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MONTHLY IN THE |INTEREST OF THE MACARONI INDUSTRY OF AMERICA

Giood Men to Know
Gty

The average Macaroni-Noodle Maker is
a Regular Fellow, with whom you should
fraternize more intimately, more often—to
know him be'tter.

At the Second Wartime Conference of the
Macaroni-Noodle Industry in Hotel New
Yorker, New York City, June 15 and 16, 1944,
you will meet scores of these regular fellows. : |

The leaders will be there—so will the {aith-
ful followers—all motivated by two objec-
tives: the promotion (1) of their own business
and (2) that of their industry.

Plan fo attend this business Conference of
your Industry, to confer with and to co-
operate with your fellow manufacturers to
solve both war and postwar problems.
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at the Second War-Time Conference
of the Macaroni-Noodic Industry.
Hotel New Yorker, Neww York, N. Y.
JUNE 15-16. 1944
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ROSSOTTI takes pleasure in having this opportunity to introduce to those attending
this conference, onr executives and sales organization who are ever ready fo serve the
Macaroni- Noodle Industry under all conditions,
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Second Wartime Conference

Macarcni-Noodle Industry of America

Hotel New Yorker, New York Cily
June 15 and 16, 1944

Thursday, June 15

Moming Session—Grand Ball Room

9.00 a.m. Registration..........Foyer of Grand Ball Room

Registration lee—$10, entitles registrant to

dge, admission to General Sessions,

tickels 1o banquel, entertaimnent and all
social functions.

17:00 a.m. Opening Ceremonies ..........................Patriotic
Director V. Giatti, presiding (Welcome)
Appointment of Convention Commitiees
President's Message.....................C. W. Wolle
Secretary-Treasurer's Repor!.....M. ). Donna
Washington Representative’s Reporl......

B. R. Jacobs

11:30 a.m. The National Macaroni Institute
Report of Managing Director........ M. ]. Donna
Address—Speaker still to be selected.
Quistanding cuthority on publicity.

12:15 p.m. Noon Recess

Afternoon Session—Grand Ball Room

1:45 p.m. General Meeting.......President C. W. Wolle,
Presiding
Genoral Topic—Causes of Current Adverse
Conditions
a—Winning Public Favor
b—Eggs—Availability and Relrigeration
Limilations
c—Containers—Limitation Order No, 317
d—Slack-Filled Packages —B85 Per Cent
Flowing, 80 Per Cent Nonilowing
e—Priorities and Deferments
{—Employe Welare
g—Export Regi'ations
h—Postwar Procucls Promotion
5:00 p.m. Adjournment

Evening—in North Room

6:00 p.m. Raception, Cocktuil Parly and Bullet Dinner
Honoring M. ]. Donna’s 25 Years of Associa-
tion Service

Sponsored by Albert and Charles Rossotti,
Execulives Rossolti Lithographing Com-
pany, North Bergen, N. |.

Friday, June 16

Morning Session—In Grand Ball Room

9:30 a.m. Registration (Continued)
10:00 a.m. General Meeling.......President C. W. Wolle,
Presiding
Report ol Director of Research....B. R. J[acobs

The Government Panel
James F. Driscoll, Macaroni Buyer, Quar-
termaster Depo!
Speakers:
Lieutenant Robert R. Mikug, Subsistence
Research and Developmaent Labora-
tories, Quartermaster Depot
Lee Marshall, Director Feod Distribution
Administration
Question and Answer Period
12:00 noon Election of 1944-45 Board of Directors
12:15 p.m. Noon Recess
Directors’ Luncheon -Eas® idocin
Election 1944-45 Associution Ollicers

Afternoon Session—Gron Jall Room
1:45 p.m. General Meeting....... /resident C. W. Wolle,
Reporls of Commitiee: Presiding
Report ol "“Macarcai-spaghetti-Egg Noodle

Industry War Cour-1"—By War Food
Administration Gove:. . ment Chairman

Open Forum on Industry Conditions, Needs
and Plans

Announcement of 1944-45 Association Olli-
cers Elected

4:30 p.m. Final Adjournmen!
Evening
6:30107:30 p.m  Reception and Cocktail Party—In
North Room [ B
Compliments of Clermont Machine Co,
Brooklyn, C. Surico, President, John
Amato, Manager
7:45 p.m. Grand March to Grand Ball Room
B.00 p.m. Association's Annual Dinner Party
Dinner «and Dancing
Floor Show and Music
Corapliments of Consolidated Macarom
*4achine Corp., Brooklyn: C. Ambrette,
President; N. |. Cavagnaro, Secretary
Invited: All macaroni-r.oodle manufacturers
and allieds and friendx

Saturday, June 17

9:30a.m. Goll Tournam~ut—Englewood Goli Club,

across Guorge Washington Bridge in
Jersey

Sponsored and directed jointly by Censoli-
dated Macaroni Machine Corporation,
Brooklyn, and Rossotti Lithographing
Com; any, North Bergen. Direclors: C
Amb-ette, N. ]. Cavagnaro, Alfred Rossotti,
Charles C. Rossotti

Open to all golling enthusiasts among
mecuulacturers and allieds. Please tegister
with any of the directors.
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Highest Quality
NO. 1 SEMOLINA

MANUFACTURED BY

NILLING CO.

* % Two Star Semolina is a firm founda-
tion for excellence in your products. Huge
wheat storage facilities, scientific milling
processes, and ¢xacting laboratory control

assure uniformity and quality of the highest
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A Substitty liw What?

Since meat rationing was made necessary because of
economic conditions growing out of the war effort, there
have been more than the ordinary number of suggestions
that now is the time to push macaroni products as a sub-
stitute food. Fortunately, the greater portion of the proc-
essors of this nutritious and economical grain food never
think of macaroni, spaghetti or egg noodles as a substi-
tute for any other food, but rather as an accompanying
food, which it really is.

This food, in any of its many shapes and sizes, is a
wheat food that “goes nicely” with all other foods en-
joyed by mankind, a food that stands on its merits,
blending tastily with meats, fish, cggs, vegetables and
fruits. Tt is not a perfect food; no food is. It con-
tains many essential food clements, lacks others. Even
milk is not a complete food for humans over a year old.

So, the honest and thoughtful manufacturer of maca-
roni products will never speak of any of his products,
fortified or plain, as good substitutes for another prod-
uct, but rather one that complements others—a food that
is nutritious, economical and capable of being served in
numerous appetizing ways with almost every other food.

A leading macaroni-noodle manufacturer has for years
exemplified this line of reasoning in his advertising. His
suggestion, that macaroni products be served “as a
change,” has won many converts in the trade and much
good will among producers of competitive foods. Men,
more than any other living thing, crave variety. Be-
cause of their excellent blending qualities, macaroni foods
provide almost endless ways for varying dishes to meet
all bodily needs and human tastes,

People, even nations, have their food preferences.  The
British are called “beef-caters”; Americans like their
meat and potatoes; the Ttalians their spaghetti; the Ger-
mans their noadles ; the Chinese their rice; the Slavs their
cabbage. DBt even with these preferences, they do
not depend on any one product for their health and sus-
tenance, No one hves on meat alone, however nutritious
it may be. Fruits are about the only foods that are so
eaten, but who wants to gorge himself full of oranges, or
apples, or bananas, alone, for more than one meal ?

™

As comparisons are adious, macaroni-noodle manufac-
turers wisely refrain from boasting too much about the
superiority of certain food ements in their products,
knowing, as they do, that they lack elements that many
think are vital to good eating.  They are substitutes for
no food, but are superior to many as accompaniments to
almost all others, Let's continue extolling their natural
merits, their excellence “as a change” and their wonder-
ful blending qualities, and there will be enough possibil-
ities, without antagonizing any competitive food.

This thought was beautifully and sensibly portrayed
by Dr. Wesley Hardenbergh, President of American
Meat Institute, in a letter to the editor accompanying a
portfolio of promotional picces on bacon, taking advan-
tage of the one-point per pound rationing on bacon,  He
said, in part:

“Our purpose in bringing this material to your atten-
tion is to point out that macaroni is listed in many of the
recipes aimed at adding variety and taste appeals to
meals,  This material is heing distributed 10 conductors
of radio homemakers hours, newspaper food page editors,
home economics writers, and others who are i a position
to inform the public about food products. We are sure
that in helping the sale of bacon we also are helping the
sale of those praducts which we mention along  with
bacon.  As you will note, the recipes point out that bacon
is a fine accompaniment for  other foods and we are
urging its use in combination with these other fonds.”

This type of promotion follows one of the basic themes
of the Institute's approach to all types of food promotion,
namely, that a food product can be promoted on its own
merit and not as a substitute for some other product. In
following this theme, it often is possible to build good
will for many other foads as accompaniments, rather than
as competitors,

While point rationing may canse macaroni-nosdle man-
ufacturers to prefer the promotion of recipes of the
“no-point, low-point” classitication, as do  competitive
foods, it would seem wise never to think of their products
as “substitutes.”  They are basic foods that stamd on
their own merits—that blend appetizingly and nutritiously
with almost every food consumed by mankind.
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Crade Groups Do a War Job

On a hot Wednesday afternoon in
July, 1942, the telephone rang in the
offices of the American Iron and Steel
Institute, On the wire was an execu-
tive of the War Production Board in
Washington,

“We're holding a meeting here a
week from Saturday,” the WPB man
said, "We would like to have your al-
loy steel committee present a new se-
ries of alloy steels which can be made
entirely from scrap and can replace
steels now being used without any
change in design of the parns.”

The institute man immediately
phoned top-flight metallurgists in five
prominent alloy steel-producing cum-
panies, outlined the problem and passed
along to them certain technical infor-
mation, which the WPR had provided,
. + « Within a few wecks, the new
steels, thoroughly tested, had been eoffi-
cially approved for war use and were
in full commercial production,

AMERICA'S trade associa-
tions, the National Macaroni
Manulacturers Association in-
cluded, have tied in with prac-
tically every phase 'of the war
pregram [rom surveying raw
materials, o selling war bonds,
digging out stalistics on man-
power and developing new
producis for the use of the Ar-
my and Navy.

This is one of myriad examples of
the war work which the country's
thousands of trade associations have
been quietly doing.  That work has
been summed up in a report recently
compiled by the the American Trade
Association Exceutives, . . .

Based on replies from 72 associa-
tions in the manufacturing field, 24 in
distribution, 16 in service and 16 oth-
ers for a total of 128, the report is in-
tended primarily  for members of
ATALE and is thorough and detailed.

Some of the leading associations
through the pressure of work were un-
able to answer. Others, because of
the necessary secrecy of their efforts
in the war program, could not do so.
It is likely that the war must end be-
fore associations are given thorough
and full credit for their efforts.

Reprintedl from Nation's Business, May, 1944,
s,

By W. J. Enright

The ATAE report, however, dem-
onstrates that the associations have
been tied in with “practically every
phase of the war program from sur-
veying raw materials, to selling war
bonds, digging out statistics on man-
power and developing new products
for the Army and Navy.

They have codperated with every
agency involved in the war effort, in-
cluding the War Production Board,
Office of Price Information, War
Manpower Commission, Office of De-
fense Transportation, Food Distribu-
tion Administration, War Labor
Board, War Food Administration, Of-
fice of War Information, Reconstruc-
tion Finance Corporation and all the
others.

Here are a few of the liaison activ-
ities of associations with WPB alone:

1. Dissemination and explanation
of WPR regulations to industry.

2. Establishment of councils for
war production,

3. Providing assistance in procure-
ment and development of new sources
of materials,

4. Recommendation of simplified
procedure in administrative and pro-
ductive operations,

5. Information as to how use of
" ; M.
industry’s product will aid war pro-
gram, shorten processing time,

These activities are exactly one-
third of those listed in the survey. An
cqual number of statistical contribu-
tions are listed, including.

1. Provision of complete statisiical
service giving a picture of production,
consumption, distribution and trends,

2. Checking questionnaire and re-
port forms which the Government ex-
pects to 1ssue,

3. Surveys of military demand for
products,

4. Location of idle equipment and
plants,

5. Surveys of labor supplis, wages,
manpower productivity and labor bot-
tlenecks.

The associations have also codper-
ated with WPB in conserving, stan-
dardizing and developing substitute
materials, Some of them started con-
verting to war long before this coun-
try actually joined the hostilities. . . .

Although much of the associations'
work for the Army and Navy is high-

6

OUT OF TH'IR war expe-
rience, trade associations have
developed new and betler
methods—and because ol what
they have learned, expect to
be of greater. service in the
postwar period. Just another
good reason why all important
firms should be supporling
members of their trade associa-
fion.

ly confidential, the report does give
general classifications, such as:

1. Expediting production of war
materials,

2, Developing new products,

3. Recruiting skilled workers and
trained personnel.

4. Establishing communications
systems for civilan defense,

5. Raising funds for Army and
Navy Relief Societies.

The trade associations have applied
themselves wholeheartedly to the par-
ticular problems of each individual
agency. Where the labor and man-
power agencics have been involved, for
example, the associations have arbi-
trated labor disputes, streamlined pro-
duction activities in codperation with
the War Manpower Commission to
conserve labor, prepared training time
tables and job dictionaries for WMC,
prepared studies on effects of sclective
service on war production,

Programs to Help Victory

A number of association activities
have tied in definitely with the health
and welfare of the American eople.
Take food, for example. Associations
have made surveys of equipmert need-
ed by industry to produce additional
food supplies; have stimulated home
canning and victory gardens; have
sponsored the preparation and dissem-
ination of booklets, reports and bul-
letins devoted to food and appiiance
conservation,

In coGperation with the ODT and
other agencies, they have developed
programs for conserving tires, gas, oil
and other vital fuels and materials,
They have codperated it enforcing ra-
tioning regulations and have done a
tremendaus job in disseminaving infor-
mation about rationing and price con-
tral.
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nent foods for this purpose.

and filled a serious food need.

