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Quality Goods and Sensible
Promotion Make an Un-
beatable Team

. It is a good combination that will profitably serve
the Macaroni Industry in Wartime and in Peace.

By force of circumstances, there is a decided im-
provement in the quality of Macaroni Products now
being marketed. There is little or no place for low-
grade flour goods . . . there never should be.

By common consent, too, there should . e started
now a practical, economical and continuous move-
ment to build increasing consumer acceptance of
this food, even wnen conditions become less cus-
picious.

Tecm-up QUALITY and PROMOTION as a vital
Industry practice.

VOLUME XXIv | |
NUMBER §

P'rinted In U.B.A.
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A year, two years—perhaps tomorrow, will
see the return of an old friend—the Buyer's
Market. Your backlog will have evaporated and

you'll be out looking for orders.

Ii vou are ready, well in advance, with packag-
ing designed 10 do a better selling job in the
tougher markets (o come, you may have the jump
on your competitors.  We invite the opportunity
to discuss your packaging plans with you, espe-
cially from the angle of salus design, improved
sizes, and correct carton conteruction for high-

speed, automatic equipment.

We are not soliciting broadseale new business
at the moment as our facilities are pretty well
harnessed to the servicing of old accoutts, Mean-
while neither you nor ourselves can afford to
neglee  the  advantages  of  regular  contacts
through which we can heep yor shreast of new
developments in the packaging ol give you in-
formation on packaging ceiling prices, Food ana
Drug  Administration rulings, equipment, and
generally assist you in those phases of your
operations which deal, either directly or imlirect-

Iy, with the use of labels and folding cartons,

On our part, we want to keep up with your
plans, so that we may he prepared 10 serve you

properly when the time comes,

No matter from whom you are now buying.
we will consider it a privilege to answer your

inquiries individually.  No obligation, of course.

LITHOGRAPHING €O., Inc., NORTH BERGEN, N. J.
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Macaroni Products in Wartime
Kole

Official Recognition Given Their Importance As Energy Foods
for Servicemen and Civilians

MACARONI—SPAGHETTI—EGG  NoobLEs  and  similar
foods made from semolina and farina of the world's finest
wheats, are rapidly, and naturally, coming into their
own. Evidence of this is everywhere,

Evaluating them as a wartime need now dominates the
planning of Government agencies concerned in the proper
feeding of men and women in the services, and also of
those interested in conserving the health and strength of
civilians under wartime regulations,

Officials of the Quartermaster Corps are greatly in-
creasing their purcha.es of this wheat food for serving
at military camps and naval bases, st home and abroad,
for lend-lease shipment and for feeding the hungry in
newly occupied territories. 1t is estimated that over 23,
000,000 pounds of this food were purchased during the
first few months of 1943, It is reported from reliable
sources that the Government contemplates purchase of
another 100,000,000 pounds about Januvary 1, 194,

In the matter of production of macaroni products, an-
other branch of the Government releases production es-
timates that astound even the leaders. The last Govern-
ment Census of macaroni manufacture shows a total pro-
duction in 1939 of nea iy 685,000,000 pounds, Unofti-
cially it is estimated that the 1942 production, spurred by
wartime needs, was boosted to nearly 900,000,000 pownds,
and that at the current rate of demand, the 1943 output
will reach an all-time high of 1,100,000,000 pounds.

That's a lot of mac.roni. spaghetti and noodles! While
much of it is for military needs, there must he a healthy
increase in the home front consumption, tou, (o take care
of this healthy inercase. Macaroni products are natural
energy foods and they are not rationed. They are prob-
ably the best meat-extenders known and lend themselves

casily and readily W many fine combinations thai will
make the reduced meat portions go {1 ther, adding much
1o the appeal and nutrition of meats when so combined.

Government officials are also ¢ ly concermed about
the possibility of enriching wiz aroni products o give
them even added food value, Expesiments are being made
to determine, for instance, just hos much of high protein
sova flour might be added to macaromi products o build
greater prestige and food value in wis naturally rich and
nutritions food. Theve are two schools of thought with
respect o the proposed enrichinent. Some Government
officials believe that enrichment should be made compul-
sory § many manufacturess believe it would be hest for all
comeerned to leave it optional wo enrich or not 1o enrich, as
vach producer chooses,

Coneerning the loss of soluble vitamins i cooking
macaroni, et cetera, here's o statement by Ann Stevick,
NEA Stafi Correspordent, Washington, D U, to the
New York World T legram, that is of special interest :

“The Department of Agriculture’s experiments have
shown that some of the added value of enrichiment is lost
when macaroni is cooked in the customary quantities of
water. [t can be cooked in oo much smaller guantity of
walter with just a littke more care, and the linle surplus
witer used to tnicken gravies wud sauces.”

The Natfonal Macaroni Institute has appealed o the
Industry for contributions to a fund to finance a cam-
paign 1o take the fullest possible advantage of the current
favorable tremd 1o mike acceptance of macaroni products,
enriched or natural, greater in peace or in war. 'ro-
pressive manufiacturers are supporting the move gener-
ously.
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The Two Star Semolina brand has won the confidence and

good will of the macaroni industry because it symbolizes

those things that mean most — unvarying high ' quality,

dependable performance, and prompt, personal service.
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“Information Please”

How far should macaroni-noodle manufacturers go in
helping to plan for the future of their industry, and in
cobperating for the current welfare of themselves and
their competitors in matters where there is a “community
of interest”?

The ideal reply would be “The sky is the limit,” but
under existing and exacting war conditions that prevail,
it would be expecting too much to get such a reply. Nat-
urally one is compelled to give thought first to his partic-
ular ‘business, but always in relation to others because
after all, what helps or harms one affects the others,

The National Macaroni Manufacturers Association,
representing over one hundred of the country's leading
manufacturers, has always endeavored to serve its mem-
bers' interests, first, and that of the general industry, too,
yet it falls considerably short of the 100 per cent co-
operation such a policy scemingly warrants. There are
still too many that while planning for the present and the
future, overlook the fact that to be best served, one must
be codperative.

Happily, the trade as a rule is generally coiperative.
There are some firms and groups that can always be de-
pended upon 1o do their part in any industry action or
trade prnmnliun. On the other hand there is an irritating
minority that consistently overlooks (?) all such oppor-
tunities ; then there are those who really forget—all with
the result that there is hardly the unity of purpose and
action among macaroni-noodle manufacturers that usual-
ly exists in other lines of business, even those immediate-
ly competitive.

Two such outstanding opportunitics, both timely and
important, may be cited. The Washington Office of the
National Association through ite efficient Director of Re-
search, I, R, Jacobs, is in constant and friendly contact
with all the leading governmental agencies concerned in
food production and distribution. At the request of the
War Food Administration, Director Jacobs sought 1o
complete a survey covering the industry’s present and fu-
ture needs of equipment and materials so that cither or
both may become available when needed. The replies o
the questionmaire were disappointing.

Because many manufacturers were not then in imme-
diate need of machine repairs, replacements and mainte-

nance supplies, they entirely ignored the matter, the plea
for codperation, with the result that the data compiled was
insufficient for the purposes of the administration. Such
neglect or |:ur|m,-'.vi[ul withholding of vital information,
mitkes for exasperating delays when need for equipment
and materi~ls arises. 1t is quite interesting 1o note that
the most urgent letters, the hottest telegrams and the most
plaintive pleas are often from firms that have been the
least cobperative. They want a machine or a part now—
pronto—not realizing that in this day of restrictions,
scarcity and priorities, things just cannot be done that
Wity now.

Another case was the appeal last month for practical
experience in the matter of suitable recipes o take ad-
vantage of the goneral interest in Victory Gardens and in
vitamin conservation, The Braidwood office, headquarters
of the Natioral Association, last month sought to get
some practical suggestions, A few came back with some
really fine ones, but by far too many ignored the appeal.
Was it because it was trivial or inopportune > We prefer
to think not, just “indifference,” a lethargy out of which
it would seem hard, but best *o emerge.

Neither the Washington nor the Headquarters oflice
write letters or issue bhulleting for the mere sake of keep-
ing busy, There is something impelling hebind each ac-
tion, something that may not be immediately noticeable,
yet vitally important for emergencies that are expected
to arise or for the ultimate objective of the promutor.
Generally speaking, this funciioning organization is con-
sidering primarily the best interests of its members ad
the general good of the entire industry in secking the data
covered by the appeals and the questionniires,

So, when deciding what you should personally with
pleas for codperative action, please remember that it is
mdustry data that is sought, nothing private or personal,
and further that the information compiled from replies
received will he used only for the Tndustry's welfare, and
will not be made available o any competitor or competi-
tors to enable them to take undue advantages over others,
Consider all such appeals from either of the Associa-
tion's offices wholly in the nature of “Information
Please,” and choose to do your part. By codperating vou
can be served best,
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The Effect of Sprout Damage on the

Quality of Durum Wheat, Sem-
olina and Macaroni

0. H. Harris,® Glenn §. Smith® and L. D. Sibhitt*

Little information is available in re-
gard to the effect of sprouting upon the
macaroni-making quality of durum
wheat, This problem has received scant
attention, in spite of its importance to
durum wheat growers, as well as to
semolina millers and macaroni manu-
facturers. Added emphasis was given
to the problem by the very wet harvest
scason of 1941 in the durum-growing
region when harvested wheat was ex-
posed for several wecks to weather
conditions favorable for sprouting.
This resulted in an unusual amount of
spruut-tlnnmgml durum wheat. In
view of these facts the following
investigation was undertaken to study
the effects of Jdegree and amount of
sprouting upon milling and macaroni
quality.

