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Haffy Birtiday

Browsing through the file eopics of the Macakoxt Jovkzat, one can sec the past
twenty-five years of the macaroni industry as it is revealed through ne other
source.  Between these covers is the story of a product reputed 1o have L its

origin in ancient Ching.  Here also is a secord of the pioneering efforts and ward-

won sieeess of men who generally set out in humble circumst

anees, but today
are known and respected f

ar beyond the confines of their immediate activity,
Fappy Birthday, then, to Tie Macakoz Jovkxan, and to Mr, M. Lo Donna, its
ilitant monitor and guiding ligat!

The Rossotti organization, since 1898 serving the nation's food industrics with
quality labels, package wrappers md folding cartons, is in an ideal position to
wateh the development of the macaroni industry @ad its many robust offshoots,
We are proud to have helped hasten the growth and modernization of this g reat
industry by fostering the principle of packaging as a mer

chandising tool ins " of
simply a container,

1t's a far cry from the brandless hulk retailing of a quarter-
century ago to the controlled sale of macaroni producis in handy, colorful, appetite-
whetting packages designed and manufactured for you by Rossonti.

We are working at top speed today 1o satisfy all our accounts,
eye on tomorrow, too,

But we have our
We want you to know that here at Rossotti, planning
and research are well under way to give you still better packaging tomorrow,

R0SSOTTI LITHOGRAPHING C0. INC.
MAIN OFFICE & PLANT « NORTH BERGEN, N. J.

Midwest Division West Coast Division
Rossotti Midwest Lithographing Corp Rossorti West Coust Lithographing Corp.
520 N. Michigan Avenue 255 California Street

Chicago 11, llinois San Francisco 11, California

OUR WEST COAST FRIENDS, PLEASE- NOTE! On May uit, in the juterct of improve]

sertice to our many acconnts there, Rossotti opens its West Coast Division—the ROSSOTTI WEST COAST LITHO-
GRAPHING CORPORATION, it 25y California Strect, Sun Francisco (11) Cal. Mr. Werner W, Schaumann will be
Vice-President and Sales Manager of this Division.
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Macaroni Journal, on Your Silver

of Service to the Macaroni Industry

Continual Development of

Plant Facilities to Better

Serve the Macaroni Industry

CAPITAL FLOUR MILLS, INC.

SAINT PAUL

H

MILLS

OFFICES: MINNEAPOLIS

CAPITAL "B" MILL
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ODERN America has become highly nu-
trition-minded. Millions of dollars ex-
sendled in powerful advertising campaigns have
rought vitomins, mincrals and proteins out of
the "health-food shops” into the great mass
markets of the nation.
People today are demanding these nutri-
tional values in the foods they buy and cat.
But food experts know, too, that even the

How Soy Flour is Used in
the Paste Goods Field

Spaghetti, macaroni and other paste gods, en-
riched with Staley’s Soy Flour, have proved
definitely successful. Richer in flavor, more
satislying, richer in body-building protein! Take
advantage of the variety amd product improve.
ment offered by this amazing new ingredient.
Write for full information tuday.

Staleys

CORN AND
SOY BEAN
PRODUCTS,

_ SoyFlour

most nutritious foods must be highly palatable
and attractive or they cannot win acceplance.

That is why modern soy flour offers "a bet
you shouldn’t miss”. For it adds high-quality
protein, cssential minerals and important vita-
mins, plus controlled amounts of whelesome
vegetable fat, without increase of material costs.

What's more, modern soy flour is a bland,
light-colored seientifically improved product
that blends into almost every kind of food in a
most highly satisfactory manner, enhancing
both the nutritional and the palatable qualities
of the final product.

Staley's, one of the world’s largest producers
of soy flour and grits, maintain a stafl of foml
chemists and Bakery Technicians for the bene-
fit of its customers, We have formularies de-
veloped for practically every possible applica-
tion of soy Mour in the food ficld, We shall wel-
come an opportunity to stwly your particular
requirements and without obligating you in any
way, Use the convenient coupon or write us at
length regarding your problem,

A R 1
A. E. Staley Mfg. Co.,
Decatur, 111

Please send me your latest seientific findings
regarding the uses of soy Mour in the Paste

s T T T IR

Goods field, with n[n‘l'iul reflerence to

IR o s s sim s miinssn Wimn siinnsm o 8 ‘
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T —

ot e it R




THE MACARONI

Co ngnat wlationa

MACARONI
ON YOUR 25 YEARS OF SERVICE

W

AMERICAN COATING MILLS, INC.

Wanu/éwtumm o/

CLAY COATED FbLDING BOXBOARD and CLAY COATED

FOLDING CARTONS FOR THE FOOD INDUSTRY

/7%
i e

General Olfices
Folding Carton Plants: ELKHART, INDIANA; CHICAGO, ILLINOIS
Branch Sales Offices: Wrigley Bldg., Chicago1); 271 Madison Ave,, WN.Y. 16.

and Mills:

JOURNAL

JOURNAL

ELKHART, INDIANA

April, 1944

April, 1944

'AMERICA'S millers,
fighting mad, and
armed with a destruc.
tive weapon, are on
the march.

. They are blasting weevil and

beetle from inaccessible hide-
outs . . . exterminating the en-
emy wherever signs of insect
life exist. They are sure of
victory this year for they are
armed with the one weapon
that can do a killing job- and
doitright—Dr. Loebel’s Spray
Insecticide.

Dr. Loebel's is made exclu-
sively for the job of killing
crawling pesis, Unlike cheap,
ineffective fly sprays that kill
only the weakest bugs, Dr.
Locebel's kills the fowghest bugs
that crawl.

Dr. Loebel's effectiveness is
due 1o its deadly ingredients

D_R LOEBEL 3

which quickly penetrate the

THE HUNTINGTON <% LABORATORIES INC 4,

Havin MUNTINGTON, INDIANA

THE MACARONI

Weeril Blaiter.

waxy armor of the insect's
body and paralyze the vital
organs. The result is certain
death—in every stage of in-
sect development,

In more than 1100 impar-.
tial tests by a great university,
Dr. Loebel's has proved it-
self 409, more powerful than
ordinary insecticides. And
during the past 16 years, in
thousands of mills, Dr. Loe-
bel's has convinced millers it
cando a beuter job—especially
under difficult conditions.

Remember, Dr. Loebel's is
not dangerously flammable, It
is non-poisonous, odorless ., ..
canbeused withoutshutdowns,

The best way to hlast weevil
and beetle out of existence is
with Dr. Loehel's. So switch
to Dr. Loebel's now and arm
yoursell with a weapon that
will bring certain victory.

'Illll’. , e

MILL |SPRAY INSECTICIDE

JOURNAL

armed to do
a better job
in your mill
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BUHLER BROTHERS

INCORPORATED
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FRIGID'S “Fresh from the
Nest” eggs are gathered in the
Spring months of the year and
delivered daily to the “Frigi-
deg” planis, which are localed
in the heart of the “Grain Belt.”
Belore packing, Frigidegs are
carefully candled and broken
by experis, and the packing
supervisad by specialisis in this
particular line ol work, using
modem methods and special
equipment.

Not only are the Frigid
"YOLKS"” Iree from all fibrous
and membrous maticr. but the
skins from the yolkr e also
removed, resulling in - perfect
homogeneous, uniform emulsi-
fication in our yolks, smoothly
binding all the ingredients to-
gether,

NEW YORK
554 W. 28th Street

CLEVELAND
629 Bolivar Road

FRIGID FOOD PRODUCTS, INC.

Extends Its "Greetings and Best Wishes" to the

MACARONI JOURNAL
on Its 25th Anniversary

and the

on Its 40th Anniversary

National Macaroni Manufacturers Association

and Joins the I dustry in Wishing for Peace and Victory

The Essentials of Quality

R°ZEN STRICTLY FRESH

U.5. PAT. OFF.

EGG YOLKS
are:

. Purily
2. Quality

Unilormity

. Cleanliness

. Good Flavor

. Low Baclerial Count

7. High in Nutritive Value

. Free from Adullerations

9. Dark Color

LOOK FOR THIS TRADE-MARK

INCORPORA
DETROIT TOLEDO

1599 E. Warren Ave.

335 Morris Street

0. FROZEN STRICTLY FRESH

“A QUALITY PRODUCT FOR A QUALITY PRODUCER”

FRIGID FoOD PRODUCTS

BATTLE CREEK
681 W. Michigan Ave.

