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INDUSTRY OF AMERICA

In the Macaroni-Spaghetti-Egg Noodle field,
PRODUCTS PROMOTION and CONSUMER EDU-
CATION are a VITAL TEAM in PEACE or in WAR-
TIME.

The more good work that this GREAT ar, 1 GOOD
TEAM can be made to do in wartime when opera-
tions are profitable, the easier it will be to continue
Macaroni Products in public favor as the never-
ending battle between foods for an ever-better place
on the American table, intensifies after the war.

Individudl efforts are excellent, but TEAMWORK
will do the better, the most lasting job.
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WHY GOOD

Though it is a rela‘ively simple matter today to sell
most anything that can be trundled to market,

shrewd merchandisers insist upon mainlaining the

quality of their packagiag at all costs.

For good packaging, whether measured in terms of
immediate business or th2 leng pull, always has

these advantages:

1. It lowers costs becuuse ol aaded elliciency in

10.

handling, packing and shipping

. It lends ilsell lo eye-arresting witdow, ccuuter

and mass displays.

. It whels the appetite, creales desire, stirs the

consumer to impulse sales.

. It sells your product in the slore

. It shows how 1o use your produc! propeily in the

home.

. It encourages repeat sales through suggestions

for new c1d interesting uses.

. It helps hake your product a ;usehold word.

Folks eal the food they know abuu:

. It promoles the sale of your other products.

It builds prestige for your brand.

It represents 100% Advertising, with no waste
circulation. Every package counts.

Rossotti Makes Guod Packaging,

PLAN FOR TOMORROW

Gel ready lor postwar compelition. The
Rossotti Merchandising Counsel inviles you
to send in samples of your present labels
or carlons for study and suggestions. If
you have a new package in mind, why not
let us show you how we think it should be
designed for maximum success. No obli-
galion.

LITHOGRAPHING C€O., Inc., NORTH BERGEN, N. J.

BETTER

MERCHANDISING

THRU PACKAGING

e Amavican Flag

It's your Flag, it's my Flng, waving up there,

It's his flag, it's her flag, we all have a share;

Ev'ry man, woman and child just thrills thru and thru,
At the sight of Old Glory, the Red, White and Blue.

But hark! Let us listen, it has something to say.
And it's saying it plainly, in the American way;
Fach star, each stripe, each color so true,

Is sending this message to me and to you.

“You all pay me homage, you thrill at my sight,

You fcel i'm the emblem of all that is right;

I gladden your hearts when I pass in review,

And you shout and you cheer at my Red, White and Blue.

“I know that you're loyal right through to the core,
That you're truc to your country, at peace or at wary
I know that you love both your country and me,
"That you're proud to be living in the land of the free.

“Sg listen Americans, be sure and give heed,
It's more than Flag-waving that we actually need;
Our Army, our Navy, our Air Corp, too,
Are fighting to preserve Liberty for you.

“They're giving their lives so men will be free,
To save the principles of Democracy;
They need your aid in fighting this war,
And are appealing to you as never before.

“So, keep me flying, keep them fighting, in this world-wide fray,
Buy Bonds—more Bonds—thus waving Me the American way i
(Anonymous)
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LARGE CAPACITY WHEAT HANDLING FACILITIES, MINNEAPOLIS ELEVATOR

the choicest color and unvarying

quality of Two Star Semolina---always.
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Mating sAmavica  Macasoni (onscions

How conscious are Americans of the real value of
macaroni, spaghetti and cgg noodles as a basic food,
and how fully aware are manufacturers of the possi-
bilitics of making this naturally good food even more
nutritious? The answers to these questions should be
of momentous interest to hoth the industry and the
nation,

While in New York recently, a leading businessman
closely allicd with the foad trade, speaking of the part
macaroni products are playing in the proper feeding of
Americans, was heard to say: “Rationing, as a wartime
regulation, has done more to make Mr, and Mrs, America
more macaroni conscious in the short period of one year
than have the combined(?) efforts of the entire indus-
try since its American introduction about a century ago.
But what has the industry done or what is it planning
to do to solidify. this improved position, to continue
meriting public favor when the consumer is no longer
compelled to prefer nonrationed foods ?”

He stated a true fact: food rationing has materially
strenpthened the position of macaroni products as an
almost regular food rather than that n} an occas
treat. - His question is also fair and timely, as even the
most optimistic must admit.  Other trades have some-
thing “on the fire.” Are macaroni-noodle manufacturers
content to let nature again take its course and perhaps
have their products revert to their unfavorable position
of pre-war days?

The speaker pointed out several firms that are out-
standing successes in their own right, through their own
cfforts and under natural and unnatural comditions.
These, he savs, have been foremost also in devising or
supporting all meritorious promotional activities in peace
and in war. He lhuaded their foresightedness and con-
gratulated the worthy firms on their generosity in helping
build products good-will the permanent way.

On the other hand he expressed regret that so many
other manufacturers have done practically nothing in a
coiiperative way to aid the progressive advancement,
except to grow up with an up and coming business, to
grow much as Topsy did, without special personal effort.
He fears that such firms have but a Chinaman's chance
in the after-the-war struggle for existence unless they
learn to do something more than to think of their own
interests only—something to preserve the American sys-
tem of free enlerprise after a victorious war,

Just what is this “Chinaman's chance” referred to?
In a recent issue of The Pnfh]ﬂndrr there appeared a
ﬂmpllic deseription  which read, in_part as follows:

“Did you ever hear the expression, ‘a Chinaman's chance.’

—meaning no chance at all? It is not as serious an

exaggeration as one mighy at first infer. The average
Chinaman has one chance in {ive to live through infaney,
and one chance in six thousand to own an automobile
if he does grow up, Why? Because there is no incen-
tive; no private enterprise in China—no reward for
working, saving, thinking, investing or inventing—no
opportunity for codperative effort. A man with money
to use or an idea to develop does not have the protec-
tion for industrial development. Results: No progress
in years.

“In less than 300 years America has developed the
most productive and profitable large-seale farming known,
With machinery one man tends 100 to 300 acres, de-
pending on the crop. In other countries, it takes 1o less
than 5 men, sometimes 100, 10 cultivate such a farm.
All of them have 1o live off the farm, so they have aceord-
ingly less to setl. Thus Americans are known as the
best fed people on earth,

“I'rivate enterprise does it; more production per man.
Free enterprise is the right of cvery man to work, or
trade, where he likes, save and invest according o his
own judgment, run his business as he thinks wise, and
take the consequences of gain o loss.”

All of this adds up to the fact that in our country
even the macaroni-noodle manufacturer has a right to
decide how much or how little he chooses to do towards
the general advancement of the trade owtside of his per-
somal sphere. 11 the big majority should choose to live
within themselves, o overlook :-mirt'l_\' the relation of
the individual to the industry, the business has hut a
“Chinaman's chance” to succeed.  Happily, this is not
generally true. There are men of vision in this busi-
ness as shown by the progress already made.

Macaroni-noodle manufacturers are now gathering
polden harvest hecause of povernment regulations—aof
rationing i they will surely plan to continue the harvest
after the war through preparation, through eduecation of
consumers, There are approximately 28,750,000 familics
in the United St At the estimated pre-war rate of
consumption of 3 pounds per person per vear, the aver-
age family ate less than 23 pounds of all kinds of m
roni products per year—Iless than one-half pound a week.

Assuming that under rationing the consumption rate
has doubled, it means that even under these most favor-
able conditions, the rate of consumpion is still well
under a pound per family per week, For health and
strength the American consumption rate might well be
one pound per person per week, just a bit more than
one ounce per main meal. What a stupendous oppor-
tunity for products promaotion through intelligent con-
sumer cducation!
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The following ic a summary of the
most imporlan’. provisions of the
Wage Stabiliz ition Program, as pro-
wsed under General Order No, 31
issued Ly tne National War Labor
Board.

This summary covers only the high-
lights'of this program dnd no effect is
made to be specific with reference to
concrete examples.  This summary has
been prepared for me by experts in
the administration of the orders of the
NWLI,

The ‘War Labor Board and the
Treasury Department, “independently
of - each other, administer the Wage
Stabilization Program. The War La-
bor. Board has jurisdiction over: (1)
wages; (2) salaries of $5,000.00 or
less; (3) salmies of $5,000.00 or less
paid to exceutive, administrative and
professional employe represented by
a duly recognized or certified labor or-
ganization. The Treasury Department
has jurisdiction over all salaries in ex-
cess of $5,000,00 and over the salaries
of executive, administrative and l)m-
fessional employes not represented by
a duly recognized or certified labor or-
ganization, regardless of the amount
of compensation,

Since it would seem to me that the
problems arising in our industry deal
primarily with those workers making
salaries of $5,000.00 or less, T shall
restrict myself to a discussion of the
rulings of the War Labor Board, Of
course employers with cight or less
employes in a single business are ex-
empt from provisions of the Wage
Stabilization Program,

General Order No. 31, as recently
revised, controls the granting of merit
and seniority increases without Board
approval to those employes under the
jurisdiction of the WLB. Even where
an employe cannol get an increase
without loard approval under one of
the provisions below (which is most
unlikely), we can always present an
application to the Board of approval,
provided certain requirements are met.
T might point out that under the
“hold the line” order of the Presi-
dent, it is a relatively difficult task to
get Board approval for an increase,

Generally: Employers of 31 or more
may make merit, seniority, promotion
and apprentice  increases  without
Board approval only under a schedule
consisting of (1) wage or salary rafes
or rate ranges for job classifications
plus (2) a plan for individual adjust-
ments within and between such rates
and ranges.

By Benjamin R. Jacobs

A schedule may not increase produc-
tion costs or warrant price increases
nor furnish tae basis for an applica-
tion to correc: intraplant inequities.

(1) Rate or Rate Change: The first
thing to be done for cach employer is
1o set up a rafe or rale range in sala-
ries, based on classifications similar in
nature and in the required amount of
knowledge, skill and responsibility. In
establishing such a rate or rale range,
the records of the employer on Octo-
ber 3, 1942, muist be examined (pro-
vided permitted and approved adjust-
ments since that date can be consid-

ered).

(2) Plan: A plan does not require
WL approval if it is one under which
individual adjustments are made pur-
suant to the provisions of (a) collec-
tive bargaining or other established
agreement in effect on June 30, 1943,
or (b) based on weritfen statements,
minutes or memoranda of the em-
ployer in existence and effect on that
date or (c) approved by the WLD
or its mltlmrizc:l agencies or (d) the
WL standard plan, deseribed below.

(3) WLB Standard Plan: TIf the
employer had no plan as described
above but did have rates or rate ranges
(a) existing on October 3, 1942, or
(b)Y resulting from approved adjust-
ments after October, 1942, he may
without Board approval make individ-
ual adjustments according to the fol-
lowing so-called Standard Plan, (Em-
ployer may, if he so desires, substitute
the following plan for an alreadv ex-
isting plan.)

(1) Merit and Length of Service:
Merit increases are individual
wage adjustments for improved
quantity or quality of work.
May he made only within job
classifications and may not ex-
ceed for the year beginning
July 1, 1943, 10 cents per
straight time hour ($4.00 per
week on a 40-hour basis) or
two-thirds of the diference be-
tween the minimum and maxi-
mum of the rate range, which-
cver is higher.  Furthermore
the total amount expended by
the employer on such increases
during any such year shall not
exceed an average of 5 cents
per straight time hour ($2.00
if on a 40-hour week) for all
the employes in the place sub-
ject to WLI jurisdiction.
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Report of the Direcier of Research for the
Muonth of September

(2) Promotions:  P'romotions or
reclassifications involve individ-
ual adjustments which result
from moving employe into a
different c.issification, A pro-
moted or reclassified employe
may receive i rate not in excess
of 15 per cent above his former
rate_or the minimum of the
new job, wehichever is higher.
But if the promoted employe
has a particular skill, he may,
however, be paid in accordance
with that skill.