At the very moment that the Mocaroni-Noedle Industry was ex-
periencing its great demand for macaroni, spaghetti and egg noo-
dles, when every press and noodle brake was running to capacity,
early in 1943, the telephones rang almost simultaneously in the
office ol B. R. Jacobs, Washington Representative ol the National
Macaroni Manulaclurers Association, that of C. W. Wolle, at Har-
risburgh, Pa., president of the Association, and that of M. ]. Donna
al Braidwood, lllinois, secrelary of the Industry’'s organization. On
the wire was a lelegrapher reading a telegram [rom an executive
of the War Food Admiristration, which read something like this:

"Our successes in Sicily and elsewhere locus atlention on the
obligation ol this country and other allied nations to feed millions
in occupied lands uniil they are able to provide for themselves.
We have plans to supply a fortified spaghetli as one ol the promi-
We are going to ask lor bids on this
fortilied spaghetti (formula—88 pounds of durum flour, 10 pounds
soy flour and 2 pounds eggs), and will appreciate anything that
you can do 1o gel lavorable aclion on supplying our needs. We
realize the need ol doing some experimenting and some research
work, hence this advance notice.
specilications for bids will be distributed.”

The National Macaroni Manulacturers Associalion was on the
job, and when the War Food Administration was ready to ask lor
bids on the new spaghetli, manulacturers overwhelmed the govern-
ment agency with offers «[ products that met every specilication,

t will be several weeks belore

In answer to one question, associa-
tions listed in the order of their im-
portance their services to members,
which, in their opinions, aided mem-
bers' contribution to war ¢ffort. Here
are the eight major items of assistance
given members in connection with gov-
ernment agencies :

. Informed government agencies
of the position and importance of
members’ products and facilities avail-
able for output of war goods,

2. Arranged meetings between
members and government representa-
tives on specific problems dealing with
members' raw material needs and pri-
oritivs,

3. Helped members in their indi-
vidual problems with government
agencies, such as priorities,

4. Established Washington office to
assist members in obtaining materials,
expediting contracts, conferring with
government officials, and getting an-
swers to their individual problems,

5. Helped members in the filing of
appeals to avoid individual hardships
caused by certain orders and regula-
tions.

6. Informed members of the loca-
tion and procedure of procurement
agencices,

7. Provided members and  non-
members with inspection services ac-
ceptable to govermment agencies,

8. Arranged regular meetings be-
tween government representatives and
members,

Fifty-cight different projects are
listed under various headings, such as
“assistance to members on government
regulations;  statistics, surveys, re-
search; labor; production, procure-

ment, priorities; associations, equip-
ment, materials; and miscellaneous.”
That miscellancous list has some inter-
esting items, such as instructing mem-
bers in packaging methods to conserve
gasoline and rubber, and helping de-
velop solutions on war contract term-
ination problems. Associations have
assisted members in obtaining pass-
ports, flying prioritics, ocean bookings,
as well as recovering insurance fund,
on lost cargo. . . .

Savings Through Associations

The final question in the survey:
“Have you any suggestions for in-
creasing the contributions of trade as-
sociations to the war program?” really
stirred some interest.

Here are the committee's own words
on that question:

“This question was  perhaps  the
most fruitful in the entire inquiry.
While opinion ranged from the belief
that, if associations should do their job
well, their positions in the cconomy
would be assured, to expressions that
an aggressive publicity campaign of
association contributions to the voar ef-
fort to secure greater  recognition
should be instituted, there seemed o
be agreement on one important point,

“Practically all believed that the
sociation’s contribution to the war of-
fort could have been greater had gov-
ernment agencies utilized these tools
to anything like their full potentiality.
Much waste of time and duplication of
effort could have been avorded in or-
ganizing the economy for war. Too
frequently the experience of associa-
tion executives was not called upon,
and costly mistakes and delay in
reaching a desired objective resulted.”

Al trade  association  exceutives
agree that out of their war experience
they have developed new and better
methods of serving their industries.

They expect to be of as much, or
possibly more, service to the public in
the postwar period because of what
they have learned about dealing with
government agencies.

The comversion job will be an cmer-
peney, but, after all, good trade asso-
ciations thrive on emergencies.

Labor Turn-
Over Facts

The Office of War Information re-
ports that latest industrial turnover fig-
ures show that for every 1,000 work-
ers emploved:

Forty-three quit cach month,

Five leave to enter the armed forees,

Six are discharged,

Fifty-one are hired, and

Nine are laid off,

These figures are based on Decem-
ber reports of the Bureau of Lahor
Statistics of the Department of Labor
and the November reports of the War
Manpower Commission, the latest in-
formation on turnover available.

December was the first month since
the United States enterd the war that
industry suffered a net loss in s
working foree. Excluding layoffs, 54
workers quit, were drafted or were
discharged for every 31 hired, Thus,
industry suffered anet loss of 3 work-
ers per thousand in December, 1943,
the first overall loss since Pearl Har-
bor. 11 layoffs are included, the net
loss would be 12 per thousand,

Fewer workers left manufacturing
for military service during December
than left in any month since the war
began,  The quit rate was also the
lowest of any month in 1943, In con-
trast, the layoll rate was the highest
reported since July, 1942, The rate of
new hiring was the lowest reported
since 1941,

The quit rate in manufacturing was
higher during every  wnth of 1943
than in the corresponding month of
1942, It reached an all-time high in
Aupust, 193, The winter decline in
quitting between September and - De-
cember, 1943 was 32 per cent, some-
what more than the 28.3 per cen® dle-
cline reported during the same pevos]

of 1942,

Vitamins

Vitamins normally present in all in-
gredients used in making white bread
may be counted by commercial bakers
in mecting requirements of WIEFO 1,
under amendment 1 issued this week
by WEA and etfective May 1. Fnrich-
ment provisions of the order applica-
ble to all white bread also will apply
lo white rolls effective May 1. En-
richment of yeast-raised sweet rolls
and doughmuts is not required under
the amendments.




“Who Knows” Arouses Jndustry

President C. W. Wolfe Reveals Some Perfinent Replies to Fifteen
Timely Questions Asked in March Macaroni Journal

The whole industry may not be
“aroused” as fully as it should by the
fifteen questions under the heading
“Who Knows?” in the March, 1944,
issue of Tne Macarox1 Journar, but
I'm pleased to know that many who
have herctofore given little thought to
the problems outlined have been set to
thinking, to meditating, pondering,
speculating, reflecting — yes, even
brooding over the adverse situation in
which the industry generally, finds it-
self, a condition over which neither
individuals nor Association had any
control,

Some replies have been received
direct, and reports from other Asso-
ciation executives and directors tell of
wrilten and spoken statements indica-
ting the trend referred to. To encour-
age further consideration of the prob-
lems that vitally concern our present
and may seriously affect our future, |
take the liberty of quoting, anonymous-
ly, a few of the opinions and sugges-
tions, thinking that they may lead to
further rontemplation of the hbroad
question, so many will be able to enter
a general discussion of the “cure for
the ills” that do or will affect us all.

Most of the comments are by ser-
ious-minded manufacturers; some
chose 1o treat the whole matter more
facetiously, thinking thereby to arouse
others to more sober thinking. All
make their point, even though some
may appear as pointed darts. In this
sense, please study the replies qu tad.
Who Knows The Answers? T wish I
did,

*

Rationing . . . (?)
Mear Mr. Wolfe:-

You asked for an answer to your editorial
in the March {‘UURNM..

We all probally think that business is
not going 1o be any worse than it has been
since the beginning of the year and that
when the rationing is s‘mm-cd,y on the foads
that people cook and eat with spaghetti and
macaroni, they will just naturally start eat-
ing spaghetti and macaroni again. How do
we know they will?

The government certainly has the public
back on a potato diet and the government
will keep them there if there are enough
potatoes, The government will sell a spinach
diet, a bean diet, a corn diet, an apple diet,
or any other food that does not have to he
processed between farmer amd consumer, if
there is a surplus of a particular thing. Our
government -‘Iepemls upon blocs of voles
and when the present administration or any
other administration can make the farmer
feel they are moving the crop of which the
farmer has plenty, they are making a play
for the farm vole and they will probably
get it some time.

- ot TR T Y AT I TS I

Macaroni and spaghetti have no fairy god-
fathe: in a beneficent government promo-
tion of cating macaroni and spaghetti be-
cause it ‘s plentiful. And, oh boy, how
plentiful it is right now!

1 think we will have to do something
ourselves alout macaroni and spaghetti be-
ing plentiful, I think the Macaroni Associa-
tion should take the lead. You are havinﬁ
a June convention in New York and 1 thin
you should bring the matter up,

Very truly yours,

.
Education ... (?)

Dear Mr. President :-

I have read the article you had printed
in Tue Macaroxt JournaL asking “Who
Knows" a lot of things about the macaroni
husiness,

I may not know but 1 have an opinion.
The inck of demand for macaroni pro-
ducts (as well as egg noodles) has been
caused by things scemingly beyond the
control of manufacturers at present. How-
ever if the same manufacturers had had a
forward looking plan of education of the
public as to the value and use of macaroni
products, as well as egg noodles, in the past,
they wouldn't find themselves in such a
helpless spot now,

Macaroni products as macaroni products
have to be hrought to the attention of the
public through a course of education and
not depend solely on brand advertising.
Braml advertising becomes merely compara-
tive hoosting of the brand advertised as
against other brands,

What the macaroni and egg noodle in-
dustry needs most in my opinion is a_pro-
gram of education about macaroni and cgg
noodles, and until they have such a pro-
gram the industry is going to go through
successive periods of heavy demand follow-
ing very slow demand, at an average profit
operation of not a sufficient return on the
investment of the industry.

This educational program is not just the
hurden of a few—but the burden of all.
Mr. President, 1 would like to see you
institute some kind of educational program
to be submitted to the industry,

Very truly yours,

L]

Compeling Foods ... (?)

Dear Mr. Wolfe:-

I liked your questions in the March Joun-
~Nar and it seems that most all of us can
answer them ourselves,

You seem to put some emphasis on what
causes lack of demarid, 1 don't think you
would have asked the question about wheth-
er competition of other foads affect the
demand for our products, if you didn't feel
that way ymlrsvlljnml I agree that this is so,

We as an industry or an organization or
a group of manufacturers don't do enough
advertising of our products, through Mr.
Donna’s Macaroni Institute, or some other
agency, Some of us take a free ride on the
price angle of selling for less than the ad-
vertised L{Jflﬂlh, and those that do advertise,
advertise just their own brand. We don't
do enough about macaroni products ad-
vertising « =rally,

Yours truly,

8

Conceit or ... (?7)

President Wolfe:

Just what is wrong with our industry?
Seems a wise thing to do, to put us through
a clinic for self cﬁ:ck-up.

Here are some thouglts—musings, per-
haps:

—Are there not among us some who are
ashamed of the business that provides them
with their bread and butter? They act that
way, sometimes,

—Are there not some who feel that they
arc higger than their industry and fail to
play ball for selfish reasons?

—May it not be, too, that manv of us are
too “close-sellers,” leaving us uo profits to
play with in the American game of unceas-
ingly selling the taerits of our products?

It may be a good lln'mF while making this
clinic examination, if ali of us would look
at ourselves in the murror to scc wherein
we may be defective. None of us are with-
out blemishes,

Believe that were this question of yours—
“WHO KNOWS?'—the only subject con-
sidered, there would be good reason for
holding the comin ¢ conference in New York
City. Will be interested in knowing the
thinking of otheri on this very timely ques-
tion,

L]

Hogging the Markel ... (?)

Dear Jack:

Yes, WHO KNOWSI

No one knows all the answers , ., but
here's one that seems serious. Are there teo
many “hogs" amongst us?

I-_xamrlc: The government has been the
higgest buyer of macaroni products in r:-
cent years, It does its buying, or practicaliy
all of it, on a competitive basis, and be-
cause of regulations is almost compelled to
accept the lowest practical bid.

Say it asks for bids on 100,000 pounds of
“liberty" sgagh:lli for lend-lease, or what
have you. Immediately there is a desire to
“hog" the entire bid by a few price-cutters

. those who have not yet seen fit to
change their selling practices, even though
they know that the government is willing to
pa rcasomlnlf well for good food—pay
prices that will yield the manufacturer a
fair I»mﬁt. Do they act sensibly or do they
cut_their own throats? Everybody knows!

Soms day, we macaroni and noodle fel-
lows will begin using our noodles, and
realize thal if our food is to receive the
coveted place on the American table, we
must take it out of the “too cheap,” the
“hog-food” class, envelope it in a little
glamour, give it the standing it merits as a
real nutritious food, How? Figured on its
caloric or food value, good macaroni and
fine egg noodles are worth at least one
cent an ounce of any housckeeper's money

. . retail. Out of his share of this, the
sensible manuTacturer will divert a quarter
of his share to a_fund for promotion and
increased good will,

That's what is wrong? We have a nice
house hut never spend a cent for its up-
keep. We have modern factories, but pro-
vide little or nothing for their rehabilita-
tion and constant improvement.

Have been hoping that the war would
pound some sense into some of us, I'm
wondering !

UM KPR | Mo Tal Tt 4 i s me o
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® Your product is a “natural” for meeting the needs of Mrs. America today. Just point out
the advantages of macaroni as a wartime food — be sure your product is good macaroni—and
Mrs. America will do the rest!
3

NOT RATIONED! Get the consumer to think of
macaroni as one of her standbys in war-time. Here's
a food that is point-free, and may be used in many
wayt to extend a variety of scarce foods. Ask your
General Mills man for recipes prepared by Betty
Crucker and her stail,

E
[
|
"' CONVLNIENT, QUICK TO PREPARE! The conven-
, ience of your product is one of its best assets today,
3 0 why not emphasize itin your selling?  Point out
! that macaroni is always ready to cook, cooks quick-
ly, and may be cooked cither on top of the stove
or in the oven. Also, suggest macaroni onc-dish
meal as convenien® to serve at odd hours.
GENERAL MILLS,
i
:
1]
1

A FOUR-TIME HIT
FOR WAR-TIME?