Materials and Methods

A sound, undamaged sample of
commercial Mindum wheat weighing
62.0 pounds per bushel and gmtlill]i
No. I Hard Amber Durum was use
for this study. It had a bright amber
berry, a protein content of 12.1 per
cent, and was not sprouted nor weath-
ered, There was no external evidence
of fungus infection,

For the purposes of this experiment,
the degrees of sprouting were classi-
fied into three divisions or stages based
on the lengths of plumule and were
as follows: (1) The emerging plumule
less than half the length of the kernel ;
(2) the plumule more than half but
less than the length of the kernel; and
(3) the plumule longer than the ker-
nel. The length of the roots was dis-
regarded. The three stages of sprout-
ing are illustrated in Figure 1,
= I, Eoilr!t contribution from the Department of

eveal Technology, North  Dakota Agricultural
Experiment Station, and the Division of Cereal

‘rops and Diseases, Bureau of Plant Industry
Soils, aml Agriculiural Enj mrenur. Agricultural
3 bey

Research  Administration, U, 5. artment  of
Agriculture, 5
2. Cereal Technologist, North Dakota Agricul:

ment Static
Agronomist ion of Cereal
cascs, lureau of 1’1 Industry, 1.
ent of Agriculture, field headquarters
orth Dakota, .
. A Cereal Technologist, North Dakota
Agricultural Experiment Station.
iltrpnnml from Cereal Chemistry hy permis.
son,

Preliminary experiments were car-
ried out to establish an optimum pro-
cedure wlhich would give maximum
uniformity of germination and per-
mit a comparison of the effects of dif-
ferent degrees of sprout damage, Fac-
tors found to be important in obtaining

cent in lots soaked 24 hours, while lots
not soaked were 100 per cent infected.
Fungus appeared on 10 per cent to 15
per cent of the kernels in lots soaked
10 to 12 hours, but was not severe
enough to cause difficulty, and, there-
fore, 10 to 12 hours was chosen as the

Fig. 1. Brrnultd durum kernels illustrat
inatio

ol germ

n: lst stage, plumule le
lengiii} 2nd stage, plumule more than

ing the three stages
han hall the kernel
but less *han kernel

A
length; and 3rd stage, plumule longer than the kernel. (Rool-
lets trimmed short to prevent confusion with plumule,)

uniformity were presoaking and chill-
ing, removal of excess carbon dioxide,
and the maintenance of uniform mois-
ture content during germination,

The advantage of soaking the wheat
before germination may be due to the
uneven rate of water absorption by
different kernels. Submerging the ker-
nels in water excludes air and retards
germination until all kernels have ab-
sorbed sufficient moisture for sprout-
ing.

In the present preliminary studies, =

the durum wheat was soaked for pe-
rinds of 3, 8, 10, 12, 16, and 24 hours,
and the effects on uniformity of ger-
mination were observed, Uniformity of
any lot was determined by counting the
number of sceds in various stages of
sprouting. The greatest uniformity
was obtained by soaking 10 to 12
hours. The growth of fungus on the
perminating  wheat varied inversely
with the soaking time, ranging from
30 per cent of obviously infected ker-
nels in lots soaked 3 hours to 5 per

6

optimum period of soaking.

Miss Edith C. Higgins, Sced An-
alyst of the North Dakota State Seed
Department, suggested  chilling  the
sced before germination to reduce fun-
gus infection and to improve germi-
nation. Accordingly, in these prelimi-
nary investigations, lots were chilled at
59 to 10°C. for periods of 1, 2, 3, 4,
and 8 days. It was found that chilled
wheat germinated riore rapidly than
unchilled and the uniformity was im-
woved.  Little time was lost by chill-
mg, owing to th: increased permina-
tion rate, The optimum chilling time
appeared to be 3 10 4 days. Less time
than this showed little improvement in
uniformity, whil: the 8-day period re-
duced germination.

It was fovsd that surface kernels in
unstirred wheat had roots an inch
long.  while kernels at the center
shovsed little activity, Presumably this
wa: due to smothering of the latter
by carbon dioxide released by the ac-

(Continued on Page 8)
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The most VITAL question
your products have to answer

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

For years we have been testing and
choosing wheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. 1 to insure the presence, in
large .t measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer, It is noted for all
*round ability to produce products

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

These are reasons why Gold Medal
Press-tested Semolina No. 1 gives yvou 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 m=caroni
products your customer insists
upon. To the question, “Is it
good ?', Gold Medal Press-
tested Semolina No. | milled by
General Milly, Inc., speaks for
itself,

smoesssessmms A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS RSN

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc,

Offices: Chicago, Illinois
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(Continued from Page 6)

celerated rate of respiration accom-
panying |.-lcrmin:uinn. Occasional stir-
ring of the germinating wheat, how-
ever, gave satisfactory uniformity,

Moisture was another variable which
affected uniformity of germination,
Moist cheeseeloth was used above and
below the wheat layer to maintain a
humid atmosphere, ~ Suitable moisture
conditions were maintained by stirring
and by adding water as required dur-
ing chilling and germination,

It was also found desirable to con-
trol temperature during germination.
Too much time was consumed at low-
er germination temperatures and fun-
gus infection developed at higher tem-
peratures, The optimum temperature
for germination appeared to be 15¢ to
20° C.

After the desired stage of germina-
tion had been reached, the wheat was
spread out in a thin layer to dry on a
table. Drying was accelerated by two
small electric fans, The germinated
wheat was dried 24 hours at 25° C, at
room humidity and stored in bags at a
relatively low temperature until milled.

In the procedure finally adopted the
samples were treated as follows: (1)
Soaked 1010 12 hours at 15° to 20° C,,
(2) chilled 3% days at 5° to 10° C,,
SJ) germinated at 15° to 20° C. until
the desired stages were reached, (4)
during chilling and germination_the
wheat was stirred thoroughly 4 times
during each 24-hour period, and (5)
dried 24 hours at 25° C.

The germinator consisted of two
trays set end-to-end in a large flat cop-
per tank. The trays were each 2 feet
wide, 5 feet long, and 3 inches decp.
They were constructed of wooden
frames with 16-mesh galvanized screen
bottoms. The wheat was soaked,
chilled, and germinated i hese trays.
A double layer of cheesecloth vwis laid
over the bottom of the tray, the heat
spread to a uniform depth of nearly
one inch, and the cheesecloth fold-
ed back over the top, th ends be
ing allowed to hang over « draw up
water by capillavy attracticn and keep
the wheat moist, Water in the l:mL
wits maintained at a depth of approx-
imately two inches, - During soaking,
the trays rested on the bottom of the
tank so the wheat was submerged, and
while germination was proceeding it
was ratsed slightly above the surface
of the water,

To secure the required quantity of
wheat, five lots of about 10 pounds
cach were run, As cach of the desired
stages of germination was reached, a
portion of the lot was removed and
dricd, the amount removed being
roughly proportional to the total
amount required at that stage. The
rest of cach lot was allowed to con-
tinue germinatieg until the next stage

THE MACARONI JOURNAL
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TABLE I
Absorption and Quality Ratings of the Semolina and Macaronl

September, 1943

Semolina
Lab, Wlend Visual color score of macaroni
No, description®
F Specks ru Rating | Absorption? (pectect; acore’ 30)
10 s} in
%

1-674 | B0% 2nd stage 200 6 25.7 3.5 brownish

679 | (0% Jrd stage 130 4 25.1 3.5 brownish

673 | 00% 2nd stage 70 2 260 4.0 brownish

678 | 40% Jrd stage 100 3 256 4.0 brownish

677 | 20% Jrd stage 130 4 259 4.5light brownish yellow

672 40‘7; 2nd stage 200 6 26 5.0light brownish yellow

676 105 Jrd stage 100 3 0.7 5.0 light brownish yellow

671 20 2ndl stage 3o 1 267 5.5

075 5% Jrd stage 10.0 K] 20,8 55

670 10% 2nd stage 7.0 2 268 6.0

668 | 100% 1st stage 230 7 25.8 0.5

667 | BO% lst stage 230 7 25.6 6.5

oo 5% 2nd stage 100 3 208 6.5

666 | 00% 1st stage 100 3 257 7.0

665 | 40% 1st stage 17.0 5 200 75

664 20% lst stage 70 2 26.1 8.0

663 105 1st stage 30 1 204 8.5

o2 5% 1st stage 7.0 2 20,6 90

661 | Control, soaked 130 4 262 90

and chilled
060 | Control 70 2 26,6 920

VBlends made with sample 41-660 plus indicated percentage of sprouted wheat,

Calculated 1o 13.5% moisture basis.

was reached.  One control lot was
soaked and chilled to secure an un-
sprouted check.

The degree of uniformity of ger-
mination attained was determined by
taking a random sample of fium 1
1o 200 kernels from each lot as it was
removed to dry, and classifying the
kernels into four groups designated as
0 (no germination activity visible), 1,
2, and 3, these groups corresponding
1o the stages of sprouting described.

With the three stages of sprouted
durum wheat, a series of blends was
made for milling into semolina and
processing into macaroni, Each of the
three stages was used for a separate
series of Dlends with sound wheat, us-
ing 5 per cent, 10 per cent, 20 per
cent, 40 per cent, 60 per cent, 80 per
cent, and 100 per cent by weight of
the sprouted grain. Different stages of
sprouting were not blended. Because
seed was insufficient the 80 per cent
and 100 per cent blends of the third
stage and the 100 per cent blend of the
second stage were omitted. The mill-
ing and processing methods and cequip-
ment have been deseribed in detail by
Harris and Sibbitt and will not be dis-
cussed in this paper. Analytical pro-
cedures were those outlined in Cereal
Laboratory Methods (4th  edition,
1941).* The various blends of sprout-
ed grain caused no unusual difficulties
in milling. In processing the inaca-
roni, however, some difficulties in han-
dling were evidaat,  Doughs made
from blends high in sprout damage
were crumbly and “short,” although a
dough of normal consistency could be
made from them. This apparent
“shortness” is probably related to an
accumulation of fatty acids following
“SPublished by American Association of Cereal

Chemists, 110 Experiment Station Mall, Univers
sity of Nebraska, Lincoln, Nebraska. S

hydrolysis of fat during sprouting.
Shattering and checking in the finished
product increased with the percentage
of damage in the second and third
stages of sprouting. Macaroni from
the control samples dried satisfactorily,

Discussion of Results

Both degree and amount of sprout
damage had a marked effect upon
weight per bushel and grade, reducin
these characteristics from 62.0 to 49,
pounds and from No. 1 Hard Amber
Durum to Sample Grade Durum in
the extreme. No definite effect of
sprouting upon the protein content of
the wheat or semolina was indicated,
but semolina yields, both purified and
unpurified, were decreased by sprout-
ing. Diastatic activity was greatly af-
fected by the Jdegree and amount of
sprout in the blend,

Data obtained from the semolina
and macaroni are siiown in Table L.
The number of specks in the semolina
was not affected by sprout damage, but
the absorption was lowered.  Color
score of the macaroni was closely re-
lated to both the degree and amount of
sprouting. A high negative correlation
was found between visual color score
and diastatic activity. In an unknown
sample of semolina a high malose
value would probably indicate a low
macaroni color score, While the grade
was lowered from No. 1 Hard Amber
Durum to No. 4 Durum by soaking
and chilling the control, the macaroni
color score was unchanged.