PIONEERS AND LEADERS IN THE FROZEN EGG INDUSTRY

Full Information Will Be Furnished by Writing to Any of Our Modern Plants
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NATIONAL MACARONI MANUFACTURERS ASSOCIATION . .

STANGE PRODUCTS

include

Peacock Brand Cerlilied Food
Colora

Cream of Spice Seasonings
N.D.G.A. Anli-Oxidant
Jilly Curing Tablels
Nilrite Tablets
Branding Inks

Throughout the years, Stange has been assisting the
macaroni industry with its seasoning problems. Many new
products were introduced with flavors developed in the
Stange Kitchen. Scientific seasoning helped to win con-
sumer acceptance and to develop volume markets.

A noteworthy example is the dehydrated soup mix busi-
ness. Stange seasoned the first successfully marketed de-
hydrated soup package and now approximately 30%, of the
entire volume of such products contains Stange seasonings.

Whether it be for dehydrated products, frozen products
or canned pmduct&——let the Stange Kitchen build a compli-
mentary seasoning that you can produce uniformly every
day regardless of the amount of your production.

WN. J. STANGE GO.

2536 WEST MONROE STREET

CHICAGO 12, ILL.

April, 1944

April, 1944 THE MACARONI JOURNAL 11

can veins in Connecticut, Kansas, or California.$§
A few minutes from now it will be bringing new life
to a wounded American on a foreign battlefield.

Every American has a share in this miracle—the
scientists who discovered how to produce dried blood
plasma, the volunteer Red Cross workers and doctors
at Blood Donor Centers, and most important of all,
the millions of blood donors themselves.

In a small but important way "SCOTCII" TAPE,
too, is helping to bring new life in boxes to the men
who fight our battles on for-flung war fronts.
Providing a strong, water-tight scal for the blood
plasma cartons is put one of the many. sealing,
holding, identify’ag, and masking jobs this tape is
performing in the war effort. If you can’t get a
supply today for use in your plant, this is the very
good reason, When these war jobs are done,
"SCOTCH" Brand TAPES will all be back again—

better and handicr to use than ever before,

SCOTCH

(it TAPE

One of the more than 100 varieties of adhesive tapes
made in U, 8. A. under the trademark “scorcn,” by
MinngsoTa Minine & Mrc. Co., Saint Paut. 6, Minn.
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CARTONS OF QUALITY

We'ne Pledged. . . .

—~TO UNCLE 5AM

to do our utmost in bringing about an early and complete
Victory—a Satisfactory Peace.

—TO OUR CUSTOMERS

to supply them as far as possible under war conditions
with QUALITY CARTONS such as are used by the NA-
TIONALLY KNOWN MANUFACTURERS.

Materials may be scarce—manpower short, making
Production and Deliveries uncertain, but we will always
be interested in the preblems of our Customers. We'll
help to lick them by Service and Cartons specilically suited
for the job intended.

Atlantic Cartons protect your Products and Deliver them

salely in perfect condition.

NORWICH, CONN.

ATLANTIC CARTON CORPORATION

April, 1944 THE MACARONI

JOURNAL

Special Color
... High Solids

ARMOUR CREAMERIES

PROBLEM 1—COLOR

A rich, natural deep egg color gives noodles plenty
of sales appeal. And the best way to make noodles
with color like this is to use Cloverbloom Special
Color Frozen Yolks. For Cloverbloom I'rozen
Yolks are tested for deep color ... they must weet
scientific color guide standards.

PROBLEM 2—SOLIDS

You can count on the solids content of Clover-
bloom Frozen Yolks because they are guaranteed
10 have never less than a minimum of 45% solids.
This guarantee is based on a scientific check with
the Zeiss Refractometer...there’s no guess work in-
volved. Order and use Cloverbloom Frozen Yolks
now . . . they're packed by Armour especially for
noodle manufacturers,

Armour and Company

UNION STOCK YARDS +« CHICAGO 9, ILLINOIS

Sqlve Two Problems At Once!
USE
CLOVERBLOOM

rmour’s

TAR nQuUALITY o
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Tue Macaront [lul'RNM., with this issue, Volume From the results it is apparent that the manufacturers
XXV, Number 12, observes the completion of twenty-five of twenty-five years ago were hardly any more “adver- |
vears of service as the official organ of the National tising-minded™ codperatively in their day than they are at l :
Macaroni Manufacturers Association and as the recop- present. The aim then was to raise $100,000 for a vear- |
nizull.spukusnmn of the Macaroni-Noadle Industry of round campaign,  They did raise $50,000 and sponsored {
America, some very fine amd very helpful advertising in the carly 4
Launched at a time when the manufacturers of that spring months, g
day were experiencing the after-effects of the First World Somehow, the industry “mushed (hrough,” with its t
War, Tue Macakont Journal has continuously and ef- over-capacity, poor market and all. Then came the lush
NO;‘L'S.E‘)‘«:(.).L.I'NA ficiemly served its sponsors and supporters through eras years of the 1920's. “”!’ISHII::‘-!\ was great, plants multiplied
MINKEAPOLIS MILLING Co of boom and periods of depression for a quarter of a and many argued—"Why not invest some of our profits,
* century, Twenty-five years after its assumption of the now that we have them, in the Industry’s future? Why
task of serving as the message-bearer of interested manu- not an all-out advertising campaign?* Tine Macarox
facturers and allieds, the Industry finds itself in about JournaL joined the chorus, in fact sang the leading part. ¥
the same condition in 1944 as it faced in 1919, Over 150" manufacturers and allieds signed contracts 1o ! ‘
THE MACAKONI JOURNAL came into being during a pe- contribute small sums per barrel of semolina, farina and |
riod of business depression in May, 1919, hoping to help flour converted, this to continue for a period of 4 years. , 1
alleviate conditions—the aftermath of war expansion un- A total of nearly $3,000,000 were pledged and about half | 1
der rather strict governmental regulations. The Maca- that amount spent in the ]zlguc.nl. campaign ever spon- ;
roni-Noodle Industry had practically doubled in size be- .\[‘th"ll by the American macaroni industry. Tt started in :
tween the outbreak of the European War in 1914 and 1929 and withey vw years flopped, for reasons quite well { l
Armistice Day, November 11, 1918, because domestic "'""‘,""- - e g |
producers were called upon to supply a market formerly . s now twenty-five years later. The country is fight- | l
supplicd by imports from Italy, France and Germany. ing its second World War, and ayzain business is faced j |
To meet this demand, plants sprang up like mushrooms, with what s termud a "Sellers’ Market"—that is, most i
and expansion was the order of the day. business. Ts the macaroni-noodle trade really differem ? i
. c : o FFrom all reports, business is still enjoying (7} this i
The day of reckoning was not long delayed. With the “Sellers” Market,” but for quite a number of months, i

restoration of peace, the economics of the country were
such that the demand even for such an cconomical and
practical a food as macaroni or spaghetti was almost nil.

such a market no longer troubles the macaroni-noodle |
makers. To them it is again a “Buyer’s Market,” with
the buyers of macaroni products again in the saddle, It

