of cssential foods—
foods that play a vital role in main-
taining the health, morale, and stamina
of our people on the home front, of
the men in our armed forces, of our
allies, and, through lease-lend ship-
ments, of the people of the United
Nations,

“We of America—must be ready to
send out the biggest bread basket the
world has ever ksown on V-Day, to
give the representatives of our govern-
ment every help that is humanly pos-
sible with food toward winning the
peace. Dy casting our bread upon the
waters—across the waters—lo the
starving, war-tired world as soon as
we win it, will return to us a thou-
sand-fold in friendship to our nation
and devotion to the living spirit of the
democracy we are fighting for.”

“In anticipation of severe wartimo
drains on reserve equipment and the
difficulty of replacement of machinery,
the company has adopted additional
measures to maintain its plants and
equipment in good over-all condition.

“Instead of ‘wheatless Mondays'
and dark ‘war bread’ of World War
I—with substitute flours—this time
there is plenty of wheat flour to go
around. . . . The problem is not of ra-
.tioning, but storage,

“Looking into the future, we do not
have any particular grounds for opti-
mism. Although there is no price ceil-
ing on Nour, there is a ceiling on many
of our products, while services and
raw materials can fluctuate at will,
The result is that in the roll-back un-
der the price ceiling, the manufacturer
is threatened with a situation, the real

rtert of which we cannot estimate,
Yecause of this uncertain outlook, the
company's management continues a
conservative policy toward the fu-
ture,” -
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Approve Cellophane Window Cartons

Associalion Wins Important Concession For Indusiry

The Office of War Information,
War Production Board, announced on
July 22, 1942, an amendment to ils
regulations restricting the use of cel-
lophane, particularly in window car-
tons. Macaroni-noodle manufacturers,
aided by officials of Rossotti Litho-
graphing Company, Inc., North Ber-
gen, N. J., had protested against the
order with the result that changes in
keeping with their wishes were made,

1 June 8, 1942, the Division of
Industry Operations, WPB, issused
Limitation Order L-20 (Amendment
No. 4), restricting the use of cello-
phane and similar transparent mate-
rials derived from cellulose on all win-
dow cartons, In their protest pre-
pared by the Rossotti firm, which pro-
vides labels and folding cartons to most
of the macaroni-noodle manufacturers
in this country, it was pointed out that
“this order, as written, defeats its very
puqm“l.l

Objections were particularly aimed
at Clause 27, Paragraph “B" of the
June 8 amendment, prohibiting the
use of cellophane and similar trans-
parent materials in **(27)—ALL WIN-
DOW CARTONS, AND CARTON OVERWRAL'S
WHERE USED AS A FROTECTION FOR
THE CARTON RATIER THAN THE PROD-
UCT ITSELF,”

“We understand the purpose of this
amendment is to conserve critical ma-
terials necessary for the war efforts,
May we respectfully point out that in
our opinion and in the opinion of
manufacturers and users of this ma-
terial, the first part of Clause 27 in-
advertently defeats this purpose unless
the order is modificd to prohibit a
“switch” from window cartons to cel-
lophane bags, for instance. (Much
more of this material will be used and
no savings cffected.)

“Further reasons for asking for a
modification of this Limitation Order
are:

1—Consumer protection through
visibility, sturdiness of the win-
dow carton and protection of
product,

2—Economy in packing by com-
parison by virtue of being
adaptable to high speed pack-
aging machinery which cuts
down to a minimum the use of
manual labor.

3—The above advantages through
the use of the window carton
involves the use of only a simall
percentage of cellophane or
transparent material since 80
per cent to 90 per cent of the
package surface of a window
carton is composed of paper-
board. Compared with an all-
cellophane bag, the weight of

the ccllophane used will pro-
vide “windows” for 12 win-
dow cartons of the same ca-
pacity.

“For this reason we feel that win-
dow foldirg cartons should be per
mited to be manufactured for vital
food products such as macaroni, egg
noodles, ete,, for civilian consump-
tion."

Recognizing the reasonableness of
these arguments the War Production
Board on July 22, 1942—"Enacted
Amendment” No. 5 to its Limitation
Order L-20, allowing the manufacture
and use of window cartons.”

This Amendment enables all manu-
facturers of window cartons to con-
tinue making and manufacturers to
continue using these popular contain-
ers without restrictions, Thus the in-
dustry has won its point, The Na-
tional Macaroni Manufacturers As-
sociation has again gone to the front
for the entire trade and due credit is
given to Charles Rossotti and his as-
s;x_:inlcs for their determined leader-
ship.

= Hit Hitler Here —

Limit Travel Voluntarily

Director of Transportation Pleads for
Delerred Convention, Staggered
Vacations for the Duration

Deferment for the duration of all
meetings, conventions, and group
tours which are not closely related to
furtherance of the war effort is called
for by Joseph B. Eastman, Director of
Defense Transportation, Mr, East-
man asked also that all state and coun-
'?- fairs be postponed, and that people

o not travel aside from vacations, for
mere pleasure or when travel can
readily be avoided,

Hundreds of thousands of troops
who must be moved over long dis-
tances have first call on our passenger
facilities, Tronr: movements  have
been heavy, but they are constantly in-
creasing and will be much heavier,
The vufuml: of necessary business trav-
el is also rising.

The Office of Defense Transporta-
tion requests that the American people
voluntarily impose the following re-
strictions upon their travel;

1. Defer all meetings, conventions,
and tours of groups not closely related
to the furtherance of the war effort,
since such mass movements interfere
with regularly scheduled traffic and
frequently the use of ‘extra equipment,

In the case of meetings closely re-
lated to the war effort, attendance
should be skeletonized along the lines
of the splendid example set by the
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American Legion in its forthcoming
convention,

2, Postpone all State and county
feirs, Farmers should not be encour-
aged to use, for nonessential purposes
such as these, the tires which are so
necessary to their livelihood and so
necessary to provide a continuing food
supply, Nor should they transfer the
burden. of such travel to public car-
riers.

3. Vacations are desirable from the
standpoint of public health, efficiency,
and morale, and vacation business has
furnished a means of livelihood to
many people in various parts of the
country,  Clearly, however, private
passenger cars should not now be used
for extensive vacation travel, and if
such travel should be concentrated in
large volume on the railroad and bus
lines during the summer months, there
is danger of serious congestion. Busi-
ness organizations and other employ-
ers should stagger the vacations of
employes throughout the year so far
as practicable and, to reduce week-end
traffic congestion, encourage their em-
ployes to leave and return from va-
cations during the middle of the week.

It may be that in certain parts of
the country there will be less conges-
tion of passenger travel than in others,
Therefore, those planning vacations
should consult agents in advance as
to the prospects for travel over the
lines which they contemplate using.

Travelers cannot count on normal.

service, for® delays, crowding, and
scarcity of accommodations will occur
as a result of heavy travel, and on
some lincs more than on others, Those
who undertake vacation travel muyst
expect and be ready to endure such
discomforts.

4. Do not travel, aside from vaca-
tions, for mere pleasure or when trav-
el can readily be avoided. The rail-
road and bus lines have taken com-
mendable action in eliminating induce-
ment_fares, advertising intended to
stimulate travel excursions, and the
operation of special trains to recrea-
tional events and meetings.