INC.
CENTRAL DIVISION ¢ CHICAGO, ILL.
The entire industry knows and respects the unyielding quality standards of Gold Medal ** Press-tested"

Semolina. Count on it to give your products something cxtra in quality, uniformily,
and consumer satisfaction. Mrs. America wants quality!

EASY ON WARTIME BUDGETS! The “little woman
with the purse strings'” is spending her money
careflully, She'll appreciate the real economy of mac-
aroni, Give her quality valv= for her money. And
show her how macaroni helps to make asimple meal
ratisfying, at little cost.

IT'S AN ENERGY rooDl Most homemakers realize
that folks need extra food energy to keep up with
their wanime activities. Nutritionistssay, *“Get 35-
40% of the day's food energy from cercal foods.™
‘Tell the consumer that macaroni is an energy-rich
cercal food, should be included in menus fre-
quently.

Durum Department

3 3 R




Report of the Director of Hesearch for the

For the past two or three months
the macaroni and noodle business has
been down, considerably below the
same period for 1943 and even below
the same period for 1942, Manufactur-
ers of our products have been wonder-
ing what has caused this reduction in
consumption and many reasons have
been attributed to it, foremost among
which are the restrictions that have
been passed on the ingredients which
make up macaroni and noodle recipes,
Tomatoes and cheese as well as meat
are the principal ingredients used in
the preparation of macaroni and noodle
dishes, Tomatoes and meats were re-
cently removed from the point require-
ments by OPA but at the same time it
extended the period through which red
points will be valid. This ...y not in-
crense the consumption of cheese but
it wi'l certainly help the use of toma-
toes ind meats of the types that are
usually used in macaroni and noodle
dishes, Another item on which points
have been reduced is spaghetti sauce,
This was listed officially as “Tomato
Sauce” but now it has been divided into
two classes because of differences of
composition and the points have been
materially reduced so as to stimulate
its movement.

Spaghetti sauce, labeled as such and
containing fats and vegetables, in 8-
ounce containers had a point value of 5
and has now been reduced to 2, or a
decrease of 3 points.

Spaghetti  sauce, in  combination
packaged with cheese, in 8-ounce con-
tainers had a point value of 6. It has
been reduced to 3 points or a reduc-
tion of 3 points. These reductions
should stimulate materially the move-
ment of these products which in turn
should stimulate the consumption of
macaroni and neodle products,

There is no doubt that the above
restrictions referred to have been an
clement in reducing the consumption
of our products, Just to what extent
this has happened no one knows def-
initely but certainly they have been
material elements in reducing the con-
sumption of our products. With these
restrictions removed consumption
should increase, Another element that
has contributed to the decrease in con-
sumption of our products is probably
the publicity that Government Agencies
have given to the use of other foods,
particularly potatoes, We are now en-
tering into a season of normal low
consumption of our products and if the
rumovn] of the above restrictions has

Muonth of April

By Benjamin R. Jacobs

affected the consumption there is no
doubt that our sales will increase,

Government Purchase of
Mararoni Products

The War Food Administration, Of-
fice of Distribution, on April 25 an-
nounced the following purchase of
macaroni products: U, S, Macaroni
Company, Spokane, Washington, Type
A Class A Elbow Macaroni, 24 one-
pound packages, 30,000 Ibs. @ $0.91;
U. S. Macaroni Company, Spokane,
Washington, Elbow Macaroni, 72,240
Ibs. @ $0.885 ; and Golden Grain Mac-
aroni, Seattle, Washington, Elbow
Macaroni, 30,000 1bs. @ $0.95.

Slack-filled Packages

The Food and Drugs Administration
has recently picked up macaroni and
noodle products of a large number of
manufacturers, for alleged shipment in
interstate  commerce of  slack-filled
packages, A number of hearings have
been held at the various field offices of
the Food and Drugs Administration
where individual manufacturers have
been called in to explain the reason for
their packages being slack-filled,

As a result the Association has re-
quested the FDA for a hearing in
Washington, on this subject. This
hearing will be held May 12 where a
number of the interested manufactur-
ers will appear,

It will be remembered that in 1940
this matter was up before the FDA
and hearings were held at that time.
Much work was done by the Labora-
tory of the Association in collaboration
with the technical experts of the FDA
and certain conclusions and agree-
ments were reached. Among this was
an understanding  that  free-flowing
macaroni products should not be less
than 85 per cent filled and that long
goods should be not less than 80 per
cent filled, Tt was also understood that
the FDA in determining whether or
not macaroni and noodle products com-
plied with the above should measure
not less than 24 packages for each
test. Since 190 a great improvement
has taken plece in the packaging of
macaroni and noodle products to com-
ply with the above requirements. All
products have not, however, been made
to “fit in" but a large part of this has
been due to restrictions that other Gov-
ernment Agencies have imposed on the
Macaroni Industry. Among these may
be cited restrictions on packaging ma-
terial, restriction on the purchase of
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packaging equipment and also the if-
ficulty in obtaining new dies or repatis
on old dies, This last item is probably
the most serious because as the die
wears the product becomes thicker
and, therefore, occupies considerakly
less space per unit of weight. This
has been demonstrated at various
hearings recently,

The outcome of the hearing, which
is scheduled for next week, will e re-
ported in the next issue of the Maca-
RoN1 JoUurNAL as well as to the Maca-
roni Industry War Council in New
York next month.

Export of Macaroni Producls

Since business has been so slow in
the past few months a number of mac-
aroni  manufacturers have tried to
stimulate their business by accepting
export business. This, however, has
been largely restricted because of the
difficulty of obtaining export licenses.

T am advised by one of the Govern-
ment Agencies that it has on hand ap-
plications for more than 400 tons of
macaroni products and that the avail-
able shipping space is only for 100 tons
for the third quarter of 1944, Tt is
evident, therefore, that these manu-
facturers cannot deliver the products
that they have sold. Export licenses
are controlled entirely by the foreign
governments where goods are shipped.
Allotments of shipping space and ton-
nage are made by our government, but
it is left entirely to the foreign gov-
ernments to determine how this space
shall be used. If the foreign govern-
ment feels that it prefers machin-
ery rather than food it can use its
space for that purpose, and regardless
of whether or not export licenses have
been approved for foods, food will not
move. It is therefore, evident that until
more shipping space is available our
industry cannot sell much macaroni to
foreign governments. T will have more
on this for the next issue of the
Journar,

From 20 per cent 10 30 per cent of all
the food produced in this country is wasted
somewhere Letween the plow and the plate,

Equipment once used for curing lalian
spaghetti is now drying the freshly-laund-
ered clothes of America’s fighting men in
southern ltaly,

All Manufacturers, Allicds and Friends dre Cordially
Invited 1o Attend
Qur Cocklail Party and Reception
Friday Evening (6:30 to 7:30) June 16, 1344
Tmmediately Preceding the Annyal
Dinner Dance sponsored by the National Macaroni Manu-

facturers cAssociation at Hotel New Vorker, New York City

Honoring
Ist—=The 19 AVartime Conference of the Macaroni-
Noodle Industry of America,
nd—The 25th or Nilver umiversary of our firm

C. SURICO, President
Clermont Machine Co

AUTOMATIC SHEET FORMING MACHINE

PRESENTS ITS GREATEST [/
THE RAW MATERIAL TOf
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§) 7 " RATING ITS 25th ANNIVERSARY,

| T CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE MACHINES CONVERTS
O THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS AUTOMATIC PROCESS

A1

—My
,H;l T I" ,i“ L
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HIGH-SPEED NOODLE CUTTER CONTINUOUS AUTOMATIC NOODLE DRYER

Write for detailed information to We'll be seeing you at our Silver Anniversary Cocktail Party at Hotel
New Yorker, New York City—Friday, June 16, from 6:30 to 7 :30 p. m.,
immediately preceding the annual banquet of the National Macaroni

: C L E RMO N T MAC H I N E CO M pA NY' I N C . | Manufacturers Association.

266-2'76 WALLABOUT STREET BROCKLYN, NEW YORK

C.. Sunrico, President
Clermont Machine Co.
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CLERMONT, CELEBRATING "[T5 “ht

Presenting the Greatest Contribution ' l

INTRODUCING TF

to the Macaroni Industry

‘CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

For Far Superior Macaroni Products

(11
FOR SHORT CUT NOODLES AND SMALL SOUP PASTES [§F

CONTINUOUS IN OPER, |
|
COMPLETE DRYING PROC [ff
CAPACITY ~MADE IN SIZES FROA | j

T
b len

R R

R R s e e

)
! i !
{ S Lo St H | \
! % § : i
g l Brand new revolulionary ﬁ : H
o | method Jﬁ. : e ] :
i Ingeniously Designed ( ) . i |
. Has no cylinder, no pis- - Ny s : R | \ {
Acrurately Built ton, no screw, no worm. | :
] Simple and Elficient in Eautiipad i sollei i \g !
Operation dough is worked out in ‘ i % :
= )
Production—1200 pounds it sy 56 ol TR | '
per hour density producing a prod- /3, T | :'_ : ,‘ |
uct of strong, smooth, bril- = 'j, ! x gt ¢ BT ‘
Suitable for long and short lint, yellow color, uni- : e %_ i
cut goods "\ lform in shape, freo from ;, ¥
specks and white =heaks. :' === 5
& A :
‘ i ". Bt AR
| .
i ;
) CLERMONT MACHINE COMPANY INC. &
- .
: 266-276 WALLABOUT STREET BROOKLYN, NEW YORK @&
)
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{E TUMBLER DRYER N

SUCH AS ALPHABETS, PASTINE AND SIMILAR PRODUCTS [

BATION-FULLY AUTOMATIC
ESS—-FROM 12 TO 2 HOURS
#A 500 TO 1000 POUNDS PER HOUR
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olina is dependable.
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Semolina can be depended upon for color
and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem.

That's why over 75% of our orders are
repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

UNDREDS of macaroni manufacturers

.c~|l Commander Supenor Semolina COMMAqu

ity insurance.”

These manufacturers know, after years

of experience, that Commander Superior

You

the Best
When You

DEMAND

S81bs
‘,\MDERMIQ
SSUPERIOR?

PURL PURUM WHIAT

SEMOLINA
‘%’ﬁmus\m\“‘&

War Bond Facls
and Figures

The Fifth War Loan will hegin
ciosing July 8

The goal will be $16,000,000,000, of
which 6 billions will be sought from
imdividual investors,

A strong ]mlr'mlir appeal, tempered
with a self-interest feature, will be
found in all Treasury copy. Tt will
seek to impress upon coerybdy the
need for cverybody's conperation over
and above any other buyving he is do-
ing or has done in this war.

More than 35,000,000 Americans
own at least one War Bond. That's an
average of better than 11, Bond own-
ers for every U, ¥, family.

Total sales in the four War Loan
drives, plus the sales of savings honds,
agpregate more than 87 billion dollars.
Three weeks after Pearl Harbor it
was only 2! billions,

Individual investors purchased
321, billions of the total—13 times
more than their holdings in December,
1941,

Single  “E" bonds - sold—separate
picees of paper—total more than 3X,-
000,000, That's a J8-time increase
since Pearl Harbor. A hali-billion
“E" Donds laid side by siue would

5" wnn LOAN

Q&7

girdle the globe 20, times. Pliced one
on top i the n||n| they would miake o
pile 391 miles high,

Sales of 525 NHonds alone have
Jumped 1o 340 nollion pieces, Than's
O times the number of dollie bills
now in circulation,

27, 000,000 Americans are now put-
ting almost ten cents of every dollar
they make into War Bonds every pay
diy. Thev're plowing back imo the
war ctfort 4735 million dollars @ month,

Pruring the War Loan drives more
than 3,000,600 anpaid volunteers ring
doarhells and poumd pavements 1o pet
their sales.

You can buy War Bonds or War
Stamps inany one of one million
places during the Fifth War Loan
drive.

More 1" Bonds  the sialler ones
for the small investors were sold m
the Fourth War Loan than ever In
fore— OUON0  mdivadual s
tions it brought e S3187.000,000

To reach this wnal sales of 71"
Bomds  averaged  SO3740000 every
working iy, 87967 350 per working
hour,

T'utting it another way, sales of 717
Bomds durimg the Fourth War Lean
averaged S2L30 Jor every num. wem
anamd chuld o the nation. This was
8335 more than the average tor the
Flird Wi Loan,

Bonds are the hest advertised prvoad
wet m history bt e it cost the
government o cents Private hsimess
and publicatins contnbuted the <pace,
the time and the manpower s
than 200 anlhon dollars sworth

Becise so many people comtrhin
therr e, oflice space ad other s
sistanwee, War Bomd sales™ cost ot
povernment s anly one cent for overy
ety -three dollars rised.

O every ST Nnercans ~aved m
1943, they Toaned Tty four ot
government o help pay tor the wa

e

Ome-wleventh on the warad comomnt ot 1ol
wrown e the Ut States List sear cann
from Nwctory Gardens
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Viepreciation Is a Postwar Problem — NOW

No one knows when the war will
end but we do know that the postwar
period is drawing nearer with the days,
Many plans are being laid now so that
when they sound the last “all-clear,”
the businessman will have some sort of
a program to put into operation im-
mediately, The macaroni manufacturer
is no exception. He must start think-
ing of postwar operations NOW and
also take steps to adjust his present
operating system so-that he caun bridge
the duration and postwar period to best
advantage, One important factor is
depreciation and he must consider cer-
tain phases of it in relation to postwar
operations before the war is over be-
cause then it may be too late to effect
favorable results,

Even in peacetime, depreciation has
been a troublesome problem. The fact
that it is, at best, an estimate, plus the
fact that users of depreciable assets
have based their estimates on general
averages, has created the confusion.
The Treasury Department reports that
depreciation gives them more trouble
than any other business transaction.
Lither a taxpayer takes oo much, too
little, or none at all. Our war economy
has increased its incomplexities, neces-
sitating a clear understanding of all
angles of depreciation. To this end, we
offer these suggestions:

How have macaroni manufacturers
been com puting their depreciation
charge-offs? On the basis of general
averages determined by years of use,
But depreciation is not entirly a mat-
ter of AGE. Tt is caused partly
by wear and tear which differs with
the user; consequently, users of depre-
ciable assets get themselves into a batl
foxhole because their computation i
off center. For example, machinery as
well as  nonmechanical equipment,
working at full capacity production will
depreciate twice as fast as machinery
working at 50 per cent capacity ; con-
sequently, depreciation should be high-
er on the former, The wide diver-
gence in the use of equipment explains
why it is difficult to get definite data
on depreciation, even from equipment
manufacturers. Tax books will tell you
that machinery depreciates from 2 to 20
per cent yearly. Rather indefinite for
accurate computation—and if the com-
putation is below actual depreciation,
you lose tax-dollars and you cost your
sales too law. You must use better
than general-average figures when ap-
praising depreciation of your working
equipment these days—but where will
you get a yardstick ?