* * Two Star Semolina is a firm founda-

In desperation, the manufacturers sought to lure needed {kod i a4 ki : : e S
. . spers ) ) A ! akes the strongest kind of selling to land even a small
tion for excellence in your products. Huge orders through the medium of an advertising campaign— arder today. it & 4l
“Th.c first attempt "f.”"" MACITOnL m.'lnut_'ncllllrurs‘ '_" .m]i- A year ago when the Government was buyving heavily
wheat storage facilities, scientific milling vertise nationally '_"‘L'“' production—to -':““',‘j‘ .'“L' “-‘1{‘“ X for the servicemen's needs and for lend-lease, every other
",‘\’I“l c“""‘"“f{l""" ﬂuql{’tll"glgl]dhc initial issue of Tue huyer of this food felt that he should vie with the Govern- ¥ B
: MACARONT JOURNAL; {May, ’ ment for quantities far bevond what they might sell, for !
4 . .. . . . ' . o )t s ekl gl 1
processes, and exacting laboratory coptrol ‘ : AR =3y About that first codperative advertising campaign, and storing against a possible” shortage. The result—practi- I
- i . the need thereof, the American Food Journal of that day, cally every warchouse jammed to the rafters with maca-
assure uniformity and quality of the highest M l N N EA P o L I s Yl through its editor, Mr. C. A. Patterson, said: “I am roni, spaghetti and egg noodles in anticipation of a short { !
. i : , very much interested in the large ads which are appearing nm(ku:. ; o @ i
inai i z A e in the Sunday papers throughout the country. It strikes Such forced overbuying, together with OPA - regulae 3
it b w - . . ] - . H H . . . '
I dcgree Two Star Semolina is el best in M l L Ll N G ey me that this ﬁm:l of advertising is the most broadminded tions placing high points on such natural, accompanying J
‘ i . 2 ; publicity and far-reaching of its kind, and that it is many foods as meats, tomatoes and cheese, his once more ac- i
B surance for continued consumer demand, b c o M PA N Y times more effective than all the advertising of the indi- tually Kicked the very bottom out of the macaroni mar- i
3 3 : vidual companies combined, for it causes the public to ket, The results—while husiness generally s enjoying a i
j ' ' » : think of the product as a whole, rather than this petty pericd of business aceeleration, a “Sellers” Market,” the 1
i GENERAL OFFICES ’ bickering, back and fourth, as to the quality of one par- macaroni-noodle business, according 10 most reliable re-
’ : i ; o o ticular brand over the other. [ predict that if this sort of ports is truly again in the doldrums,
oo By ! ol & W : M'N N EKPOHS -2, MINNESOTA advertising is kept up he' the National Macaroni Associa- Despite the Tndustry's ups and downs, the fiest twenty - =
f A § (1 a G N R Bl \ i tion it will result in a 50 per cent increase in the use of five years of Tug Macakoxt JorrNat were pleasant ]

L -

macaroni for it cértainly is along the right line.” ones.
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fane hewded the Natonal Macarom Manufaciurers Nssn wa o are =t actne me the trades ey
ciation, ~serving autontcally and effivrently s charnen .
of the Publication Commmttee of T Moacveoss Jorw Bames 1o Wollugns, P11 1021 lh; Y, AL
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Two of them have siwee died, vach serving a0 <hont

James T. Williams Henry Mueller Frank I. Tharinger Frank L. Zorega term of six months - Christian 17 Mucller of L 1 Muel ek vt igchors-ind e Sctimiial st 4o
1919-1921 1922.1928 1928.1920 1920.1932 fer Con, Jersey Cite, N L the Lot hadioof 1921 amd 181 Pronle b, Betagy BB INASY ik N v e
n ' i Huestis of Hurm Milling Coo b Beach, Miche, the P o Broddve N A
. first halt of 1922 Ve Copong o 182 P33 0 o Aionsn Lo & =0
- . Ieow hester, N Y
Pwo of them are o longer diveetly commected with e Poavs = Noazmme o PR P00 o Fanst Moo €
i Macarom Industry, el o Frank | Fharmger, 1128 wi Fanne, M
19300 formerly of Fharmge Mocarom o, Mhilwauher, i Donesnd o130 Podin ap G e Fowad Preadon s
Wois sew i Cneriment oftieral withe OF ol Plalip K. Ve, Lanesdn, Nedn
Woinehrenes 19036 193 formerly of lorun Maciron | CRTSTE (O IR TTTC R LR (R AL R Lo Provrs Mo
Con, Plikilelphia, P, e o Magor o the U0 Ny roti Cerpe, Connellslle 14
located at Camge Tiokets, Virgim M el 1 e s e Mezs Macatian G

e, Gilenn Ca, Dloshatis o 1933 1034+, while ne longet Harrtarg, P
i tacturer, 1~ servmg s aessoctates well as anomdas
trial consultant for o number of progressive nanfac i e follinuing sbateients, coteniet atives of thesr fenms y

anl e perienves i

i asatateen b e Db, the st Presedent nueh

ers commenh ke as Tt Hoskins G ll]l"

g vt ecnts dhres timg gennts wlh

Glenn G. Hoskins Louis S. Vagnino

Philip R. Winebronner
1936-1939

M. |. Donna

Secrelary-Treasurer, 1919-—

By James T. Williams
(1919-1921)

O Mareh 1, 194, Muadesto o ML
_I.' Donmi, celebrated the silver jll
Litew of his connection w mh the Maca
rom-Svoodle Tndustey of U0 N s
Seeretary of the Natonal - Macarom
Anufacturers  Assocnton aml s
Managing Fahior of T Mac ko
Jov ks, the Tanter alse st i~
fwenty -fiith anmiversary i April - 300
monthly edinons under his ~ule super
Vsl

A quarter of a century of faithiul
devotion o the organized interests of
the munufacturers and alheds nhes
him perbaps the best known man o
the Tedustry e s ame example o)
whirt o preor e can mithe of himseli
i Tree Nmenes winere abaliny ad e
forninee far ot ergh status an tarth
or hoeage, Tere e tacts ascertaml
while | checked T gquabitications m
o)

Born of Tz prorents i Canmschi,
Taly. June 13, 1879 e leit North-
ern Haly when but 3 vears of age,
siehmg a0 vear with s parents e Loy
emburg, between Cernny and Franee,
then heandimg for M, armvang
Braidwood, Hlinens, the morming of
AL St Pay, November 1L 1883,
where he Tad ressded practically ever
since.

Secretary aml Fditor Donma was
educated in the common schools of
Praidwonl, graduating therefrom 1o

follon sclol teachimg s o prafessun,
wrving fourteen vears e the Bl
wod schonl system Trom 1RUS 10
1010, duemg the Listomme vears s
privcipal of schoals e el Tas
Toned ar Diasimess, operating o men -
furmhimgs ol <hoe store me Bead
woenl unnl Aokl W Lowhen e
<olil vt te asstne the duties s oy
roll elorh me the ottiee o the Stat
Nieditor of Pubdie Nevetinns an Spong
peld Hhaeas, whieh pesition e held
ot b by the swenter ome Mach
1919, e st as Secretary ol tle
Micaromt Nssociatum s niest tull
e oaventne and toowdie the s
valition o P Mo v o ks,
the May T3, 19 s

While <l teachimg e bevane
tere=ted m Trateemal wonke el m 1Ak
wais clectod Cad oSt Secnctan
of the Foresters of Neniea, Hineas
purrsdicton, o peestiear whinhe hewas
permintted loocenps s e ol the com
it 1o bevonmg Seorebany and 1l
wer e sl serves s the Dorester -
State Secretany, havimg nm:|.|.|..| N
vears as such List Loy 19

In 1937 hie onganmizod The Natwonal
Moacarom busttute, s an attibane o
the Natwaral Nesoctaton, which com
corns at~ell wath the prebilems or e
oty the mereased use o niaaren
pronlucts throtgh  taverable  pubdiony
and consumer cducanon s iany
fricmds m the Bodustoy, manutacta
et~ alvertisers ol e wlhale oh
servimg the Sl Anmversare ol
Toe Mac oy Jor kst pay deseny

17

Tod o quarter of aocentuny s ~orveld
the medu=tes Conhiodh el e Tok
Sl

-mh

By Henry Mueller
(1922-1928)
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By Frank J. Tharinger
(1928-1930)

It is with a sense of pride that I
look back to the two years I served as
President of the National Macaroni
Association and to the close coiper-
ation I enjoyed with THE Macaron1
Journaw, now celebrating its Silver
Anniversary, As a trade publication
devoted to the interests of the indus-
try, Tue MACARONI JOURNAL is a po-
tent force in cobrdinating the ideas
and reflecting the views of the asso-
ciation membership.

I recall the service performed by
your fine publication during my ad-
ministrations in furthering the efforts
toward wider interest of the manu-
facturers in holding regional meetings,
the valuable assistance given in anal-
yzing costs, and the support rendered
in raising a national advertising fund
for the promotion of the industry.

Knowing the tremendous force for
good which TE MACARONI JOURNAL
can accomplish for the industry in the
trying months and years ahead, 1
would encourage full support of the
publication by the Association, to
whose membership and that of the al-
lied industries, as well as to Tue
Macaront JoursaL, 1 wish to extend
my sincerest good wishes for contin-
ucd success.

v
By Frank L. Zerega
(1930-1932)

Sincere congratulations to Tue
MacaroNt Journau on its Twenty-
fifth Anniversary as official organ of
the National Macaroni Manufactur-
ers Association, and to our Secretary,
M. J. Donna, who has so ably guided
its policies and operation during this
period.