The Office of Defense Transporta-
tion will make every effort in conjunc-
tion with the carriers to eliminate
wasteful operations and thus conserve
the supply of passenger equipment for
the travel which should be maintained.

1f ‘the American people will volun-
tarily ‘impose restrictions upon their
travel such as have been indicated,
there is good reason to hope that no
drastic control over travel will be nee-
essary,

If you find electric fans are scarce
this summer, consider that the copper
from a dozen such fans is enough to
provide all the copper needed in fab-
ricating a 20 mm aircraft cannon to
make it hot for the Japs and Nazis.
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Don’t Hide
Your Product

As the result of war regulations,
many known and more unknown to
the average shopper, consumers seem
to be taking it for granted that if they
do not see the product they want, there
is no need to bother asking the grocers
for it, since it must be discontinued
under existing conditions,

In connection with this war-think-
ing, Researcher Frank R. Coutant in
an article that recently appeared in
Printer's Ink indicated that millions of
self-service grocery shoppers scldom
have a chance to ask for a product
they don't quickly find. They're all 0o
ceady to “assume the war has made it
scarce,”  And thus is generated a new
threat to the brand loyalties won by
grocery advertisers through the years,

Unquestionably, the situation calls
for two very definite, needed actions
in so far as macaroni-noodle products
are concerned. (1) advertising and
publicity should continue unabated
throughout the war and—always; (2)
closer codperation with grocery outlet
proprietors to obtain_ for these prod-
ucts a more conspicuous space in
stores,

If the manufacture of items which
shoppers have been used to buying is
discontinued because of war exigen-
cies, the fact should be made known,
not only through the grocers but
through judicious advertising, [t pays
to keep the buyers' good will at all
times, Use advertising to explain all
shortages and to tell what is being
done about them,

With shertages in every line of food,
this would scem the ideal time to do
a little bit more than the usual almost
infinitesimal amount of products pub-
licizing and good-will building. Indi-
vidual work along this line is com-
mendable, but it is somelimes subject
to ineffectiveness, because of the con-
sumers’ suspicion that it is selfish pro-
motion. What will accomplish the

most good and obtain the buyers' good

will is general publicity and advertis-
ing through an organization that is ex-
pected to do such promotional work
as an institution and with the consum-
ers' interest in view.

— He Who Naps Helps the Japs —

British Get Dried Egg
In 5-ounce Packages

Millions of 5-ounce packages of
dried whole-egg powder, each package
the equivalent of one dozen shell eggs,
are being sent to England by the Agri-
cultural Marketing Administration un-
der the Lend-Lease program, says the
U. S. Department rJ Agriculture, In

these packages the product is being
distributed to consumers through the
RBritish Food Ministry as a supplement
to the limited ration of shell eggs.

Distribution started only recently at
the rate of one package a month for a
family of three, or one package each
three months for an individual, This
is in addition to the winter ration of
one shell egg a month per person, or
four a month per person in summer.

Dried whole egg is being packaged
in 3-pound tins for U. 5. Army use in
the ficld. Table uses will constitute
nearly 95 per cent of the Army's use
of the product; the rest for baking,
So most of the dried epgs will reach
the soldier as scrambled cggs.

Department of Agriculture officials
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believe that table use in England and
in our Army will be the acid test of
egp drying and will decide the future
of the industry.

British  requirement  alone  will
amount to more than 17 million pack-
ages a month in addition to vast quan-
tities sent to England in barrels for
use by commercial bakeries and other
manufacturers of prepared foods.

For every ten 30-foot cruisers that
aren't being built this year our Navy
can have another mosquito boat.

|

THESE MACHINES
ARE AVAILABLE
ON PREFERENCE
RATINGS OF A-9
OR BETTER

I

REPAIRS —
A-10. P100

I

GOVERNMENT
REGULATION

_J

CHAMPION

|| FLOUR OUTFIT AND SEMOLINA BLENDER

During these trying times, the first call
on our manufacturing facilities is reserved
for the government.

place.

Due to the war emergency our many
customers, must of necessity, take second

One of these days the war will be over—
then please keep Champion in mind and
let us figure on your plans for rebuilding.

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS

Mirs. of Mixers — Brakes — Flour Outfits — Weighing Hoppers
and Water Meteors
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Frozen Eqqgs in Cellophane Saving
Tans of Metal

Packaging frozen eges in cellophane
is the newest contribution to the metal
conservittion program.

' LEE ] Epp-freczing is a big business, big-
ger this year than ever before. The
current estimate of the 1942 output is
330,000,000 pounds, or 3430,000,000
cppes, which will be delivered in either
frozen or dricd form 1o bakers and
other food manufacturers, to restau-
rants and to our allies abroad on the
Lease-Lend program. This year's vol-
ume is far inescess of the 237,000,000
pounds frozen in 194 and the 190.-
000,000 pounds in 1940,

As e noodle makers and manufac-
tarers of other Fgg Macaroni prod-
uets well know  spring and  summer
menths the peak of the laying s 1
see the largest amount of egg rreez-

' g, The frozen eggs are then stored
and shipped at imtervals throughout

the balance of the year, Some go o

bakers, macaroni and candy manufac-

turers for defrosting aml immediate
use. Others po o dehydraters whose

plants operate on a  uniform  year
roumnd schedule, The whites and yolks
may be separated and frozen in sep-
arte packages.  There are on the
erage 08 eggs inoa pound of liguid
whole eggs.

Ordinarily, the eggs, after removal
from their shells, are poured into tin
cans, holding 30 pounds cach, and then
frozen and stored.  But because of the
current metal shortage (each can uses
two poumds of metal)y, egp packers are
wirning 1o a new cellophane-lined pa-
per board carton of the same capacity,
A score or more of large egp packers
have already adopted this non-metal
container and others are considering
it, states the du Pomt Company, man-
ufacturers of the special  moisture-
proof cellophane employud.

Long hefore it entered the egg fickd,
cellophane had proved itseli suitable
in wrapping fouds for freezing, A
great majority of all consumer pack-
apes of quick-frozen fruit, vegetables,
meat and fish are so packaged wnday.

The egg-breaking business (they
really call il that) is reaching a
new high this year. with an esti-
mated 3.430,000,000 eggs to be
opened and froren. Many of them
are subsequently dried and shipped
in lend-lease 1o supply our allies
abroad with high nutritional values
or unil of weight, Others go lo
akeries, noodle makers and other
food manufaclurers in this counlry.
Here girls crack :he Irosh. candled
oggs against a breaking bar and
separale them by means ol a
hinged spoon and! collar gadgel. The
yolk is held in the spoon while the
collar is swung down over it lo strip
ol the white,

Most of the egg-lfreea’ng is done
during the big laying season in the
spring and summer, prererving July
freshness lor January tubles. Here
the liquid eggs, made smooth and
homogeneous by slow chuming, low
into a special water-pro il cellophane
bag. developed by Du Pont. This
is supporled by a herry cardboard
carlon. Every collophane.lined con-
lainer maves for war needs two
pounds of metal, the weight of the
tin can loermerly used i1 this process.