Apprentices or Trainees:  In-
creases may be made under ap-
prentice or traince  systems
which conform to a collective
bargaining agreement or Fed-
eral or State Regulations,

(3

-

Employers using a schedule must
keep for two years records showing
rates and descriptions of job classifi-
cations ; statement of the plan (which
may be the Standard Plan); date
schedule was adopted ; name, date of
hiring, date and reason for adjust-
ment and job classification and rate of
pay before and after adjustment for
each employe reeciving adjustment,

Emplayers of 30 or less: In addi-
tion to the above, employers of 30 or
less may make increases for merit
(only) if the increases do not exceed
10 cents per straight time hour for
any individual for the year beginning
Tuly 1, 1943, and the total of such
increases does not exceed an average
of 5 cents per straight time hour for
all employes in the establishment.
Such increases shall not (1) be made
the basis of an application to correct
intraplant incquities (2) result in the
payment to any cmplove of a higher
rate for a similar joh han that exist-
ing between July 1, 192, and June
30, 1943, (3) result in an increase in
production costs or furnish a basis
to increase prices ond (4) be made
contrary to the termis of a collective
bargaining agreemert,

lim}ﬂuyvrs of 30 or less are not re-
quired to have cither established rates
or rale ranges or a plan for making
adjustmente (o take advantage of the
merit itcrease provisions noted above,

I shull be glad to refer any specific
questivns regarding any of the above
rules o their practical application to
those experts or put you in touch
with them, whichever you may desire.

On October ¢ the War Food Ad-

(Continued on Page 10)
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VITAL question

your products have to answer

The most exacting checks in your labora-  with fine taste, appetizing appearance and
tory are really quite moderate compared  FULL COLOR AND FLAVOR the things that
to the test your products undergo at & mean everything to the housewife.

customer’s table! There, only one all-

These are reasons why Gold Medal

important question is asked—only one Press-tested Semolina No. 1 gives vou not
answer expected, The customer asks: “Isit  only the kind of results you must have in
good?” Your products must answer “Yes.”  your plant—Dbut, most important, the re-

For years we have been testing and buying action you want from your cus-
choosing wheats, milling, testing and re-  tomers.

testing Cold Medal Press-tested Semolina

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

Use Gold Medal Press-tested Semolina
No. | with full confidence.
Many daily tests guarantee wat
this Semolina will assist you
to make the kind of macaroni
prod.acts your customer insists
upon. To the question, “Is it
good ', Gold Medal Press.
tested Semoling No. 1 milled by
General Mills, Inc., speaks for
itself,

Emcosssssesssm A COMPLETE DURUM SERVICE FOR MACARON! AND NOODLE MANUFACTURERS NSNS

DURUM DEPARTMENT

WASHBURN

Central Division of General Mills, Inc.

CROSBY COMPANY

(TRADE NAME)
Offices: Chicago, lllinois




Spaghetti Goes to War

Westinghouse Electric and Manufacturing Company Employs Spaghetti in an Ingenious Way
lo Speed Production of Electronic Tubes

A fond, Americans, like thein Europeans neighbors,
are beginning to appreciate more el more thae spha-
chetti and other similar grain products -macaroni, egg
noadles amd such - have few, i1 any, superiors when
measured by any of the usual gauges o determine the
actial value of Tonds. Becise of this new interest in
Macaromi roducts, home cconomists are basily seeking
new wiys of preparing this food in delicions and satis-
Tving dishes o please the American ste and the manu-
factirers are coaperating in the trend by improving
their produets in keeping with sty and research,

Meanwhile, seientists have heen doing some expen
menting with spaghenti, putting it to war vse ina el
way.  The accompanying illusteations with explinatory
cutlines, 1wl the story of the new, but imited, use nde
of this foml as a result of a recent scientilic discovery

i story that has been reviewed In government au
thorities.  The pictures were supplivd by Westing:
house amd are the some as those tirst used by Look

SPAGHETTI BREAKS BOTTLENECK
William Hayes, young clectronics engincer al the Wesling-
house Lamp Division, has broken a production boitleneck by
using ordinary spaghelli to speed the assembly ol radio
tube lilaments 75 per cent. He is shown examining a short
stick of the uncooked food which ia inside the wire filament
coil where it served lo support the coil during a welding
process, Formerly. @ piece ol steel was used fo do this job
but was dilficult to remove after the welding was linished.
Since spaghetli can be burned away in a flash, Mr, Hayes'
idea has radically reduced the lime needed to assembl- “ube
filaments. The tubes are needed lor vilal war communica-
tions equipment.

NO SAUCE FOR THIS SPAGHETTI

Conlronted with his first war production order, a New Jersey
manulacturer is using a special die lo make spaghelti for
vilal Westinghouse war job. The spaghelli produced in
exact size is enabling Westinghouse cloclronics engineors
lo speed the preduction ol lilaments ler war communicalion
tubes 75 per cent. Short sticks of the hard spaghetti are
used in place of sleel as temporary lilament supports Fecause
they can be “burned out” in a flash whercox sirel pieces
were difficull to remove from inside the coiled filaments.
“Supports” ol some kind are needed lo hold the coil in posi-
tion during welding operation. Strings of the war-bound
spaghelli are shown emerging from the die after which they
will be placed on racks to dry.

Magazine we it Augost issue, and are repraduced here
by permission af bodh concerns

I".\[.lt'lillll'l\[&'l" have found tll'l‘il'lill'_\ .\]l:IL:hl'Hi 10 b
an excellent substitute for steel in -|u'l'l|it|u the 1|l'llt!l||"
Hon of clectranic twhes which now play an imporia
part in the war citort one of the Litest inventions in
the wireless fichl.

While the manufacturers of macironi-noodle proad
ucts apprecine the gomd use heing made of spaghetti in
furthering the war etfort, other than feeding the armed
forees, Iln'}' are -l'rirlll-l_\ t'ulllt't'l‘llirlg themselves more
thin ever i discovering new ways of winning public
favar for their products as a food on the home front.
They recognize that the inereased consumer aceeptance
ol macaroni products < probably due 1o their heing
vond unrationed  Tomds, amd it would e wise o do
evervthing reasomable now 1o encourage the continua-
tion of dts present popularity when rationing s lifted
atter the war, and all foods will have 1o stamd on their
merits,

October, 1943

Comments by Canadian Correspondents

There is not much fun left in the
life of the macaroni manufacturer
after a day at the office wrestling with
priority and manpower problems and
<truggling 1o decipher the latest rul-
ings, or amendments o existing rul-
ings which weem to e with us all in
and out ef season.

Yer we gather the ol crambe of
corfort from the fact thit our miwa
ami products are filling serious gape
in general shortages of other foads,
s Tording vations so Ladly needed by
a mtion calling for more energy-
ereating foods than ever Iwefare in
American history, We concede all this
with pride,  Also, in supplvimg rations
for members of the armwd forees we
are doing a real jol of helping win
the war.

But now let us stand up and really
cheer! Dot down this item in voan
wat diary ! Spaghetti Used o Speed
Oput of Eleetronie Tulwes™

Yes, Sir! We have heanl every
thing now,

Nelieve it or not ewith ;||u-|lluir~ 1
Ripley), uncooked spaghetti is being
put 1o work o speed up the manufae
ture of electronic tubes used Tor war
communications.  This, on the author
ity of the lamp division of the West
inghouse Eleetrie amd Manufacturing
Company, cuts by 75 per cent the thne
required o assemble the deliate tube
filaments and reduces the neal for
critical stecl,

Plush with pride vou members of
the macaroni fraternity ! This is where
vour product actually goes 1o war,

Government to Stress
Warlime Nutrition

“1. S, Newds Us Stromg Eae The
Basic 7 Feery Day” Under this re
vised theme and a0 new so o af ol
rules, the Government’s | omotion
plans for the new  wartime  sutrition
program are auching wapid headwany

A color poster, presenting the seven
asic nutrition food groups in circular
“target” form, has been prepared Ty
the Advertising Counetl amd is now
the povernment's printing oftfiee 1t
should be ready for distrilution h
in the next two months, Chthe pest
er, vach of the basic fomd groups s
given i separate eolar and o number (o
mike it easier for the homemaker 1o
remember aml identify them

Last year there were cight hasic
fond groups: this year there are only
seven,  Fgps, which were o separate
group, have now been combined with
Meat, Poultry, and Fish.  Slight revi-
sions in the copy for each of the sev-
en food groups have been made, and
all reference to amounts have been
amitted.

TIE
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CLOSE-UP—SPAGHETTI AT WORK

Photographed through a magnifying glass, this is the filament ol a radio
tube with a short piece of ordinary spaghelti inserted inside the wire coil.
While in this position. the spaghelti acts as a support keeping the coil
in accurate alignment while il is welded lo the rest of the tube mechan-

ism. When the welding is leled. the spaghelli is burned away by

electric current sent through the coil. William Hayes, young elecironics

engineer al the Westinghouse Lamp Division. struck upon spaghetti for

this novel war use alter nolicing that steel pieces were hard 1o remove

and caused time-consuming dilliculty. The new method saves 75 per

cent ol the time which tube filamunt assembly lormerly required. The
tubes are used in war communications equipment,

Other Promotional Material
Being Produced

The Nutrition Branch of the Food
Ndministration Division in the e
prartment of Agriculture is also work-
g with the Cifice of War Inforne
tion and the Ndvertising Couneil on
a folder showing mdustry how 10 can
vomperale with the nutrition [rog it
Iart of the new program calls for pro
motion of nutriten at e pomtof
sale. Plans om thas wall B oo
~hortly.

Nutrition and Rationing

With ratmng of many lasie foods
already under way, and with o wempo
rary shortage of other nutotons Toods
adistiner possitiliy for many local
tivs, the need for practicmg good oo
trtion is mne nnpsertant than ever te
f“rl'

A nigor part of the new natnton
drive calls for ancexplimanion of how
1ol aned serve meads under vanon
mp by oexplaming 1o hovsewives how
o mitke food streteh, how to use altes
mate Towmls, aml how 1o conserve Tonads
and fund vadues.

Inadditiom o navonal - publicny,
local  commnttees orgamzed me o
than 2,600 counties will contimue 1o
promete nuriton actively m then
communitivs. e phiase of s
tivity  entails wartime  food denon
strations 1o be sponsorad by the local
nutrition committees, by local gas awld
electric compimies, ar Newsjapers,

Social Plans for War Workers

e new ot program calls
Tor imercased cducation ettorts b
prove vanmg balnts of wanr workers
Both ot hose and wathin the plant

\ prresentaliom -|1u\\ my o g
ent amd war workers how toopuat o
sotme]d and prectical nutnnen plan e
etfect s plants s b propared
as well as o spectal prometonal e
e Tor abistnbmton e war sl
aed v posting withan the planes
Magor antentnm will alse b focuse
on the eed tor packmg Tunch
with nurrenally Talanced tosd

"Products and

PR
Priorities

A new pubheanon s b gt
Dgsimessmient coned Cwnvernment ot !
e obtnmg miermatean el el
uets, wnterils, o sorvne foedled
by the W Production Pawrted sl L
pastiedd by AP vy o e ks

The pabhwation, vled e
I'evonitie=" the =t s o
came avalable the Tater o on Sep
tembnr, will e lude Gl ettt
formerly comtaned i Proentes
m U renduer Nasignnent - tuath
which will Te dhscomtmued v oo
subiscrpmin of thitteon ssies e b
vhitined foe 8200 froan the - ugern
et o Documents, o> tae e
wient Pomting Ofhee, Woshimgton D
Coosmgle resues will e avnlabide o 0
cents vach,

e of, SAEEVIaL i s

Lo

LSRN )




10

b d ol oo s B S i b g S ) A e s 0 o R i e SN AN (i

THE MACARONI JOURNAL

Training the Partly-Qualified
New Worker

_ The macaroni manufacturer will not
be able in the present, nor at least for
some time in the future, always to
secure a fully experienced worker to
replace the employe who has been
called into the country's service, or
who has left this industry for some
other reason.  While every cffort
should be made to get some one with
the proper background and training
for the particular job he is to fill, the
macaroni manufacturer must more and
more often be satisfied with new work-
ers who are only partly qualified and
who indeed “still have a lot to learn
about the business,”

To choose between applicants for a
position, and then to train the one
selected so he reaches his highest effi-
ciency in the shortest time, is a prob-
lem for the macarsni manufacturer
who previously may have been able to
pick his new workers from experi-
enced or fully-qualified persons, How-
er, even some very elementary plan-
ning will do much to remove doubt
and mistakes when another employe
must be found and trained quickly for
his new position.