I do not know of a move inform-
ative trade publication, nor of one
more respected by its readers than our
own MACARON1 foun.\'m..

PN
By Alfonso Gioia
(1932-1933)

It was during my term that the
country began thinking of the “NRA"
experiment, which will remain long in
the memory of those who lived through
its trials and tribulations,

But it is on more cheerful things
that 1 wish to comment on this oc-
casion—the Silver Anniversary Edi-
tion of Tue Macarox1 JourNaL—and
to its faithful and efficient Editor, M.
J. Donna, to whom I address these
personal remarks:

My Dear Mr. Donna: :

For your continued and unfailing
efforts "in managing and directing

THE MACARONI JOURNAL

Tue MAacaron: ﬁ]mnmm. over a
period of twenty-five years, the In-
dustry is indeed indebted to you,

Because the JournarL has served
the interests of the Macaroni, Spa-
ghetti, and Noodle Industry so well
and so faithfully, you are to be con-
gratulated,

The going has been rough at
times; perhaps another would have
been discouraged. However, the re-
sults are now evident, and 1 am
sure you must be experiencing a
definite feeling of personal satistac-
tion.

In no small measure, Tue Maca-
RONL JOURNAL, as a medium of our
Association, has contributed to the
growth and success of our National
Association. Certainly it.has served
as a constant reminder of the goals
and objectives we have all wanted
to realize.

To Tue MACARONI JOURNAL,
and to you personally, “M]J"”, may
1 extend my congratulations and
very best wishes,

By Glenn G. Hoskins
(1933-1934)

Silver Anniversary! Twenty-five
years! Tie Macarox1 JourNaL! “M.
J." Donma! “Doc” Jacobs! How
closely are these names interwoven
with the success story of our industry !
We, who have been honored as Pres-
idents of the National Macaroni Man-
ufacturers Association, know perhaps
better than others how these three
have been and are a constantly pro-
gressive force in our development.
They have been a bulwark in times of
stress. To them goes much credit for
the recognition our Industry is receiv-
ing as a basic part of the Nation's
food supply. Let us hope that we—
and our sons—may continue to share
with them the satisfaction of being a
part of a great and potentially greater
enterprise.

-

By Louis S. Vagnino
(1934-1936)

On the occasion of the Silver Anni-
versary of TiE MACARONI JOURNAL
and aiso the Fortieth Anniversary of
the National Macaroni Manufacturers
Association, 1 join with other mem-
bers of the Macaroni Industry in ex-
tending to Tne Macaron: f:‘)URNAL
and its competent and faithful editor,
M. J. Donna, birthday greetings, sin-
cere congratulations and best wishes
that both TrE JournaL and its editor
will enjoy many happy returns of the

day.
{iaving served honestly and effi-
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ciently for 25 years, Mr. Donna may
be proud of his splendid record on this
Silver Anniversary, Tne JournaL
has well earned its place as an out-
standing, forthright trade publication.

-

By Philip R. Winebrener
Major AU.S.
(1936-1939)

It seems like old times, and very
pleasant ones, to have a letter from
you giving a deadline for a special edi-
tion of the JournaL. It's good to
know that you are still on the job,
and, 1 am sure, doing a grand one.
Were it not for your loyalty and de-
votion to the industry, THe Journan
would not now be celebrating its Sil-
ver Anniversary as the official organ
of the association,

1 left the industry two years ago,
and as 1 have been here in camp near-
ly eighteen months, 1 have pretty well
lost touch with what is of current in-
terest in macaroni and noodle mat-
lers,

There is still something in my blood
that requires my examining any case
of macaroni products | see in the mess
or in the warchouses to find out who
got the business, 1 find myseli won-
dering to what extent 1 would have to
cut the price to get the business. But
of course, you don't do that any more,
Usually 1 find a friend's name on the
case, which recalls some pleasant oc-
casion 1 had enjoyed with him at an
industry gathering,

Although 1 am sure the war has
brought many difficult problems to the
industry, it would scem to me that it
must likewise have provided great op-
)ortunities, An unrationed, econom-
ical, and delicious food has advantages
over most business at such times as
these, With the armed forces serving
your products much more frequently
than has been the rule in the average
houschold, it looks like a “natural” for
winning new friends and influencing
tastes, 1f the per capita consumplion
of macaroni products is not doubled
by the time we are back riding on rub-
ber again, the industry is not so smart
as 1 believe it to be.

My sincere congratulations to Tue
Jouknar, and my best wishes for
many, many more successful years.
This goes double for its editor.

“~—h

By J. H. Diamond
(1939-1940)

It is certainly gratifying to note the
splendid progress of Tue Macaront
JournaL and the National Association
on this the 25th anniversary of the
former, which also marks the comple-
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tion of 25 years of satisfactory serv-
ice by our popular Journal Editor and
genial Association Secretary, M. [
Donna,

Congratulations to JourxaL, to As-
sociation and to Donna!

As “M. J." will remember, there
were many bleak years when manu-
facturers were not much concerned
with any Association, However,
through his untiring efforts he has al-
ways  maintained a  good nucleus,
Then, when problems became greater
than  the individual manufacturer
could fathom, the Association was
there ready to assist him.

“M. J."is entitled to a lot of credit
for a job well done. The Macaroni
Industry owes him a debt of gratitude,

By Joseph J. Cuneo
(1940-1941)

All macaroni-noodle manufacturers
have good reason to feel happy, de-
spite the current business slump, on
the occasion of the Twenty-hfth Anni-
versary of Tine MacakoNt Joursaw
and the Fortieth Birthday of the Na-
tional Macaroni Manufacturers Asso-
ciation.

Tne Joursaw has proven its worth
through the years as the reliable and
dependable “Voice of the Industry,”
and the National Association has pro-
vided the leadership, year in and year
out, in years of abundance and times
of stress, ever serving as the nucleus,
the spark, from which group action
springs when the need arrives,

Hats off to the management, and
coats off . . . all of us, big or small
operators, bulk producers and package
men, every worthwhile manufacturer,
since all should be supporting mem-
bers of the National Association, will-
ingly and ungrudgingly.

Let's all pitch in to make the com-
ing years even more memorable from
the point of unity of action and suc-
cessful operation.  Congratulations!

k.

By C. W. Wolfe
(1941-194 )

Since, at the moment, I'm serving as
Chairman of the Publication Commit-
tee of Tne Macakont Joursar and
President of the National Macaroni
Manufacturers Association, which are
being honored, T must modestly re-
frain from making a lengthy state-
ment on the occasion of the eelebra-
tion of the Twenty-fifth Anniversary
of the former and the Fortieth Birth-
day of the latter,

However, 1 feel that the time and
the coaditions are opportune for mak-
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ing this observation: If the same de-
gree of interest in and enthusiasm ov-
er what has been accomplished by
these two industry agencies in the past
were to prevail over what might be
attained in the years to come, through
cobperation and understanding, the
future of both Tne Macakont Jouk-
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~aL and the National Association as
effective forces for good is assured.

While our friends felicitate us on
this occasion, we salute the advertis-
ers, the readers, and the members of
the Macaroni-Noodle Industry whose
support made possible this successful
celehration,

Britain’s Macaroni Industry

Chelsea Food Products, Ltd.

Macaroni production and consump-
tion in England have increased at a
healthy pace in recent years accord-
ing to an observer, Mr. A, Jedlim of
Cereal Manufacturing Co. (Chelsea)
Ltd. of London, England, in a recent
letter to the MACARONT JOURNAL.

“At the present time there are about
25 producers of macaroni products in
this country, whereas before the war
there were only about four. With the
exception of two manufacturers, who
are using the Bubler automatic proc-
ess, the remainder are utilizing two, or
maybe three of the small extruders
manufactured in this country.

“I’rior to the outbreak o? the war
only about 300 tons of macaroni prod-
ucts (alimentary  pastes, still, over
here), were made, but today the fig-
ure is more likely to be 15,000 tons
vearly.

“Appearances would tend to prove
that people are buying macaroni prod-
ucts, not so much because there is a
shortage of other foodstuffs, but be-
cause, having tried out the goods, they
find them palatable and are becoming
‘macaroni minded.’