The effects of the various blends up-
on the principal quality factors are
shown graphically in Figures 2, 3, and
4. Tigure 2 shows the cffeets of the
different percentages of each stage of
sprouting upon test weight, semolina

(Continued on Page 10)
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...but ONE is “BEST IN THE SHOW" for You

Packaging requirements in varying in-
dustries are widely divergent. With
some packers greyhound-swift produc-
tion takes first place. Others look for
speedy operation with true scottie econ-
omy; while still others want inexpen-
sive, bulldog-grip closure, When you
review the many “points” of the three
St. Regls Packaging Systems, you will
see why each is a winner in its own
field. Like heavy duty St. Regls Multi-
wall Paper Bags, each is designed for
the efficlent and economical packaging
of the product or products for which it
was intended. Each does its particular
job — and does it welll

Because we have this complete range
of filling and closing equipment, we can
give you unbiased, authoritative advice.

Bt. Regis Dags have 3 to 6 inde-
pendent walls of tough kraft paper
{abricated In tube form, one within
the other, so each bears lts share
of the load, Chemlcal, physleal
properties of product determine
number and weight of krait and
special sheets,

BATES VALVE BAG €O., L1D.
Montrea], Quebec
Vancouver, B. C,

Baltimore, Md.
Los Angeles, Calif,
Franklin, Va. Ni

VALVE PACK — Maximum Produc-
duction With Minimum Manpower.
St. Regis Automatic Packing Machines
(Belt, Screw or Impeller type) pre-
welgh your product and swiftly propel
it into self-closing, valve type Multiwall
Paper Bags. Gravity Type Packers are
also available for filling Valve Bags.

SEWN PACK — Efficlency Closure
For Open Mouth Bags! Quantity
users of open mouth bags find the St.
Regis Sewn Pack System best suited
for their needs. Automatic sewing ma-
chines apply a bound-over tape and
filter cord, and sew through all plies of
the bag. Speedy operation and uni-
formly sift-proof closures recommend
this system.

Birmingham, Ala.

azareth, Pa,

Now Orleans, La.
San Francisco, Calif,

TIED PACK — Dependabllity and
Economy. The St. Regis Wire Tied
Pack System enables the packer with
moderate or non-continuous production
to close his open mouth bags efficiently
and quickly without automatic equip-
ment. A hand twisting tool constitutes
the entire equipment for effecting the
securely tied -losure around the neck
of the bag.

CONSULT ST, REGIS—Through his
technical training and practical experi-
ence in your industry, a St. Regis Pack-
oging enginecer can quickly help you
determine the System best suited to
your requirements, His advice on the
selection and installation of the correct
and complete packaging system is part
of St. Regis’ Specialized Service.

MULTIPLY PROTECTION ¢ MULTIPLY SALEABILITY

ST. REGIS PAPER COMPANY

TAGGART CORPORATION * THE VALVE BAG COMPANY
NEW YORK: 230 Park Avenua
CHICAGO: 230 No. Michigan Avenue

Denver, Colo.
Seattle, Wash.
Toledo, Ohio

Dallas, Tex.
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Effect of Sprout Damage
(Continued from Page 8)

yield, and semolina ash. Test weight
was significantly reduced by the addi-
tion of sprouted wheat to the blend,
and this effect was slightly more
marked at the higher ‘percentages of
stages 2 and 3. Yield of semolina was
not affected by less than approximate-
ly 20 per cent of sprouted wheat;
more than this, especially of the two
last stages of sprouting, decreased the
yield. Forty per cent of slage 3 re-
duced the yield nearly as much as 100
per cent of stage 1. No clearly marked
trend in the ash was evident, although
it appears that a very high percentage
of sprouted wheat may tend to de-
crease this constituent,

Diastatic activity and semolina ab-
sorption in relation to sprouting are
shown in Figure 3. The first stage of
sprouting raised the maltose value
from 24§ mg. to 603 mg., and the sec-
ond stage increased it to 1155 mg,, as
compared with 247 for the unsprouted
sound wheat. The third stage used in
a 60 per cent blend showed a diastatic
activity of 1150 mg, The diastatic activ-
ity of 100 per cent of the first stage was
almost equaled by 10 per cent of the
second and was exceeded by 5 per cent
of the third. These obszrvations sug-
gest that small propn; ions of heavy
sprout damage may be actected by the

R -

Seplcmbcr,' 1943

el

m}

-

B T S
.,

. '

toe |-

——— In STAGE
cesenen 2ut STAGE
— . 3e4 STAGE

Fig. 3. Effect of different
u

o

TEST WEGHT PER BUSHEL
)
°

o
ol 4
wel i
L I I A 1 L
° 0 9 [ [0 w0 m 00

SPROUT DAMAGE %

Fig. 3. Effect of different concentrations of the three atages of sprouting
upon test weight per bushel, semolina yleld, and ash,

concentrations of the three stages of sprouting
pon the maltose figure and absorption, =

* high maltose value of the blend. A
marked general tendency toward low-
er absorption with higher concentra-
tions of all stages of sprouting is
shown, although the results are not as
clearly cut among the blends as was
the case with diastatic activity, The
range of absorption covered is not
large, but a significant effect is visible
in the two last stages of sprouting.

Figure 4 shows the influence of
sprouting upon the visual color rating
of the macaroni, Macaroni color
scores decreased consistently with the
addition of sprouted wheat. Severely
sprouted wheat was especially harm-
ful, and the color scores illustrate its
injurious effect upon the commercial
value of the products made from it.
Five per cent of the second stage low-
ered the color score from 9.0 to 6.5,
which is certainly very significant, but
an equal proportion of the third stage
had a still more drastic effect, render-
ing the macaroni quite unsuitable for
consumption, according to commercial
color standards. Lightly sprouted
wheat from the first stage was much
less injurious to color, but had a no-
ticeable effect when present in 20 per
cent or more in the blend. One hun-
dred per cent of the first stage pro-
duced macaroni which equaled a 5
per cent blend of the second stage, and

» was superior to 5 per cent concentra-

tion of the third stage. These results
obtained, compared with those from

(Ca.rm'uurd on Page 12)
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THE MODERN PRESS FOR THE MODERN PLANT

MACARONI — SPAGHETTI — NOODLES — SOUP PACKAGE GQODS, ETC.

Continuous Paste Goods Press

Type TP!

For Long Goods
For Short Goods
Fully Automatic

Thorough Mixing
All Working Parta
Completely Enclosed
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1000 Pounds Ask for
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Per Hewr and Full Data

BUHLER BROTHERS
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y _ NEW YORK
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score determination of the macaroni. in the blend. The macaroni had a
brownish coloration when made from
blends  high in  severcly sprouted
wheat,

Soaking and chilling without ger-
mination  significantly reduced test

Effect of Sprout Damage
(Continued from Page 10) While the different  degrees of
sprouting did not affect_the case of

another study by Harris and Sibbitt, milling the blends, an effect was no-
suggest that ‘)lighls and similar forms ticeable upon the properties of the
of damage are more injurious to du- dough during macaroni processing.

rum quality than sprout damage.
The resulls of the present study
justify the following general state-

Doughs made from blends containing
a high percentage of badly sprouted
wheat were crumbly and “short,” but

Fig. 4. Visual macaroni color score as Influenced by different concentrations

of the three stages of sprouting.

ment: Sprouting adversely affects test
weight per bushel, grﬂ(fc, semolina
yield, and macaroni color. Diastatic
activity is greatly stimulated. Of these
various effects those connected with
test weight, semolina yield, and color
are the more important from the
standpoint of commercial utilization,
Returns to the farmer would be de-
creased  Dbecause of lowered  bushel
weight and grade. 1f the sprouting is
slight, say less than one-hali the kernel
length, and constitutes not more than
10 per cent by weight of the total
wheat mix, the effect upon yield, dias-
tatic activity and color is not great,
but test weight and grade are sull re-

after the customary amount of knead-
ing appeared to have normal con-
sistency, '

Weight per bushel was consistently
lowered by spmulimi. Semolina yield
was signiticantly . reduced when over
20 per cent of sprouted wheat was in-
cluded in the blend. Little influence
upon semolina ash was noted, except
that high percentages of  sprouted
wheat showed a slight trend toward
reduction,

Diastatic activity was greatly influ-
enced, both by the percentage of
sprouted wheat in the blend, and by the
degree of sl)r(:ming, while absorption

weight and grade but did not affect
macaroni color,

It appears from the data that length

of sprout is more important in rela-
tion to quality than the percentage of

| O oo, - sprouted kernels present,
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crop issued August 10 by the Crop Re-
porting Board of the b S, Depart-
ment of Agriculture, which states:
“Durum wheat production on Au-
gust 1 was indicated at 37,203,000
bushels  compared  with 44,660,000
bushels in 1942 and the 10-year aver-
age production of 26,992,000 bushels.
“The acreage of durum wheat is
about 3.5 per cent below that of 1942
and 20.5 per cent smaller than the 10-
year average. The indicated 1943
yvield per acre of 183 bushels com-
pares with 21.2 bushels in 1942 and the
1932-41 average of 10.1 bushels,”
The estimate of production of win-
cer wheat shows a large decrease from
the record crop of last year—533,875,-
000 bushel: as against 703,253,000
Lushels. 1t will be even below the 10-
year average of 550,181,000 bushels.