This looks like a 30-pound block
of ice, wrapped in cellophane. It is
really 24 doten eggs. frozen hard at
temperatures of zero lo 15 degrees
below, The cellophane is being
siripped oll preparatory 1o delrost-
ing for use by a lood manulacturer
or lor drying. The cellophane may
be put through a wringer to remove
any ltraces ol the valuable food
product that may be sticking lo iL

Cuts, Courlesy Du Pont Company
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The new container, actually a leak-
proof cellophane bag inside a special
rectangular shaped fibreboard box, is
not only saving quantities of metal for
direct war purposes, but also fully sut-
isfies the requirements of this indus-
try. 1t provides adequate protection,
ample structural strength, case in han-
dling, a freczing time comparable with
metal containers previously used, and
a cost even lower than tin,

Still another advantage of the new
package, in the case of frozen egps, is
rapid defrosting, a process carried out
hefore The Mock of frozen egys
can e slipped out of the carton amd
stripped of its cellophane wrapper be-
fore being placed in the defrosting
tank to be thawed out. When the epgs
are in cans the metal itself has 1o be
warmed up before the eggs can be
dumped  out, which  requires  more
time,

With proper handling, the  fibre-
board cartons may be reused, thus
cutting down further on cost. In ad-
dition, shipping space and weight are
saved.  The rectangular boxes waste
less space than the round cans and
they weigh approximately 307 less.
This permits carrying more  frozen
epes in each refrigerator car,  The
container has heen approved by the
Consolidated  Classification Committee
of stern, Southern and - Western
Railreads,

— You Listen, Let Production Talk
Power of
. .
Public Opinion

The new War Manpower Commis-
sion predicts that if the war continues
through next year that 20 million men
will be engaged in direet war produe-
tion and transportation.  That is why
the Manpower Commission has been
ereated to study amd produce “the
most elfective v obilization and maxi-
mum utilization of the nation's man-
power 1o fight this war.”  Some of the
Administration agencies have lost their
enthusinsm  fur backing up the de
mamds of “labor leaders” for wage-
hoosts,

There is strong evidence that work-
ers, themselves, are in step with public
opinion, and are satistied with the rates
of wages paid union labor employes.
1i the Government should order wage
ceilings the probabilities are that loyal
workers everywhere woulld offer no
abjections.  Orders fixing war ceil-
ings by the Administration would nom
precipitate strikes,

The above is conservative and re-
sponsible reporting,  Numerous polls
of apinion clearly show that America’s
workers are opposed to all forms of
industrial upsets that would interfere
with war production,

Public opinion is supporting cvery
motion on the part of the Administra-
tion in its efforts o crack down on
strike leaders. .

The power of public opinion cannot
be ignored.  (N.LN. Service)
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BELOW--Triangle Victory
Model R Portable Carton
Gluer. With aid of operator
will apply glue to carton flaps
at speed of 20 to 25 per minute.
Compact . . Jfast .. . flexible.

ST

Slogans That Spur
War Production Drive

The zest with  which  Americin
workmen have tackled the job of om-
producing the Axis s illustrated by
the slogans they write o spead the joly
along.

War Production Drive Headguar-
ters  encouriges  labor-manigement
commitiees i owar plants o conduet
slogan comtests,  Prize-winning slo-
pans are wsually forwarded o War
P'roduction Drive Headguarters, They
are selected as the best by committees
of plant workers and not by any gov-
ernment agency. A number of re-
cent prize winners are released today,

Most of the slogians stress the impor-
tance of speed, the danger of absentee-
ism, the perils of inefliciency and the
need of working hard, buving bonds
and keeping a silent wongue, The fol-
lowing slogians are not necessarily the
hest: indeed, it would be dificult 1o
seleet the best of the slogans sent in
by 1,000 plants, some of which have
sent in more than 1,000 slogans, Bt
these that follow at least show the
fecling of the American workmen as
determined by war plant Labor-Man-
agement  Production Drive Commit-
lees:

“He Who Naps Helps the Japs"—West-
inghouwse  Electric and Mfg. Co, Nuotal
Works, Pittshurgh, Pa.

BELOW--Triangle Victory
Model E Compression Unit for
carton drying. Sturdy ... well
built; handles full range of car-
ton sizes; easily adjusted.
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T IS yours without priority . . . com-
bination carlon gluing and sealing

w4 setup that will produce 20 to 25 sealed

S W Egmp Them, Our Boys ANl
Whip Them ™ Vibdressograph- Multeragh
Corpe, Clevelamed, Ol

Shet’s ZINC b el Oue on Them ™
American Steel & Wire D Do Zaw
Waorks, imora, Pennsy o

Produe ' Prodduee’ Prodoec Al
Gk e Axis Goose™ 4 M Daers,
Clark Bldg, Pistureh, a

“He Who Rebases Is Helpmg the A
Gabert Sl G 17160 Youghiohony
Ve, Pinsbargh, Pemmsylvaima

Sive On Serap And Gt Your Fap”
Amenican Stecl & Wire Waorks, 8225 Jones
Roael, Clevelamd, Ol

“A Plane Faers & Manutes m 19827
Goovear Tire & Kobler Co, Wilson aned
Wigmings Ve, TEH Fo Marker St AVkron,
Ol

“You Lasten, et Produenon Talk ™
Samdusky Foundry & Machine U, San
dusky, Ol

© Meins Lives Sl
251 Tharny
ew York

“Minutes Saved FHler
There " Arma Lor
sinth St Hrooklyn, 3

Cocorhmed  The  Foomy
o3 Lamsan

“Americi
Elminated ™ Lamson
Strect, Svnwense, Now York

“AN Out Now—Or Al In Liner ™
American Steel & Ware Co,oof NOF
Donora, Pennsylvania

“You Cant Sit a1 Ease to Bt The N
winese,”— American. Steel & Wire U ol
.k' 1., Damora, Peinsy hani

Boner Can Cost o Bomber ™
States Robber Co, 3675 Anahicime-
Telegraph K., Terminal Anmex, Los An
geles, Calif

‘1 carton ends per minule, accommodate
' all sizes and match performance of
more elaborale units.
are low in price ($200.00 or less). use
exiremely small amount of metals and
are available without priority as long

as our supply of materials last.

These machines

What's your packaging situation?

There is a goad chance Triangle can
help you. Write for details.

U
TRIANGLE PACKAGE MACHINERY CO.

915 Mo SPAULBING AVINUE CHICACOD

Branches in Principal Centers

NG Dhefense Bt Over the Ponee il
mT W 1 Vo Ruliber Carge, 0w
Foo23h S, Lae Anmedes, Cabirerning

aies e Schodule, e il
Connlstion Fogmcenmg G b .
Ml 1 1032 West M Streer o [IRVIBTIEE
I enness

Shullets net Ball™ Cramer Postien
Charr Co, Rapsas Gy Messonnes

Sl the Bettlomechs Laers Bl the
el Kk ook b o dee Nonesnns
& U, Morgantenn, Waost Virgona

A Gyretede o T Ralls N laer
oy G T, FProdenk, Mary Ll

“Hhe Hharder Blere loties & Lamsen ot
Choten St Sprnetin bl N ermeont

Lo ot Do, “Lat™s T Wath Foak
Proshintion, W'l Show, How e Fhimian
Tohie ™ Amerwan Steel & Wi W
wr, Mo

R THTE T T e (T Cawreral Ka

e G, Cambandee, Miss

Words to the Wise

Noorestrictions on idivdual vl
rosed o1 bus teavel o exasts, the G
fice of Defense Transpartation advises

us I coumles this information with

reminders and pointed Tints that “plan
ning i vacation close o home this year
will not only relieve puliic tramssot

tation facilities this sunmer hoae wall

D i patriotic gesture.”
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Why Not Macaroni. Products. ?