“Job analysis” sounds technical and
complicated, but for the macaroni man-
ufacturer it doesn't need to be diffi-
cult. In its simplest form, it consists
of a detailed list of the various tasks
making up the position to be filled.
Then the employer can discuss these
points with applicants for the job,
making sure nothing of importance is
overlooked, and finally deciding which
person to hire on the basis of his
qualifications for cach part of the
work, Without such a check list, it is
surprising how a very important de-
tail can be forgotten until the new
employe has been selected and it's too
late 1o change, The more complete the
list, the less chance for errors of judg-
ment in trying to find the best of the
available workers,

After hiring the new ¢mploye, the
same list gives complete information
on the tasks where hie will require spe-
cial help and training, as well as those
details in which his past experience
or native ability qualify him to pro-
ceed with very little instruction, With
such facts tor a background, no time
will be wasted in repeating what he
already knows.  Meanwhile, devoting
all the time available to the matters on
which he is only partly qualified, will
turn him into a well-rounded and fully
efficient worker just that much sooner,

Knowing just exactly what the part-
ly-qualified new  worker must
taught, is a great advance in success-
ful management of personnel, and the

results can be made even more swift
and certain by laying out a specific
course of action for giving the re-
quired additional training. Tor exam-
ple, the new employe may have experi-
ence to prepare him for all except
three points connected with the job he
will now fill. So the same list of tasks
and qualifications is again used to de-
cide on the definite methods by which
he will be trained to make up for these
shortcomings in his previous experi-
cnce.

The first point may be something the
macaroni manufacturer himself is best
able to teach, such as the relationship
of this job to others in the plant, and
the coiiperation the worker is expected
to extend to others. So the item is
properly marked for this special atten-
tion as soon as the manufacturer has
time for personal supervision of this
rnrt of the training. (In this particu-
ar example, the matter should be taken
care of very early, so the new worker
does not get off to a bad start.)

The second point will possibly de-
mand a better knowledge of machin-
ery and equipment fundamentals, be-
yond the routine of operation. Such
facts may be cathered easily from
printed advertising material, so e
manufacturer gives him everything
available on the subject, including re-
cent advertising of the supplier in
Tue Macaroxt Jovrnai. By careful
sclection, much of the early” training
of the new employe can be handled by
this method, and done quite satisfac-
torily if some personal discussion and
explanation goes with the printed mat-
ter. Incidentally, all helpers would
benefit from more of this background
knowledge, regardless of how well
they already understand the routine
mechanical details of their work.

There may be still a third point,
perhaps a task which can be learned
only by experience at the actual work,
such as preparing records and reports,
One of the other workers can be as-
signed this part of the training, at the
beginning doing most of it himself,
and then gradually turning more and
more over to the new emplove, When
this new worker can handle the joh
alone, it should be reported to the mac-
aroni manufacturer that the training
period has ended, and the employe is
now fully qualified for such fasks.
Then responsibility for errors can be
placed where it belongs,

A program for training the partly-
qualified new worker is essential to
meet manpower problems. The more
limited the available selection becomes,
the more the macaroni manufacturer
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must dep=nd on training right in the
plant to replace the experience he can
no longer demand of applicants for
jobs, He will be repaid in extra prof-
its for every practical means he adopts
in securing the best worker from the
present small supply, and then increas-
ing cfficiency on the job by inteli. ~
training.

Any macaroni manufactures  whes
will take on this sort of job analyzis,
may still find his problems dificuit,
but certainly not so hopeless as at-
tempting to hirc completely experi-
enced workers in the current libor
market.  While it will no doutt be
necessary o accept some workers with
aualifications below peactime levels,
the employer who sets up a sys'em for
the increasing of cfficiency in such
workers, has done a patriotic duty at
the same time that he solves at least a
part of his own manpower problems.

Avoid concentrating on the faults
and shortcomings of the new employe.
He will have them, of course, DBut if
you will look for his good points, and
then train him where he falls short
of your standards, the partly-qualified
worker may bring greater opportuni-
ties than you expected.  With so lit-
tle choice tn the matter, it pays to make
the best of the situation,

Report of Director of
Research for September

(Continued from Page 6)

ministration issued an invitation for
hids on 1%4 million pounds of dehy-
drated whole eggs which it has in stor-
age in various warehouses scattered
throughout the country, It had also
announced that it has 7 million crates
of shell eggsin storage which it is anx-
ious to sell. There is no doubt that
the Government Purchasing Agencies
have purchased cggs as well as other
foods, way beyond their requirements
and that these purchases have had the
effect of not only creating a scarcity
but of raising prices. Although the
macaroni and noodle manufacturers
were given a maximum price last
spring this has not been enough to

take care of the increased cost of pro-

duction including the increased cost of
ingredients for which the Government
is at lcast in part responsible.

The Washington office of the As-
sociation has requested every manufac-
turer of macaroni and noodles in the
country to help it in a survey it is
making on the use of cellophane and
other packaging material,

The questionnaire sent out should
be returned as soon as possible to the
Washington Office so that they may be
analyzed and turned over to the Gov-
crnment Agency which requested the
survey, It is my sincere hope that
every manufacturer will cobperate in
this job.

ror—r T - r———
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THE MODERN PRESS FOR THE MODERN PLANT

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

Continuous Paste Goods Press

Type TP]
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Fully Automatic
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Mr. Charles C. Rossotti, executive
vice president of Rossotti Lithograph-
ing Co., North Bergen, New Jersey,
who with his wife has just completed
an extensive tour of the country that
took him from coast to coast, reports
that the macaroni-noodle industry is
in a most flourishing state. It was a
combined business and pleasure trip
that began about the middle of August.
Bricfly, here are the comments of Mr.,
Rossotti on his long transcontinental
trip:

“Both Mrs, Rossotti and 1 spent a month
touring the country from Coast 1o Coast
and visiting many macaroni and egg noodle
manufacturers in all sections of the country.
Mrs. Rossotti, who is known in the trade
as Betty V. Ossola, Vice President of her
father's importing and wholesale grocery
concern, |. Ossola Co. of New York and
Pittsburgh, visited many canners and pack-
ers of food products on a buying tour for
her firm, which also included macaroni and
noodle manufacturers,

We contacted Joseph Cuneo of Lal're-
miata  Macaroni Corporation in Connells-
ville, and W, Boehm Company in Pitts-
hurgh, also A. Palazzolo & Co. in Cin-
cinnati on our way through the Middlewest.

We saw numerous manufacturers while in
Chicago, including Irving Grass, Frank
'I:ruﬁcami, Peter Viviano from Louisville,
Glen Hoskins, Albert Ravarino in St. Louis,
Jack Luehring of Milwaukee, and a host
of other manufacturers throughout the Mid-
West region,

On the Pacific Coast we visited Mr, S, E.
Mountain, West Coast Regional Director of
the Association at the Fontana Food I'rod-
ucts Co., in South San Francisco, as well
as the California Macaroni Company and
others in the Northern California area,

We also visited the Golden Age Corpo-
ration and the Sunland Biscuit Company in
the Southern California area as wcll.
together, we made quite a comprehensive
tour of the manufacturers, and 1 am pleased
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Nossotti Travelogue

to report that most of them advise that
business is good and that many are ready
or have Lnl:mm:l for modernizing and im-
proving their plants by the addition of new
presses, drying equipment and packagin
equipment, At 1Lii lime macaroni and
spaghetti items are retailing at close to 20
cents per pound on the Pacific Coast.

I am also pleased to report that we were
received enthusiastically by all manufactur-
ers we visited and we are optimistic about
the future progress of the macaroni and
noodle industry in America. All along the
line I did my best 1o increase interest in
the National Macaronl Manufacturers As-
sociation, and I am confident that those
irogressive firms wha are still not mem-
wers will fall in line in due time,

We also find increasing general interest
in the fine work being done by the National
Macaroni Institute and _all “are anxiously
awaiting the promised Macaroni Products
VICTORY Recipes promotion which is
viewed as a timely and needed coGpera-
tive action. I predict that products promo-
tions of this kind to cducate consumers
on the true value of guality macaroni prod-
ucts properly prepared in many recommend-
ed combinations, will become the outstand-
ing industry action and be supported more
wenerally and more liberally than ever.
Macaroni, spaghetti and cgg noodles will
soon attain their rightful places in the
menu of all Americans because it is a most
pleasing and nutritious food—cconomical
and satisfying."

War Stimulates Tests
Of Insect Poisons

Wartime dislocation of the sources
of supply of some insecticides has in-
tensified research on substitutes.  But
some promising  substitutes already
worked out in laboratories are not on
the market becanse they have not been
tested widely enongh to warrant com-
mercial production. To cut down this
lag, R. C. Roark «i the U. S. Depart-
ment of Agriculture, is now wriling
a series of mimeographed reports to
entomologists—not to the general pub-
lic—on “Some New or Little Used In-
sccticides Worthy of Further Test-
ing.” The chemicals he mentions are
not, as a rule, on the market, and so
are not practical even for experimental
use by (’;mnurs and gardeners. Roark
is offering these feminders with the
idea that as soon as the chemicals have
been tested widely enough, industry
will supply the best of them,

Delay in getting insccticides into ac-
tion is an old story. Derris, says Ro-
ark, was mentioned as an insecticide as
carly as 1848, A 1919 report was fa-
vorable,  But it did not come into
quantity use in the United States until
1931. "Now the rotenone insecticides
—manufactured mainly from derris—
are widely used, and with much of the
supply cut off, the WPB has restrict-
ed use of rotenone to the more essen-
tial food protection purposes for which
there is no substitute, The very fact
that shortages now exist will stimulate
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wide testing of promising subslitutes,
Roark believes,

In the first papers of this series for
entomoligists, Roark reminds them of
recent research in the Bureau of En-
tomology and Plant Quarantine that
has developed a whole series of copper
and arsenic compounds closely related
to Paris green. Paris green is made
with the aid of acetic acid. By sub-
stituting some of the other similar
acids, F. E, Dearborn has created re-
lated “greens,” some mare poisonous
to certain insects than the criginal poi-
son, Also in combination with some
of the oily acids—from peanut, soy-
bean, tung, and fish oils—the “greens”
have Deen highly effective against
some insects,

Pittsburgh Distri
Club ’

At an informal meeting of the man-
ufacturers from the Pittsburgh area in
attendance at the Wartime Conference
in Chicago, there was organized a
Pittsburgh District Club that has ac-
complished a great deal in bringing
about understanding and coiperation
between members in the area covered.

Charles Bonadio was named chair-
man of the club and reports that it
has made some wonderful progress,
sponsored some very interesting meet-
ings and that there exists a much better
feeling today than ever before among
manufacturers in Western Pennsyl-
vania and Eastern Ohio,

Chairman Bonadio recommends the
formation of district clubs in cvery
important manufacturing area, believ-
ing that much good can result, not
only locally, but nationally through
the exchange of experiences, “Our
Association is doing some fine work
nationally, but there is urgent nced
for greater local ¢ffort by manufac-
turers to help themselves.  With prop-
er leadership there, this industry can
be and will be one of the greatest food
industries in the world. Our experi-
ence in the Pittsburgh area is that
the National Association would do well
to foster such organizations where
the need is urgent as it was in our
area.”