“We, ourselves, are producing a
special type of cut spaghetti, known as
‘soyghetti,” which contains about 25
per cent of soya lour and by virtue of
this addition, the food \'al‘uc is im-
proved.

“Most of the semolina supplied 1o
the macaroni manufacturers is pro-
duced by the Chelsea Food Products,
Ltd., lour millers of London and Dox
(west of England).”

Lenmar Food Products, Ltd.

Greetings and sincere wishes to the
Macaroni Didustry in the U501

Of ourselves, we can say but little
as the majority of our factories were
established  during  the  war—there
were four factories only before 1939,
The exigencies of the war, however,
made it possible for the Macaroni ln-
dustry to develop rapidly, and at the
present moment it has no less than
32 members responsible for a total

production of approximately 15,000
tons per annum, a great part of which
is of course destined to the Armed
Forces. It is obvious that a host of
ditficulties had and still have w be
overcome by so young an industry.
The constant assistance of the Min-
istry of Food, however, as well as the
adaptability and energy of members
who are federated in an Association
of  Macaroni  Makers  within  the
framework of the Food Manufactur-
ers’ PFuderation, have allowed  this
branch of the food industry 10 be-
come a factor in the solution of the
many problems harassing the Iritish
housewife in wartime.

As a body, and individually, we al-
ready devote much thought to the
postwar period and are steadily plan-
ning for the requirements of peace.

The problems with which we have
to contend are in many aspects difier-
ent irom those you have to cope with
in America; for instance, our produc-
tion of noodles is quite insignificant
and only a few of the public are fa-
miliar with this article. We believe,
nevertheless, that the Americans with
their long and vast experience could
assist us greatly in achieving their
high standards of production. Many
of us, | for one, will not fail, as svon
as this is possible, to pay a visit to the
States with a view 1o benefiting by @
study of your technieal processes and
distributive methods, May we take it
that this unselfish help will be forth-
coming ?

Let me conclude these few lines
with the wish that the relations be-
tween our two industries, the British
and the American, should develop on
the same lines of harmonious collabu-
ration as those of the two countries
on the wider plane in the common ef-
fort of winning the war.

Hexky Lexpew
of the Lenmar Food Products, L,
Fond Fngliand

Do You Help
Support Your

Association?
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A Brief History of the

National MacaroniManufacturers Association

To many the history of the national
organization, representing the leading
manufacturers and allieds who be-
lieve that much good does come out
of occasional, friendly get-togethers,

Thomas H. Toomey
Associalion’s First President
(1804-1905)

is like an u}mn book. The operations
of many of these firms parallel the
history of the organization; some
antecede it; others have shown a
friendly attitude since their entry into
the business—producing and distrib-
uting macaroni-noodle products,

Many of the firms that were in ex-
istence lwo score years ago are still
functioning successfully, sull interest-
ed in organized action for trade pro-
motion and industry protection. Quite
a few were in business long hefore a
national association was perfected;
others that came into being, with new
ideas, were and are equally convineed
of the need of a national body through
which group action can be taken, in a
limited way or on a big scale, as needs
require.

For the benefit of those less conver-
sant with the founding of the pres-
ent national  organization  and  the
highlights of its forty full  years,
here's a brief history :

The first national organization of
the macaroni-noodle makers of this

By M. J. Doona

Secretary-Treasurer

country resulted from a two-day meet-
ing Iu'id at the Lincoln Hotel, Pitts-
burgh, Pa,, April 19 and 20, 1904
The call to conference was made by
the late Fred Becker, owner of the
Pfaffman Egg Noodle Co., Cleveland,
through The Macaroni and Noodle
Manufacturers' Journal which he
owned and edited as a private organ,

About twenty firms east of the
Mississippi River, some with proxies

Edwin C, Forbes
Association’s First Secrelary
(1904-1918)

from competitors unable to attend,
constituted the first national conven-
tion and by unanimous action laid the
groundwork for a national organiza-
tion of the then new industry. It was
named the National Association of
Macaroni and Noodle Manufacturers
of America.  Altogether thirty-two
manufacturers and four allieds were
enrolled as charter members.

Thomas H. Toomey of A. Zerega's
Sons, Brooklyn, N. Y, was named
the first President. (Mr. Toomey is
still connected with the industry, being
associated now with The De Martini
Macaroni Co., Brooklyn, N. Y.)

The others on the first official staff
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of officers were: Oscar M. Springer,
Michigan Macaroni Co,, Detroit,
Mich., First V. I"; Ernest Bisi, United
States Macaroni Co., Carnegie, Pa.,
Second V. P.; Fred Becker, Pfaffman
Lgg Noodle Co., Cleveland, O., Treas-
urer; E. C. Forbes, editor of The
Macaroni & Noodle Manufacturers
Journal, Cleveland, as Secretary.

During the two-score years of its
existence, the National ~ Association
has sponsored forty annual confer-
ences and many more special, mid-
year and regional meetings, cementing
the leading firms behind group actions
that have been of inestimable value to
the industry.

In 1919 at the convention in St.
Louis, Mo., June 10-12, the name was
shortened to its present title—Nation-

Fred Becker
Assaciation’s First Treasurer
-1927)

al Macaroni Manufacturers Associa-
tion, and its first permanent or full-
time Sceretary, M. J. Donna, was in-
troduced to 1fu: membership. In that
year it also launched Tue Macaroxt
JournaL, successor to the private or-
gan previously published by Fred
Becker of The Plaffman Egg Noodle
Company and donated by him to the
National Association, It was voled
the Secretary's duty to serve as Editor
(Continued on Page 22)
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The most VITAL question
your products have to answer

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

For years we have been testing and
choosing wheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. 1 to insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer, It is noted for all
"round ability to produce products

ssosssssoms A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFAGTURERS [ Asre searii =it

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

These are reasons why Gold Medal
Press-tested Semolina No. 1 gives you not
only the kind of results you must have in
your plant—but, most important, the re-
buying action you want from your cus-
tomers.

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

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois
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of the new publication under the name
“The New Macaroni Journal," later
shortened to its present name, Tue
MacARrONI JoURNAL.

In 1920, the National Macaroni
Manufacturers  Association was in-
corporated under the corporate laws
of the State of Illinois, Braidwood,

B. R. Jacobs
Association’s Washinglon Representalive
1920 to dale

Illinois, being designated as the na-
tional headquarters of the organiza-
tion,

Bricfly, that's the story of the or-
ganization that is today celebrating its
Forticth Anniversary—the association
that would welcome the support of
about a score or two more worthwhile
firms in the trade that are not now
enrolled under its banner. What a fine
opportunity to da honor to this ven-
erable institution, whose glad hand of
weleome is ever extended !

Listed below are the names of the
six Presidents of the National Asso-
ciation who served during the fifteen
cears preceding the establishment of
Tie MACAKONI  JOURNAL. ﬁ'l'lm
names of the Journal Era Presidents
appear clsewhere in this issue.

Thomas H. Toomey (19H-1905),
A, Zerega's Sons, Brooklyn, N. Y.

G, I, Argetsinger  (1905-1908),
L. I3, Eddy Co., Rochester, N. Y,

Edward Driess (1908-1910), San
Antonio Macaroni FFactory, San An-
tonio, Texas,

C. F. Mueller (1910-1916), C. I
Mucller Co., Jersey City, N. J.

William A. Tharinger (1916-1917),
Tharinger Macaroni Co., Milwaukee,
Wis.

James T, Williams (1917-1919),
The Creamette  Co.,  Minneapalis,
Minn,

E. C. Forbes served coptinuously as
Sceretary  (1904-1919)  and  Fred
Becker as Treasurer (1904-1927).

Benjamin R, Jacobs first became af-
filiated with the National Association
in 1920 and has completed his 24th
year as its Washington Representa-
tive and head executive of the Maca-
roni Laboratory,

MACARONI JOURNAL
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The Macaroni Journal

(is a registered trade mark)

By M. S. Meem

I have read with interest and pleas-
ure of the preparations under way for
the forthcoming celcbration of the
“Silver Anniversary” of Tne Maca-
RONI JoURNAL, and feel a personal in-
terest in its success. Likewise 1 am
flattered to have been invited to con-
tribute to the celcbration,

I know the manufacturers, the mill-
ers, the suppliers of good things to
go in and with macaroni dishes will
all discuss their favorite hobbies, and
the inventors of new machinery used
in the industgy, and what not, will be
on hand to swell out their chests, and,
reeking  with the “see-what-1-have-
contributed” air talk about their brain
children, but T wonder who will rise
and rap for attention, and ask such
(questions as:

“How many of you have laken care
to see that your commercial signa-
tures, meaning your trade marks, are
the kind they ought to be?