Association Secretary and Institute Director
Asks Pertinent Question of Consumer

Division

Several Government agencies are doing some fine
work in publicizing foods for health's sake and for
the building of a physically strong nation—servicemen
and civilians, For generations the American Red
Cross has recognized the true value of macaroni-spa-
ghetti-ege noodles as a dependable food that has often
“gone to the rescue” in catastrophies of all kinds, and
the public generally appreciates the nutritious qualities
of high grade macaroni products—particularly when
served with the many other protein and energy-
supplying foods that blend nicely with them.

Recently there developed in some parts of this
country a meat shortage that caused even some of our
Government agencies much concern. The Consumer
Division of the Office of Price Administration in a
release to consumers on July 27, 142 “advised fam-
ilics to bu foullr_\-, fish and ather protein foods which
are ﬂmtiﬂa , during the temporary beef, veal and pork
shortage.”

Certain protein foods were recommended, and the
omission of macaroni, spaghetti and egg nowdles from
that listing did not escape the watchful eye of the Na-
tional Macaroni Manufacturers Association, as shown
by the action taken by Secretary M. [l Donna, speak-
ing for the Association. Copy of his letter follows:

NATIONAL MACARONI MANUFACTURERS ASSOCIATION
Braidwood, Illinois
July 29, 1942

The Consumer Division,

Office of ’rice Administration,
Washington, I). C.

Gentlemen

Thanks for copy of your OPA Release No, 379, dated Jul
27, 102, wherein’ you “advise familics to buy poultry, fish
and other protein foods, which are plentiful, during the tem-
porary beef, veal and pork shortage.”

The release adds: “Cheese, dried beans, peas and lentils
are other inexpensive sources of protein. . . . They can be
made into a variety of main dishes for the family table.

Why overlook MACARONI PRODUCTS . . , macaroni, spaghetti,
egg noodles—the Energy Trio—as protein foods?

According to many pamphlets issued by our Government,
macaroni products are always listed as outstanding “protein
foods,” excecding even meat in many of the essential food
clements.

of OPA

Furthermore, macaroni, spaghetti and other shapes of this
food have as their principal and perhaps their only ingredi-
ent semolina, farina or flour . , . all products of the farm,
I:;W noodles contain eggs in addition.

erhaps there is no other food so naturally adapted to
blending with other foods in combinations that result in so
tasly, very inexpensive dishes . . . easy to prepare and sure
to be popular favorites! i

We realize that there are other good foods that you did
not mention, but just can't account for the omission of mac-
aroni products that are superior in the elements that you em-
phasize as needed 1o meet an emergency,

You vwill find macaroni products a real friend in this meat-
scarcity emergency.  So will the housewives. What is the
thinking of your Consumer Council on this point? How
can this Association be of any help in the good work you

are doing?
Cordially
MPD/d M. ). DoxNa, Secretary NMAMA.

P, S. The Macaroni and Noodle Industry of America man-
ufactures nearly three quarter billion pounds of macaroni,
spaghetti, egg noodles and other shapes and sizes of this
food annually,

As the basic ingredient for this output, it uses annually
nearly 4,000,000 barrels of Semolina, Farina and Flour. The
basic raw material, . . . WHEAT . is American grown,
Amerimn milled, American processed and American con-
sumed.

In addition, millions of =ggs are used annually in Egg
Noodles and_other Egg Macaroni Products, We thus pro-
vide a lucrative market for the producers of eggs . . . farm-
ers, egg producers of all kinds,

_So, in giying the American people the “protein facts” pre-
viously r=ferred to concerning macaroni products, the farm-
er, the miller, and the consumer will benefit to an even greater
degree than will the processor , , . from any faverable con-
sumer reaction that is sure to result.,

M.J.D.

Presidential Instructions

FM.J."—That was a swell letter to the Consumer
Division of OPA.

Put that letter in a special box in the Macaroni
JournaL so the membership, and the other manufac-
turers, 0o, can see that you are on the jobh."

Regards

Jack
(C. W. Wolfe, President)

EASTERN SEMOLINA MILLS, INC.

Baldwinsville, N. Y.

Seymour Oppenheimer
President

Howard P. Mitchell
Vice-Pres. & Sales Manager
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Blow Hot or Blow Cold

BAROZZI DRYERS

Are Constantly on the Job,
Whatever the Weather

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

Experience Counts!

Write Us About Your Drying Problems
— Advice Given Without Obligation

BAROZZI DRYING MACHINE COMPANY
280-294 GATES AVENUE o

JERSEY CITY, N. J.

Safety Director Retires

W. H. Cameron Completes Nearly
30 Years' Service in Connection
With Work of National
Salety Council

Ned H. Dearborn, of New York
City, has been named executive vice-
wresident and managing director of the

vational Safety Council,

He succeeds W. H, Cameron, who
is retiring after almost 30 years as
managing director of the Council.

Mr. Dearborn's appointment was
announced by Col. John Stilwell, pres-
ident of the Council, following a meet-
ing of the executive committee,

Since 1934, Mr. Dearborn has been
dean of the division of general educa-
tion of New York University, a post
he now leaves,

In his new position he will actively
direct the greatly expanded wartime
rogram now being conducted by the

attonal Safety Council as a resull of
a proclamation by President Roose-
velt,

Mr. Dearborn has had wide admin-
istrative experience, and has been ac-
tively engaged in accident prevention
for several ycars. He was responsible
for the development four years ago of
the Center for Safety Education at
New York University. He has been
vice-president for education of the Na-

Ned H. Dearborn

tional Safety Council for two years
and for the last year has been chair-
man of the Council's special finance
support committee,

In the 30 years the National Safety
Council has been under the active di-
rection of Mr. Cameron it has grown
from an organization consisting of
Mr. Cameron and a secretary to its
present leadership in the safety field.
It has a headquarters’ stafl of 140 per-
sons, and its velunteer committees,
working in every part of the nation,
include thousands of men and women

who contribute their time and effort
to accident prevention,

Before becoming managing director
of the Council when it was organized
in 1913, Mr. Cameron was manager
of © »easualty and safety departments

[ g~

W. H. Cameron

of the American Steel Foundries in
Chicago. His interest in accidem pre-
vention was so intense, and his safety
wopram so effective, that when the
E\'aliu:ml Safety Council was formed,
he was asked to become its active
head.

i

i Wi




B L

i i

SERSE AR

THE MACARONI JOURNAL

Macaroni-Noodle as Farm Aids

Food Industry Adds Millions to Income of
Wheal Growers and Chicken Raisers

A sizable share of the dollars gen-
erated by the manufacture and sale of
macaroni, spaghetti, egg noodles and
kindred wheat foods goes annually
into the pocket of the farmer and
those interested in egg production,

Nowhere is the cycle of exchange
between factory and farm more appar-
ent than in the macaroni-noodle busi-
ness, Macaroni, spaghetti, etc,, are
nearly as pure a wheat food as any
used by mankind, as only water (and
in some cases, salt) is added to moist-
en the ground wheat to form a dough
for shaping into different kinds of
macaroni products,

Nearly twenty-five million bushels
of durum wheat, grown mostly in the
wheat belt of the Northern Plain

States and additional millions of bush-
els of other kinds of wheat are con-
verted annually into edible macaroni

roducts by the simple process of add-
g water to the ground wheat to form
a dough that is shaped by machines
and then most of the water evaporated
hy controlled, scientific means to form
what may be termed a “dehydrated”
food.