Charles Bonadio, who is manager
of the Cheswick Macaroni Co., Ches-
wick, Pa., will be pleased to give all
interested parties full information of
how to organize similar clubs else-
where, believing that such “closer-to-
the-roots” clubs will be invaluable in
solving both local and national prob-
lems.  Properly controlled, local clubs
can become most helpful in organizing
national policies.

Pay Taxes Willingly

The war has got to be paid for and it
will be harder to pay for after the war
boom is over, Taxes help l:ay for the war
now, Using our money this way is better

.than putting it into the market and raising
prices by competition,
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To meet the stepped-up de-
mands of victory production, packag-
ing equipment must show plenty of
fight, But it's certainly poor economy — \\
and unpatriotic — to draft bantam
weight or even welter weight equip-
ment for a heavy weight packaging
bout, Now more than ever expert and
unbiased advice is required on every
packaging problem.

St. Regis promotes no particular one
of their three champinnship packaging
systems. All are decisive “winnahs” in
their separate fields. Each has demon-
strated its ability to deliver the final
knockout to the specific packaging
problems it was designed to solve. If
you pack in 25 to 100 1b. units, bag-
gable in custom-built Multiwall Paper
Bags, one of the following packaging
systems can save you time, money and
manpower,

VALVE PACK—Maximum Pro-
duction With Minlmum Labor is
assured with the St. Regis Valve Pack
System, Automatic Packing Machines
(Belt, Screw or Impeller type) pre-
weigh your product and propel it into
self-closing, valve type Multiwall Paper
Bags. For free-flowing products Gravity
Type Packers are used.

SEWN PACK — Economy, Effi-
clency and Speed are the principal

features of the St. Regis Sewn Pack
System. Automatic sewing mackiacs,

\

\ |

St. Regls Bags have 3 to 6 Inde-

ent walls of tough kralt paper
abricated In tube form, one within
the other, so each bears lis share
of the load. Chemical mand physl-
cal propertles of product deter-
mine number and welght of kralt
and special sheets.

BATES VALVE BAG CO,, LTD.
Montreal, Quebec

Vancouver, B, C. Franklin, Va.

Baltimore, Md,
Los Angeles, C-}}I'.

applying a bound-over tape and filter
cord, sew through all plies of the bag.
Uniformly excellent, sift proof closures
recommend this system.

TIED PACK — Economy Closure
for Moderate Production best de-
scribes the St. Regis Wire Tied Pack
System. No automatic machinery is
required with this system, enabling
open mouth bags to be closed efficient-
ly and quickly, A hand twisting tool

Birmingham, Ala.

azareth, Pa.

; /SEN
) PAC YL

New Orleans, La.
San Franclsco, Calil,
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constitutes the entire equipment for
effecting the securely tied closure
around the neck of the bag.

For the correct answer to any paper
bag packaging problem consult a St.
Regis Packaging Engineer. His tech-
nical background and familiarity with
the packaging requirements of your
industry equip him to give expert as-
sistance in the selection and installa-
tion of the packaging system best
suited to your needs. Such a consulta-
tion can be easily arranged today by
phone, wire — or letter.

WAL

MULTIPLY PROTECTION * MULTIPLY SALEARILITY

ST. REGIS PAPER COMPANY
TAGGART CORPORATION + THE VALVE BAG COMPANY
NIW YORK: 230 Park Avenve
CHICAGO: 230 No. Mithigan Avenue

Dallas, Tex. Denver, Colo.
Seattle, Wash,

Toledo, Ohio
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Safety in Foremanship

By W. H. Scates of National Safety
Council’s Food Section.

One of the most important qualifi-
cations of a good foreman is the abili-
ty to carry out the policies of his Com-
pany with respect to the safety pro-
gram, He appreciates the importance
of safety, because the prevention of
accidents keeps his working force
complete, maintains production, pre-
vents waste thereby making him a
more important factor in the success
of his company, Then, there is the
self-satisfaction of knowing that the
prevention of accidents eliminates un-
necessary pain and suffering among
workers and theic families.

Perhaps three phases of his job
which contribute most directly to the
revention of accidents are—(1) good
housckeeping, (2) job training, and
(3) accident investigation,

With respect to good housekeeping,
it produces good work habits. Tt re-
flects in the attitude toward work. “A
place for everything and everything
in its place” slogan is an important
step toward maintaining a safe, health-
ful works place for the employe and
it prepares him for the acceptance of
the accident prevention program, he-
cause in this he sees physical evidence
of the employer's sincere interest in
the work itself.

*Vith respect to job training, the
foreman who is getting ahead today
knows the proper way to perform the
dutics for which he is responsible, He
realizes that the employe, too, must
understand his job in order to work
safely. He may transmit his knowl-
edge of the job as follows:

1. By showing the employe—telling
him,

2. By letting the employe try the
operation,

3. By repeating the procedure, cor-
recting mistakes made by the em-
ploye on his trial,

4. By encouraging quesligns from
the man, conducting himself so
that employes will not be afraid
1o ask them,

5. By giving clear, detailed instruc-
tions, .

6, By pointing out the hazards en-
countered on the job, explaining
how they can be avoided.

7. By telling the man to take his
time and to do a good, safe job,
as he will be judged on the quali-
tv of his work, and not the quan-
tity.

8. By follow-up, through frequent
contacl, especially during the first
weeks of employment.

As regards accident investigation,
after it happens, the very best precau-
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tion against recurrence is to find out
“why" and then eliminate the cause.
The foreman approaches this task of
determining the cause with the realiza-
tion that 98 per cent of all accidents
are preventable since the cause can be
controlled. The 2 per cent which are
nonpreventable result from Acts of

He will get the best results
from the investigation by—

1. Acting promptly. Conditions may
change quickly, and details are
soon forgolten, Further, prompt-
ness demonstrates to the men that
the management attaches a great
deal of importance to this work.
Completely avoid the idea of fix-
ing blame. Otherwise the "cov-
er-up” attitude is ant to develop
making it difficult, if not impos-
sible, to get all the facts,

2. Looking for the physical hazards,
Was the layout proper? Was
guarding standard and adequate?
In other words, what can our
company do to make the operation
safer for the workmen?

3. Looking for the unsafe act, Did
the employe understand his job?
If not, why not? Investigation
may lead to the need for deter-
mining whether there are domestic
difficulties, or grievances apgainst
the Company. Here the foreman
wants to know why the employe
committed an unsafe act, and he
will avoid the use of the word
“carelessness.”

4. Conclusions that are reasonable
and satisfactory with definite rec-
ommendations for corrective ac-
tion,

5. TFollowing closely to see that cor-
reclive action is taken.

Yes, the modern foreman in modern
industry has many important assign-
ments  which he must master and
among them is the prevention of ac-
cidents,

PAY TAXES WILLINGLY . . ..
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Egg Situation
Improving

With consumer and trade codpera-
tion to ?mvml black markets, distri-
bution of eggs to civilians and the equi-
table and nationwide consumption can
be maintained at about last year's level,
says the Office of War Information.
The physical quantity of eggs which
will be available to civilians during the
next twelve months will be at least
equal to the amount available in the
last twelve months,

In the past year, production of eggs
has increased more rapidly than have
the purchases for noncivilian uses
(including military and lend-lease).
Egg production in 1943 is expected to
be 13 per cent above last year and 50
per _cent above the prewar average,
1935-39.

Because consumer demand is rising
sharply, however, the expected record
supply for civilians may not be ade-
quate to meet all demands, This is the
sort of situation that gives rise to black
markets, the OWI said, and empha-
sized that if consumers and the trade
do not actively codperate to prevemt
them, civilians in some arcas will have
more than enough eggs, while short-
ages may be experienced in others

As announced previously, civilians
have been allocated seven out of every
ten eggs that will be produced in the
next twelve months, More of these
will be in the form of fresh eggs thun
in previous years, although civilizns
will have available about one million
cases of storage cggs, Last year, civil-
ians used about lhrec million cases
of storage eggs, in addition to their
fresh supplics. This year, however,
most storage eggs (all except the one
million cases which wholesalers are

rmitted to keep on hand as working
inventories) have been “drafted” for
military and other direct war uses.

With the supply of fresh eggs ex-
pected to be at least 13 per cent higher
than last year, however, civilian
“losses” of storage eggs will be more
than made up through, the increased
fresh supply,

OWI said the government is allocat-
ing one billion dozen out of the esti-
mated five billion dozen eggs to be
produced this year for purposes of
drying, Although most of the dried
eggs will go for military and lend-lease
purposes, bakers, noodle manufactur-
ers and other domestic users will have
as many as they used last year.

Part of the present apparent short-
age, OWI said, is due to the fact that
egg production is normally declining
at this scason of the year. Records
show that the low production point is
usually reached in November and the
high point of production is in April.

A larger allotment of copper wire for
farmstead wiring is now available, if to be
usgd for essential food production.
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SHE IS THE JUDGE AND THE JURY

That's why King Midas Semolina is the choice
of so many macaroni manufacturers. They know
it helps maintain the highest standards of color,
taste, and uniformity in their product . . . not
only month after month—but year after year.
They know King Midas Semolina provides the
extra margin of safety which safeguards the con-
sumer acceptance of their brand. They know
it's good insurance.

The lady above is named Mrs. Consumer. She
represents millions of American housewives whose
decision on your product is final. If you please
her taste . . . if she knows she can expect the same
high quality every time she buys your brand, your
sales will continue to grow. RBut don't disappoint
her . . . not even once . . . because if you do, you've
lost a customer. It doesn't pay to take chances
with the quality of your product,

KING MIDAS FLOUR MILLS

Minneapolis, Minnesota




16

e

THE MACARONI JOURNAL

Y M STy

October, 1943

Consolidated Macaroni Machine Corp.
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to o'r Automatic Continuous Press for
Long Pastea, we also manufacture a Conlinuous Press
for the production of Short Pastes of all types and sizes.

The raw material and water is aulomatically fed by
the blending device into the Mixer and no handling
or atlention is necessary as all operations are aulo-
matic and conlinuous,

Guarantoed production of not less than 1,000 pounds
per hour, Fiushed goods uniform in length. It is

sanitary and hygienic as the product is untouched by
human hands.

156-166 Sixth Street

Add all |

BROCKLYN, N. Y., U. S. A,

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

Al the present time, we are concentrating practically
all our elforts on the manufacture of materiel for our
Armed Forces and those of our Allies.

Due to Government Feyulations, we are resiricted
in the construction of these maclines for the duration,
but same can be furnished with the proper priority.

159-171 Seventh Street

to 158 Sixth Stree!
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THE ULTIMATE PRESS

From Bins to Sticks 1ithout Handling

The machine above shown is the only conlinuous press in
the world which has a positive spreading attachment and is
fully automatic In every respecl.

Do not conluse this press with those being olfered by several
compefitors. It is the only conlinuous press thai is guaranleed
to aulomatically spread macaroni, spaghetti or any lorm of long
pasle as soon as the machine is installed. No experiments
necessary alter inslallalion.

In offering this machine lo the trade, Consolidated adheres
iricily to its polley ol offeriag only equipment thal hcs been

tried and proven in every parlicular. The purchaser is there-
lore assured that the machine will fullill each and every claim
as scon as it is put inlo operation.

From the lime thal the raw material is {ed inlo the receiving
compartment until it is spread on to the sticks. no manual opera-
tion ol any kind is necessary as all operations are conlinuous
and aut tic. Manulacluring cosls greatly reduced. Percent.
age ol trimmings greatlly reduced as extrusion is by direct
hydraulic prossure. Production from 800 to 1.000 pounds per
hour, Recommended where long, conti runs are required.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A, 159171 Seventh Streel

Address all communications to 156 Sixth Streel

Write for Particulars and Prices

-
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Food Men Are
Gaining Confidence

GMA Mesting November 3, 4, 5 at
Waldord Will Feature Trade
Cobperation

“Teamwork on the part of the whole
food industry and excellent harvesting
weather have combined to bring about
a decided improvement on the food
front,” according to Paul S. Willis,
President of the Grocery Manufac-
turers of America, who announced
that GMA will hold a War Conference
No_vcmbcr 3, 4, 5 at the Waldorf As-
toria Hotel, in order to consolidate
the gains already made toward the
solution of America's knotty food
problems and to increase the mutual
understanding and teamwork between
all segments of the food-producing
and distributing industrics.