In a letter the Treasury Department
advises that “you should base your
deduction for depreciation upon your

own experience,” Here you have an
authoritative yardstick, The Treasury
Department, which passes on your de-
preciation deductions, tells you to use
your own experience figures, not
“guestimates” or general-average fig-
ures based upon many different assets
with varying degrees of wear and tear
used by many different manufacturers.
Many macaroni manufacturers have
lost 1'I‘Imll‘f‘ in the past by using average
figures when their own experience fig-
ures disclosed higher wear and tear,
We have known cases where average
figures were 30 per cent over or below
actual life, Most macaroni manufactur-
ers have been in business long enough
to have acquired experience figures on
depreciable  assets, Determine  your
estimate on this factual basis.

Now, we come to the question of
what to do if you have taken no de-
preciation or inadequate depreciation
in prior years, Chccl the unrecovered
cost on your books against its reason-
able value and enter the differential as
a credit to a reserve for depreciation
and a charge to net worth, but you
can't deduct this difference on your
tax return. You are NOT permitted to
take advantage in later years of prior
failures to take any depreciation, or an
allowance inadequate under the known
facts of prior years. This restriction
has cost macaroni manufacturers many
tax-dollars in the past, and, with top-
flight rates today, they 0 ust minimize
the defect or such losses will be great-
Iy increased. Short-change yoursclf on
depreciation and you lose out in two
ways. You pay more tax. Your costs
do not include adequate depreciation so
vour selling Pricr.-s are reduced propor-
tionately, You can't retrieve prior
losses of this kind. You can prevent
future losses by estimating useful life
more accurately, which is most im-
portant in the postwar period when
much equipment will be replaced with
new.,

What can you do if an analysis of
your depreciation schedules shows that
the rates are inadequate? The original
rate may be increased if you find that
the remaining useful life of the asset
will not equal the original estimate and
you can justify the increase. Review
vour depreciation recordings now to
determine whether they may be in-
creased so as to reduce tax and pro-
bably increase profits by an upward
revision of costs and selling prices,
thus putting you in a better position
financially to modernize in the postwar
period.

Another consideration is accelerated
depreciation on equipment used more
today than anticipated when the rate
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was set originally. When an overload
is not considered when setting depre-
ciation rates, the government will usu-
ally grant an increase. In some cases,
authorities state that such increase
should run as high as 50 per cent, that
night work is harder on machinery and
equipment than day work. Repairs that
cannot be made due to war restric-
tions also increase depreciation and an
increased deduction may be allowed if
you can justify it.

Now we come to another phase of
depreciation—obsolescence.  This in-
volves AGE, because the march of
time touches the factors that create it:
economic changes, improved equip-
ment, new inventions, inadequacy of
existing equipment because a business
outgrows it, prohibitory laws, loss of
trade, shifting of business centers, nor-
mal progress of the business arts and
sciences. Few macaroni manufacturers
consider obsolescence. From now on,
its omission is costly. You may take
a reasonable deduction for normal ob-
solescence if you can pre-determine it
when fixing the life span. Include with
wear and tear in the one rate.

During past years we have noticed
that equipment” manufacturers in all
fields have introduced improved prod-
ucts for processing with greater fre-
quency, increasing obsolescence on
cquipment in use, yet, users have clung
to old general averuges when deter-
mining the usefu! life-span of a unit.
Obsolescence moved faster in the
1930's than in the 1920's, yet, the gen-
cral averages remained the same. We
wrote off production, drying and pack-
aging machinery in 15 years during
the 1920's and the general average life-
span is still 15 years, yet, cquipment
gets obsolete faster today, We believe
that, if used, general-average figures
should be reduced at least 10 per cent
to cover the increase in normal obso-
lescence resulting from normal prog-
ress. And incidentally, don't ask us
where these general-average figures
came from, Like Topsy, they just
“growed” and have been barnacles for
vears, It never was desirable to adopt
them “as is" without adjusting them to
your own experience figures and oper-
ating conditions. Many macaroni man-
ufacturers have clung to general-aver-
age rates as though they were fixed
percentages set by some authority,
some even think so, as indicated in
conversation with us. Tew make
check-backs against their own experi-
ences, Now is the time to revise this
practice so that you can salvage as
great profits and tax-savings as pos-

(Continued on Page 30)
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E NEVER stop learning. Especially
thcn you're working with a sub-
jeet like the soy bean. Our rescarch labo-
ratory and our field staff are constantly
discovering new things about soy flour
and its uses, What you hear about soy
flour today may be already outdated to-

How Soy Flour is Used in
the Paste Goods Field

Spaghenti, macaroni and other paste goods, en-
riched with Staley’s Soy Flour, have proved
definitely succesaful. Richer in fMlavor, more
satislying, richer in body-building protein! Take
advantuge of the variety and product improve.
ment offered by this amazing new ingredient.
Write for full information today.

CORN AND

morrow. We are never through finding
new ways that soy flour can improve
products, add extra nutritional values,
and save you money in time and material.

So you can see it pays to keep closely
in touch with latest developments in this
constantly-broadening field. If you have
questions coneerning a possible applica-
tion of soy flour, even though the answer
in the past may have been, “It can’t be
done”—write in about it. The answer to-
day may be, “We've just found a way!”

Use the coupon below to send for in-
formational material covering the gen-
eral uses of soy flour in your field, and use
the blank space to mention any special
applications you are interested in. No
obligation at all.

ﬂmﬂn‘irrﬂ; 100 BF

A. E. Staley Mfg. Co.,
Decatur, 111

i
i
]
]

City. ..
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Please send me your lutest seientific findings
regarding the usen of soy flour in the Paste

Goods field, with special reference to ... ..
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The Critical Container Situation

Donald M. Nelson, Chairman of the
War Production Board, has made
public the following review (in part)
of container supply, prepared by Har-
old Boeschenstein, acting director of
WPI's Forest Products Bureau:

The problem of producing enough
containers to take care of military and
essential civilian needs is one of the
most  serious  questions  facing  the
country today, Overseas shipments
will be greatly expanded in 1944 as
the size of our Army overscas in-
Creases, and as we |||:Ip to meet the
subsistence needs of the countries we
free from enemy occupation.  These
shipments mean more and more con-
tainers. To enormous war require-
ments, needs of our own civilian pop-
ulation must be added . . . for few
types of goods can reach the consumer
without aid of a container, and cur-
rent production of shipping containers
is considerably less than total demand.
The difficulty is sometimes shortage
of factory facilities, more often short-
age of raw materials, always shortage
of manpower.

The darkest outlook is for wood and
paper shipping containérs. Basically
these containers are critical because of
the shortage of manpower in the
woods to produce the needed raw ma-
terial.  Since 1941, there has been a
decline in lumber production and a
sharp increase in rate of consumption.
The largest rise in consumption has
been for container and shipping uses
. . . boxing, crating and dunnage. In
1941, the estimated over-all production
of lumber was 36,540,000,000 board
feet, of which 5,500,000,000 went into
boxing, crating and dunnage. In
1942, total production amounted to 36,
300,000,000 board feet, but the quan-
tity of it for boxing, crating and dun-
nage jumped to 9,546,000,000 board
feet.  The 1943 estimated lumber pro-
duction figure is 34,630,000,000 board
feet and of this 16,500,000,000 board
feet was required for erating and dun-
nage. First quarter lumber stocks for
this year, approximately 7,000,000,000
board feet, are contrasted with much
more than twice that amount for the
first quarter of 1942, The 1944 fig-
ure may he considered generally an ir-
reducible working minimum, and on
certain species and grades there is no
inventory cushion. Favorable weather
in the Pacific Northwest helped pro-
duction during the first quarter, but in
the South weather conditions were
generally unfavorable.

As to paperboard containers, the
greatest problem is again one of raw

A Governmenl Review of Industry Inlerest

material—pulpwood  production  and
wastepaper collection—to provide the
necessary pulp for paperboard mills,
Inventories of raw material on hand in
the box plants are down substantially
from the estimated 360,000 tons on
January 1, 1939, to 257,000 tons on
hand January 1, 1944, The produc-
tion of paperboard for containers so
far this year is running at about the
same rate as last year, but the demand
for this type of container has greatly
increased for the same reasons that
requirements for all types of contain-
ers have grown—military demand add-
ed to civilian need.

Furthermore, overscas  shipments
both in wooden and fibreboard con-
tainers require much heavier and stur-
dier packing than domestic shipments
in order to assure the arrival, in usable
condition, of all types of ammunition,
materiel and food. The same amount
of raw material will make fewer con-
tainers in 1944 than in 143 because
of increase of these sturdier types for
shipments abroad. In most cases, it is
out of the question to return used con-
tainers from overseas cither for fur-
ther use or salvage,

A great deal depends on the success
of the Southern pulpwood cutting
campaign since most of the woodpulp
used in making fibreboard for con-
tainers comes from the South. Of
equal importance will be the success
of wastcpaper campaigns, as waste-
paper pulp 15 a necessary ingredient in
the manufacture of most types of pa-
perboard for containers.

It is obvious that the maximum
re-use should he made of all types of
shipping containers, The Containers
Division of the War Production Board
is at present sponsoring a Container
Re-Use Program and giving it nation-
al publicity. Meetings have been held
throughout the country and wide pub-
licity has been obtained from trade
associations, trade publications and
through many other channels.  The
response indicates that a substantial
contribution will be made to the so-
lution of the container  problem
through the maximum re-use of all
types of shipping containers, wherever
possible, and the practice of cconomy
and conservation in their design and
original use,

The American people should be
fully aware of the seriousness of the
container situation. Commodities are
of little wse if containers are not
available to move them from manufac-
turer Lo consumer,
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Stocks of Wheat in Interior
Mills, Elevators and Ware-
houses April 1, 1944

Stocks of wheat in interior mills,
elevators and warchouses on April 1,
1944, are estimated at 66,759,000
bushels by the Crop Reporting Board.
These April 1 stocks are lower than
in any year since the 1935-37 drought
period.  They amount to but little
more than one-third of the record
stocks of 181,099,000 bushels on April
1, 1942, and the 176,591,000 bushels
on April 1, 1943, They are about
three-fourths of the 8-year (1935-42)
average for this date of 89,712,000
bushels in these positions.

The positions covered by this sur-
vey, as usual, do not include commer-
cial wheat stocks at the 46 terminal
markets reported by the Food Dis-
tribution  Administration, wheat in
Merchant Mills reported by the Bu-
rean of the Census and that owned
by the Commodity Credit Corporation
and stored off farms in their own steel
and wooden bins.  Stocks of wheat in
unusual locations, such as distilleries
and feed plants where wheat had not
been stored in significant quantities
previously, were included in the re-
ports of operators of storage concerns
and are included in these estimates.

April wheat stocks are higher than
a year ago in only a few States, mostly
along the Atlantic seaboard and in the
western Mountain region, all of which
are deficit feed-producing States that
hold stocks of feed wheat. In the
major wheat producing States of the
North Central and Great Plains areas,
April 1 stocks are less than one-fourth
as large as a vear ago in Kansas and
about one-third as large in the Dakotas
and Minnesota, They arve even small-
er in comparison with last year in the
Southwest, but are nearly half as large
in Pacific Coast States. In nearly all
these States where stocks are lower
than last year they are also lower than
the 8-year average.

The sum of the mill, elevator, and
warchouse stocks added to farm stocks
April 1, 1944, is 284,443,000 bushels.
This total is 43 per cent below the
comparable combined stocks on April
1, 1943, which were the largest on
record. 1t is 37 per cent below stocks
of April 1, 1942, and 13 per cent be-
low the April 1, 1941, total, but ex-
ceeds the sum of stocks in any other
year of record.

Nearly 5000 workers from the. Bahama
islands helped on American farms in 12
states last year; about three-fourths of them
remained for winter work on Florida truck
farms, and additional workers are now ar-
riving,
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What do you want in the eggs you use
for your noodles? That's easy: fine, deep
golden color and uniform eolids content!

That's why it's wise to standardize on
Cloverbloom Frozen Yolks.

You see, every canful of Cloverbloom
Frozen Yolks is carefully picked for the
rich, natural pigment that means more
sales appeal in your product.

And every canful of these yolks that’s
packed for you noodle manufacturers
must pass the Zeiss Refractometer test...
to make sure the solids content is 45%!

o smed ekt L AR

THE MACARONI! JOURNAL 15

FROZEN YOLKS!

There are other mighty good reasons
why 8o many noodle manufacturers use
Cloverbloom,

For one thing, we use only breakfast-
fresh quality shell eggs . . . praded,
precooled, candled and painstakingly
inspected . . . then broken in an air-con.
ditioned room hy skilled, experienced
workers... and laboratory tested to make
sure of outstanding quality in every can
you buy,

But don"t forget: for fine color, fur uni-
form solids content, count on Cloverbloom!