OLVING PROBLEMY . ..

.. That's something we in America have always worked together on! Co-

operating—working together to solve problems is a tradition in this country.
And there are plenty of problems in wartime. You have them. We have
them. Yours is a double job—supplying food to the war front—kecping up the

flow of food to the home front. We realize what you're up against, and we

! L il UM was generally lowered by the same The 17.4 per cent estimated increase § n unning smooth nd to hel
| ‘Im“] “I:h‘ ""{\,‘f’;'“_‘ ypan _g"'!‘_lf “':‘ factors. The effect of sprouting was in all spring wheat plantings in 1943 will do all we can to help you keep your plant r g8 ly and P
y }31““3\‘) "l"“i!‘:‘ Y “'{“-*I'j“f‘ 'I')‘““"“ most marked upon diastatic activity laid the basis for offsetting much of P ST " . g P
\E"“"I'l‘l‘- | \l"l:- 4 I';‘ er Durum 10 macaroni color, and in the present  the decrease in the winter wheat pro- you meet production schedules. This is our pledge in wartime, as in peacelime
N arg smper Dusim, instance these two factors bore a high  duction compared with 1942, The Au- n
negative relationship to each other.  gust 1 prediction is that of a yield of 1 ly you with the very finest durum products modern milling equipment
Summary and Conclusions The determination of diastatic activity I?'H bushels per acre, promising a crop to supply y y P g cquip
Aliquots of a sample of sound hard  may be a convenient method for pre-  of spring wheat of 301,037,000 bush-
:unlwrl('h:rum \\'hl.‘.‘lll\\‘t‘l'l.' sprouted un-  dicting the probable macaroni color ¢ls as compared with 278,074,000 and methods can prod“ce°
der approximately uniform conditions ©of a sample suspected of containing  bushels in 1942 and a ten-year average
o | for varying lengihs of time in order  Sprout damage, provided no complicat- of 188,231,000 bushels.

to obtain three distinet stages of
sprouting, These "stages” were delim-

ing factors such as blight or other
damage are involved, Ten per cent

ited by the length of sprout obtained,  blends of the second and third stages  Rerigins, a
Each of these three stages was then  had more effect upon both diastatic Confecti 3
blended in various proportions by activity and color than 100 per cent orueciion

weight with the original sound wheat
to obtain mixes for experimental mill-
ing. These were milled and the result-
ant semolinas processed into macaroni
l:{ standardized  methods,  Various
chemical determinations were made on
the material, as well as a visual color

of stage 1.

Five per cent of heavy damage re-
duced the color score 40 per cent, The
second stage of sprouting decreased
the score less severely, The wheat
from the first stage had a noticeable
effect at a concentration of 20 per cent

Raisins packaged in small, machine-
made cardboard tartons of less than
two ounces are not rationed, says the
office of Price Administration, be-
cause these items are ordinarily mar-
keted and used as confections rather
than as processed fruits,

MINNEAPOLIS * MINNESOTA
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Macaroni Institute Looks Into the Future

Everybody in this country is thinking about food these
days—what with scarcities, prioritics and other resiric-
tions—so it is but natural that macaroni-noodle manu-
facturers are concerning themselves, not only with the
current situation when macaroni, spaghetti and egg
noodles are riding high in public favor because of
heavy demands for unrationed foods, but also of days
to come when foods and other things will have to sell
on their merits,

The war economy or the war boom, whichever it may
be termed, will continue to be a controlling factor in
the macaroni-noodle industry as long as the fighting lasts.
‘When peace comes, and that can come none too soon,
each corporation will face a readjustment from wartime
to peacetime economy. Some companies will, for a time,
face the encouraging prospect of a vast delayed demand,
others will try desperately to create new outlets for an
enlarged productive capacity that is no longer needed
for war. Some companies will Le able to adjust quickly
and casily, others will face a long and expensive
process, |

Taking the long-range view, the National Macaroni
Institute is of the opinion that now is the time to pre-
pare for the peace days to come—now, when so large
a share of the consuming public in our country appears
to be a good prospect for future users of macaroni
products, not as substitutes of foods that are not now
available, but because of a natural liking for them as a
result of a knowledge of their true food value and of
a taste acquired for properly prepared dishes and com-
binations of this food.

This thinking is not original with the Macaroni Insti-
tute . . . all thinking operators are of the same opinion.
So are many others, some directly and many undirectly
connected with food production. For instance, the Sep-
tember, 1943 issue of Better Homes and Gardens, one of

G idl A g Bt
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the country's leading home and garden publications, de-
voted much valvable space to non-rationed meats and
meat-stretching recipes, suggesting the use of Macaroni
Products, as invaluable extenders. Three of these timely
and delicious recipes are illustrated, and “Reprinted by
Courtesy of Better Homes and Gardens Magazine," They
are fine examples of what millions of non-users of ma-
caroni products want in the way of information and
recipes.

“There's no priority on food ingenuity.” Millions of
American housewives are ready to try out recipes to
make their favorite meats last for two or three meals
instead of the usual one, And that is the very thing the
National Macaroni Institute is planning to do in its
products promotion and consumer education campaign,
provided the macaroni-noodle manufacturers and friends
provide the means,

Already a sizeable sum has been subscribed by volun-
tary contributions from firms that can sce somewhat into
the future. We will not always have food rationing and
other restrictions, but we will always have millions to
feed in this and other countries, millions who will choose
macaroni, spaghetti and cgg noodles as a regular part
of their diet, if they are properly educated now that
their choice of foods is restricted,

The general plans of The National Macaroni Insti-
tute is not to have any firm substitute the Institute pro-
motion for its own, but rather to supplement all individ-
ual promotions.. Thus, while the program will be gener-
ally helpful to all manufacturers, it will be more help-
ful to those firms that are conducting individual pro-
grams of a similar nature, Creating and maintaining ma-
caroni products good will and natural acceptance will ma-
terially help the readjustment that all must make in
changing from the wartime deluge to the peacetime steady
flow of business,
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Macaronl and Ham Cassercle

4 b, macaroni
cups ground, cooked ham or
pound ground ham
2 tablespoons finely chopped
onion
5 cup soft bread crumbs
14 cup milk
14 teaspoon pepper
1 teaspoon salt

Cook macaroni in boiling, salted w_alcr.unlil tender; drain,
Place in greased 1-quart casserole.  Combine remaining Ingre-
dients; form in halls; brown in lot fat; arrange over mac-
aroni, Over all pour Catsup Sauce.

Sauce: Combing 34 cup catsup, 2 tablespoons _\\’nrcusicrslnre
sauce, % cup cold water, 2 to 3 tablespoons vinegar, and ;/;
teaspoon pepper; mix thoroughly, Dake in moderate oven (350°)
45 minutes.

Sausage and Spaghelti

Quick Spaghetti Dish

14 cup chopped onion

{’clmﬂ: Haﬂ!t, finely chopped

34 cup chopped celery

2 1ablespoons fat

¥%; pound spiced luncheon meat,
cut in ﬁ-inch cubes

1 10% or 11 ounce can con-
densed tomato soup

1Y cups water

1 teaspoon salt

14 teaspoon pepper

14 1b. spaghetti

Brown onion, garlie, and celery in hot fat. Add m_r:ul;.!»rnwn
lightly; add remaining ingrediems  except spaghetti. Simmer
30 1o 40 minutes, Cook spaghetti until tender in boiling, salted
water; drain, Place on warm platter; pour over sauce. Sprinkle
with grated Parmesan cheese, if desired. Serves 8
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Macaroni and Ham Casserole

Sausage and Spaghelti

cup chopped onion
tallespoons finely chopped
celery leaves

1 clove garlic, finely chopped

214 cups (1 No. 2 can) toma-
toes

1 B-ounce can lomato sauce

Salt and pepper )

1 8-ounce package spaghetti

35 pound pork sausage
i
2

Brown sausage, Cool

15

o, green pepper, celery leaves, and

ic i age deippog tomatoes amd tomato sauce ;
gatlic in sausage deippoags. Adid t s uce;
u;ix thoroughly ; scason o taste, Cover; simmer 1 hour. Couk

spaghetti in boiling, salted water until tender;
meat; toss lightly, Serves 6 1o 8.

Quick Spaghelli Dish

drain.

Add to
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Consolidated Macaroni Machine Corp.
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to our Automatic Continuous Press for
Long Pastes, we also manufacture a Continuous Press
for tho production of Short Pastes of all types and sizes.

The raw material and water is automatically fed by
the blending device into the Mixer and no handling
or ailention is necessary as dll operations are auto-
matic and conlinuous.

Guaranteed production of not less than 1,000 pounds
per hour, Finished goods uniform in length, It is
ganitary and hygienic as the product is untouched by
human hands.

156-166 Sixth Street

This press is not an experiment. Already in opera-
fion in the plants of well-known manufacturers.

At the present time, we are concentrating practically
all our efforts on the manufacture of materiel for our
Armed Forces und these of our Allies.

Due to Govermusnt Regulations, we are restricted
in the construction of thess machines for the duration.
but same can be fumished with the proper priority.

RROOKLYN, N. Y., U.S. A. 159171 Seventh Street

Address all communications to 156 Sixth Sireel

THE ULTIMATE PRESS

From Rins te Sticks Withowt Handling

The machino above shown is the only conlinuous press in
the wotld which has a positive spreading attachmenl and is
{ully aulematic in every respocl.

Do not confuse this press with those being offored by several
compatitors. It Is the only conlinuous press that is guaranteed
to automalically spread macaronl, spaghettl or any form of long
posle as scon as the machine is installed. No experiments
necessary aller installation.

In offering this machine to the trade, Consclidaled adheres
strictly 1o lis policy of cllering only equipment that has been

iried and proven in evory particular. The purchaser is there-
{ore assurod lthat the machine will fullill each and every claim
as soon as it is put inlo operation.