How many have added the protec-
tion of Federal Registration, and can
primt “Reg. U. S. Pat. Off.” on their
labels

How many have registrations that
should be renewed this year?

How many bought a handsome
trade mark recently without investi-
gating the records of the United
States Patent Office first?

How many failed to secure a writ-
ten deed of assignment, properly
sealed and  witnessed  when  they
bought those very attractive trade
marks "

These questions might well be con-
sidered by all present at this gather-
ing. Macaroni trade marks date way
back, and so do registrations for them,
The first United States Patent Office
regristration we find of record was is-
sued in 1877, on the 14th day of Au-
pust, and was for the words “La
Superba.” 1t was registered by a Phil-
adelphian, and  appropriately  was
first used in “April” 1877, That was
under the Trade Mark Act of 1870,
afterwards declared unconstitutional.

Many believe they cannot use their
trade marks until after they arc reg-
istered in the Patent Office. Contrar-
ily, a mark must be used on the goods
in a bona fide sale, to establish it, and
before application to register can be
made an interstate sale must be made
to establish interstate commerce, a
prerequisite to Federal registration,

How many know when and why we
print the Registration Notice on our
labels? It may not be used until after

the registration is granted. Then in
order to enjoy the benefits of regis-
tration, the words “Reg. U. S. Pat.
Off.”" must be placed on the labels be-
cause it is the notice to infringers of
the owner’s rights. If not used no
damages shall be recovered except on
proof the infringer was duly notified
and continued the infringement after
such notice.

It was not until 1907 that we find a
United States Patent on macaroni
products, likewise to a “Philadel-
phian,”

There have also been a small num-
ber of design patents granted on mac-
aroni shapes, alphabets, ete., mostly
strangely fanciful designs.

In 1904, the year the National Mac-
aroni Manufacturers Association was
organized, we find two mechanical
patents granted for making macaroni
yroducts. Many since that time have
issued for improvements for use in
the industry,

Reverting to trade marks, it is ap-
propriate 10 mention here that the
name of the journal whose anniver-
sary we are celebrating, namely Tue
Macakont JOurNAL was registered
nincteen years ago, and v ext year will
be renewed for another term of twen-
ty years. This name is the journal's
trade mark and subject to registration
in the Patent Office. Names of jour-
nals and magazines are not protected
by the copyrights secured on their
contents,

It might be interesting to mention
why it is better to renew a registration
than o let it expire and then file an
application to re-register the trade
mark.

Expired registrations are not cited
as references by the Patent Office.
These registrations may not be re-
newed after they expire, but new ap-
plications may En.- filed to re-register
the marks. However those new alr-
lications are subject to all the ob-
jections that may be made to an or-
dinary application, and many changes
have taken place in the practice dur-
ing the last twenty years, Lor these
reasons registrations should be re-
newed if the marks are in use.

As an old friend of Tue Macaront
]]ouumt.. and of the Association, I
1ope the “Silver Anniversary” will be
a perfect success, and I know it will
be if the untiring cfforts of the As-
sociation’s  Secretary are duly re-
warded,
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Multiwall Paper Baga
are required for indus-
trial shipments of food
products, chemicals, fer-
tilizors, end construction
materials — for domestic
uso and overseas {o our
armed forces and civil-
{am populations of allied
natlons and occupled
countries. '

The seed he plants, and the fertilizer he uses, are packaged
in Multiwalls, The foodstuffs he grows are also safely deliv-
ered to Burma, to Brooklyn, and to Bryansk, in Multiwalls,
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ST, REGIS PAPER COMPANY
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Organization of National Macaroni Manufacturers Association
and Current Roll of Supporting Members

Practically at the same time that
Tie MACARONI JOURNAL is observ-
ing its Silver Anniversary, the Na-
tional Macaroni Manufacturers As-
sociation which owns and publishes
that magazine is celebrating its for-
ticth Birthday.

Organized at a general meeting in
Pittsburgh, Pa., on April 19, 1904 by
representatives of eighteen macaromi-
noodle firms who had gathered in the
Lincoln Hotel of that city for a two-
day study of general conditions af-
fecting the then infant industry, it
threw open its charter to include as
founders fourteen other firms that
later signed up as Charter Members.
Four allied firms also were enrolled.

Of the thirty-two firms that were
listed as charter members in 1904, six
remain as active members of the or-
ganization, practically all of them hav-
ing supported the organization con-
sistently throughout the forty years.
These are:

Crescent Macaroni & Cracker Co,
Davenport, Towa

Minnesota  Macaroni  Co,, Saint
Paul, Minn.

Alba Macaroni Mig. Co., Brooklyn,

Albano Macaroni Mig. Co., Cleveland, Ohio
American Beauty Macaroni Co., Denver, Colo.
Anthony Macaroni & Cracker Co., Los Angeles, Calif,

V. Arena & Sons, Inc., Norristown,

Atlantic Macaroni Co., Long Island City, N. Y.

Bay State Macaroni Co., Everett, Mass.
.

*W. Bochm Company, Pittsburgh, 1
Buitoni Products, Inc., New York,

California-Vulean Macareni Co,, San Francisco, Calif.
aroni Co., Ine., Jersey City, N. {, Grand Olivier Food Co,, Chicago, 11l
. 1. J. Grass Noodle Co,, Chicago, 11l

Capital )

il
Cardinale Macaroni Mfg. Co, Brooklyn, N.
Cassarino & Carpinteri, New Britain, Conn.
+Catelli Food Products Co,, Montreal, Que., Can,
Chef Doiandi Food Products Co., Milton, Pa.
Cheswick Macaroni Co,, Cheswick, Pa.
Chicago Macaroni Company, Chicago, IIL
Constant Macaroni Products, St. Boniface, Man., Can.
Cooks Products Company, Boston, Mass.
*The Creamette Company, Minneapolis, Minn.
*Crescent Mac, & Cracker Co., Davenport, lowa
Cumberland Macaroni M fg. Co., Cumberland, Md.

D'Avella Macaroni Co., Newark,
G. D'Amico Macaroni Co., Steger,

De Martini Macaroni Co., Inc., Brooklyn, N. Y.

The Piaffman Co., Cleveland, O,

Peter Rossi & Sons, Braidwood, 111,

Tharinger Macaroni Co., Milwau-
kee, Wis.

A, Zerepa's Sons, Inc, Tirooklyn,
N. Y.

The founders chose for the princi-
pal theme of the first meeting, a sub-
ject that will never lose its importance
in a country of free thought and free
enterprise — “‘Codperative Competi-
tion"—which literally means that op-
erators in this food industry might
more profitably engage in compeling
for new business created by industry
promotion rather thiae against eac
other for the limited demaad, then and
since. In that sense, the National As-
cociation has dedicated itself through
the years, to the policy of trade pro-
motion, generally, through codperation
among manufacturers that appreciate
the need for such unity of action.

So, for forty years the leading firms
in the industry have maintained a nu-
cleus of organization under the na-
tional banner, often weak in number,
sometimes quite representative, but al-

ways strong in determination and high

in their aim. On the occaston of its
forticth Birthday celebration, there are
enrolled 109 manufacturing firms and
sixteen allied tradesmen—a grand to-
tal of 125 supporting members of the
National Macaroni Manufacturers As-
sociation.

Of the 109 manufacturing firms
presently enrolled as members, twen-
ty were members when Tuge Maca-
KON1 JOURNAL Was launched as the
official organ of the National Associa-
tion in 1919, Of the sixteen allied
firms listed as Associate Members,
only three were members on tll:\t. occa-
sion. These figures may be subject t0
changes through interpretation  of
what may have been the connection of
present firms with ones they succeed-
ed. T is with great pleasure that we
list the 125 manufacturers and allieds
who are recorded as members of the
National Association in good standing,
with dues paid to January 1, 1944, and
most of them for all or part of 1944,

Note: Firms with an (*) preceding
their names are those that were members
twenty-five years ago when THE MacaroNt
JourNaL was first }mhhshnl as the recog-
nized spokesman of the Macaroni-Noodle
Industry.