ARMOUR CREAMERIES

ARMOUR AND COMPANY

* CHICAGO 9, ILLINOIS
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Machinery Maintenance “Must”
Methods

By Ernest A. Lench

The essential basis of any wartime
machinery maintenance policy is close
and constant attention to the smallest
details,. Never was “prevention rather
than cure” a more vital matter than
now, In normal times plant mainte-
nance concentrated on the obvii s or
glaringly apparent things, When, for
example, there was something evident-
ly wrong with the power, heat, light
or ventilation, it was quickly rectified,
If any such equipment was too far
gone to be salvaged, it was a simple
matter to install the newest and most
modern on the market. And if it
could be fixed, there were no shortages
of spare parts or skilled labor.

Today, as in other days, it is human
mature to pay little or no attention
when a  mechanical  device runs
smoothly. Sometimes a machine gives
no outward warning that anything is
the matter with it. The operator, es-

pecially if of the inexperienced war-.

time type, needs to be coached to give
the machine careful handling. The
machine cannot steadily take the pun-
ishment as when it was nearly new,

The considerate  Macaroni-Noodle
manufacturer will realize that any ma-
chinery at least five years old needs to
be treated with the care of a baby, Tt
will be the First in the plant to go
on the rampage. Careful handling,
coupled with frequent and thorough
oilings, will prolong the final deteriora-
tion as long as possible. Machine
users in this country might well profit
from the experiences of industry in
England where speed-ups and bomb-
ings have materially added to the prob-
lem of natural wear and tear. “My
wartime problem,” declared a British
factory engineer, “is to have each new-
Iy-trained man accept full and consci-
entious responsibility for the day-to-
day condition of his or her machine,
L.ubrication is often by the hit or miss
system—spattered at random,  The
seasoned operator knows, of course,
every hole of the machine—and make
sure of complete coverage with the oil
can.  He also knows how much oil to
use.

In one British plant the rule is for
each worker to report any faulty ma-
chinery to the foreman directly after
it is discovered. TForgetful employes
are tactfully but firmly reminded that
one such unreported incident, if not
caught and corrected right away, ma
subsequently lead to a partial or full
shutdown of the plant for a few days
or more, to the financial loss of both
employes and employer.,

Machinery needs a periodic over-
haul,  'When part of a regular weekly
routine, it should not exceed fifteen
minutes, TFar better to set aside this
short period each weck than later to
have the equipment idle for days or
weeks.,

The engineer who makes the weekly
inspection in one British plant does
not rely on his memory, He is armed
with a “log book,” in which he enters
notes on the present condition of each
piece of mechanized equipment. He
compares notes the next time he makes
the rounds, If any evident defects
have taken place in the interim, imme-
diate action follows. By thus catching
a flaw in good time, many a major
breakdown is delayed or obviated.

The soundness of such a “log book"
depends on its compiler.  If the duty
is not done by an engineer, the man
or woman chosen should know or love
machinery, and also have an analytizal
mind. What is observed, and how it
is written down, will give the answers
on later visits. Perhaps the foremost
questions are the following: TIs it
properly oiled?  Are rust and corro-
sion present? Is it coated or crusted
with dust and dirt; and, if so, at what
points?

In’ Britain tods,, as in this country,
there are many thousands of people
(particularly women) working with
machinery who have no love or appre-
ciation of the delicate mechanism in
their wartime care.  They have to be
constantly reminded that the machine
won't keep on going if they abuse it
—and when it comes to a prolonged
stop, there will be one Less operator
on the job. Some of the sloganized
reminders posted in conspicuous loca-
tions in British plants are as follows:

It Won't Run Forever Without Attention,

One Machine in Use is Worth Fifty Un-
der Repair,

The Useful Life of the Best Machine is
Reduced by the Lack of Care.

Minor Repairs Prevent Major Break-
downs.

For Lack of Attention, Urgent War Pro-
duction Work Was Lost,

Hetter Be Sure Than Sorry.

The Best ercd{r for Scarcity is the
Wise Utilization of What We Have,

Britain got a 2}4 years' start of us
in this war, with the result that a vast
amount of machinery has been forced
out of commission through the pangs
of old age. This condition will be-
come more serious in the U, S, A,
every month longer the war lasts.
British businessmen and industrialists
are bridging the gap by the purchase
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of secondhand machinery. Whether
in Britain or the U, S, A,, this nceds
a keen horsctrading sense to get the
best of a bargain, particularly in a sell-
ler's market. Machinery is offered
with such honest yet vague statements
as “repairs are needed in several vital
places,” or “a thorough overhaul is
advisable,” An experienced mechanic
is as good as the materials at his com-
mand. Like the magician, he cannot
produce rabbits out of a hat unless
there are rabbits concealed elsewhere
on his person. He may, in fact, get
the machine repaired in two of the
three vital places—and be held back
on the third because the machine, an
ancient model by a maker since de-
funct, needs a now unobtainable spare
part. Or the spare part may need a
high priority to get it quickly. Ob-
viously, it is important for the buyer
to know his models and whether
spares are readily available,

The buying of used mm:hiuc?' is
full of pitfalls. In Britain some of the
gyps are operating with an eye to big
profits. They doctor up a picce of
mechanized equipment so that it will
run perfectly for a Snort time.  Then
follows the inevitable breakdown.
The technique is that of our used car
sharks of years back.

In Britain severe criticism has been
aroused by a lot of machinery finding
ils way into serap metal salvage. It
is claimed that had this machinery
been reconditioned Ix Time, it would
have proved more valuable both to the
war effort and civilian production. A
British scientific welding engineer pro-
posed the following remedy: “There
i1s no metal part of a machine that
cannot be welded.  That means its
original strength can be restored fully,
if it has been broken,  When the trou-
ble is wear, then new metal can be in-
visibly welded in the defective places,
and, after machinii.g in a scientific
welding shop, the item so treated is
at least equal to a brand new part
which will cost about ten times as
much, if it can be obtained at all.”

Fortunately, tiie macaroni-noodle in-
dustry in this country, like other
inechanized businesses, has been able
to get new machinery under priorities
after much red tape. Builders of
machinery for this industry have been
most helpful in providing replace-
ments, even new units, when the War
Production Board is convinced of
their need for the public good, but
more and more of the operators of
these food plants are appreciative of
the fact that—

Every piece of machinery is becom-
ing more PRECIOUS e¢ach working
day. Even if the war should abruptly
end, it will be months—maybe longer
—before the production of new ma-
chinery can meet the abnormal de-
mands, both domestic and foreign, for
it
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

We illustrate herewith our latest model drying unit, which has been especially designed
for the continuous, automatic drying of Noodles. We also make similar apparatus for the con-
tinuous, automatic drying of Short Cut Macaroni. Full specifications and prices upon request.

In addition to the equipment shown on these pages, we still build standard mixers,
kneaders, hydraulic presses, elc.

IMPORTANT. We have a very choice selection of second hand, rebuilt mix_ers. knead-
ers, hydraulic presses and other equipment to select from. We invite your inquiry.

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

Addresa All Communications 1o 156 Sixth Street
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

The raw material and water is automalically fed by
the blending device inlo the Mixer and no handling
or allenlion is necessary as all operalions are aulo-
matic and continuous.

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

156-166 Sixth Street

Add all

t

BROOKLYN, N. Y., U. S. A.

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

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

Due to Govemment Regulations, we are restricted
in the construction of these machines for the duration,
bul same can be fumished with the proper pricrity.

159-171 Seventh Street

fo 156 Sixth Street
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Consolidated Macaroni Machine Corp.

THX ULTIMATE PRESS

From Bins to Sticks Without Handling

The machine above shown is the only conlinuous press in
the world which has a positive spreading attachment and is
fully aulomatic in every respect,

Do not confuse this press with those being olfored by several
compatitors, It is the only conlinuous press thal is guaranteed
to aulomatically spread macaroni, spaghetti or any form of long
paste as soon as tho machine is instulled. No oxperimonta

ary aller installation

In offering this machine 1o the trade, Consolidated adheres
sirictly to Its policy of offering only equipment that has been

tried and proven in every parlicular. Tho purchaser is there-
fore assured thal the machine will {ullill each and every claim
as socon ns il is pul inlo operatism.

From the time that the raw malerial is fed into the receiving
compartment until il is spread on to the sticks. no manual cpora-
tlen of any kind is necessary as all oporalions are continuous
und automatic. Manulacluling coats greally reduced. Percent.
age of trlmmings greatlly reduced as exirusion is by direcl
hydraulic prossure. Production frern 900 to 1,000 pounds per
hour. Recommeanded where long. conlinuous runs are required.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Strcet

Address all communicalions to 156 Sixth Street

Write for Particulars and Prices

o peanitised MERTLT
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Consolidated Macaroni
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GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

model noodle cutter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to farilitate and expe-
dite the changing of the culs with the least loss of
time. All the culling rolls are mounted in a single
frame and the change of culs can be made in-
slantaneocusly. All that is necessary to effect a
change is to depress the locking ottachment and
rolate the hand wheel, which will bring the proper
cutiing roll into cutting position.

Any number of rolls, up to five, can be fur-

BROOKLYN, N. Y., U. S. A.

nished with this machine. This assortment will
fake care of all requirements, but special sizes
can be furnished, if desired.

It has a length cutting knife and a conveyor belt
to carry the cul noodles to the collector for con-
veyance to the noodle dryer or to the trays.

All cutting rolls and parts which come in con-
tact with the dough are of stainless steel to pre-
vont rust or corrosion,

Machine is direct motor driven and metor and
drive are furnished with the same.

Write for Particulars and Prices

May, 1944

Machine Corp.

159-171 Seventh Street
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Food civilians despite a recent increase in
Items set-aside for military and war service

War Food Adminisiration

More pork, beef, and veal—hy 547
million pounds (mostly pork)—has
been added to civilian allocations for
WFA for the first allocation period.
Reason is greater production than was
anticipated. Increased quota has been
available to civilians since January
through use of special ration points
and will continue on through March.
Meat supplies this summer will be
smaller than at present because of sea-
sonally lighter  slaughter—but  light
staughter docs not mean “acute short-
age.” Enough meat then for essential
neads is anticipated.  Total meat pro-
duction this year expected to reach 25
billion pounds (dressed weight) ; 1943
production was 23.2 billion; 1935-39
production 16 billion,

Cheese Assemblers, effective March
1, will operate under revised conditions
in handling Cheddar cheese ser aside
for delivery to Government agencies,
through changes appearing in amend-
ment 2 to FDO 15, Those wishing to
assemble cheese, for delivery to des-
ignated Government agencies, subject
to FDO 15, will have to obtain new
authorizations after February 29 since
all existing authorizations will he ter-
minated on that date. New authoriza-
tions granted will be for periods speci-
fied by the Director of Food Distribu-
tion, and may be issued upon reapplica-
tion. Revised order permits a con-
tractor to deliver Cheddar cheese in ac-
cordance with his contract and to cred-
it it against his set-aside obligation i
the rate of 95 pounds of Cheddar
cheese for each 100 pounds of process
Cheddar cheese, but no person may
convert set-aside cheese into process
cheese without having contracted with
a designated agency for the delivery of
such cheese. As amended, FDO 15 also
limits an assembler's stocks of set-
aside Cheddar cheese *o the quantity
set aside that month wad during the
preceding month.

- - -

Corner Grocervimen who take their
war job scriously are going to get
proper recognition from the WFA. A
“Merchandising Award of Merit" will
be given to food dealers who make ef-
fective use of store display material
prepared  for the “No-Point—Low-
Point Food Program” sponsored joint-
ly by the WFA and the Office of Price
Administration. Awards will be made
on the dealer's certification that display
material has been used and actual dis-
plays of “No-Point—Low-1"oint
Fowds™ have been made in their stores,
As a part of the Food Fights for Free-
dom program, the plan s expected to
help promote the sale and use of more
plentiful foods to relieve the pressure
on foods that are rationed or scarce.

* - .

More Cheddar cheese is in sight for

requirements to 45 per cent of produc-
tion in March and 55 per cent in April.
Greater production of Cheddar is the
answer—the rate being sufficient to
continue to give civilians about 30 mil-
lion pounds for these 2 months, In-
crease in set-aside now permits Gov-
ernment to start to obtain bulk of re-
quirements during months of heavier
production and, at same time, provides
fairly constant supply for civilians, In-
crease in set-aside percentages may be
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expected cach month this year as pro-
duction works toward seasonal peak in

summer,
= & =

Motorized War

Every soldier who fought i Waorld War
I remembers that he was hauled moa truck
1o the zone of action; then he proceeded on
foot 1o the trenches, Today all divisions are
motorized, and each division las 3,000 ve-
hicles of all 1ypes ranging trom the jeep,
really a halw truck, 10 2% ton cargo tricks
Competing  .ith the jeep in popularity on
all fromis s the handy  threc-quarter wn
truck ealled the " Toad™ because of its Jow-
slung appearance.

First

Pre-Hcater

heating.

*x *

A fast, economical machinel Quickly av
on suitable priorities.

Standard Model ........ $199,50

For cellophane, pliofilm and
similar materials.

For kralt-foil laminated and
similar materials requiring pre-

F.0.B. Factory

DOUGHBOY TOGGLE-JAW SEALER

A f[oot pedal operated heat-sealing machine with 8" sealing
barv, Toggle-jaw action applies firm, vise-like pressure with bul
& feather touch on the foot pedal. Rheostat ﬁ
uniformly controlled temperature, to seal pliohlm, cellophane, ctc.

Choice of the Leaders

DOUGHBOY

ROTARY HOT KRIMP

SEALER

Heal-Sealing—the mesl  eco-
nomical and aliraclive closure
melhod—is quickly and depend-
ably performed by the Doughboy
Rolary Hot Krimp Sealer! IU's the
soaler all the big-name lirms pre-
fer—including dozens of maca-
roni manulaciurers from coasl lo
coasll 7 stages of heal available
—all thermostatically controlled.
enable the Doughboy to seal any
type ol heat-sealing material.
Rolary Krimping wheels seal any
size bag. A big-lime, line pro-
duction machine in every sense
ol the word. Prompily available
on suitable priorilies,

Seals 240 inches per minute!