. He feels that the industry's difficul-
ties are increasing daily, but there is
reason now to hope that by working
together the industry can soon develop
practical solutions to take the place of
much of the political nonsense which
has hampered our efforts in the past.

Total food production in 1943
probably will exceed the record 1942
production bly 4 per cemt, and the
average for the period 1935-39 by 31
per cent. In the face of manpower
and equipment shortages, and in the
light of all of the restrictions under
which the job has been done, this pro-
duction represents a  very great
achievement,

Seventy-five per cent of our total
193 food production has been allo-
cated to civilians, aboul thirteen per
cent to our military forces, 10 per cent
to Lend-Lease and the remaining 2
per ceat for shipment to our terri-
tories and for special needs, Pres-
ent estimates indicate the civilian per
capita for the year as a whole will be
about 4 per cent larger than the aver-
age in 1935-1939, but 6 per cent small-
er than the record consumption of
1941,

From 2 nutritional standpoint, the
civilian per capita food supply com-
pares favorably with the average for
1935-39. 1943 per capita quantities
of protein, minerzls and vitamin A
are expected to be higher than the cor-
responding quantities in 1935-39, and
for several nutrients will be as high
as 194142,

A large share of credit for this pro-
duction achicvement belongs to the
farmers of America who have done a
great patriotic service to the nation
by making the best of innumerable
tough situations in order to grow and
harvest what is undoubtedly the larg-
est food supply ever created by such a
small number of men,

Although the critical role of the food
processor is understood by very few
pco‘p]c, nevertheless the huge supplics
of food raised on our farms would be
virtually worthless to this nation at

war if they were not processed and
packed in such a way as to retain all
of their health-giving and strength-
building qualities. Harrassed by re-
strictions, regulations and shortages of
manpower, equipment and supplies, the
f manufacturers have used their
scientific research, management skill
and determination to get the job done.

Although at times during the past
months it has appeared inevitable that
the American system of food distribu-
tion would break down under the
strain of conflicting and confusing reg-
ulations and interruptions with their
normal ‘ operations, nevertheless the
distribution field as a whole has taken
its losses and overcome its difficulties
in such a way as to perform a magnifi-
cent service to America at war,

All of this good work has not been
done independently, but all segment

of the industry have, under the pres-
sure of wartime conditions, drawn
closer together and have worked with
a greater feeling of mutual respect and
understanding. We cxpect at our
GMA War Conference to cenient the
good feeling that now exists in the
trade and make it possible for us to
work together more cfficiently in the
future for the big tasks which lic
ahead.”

Egg-breakers in egg-drying plaats are
rcslggsibie for calch?t?g rgﬂzu:ﬂity cgys;
human noses and eyes are not apt to be
replaced by any mechanical device for this
purpose,

Australia is planiing to grow twice as
much vegetable foods in ils summer sca-
son now approaching as it id a year ago,
articularly 1o help feed Allied forces
mn the South Pacific,
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Minimum Wage
Hearing October 28

A public hearing will be held on
October 28, 1943, before Administra-
tor of the Wage and Hour Division,
U. S. Department of Labor, 165 West
46th St., New York City, on the ques-
tion of whether or not the recommen-
dation of Industry Committee No. 65
should be approved,

According 1o the notice of hearing
on the minimum wage recommenda-
tions of the committee which covers
the Macaroni-Noodle Industry, the
following will be the principal matter
under discussion :

Recommendation: Wages at the
rate of not less than forty cents
an hour shall be paid under Sec-
tion 6 of the Fair Labor Stand-
ards Act of 1938 by every em-
ployer to each of his cm[l'lnycs in
the Macaroni-Noodle Industry,
among other similar trades (as
defined in Administrative Order
No. 213), who is engaged in com-
merce or in the production of
goods for commerce,

Industry Must Conserve
Coal, Too

Harold L. Ickes, Solid Fuels Admin-
istrator, declares that every coal con-
sumer in the United States will tind it
necessary to cut his usual fuel con-
sumption during the forthcoming
burning season to insure cnough coal
for war industries, to avoid personal
discomfort from lack of heat during
the winter, and to provide for possi-
ble shipments to the Army in liberated
territory.

“The necessity for conserving both
bituminous and anthracite arises from
the fact that coal production has been
unable to keep pace with the expansion
of war requirements, despite such ex-
pediencies as lengthening  the mine
work week and the stocking program,”
Administrator Ickes said. “Since there
is litlle hope of materially increasing
production, we will have to conserve
what coal is available so that all needs
may be served.

“It is true that during the recent
strikes we lost production amounting
to more than 25,000,000 tons but that
loss is by no means the principal rea-
son why coal tonnage must be saved
by economical usage if we are to have
enough coal to carry on the making of
ships, tanks, plancs, and other essen-
tial war and civilian activities during
the rest of the year.

“It was estimated before the begin-
ning of the year that we would have
to produce a minimum of 600,000,000
tons of bituminous coal and at least
65,000,000 tons of anthracite to meet
1943 requirements,

“There is a far better chance that
the situation will grow worse before it

grows better, because the coal industry
faces strict limitations despite any ef-
forts which can be made 10 raise pro-
duction levels. It faces a continual
loss of manpower because of the war.
The biggest trouble is lack of replace-
ments. If a miner quits work for any
cause—injury, or age, or for another
occupation, there is no one to take his
place of cqual age and skill, In facy,
the average age of all coal miners has
advanced between 6 and 8 years since
1940 and there are between 50,000 and
70,000 less of them.

Coal conservation, as far as it con-

cerns those who use coal for heating
space, such as  homes, apartment
houses, office  buildings, churches,
stores, consists of three definite steps,
the Administrator said.  One consists
of putting burning equipment in the
best possible condition to get the most
heat with the least amount of coal.
Another consists of learning to fire
heating plants 10 get the most heat
out of the least coal.  The third con-
sists of “winterproofing” buildings 1o
he heated by installing storm doors,
window strips, and other devices to
keep the heat generated from escaping

CHAMPION

Flour Outfit and
* Semolina Blender ¥

mum levels with

sential machinery.

as possible.
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Your production is important to the na-
tion's food supply. Maintain it at maxi-
é’lﬂﬂlpl‘ﬂ!l Equipment. |
New Champion machines may be avail- HH
able in the necar future through release [H
of more materials of manufacture for cs- (il

Meanwhile, be sure to keep your present
Champion Equipment in good running
order by proper maintenance and repair, (H
We carry a stock of repair parts on hand i
to mect your requircments as promptly

CHAMPION MACHINERY COMPANY
Joliet, Illinois
Mfrs, of Mixers, Blenders, Plour Outfits, 1cighing Hoppers, Water

For More and Quicker Victories, %
* Buy More and More War Bonds
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Ration Book
No. 4

War Ration Book Four, which will
last approximately two years, will be
issued 1o more than 120,000,000 per-
sons through schoolhouse distributions
during the last 10 days of October,
the Office of Price Administration an-
nounced recently,

Time and places where the public
may obtain the new ration book will
be announced locally as Regional OPA
offices complete arrangements for its
distribution, The book will he used
carly in November.

“We have called on the schools
again to distribute this ration book,”
OPA officials said, “because there was
not enough time between completion
of mailing Book Three and the date
when Book Four will be used to or-
ranize the necessary facilities to han-
dle applications by mail. Their ability
to do the job quickly and efficiently,
and their willingness to undertake the
tremendous responsibility involved in
distribution of ration books, has been
proved in the past.

“Up to this time,”"” OPA said, “we
have had to issue a new ration book
every four or five months. As one
book has come off the presses, the next
one in the series has had to go into
production. We have now worked
out a plan, however, which will make
War Ration Book Four last at least
96 weceks.

War Ration Book Four. This new
ration book will be distributed through
the schools on davs designated locally
between October 20 and October 30.
It contains six pages of “point” stamps
—48 stamps on a page. There are 96
point stamps in each color, red, blue,
and green.  The book also contains two
pages of numbered “unit”  stamps
printed in black ink. There are 72
“Spares,” 12 “Sugar” stamps, and 12
stamps designated for “Coffee” which
is no longer on the list. of rationed
foodls,

The front cover of the new ration
hook has spaces for the name amd
address of the person to whom the
book is issucd, and the following cer-
tification appears above the space pro-
vided for the signature: “In accept-
ing this book, T recognize that it re-
miins the property of the United
States Government. T will use it only
in the manner and for the purpose
authorized by the Office of Price Ad-
ministration.”

The “copy’ on the back cover is as
follows:

Nevek Buy Ratiosen Goons
Witnour Ration Stanmps

Never Pay Mowre tunany toe Lecan
Price

United States Office of Price
Administration

THE

The Effect of Heat
On Protein

Protein protects nearly all living
cells and 1he surface, therefore, must
represent a “denatured” protein, Our
skins, hides, and hair, which protect
us from the weather and from dis-
vase, all scem to be denatured proteins,
Such important living functions as the
clotting of blood are protein reactions,
and even Death itself involves changes
in protein properties, That was the
crux of the message given to the Mid-
west Section of the American Associa-
tion of Cereal Chemists, in Chicago, by
Dr, Percy L. I]uli:m, Dircctor of Re-
search, Soya Iroducts Division, The
Glidden Company.

One of the very few proteins whose
nutritional value is improved by heat-
ing is the protein of soybeans. Most
proteins have their biological value
lowered by heating or toasting. Dry
heat alone is not the only cause of det-
rimental effect, since it has been shown
that cooking with water lowers the val-
ue of the protein of raw beef. When
proteins are heated, many changes
take place in their properties. Dr.
Julian' listed nineteen such important
observations:

1. A reduction in solubility on heating

2. Change in vicosity

3. Gel formation

4. Coagulation

5. Decrease in swelling

6. Shift in pH of minimal swelling

7. Increase in density and increase in
molal volume

R Change in the alisorption spectrum

9. Marked change in x-ray diffraction

1mm:r||

.0ss of ability to “crystallize” in the

ordinary scnse of the term

12, Increase in tnlrn[?'

13. Destruction of ahility to undergo sur-
face denaturation

14. Increased accessibility to enzyme at-
tack

15. Loss in activity of all crystalline en-
zynies :

16, The appearance of (ree sulfhydryl

and disulfide groupings

An increase in amino-nitrogen

18. Decrease in percentage of dicarboxy-
lic amino-acids

19. Decrease in tryosine, histidine, argin-
ine, and tryptophane contents,

S

Launching into the theory behind
these changes, including presentation
of the chemical structure of the com-
pounds, Dr. Julian went to some
lengths to show the various hypotheses
of investigators in these fields. Thus
the hypothesis was born that denatured
proteins represent the truly crystalline
state, while undenatured proteins have
a folded or globular structure.

The solubility of proteins and the
effect of heat on that property is char-
acteristic of certain proteins, When
heat is applied to soyabean protein in
oil-free soya meal there is a sharp
break in the solubility curve at about
100° C., the protein becoming less sol-
uble.  With heat applied to oil-free
peanut meal the denaturation appears
to be directly proportional to the tem-
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perature, Alaska pea meal protein
shows almost no cffect of heat on
solubility until a certain temperature
is reached and then there is a sharp
drop,

A most interesting  phenomenon
called “seeding” was described, By
transferring a trace of a protein solu-
tion in which denaturation has been
induced by warming, this characteris-

‘tic can be imparted to another solution

which has not been warmed.