Association Members— April, 1944

N. Y. Essex Macaroni Co., Inc, Lawrence, Mass.

Pa.

Fontana Food P
FFresno Macaroni

El Paso Macaroni Co., El Paso, Texas

#Faust Macaroni Company, St. Louis, Mo. .
Florence Macaroni Mfg. Co., Los Angeles, Calif.
roducts Co., S. San Francisco, Calif.

Mfg. Co., Fresno, Calif.

Valentino Giambona, Mechaniesville, N. Y.
o T Gioia Macaroni Co., Rochester, N. Y
N. Y. Alfonso Gioia & Sons, Rochester, N. Y.

*Gooch Food Products Co,, Lincoln, Nebr.

Kcmucky

Kurtz Brothers

*A. Goodman & Sons, Inc, New York City, N. Y.

Horowitz Bros. & Margareten, New York City, N, Y.

1deal Macaroni Co., Clc\'cl;!ml. Ohio
Indiana Macaroni Co,, Indiana, Pa.
ltalo-French Produce Co,, Pittsburgh, Pa.

*Kansas City Mac. & Imp. Co, Kansas City, Mo.

Mrs. Kelley's Noodle Kitchen, Dayton, Ohio
K!acaroni Co., Louisville, Ky.

David Kerr, Ind.,, Baltimore, Md.

N. J. Keystone Macaroni Mfg. Co., Lebanon, Pa.

111 F. L. Klein Noodle Co., Chicago, 1l

Corp., Bridgeport, Pa.
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La l‘l_-cmi:un Macaroni Corp., Connellsville, Pa.
La Rinascento Macaroni Co., Bronx, N. Y.
V. La Rosa & Sons, Brooklyn, N. Y.

La Vita Macaroni Co., Chicago, Il

C. Marchese Macaroni Co., Cleveland, Ohio
Megs Macaroni Company, Harrisburg, P'a.
thISI:‘IIZBhl TFood Products, Inc., Rochester, N. Y.
Michigan Macaroni Mfg, Co., Detroit, Mich.
Mid-South Macaroni Co., Memphis, Tenn.
M!d-\Vl:st Macaroni Mfg. Co., Kansas City, Mo.
Mll_w..ukuc Macaroni Co., Milwaukee, 12, Wisc.
‘L_hn_nusm:n Macaroni Co., St. Paul, Minn,
Mission Macaroni Mg, Co., Seattle, Wash.
*Mound City Macaroni Co., St. Louis, Mo,

*C. I Muuflur Co., Jersey City, N. I

Musolino Lo Conte Co,, ilnslnn. Mass.

National Foods, Inc., Pittsburgh, Pa,

National Macaroni Mfg.Co., Passaic, N. |.

Noady Products Co,, Toledo, Ohio ’
*Northern 1linois Cereal Products Co., Lockport, 111

Oregon Macaroni Mfg. Co., Portland, Ore,

Pacific Coast Macaroni Mig. Co., Seattle, Wash.
A. Palazzolo & Co., Cincinnati, Ohio

Bramount Macaroni Mig. Co., DBrooklyn, N. Y.
F. Peps Macaroni Co., Waterbury, Comn.

*The Pfaffman Company, Cleveland, Ohio
*Philadelphia Macaroni Co., Philadelphia, Pa.
Porter-Scarpelli Macaroni Co., Portland, Ore.
Porter-Scarpelli Macaroni Co., Salt Lake City, Utah
*Prince Macaroni Mfg. Co., Lowell, Mass,
Procino-Rossi Corp., Aubum, N. Y.

Amber Milling Company, Mimeapolis, Minn.

Buhler Brothers, Ine., New York City, N. Y.
*Capital Flour Mills, Inc., Minneapolis, Minn.
Clermont Machine Co., Brooklyn, N. Y.
(.:unmlumlvr-l.:lmhrc Milling Corp., Minneapolis, Minn.
Consolidated Mae. Machine Corp., Brooklyn, N. Y.
*Crookston Milling Co., Crookston, Minn,

E. 1. DuPont DeNemours & Co., Wilmington, Del.

I is interesting to note that among the lirms still oper-
ating today, that were members of the National Asso-
ciation in 1919, only tiree are not now members—two
of them quite prominent still as manufacturers and two
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Quality Macaron Co.,, St Paul, Minn,
Quality Macaroni Co., Rochester, N. Y.

Refined Macaroni Co., Brooklyn, N. Y,

Reich Macaroni Co., Los .-\n;fclu, Calif.

Roma Macaroni Mfg. Co., Chicago, 1L
Ronzoni Macaroni Co., Long Island City, N. Y.
*Peter Rossi & Sons, Inc., Braidwood, THL

Roth Noodle Company, Pittshurgh, '

A. Russo & Company, Chicago, TIL

St. Louis Macaroni Mig. Co., St. Louis, Mo,
Sanacori & Company, Brooklyn, N. Y.
San Dicgo Macaroni M{g. Co., San Diego, Calif,
G. Santoro & Sons, Ine., Brooklyn, N. Y.
Schmidt Noodle Company, Detroit, Mich.
Seattle Macaroni Mfg. Co., Seattle, Wash.
Semoling Macaroni Co., Georgiaville, R. 1.
*Skinner Manufacturing Co., Omaha, Nebr.
Mrs. Slaby's Egg Noodle Co., Berwyn, IIL
.‘:mkely Iiros. & Co., Ine., Indianapolis, Ind.
Sunland Bisenit Co., . Los Angeles, Calif.

Tampa Macaroni Corp.,, Tampa, Fla.

*Tharinger Macaroni Co., Milwaukee, Wis.

Traficanti Brothers, Chicago, Illinais

Vittoria Macaroni Co., Maspeth, N. Y,

S, Viviano Macaroni Co., Carnegie, .

*V. Viviano & Dros. Macaroni Mfg. Co., St Louis, Mo,

Weiss ..\'nm!Ic Company, Cleveland, Ohio
West Coast Macaroni Mig. Co., Oakland, Calif.

Youngstown Macaroni Co,, Youngstown, Ohio

*A, Zerega's Sons, lne, Brooklyn, N ¥

i

Associate Members

General Mills, Ine., Chicago, 1.

H. 1. King Flour Mills Co., Minneapolis, Minn.

King Midas Flour Mills, Minneapolis, Minn,

I'rank Lazzaro, New York City, N. Y

.\!iclhmcl Laboratories, I)uhuquv.'lm\‘:l

North Dakota Mill & Elevator Assn., Grand Forks, N, D
*Pillsbury Flour Mills Co., Minneapolis, Minn.
Rossouti Lithographing Co., North Bergen, N. |

others, one an allied firm and one a distributor of niwa-

roni products,
Greetings on this natal day 1o currently  supporting
firms!

Was Lenten Business
Disappointing?

depended upon for a spurt in maca-

roni-noodle makers could do about it
when the blow fell as nothing mate-
rialized sufficiently in advance of the
. poor demiand to enable them Lo attempl
The season of Lent could always be  something, were they so inclined.

Sales of Macareni Producls
Drop Sharply

“Consumer sales of maciaroni, noo-
dles, porate chips, amnd cookies i

Newspapers and trade papers re- fallen off sharply for the past several

:‘l‘:::lii}:lfh-c-‘-l!'“"m'l-ltf Il\l}il:lul: 4 % }un ported the Lenten slump as a matter weeks, and to counteract this trenl,
the 12 .-.l_t.u.'cm \\-l.h |ntl..\t lllh-ll!pllllll' of real news (7), as they, like the  manufacturers are planning extensiv
g according to reports from almost  producers amd distributors hiad hopes — promotions of these produets,

every section of the country.

that the seasonal demand might have

The decline in sales on these items

Many reasons have been advanced  helped to pull the Industry out of the during the Lenten season s been
for the apparent general slump in de- “doldrums.”  Examples of this sur- based on two factors: Points are e
mands for what has always been con-  prise ire numerous. We quote from a quired for sauces used for the prepar-
cidered n “Lenten natural”—but evi-  recent issue of The Food Ficld K- ation of macaroni, and sharp cheese is

dently there was not much that maca- porter, as indicative of the thinking.  now difficult o obtain.”