LOOK at these
LOW PRICES

Model .....5235.00

Also NEW

ives wide range of

ailable $13 9'50

CLIP AND MAIL FOR FULL DETAILS

PACK-RITE
MACHINES

Div. of Techtmann Industries, Inc.
828 N. Broadway
Broadway 3355
Milwaukes, Wis.

PACK-RITE MACHINES
828 N. Broadway IM)
Milwaukee, Wis,
Please send complete information on:
q Doughboy Rotary Mot Krimp Sealer
) Doughboy Toggle-Jaw Sealer
Aum, ol.o.ioaiiaaiiinasinaitans
Firm
ABEIOIE oovoovinsananaesienasnessrme T
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in dmall or large quantities-ECONOMICALLY

The smallest manufacturer can enjey the same
benefits of mechanical carton sealing as the large
concern, witlh a CECO Adjustable Carton ‘

Sealer. This machine is instantly adjust-
able, without special tools, for any size :

ADJUSTABLE CARTON SEALER

Bealured--

¥ Low first cost

¥ Low maintenance

¥ Saves labor

¥ Increases production

¥ Makes botter-looking
carlons

CONTAINER EQUIPMENT CORPORATION

210 Riverside Avenue . ]

Newark 4. N. I.

package. It is so simple in consiruction and opera-
tion that even an unskilled operator can maintain it.
Let us send you facts and figures which
show what a CECO Adjustable Carton
Sealer can do for you.

CeCO

CARTON SEALER
MODEL A.3801-12
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THE MODERN PRESS FOR THE MODERN PLANT

MACARONI — SPAGHETTI — NOODLES — SOUP PACKAGE GOODS, ETC.
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Liquid, Frozen and Dried
Egg Production
March, 1944

Egg breaking and drying operations
during March were at record high lev-
els, the Bureau of Agricultural Eco-
nomics reported.  In March, epg
breakers and dryers produced 191,-
393,000 pounds of liquid eggs—the
largest production of any month of
record,  Production was 28 per cent
larger than the production of March,
1943 and 29 per cent above the pro-
duction for the entire year of 1938,
Of the total March production, 111,-
620,000 pounds were dried compared
with 84,864,000 pounds in March last
year; 74,793,000 pounds were frozen
compared with 59,760,000 last year;
and 980,000 pounds were used for
immediate consumption compared with
4,698,000 pounds in March, 1943,

Dried cggs produced in March to-

Dried Egg Produced in

Whole
Source 1943 194
I'roduced from [resh
shell eggs vovveveanennns 22,17 28,063
Produced from storage
shell egus S 1] 17
Produced from frozen
T 1 T SRR — 45 558
............. 22,392 2948

Total
1943 Revised. 194 Preliminary.

taled 31,060,000 pounds, the largest
of record for any month,  Production
was JO per cent above the production
of dried epgs in March last year.
Production consisted of 29,368,000
pounds of whole dried egg, 278,000
pounds of dried albumen and 1,414,-
000 pounds of dried yolk. From Jan-
uary 1 through April 18, the War
Food Administration has accepted of-
fers on 123,008,000 pounds of dried
cges.  Contracts amounting to 87,107,-
000 pounds were accepted in March
alone.

Production of frozen eggs in March
continued at record levels, The 74,-
793,000 pounds produced in March
was 25 per cent larger than the pro-
duction during March, 1943, Produc-
tion for the first three months of this
year totaled 125,069,000 pounds com-
pared with 81,068,000 pounds during
the corresponding period last year—
an increase of 54 per cent.  Storage

March—Thousand Pounds

Albumen Yolk Tuotal
1993 194 1943 194 1943 194

20 251 1,284 1410 23810 30,324
0 1 \] 4 0 152

29 278 1,281 1414 23885 31,060

SET TN RN DA N

holdings of frozen cegg on April 1
were also the highest of record for
that date. They totaled 148,420,000
pounds compared with 98,779,000
on April 1 last year and 74,934,000
pounds, the April 1 (1938-42) aver-
age.

When the war is over camouflage in re-
verse will e used to make factory and
other roofs conspicuous and attractive to
the airplanc-traveling public.

CHEDDAR CHEESE sct-aside in
May and June will be increased to 60
per cent of production. (For the same
2 months last year the set-aside was
70 per cent.) Due to heavy production
of milk for these months, however,
output of Cheddar is expected to be
large enough to provide civilians with
greater quantities than at any time
since last July, in spite of the increased
set-aside,  Civilian allocation of Ched-
dar for the April-through-June quar-
ter calls for 120 million pounds—30
million more than for previous quar-
ters, May-June set-aside this year is
10 per cent lower than for the same
months in 1943, indicating heavier
Cheddar production, and a better stock

* position of Government agencies this

year. Such agencies, including WFA,
the armed forces, and war services,
are supplied entirely through the set-
aside,
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Continuous Paste Goods Press

i PO T LS TRE P

Thorough Mixing
All Working Parts
Completely Enclosed

For Long Goods
For Short Goods s
Fully Automatic

T T R

1000 Pounds Ask lor
Capacity Literatlure
Per Hour . and Full Data

BUHLER BROTHERS

INCORPORATED

NEW YORK

OFFICE: ASSEMBLY PLANT
60 BEAVER STREET 611 WEST 43RD STREET
NEW YORK 4, N. Y. NEW YORK 18, N. Y.
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PACEOMATIC CARTON
SEALING MACHINE
WITH VOLUMETRIC

FILLER|

MANY LEADING MACARONI ' :
PACKERS HAVE STANDARD- 4
IZED ON PACKOMATIC

Many special new features have been de-
"lur in Packomauc Carton Filling and
-1-‘ Machines to meet fast-moving War
Food Production demands,

This _machine s e1ulpptd with an Auto-
matic Volumetrie Filler, fills two cartons
simultaneously. Or it may be uqulsnd with
an  Automatie Multiple Bucket Scale for
handling other types of products. Beth bot-
tom and top cartons scaled on the same
unit. A compact floor space saving machine.

o PEIRIAN Gy T e e T T T

Brand new eflective, smooth-runaing prin.
ciples are used in operation of the Automatic

4

have lamiliarized thousands of trade lactors with the Enclosure ) s H E I s TH E J u D G E A N D T H E J U RY

—

Carton Feed synchronized with the Carton B
Sealer. No operator is required except to re- i'.‘
plenish carton supply magarine when neces- |45
sary. &
With the exception of carton feed, it is con- ‘.
vertible for a wide range of carton sizes. *
Operates at speed of 60 or more per minute. &
“The Packomatic Way™ will show you an ﬂrrn::ﬁ i:;'é.f’;ff&u;#{fﬂ:’::i:: {‘
economical short cut 1o lower production sudable prionity.  We are wow ac. s
costs. There Is a Packomatic machine that cepting erders for postwar  delits i
will meet your requirements. eries. T
:
OTHER PACKOMATIC MACHINES P) Q @ A :
Carton Sealing Machines Serial Numberers
3 Case Sealing Machines Paper Can Tube Gluers -
: Case Printing Machines Paper Can Shrinkers PACKAGING MACHINERY ;.3 |
N P e Sl B J. L. FERGUSON COMPANY, JOLIET, ILLINOIS &
Auger Packers And many others ¥ |
Dating Machines REPRESENTED IN‘ALL PRINCIPAL CITIES y
April 22, 1944 importance ol Food as the Number One Weapon of b :
[s Editor, The Macaroni Journal War. K
[ Braidwooed, Ill. In view of the tight paper situation and the generous t \
] Genllemen: contribution of space you have already made, we are £ |
& We herewith acknowledge our appreciation for the suggesting in the future that you devole only a page 5
very generous conlribution of space which you have every other month to this program. We hope you may §
I accorded the Food Fights lor Freedom program since be able o go along with us in the future on this limited 5
4 ils inception last lall.  As further evidence, we are basis, because we need your suppor il the program is i i
i sending you this Certilicate of Appreciation Irom Judge to conlinue successfully in the future, &
i Marvin Jones, War Food Administrator. Cordially yours, {
: You and other trade magazine publishers have rend- ]. SIDNEY JOHNSON,
| ered outslanding service to this program. Your eflorls Director of Adverlising
1
il g
f : . 's why King Midas Semolina is the choice
g The lady above is named Mrs, Consumer. She That's why g
; IN RECOGNITION OF i represents {nillinm of American housewives whose of so many macaroni manufacturers. They k";)w
l' OUTSTANDING SERVICE TO THE g decision on your product is final. If you please it helps maintain the highest stan;l(;uds of color,
8 her taste . . . if she knows she can expect the same taste, and uniformity in their product . . . not
'

only month after month—but year after year.

bt = > i high quality every time she buys your brand, your f a 3 c
‘g| K sais (\lvill czntinu: to grow. But don't disappoint They know King Midas Semolina provides the
t‘ MI lS l ” her ... not even once . . . because if you do, you've extra margin of safety which safeguards the con-

lost a customer. It doesn't pay to take chances sumer acceptance of their brand. They know

PROGRAM OF EDUCATION with the quality of your product, it's good insurance,

| VACAROMLIGURWAL | g woas oue s

: . * . .
Marion Jones 7. Sidney Johnson Minneapolis, Minnesota
WAR FOOD ADMINISTRATOR DIRECTOR OF ADVERTISING

27
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Civilian Food Supply Found More
Favorable

Willis Says Governmen! Meat Takings Will Average About 30 Per Cent
of the Allocable Supplies

Civilian food supplies for the next
few months appear 1o be more favor-
able than for the same period last year,
although the total supply for the year
as a whole is expected to be about the
same as in 1943, declares Paul S. Wil-
lis, president of the Grocery Manufac-
turers of America, in summarizing the
industry's efforts to meet 1944 re-
quirements of military, lend-lease and
civilian needs.

Government procurement of {ood in
1944, he pointed out, will account for
about one-fourth of total U. S. pro-
duction for the year, with current allo-
cations indicating the following break-
down:

To civilians: about three-fourths of
the butter supply, which represents
about one-fourth less butter than the
1935-1939 average; about the same
number of eggs as in 1943; less of
some fruits, but the decrease should be
partly offset by larger supplies of cit-
rus fruits; stabilization of wvilian
fluid-milk consumption at about the
level of last June, although fluid-milk
consumption has increased steadily
since the beginning of the war; pork,
lamb, mutton, beef and veal for civil-
ians will be about 4 per cent greater
than the average for 1935-39 and
about the same as in 1943,

To military use and export: All the
dried eggs; substantially all the de-
hydrated vegetables; more than half
the dried fruit and dehydrated soups;
nearly half the canned fruits and can-
ned juices, excluding citrus; nearly
half the dry beans; nearly two-thirds
the dry peas; and about half the rice
to he milled.  Armed forces, lend-lease
and other exports will also get the
larger share of the dried milk, about
half the evaporated milk, and nearly
half the cheese, As for meats, the war
program calls for about one-third of
the pork, lamb and mutton to be pro-
duced, about one-fourth of the beef,
and one-fifth of the veal. These tak-
ings will average about 30 per cent of
the total allocable supplies of such
meats,

While part of the increase in civilian
food supply for the next few months
is expected as a result of the preater
than usual scasonal increase in out-
put of eggs, citrus fruits, 'winter truck
crops, meat, butter and lard, it is point-
ed out that the food industry's produc-
tion efforts have enabled the War
Fdod Administration to pile up size-
able. storage stocks of canned meat,

canned fruits and vegetables, evaporat-
ed milk and frozen cpgs.

One result of the food industry's
all-out production effort, aimed at
irocessing crops of record proportions,
1s that cash income from marketings
of American farmers exceeded $19,-
000,000,000 for the first time in 1943,
This represented a rise of 25 per cent
over the year previous and of almost
70 per cent as compared with 1929,
Consequently farmers have the cash
today with which to buy more goods
of every description than ever before,
a condition which augurs well for in-
dustries that produce these products
as well as for retail establishments
serving agricultural areas,

Although meat supplies for civilian
consumption were liberal for the Jan-
uary-March period, the usual out-of-
storage movement is expecicd to begin
next month when there is a scasonal
decline in meat production.  Even
with a sizeable carryover at the end
of March, civilian supplies of meat
in the April-June quarter probably will
be somewhat smaller than in the first
three months of this year,

Despite a record sfnughtur of meat
animals in 1943, requiring full-scale
operation of the food industry's proc-
essing facilities, the continuation of
the upward trend in livestock holdings
was indicated by the inventory of ani-
mals on farms at the beginning of
1944, Cattle numbers at that time had
reachedd a new peak of 82,200,000
head, or 4 per cent larger than the
number on farms at the saime time the
year before.  Heg numbers were 83,-
800,000 head, or 14 per cent greater
than the previous year.

The civilian per capita consumption
of all dairy products will be slightly
lower in )3:14 than in 1943, calculated
on the basis of allocations recently
announced by the War Food Admin-
istration. At present civilians are re-
ceiving the entire benefit of the sea-
sonal increase in butter production so
that total supplies in the first quarter
of 1944 will be larger than those of
the fourth quarter of 1943, All non-
civilian requirements in the current
quarter are being filled from reserved
stocks, Government and commercial
cold storage holdings of creamery
butter on January 1, 1944, were 130
million pounds above the comparable
1943 holdings,

The set-aside of canned vegetables
from the 1944 pack, recently an-
nounced by WFA, would more than
offset an increased 1944 pack based on
acrcage goals and average vields,
Civilian per capita supplies available
for consumption in 1944-45 would be
about 15 per cent less than in 1943-
1944, and 10 per cent less than the
five-year (1935-39) average,

In the case of citrus fruit produc-
tion for 194344 this is expected to be
about 6 per cent above 1942-43 and
about 52 per cent above the average
annual production in 1935-39. WFA
recently reserved 36 to 37 million
cases of the major canned fruits and
pineapple juice from the 1944 pack to
meet government war requirements,
Even with the possible 20 to 25 per
cent increase in the canned fruit pack
over the 1943-44 scason, he explained,
civilian supplies of canned fruit for
consumption in 1944-45 may be only
80 to 85 per cent of those in 194344,
However, the civilian supplies of
canned fruit juices are expected to be
about the same for the two periods.