The effect of environment during
heating is a factor too often over-
looked in the study of effect of heat
on proteins. It has been shown that
there is a difference in the nutritive
value of toasted oil-free soya meal and
oil-containing toasted soya meal. What
the effect of heating on isolated pro-
teins will be is awaiting the outcome
of feeding tests now in progress,

Pillsbury Directors
Re-elected

All members of the board of direc-
tors of the Pillsbury Flour Mills Com-
pany were re-clected at the annual
meeting of the company's stockholders
at Pillsbury's headquarters' offices here
today.

Following the annual mecting, the
board of directors of the company held
a meeting at which all company offi-
cers were re-clected. They are: John
S. Pillsbury, chairman of the board;
Clark Hempstead, co-chairman of the
board and general counsel; Philip W.
Pillsbury, president; Max A. Lehman,
vice president ; Howard W, Files, vice
president; Alfred E. Mallon, vice
president and treasurer; Edward H.
Mirick, vice president; Patrick J. Me-
Kenney, vice president; J. Irl Beatty,
secrelary and controller; Bradshaw
Mintener, assistant sceretary; and
Comelius O'Donnell, assistant treas-
urer,

Departmental vice president, re-ap-
painted hlr Philip W. Pillsbury, presi-
dent of the company, are William E.
Derrick, regional vice president, New
York City; Clifford C. Hine, vice
president, Globe Mills division ; Robert
I, O'Brien, vice president, Feed Mills
division; Alexander Parsons, vice
president, grocery products sales; and
Harvey ]. Patterson, vice president,
bulk products sales,

WHERE THE FUEL GOES

| g

AN ARMY LIGHT TANK may
burn one gallon of gasoline a
minute,
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Small - il
Crop

According to the estimate released
September 10, 1943, by the U. S. Crop
Reporting Board, the durum whuat
production prospect is 36,387,000 hush-
els. This is nearly 10 per cent below
the 1942 crop of 44,660,000 bushels
although well above the average of
22,992,000 bushels. Nothing was re-
ported on the quality of the crop this
vear, but the feeling generally prevails
in the milling trade that this vear's
crop will be sufficient to meet the
semolina needs of the macaroni indus-
try with something to spare.

The indicated production of all
spring wheat is 301,100,000 bushels,
however, compared with last year's
278,074,000 bushels, and the average
of 188,231,000 bushels over a 10-year
period.  All spring wheat yields per
acre is estimated at 18.8 bushels, This
compares with 20.2 bushels for 1942
and the general average of 11.4 bush-
els, This insures an ample supply of
farina and other flours used by the in-
dustry in processing macaroni-noodle
products.

North Dakota continues to lead all
states in durum wheat production, its
1943 crop being estimated at more
than 32,528,000 hushels. South Da-
kota is a poor second, with 2,992,000
and  Minnesota third with 867,000
bushels.

North Dakota is also the nation's
greatest producer of spring  wheat
other than durum. The estimated
yield of spring wheats of the class
considered this year is 118,131,000
bushels.  Montana ranks second in
spring wheat production with an esti-
mated crop of 51,996,000 bushels.
South Dakota follows with 28,728,000
bushels, then Washington with 25,-
088,000 bushels,

Radio
Time

More and more radio time is be-
ing purchased by macaroni-noodle
manufacturers who are testing the
value of radio advertising and those
who have been using the airlanes reg-
ularly, Some idea of the enormous
increase in this sort of advertising is
gained from the following releases in
September by Broadcasting of Wash-
ington, D, C., and Radio Daily of
New York City:

New York City—Ronzoni Macaroni Co,
Long Island City, through its newly-ap-
pointed agency Emil Mogul Co,, New York,
will devote its entire advertising budget to
radio. Firm has purchased time in several
castern markets in the past and plans to
augment its schedule shortly,

Portland, Ore~Ruth  Forbes, KGW-
EX staff artist, has begun a three-a-
week commercial quarter-hour for Porter-
Scarpelli Macaroni Company. Show fea-
tures her songs and piano playing. Dick
Rand, also of the KGW-KEX stalf, takes
part in the show , . . Betty Taylor, wife of
a former KGW-KEX announcer now in the

Army, has joined the stations’ continuity
department. -

Des  Moines, lowa.—American_ leauty
Macaroni Co., Kansas City, 100 ta, 2 per wk.,
over station WHO, through K. J. Pous-
Calkins & Holden, Kansas City.

Bridgeport, Pa—Kurtz Bros, manufic-
turers of spaghetti products, has  sched-
uled o test campaign on WP Philadelphia
to start September 6. This is first use of
radio by the sponsor, amd il test is sue-
cessful, Kurtz will expand wse of radio 10
other markets in the In the interests
of Kurtz Complete Spaghetti Dinner, new
sroduct, sponsor will launch  Guess  the
Tune on Monday through Friday from
12:45 10 1 pm. Placed through Harry
Feigenbaum  Agency, Philadelphia,

Jersey City, N. J.—C. F. Mueller Com-
pany has renewed “Morning Market Bas-

32 weeks on the Blue Network
September 14, featuring  Isabel
Hewson, The program is hearnd
in behalf of Mueller's macaroni . Monday,
Wednesday and Friday on 36 DBlue sta-
tions. Duime Jones Company, New York,
handles the account,

Home cconomist and raconteur who com-
bines houschold  himts with a “story  for
dinner tonight,” Miss Hewson carries thou-
sands of stories in her head and scores of
domestic tricks up her sleeve. Leading off
with a menn for tonight's  dinner,  she
switches 1o a housckeeping trick and _con-
cludes with o story  designed  for dinner
conversation,

Miss Hewson conceived the idea for her
program years ago when a fellow dinner
puest bet her ten dollars that “you can't
huild romance around a potate.”
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A PRECISION BUILT

sovctvast " CHARLES F. ELMES ENGINEERING WORKS
i OF AMERICAN STEEL FOUNDRIES *

MATmachei DM 1 213 North Morgan Street ‘@ Chicago, lllinois

NI PRESS

The ELMES Macaroni Pressis
precision built in every respecl.

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

To you . . . this machine
brings the capacity for large
output, leng life and first qual-
ily macaroni at low cost. A«i
for complete specilications.
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UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMM AND

their “quality insurance.”

These manufacturers know, after years

of expe:ience, that Commander Superior

Semciina can be “epended 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.

\ Minneapolls, Minnesota

DEMAND
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Food Is
Plentiful

Food is plentiful both in Germany
and Japan, and Philip W. Pillsbury,
president of Pillsbury Flour Mills
Company, believes there is no hope of
starving the enemy into submission,

“There is no use kidding ourselves,"”
the flour mill exceutive said. “It is
merely wishful thinking to believe that
Germany or Japan can be starved out,
Germany began canning food for the
‘next war’ in 1934, They fnished the
last war with cach soldier petting
about 2,000 calories a man per day.
They started this one with a ration of
3,000 calories per man and have since
raised this to 4,000,

“Their field rations compare favor-
ably in taste, appearance and nutrition
with ours. The Gernman soldier is well
fl'll.

“Japan has enough food already
stored away so that if cevery source
was immediately cut off, the main is-
lands of Japan wouldn't starve for
three months, As long as they control
Manchuria, Korea and Formosa they
are producing an excess of 25 per cent
in food supplics which they have
stored :'W-’-'lf' in safe places.

“The only way we can beat the en-
emy is meeting them face to face and
beating them down, by airpower and
with troops."”

Pillsbury, who only recently re-
turned from Washington where he at-

tended a meeting of .ndustrial and la-
bor leaders, as well as ruprcsenlnﬁ\'l:s
of the press and radio, said the Army
—their hosts at the conference—
thought it would be 1945 before the
Germans would be whipped. “That
is," he added, “if every German move
is made correctly at the right time,”

The correct answer, Pillsbury said
he believed, lay somewhere between
the wishful thinkers' “tomorrow” and
the Army's 1945,

The outlook for food in the United
States is favorable, he said.

“There will be plenty of good plain
food available,” he said, and added
that requirements for the armed forces
would be considerably less because
their stockpiles now were complete.

Liquid and
Dried Eggs
August, 1943

For the first time this year cgg-
breaking operations  during  August
were at a lower rate than last year,
This lower rate was due entirely to
reduced egg drying operations.  Pro-
duction of liqud ege by commercial
egg-breaking plants totaled 68,800,000
pounds, compared with 81,793,000
pounds in August last year, a decrease
of 16 per cent. Of the total produc-
tion, 50,794,000 pounds were dried,
compared with 75,267,000 pounds in
August last year; 15,728,000 pounds
were frozen, compared with 5,636,000
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pounds last year; and 2,278,000 pounds
were used for immediate consump-
tion, compared with 890,000 pounds in
August a year ago,

Approximately 16,050,000 pounds of
dried egg were produced by drying
plants in August—29 per cent less than
in August last year. The production
consisted of 15,343,000 pounds of
whole egg, 161,000 pounds of albumen,
and 546,000 {}ounds of yolk. During
August the War Food Administration
accepted offers on 8,434,468 pounds
of dried eggs. Contracts with the
War Food Administration for dried
eggs to be delivered from Septemnber
1, 1943, through January 31, 1944,
total 118,527 406 pounds.

Liquid epg for drying produced
from fresh shell eggs is now being
supplemented  with liquid produced
from frozen and storage shell eggs.
Reports shows 6,840,000 pounds of
frozen cggs and 288,000 cases of stor-
age shell eggs were used in drying
during August. Increasing quantitics
of frozen eggs and storage shell eggs
will be used for drying during the re-
maining months of 1943,

Storage holdings of shell cggs on
September 1 totaled 7,529,000 cases,
compared with 6,751,000 cases on Sep-
tember 1 a year ago and 6.533.(1[}1
cases the S-year (1938-42) average.
Storage holdings of frozen cggs on
September 1 totaled 341,491,000
pounds, compared with 272,042,000 on
September 1 last year and 174,529,000
pounds the S-year (1938-42) average.
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140 Lbs, Net

Duramber

Fancy No. 1 Semolina
Milled st Rush City, Minn

AMBER MILLING DIV'N.
of F.U.O.T. A,

140 Lbe. Net

O NO. 1 SEMOLINA
Milled ot Rush Cily, Misa.
AMBER MILLINO DIV'N.
of U QT A

- 120 Lba, Net
Fancy Durum Patent
Milled ot Rush Cily, Misn.

AMBER MILLING DIV'N.
of LU.G.T. A

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOC'AT!&N

Hicon:
1923 University Ave., St. Paul, Minn, Rush City. Minn.

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.

o

. . to do your packaging

It's pretty hard to find human
fingers to do the work today,
but Triangle Elec-Tri-Pak Vi-
bratory Feed Weighers are
ready to package your prod-
ucls in any container. The
electric fingers of the Elec-Tri-
Pak handle your product gent-
ly, weigh it carefully to fraction-
of-an-ounce accuracy and save
you time, money and head-
aches. Users report labor sav-
ings as high as 60%; space
saving of 4 and more, and
many other benefits.

A complete range of models
is available to meet any re-
quirements. For high speed
and continuous production,
completely automatic Elec-Tri-
Line Systems are available.

For full details, write explain-
ing your needs.
Hiustration_above shows Eivo-Tos 'k

al Jewel Tea Co. packaging canares.
WRITE FOR BULLETIN

TS
TRIANGLE PACKAGE MACHINERY CO.

#15 NO, SPAULDING AVENUE, CHICAGO
BRANCHES IN '

M

PRINCIPAL CENTERS
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Manpower

Utilization e

Better utilization of our work foree
is the primary means of getting the
manpower needed to supply establish-
ments in the nation, according to a
recent statement issued by the War
Manpower Commission. Labor re-
serves in shorlage areas have been ex-
hausted, and the common lack of com-
munity services and facilities in such
arcas usually makes it impossible or
undesirable to bring in more workers,
In shortage areas, therefore, more ef-
fective utilization of the existing la-
bor force is necessary if vital produc-
tion schedules are 1o be kept.