According to the Bureau of Labor
Statistics nearly one-third of the typ-
ical city worker's income is spent for
.30d alone; consequently, the higher
wages now being paid all workers
means that even more than the indi-
cated 40 per cent of the money spent
for foodstuffs returns to the farmer

A well-ladened lable of plain, essential loods for heallhy appelites is the general
rule in homes of farmers and laclory workers alike in this free country,

August, 1942

himself after all distribution costs are
paid.

The Industry’s egg noodle output
adds even more to the income of the
roducers of raw materials in provid-
g an outlet for millions of eggs that
are added to the basic wheat dough 10
produce the very tasty and nutritious
egg noodles, The cycle is even more
complete through the increased con-
sumption of these farm products in
their processed form—a cycle that
gives employment to thousands of
farmers, more thousands of factory
workers, and sustenance to millions at
a cost within reach of rich or poor,
The Macaroni Industry is thus, truly,
the friend of the farmer, the friend of
the common people,

= Bullets Not Bull —

Potatoes for
Starch

Diversion by the Department of
Agriculture of up to 5,000,000 bushels
of white potatoes to starch and dex-
trin is regarded by the U. S. Depart-
ment of Agriculture as especially fa-
vorable for textile and other manu-
facturers this year, as well as for po-
tato farmers,

The textile industry thinks potato
starch is first class 2:;- sizing yarns
so that they will not break in weay-
ing, and for creating a smooth gloss
in finished fabrics. Root starch is also
a basic ingredient of adhesives, and is
used in making of plywood, vencer
and paper. The foreign supply of
root starch is seriously curtailed by
the war, so that any increase in the
domestic supply will be welcomed.

The Surplus Marketing Administra-
tion, which will pay 30 cents a barrel
for 1941 crop Irish potatoes—of U. S.
grade 2 or better—diverted to starch
or dextrin, belicves the 1942 program
will reflect favorably on prices that
growers receive. Maine is the center
of the potato starch industry, although
factories are also operated in Oregon,
Idaho, Minnesota, and a few other
States.

sales.

Makers of

178-180 Grand Sirecet

HOLDING FIRST PLACE

MM’.DARI Macaroni Dies have held first place in the Held for over 39 years. The
today are using Maldari Insuperable Dies.

It will pay you to use Maldari Dies in your business. A batler, smoother, Hnished product will help to Increase your

F. MALDARI &

BROS., INC.

Macaroni Dies

leading macaroni plants of the world

New York City

rlnbaia bzt digud]
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Use Capital’s products and you will receive that extra goodness “built into” our
products by veteran millers who take pride in their skill,

"

ST o

>

S Yies

These thrce millers from our stalf
have ozcumulated more than a century
of :nilling experionce between them.

LAPITAL FLOUR MILLS, INC.

General Dffices: Minneapolis

Mills: 5t. Paul

Macaroni Industry
Not Represented

Twenty leaders of the food indus-
l?', representing virtually every phase
of processing and distribution, were
appointed by Price Administrator
Leon Henderson as a National Food
Industry Advisory Committee to
work with OPA in the solution of
problems and adjustments under the
General Maximum DPrice Regulation,

The committee, representing can-
ners, processors, wholesalers and
chain and independent retailers will
advise with OPA on problems of ad-
justment under the General Maximum
’rice Regulation. The macaroni-noo-
dle industry got no direct recognition
thereon.

“The job of the committee,” Mr.
Henderson stated, “will be to work out
a full and complete solution of the
problems of the food industry in a
spirit of mutual understanding.”

The first meeting was held on Iri-
day, June 26, and concerned itself
largely with the problen of the
“squeeze” created for retailers and
wholesalers under the General Maxi-
mum Price Regulation. However, the
meeting was also devoted to overall
discussion of OPA policy und the
maintenance of ceiling prices.

The new committee has been re-
cruited largely from special commit-
tees and groups which already have
been engaged in working with various

war :ugcncics. It will be assisted in the
collection of information by represen-
tatives of the nine trade associations
in the food ficld,

Appointed to the National Food In-
dustry Advisory Committee were:

P, M. Brinker, Dallas, Tex., and
D, E. Robinson, Pittsburgh, independ-
ent retailers;

l]uhn T. Menzies, Baltimore, Austin
Iglehart, New York, and H. S, Mecin-
hold, New York, packers and manu-
facturers;

E. N. Richmond, San Jose, Calif.,,
and H, L. Cannon, Bridgeville, Del.,
canners;

Jack Wilson, Cambridge, Mass.,
soap and shortening manufacturers;

French Fox, Charlevois, Pa., and
I'rank J. Grimes, Chicago, voluntary
group wholesalers,

W. H. Albers, Cincinnati, and Sid-
ney Rabinowitz, Boston, supermar-
kets;

Alfred Dorman, Statesborough, Ga,,
and A, C. McCune, McKeesport, Pa.,
smaller independent wholesalers ;

William B, Mackey, Philmlu{Fhin,
and Francis Whitmarsh, New York,
larger independent wholesalers;

William D’Miller, Chicago, and
Isauc Jacobson, Washington, D. C,,
cobperative group distributors; and

Hunter Phelan, Norfolk, Va., and
Ralph Burkhard, Somerville, Mass.,
proprietary chains,

Trade Association executives invit-
ed to attend were: Mrs, R, M, Kiefer,

National Association of Retail Gro-
cers, Chicago; Paul S, Willis, Grocery
Manufacturers of America, New
York; Frank Gorrell, National Can-
ners Association, Washington, D, C.;
T. Blair Willison, National Voluntary
Groups Institute, Cleveland; M. M,
Zimmerman, Super Market Institute,
New York; R. H. Rowe, United
States Wholesale Grocers Association,
Washington, D. C.; M. L. Toulme,
National American Wholesale Grocers
Association, New York; John A. Lo-
gan, National Association of Food
Chains, Washington, D, C., and Hee-
tor Lazo, Codperative Food Distribu-
tors of America, Washington, D. C,
He Who Relaxes Is Helping the Axis

Macaroni Dudes

In his “Answers to Questions,” Di-
rector Frederick J. Haskins of the
Commonwealth Reporters Information
Bureau, Washington, D. C., answered
an interesting question on the applica-
tion of the name “Macaroni” as ap-
fied to “dandies” or “dudes” in Eng-
and when the travellers returned with
a knowledge of macaroni and spaghetti
and the approved ways of cating this
food,