From the lime that the raw material is fed into the receiving
compariment until it is spread on to theo sticks, no manual epera-
tion of any kind is nocessary as all operations are continuous
and aulomatic. Manufacluring cosls greatly reduced. Percent-
age ol lrimmings groatly reduced as exirusion is by direct
hydraulic pressure, Production from 900 to 1.000 pounds per
hour. Recommended where long, continuous runs are required.

156-166 Sixth Street BROOKLYN, N. Y., U 5 A 159-171 Seventh Streel

Address all communications to 156 Sixth Streat

Write for Particulars and Prices
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Late last July the War Food Ad-
ministration held a hearing in Wash-
ington on a proposal to require all
white flour to be enriched with vita-
mins and minerals by the millers.

This hearing was attended mostly
by members of the baking industry
who would be mostly affected by this
ruling.

The Government’s views on this
subject were expressed by Dr. Rus-
sell’ M. Wilder, Chief of the Civilian
Food Requirements Branch of the
FDA.

Dr. Wilder discussed the two alter-
native methods for the enrichment of
flour, Tirst, the method whereby the
users of flour would do their own en-
richment and second, the method
whereby the enrichment would be done
by the millers.

Dr. Wilder stated that he was unde-
cided as to which method was the wis-
er, but was inclined to believe that
the proposal of having the millers do
the enrichment was sounder, He stat-
ed that there were at least 30,000 bak-

*ers in the country and that it would

be very difficult to control them, and
at the same time it would be difficult
for those desiring to buy enriched flour
to be certain that they would always
have it. Dr. Wilder showed some of
the advantages of enrichment by the
miller. He stated, for example, that
it would relieve the bakers of respon-
sibility if their product was not suffi-
ciently enriched.  This statement is
true only if the supplier of the baker
gives the buyer a guarantee that the
flour he purchased is enriched. The
miller cannot be held responsible for
the baker's products being enriched un-
less it can be shown that the baker
actually used the liour which was guar-
anteed by the supplier as being en-
riched. This would be somewhat diffi-
cult since bakers-do not buy all of
their flour from one supplier and in
many instances when the baked prod-
uct would be examined, the supplies
of flour could easily be exhausted so
that there would be no evidence as to
the particular flour that was used in
any particular product. Dr. Wilder
also stated that enrichment at the mills
would relieve the baker of responsibil-
ity of adding the enrichment agents.
This is also subject to the above con-
ditions concerning bakers and this con-
dition refers to any user of flour.

The bakers as represented by the

Report of the Director of Research for the
Month of August

By Benjamin R. Jacobs

American Association of Bakers were
in accord with the enrichment pro-
gram of the Govermment, but object-
ed to having the flour enriched by the
miller, The primary objection was the
added cost, Eut another objection also
important, was the fact that bakers
use other ingredients in making their
bakery products which contain vita-
mins and minerals and for which they
would obtain no credit.

This subject is being reported to
the macaroni and noodle manufactur-
ers because thirty to fortv per cent
of our products are made from flour
and this flour is to be enriched by
the millers, Tt is my understanding
that the mills are asking the OPA to
raise the ceiling of flour approximate-
ly forty cents per barrel to take care
of this enrichment cost. If this is
done, our Industry will be paying a

art of this enrichment program and
it will be paid by those members of
the Industry which will receive the
least benefit from it.

Only the flour grade of macaroni
products would be enriched under this
program, and no provision has been
made under the proposal to have semo-
lina and farina enriched. The Asso-
ciation has presented a brief to the
War Food Administration calling this
matter lo its attention and also recom-
mending that if the enrichment pro-
posal is approved that semolina and
farina should be included in the en-
richment in the same manner as flour,

We can all see many complications
arising in the Industry if flour alone is
enriched. Many of our manufacturers
who sell only bulk macaroni and there-
fore, have no established brands, will
be making their product from en-
riched fluwr and will not be in a posi-
tion to advertise this fact to their cus-
tomers, so they will receive no bene-
fit from the enrichment program but
will be required to pay the enrichment
cost. On the other hand, those manu-
facturers who will use flour in mak-
ing their macaroni products and are
able 1o make the fact known to their
customers, will have an advantage ov-
er the manufacturer who uses semolina
unless semolina is also enriched.

It appears that the mills, although
they are not against the above pro-
gram, do not seem to be too enthusias-
tic about it, but the War Food Admin-
istration feels that as a matter of im-
proving the nutrition of the Nation,
the program should be put through

18

and that the way to do it is to do
it at the mills where the enrichment
can be more easily controlled.

The War FFood Administration re-
alizes that there will be a certain
amount of waste due primarily to the
fact that vitamin B, is easily destrayed
by heat and by slight alkalinity of the
products in which it is used, For ex-
ample, cookies, crackers, cakes and
many other baked products in which
bicarbonate of soda is used as a leav-
ening agent, may lose as much as 90
per, cent of the vitamin B, in the
baking.

This is also true of a large amount
of self-rising flour which is manu-
factured without proper laboratory
control and may, therefore, contain
excesses of soda.

. The program is still undecided but
it may be announced at any time and
it may be well for all of us to be pre-
pared for it if and when it comes.

Death of
G. E. Barozzi

G. E. Barozzi, president and found-
er of Barozzi Drying Machine Com-
pany, Jersey City, N. J., passed away
the night of August 25, 1943, after
a brief illness, He was well known
to the macaroni-noodle makers of the
country, having long catered to dry-
ing roome needs.

Mr. Barozzi, a skilled engincer by
training, first became interested in the
drying problems of the macaroni in-
dustry when in California,. He de-
signed the now famous Barozzi Dry-
ing System, in use in many plants on
the American continent, As his busi-
ness expanded, he found it necessary
to move his factory from California
to the vicinity of New York to Tacili-
tate the shipment of his pre-fabricated
dry rooms to plants in the eastern
part of the country,

He also was a pioneer in the build-
ing of pre-fabricated houses, thous-
ands of which were sold even before
the housing demands that grew out of
the war needs. No announcement has
been made of the future prospects
of the business he built through the
years. A son survives, who will prob-
ably succeed to the business and fol-
low in his father's footsteps,
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test or regular shippin:

TYPES OF

For applying adhesive au
you require completely aulomatic
sealing only, see and compare the “Packomatic” belore you
ble for handling all sizes of cas
g containers, or any of the “V" type cases, al cmy.spa?d
No regular operator required. All inquir-
Write—Wire or Phone.

or slationary medels, adjusta

required up o 2,000 cases per hour,
ies are handled in strictly confidential manner.

WE WILL BE GLAD TO FURNISH COMPLETE DETAIL.
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THE FIRST AND ORIGINAL CASE SEALER

tomatically, and squarely sealing shipping cases. Whether
top and boltem sealing or just bottom or top

R D)1 AGING MACHINERY [t

MACHINES 'J. L. FERGUSON COMPANY, JOLIET, ILLINOIS

es, will handle non-

PACKCMATIC
MODEL “D“ CASE
SEALER WITH 10 FT.
COMPRESSION UNIT

purchase. Porlable

BUY MORE WAR

WITH THE SAVING

Fire Prevention Week

President Proclaims Dctober 3 to 9 as Occasion
for United Action to Prevent Fire Wasles

Actively supporting DPresicdent
Roosevelt’s  proclamation  designating
Ociober 3 to 9 as Fire Prevention
Woeek, the National Macaroni Manu-
facturers Association is appealing to
its members and all others connected
with the industry for greater efforts
than ever before to climinate fire haz-
ards and arrest the upward trend of
fire losses evident for this year.

With wartime urgency, President
Roosevelt in his proclamation appealed
to the people of the country to take
active measures Lo conserve human
and material resources S0 NECCCsSary
to prosecution  of the war. He
called on all Government and State
agencies, and business ur;:nui:‘:aunns to
initiate programs that will bring home
vividly to all people the dangers of
fires and methods of controlling them,

The National Macaroni Manufactur-
ers Association considers it a bounden
duty, for patriotic, industry and gen-
eral reasons, to do its part in con-
centrating attention to the need of pre-
venting fires of all kinds through the
elimination of as much of the hazard
as is possible through even the most

ordinary care. In 1942, the national
fire loss amounted 1o $315,000,000, but
in 1943 the fire losses, particularly in
manufacturing plants and in the food
processing and storage industry, have
increased to an alarming extent. Fire
losses during the first seven months
of 1043 are estimated at $215,000,000,
an inerease of $24,000,000 over the
comparable period of 1942, Tt can be
safely presumed that the same ratio
of inereased losses has prevailed in
the macaroni-noodle industry, because
of the great increase in npur:n_tiuns and
lessened attention to preventive meas-
ures,
It is recommended that macaroni-
noodle  manufacturers  codperate in
the observance of Fire Prevention
Week, October 3 to 9, by any or all
of the following means:
1—Coiperate fully in Community
Fire Prevention Week programs.

2—Give local publicity in their ad-
vertisements, window  displays,
and bulletin boards.

3—Devote at least one  employe

meeting to the cause of _hrc pre-
vention and fire protection,

4—Order a thorough inspection of
plant and premises, a check of
wiring, clean-up of all waste ac-
cumulations, repairs of heating
apparatus, fire-prevention q1:ml
fighting drills, and the instillation
of pride among watchmen and
cmployes over reduction of Dre
losses that are preventable by
care and caution,

Firm Changes
Name

The Minois Macaroni  Company,
Lockport, [llinois, long an affiliate of
Northern 1linois Cereal Company of
that city, will hereafter .hc.])rn']n-rl_\'
known as “Northern Illinois Cereal
Company (Macaroni Division ).."

This change became cffective on
September 1 according Ao an_an-
nouncement to the tride by President
George 1. Ladd. On that date the
cerval firm acquired complete owner-
ship of the macaroni firm, having il
a controlling interest in it for years.

Operations will continue @< hereto-
fore, with the Macaroni "7 ston of
the Northern inois Cereal coripany
under the management of Ben G Ry-
den, who takes the office of Viee Pres-
ident of the parent firm in charge of
the Macaroni Division and sales of
both Gowp Mepar Oats and Gowb
Mepar Macaroni Products.