Fitting Women to Jobs—
Jobs to Women

The necessity of fitting women to
wartime jobs, and fitting the jobs to
women, has brought to the faclory
progress both in production methods
and  working conditions that may
prove a boon in peacetime as well as
now,

A study made by the Office of War
Information reveals that most of the
changes manufaciurers have had to
make are good for men as well as
women and that changes necessary to
fit women to plants as well as plants to
women were in many cases much less
drastic than employers feared. More-
over, the psychological adjustments
that have been necessary on the part
of employer, employe and public often
have outweighed in importance the
mechanical changes and job simplifi-
cations that were required.

The distinction  between  “man's
work” and “woman's work” has faded
in many industries, including maca-
roni-noodle making. Some plants with
huge  government  contracts prcftl‘
women for certain jobs, the War Man-
power Commission and the 'Woman's
Bureau of the Department of Labor
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are informed, Before the bombing of
Pearl Harbor, many jobs that did not
necessarily require male strength were
traditionally barred to women. Now
some of these are completely manned
by womanpower.

In retailoring  industrial jobs to
women, employers have worked in
three dirgetions. On  the production
line there has been simplification. Jobs
have been broken down to their com-
vonent parts so unskilled labor could
be utilized to most advantage, ' Tech-
nical changes relating to equipment
have included the introduction of
cranes and hoists and wider use of
conveyor Dbelts—to save the lifting
strength of women. The Woman's
Dureau says women should not lift 25
pounds more than 15 times per hour,
Milling concerns, employing women.
are packazing more cereals, flour amd
meal in 10 and 25 pound bags in-
stead of 50 and 100. Tt is safe to
assume that not all these weight-sav-
ing and lifting devices will be iunked
when men return to the production
line, The third, and in many cases the
most  significant change, is the in-
creased attention devoted to making
the job attractive. In war industries
where no women were formerly em-
ployed, sanitary facilities had to be
provided and new plant services insti-
tuted,

There has been widespread assign-

“ment of women as counsclors and per-

sonnel officials. This field was virtu-
ally closed to women hefore the war,
but now employers see the wisdom of
providing & counselor who is con-
cerned with tl. personal welfare of
the factory woman. Some big plants
conduct exit interviews, Turnover and
absentecism have often decreased as
a result,

Medical care, facilities for child
care, and the home problems of the
woman worker are of increasing con-
cern on the part of employers. Rest
rooms and lunch rooms for women
workers, where provided, spell satis-
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faction for the employe and ultimate
profits for the employer. Reasonable
working hours, proper rotation of
shifts (some States limit the hours
in which women may work), safety
rules and mechanisms are increasingly
recognized as builders of morale—
and for men as well as women,

WHERE OUR
FOOD GOES

75% 10 CIVILIANS

2% 70 TERRITORIES & NEIGHBORS

sales,

Makers of

178=-180 Grand Sircet

HOLDING FIRST FPLACE

ALDAR] Macaroni Dies have held first place in the field lor over 39 years. The leading macaroni planis of ‘he world
today are using Maldari Insuperable Dies.

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

“America's Largest Macaroni Die Makers Since 1903—IVith Management Continuously Retained in Same Family”

Macaroni Dies

New York City
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CAPITAL’S AA-1 SEMOLINA HAS EARNED
REPUTATION. WE INTEND TO MAINTAIN IT
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Madz moM Seiecres
Asinaa DunuM WHEAT
ST. PAUL. MINNESOTA,
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CAPITAL FLOUR MILLS5, INC.

General Dffices: Minneapuolis Mills: 5t. Paul

OTHER PACKOMATIC
MACHINES

Shipping Case Sealing Machines,
Conseculive Numbering Machines,
Carlon Sealing Machines,

Auger Packers.

Paper Can Tube Gluers.

Paper Can Shrinking Machines,
Paper Can Labeling Machines.
Shipping Case Printing Machines.
Carlon Making Machines.
Aulomatic Volumetric Fillers.
Dating Devices.

Paper Can Set-up Conveyors.
Paper Can Tube Culters.

Paper Can Label Dryers.

WARTIME DEVELOPMENTS
ARE HELPING WIN THE WAR

With the coming of the War came government
specified shipping cases, weather prool heavy
duty cases for export shipments. some of them
requiring sleeves, and steel sirapping. and some
with special printing requirements, elc.

Packomatic was the first in the field with auto-
matic Printing Machines to help essential food
packers do a faster, better job of handling the
new warlime specifications.

Packomatic Printing Machines will print both
ends of the case simultaneously, after the case is
filled. It prints from one to seven lines of type on
each end, or it will print both ends und one side
of the case, or both ends and both sides of the
case. Operates up lo 20 cases per minule, is

BUY fully automatic, no regular operator required.
MORE We can only supply equipment to egsgntiui in-
WAR dustries who can furnish suitable priority. We

are now accepting orders for posiwar deliveries.

BONDS
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dential manner. We
invite you to take ad.

ikl PACIKAGING MACHINERY

R ). L. FERGUSON COMPQNY, JOLIET, ILLINOIS
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Manpower

Utilization 3

Better utilization of our work force

is the primary means of getting the *

manpower needed to supply establish-
ments in the nation, according to a
recent statement issued by the War
Manpower Commission, Labor re-
serves in shortage areas have been ex-
hausted, and the common lack of com-
munity services and facilities in such
arcas usually makes it impossible or
undesirable to bring in more workers.
In shortage areas, therefore, more ef-
fective utilization of the existing la-
bor force is necessary if vital produc-
tion schedules are to be kept.

Fitting Women to Jobs—
Jobs tc Women

The necessity of fitting women to
wartime jobs, and fitting the jobs to
women, has brought to the faclory
progress both in production methods
and  working conditions that may
prove a boon in peacetime as well as
now.

A study made by the Office of War
Information reveals that most of the
changes manufacturers have had to
make are good for men as well as
women and that changes necessary to
fit women to plants as well as plants to
women were in many cases much less
drastic than employers feared. More-
over, the psychological adjustments
that have been necessary on the part
of employer, employe and public often
have outweighed in importance the
mechanical changes and job simplifi-
cations that were required.

The distinction between  “man's
work” and “woman's work"” has faded
in many industries, including maca-
roni-noodle making. Some plants with
huge government  contracts  prefer
women for certain jobs, the War Man-
power Commission and the *‘Woman's
Bureau of the Department of Labor

s et et 4 e s

are informed. “;Iefore the bombing of

. Pearl Harbor, many jobs that did not

necessarily require male strength were
traditionally barred to women, Now
some of these are completely manned
by womanpower,

In retailoring industrial jobs to
women, employers have worked in
three dirgctions, On the production
line there has been simplification, Jobs
have been broken down to their com-
vonent parts so unskilled labor could
be utilized to most advantage, ' Tech-
nical changes relaling to equipment
have included the introduction of
cranes and hoists and wider use of
conveyor belts—to save the lifting
strength of women. The Woman's
Dureau says women should not lift 25
nounds more than 15 times per hour.
Milling concerns, employing women,
are packacing more cereals, flour and
meal in 10 and 25 pound bags in-
stead of 50 and 100, It is safe to
assume that not all these weight-sav-
ing and lifting devices will be junked
when men return to the production
line. The third, and in many cases the
most significant change, is the in-
creased attention devoted to making
the job attractive. In war industries
where no women were formerly em-
ployed, sanitary facilities had to be
provided and new plant services insti-
tuted.,

There has been widespread assign-

"ment of women as counselors and per-

sonnel officials. This field was virtu-
ally closed to women hefore the war.
but now employers see the wisdom of
providing a counselor who is con-
cerned with the personal welfare of
the factory woman, Some big plants
conduct exit interviews, Turnover and
absenteeism have often decreased as
a result.

Medical care, facilities for child
care, and the home problems of the
woman worker are of increasing con-
cern on the part of employers, Rest
rooms and lunch rooms for women
workers, where provided, spell satis-
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faction for the employe and ultimate
profits for the employer. Reasonable
working hours, proper rotation of
shifts (some States limit the hours
in which women may work), safety
rules and mechanisms are increasingly
recognized as builders of morale—
and for men as well as women.

WHERE OUR
FOOD GOES
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178=-130 Grand Street

HOLDING FIRST FPLACE

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

It will pay you to use Maldari Dies In your business. A betiler, smcother, finished product will help to increase your

“America’s Largest Macaroni Die Makers Since 1903—IVith Management Continuous!s cetained in Same Family”

Macaroni Dies

New York City
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS

REPUTATION.

CAPITAL

General Dffices: Minneapolis

WE INTEND TO MAINTAIN IT
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Mage raoM SeLected
. Awsen Duaum WaeAr
ST. PAUL, MINNESOTA.
LT u. 5. A

LA

FLOUR MILLS, INL.

Mills: St. Paul

OTHER PACKOMATIC
MACHINES

Shipping Case Sealing Machines,
Consecutive Numbering Machines.
Carlon Sealing Machines.

Auger Packers.

Paper Can Tube Gluers,

Paper Can Shrinking Machines.
Paper Can Labeling Machines.
Shipping Case Prinling Machines.
Carlon Making Machines,
Automatic Volumelric Fillers.
Dating Devices.

Paper Can Sel-up Conveyors,
Paper Can Tube Cultors.

Paper Can Label Dryers.

WARTIME DEVELOPMENTS
ARE HELPING WIN THE WAR

With the coming of the War came government
specitied shipping cases, weather proof heavy
duty cases for export shipments, some of them
requiring sleeves, and steel strapping, and some
with special prinling. requirements, etc.

Packomatic was the first in the field wilh auto-
matic Printing Machines to help essential food
packers do a faster, better job of handling the
new warlime specilications.

Packomatic Printing Machines will print both
ends of the case simullaneously, after the case is
filled. It prints from one to seven lines of type on
each end, or it will print both ends und one side
of the case, or both ends and both sides of the
case. Operates up to 20 cases per minule, is

BUY fully automatic, no reg.'ar operator required.
MORE We can only supply equip:'ent {o ogaqnliul in-

WAR dusiries who can furnish suitable priority. We

are now accepting orders fo: postwar deliveries.
BONDS

PACKOMATIC

sl P\CI(AGING MACHINERY
wie T M FERGUSON CQME_ANY’_ Jousr,l_luuu_qls
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All inquiries are han-
dled in strictly confi-
dential  manner, We
invite you to take ad:
vantage of the vast
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The MACARUNI JOURNAL

Successor to the Old Journal—Founded by Fred
Becker of Cleveland, Oblo, in 190!

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

Indusy
Published Monthly by |la? National Maecaronl
Manufacturers Association as -its Official Organ
Edited by the Secietary-Treasurer, P. O. Drawer
No, 1, Draidwood, I,

FUBLICATION COMMITTEE
C. W, Wolleisiausrrnssesssansssanases President

{t;uyh o CUNEO. s sentrrnrrsnsrnannses Adriser
b A LT T TR Editor and General Manager

BUDSCRIPTION RATIS

United States & Canada,,$1.50 per year in advance
Foreign _ Countrles. ... ...$3.00 per year in >dvance

Single Coples.assiasitnnsiarissiianncss 15 Cents
Back Coples,ossinreiscrsariansesnnnnsa 25 Cenla
BPECIAL NOTICE
COMMUNICATIONS—The Editor __solicits

news and articlea of interest to the M acaroni
Industry. ANl matters intended for publication
must reach the Editorial Office, Draidwood, 1.,

h Day of Mont
THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed
contributors, and will mot knowingly advertise
irresponsible or unlnmnub[‘ concerns,

The publishers of THE MACARONI JOUR.
NAL reserve the right to reject any matter
furnished either for the advertising or reading

columns,
REMITTANCES—Make all checks or drafts
h'"b" to the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES

R e s s Lioe
Vol. XXV OCTOBER, 1843 No. 8
X

“I pledge allegiance to the Flag of the
United Slates of America, and to lhe re-
public for which il stands, one nation in-
divisible, with liberty ond justice for all”
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Close Winnipeg
Exchange

Semolina millers are deeply con-
cerned over the Government action
closing indefinitely the Winnipeg
(Canada) Grain Exchange, one of the
world's greatest. The order to halt
wheat futures trading came as a sur-
prise and shock to many operators in
that market.