For a long time macaroni was un-
known outside of Genoa, Ttaly, but in
the Eighteenth Century it was intro-
duced into London. = A club was
formed at whose gathering macaroni
was the principal dish. Soon “Maca-
roni" came to be a common name for
a young man about town.
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Getting Supplies from DURUM WHEAT PRODUCTS: U, S, PRODUCTION AND DISTRIBUTION 5
: Durum Wheat Producti Export -
. In,'dustry' to the SOIdler' l'i‘mur_'u.!‘eil Scmolin;D e Flour .\lnnri:)ﬁ,‘uc. MACHINES FOR -
Via the Qumrtermqgter Average }3%;3“2, BUSHELS BARRELS BARRELS "OUNDS SETTING UP AND -
More than 1,500 executives of food uly-December 6,916,568 1,159,716 284,785 1,223,713
and| allied indt;slries will hear a com- ]'an’uan'-junc 6,566,430 1,089,188 307401 1,187,546 CLOSING MACARONI
prehensive story on current U. S. =
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concern in 1_ e operation or cach de- iuly-l)rrvm!nr 7178821 1,126,855 354,027 903,688 CARTON FORMING AND LIN-
I:arlmtznt will_be fully discussed by  January-June 1872839 813,085 186,344 1515939 LESS PITTING - LONGER LIFE NG MACHINE sets up macaron|
ey oftficers.  Facts will be given whic ::ds'sp:;h“-l:t:mm g I'“:dl o
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and relationship between industry an: uly-December 6,747,909 1,070,141 354,309 1,532,537 cariant are. set up, they drop vate
the Quartermaster Corps. ; jnnuary-junc 6,881,882 1,141,055 296,777 1, H5,699 e sevmees :T|Ildwl:r¢ they s
Manufacturers are showing special = . adiusiable to st up n::rrtmu: oo g A e s
interest in this meeting because of the Tg"ﬂ‘ 13,629,791 24, 1% 651,08 2,878,236 sizes, mide sdjusuble to clota seversl
many items which clear through the '9“2’1‘;_1',‘“[“&, 7,590,460 1,215,377 414,520 1,783,817 carton sizes.
S. Army Quartermaster Depot, innuary.;um 7.231,375 1,256,964 3306813 1,494.226 oo T il
The Subsistance Laboratory, for in- CARTON FOLDING AND CLOS. Send
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i3 tNot available,
.f Engineers ,

e T e it

L to R: ]. P. Canepa, -Red (Croas
Macaron! Cos Major W. W, Gilder-

1 Public Helat Officer, 1. 8.
Army Chicago Quariermaster Depe':
J. C. Dare, General Foods; Ralph Keller
(seated), Geo. A. Hormel Cos Lt 1.
Burkhart, U. 8, Amuy Quartermruier
Corpa: E. D, Johnson, R. B. Davir Sales
Coys Bob While, Meeting Chairman.

The Dried Egg
Picture

Commercial egg breaking plants dur-
ing June produced 84,517,000 unds
of liquid cgg compared with 49,709,
000 pounds during June last year—
an increase of 70 per cent. f the
total production of 52,750,000 pounds
were frozen compared with 46,560,000
pounds in June last year, 1,815,000
pounds were used for immediate con-
sumption compared with 1,891,000
pounds were used for immediate con-
maining 29,952,000 pounds, plus the

eggs broken out by strictly egg drying
plants 21,922,009 pounds of dried egg
were produced—approximately 7 times
the production of June last year.

T’:c roduction of 0,68_5.930
pounds of dried whole egg, practically
all of which was produved for lease-
lend purposes was about 20 times as
large as the production a year earlier.
The production of dried albumen was
17 per cent less and the production of
dried yolk was 36 gar cent less than
the production in June last year. The
monthly production of dried whole
epg is expected to increase during the
remaining months of 1942,

Storage holdings of frozen eggs on
I]u]y 1 totaled 276,835,000 pounds, the
argest of record. Storage holdings of

shell eggs on July 1 totaled 7,984,000
cases campared with 6,427,000 cases
on July 1, 1941, and the July 1 (1937-
41) average of 7,144,000 cases. Re-
ports from cgg dryers showed that 3,-
265,000 cases of shell and 69,858,000
pounds of frozen eggs were ear-
marked for drying. Small quantities of
storage shell and frozen cggs were
used for dryiny in June by several
dryers,

The Agricultural Marketing Admin-
istration accepted offers on 22,200,080
pounds of dried cgg in iJune. Offers
accepted July 1 to July 16 totaled
8,318,775 pounds. Since the first of
the year, the Government has accepted
offers on 170,071,465 pounds of dried

eg.

Dried Egg Production, June 1941-42

{une June Per cent change
o4 1942 in 1942
Commodity Pounds Pounds Per cent
Whole.: ieissieassses 1,021,145 20,685,930 ~+1926
Albumen ...... 329, 272970 — 17
OIkS iiiasspivnaninsess Veneates 1,502,907 963,179 - 30
TOTA 253,338 21922079 -+ 668

Firms reporting

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

Specialty of
Macaroni Machinery
Since 1881

I’resses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St,
N. Y. Office and Shop ~ New York City
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Correction

In the official list of registrants at
the 1942 convention, published on
Page 31 of the July issue of Tue
MAcaroN1 Joursawr, a typographical
error appears, The name Frank Laz-
zaro appears as if he were a represent-
ative of the firm immediately above
his name on the list. “Frank Laz-
zaro” is both the name of the firm and
of the individual representing that
firm, so the name should have been re-
peated to avoid this error.

Mr. Lazzaro is a dealer in rebuilt
macaroni and nocdle :aachinery with
headquarters at 55-57 Grand St, New
York City.

Clermont, Tae
Donor

Those who received very appropri-
ate and timely statuettes of General

Douglas MacArthur at the convention
know that they are indebted to John

THE MACARONI JOURNAL

Amato of Clermont Machine Compa-
ny, Drooklyn, N. J. An error oc-
curred in the listing on Page 3, where
credit was given to others by mistake.
“To err is human" and this error is

noted in giving credit where credit is ¥

properly due.

NATIONAL MACARC/NI
MANUFACTURERS ASSOCIATION

To the Members oi NMMA ;

Your president received a telegram .
from Donald M. Nelson, Chairman of §

the War Production Board, requesting
your organization to send its secretary
or manager to a two-day training cou-
ference on the new Classification Sys-
tem for tracing the end use of esien-
tial materials for allocation purpcses,
to be held in the Hotel Pennsylvania,
New York City, Tuesday and Wednes-
day, August 11 and 12,

for your information, we are in-
formed that the general program for
this two-day conference will ﬁc as fol-
lows:

The morning session the first da
will begin at 10:00 o'clock and will
deal with the following subjects:

(1) The new organization sctup of

WPB,

(2) The new appeal procedure set-
up to handle appeals from “M"
and “L" orders.

(3) Compliance,

Following luncheon at 1:00 p.m.,
the afternoon session will be devoted
to two subjects, handled in the nature
of a panel discussion with officials of
the WI'B as members of the panel;

(1) The Classification SHystem for
tracing end use of cssential ma-
terials,

(2) The Production Requirements
Plan.

The conference will be broken down
the second day into several indust
and commodity group clinics at whizlt
opportunity will be given for detailed
questions on the Classification System
as it relates to specific industries and
commodities,

Benjamin ‘R, Jacobs has been dele-
gated to represent our Association at
this Conference.