(A
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From Qur Canadian Correspondznt

_Two brands are permitted Cana-
dian macaroni manufacturers by the
latest ruling, LExcept on standard
grades, they must stick to basic pe-
riod ceiling prices. On standard grades
in 30-pnum| bulk cartons the ceiling
price 10 a wholesaler is $1.12 per car-
ton in eastern Canada, $1.20 per car-
ton in western Canada; to a retailer
$1.17 in castern and $1.25 per carton
in western Canada. In 10-pound bulk
cartons the ceiling price to a whole-
saler is 38 cents per carton in the
east, 41 cents in the west: to a re-
tailer, 40 cents in the east and 43
cents in the west,

The prices to wholesalers are as

delivered at buyer's place of business
if in retail packages; or f.ob, Mon-
!rcnl, Toronto, Hamilton or Thorold
in the east, or Winnipeg, Lethbridge
or Vancouver in the west, if in bulk
cartons.

Profit Murl-:ups Frozen

Wholesale distributors are allowed
no more than the following markups
above the actual price paid, including
sales tax and transportation charges
actually paid out and not included in
the manufacturer’s price. If one
wholesaler sells to another their total
combined markup must not exceed
these figures:

o Size of

3 No. of Description Macarosi Containcrs
Grade  Styles  oi Styles I'roducts For all items
Standard 1 Any style 1 Ib. Retail
Grade 1 Auny style Packages
Macaroni 1 Any style 5|Im hetti and
Products 1 Any style Alphabets or soup mix 10 1b, and 30 b,

Sea Shells

Dulk cartons

For all items

Choice 1 Any style Macaroni
Grade 1 Any style Vermicelli
Macaroni 1 Any style Spaghetti 1 Ib. Retail
P’roducts 1 Any siyle Ready-cuts Packages
1 Any style Alphabiets or soup mix
1 Sea Shells
For all items
1 Any style Vermicelli
2 Thin or large Spaghetti
3 Thin, medium or S#nramﬂi
large
2  Narrow, large or
Extra large Noaodles 10 1b. and 30 b
g " Dulk Cartons
5 Rigatoni, Large;
Yitale, Medium;
Tubetti, Small;
Tubettini  and
Ready-cut Cut Macaroni
1 Any style Soup Mix
1 Any style Orzo (Oats)
1 Any style Acini Pepe (Lead shots)
1 Any style Alphabets
1 Any style Shells
. For all items
Fancy 3 Fine, Medium
‘Wide or Broad Plain Noodles
Grade . ) Twisted Noodles 14 oz. Retail
Macaroni 1 Any Size Plain Vermicelli packages and
P'roducts Twisted Vermicelli 20 b, bulk
2 Small or Large  Square Flakes Cartons
1 Any Size Barley
3 Small, Medium or
Large low lics
1 Any  style  with
cREs Noodles, flakes, barley 14 oz. Retail

1 Long style with

CRES Macaroni

Packages and 20
Ib. Dulk Cartons

14 oz Retail
Packages and
10 Ib. Bulk
Cartons
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Restricted Macaroni Manufacture
Changes Bulk Prices in Canada

September, 1943

10 per cent for standard grade.

10 per cent for choice of fancy
grade packed by manufacturer
in retail package.

12 per cent for choice or fancy
grade in bulk or in retail pack-
age not packed by manufacturer.

Rctnilcr:s are allowed no more than
the following markups above their ac-
tual outlay;

25 per cent for standard grade,

25 per cent for choice or fancy
grade packed by manufacturer in
retail package.

30 per cent for choice grade in
bulk or in retail package not
packed by manufacturer,

35 per cent for fancy grade in bulk
or in retail package not packed
by manufacturer.

Two Brands Only

Macaroni grades, brands, styles and
container sizes are restricted, A man-
ufacturer must not produce more than
two brands of each grade.

A macaroni product with egg con-
tent must contain at least 5.5 per cent
of egg on a moisture-free basis,

Labels on packages of macaroni for
retail sale must show the style, grade,
brand and name in type at least !4-
inch high.

A retailer may repack macaroni on-
ly in paper bags.

Ralph Pizzica
Passes

After an illness of three months,
Ralph Pizzica, an cmploye of the
Cheswick (Pa.) Macaroni Company
for the past two years, died on June
15, 1943, l"uncr:tf services and inter-
ment took place from his home in In-
diana, Pa. Mr. Pizzica made his home
with his daughter,

On coming to the United States
fnrl)l' years ago, Mr. Pizzica was first
employed by Lazzaro Dros. Macaroni
Co., at Monongahela City, Pa. At va-
rious times he had been employed by
macaroni companies, in Chicago, Con-
nellsville, Pa., and at the Indiana
(Pa.) Macaroni Co., where he was
foreman for fifteen years, He began
to work at the Cheswick Macaroni Co.
in 1941, and continued to be employed
by the firm until illness forced him to
leave,

At the time of his death, Mr. Pizzi-
ca was 67 years old. Desides his wife,
Mary Anna Di Rocco, whom he mar-
ried in Italy forty-cight ycars ago, he
leaves nine children: jnsc h, New
York; Nick, Cheswick; Damniel, Pitts-
burgh; Virro, Chicago; Lucia, Rose,
and Helen of Indiana; Dora and Inez
of Chicago, and fifteen grandchildren.
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Pillsbury’s Band
Plays On

Although 41 out of 55 member: of
a year ago have gone to war, the Pills-
bury Flour Mills Company band
played its 24th annual free public con-
cert at Lake Harriet in Minneapolis,
Sunday evening, August 15, under the
leadership of George Collins, Pills-

Edith Elstad, Pillsbury Flour Mill Com-
pany band’s fArst drum mujoretie i 23
years, who appeared with the baml at its
24th annual public concert at Lake Har-
rict in Minncapolis Sunday evening, Au-
gust 15, George Collins, the company’s di-
rector of service, is landmaster of the
quarter century old hand.

bury’s director of service, Replace-
ments have kept the band's member-
ship up. .
Featured on the program was Edith
Elstad, the band's first drum major-
eite, who taught herself to l\\'ll’l..'l
broomstick baton on a country road in
Wisconsin, i
The Pillsbury band was organized
in Minncapolis in 1918 by it present
bandmaster, George A, Collins, to pro-
mote morale and assist in the Liberty
Bond drive during World War L
Now, with 41 members in the military
forces and new members helping out
at home in War Bond and other pa-
triotic drives, band members are serv-
ing on two fronts in World War 1L

Armour & Co. Awarded
\\EM Pennqnt

The Army-Navy “E" pennant,
awarded for excellénce in production,
was unfurled over the Springficld
plant of the Armour Creameries on
August 13, The Springficld plant is
Armour's chief production center of
dried powdered eggs and the award
was in recognition both of the pioneer-
ing done by Armour and Company m
the drying of eggs in the modern man-
ner and of a tremendously stepped-up
production schedule to  supply the
product to the government.

THE

Licutenant Colonel Jesse H. White,
chief of the meat and dairy section of
the Subsistence Research Laboratory
of the Chicago Quartermaster Depot,
represented the "Army and Navy in
awarding the pennant. In his presen-
tation speech he pointed out the im-
portant place that food plays in the
nation's war effort amd l.'(]ll'lprlml:llh.'.!l
the Armour employes on their patri-
otie devotion to duty and the skill and
clficiency which they have shown in
their work.

Licutenant Commander D. J. Wil-
liams, senior naval advisor in the Kan-
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sas City Office «: the War Production
ard, presented sterling silver lapel
SI" pins to the approximately 300 Ar-
mour Creamery cployes at Spring-
field.

Mr. Robert I, Pearsall, president of
the Armour Creameries and vice pres-
ident of Armour and Company, ac-
cepted the “E" pennant presented by
Colonel White, and Margie Everts, an
employe in the egg breaking plant, ac-
l'l']lll‘lf the pins on behalf of all the
employes. R L. Cleveland, manager
of the Springficld plant, acted as mas-
ter of ceremonies,

FLOUR OUTFIT AND SEMOLINA BLENDER

PROTECT YOUR PROFITS WITH CHAMPION
EQUIPMENT., and let us ligure on your requirements
when the War emergency is over and we are again
permitted by the Government lo supply domestic
needs without priorities.

. MAINTENANCE — REPAIR

To date wo have never lailed in prompt service
lo our cuslomers on parls necessary to keep your
Champion equipment operating officiently and we
will see that we protect you in this way in so lar
as is humanly possible.

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS

Mirs. of Mixers—Blenders—Flour Outlits—Weighing Hoppers
and Water Melers

Buy U. S. Govemment Bonds
* today and protect your fulure. *
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Food Histribution—A Gigantic Business

Though war needs have made food
production and distribution of even
greater importance o the welfare of
the country, it has long been a “won-
der” business in that many wonder just
how such a big undertaking is so well
done. Some idea of the bigness of the
business of food distribution is gained
by a statement made some time ago by
the president of Standard Brands, Ine.,
one of the country’s important cogs in
seeing that people in every sectipn of
the country are supplied with the va-
ricties needed to insure a healthy and
vigorous nation, . :

No matter what happens  people
must cat, and the industry that sup-
lies them with food must be vast. And
it is, The food indusiry is really a
composite of many industries and
reaches every corner of this great
country, It does a business of many
billions of dollars yearly. The amoumt
of food it supplies to 130,000,000 peo-
ple is staggering.

Because it is a basic industry, it is
also more stable than many others, In
good or bad times it goes on a fairly
even keel, The industry not only sup-
plies the nation with food but also it
provides millions of our people with
the money with which they are able to
buy food. It has been estimated that
one out of every three people in this
country is engaged in some way in the
food business, cither through the va-
rious integrated industries or through
industries which supply requirements
for the manufacture and distribution
of its products.