Wartime Transportation

Transportation in this war has been in
magnitude far beyond that of World War
I. The resources and energy of the truck-
ing industry “provided the margin between
failure and achievement,” according to Drig.
Gen. Robert H., Wylie, deputy chief of
transportation, U. S. Army.

A Continuing Table of Semolina Milling Facts
Quantity of Semolina milled, based on reports ta Nortlhawestern Miller by

nine Minncapolis and Interior Mills,

Production in 100-pound Sacks
1944

Month 1943 1942 1941
January ..., ST R 694,356  B55,975 711,141 561,940
Febriiary cocivvsevnpsusosanag 609,046 885,655 712,770 603,964
ATATCR o 00 o ik ol AT 612,799 963,387 680,224 565,917
Aptll ssn TR B 737855 793866 528,308 519,277
May csnmusvionsivimms s 750,963 523,110 453,997
JUNE 5wisresnicammvametesi 723,733 501,168 499,392
July ..., ‘648,356 591,338 531,119
August ...... " 758903 583,271 511,366
September 713,349 648,062 622,267
October ....... 791,054 876,363 782,734
November 839,778 837,792 642931
December  o.auaa.. 801,487 923,014 525,795

Includes Semolina milled for and sold to United States Government.
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A COMPLETE LINE OF PACKAGING EQUIPMENT

. Keoyod. o the Macaroni. Industry

For years Triangle has pioneered in the
development of packaging machinery spe-
K cially to meet the requiremenis of the maca-

¥ roni industry. Because of this, Triangle
i machines enjoy a reputation as “'standard”
¢ for packaging many macaroni products. De-
velopment and refinement of Elec-Tri-Pak

Vibratory Feed Weighers has further en-
hanced this reputation, and today Triangle
can promise you that after the war there will
be a sensational new Elec-Tri-Pak for pack-
aging macaroni products.

Model N2A Elec-Tri-Pak

{ You can continue to count on Triangle

4 . . Th est and most accurale
@ packaging machines for both today’s and o L'.'.‘..];'ii.:f.' \r'nf:};'.;fu
: 2 e e 0 ¢ . No other
tomorrow’s needs! . . . Write now for details e vtk ke Biecr
¥ . Tri-Pak  for  flexibility, quick
L m'ld latest bunehn- change~over, self-cleaing  and

downright production efficiency.

Eloc-Tri-Line Packaging

The Elec-Tri-Line_ System—Unit _shown
consists_ of four Elec-Tri-Pak Vibratory
Feed Weighers built into g continwous,
completely antomatic line capable of tweigh-
ing and filling 70 or more packayes per min-
ule. It's the last word in high production,
precision packaging machinery.

RIANGLE PACKAGE MACHINERY CO.

915 NO. SPAULDING AVENUE, CHICAGO 51, ILLINOIS

Denvers Cloveland: Birmingham:

Sales Representatives int New York: B . Wontol. Cine:

Los Angeles: Dallas; San Francisco;
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PRESS No, 111 (Speclal)

Presses
Kneaders
Mixers

John J. Cavagnaro

Engineers
and Machinists

Harrison, N. J. - -

Specialty of
Macaroni Machinery
Since 1881

Cutters
Brakes

All Sizes Up To Largest in Use

N. Y. Office and Shop

U. S. A.

Mould Cleaners
Moulds

255-57 Center St,
New York City

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS—-LESS REPAIRING
LESS PITTING - LONGER LIFE

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

It pays to keep your machines
in first class operating
condition

May, 1944
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“Fill 'er Up" and let's go! *

Going places entails plans
preparations. And getting

of the postwar era is a jo

'THERE IS ‘A MILPRINT PACKAGE FOR

THE MACARONI

What a day that will be. No ration
stamps, no priorities, no restrictions
or shorteges of this and that . .. just

point is, will you be ready to go?

for the brutally severe competition

JOURNAL

cannot be started too soon. * This
organization is ready to work with
you now on the new, better designed,
The mo-e dynamic packages you will
require to keep your product on the
v “go” during the months ahead when
ready you must reestablish your beachhead
in the fight for consumer markets.

b that A consultation involves no obligation.

Continuous perlormance and maximum production are obtained
when your machines are operating efficienlly. No time is lost
Every minule counts, Inspect your machines regularly, keeping
them clean, well ciled and greased.

I. This PETERS JUNIOR
CARTON FORMING AND LIN-
ING MACHINE sets up 35-40
carlions per minute, requiring
one operator. Alter the car-
tons are met up, they drop on-
fo the conveyor belt whers
they are carried lo be filled.
Can be made adjustable,

4700 Raveyswood Ave,

PETERS MACHINERY CO.

2 This PETERS JUNIOR
CARTON FOLDING AND
CLOSING MACHINE closes
35-40 cartons per minuls, re-
quiring no operator. The car-
tons enter machine on con-
veyor belt as open, Hlled car-
tons and leave machine com-
pletely closed. Can aglso be

made adjuslable.

Chicago, I,

& N N %

p BACON SPAGHETTI CANDY BARS DEHYDRATED avick

k SMOKED HAMS 4 MACARONI CONFECTIONS Foos FROZEN

: \ T SAUSAGE PRODUCTS TEXTILES souPs F000S

i.

& RINTED Cellophane, Pliofilm, Qlassine,

{ Aluminum Foll, Conted and Laminated

3 Papers, In sl forms Including Sheet. Wraps, PACKAGING CONVERTERS + PRINTERS - LITHOGRAPHERS
i Rolls, Pouches, or Specialty Bags. % Revelation SALES OFFICES IN— SAN FRANCISCO + CHICAGO
H Bread Wraps, Speclalty Folding and Window PLANTS AT NEW YORK + PHILADELPHIA » LOS ANGELES
4 gm";;;ﬁ"““'" Displays, Simples: Pie and MILWAUKEE  BOSTON s ATLANTA » ST LOUIS * MINNEAPOLIS

SPECIALISTS IN DISPLAY

PHILADELPHIA
LOS ANGELES

PACKAGE DESIGN AND DEVELOPHMENT

CLEVELAND « CINCINNATI * PITTSBURGH
DALLAS * INDIANAPOLIS » GRAND RAPIDS




Depreciation Is a Postwar
Problem—Now

(Continued from Page 12)

sible for postwar period investment.
The conditions that create obsolesc-
ence are of two kinds: predictable and
unpredictable, making it necessary to
split obsolescence into two classifica-
tions—normal or predictable, forced
or unpredictable. You can, for exam-
ple, include a definite estimate for nor-
mal obsolescence if you buy equipment
that you feel reasonably sure your
business will outgrow in 5 years, Even
though you estimate 10 years as the
span of usefulness based on wear and
tear, the 5-year obsolescence factor
should be considered, too. The line be-
tween normal and forced obsolescence
is sometimes finely drawn, and the
former was seldom considered by tax-
payer. Today, it must be considered,
Abnormal conditions, such as exist,
create forced obsolescence. The war
has produced an economic upheaval
that is creating more obsolescence than
any prior period in our existence,
Macaroni manufacturers  will lose
many tax-dollars unless they “up”
their depreciation estimates to cover
forced obsolescence when apparent.
You can appraise it only when it be-
comes apparent. From that time to its
termination, you may adjust your de-
preciation rates upward to include it
Why is forced obsolescence a big
liability today? War begets tremen-
dous technological advances. Techni-
cians in all fields have improved pro-
duction equipment, drying and packag-
ing cquipinent and operating  units
used in distribution and they are des-
tined 1o be “sprung” in the postwar
period—improvements that normally
would have taken years to develop;
hence, obsolenseence will be foreed be-
fore its time. Macaroni manufactur-
ers with equipment not written off at
war's end and who scrape it prema-
turely to take advantage of new devel-

E MACARONI JOURNAL

opments in mechanical and nonme-
chanical devices, may lose heavily on
depreciation if they do not “mend their
fences” now, If a radical cconomic
change or unforseen factors materially
shorten the useful lives of assets, you
may increase the annual depreciation
clc(fuminn, an increase that will effect
tax-savings and may justify highcr
prices, further increasing profits. Your
objective is to get that unrecovered
cost, the balance to be depreciated, off
your books before postwar equipment
is marketed, otherwise, you do not get
cnough deduction for depreciation up
to the time you modernize and that
means you pay more tax and carn less
profit,

I'rom the foregoing, you have three
ways to increase the depreciation rate:
accelerated  depreciation, an increase
due to under-estimating wear and tear,
and obsolescence. Tax savings affect-
ed thereby and increased profits on
sales will help swell mm}cmizminn
funds in the postwar period and when
You o invest in new equipment, sce
that on compute depreciation more
accurutely than heretofore. You must
be ready to justify changes in rates if
the Treasury Department requests this
informaticn so see that your records
are clear and complete on this deduc-
tion.

Exchange of Orders to
Conserve Containers

Some ten thousand persons who
manufacture and distribute 36 essen-
tial types of containers and pulpboard
are encouraged by two War Produe-
tion Hoard o%cials to codperate in a
voluntary exchange of orders for con-
tainers and pulpboard where possible
0 as 1o avoid unnecessary transpor-
tation, . ;

Edward J. Detgen, Director of the
Containers Division, and G, G. Oto,
Director of the Paperboard Division,

May, 1944

of the War Production Board, said ia
a joint statement :

“It is absolutely necessary to chim nate
all wasteful and unnecessary transport gion
immediately, and producers of contzmner;
pulpboard, including paperboard, l-‘txlm:n:i
and containerboard, are urged iv take ail-
vamtage of the conditions ercated by WPB
Haulage Request TR-? and Cuiiinzate No,
93, which are ajproved by the Avicruey
General of the United States,”

Under the provisions of the Haul-
age Request, persons who arrange to
purchase, sell, exchange or loan ma-
terials listed in Schedule X, or en-
gage in common transportation and
storage facilities, will not be prose-
cuted under the Anti-Trust Laws of
the United States during the war or
in a period of six months thereafter.

The WIPB container and paper-
hoard officials are most interested in
seeing to it that producers, distrib-
utors and users of containers take
advantage of the exchange of orders
permitted under the regulations.
Such voluntary action, they caid,
will not only conserve transportation
facilities by bringing the point of
origin nearer ultimate destination,
but will actually effect more prompt
delivery of orders, without disturh-
ing customer relationships, all of
which is necessary to the successful
prosecution of the war.

Food for Work

As employment has increased, the demand
for many food products has increased even
more rapidly. 1 think there is every reason
to believe that the number of employed
workers will continue 10 go up and that
the demand for food will move up right
along with it. And don't Tose sight of the
fact that there is a great awakening going
on these days in the matter of nutrition,
with emphasis on protective foods, the foods
which are rich in minerals and vitamins, As
our knowledge of nutrition principles has
increased the last quarter of a century,
the American people have gradually chan, od
their eating habits, to include more milk,
more fruits, and more green and leafy veg-
elables. 1 think this trend offers new op-
portunities for agriculture in many parts of
the United States.—Secretary of Agriculture
Wickard,

sales,

Makers of

178-180 Grand Sitrecet

“America's Largest Macaroni Die Mokers

HOLDING FIRST PLACE

ALDARI Macaroni Dies have held Hrat place in the fisld lor over 39 years. The leading macaron! plants of the world
today are using Maldari Insuperable Dies.

It will pay you to use Maldari Dies in your business. A betler, smoolher, finisted product will help to Increcss your

F. MALDAR

-

TRADE MARK

Macaroni Dies

New York City
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL FLOUR MILLS, INC.

General Offices: Minneapolis

Mills: §t. Paul

W. W. Schaumann
Joins Rossotti

Rossotti Lithographing Company of North Bergen,
N. J., announces the appointment of Mr. Werner W,
Schaumann as Vice President and Sales Manager of
its West Coast Division oflice.

With this addition to its organization, Ressotti hopes
to bring to its many West Coast friends the person-
alized man-to-man service they so well deserve, Mr.
Schaumann has over fifteen years of technical :m'tl ex-
ecutive experience in the lithographing field. We arc
sure vou will find him understanding and helpful
where your packaging problems are concerned.

Established in 1898, Rossotti already enjoys a na-
tionwide reputation for creative foud packaging. Our
labels, package wrappers and folding cartons are ad-
mittedly among the finest available.  Our modern fa-
cilities éncompass every stage of package production from
idea to finished package.

Heinz's New
Officers

A. L. Schiel has been elected execuntive vice presi-
dent, a newly created office, and J. G. Bennett has been
elected a member of the boird of directors of 11, ]
Heinz Company, 11, |. Heinz 11, president, announced
recently. Mr, Schiel is a director of the company and
for three vears has served as assistant to the president.
He was clected a vice president in 1943, Mr. Bennett,
in addition to being clected a «liruclnr..\\'ns‘mmic_lwml
of the P'urchasing Department, succeeding E. P, Goetz,
who retired from that position and also as a director
because of his health, -

Spring Skies
Grow Hrighter

. . . but no brighter ard never
so unilorm in color as our

Duramber Aho

Fancy No. 1 Semolina Fancy Durum Patent

Pisa Torino

No. 1 Semolina Durum Patent

We get the best ol the crop
You get the best ol that best.

Amber Milling Division

of

FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Offices: Mills:
1923 Universily Ave., St. Paul, Minn. Rush City, Minn.
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public for which il stands, one mation in-
divisible, with liberty ord justice for all”
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Food Technologists
To Confer

Mililnr?' specialists will join a ver-
itable *“Who's Who" of food process-
ing technologists in addressing the
fifth annual meeting of the Institute
of Food Technologists to be held May
29, 30 and 31 at the Edgewater Ht‘::cfn
hotel in Chicago.

This was revealed in the announce-
ment of the temative program for the
three-day session which is expected to
attract the interest of upwrod of 5,000
technologists in all sections of the
United States and Canada engaged in
the processing, packaging, handling,
transportation and storage of food
products and designed to appeal to
food chemists, physicists, biologists,
engineers and production  execulives.