Sincerely yours,
M. J. Doxna,
Secretary-treasurer,

Flying Freight
Freighters of the sky are increasing
the volume of their business, Before
the war is over heavy freight will be
shipped around the world through the
skies, Tt is being done right now on
a large scale in carrviag on the war,

Tussles with Taxes

Taxes are in new tangles and an
important matter in connection thereto
is that the tax burden is still growing
heavier and heavier, despite the fact
that incomes have not been restricted
to $25,000, and sales taxes have not
been approved—Yet|

LA

August, 1942
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| BUSINESS CARDS

GIVI US ATRIAL

NationaLl CARTON (o,

JOLIET ILLINOIS.

National Cereal
Products Laboratories

Benjomin R, Jacobs
ireclor

Consulting and analylical chem-
ist, specializing in all matlers in-
volving the examlination, produc-
tion and labeling of Macaroni
and Noodle Products.

Vitamin Assays a Specially.
Laboratory
No. 158 Chambers Bt. New York N. Y.
n0 Office
No, 2028 Eye 8t N.W.. Washington, D.C.

For Sale

Used Machinery and Equipment in
Good, Serviceabls Shape
1=Cevasco, culrnlm & Ambrette 10

Horlzontal, Hydraulic Press With
Cutting  Attachments,

1—Cevasco, Cavagnaro & Ambrette 1334
Vertical Hydraulle Press.

I—Consolidated Macaronl Machine Corp.
1% Bbl Mixer, brclt ﬂ.ﬂ“l. e e

l-‘lklmn Kneader, tight and loose pul-

ey,

1—P. M. Walton Kneader, tight and
loose pulley,

25—Bronsze and Copper Dies, 13¥,

25—Bronze and Copper Dies, 107,

Steve Busalacchi
1429 N, Van Buren Bt
Milwa: kes, Wis,

For Sate—14%" Hydraulic Press; kneader,
mixer, dies, trucks amd sticks. Two
scales—1 Howe Vitagraph, 1 Exact, Ex-
haust fans, No_dealers. Roth Noodle
Co,, Pittsburgh, Pa.

Wanten—1214 inch Hydraulic Press with
ies, lu“ﬁ cylinder barrel, in good shape;
also Fol inﬁ Egg Noodle Machine—must
be reasonable, Carmen Macaroni Co.,
6701 Clara St., Bell, Calif,

FOR : SALE—]—Cnmplﬂe! Nood!le-making

uipment, In good shape and reason-

fl:le. Write Mrs, Rcischp: Home-made
Noodles, Muskego, Wis,

FOR SALE~One 124" Vertical Hydrau-
lic Press, complete with Pump, in first-
class condition. Make us an offer,
"C.\Il',;’"cju Macaront Jounnar, Braid-
wood, 111

August, 1942
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Americans
t's Now or Never!

Americans . . , what kind of stull are we made of? When
are we going lo really Stop, Think and Really go to War?

When are we going lo admil thal this is nol a penny-ante
war + . « thal our boys are being drowned, bulchered and
imed hg the th ds . . . our boys, fighting for You and
Mary and Billy and baby Jean?

When are we gaing lo show we're Red. White and Blue . . .
nol yellow?

When are we uolnqlln crack down on slackers, soclal para-

slles, pl prima d who © a {lag in one
hand and a dunce hal and tin horn In the other?

When are we going to quil p i hablls L un-
necessary driving as L, 1 i ding as-usual, long

vacations as-usual . . . and all the other peacelime exirava-
gances which have no place in time of War? Conserving
money with which to buy War Bonds and conserving rubber,
gas and metals today will spare lives and tears and broken
homes lomorrow.

Yes . . . when are we really going to SACRIFICE?

How long are wr going to put up with big-time promolers
hoodwinking us with trumpets and lan-flare that we musi have
idle pastimes, with their waste of time, money and transporia-
tion, on the prelsnse that we need them for “morale”? Whal
greater “morale” do we need than the inspired proclamation of
our President, “thal we are flighting to preserve the blessings
which are America"? We don't need an “escape” from the
reality of War, It's dangerous and disastrous. We don't need
a wel nurse and a teething ring to pacily us and cajole us.
This Is War . . . dirly, nasly, bloody, sickening War. What do

" you supposo the boys on the high seas THINK when they hear

the Jaxz bands play on the radio and hear the crowds laugh
and make merry? They're oul hunling subs and sudden death
+ + + while some folks back home are hunting pleasure and
oscape and charge It to “morale.” How ‘bout it. Americana?

How long are we going fo lel a handlul of peity politicians
make mocliry oul of this War, under the prelense ol lree
speech and construclive criliclsm of our foreign policy? How
long are we geing o sland for their political pel peeves, pas-
sions and patronage; for their lsclation tripe, boon doggling
and all the other well known p ime pasii: of fusl
plaint and tempt? How long are we going fo allow a
handful of rackeleers to beamirch the good name of Labor, with
P 1 whi hatreds, threals and downright disregard of
the seriousness of cur present sliuation?

How long are we going to sland for atlacks on businesa ...
good business . . . alming to keep lis head above waler In
spite ol shortages and priorities, and lo fight on fo preserve
the high standard ol American living il did se much o create?

How long are we golng to put up with the pampering of
enemy alicus of proven guilt, with rights cnd privileges they
do not des «ve ana throw them oul on their Hithy necks. before
they spread any more ol thelr vicious lles and destruclive prop-
aganda on gullible eara?

When are we going lo rush through emergency laws with
real “toeth” to stop seditious stalements {rom passing through
the mails of Uncle Sam?

When are we golng to slop all sirikes, all jurisdictional dis-
pules belween one union and another and insist on a “stalus
quo” for the durallon of the war?

When are we going to reduce the threat of inflation by
volunlary purchase of at least 10% of our salarier and wages
lor War Bonds? When are we going lo slop all this highlalutin’
“economic planning” and gel down lo horse sense . .. fo the
spirit of “76 and Plymouth Rock?

When are we going to say to the boys of Balaan, Wake
Island and Corregidor . . . "We'll avenge you,” . . . and really
mean it? They risked their lives . . . they gave their lives . ..
thousands of them . . , thousands more are sacrilicing their
lives this minule, as you read this . . . What are we risking?
A little less sugar, a few less lires, a shiny new automobile
+ + +» or money lor Bonds which will be paid back with the
Juley Interest rate of nearly 3%.

When, in Heaven's name, are we going to admil our mis-
takes, our complacency, our Rip Van Winkle philosophy ol
Isolation and Indiffervnce, in a world in which we play such
an Ilmportant part? When are we going to realize thal this is
a revolulion against us and not merely a war to crush Hiller,
Mussolini or ToJo?

What are we wailing for, Americans? Bombs upon Fourth
81, Pennsylvania Ave. Woodward Ave. or Times Square? All
of Europe s lost and now most of Egypt and China. The bar-
barians are killing everything in sight. They will stop al noth.
ing if it suits thelr purpose. Tomorrow it may be gas . . .
you, air of deslruction the kind of which is nol even imaginable
today, Where will the barbarian strike next? Where will he
drive while we lool around with hali-way measures and pan-
time support, Remember, he's producing armaments 24 hours
each day, 7 days a week. No 40-hour-week or iwo weeks'
vacation on his side of the [ence.