Though no reasons were given for
the action, it is presumed that subsi-
dies have something to do with it, as
recently there have been greatly ex-
panded  speculations on  Winnipeg
wheat, causing prices on that market
to rise 18 cents on futures, as com-
pared with a rise of only one cent in
this country. Since Canadian wheat
is subsidized by the Government, spec-
ulationsz have forced up prices so steep-
ly, that the Government is now com-
selled to pay as much as 45 cents a
Lushcl to millers over the market price,
being the difference between the ceil-
ing which is about 77 cents a bushel,

Public Hearing On
Minimum Wage

The Administrator of the Wage
and Hour Division of the U, S. De-
partment of Labor has issued a call
for-a hearing on the recommenda-
tion of Industry Committee No. 65
which provides that:

“Wages at a rate of not less than
forty cents an hour be paid under
Section 6 of the Fair Labor Stan-
dards Act of 1938 by every em-
ployer to cach of his employes in
the Bakery, Beverage and Mis-
cellancous Food Industries (as
defined in Administrative Order
No, 213}, whao is engaged in com-
merce or in the production for
commerce,”

The hearing is to be held at 10
am. in Room 1001 at 165 West 46th
Street, New York City, on Octlober
28, 1943, and all interested trades, in-
dustries and businesses are invited to
attend the hearing to register their
views on the proposal or to submit
briefs according to procedure,

In administrative Order No. 213 !

issued August 21, 1943, macaroni and
similar products are included among

the foods affected, though with refer-

ence to the hearing itself there is some

question because of a further provi-

sion in the call, namely : “b—Provided,
however, that the dehnition (of those
included in the order) shall not in-
clude any product the manufacture of
which is covered by the definition of
an industry for which the Administra-
tor has already issued a wage order
or appointed an industry committee.”

The full text of the report and rec-
ommendation of Industry Committee
No. 65 may be available for inspec-
tion at any of the 31 offices of the
U. S. Department of Labor, Wage
and Hour Division throughout the
country.

Packaging Institute
November 4 and 5

The Macaroni-Noodle Industry has
been invited to attend the annual mecet-
ing of Packaging Institute 1o be held
at Hotel New Yorker, New York City,
November 4 and 5, 1943, The theme
of the mecting according to the an-
nouncement will be “Using iNGENUITY
to Meet Wartime Restrictions.”

The planned program will include
a thorough discussion of the many
prcsqinr wirtime problems confront-
mg industry today. Members of the
Industry with special packaging prob-
lems will find 1t proftable to attend
the conference where leading packag-
ing engincers and designers will be
found anxious to discuss particularly
perplexing problems,

Losses by fire in the United States
amounted to $315,000,000 in 1942; they
threaten to reach $400,000,000 this year.

| BUSINESS CARDS

Jacohs Cereal
Products Lahoratories

Benjamin R. Jacobs
Director

Consulting and analytical
chemist, specializing in
all malters involving the
examination, production
and labeling of Macaroni
and Noodle Products.

Vitamin Assays a Specialty.
Laboratory
No. 156 Chumber:l St., New York,
Office
No. 2026 Eye St. N. g.. Washing-

NaTioNAL CARTON (o.

GIVE US ATRIAL

““JOLIET, ILLINOJS.,

WANTED—Macaroni Mixer, one-barrel
capacity, with Motor attached. In good
condition. Write "MLC," ¢/o Macaroxi
Journar, Braidwood, 111,

WANTED—Noodle machinery, State age,
make, serial number and price.  Dox
'I';t\NN," Macarost Journar, Draidwood,

1.

WANTED—PRODUCTION SUPERIN-
TENDENT: Macaroni plant near New
York City. State age, experience, salary.
Statement of availability required.  Box
'['M.\N." Macakont JourNar, Braidwoad,
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Blow Hot or ﬂlu.-:—c-o“l—t'f— E

Are Constantly on the Job,
Whatever the Weather

Experience Counts!

Write Us About Your Drying Problems
- Advice Given Without Obligation

BAROZZI DRYING
280-294 GATES AVENUE o

BAROZZI DRYE

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

MACHINE COMPANY
JERSEY CITY, N. J.

RS

Engineers

Harrison, N. J. -

Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes

N. Y. Office and Shop

John J. Cavagnaro

and Machinists

Specialty of
Macaron1 Machinery

Mould Cleaners

All Sizes Up To Larges: in Use

- U. S A.

Moulds

255-57 Center St,
New York City
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’ OUR PURPOSE:
{ & OUR MOTTO:
EDUCATE OUR OWN PAGE
LRvIEE FJ"‘I'-ND USTRY .
S National Macaroni Manufacturers pe = |
. . — s i T
oRGANIZE Association - % ‘
ARMONIZE 32y . . en-- H Y
Llocal and Sectional Macaroni Clubs MANUFACTURER | F o o D F I ‘ “ T s Lo
OFFICERS AND DIRECTORS 1943-1944 QG i }
C. W. WOLFE, President. sesnssesanssanssssMegs lhurnnl Co., Harrisburg, Pa, e
IRVING GRASS, Vice ident. .. 1. ). Grass Noodle ‘Co., Chica o, 1L : T
fos, J. CUNEO, Advller ta nmronl Cn Connellsville, Pa. : : 1
' l R, Jacobs, Director of Research 01042026 1 St \ ‘ashingion, 1), A ]
} 1. J. Donna, Secretary-TreasurervasesseennsssessP, O, Hox l\n. l Draidwood, Tilinois
! ll;ﬂion No, 1 Region No. Th i
{ F. Shecran, Essex Macaroni Co., Lawrence, Mass, 5on, Dlumaml. Gooch Food Products Co, Lincoln, Nebr. 3. " y
: }'[?er ﬂmll’!r. C, F. Mucller Co., Jerse Cily N ) Ile iu“.ll::::miln Fontana Food Preducts Co., So. San Francisco, Calif. ) v -
t Eﬂ!\‘;‘ l.:\l(t ¢ }“. l-laflll & Sons, '{1 : X llc No. * . ) l pROGRAM
{ "'Hh[“.‘ i " ags Macaron) Co,s "lnhh‘"" Il' ['Ill'dﬂ r. Merlmn. Mission Macaroni Mfg. Co., Scattle, Wash,
l'rwlnn. Procino & Ross, Corp., Auburn, N, Y, ion No. YA b
| Regan No, 4 J EE" et The Cramat s " 3ONSORED IY THE U, 5. WAR FOGD ADMINISTRATION
i A, lrvin Gnn 1. J. Grass Noodle Co, Chica 1. . » y
Frank Traficant], Traficanti Dros., Chicago, 1 fo V. bfuugn:.'l'he lle;[hmral éhcarﬁnl Co‘ Drooklyn, IN. IY -
i 5 I.rmll‘S \':rll:?r;n Fanst m:'-’éam::f'("?;" St hmll'- Mo, ini ited 'i
¢ getl.e:"]' Viviano, Kentucky Macaroni Co., Louisville, Ky. Albert 3. Weiss, Weiss Noodle Co., Cl;ulmd. Ohio As War Food Administrator of the Unitec Stntcs. with a pro[mmd

awarcness of the food job that confronts cach and every one of us, I
here and now urge every member of the food indusiry of America to
enlist in the Food Fights For Freedom program — to take an active part
in it — to give freely your support.

Employe Wage and Policy Survey

Cempared  with other trades and
business, the Macaroni-Noodle Manu-
facturers are bothered very little with
questionnaires about their operations

. and then only when the need is
most important and urgent.

The manpower problem, and the
proper wage to offer to oain needed
employes to operate plants cfficiently,
are problems that seriously concern
every employer of labor now,

Hﬂhzmg this, llu:rv should be no
hesitancy or delay in making returns
on the Employe Wage and Policy Sur-
vey  Questionnaire  distributed  early
this month by the Office of the Secre-
tary of the Association—as an indus-
try, not an Association .'Itll\ll)

“Thirty answered questionnaires were
t’LCEI\("j the first week after the forms
were mailed, quile a few by airmail,
This speaks well for the interest in

amnd the importance attached to the
survey,

There is hut one condition imposed.
A copy of the summary, a compilation
of the facts and figures gleaned from
the answered questionnaires till be
sent only to those whose replies have
been sent for study. That's the only
fair thing to do.

If you feel that it is a job to answer
the questionnaire, imagine what a job
it will be to the secretary to compile
all the facts and figures and summarize
them into comparable averages, 1f
manufacturers will do their |nn—rush
their  answered quvstmnnurc%—lhlﬁ
office. will try to fulfill its duty. We
are willing. “If you have not already
done so, complete and return the ques-
tionnaire immediatel

h;. . Doxxa,
Scerctary-Treasurer,

What Is The Program?

‘The Food Fights For Freedom program is an
official promotion of the U. 8. War Food Administra-
tion. Its purpose is to reach every individual Ameri-
can — to make all aware of the fact that food is a war
material of first importance, Every facility of com-
munication will be employed to inform fully every-
one everywhere of the need to safeguard our precious
food resources,

Why Is This Program Needed?

America does not have enough food today —
nor will it have enough in the months ahead — to
satisly all the demands, And demands for our food
will increase with every victory — not diminish —
making even greater inroads on our food supply in
the months to come. This does not mean that we will
go hungry. There will be enough food to provide
adequate diets here at home — if every American is
made to understand the situation and is galvanized
into action to produce more, conserve move, waste
less, and share fairly our food supply.

What Are The Objectives?
The all-important objectives of the Food Fights
For Freedom frrogram are:

1. To Increase food production: We must put every
employable acre in America to work.

Space coniribuled by

MARVIN H. JONIS, U. 5. WAR FOOD ADMINISTRATOR

2, To increase food conservation: 209 of America's
food supply is now being wasted. We mus
sharply reduce this waste!

3. To Increase food sharing: We must shave our tond
with our armed forces and allies; and with our
neighbors on the home front.

4. To play square with food: We must Kill black nin-
kets, observe ration regulations, and comply
with ceiling prices,

How You Can Cooperatel

No matter in what branch of the [ood industry
you operate your support is vitally needed. You can
help Americaavert a food crisis! How? Get your copy
of the official booklet which is being widely distrib-
uted, “HOW THE FOOD INDUSTRY CAN SUP-
PORT OUR GOVERNMENT'S FOOD FIGHTN
FOR FREEDOM PRO-
GRAM." This booklet
gives youall the facts, tells
you how to get official pos-
ters and other materials
free. Write today o UL S
War Food Administra-
tion, Department of Agri-
cultu rc{ Room 2j9W, :53Qu:fgi'r?",'of,"',‘;;‘;‘;;:
Administration Building, PROCRAMI
Washington, 25, D. C. ' A

HOW IHE 1000 InDUS)

Preduction contributed by OINIRAL FOODS CORPORATION

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 Street Brooklyn, New York

e For the Duration, Due to Government Restrictions, This

Machine Is Available Only on Migh Priority Rating x

P S—
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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

Ingeniously Designed
Accurately Built

Simple and Efficient in
Operation

Production—1200

revolutionary method

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

Equipped with rollers,

the dough is worked in
thin sheet belore
pressed

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

S+ For the Duration, Due to Government Restrictions, This

*
Machine Is Available Only on High Priority Rating
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The dodo bird flourished while conditions were favorable for
him. But when scttlers came on his island, the dodo was wiped
out. It was sad—very sad.

There’s a flourishing demand for macaroni, spaghetti, and
noodles now. But will that demand continue when scarce foods
arc plentiful again?

Play safe. Kcep up quality with Pillsbury’s Durum Products
and build a permanent demand for your goods. It's your best de-
fense against competition later on.

Pillsbury's DURUM Products

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

General Offices: Minneapolis, Minnesota

Pillsbury Flour Mills Company