Technologists in virtually all phases
of the food-processing industry will
descend on the Midwest metropolis 1o
present authoritative views on many
wartime and postwar problems,

Macaroni Press
Notes
The New York Market

The demand for macaroni and
noodles was slightly improved this
week following the recent dullness,
and reflected post-Passover replenish-
ing of depleted stocks. Prices were
fully maintained.

A CCC inquiry for small lots was in
the market and included 63,000 pounds
of macaroni, 12,000 pounds of vermi-
celli and 14,000 pounds of noodles.

The Army opened bids early this
week on 2,0()\0,(200 pounds of spaghet-
ti and elbow macaroni, export pack.

There was considerable trade in-
terest in a nation-wide sales campaign
to be inaugurated shortly by Wilson
& Co. on their “BV” product. Each
purchaser of “BV"” will be permitted
his own selection of up to an 8-ounce
package of a macaroni product.—N,
Y. Jcurnal of Commerce, Apr. 21,

On the Air
(From Broadcasting, Washington,
D. C., April 17)

The Atlantic Macaroni Co., Long
Island City, N. Y., 312sa, WOV New
York, through Pettinella Advertising
Co., New York City,

Keystone Macaroni Manufacturing
Co., Lebanon, Pa, (San Georgio Mac-
aroni ), KY'W Philadelphia, 2 sa week-
ly, 39 weeks, through James G. Pamb,
Philadelphia.

Food Allocations
for 1944

Through food allocations for 1944,
taking into account unallocated foods,
it is expected that civilians will reccive
75 per cent of available supplies and
about 134 per cent will go to meet re-
quirements of U. S. military and war
services,  Food shipments to England,
Russia, and the other United Nations
will total about 11% per cent—4 per
cent to Great Britain, 3% per cent to
Russia, 1 per cent for shipment to U.
S. territories and commercial exports,
and 3 per cent for use in fulfilling

Dried Eggs

Dried eggs in the future will be
bought by WFA from dryers on a
“cost-plus” basis as a means of mak-
ing certain that egg producers receive
WTFA support prices from dryers for
the shell eggs they process. Dryers
were so advised last week in a wire by
Lee Marshall, Director of Distribu-
tion. Under the new purchase plan
Commodity Credit Corporation, in-
stead of FSCC, will buy the dried
eggs for WFA from dryers at prices
which will yield them returns coverin|
(1) cost of the shell eggs, (2) cost o
operation, and (3) approximately §
cents profit per pound of powder—
which varies, however, with the qual-
ity of the product.

Jacobs Cereal

Products Lahoratories
INC.

158 Chambers Street
New York 7, N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemists, specializing in all mat-
lers involving the examinalion
production omd labeling o
Macaroni, Noodle and Egg
Products,

Vitamins and Minerals Enrichment
Assays.
Soy Flour Analysis and Identification.
Ro';llnl and Insect Inlestation Investiga-
ons.

Macaroni and Noodle Plant Inspections.

GIVE US ATRIAL

NaTioNAL CARTON (O.

JOLIET ILLINDIS.

Wanten:  Experienced Macaroni Spread-
ers. Work in sunny Florida. 48 hrs.
weekly, guaranteed, preferably women.
State experience and salary decired.
Tampa Macaroni Corp., I'. O. Box 1481,
Tamgia 1, Fla.

WanTED: Mixer, barrel capacity ; dryer for
cut macaroni and short cuts, 15 bbl. ca-
pacity complete with trays, maotor, etc.
Also two 2 h.p.-3 phase induction elec-
tric motors, 2 macaroni_scales, 2 ware-
house trucks. Address EP.T, ¢/o Maca-
roni Journal, giving full particulars, price,
elc.

emergency requirements for liberated

areas and other special purposes. The
average American's diet, although dif-
fering somewhat in composition, will
be little different in both quantity and
nutritive value from that of 1943 and
from the average pre-war dict,

Wheat cereal is reported used in Mexico
in a sand-blasting machine to clean airplane
engine rarts: the starch is removed by boil-
ing and the residue ground with steel cut-
1;:]3 which leave sharp corners on the par-
ticles.

During 1943, in industries in the United
States, 18,400 workers were killed, 1,700 to-
tally and permanently  disabled, 103,000
permanently crippled, and 2,225,000 others
t:mlporarily laid up an average of 15 days
each,
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Lawrence E. Cuneo Dead

Former Treasurer of National Asso-
ciation Succumbs to Heart Attack

Lawrence E, Cunco, for many
years manager of the Connellsville
Macaroni Company plant at Connells-
ville, Pa., and once the Treasurer of
the National Macaroni Manufacturers
Association, died Thursday night,
May 4, 1944, at his home in Squirrel
Hill, Pittsburgh, of a heart attack.
He has been ailing for several months.

He was born in Connellsville, 'a.,
and was educated in the schools of his
home city, He early identified himself
with the macaroni  manufacturing
business, first as an employe and later
as manager of the plant now being
operated as the La Premiata Macarom
Corporation, serving as manager from
1919 to 1931, During all those years
he represented his firm at all conven-
tions and meetings of the National
Macaroni Manufacturers Association,
serving as the national treasurer from
[],uly 1, 1927, until that office was com-

ined with that of the Sceretary of
the organization in 1928,

He was active also in the civie af-
fairs of his home cil{;, being a member
of the Kiwanis Club and once grand
knight of the Connellsville Council,
Kmghts of Columbus, Several years
ago he moved with his family to Pitts-
burgh where he enjoyed a most prom-
ising brokerage business.

He is survived by his wife, Cleo
Cunco; four children, Irene, wife of
Licutenant Edward McFarland of Es-
condida, Calif.; Lawrence, Jr., with
the United States Navy; Eleanor, at
home, and Alberta, serving the Gov-
ermnment in Washington,  Also by his
mother, Mrs, Antoniette Cunco, Con-
nellsville, three sisters and four broth-
ers, namely, Miss Jennie, Mrs. James
DeOre of Connellsville, and Sister M.
Anita at the Sacred Heart Convent,
Butler, Pa., Joseph J,, past president
of National Macaroni Manufacturers
Association and president manager of
La Premiata Macaroni Corporation,
Frank, Vincent and Raymond.

The funeral took place Monday,
May 8, from Pittsburgh to the lmne-
ulate Conception church, Connellsville,
where a requiem high mass was cele-
brated in his honor at 9:30 am. Bur-
ial was in the family lot in St Jo-
seph's Cemetery, Conmnellsville, P'a.

“Larry” Cunco, as he was popularly
known, has a wide circle of business
and personal friends, and stood high
among the leaders of the several com-
munities that he ealled home during his
short life, The Couricer of Connells-
ville, P’a., said cditorially :

“The passing of Lawrence E.
removes a former Connellsvillian who
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did much to provide an industry that  Receive WFA
stands today as one of the city's stable

employers and that manufactures a “A" Award
product that favorably advertises the - e
community. Thirty-three food professing plams
“Mr, Cunco managed the Connells-  were named recently to receive the
ville Macaroni Company from 1917 to  WFA  Achicvement ‘A" Award —
1931, and during those years was ac- highest honor that the Federal Govern
live in civic life. A native of this city, —ment bestows for outstanding accom
he never completely severed the home plishments in food processing. Ranl
ties and although i’iving in Pitsburgh  ing officers of the armed forces an |
he always enjoyad a return visit. The WFA officials will appear on many
Cunco family has the sympathy of a  presentation programs to he held soon.
large circle of friends in the sudden No Macaroni-Noodle plant is listed in
calling of son and brother.” the current release.

| x| PREPARE Now To REPLACE
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the Biggest Olalacle do [fosl-War Profils

*

Fhe Champion Flowr Hawdling  Cutht ond Senolina Bl
Wastrated abote, awtomatically blemds amd nfts the flour
vag all foreign gubstances.

* AFTER the last shot resounds around the

world, and corapetitive forces again
fully come into operation, fast, modern
automatic CHAMPION Equipment will en-
* able you to lower production costs to that
point which might determine your entire
profit margin. Our engineers will gladly
assist with your postwar planning and
* without obligation to you.

We maintain a complete line of repair parls for
prompt shipment to keep your present CHAMPIONS
in the most eflicient operating condition. Write or
* wire your needs.

CHAMPION MACHINERY CO.

* JOLIET, ILLINOIS

Mfrs. of Flour Handling Cutfits, Denders, Magers,
Weighing Hoppers, Water Melers, all amtomatu

* KEEP BUYING U. S. WAR BONDS FOR VICTORY




]
R THTV wan b K.t : e fibai il i v b S0 e e e
= e i e i L i St staialipite > penly iyt s o
. - \
l\ OUR PURPOSE: Y R Yifc'.'.':‘ % b rl-r\»-,,w;"
i OUR MOTTO: A niyh ek
! OUR OWN PAGE | o
!
{l ELEVATE National 5 INDUSTRY
‘ - ational Macaroni Manufacturers
{ . . T
'I ORGANIZE Association ”
il HARMONIZE . " [LIE
, Local and Sectional Macaroni Clubs | MANUFACTURER
'r
‘ j' OFFICERS AND DIRECTORS 1943-194¢
} C. W. WOLFE, President.....vus v« s Megs Macaroni Co., Harrisburg, Pa.
& A, IRVING GRASS, Vice Tresid .1, J. Grass Noodle Co., Chicago, I
A 08. J. CUNEO, Adviser...... mhu Ihnrnn! Corp., Cunml.lnl e, Pa.
{ . R, Jacobs, Director of Research , 242026 1 St. N, W., Washington, D, C.
i H.] onna, Secrelary-Treasurtr,cosussssssnssssP,y O. I]u No. 1, Braidwood, Tlinois
E Rr ion_No. 1 Region No.
y t. F, Sheeran, Essex Macaronl Co., Lawrence, Mass. T T, Dllmnnd, Gooch Food Products Co,, Lincoln, Nebr.
kil R
4 ﬂ |!‘5‘:?I§E;"I:r.vc F. Mutller Ce.. {] [ Clly N, 1 '!}.?L hlwnuin. Fontana Food Products Co., So. San Francisco, Calif.
A Sons, Y.
" iy r.w, Wnll!. llul Hlnrnnl Co., :Illrmhurl. Pa. E:ﬂ:“l!‘?h""“' Mission Macaranl Mfg. Co., Seattle, Wash.
1( Plocinu. Procine & Roms, Corp., Auburn, N, Y. R.“;:nﬂr::;il. Tha Eriametia ‘Co.v Mianssveles ST
ﬁ":'}fm *Grass, 1, J. Grass Noodle Co., Chicago, TiL i il At . b i
Frank nﬁnnﬂ Tuﬁmu Bros., Chicago, 1 Aibers Havarina, Mound City Macaronl Coy St Louls, Mo.
5 Region N Louis 8. Vagnivo, Faust Macaroni Co., St ‘aul- Mo.
L! Peter J. Vhimn. Kentucky Macaronl Co., Louisville, Ky. Albert S. Weiss, Weiss Noodle Co., Cleveland, Ohlo
.‘l
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eompefiﬁou Wil Be Keener

i Never before has the potential production capacity of the Macaroni-Noodle Industry been as great as it
) is now. Probably the same is true of every natural competitor of macaroni products, Therefore, many look
forward 1o postwar competitive conditions that will surpass any previously experienced,
It seems high time to start planning for this competitive condition that will seriously handicap those that
arc unprepared.  This is but one of many good reasons why every macaroni-noodle manufacturer who is
seriously concerned over his industry’s future—over the immediate future of his own business—will make it Saliieaii
a point to attend this year's conference in New York Gity, June 15 and 16, tiwall Paper Bagaare
e 5 Wi o . 2 : required for industrial
Who is eligible to attend? Why, every manufacturer, every allied interested in making a comprehensive,
’ e : apes : shipments of food prod-
first-hand study of conditions, present and prospective; all who are willing to discuss the suggested cures ‘
2 > ik v . : : ucts, chemicals, ferti-
P and prc\'unl.;mves; all who are rc:uly‘tt? join solidly bl.‘hl'lltl :m:)' a?;.u" Ehill meets with the greatest favor. : Yzers; and construction
it Members! Of course, llu:.y are eligible to attend. It's their obligation. . o ‘ materials — for domestic :
E | Nonmembers! They certainly should be there. They have Industry interests, if not Association obliga- use and overseas to our ;?I"MH'E,ETI?:AI;ER.E:MWPANY“
1 | tions, and should attend ready to do their respective parts. armed forces and civil- lm.nr shuitidgaatmdi bl
Bl This is primarily an Industry conference, a wartime get-together to study current problems and to discuss lian populations of allied NIW YORK17: 230 Park Ave.  CHICAGO s 230 No. Michigan Ave.
‘ postwar plans to gain even greater consumer good will for Macaroni, Spaghetti and Egg Noodles—foods nations and occupied BALTIMORE 2: 1140 Baltimors Trvst Didg,  SAN FRANCIICO 4 1 Menigomery 21,
1\ iversally " \ei 1t - " -2 S5, i IN CANADA:
| ulll\:..'l"- illy noted for their nutrition, economy -:md all-around [?00(!:“'-5 : - A countries. BB VA MR V] P ik Bl T
. Will be glad to greet you at the 1944 Wartime Conference in New York City, June 15 and 16. i N . bl No. Kansas City, Mo,  Los Angsles, Calif.  New Orleans, La.
i 1, M J DoNNA, Secrelary Fraoklin, Va. Beattls, Wash, Nasareth, Pa. Toledo, Ohio
f . J. Doxna,
|}
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Lock the door before
the horse disappears!

It's easier for manufacturers of spaghetti,
macaroni, and noodles to get new business now,
when so many other foods are scarce. The
problem will be to hold that business after the
scarce foods become plentiful again. . . . Best
way ever found to hold business is to maintain
quality —and the time to watch quality is
before the business gets away!

YOU CAN COUNT ON PILLSBURY'S DURUM
PRODUCTS for uniformly fine color, flavor, and
cooking quality.

Pillsbury’'s Durum Products

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

Pillsbury Flour Mills Company General Offices: Minneapolis, Minnesota