The American people are FIGHTING MAD and fed up with
the slackers. They wanl Aclion . . . and fighting songs. Don’t
tell them, “There'll Be Bluebirds Over the White Clills of Dover.”
To H=Il with the blue birds. Tell them, “There will be Vul-
tures over Berchtesgaden in 1942 Thal's what they want to
hear loday. It's time for Action, for Faith and for ol' fashion
Prayer, It's lime lo lorget our hobbies and go to work and
Sacrilice for America, Il's lime lo cheer our fighling men, not
with flags and parades alone, but with a gsnuine ALL-OUT
olforl and rolled up sleeves.

It's late, Americans| It's the z0ro hour of the worse slaughter
in world's hislory. IU's the last chance to stop the rapists from
rulning our world. We can crush them, it WE ALL join the
light. We can break thelr yellow backs il we make up our
minds NOW lo put EVERYTHING WE GOT toward Victory.

With Falth in God and each other, Americansl . . . we can
win this War in 1942,

Reprinted by Special Permission of Author, J. Kenfield Moreley, LL.B., J.D., LL.D., Louis-
ville, Ky. Former American Correspondent in London, Paris, Berlin, Rome and Moscos.
Iriter, Lecturer and Observer of Foreign A fairs,
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OFFICERS AND DIRECTORS 1942-1943

C..W. WOLFE, President.srsssees Megs Macaronl Co. Hareisburg, Pa.
A, '“HL?N%ASS'{W" "Bresiden i J'."cr-:?rr?:nme 0 Ch '.:'.'i.‘..

08. d
l] R.Jacobs, Director of Hesearch » r ‘f-
M. J. Donaa, Secretary- R MM o R4 58 l. Draldwood, 1iiao

Reglon No. Region No, 6
G. La Hnrcl. Prince’ Macaronl Mfg, Co,, Lowell, Mass, J. H. Diamend, Gooch Food Products Co, Lincoln, Nebr,
R

egion Now

Ilmry llu:ller, C, F. Hugllgr Co.. erse: cu' N 1. Region No. 7
Peter LaRcsa,’ V. LaRosa 5 g, San Di Calif,
C W, Woll‘c: Megs nlumnl Ca..!ﬂllughbur'. Pa. i acoa, Ty DAL ERS Mas B e s o

Reglon Region No. B

Samucel GIu[a Giola Macaroni Co., Rochester, N, Y. Guido I*, Merlino, Mission Macaronl Mfg, Co., Seatile, Wash,
n-[i"i" Gnu J. Grass Noodle Co., Chleago, Iil Th A. Ci Mid.South ‘:;l:l:::;l Co., Memphis .unr
Il-;:u;'k nﬁuml Tnﬁunu Niros., Chnn l[ﬂ .,‘,’.",‘,"g.,..;',‘,"km c.i“ty Macaroni "SL Lﬁul.
l'el‘tg J Villlnn. Kentucky Macaronl Cu, Loulsville, Ky. }\?I;‘::!% \\l:il:ill.‘%\'fl.l‘:“"rﬂ:ﬁ:rg- Ca.“‘s"'.-“- “oll.‘\" =

NMMA DIRECTOR “OWN SOUTH DIRECTOR

Directorate of National r
Macaroni Maom{acfafm

unr'm.fi
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Under the Constitution and Bylaws of the Na-
tional Macaroni Manufacturers Association, its Gov-
erning Body consists of fifteen Directors elected
annually at the conventions in June, e'even of whom
represent specificd districts or regions and four at-
large. They, with the help of the immediate past
president who automatical' becomes the Advisor
of the Association, currently Joseph J. Cuneo. of
La DPremiata Macaroni Corporation, Connellsville,
Pa,, constitute the Board of Directors.

For the 1942.143 term, the following Directors
were nominated by the Nominating Committee after
carcfully considering the location of the oifices of

Samuel Glola, Chie! Executive of member firms so as to give all sections proper Thomas A. Cunec. Chisl Executive
Glola Macaronl Company, 71 Park- representation. They were unanimously elected by of Mid-Scuth Macaroni Co. Mem-
way. Rochester, N. Y. reilecied fo  (he convention and assumed their duties on June his, Tenn., is o ol the four At-
represent No. 3. 23, 1942, by clecting the Association's President and ® Disecters »

Vice President and :ppumung the Secretary-Treasurer and Director of Research. The Board and Regions each represent follow:

Regions Directors Director Firm Location
Entitled to
No. 1 New Engiand States 1 G, LaMarca Prince Macaroni Mfg. Co, Lowell, Mass,
No. 2 New Jersey and Eastern halfl of Pennsylvania and
New York 3 C W, Walfe Meﬂ \lacarnni Co, Harmhur Pa.
Peter LaRosa Rosa & Sons *
Henry Mueller F. Mueller Co. Jemy Cnty, N. ]

No. 3 Western half New York nnd l’cnnsylia.nln Mary-

land, West Virginia and O 1 Samuel Gioia Gioia Macaroni Co, Rochester, N. Y .
No. 4 llinois and other North szml Stales 2 i"rnnk Traficanti Trnﬁcnnll Bros. Chicago, i,
e, A, Irving Grass 1. J. Grass Noodle Co.  Chicago, 1l
No, 5 Missouri, Kenlucky and Southern States 1 I’elcr] iviano  Kentucky Macaroni Co, Louisvﬂle.
No. 6 Plains States p 1 . Harry Diamond Gooch ood Products Co. Lincoln, Nel h
No. 7 South Western Pacific 1 DeRocco, Jr.  San DIET Mac. Mfg. Co San Diego, Calif.
No. 8 North West Pacific States 1 G P. Merlino Mission Macaroni Seattle, GV
At-Large
Thomas A, Cuneo Mid-South Macaroni Co. Mcmplﬂl Tenn,
Albert Ravarino Mound City Macaroni Co. St. Louis, Mo,
Albert Weiss Weiss Noodle Co, Clevcland' 0.
Louis S. Vagnino Faust Macaroni Co. St. Louis, Mo.
At the orﬁwuahon meeting of tl's: Board, ]unc 23, !NZ;M the Edgewater Beach Hotel, Chicago, C. W. Wolfe was
rcclected President of the Auoctanon Irving Gi Vice President, 1 Donna was mppolnled as Secretary-Treasurer

and B. R. Jacobs as Director of Rcmh with lhe ded titl e of Washmmnn Rrpr:unm ve.

FOR THE MACARONI OF TOMORROW
Clonmont. Introduces

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

Operation as sim-
ple as it appears.

Is a rolling proe-
esa: will work with
sofl or lirm dough.

Suilable for short
and long goods.

Producing 1200 pounds per hour ol excellent producl, golden yellow in color. glossy amooth
finish, strong in texture, frae [rom spols and streaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, Piew York




“BY GOLLY, MOLLY, I'D

FORGOTTEN SPAGHETTI

TASTED SO GOOD !
Te)

Al living costs rise, more and more women would like to serve macaroni and

spaghetti for economy’s sake. But they won't keep on buying it often unless
it's so good to eat that their families go for it enthusiastically . . . Pillsbury's
Durum Products help to give your products the color, flavor, and cooking

quality that win repeat business.

PILLSBURY'S NO. 1 SEMOLINA « PILLSBURY'S MILANO SEMOLINA NO. 1
PILLSBURY'S FANCY DURUM PATENT . PILLSBURY'S DURMALENO

PILLSBURY FLOUR MILLS COMPANY General Offices: Minnoapolis, Minnesot>