The latest Government  statistics
available show that there are about
48,000 establishments producing foods.
These manufacturers use materials
costing over $6,721,000,000. They em-
ploy about 800,000 people who are paid
over 799 million dollars in wages,

440,000 Grocery Stores

The food industry reaches every
part of this nation. It is represented
in every city, town and hamlet by over
440,000 grocery stores, 175,000 special-
ty stores and 251,000 eating places. All
these employ about 1,500,000 and in
the year just past had total sales of
close to $33,000,000,000 according to
conservative estimates,

The prosperity of the farm popula-
tion, which' totaled about 32,000,000
last year, is intimately connected with
the success of the food industry.
About $9,000,000,000 worth of foods,
according to available figures, is raised
on the farms. The largest portion of
these foods is bought by the food in-
dustry, which through its widespread
channels of distribution makes these
products available to millions whom
the farmer could never hope to serve.

Industry’s Growth

The industry’s growth is another of
those amazing phenomena character-
istic of American business. It is not
so many decacles ago since the produc-
tion and distribution of food might be
classed as a home or, at the outside, a
local industry, Many of the products
that we now buy in the store were
made in the home for family consump-
tion. The farmer sold his products in
a very restricted territory, The retail
store depended on a few local courses
for his supplics. Today all this has
chaneed. The production of food items
has become the work of the great in-
dustry sonie of whose wide activities
we have briefly reviewed.

In taking the production of food out
of the home, the industry was con-
fronted with the tremendous problems
of manufacturing and distributing on
a nationwide basis. It had to produce
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the foods that were most in demand
and bring them to the people in a form
that was attractive and convenient and
that helped to retain the original fla-
vor. How well the industry has sue-
ceeded is known to every one. In any
fully supplied store today, the custom-
er can get quality foods in wide va-
ricty. l'rm'ucliuu and distribution
have long since attained a high degree
of efficiency. Production rarely, if
ever, lags behind the demand; and
products are kept moving with speed
and safety from factories to ware-
houses to retail stores,

4,250,000 Women
Workers

More than four-fifths of the n~t ad-
dition of 1,833,000 to the working
force in American factories from
April, 1942, to last June have been
women, says Secretary of Labor
Frances Perkins,

“Wartime industrial expansion resulted
in an increase of 2,000,000 women in man-
ufacturing industries since October, 1939,
as compared with an increase of 3,000,000
men,” she sai.  “This brought the total
number of women factory wage carners in
June, 1943, 1o more than 4,250000 or 30
per cent of all factory workers, according
to a survey made by the Burcau of Labor
Statistics,

“But even more women must take their
place on the assemhly line, as full and part
time employes filling the gaps caused by
men entering the armed services,  Since
October, 142, the number of men in man-
ufacturing industrics has been decreasing,

“Nearly 2,000,000 women were engaged
in_June in the production of basic war ma-
terials, actually turning out the planes and
implements of war for the use of the armed
forces. Almost as many, or 1,451,500 wom-
en wage carners, were in the textile, ap-
parel, and leather industrics where uni-
forms, tents, and other secondary war prod-
ucts are_produced,  These latter industries
are traditionally large employers of women.
There were 202,100 women in the vitally
important food industries.”

sales.

Makers of

178-1830 Grand Sirect

HOLDING FIRST PLACE

ALDARI Macaroni Dies have held first place in the field lor over 39 years, The leading macaroni plants of the world
today are using Maldari Insuperable Dies.

It will pay you to use Maldari Dies in your business. A betler, smoother, finished product will help to incroase your

F. MALDARI & BROS., INC.

“America’s Largest Macaroni Die Makers Since 1903—IVith Monagement Continuously Retained in Same Family"

Macaroni Dies

New York City

September, 1943
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL
SEMOLINA

CAPITAL FLOUR MILLS, INL.

General Dffices: Minneapolis

Mills: 5t. Paul

Soup Mix
Association Formed

L. ]. Gumpert Heads Group of
Manufacturers

Fifty-six manufacturers, represent-
ing all segments of the soup mix pro-
ducing industry, met at the Palmer
House, Chicago, August 17, for the
first time as a national organization.

Six months age the Soup Mix Man-
ufacturers was rormed in New York.
Later a midwest and then a west
coast chapler were set up.

The new organization, which will
have headquarters at Room 1507, 205
East 42 Street, New York, will be
known as the National Soup Mix As-
sociation,

The following officers were clected
at the Chicago meeting:  President, L.
J. Gumpert, B, T. Babbitt, Inc.; Vice
President  representing  the  middle-
west, A, 1. Grass, I. J. Grass Noodle
Co.; Vice President representing the
west coast manufacturers, Chester D,
Freeze, Barker Food Production Com-
pany; Sceretary-Treasurer, Robert
Brenner, Aunt Polly Soup Co.

An Executive Commitlee consisting
of the following men was also elected :
Chairman, Robert Smallwood, Thos, J.
Lipton, Inc.; L. J. Gumpert, A. 1.
Grass, Chester D. TFreeze, Robert

Brenner and John Allen, Skinoer &
Eddy Corp.

This was the first time that manu-
facturers from the west coast, middle
west and the east have had an oppor-
tunity to get together for a construc-
tive discussion of their many joint
problems.

July Egg
Production

Continuing the relatively high rate
of operations, commercial cgg break-
ing and egg drying plants produced
129,211,000 pounds of liquid egg dur-
ing July compared with 100,063,000
pounds in July last year, an increase
of 29 per cent. Of the wial produce-
tion, 76,033,000 pounds were dried,
50,735,000 pounds were frozen amd
2,423,000 pounds were used for im-
mediate consumption.

The quantity of liquid frozen in
July was 186 per cent larger than the
quantity frozen last year, the quantity
of liquid dried was 6 per cent less than
the quantity dricd a year ago and the
quantity used for immediate consump-
tion was 57 per cent more than the
quantity used for immediate consump-
tion in July last year.

The production of dried egg in July
totaled 21,225,000 pounds compared
with 23,809,000 pounds in July last

year, a decrease of 11 per cent. 'ro-
duction consisted of 20,334,000 pounds
of whole egg, 191,000 pounds of dried
albumen and 700,00 pounds of dried
yolk. During July the War Food Ad-
ministration accepted offers on 21,-
018,525 pounds of dried egg. From
January through July 31 of this year,
offers accepted have totaled 239,550,
257 pounds—32 per cent more than
were accepted during the same period
in 1942

Relatively small quantities of stor-
age shell and frozen eggs were nsed
for drying in July. With storage hold-
ings of frozen eggs on August 1 total-
ing 350,734,000 pounds or 21 per cemt
more than August 1 last year, large
quantitivs of frozen egps will be used
Jnr drying  during the  remaining
months of this year and the first part
of next year to All government con-
tracts. Contracts with the War Fool
Administration for dried egg 10 be
delivered  from  August 1, 1943,
through January 31, 194, total 134,
004,517 pounds.

Storage holdings of shell eggs of
August 1 totaled 8,670,000 cases com-
pared with 7,642,000 on the same date
a year ago—ian increase of 13 per cent.

Production of frozen cgps during
the first 7 months of this year totaled
389,575,000 pounds compared  with
245,983,000 pounds during the same
period in 1942—an increase of 38 per
cent.
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They Are
Good Eggs

Dried whole eggs nearly all of them
poing to war this year—are of high
quality and fit to use as table egps—
scrambled, and in omelets and cus-
tards, as well as in baked goods, for-

DO YDUR PART TO ENTORCE PRICE CHIUN
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merly the chief outlet for dried eggs.
Within less than two years the indus-
try has grown from 10 plants with a
capacity of 10 million pounds a year
to 108 plants supplying ncarly 375
million pounds. This rapid increase
in commercial output of superior dried
eggs is traceable, in part, says the U,
S. Department of Agriculture, to the
jeint work of the Bureau of Agricul-
tural and Industrial Chemistry and the
cgg-drying industry, both in improv-
ing plant sanitation and in devising
new methods of handling to retain
natural egg qualities.

Truck
Parts

Truck owners and operators will re-
ceive increased help in finding needed
repairs during, the coming months
through the edorts of the Maintenance
Specialists in 142 districts of the Of-
fice of Defense Transportation. The
latter points out that although mate-
rials assigned to parts manufacture

have been greatly increased, there is ¢

still the big problem of getting partic-
ular parts to the arcas where they are

most needed. It is in this that ODT 3

plans to help.

Letter to
Editor

13.0.Q. Clover Valley
N.A.S. Whidbey Island, Wn,
August 20, 1943,

Dear Mr. Donna:

Have just read with great interest
the MacakoNI JourNAL convention
report and again, more than ever, you
are to be congratulated.

My temporary dissociation with the
milling business has in no way re-
duced my interest in my macaroni
friends. T try as best 1 can to keep
abreast of changes in the industry and,
while 1 am enjoying my Naval ex-
perience, 1 shall welcome the day when
[ can renew old connections and
friends.

The increase in your Association
membership and the apparent  suc-
cess of this year's meeting bear direct
eredit to the men at the helm whose
undying spirit and unbounded energy
have kept the Association activities
alive and always beneficial to the man-
ufacturers. [ know from my associa-
tion with the industry that they have
carriecd on this work through many
discouraging years and these fruits of
their Jabors must be very gratifying.

My sincere congratulations and best
wishes for the continued realization
of your hopes.

Sincerely
Par Hovy

September, 1943

[ BUSINESS CARDS |

Jacobs Cereal
Products Laboratories

Benjamin R, Jacobs
Director

Consulling and analytical
chemist, specializing in
all matters involving the
examination, production
and labeling ol Macaroni
and Noodle Products.

Vitamin Assays a Specialty.
Laboratory
No. 156 Chambers St., New York.
Office
No. 2026 Eye St. N. W., Washing-
L

GIVE US ATRIAL

NaTioNAL CARTON Co.

JOLIET, ILLINOIS. .

OPPORTUNITY

On Hand, a Million and a Half
6-OUNCE SHELLS
For Quick Sale

T. ]. SMITH BOX COMPANY,
INC.

1621 Ballman Road,
Fort Smith, Ark.

Wish to Change Position

Pioncer in Macaroni Industry with wide
experience in modern methods of manu-
facturing macaroni products, Capable of
supervising plant producing 50 to 1,00 bar-
rels a day., Address "’I‘C’f". c/v Macaroni
Journal, hmi:lwuud, .

Wanten:  Noodle machinery. Stale age,
make, scrial number and price.  Box
“ANN" ¢/o Macaroni Jourmal, Draid-
wood, Illinois,

Ml L n - e
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John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kk neaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up Tec Tzrgest in Use

" 255-57 Center St.
N. Y. Office and Shop  New York City

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS—LESS REPAIRING
LESS PITTING - LONGER LIFE

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

140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled at Rush City, Mion

4 AMBER MILLING DIV'N.
of UG T A

140 Lbs Net

O NO. 1 SEMOLINA
Milled at Rush City, Misn.
AMBER MILLING DIV'N.
of U GT A

120 Lbs, Net

ABO

Fancy Durum Patent
Milled ot Rush City, Miss.

AMBER MILLING DIV'N.
of LUOGT A

Amber Milling Division of
FARMERS UNION Gk . id
TERMINAL ASSOCIATION

Mills:
Rush City, Minn.

Olficen:
1923 University Ave., S5i. Paul, Minn.
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ELEVATE First—
— National Maccroni Manufacturers i
onc;f:?zthNIZE Ass.miation . Thln:—
Local and Sectional Macaroni Clubs MANUFACTURER

C. W. WOLFE, Fresident.,
A, IRVING GRASS, Vice

jos; J; CUNEQ, Adviser..
I, R."Jacobs, Director of Research
M, J. Donna, Secretary-Treasurer....

";Ehm No. 1
Robt, F, Sheeran, Essex Macaroni Co., Lawrence, Mass,

Tegion No.

2
Heary Mueller, C, F. Mueller Co, . )
Peter LaRosa, V. .nllul‘l"&"5n:l'. {‘f:o':lly?.wﬂ'.ﬂ\'.l
C. W. Wolle, Megs Macaroni Co,, llarrisburg, Pa.

RNegion Ne. 3

Jack Procino, P'rocine & Ross, Corp., Auburn, N. Y.
AT eving Grass, 1. J, Grass Noodle Co.. Chicago, Ti

. leving Grass, 1. J. Grass } o , i
Frank 1'uﬁclnll, Traficanti l]ral..r(:h?ulo. :I‘lf.n
Region_No, §

Peter J. Viviano, Kentucky Macaronl Co,, Loulsville, Ky.

OFFICERS AND DIRECTORS 1943-1944

1.0 ). 1.
La Premiata Macaronl Corp. Cunullhviﬁ:' Pa,
2026 1 St. N, W, V

vovsMegs Macaroni Co., Harrisburg, Pa.
Voodle €

Grass Noo 0., Chica
¢ Washington, D,

P, O, Box No. I, Du?d:‘ulos.“ Tlinois
Region No, 6
I 1I. Diamond, Gooch Food Products Co., Lincoln, Nebr.
Region No. 7
S, E. Mountain, Fontana Food Products Co., So. San Francisco, Calif,
Region_No. 8
Guido P, Merlino, Mission Macaroni Mfg. Co., Seattle, Wash,
Reglon No. 9
C. I.. Norris, The Creamette Co., Minncapolis, Minn.

At-Large

V. Giatti, The DeMartini Macaroni Co., Hrooklyn, N, Y.
Albert _Ravarino, Mound City Macaronl Co., St. Louis, Mo.
Louis S, Vagnino, Faust Macaroni Co., St. Louis, Mo,
Albert S, Weiss, Weiss Noodle Co., Cleveland, Ohio

J'mbwen[nq

Macaroni-Nosdle inanufacturers are realizing more and
more that individually und collectively they are depend-
ent on national ceenomic factsrs rather than on local
ceconomic conditions. “Chis is especially true of the firms
who sell their oatput in markets removed from the im-
mediate locality of their plant,

Secondly, they are becoming more appreciative of the
fact that while business, industry and government are
P\l:umiug for postwar goals in a big way, the Macaroni-
Noodle Industry and its leading members owe it to them-
selves to undertake similar planning in a smaller way,
but equally essential to its future welfare.

Many businesses are wisely choosing to plan for the
future h'y acting presently to insure the success of their
future planning. To take the fullest possible advantage of
present conditions, th: Macaroni-Noodle Industry should
be well organized and the National Macaroni Manufac-
turers Association appeals to all as being the most prom-
ising organization for current and future codperative
action.

Sinee the roll of new members of the National Asso-
ciation that joined early in 1943 and published in this
magazine in its January and February issues, a substantial
number have thrown their support 1o the organization.

We welcome the support of these firms, Their support
will add strength and prestige to the National Association
that for nearly 40 consceutive years has been actively
and efficiently “representing a growing industry lhrmlg?l
lean and good years.

There are still some good firms not enrolled that
should rightfully take their places in the ranks of this
national association. They have a standing invitation

28

‘Fhe Call

PrE-CoSVENTION ArpLicaNTs Not Previousty Recownen
epresentative
W. Boehm Co. B. W, Bochm  Pittsburgh, Ta,
Capital Macaroni Co. Milton S, Jacobs Jersey City, N, J.
Chicago Macaroni Co, Steve Matalone  Chicago, [l
Cheswick Macaroni Co, Charles Honadio  Cheswick, P’a.
1)’Avella Macaroni Co. Peter D'Avella  Silver Lake, N. J.
Fresno Macaroni Mfg. Co. A. Dorrelli Fresno, Calif.
Musolino LoConte Co. 1.. LoConte Toston, Mass,
National Macaroni 'rod-  Jerome L. New Orleans, La.
ucts Co. Tujague
S. Viviano Macaroni Mfg.

Co., Vimco Co.) Salvatore Viviano Camegie, I"a.

CONVENTION AND DPOST-CONVENTION APPLICANTS:
Alba Macaroni Mfg. Co.  Anthony Mistretta Drooklyn, N. Y.
DBay State Macaroni Mfg.
Joseph Scarpaci Everen, Mass,

Frank Lazzaro  Drooklyn, N. Y.
Ia Vita Macaroni Co, R. P, Alghini Chicago, 11l
C. Marchese Macaroni

Mig. Co, Carl Marchese, llr. Cleveland, O.
Quality Macaroni Co. M. L. Ryan an

E. F. Lexow  St. Paul, Minn,
A. Russo & Co. N. Russo Chicago, 111

o
Frank Lazzaro-Macaroni
Machinery

1o take this step when the spirit moves them, The Maca-
roni-Noodle Industry is finally on its way 1o its rightful
plice among the important and necessary foods of the
nation. Just a little more codperation by a greater number
will insure its reaching its goal,

M. J. Doxna, Secretary
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ot Bond Selling Responsibilities Double!

——— | S————

Starting September 9th, your Government will conduct the
greatest drivefor dollars from individuals in the history of the
world—the 3rd War Loan,

This money, to finance the invasion phase of the war, must
come in large part from individuals on payrolls.

Right here's where YOUR bond selling responsibilities
DOUBLE!

For this extra money must be raised in addition to keeping the
alread s established Pay Roll Allotment Plan steadily climbing.
At the same time, every individual on Pay Roll Allotment
must be urged to dig deep into his pocket to buy exlra bonds,
in order to play his full part in the 3rd War Loan.

Your now doubled duties call for these two steps:
1. IF you are in charge of your Pay Roll Plan, check up on

it at once—or sec that whoever is in cherge, does so.
that it is hitting on all cylinders—and keep il climbing! Sharply

*

BACK THE ATTACK i With War Bonds!

increased Pay Roll percentages are the best warranty of suffi-
cient post war purchasing power to keep the nation’s plants
(and yours) busy.

2. In the 3rd War Loan, every individual on the Pay Roll
Plan will be asked to put an extra fuo weeks salary into War
Bonds—over and above his regular allotment. Appoint your-
sclf as one of the salesmen—and see that this sales force has
cvery opportunity to do a real selling job. The sale of these
exira bonds cuts the inflationary gap and builds added post-
war purchasing power.

Financing this war is a tremendous task—but 130,000,000
Americans are going to se it through 100951 This is their own
best individual opportunity to share in winning the war. The
more frequently and more intelligently this sales story is told,
the better the average citizen can be made to understand the
wisdom of turning every available loose dollar into the finest
and safest investment in the world—United States War Bonds.

This space is a contribution lo victory today and sound business tomorrowe by

THE MACARONI JOURNAL
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Clermont Automatic Sheet Forming Machine
The Greatest Contribution to the Noodle Industry

From the flour bin to a sheet in continuous automatic criss-cross process, pro-
ducing a uniform and silky dough sheet at the rate of 1600 pounds per hour

\
|
BUY BUY
WAR WAR
STAMPS BONDS

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Streot Brooklyn, New York

g For the Duration, Due to Government Restrictions, This

Machine Is Available Only on High Priority Rating x

September, 1943 THE MACARONI JOURNAL 3

Clermont Automatic Macaroni Press

The Greatest Contribution to the Macaroni Industry
Producing Far Better Macaroni Than Any Other Press

BUY WAR BONDS AND STAMPS

Brand new
revolutionary method

Ingeniously Designed

Has no cylinder.
no piston, no screw,
no worm

Accurately Built

Simple and Efficient in
Operation "
Equipped with rollers,
the dough is worked in
thin sheet before

pressed

Production—1200
pounds per hour

Suitable for long and
short cut goods

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street Brooklyn, New York

* For the Duration, Due to Government Restrictions, This

*
Machine Is Available Only on High Priority Rating




Keep these three Musketeers
on the job!

Color—flavor—cooking quality . . . these are mighty important
in helping your products meet competition . . . They'll be even

more important after the war, when foods now scarce become
plentiful again and you're bidding for public favor against them
as well as against other brands of spaghetti, macaroni, and noodles.
.+« Prepare for a big future by building a reputation now for
superior color, flavor, and cooking quality. . . . Pillsbury's Durum
Products will help you build that reputation,

Pillsbury's Durum Products

Pillsbury's No. 1 Semolina Pillsbury's Milano Semolina No. 1
Pillsbury's Fancy Durum Patent Pillsbury's Durmaleno

Piiisbury Flour Mills Company, General Offices: Minneapolis, Minn.
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