__
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Wilson'’s ‘B~ 1~ Free Macaroni

Macaroni Manufacturers at Chicago Meeting Say
It Will Make Merchandising History

PRI

e of the notable features of the
war eliort me the Unned States has
been the spmit with which vanons
i manufacturers have entered mita pras
tical conperation m production o1
wal terials

hept extrenieh snnple Ihe setanhes
s omly o getam the antine catton
cilosine cach g of BV thus ol
with whnh e ha

LA
ko o e ari
A1 e betote odangle fuee

i

That this same spinit can penmeate o, 10t b ocan semd the B8N carten
+ mdustry s service o onalins was thus o leczad 1o Wil &
demonstrated on March 28 at @ medt amy Mol (T
mg o Cliee o when sales aned adver with . sty wi Thi
Haing executives of JO Teading maca Prive ot ton g "
roni lirms foregathered at the Medh B W ifeig
mah Club with sales and advertising then temnbaarse 0
enectitives of Wilson & Coo o plan . P the 1 arean thus
1o |!|'umn1|n|l ir.nu]mu free i ‘A Flavoring Agent’ Lo aptedd biv tin POt TR LR TR
¥ ront with purchiases of Walson's 18\ The trommbous g
; -~ BLIRS meat lavor concentrite, To ol 10 tran b onin i
. SISEET As o result of this mecting a bage ppresed et wiieh o curtenth participate it prs
: numbier of the leadmg macarom nin presented o paes 20 80 aul A1 o aneaduate ly reenaesnd =4
aiacturers of the countey will particr— this nagazine ol vilier trade ponarnial temdod the T e At \
pate with Walson & Cooma Mt o the fead tmedistry e menth, soa M feree A Thanadtenn A B ]
; | X campaign o populivtize a B Nace ple el skl atter ot g i arel Gl ~ales N
H | rorri digh, Kector <tvh wlieh s ex ae ol maeatont oS oo uinder s e A abeer & vl 7 l
f -'\\‘.‘ ;‘:/ pected o enlanee the wartime popus -t s8ry parchaser or g Ml 155 Pl sale el \
\‘,‘J N Larity of wacaron and give added STTRNN F ~ teave s e tond ‘
YN prus b the already wiely popula I T Mav 11 20, mwlisae, Al \pter ! ERE !
EH‘T It _\_ meat tHavor conventrat wir & Cooauthorzes any groveny ot IO e pereedtno i ot \|&
RS | Fhe 300 niwarom-noodle ]|[ch||t'|- et dealor me the Uoted States ot watireat o Muo Honl Il 1
\ present or represented at the lncheon Ameriea teogove any brand ol B8 e TRSTIRIRY I FOATY {
'( i el come 1o Clieago tor the double o frec e the s destgnated with kit presdiets m | gl i
V! parpose of attending an aperatiomal - such 1EA panchiese the omly vpula venliood thugh Nl i
‘\'h comference of the Glenm G Toskins ten g o request that the 1etatles At phlant= mte e L i
f :L'l Gironp aned o joint meeting with Wil Tt the free otfer b one such junk T R IR LLALLALE
| \ ‘ ~on & Lo, uplrw!\tuli\r~ ave ol macaran peer cushonet Phe vagther proaseten ot 0l
'-J: f The promotional plan discussed Wil & Lo agrees to teanburse el onbibshol preeducr, threng
, 3 e lunchean, however, is open Lo the the retailer an cash for all macarom e nacatonn cller halighoed 1o |
’ = e ST : i participation of any nrcaron thus dispensed at the tull et cal Vv, M Tl oxplaie i i
facturer in the United States, g price of e nacarom. Tt o the Moalsan & Eae swariiie i
Basically, the program which was The mechamsin of the deal hias oo polioy on conentiatig gie des!
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able selling power on products that
remain available most abundantly for
civilian consumption after the Gov-
ernment's requirements for the armed
forces are met."

George Rector—"Food
Counsellor™

age of such a popular product as
macaroni, and with a thousand Wilson
& Co. salesmen pushing the deal along
with all the sales power that macaroni
manufacturers can put behind it, there
is no possibility that the promotion
can fail to be an immense stimulus
for all the products concerned.

Mr. Edward A. Ellendt of Wilson
& Co's Canned Meat Depariment,
stated that the deal has been thorough-
ly market-tested and that Wilson &

0. had committed themselves to its
promation only when they felt that it
could not miss,

“Lven the tests conducted with
demonstrators in the poorest locations
in chain stores resulted in sales to 20
per cent of the customers contacted,”
he said, "while tests under more fa-
vorable conditions ran much higher.

Mr. Ellendt cited the case of a re-

“Macaroni and Meat Delight”

George Reclor, world famous food expert and Food Consultant
1o Wilson & Co. has created this new delicious, nutrilious, one-
dish meal especially for the women of America. It 1s his contri-
bution 1o the Governmeni's NO-POINT, LOW-POINT FOODS
PROGRAM. It is a flling, delicious combination of macaroni
and Wilson's B-V into a subsiantial appelizing meal for six.

For the benefit of macaroni manu-
facturers and their salesmen who may
oceasionally  encounter  some  dealer
has not heard about it, Mr. Ham-
ilton gave a description of the prod-
wet, “Wilson's B-V is a meat flavor
concentrate,” he said, “made from
fresh meat Dlended with other flavor-
ing ingredients, including onion, cel-
ery and wheat protein. It derives its
name from the fact that it is a beef
and vegetable combination.

“Like the ‘beef tea’ so popular in
England, B-V is rapidly winning fa-
vor as a between meals drink in the
United States,” Mr. Hamilton said,
“However, B-V is mainly used as a
meat flavor for soups, gravies, meat
loaves, meat pies, slews, soufiles, mac-
aroni, spaghetti, noodles, ele,, and
‘points up’ the flavor of any meat
dish.

“B-V is good for young and old, is
nonfattening,  requires  no - ration
points, and is sold under a money-
back guarantee,”

Mr. Hamilton expressed his belief
that with this popular product, of-
fered in combination with a free pack-

tailer who was so enthusiastic over the
result of a week's test sale that he
continued the offer for another week,
giving the macaroni free at his own
expense,

“One test dealer had the biggest sale
of hamburger the week after the test
that his shop had ever experienced . . .
152 1bs. in a single week.”

Mrs. Leone Rutledge Carroll, who
attended the meeting as food consult-
ant to the Glenn G. Hoskins' organi-
zation, mentioned the fact that the
purchaser of a jab of B-V would have
sufticient of this product left after
preparing  the  recommended  B-V
macaroni dish, to repeat the recipe
twice, and this should result in
prompt orders for more macaroni.

Mr. Don Smith, Advertising and
Sales Promotion Manager of Wilson
& Co. reviewed the great advertising
effort put behind B-V in the past 16
months, which, he said, included con-
sistent advertising in the Ladies Home
Journal, Saturday Evening Post,
Woman's Day and Family Circle,
backed up by trade paper advertising,
radio programs in 20 leading cities,

April, 1944

101 mentions in Wilson's Weekly Bul-
letin by George Rector in 165 newspa-
pers with 8.8§0,000 circulation, March
recipe contest advertised in national
magazines and 150 newspapers, and
through 100,000 store cards and three
million hand bills, a total of 59 mil-
lion contest blanks being thus dis-
tributed.

Mr. Morris F. Swaney, president
of the United States Advertising
Corporation, which prepared the ad-
vertising material for the current pro-
motion for Wilson & Co. displayed a
proof of the 2-page announcement
scheduled for April trade publications,
which explains to retailers the simple
mechanics of the deal. He pointed out
that the promotion neither requires
coupons to be filled out nor names and
addresses to be taken. He displayed,
also, the attractive full-page, 4-color
announcement to the public which is
scheduled to appear in the Saturday
Evening Post May 13 featuring the
free macaroni offer and George Rec-
tor's special “B-V" macaroni recipe.

The same advertisement, he said, is
scheduled  for  IWoman's Day and
and Family Circle, giving it, in all,
more than™ 10,000,000 circulation. In

* both the magazine and newspaper an-

nouncement  advertisements  to con-
sumers, a featured paragraph explains
the mechanics of the deal for the
benefit of any retailer who may not
have seen the announcements to the
trade,

A large advertisement of similar
content was shown, which is sched-
uled to run in 215 newspapers in 203
cities on or about May 11, also smaller
reminder advertisements which are to
follow on the same schedule,

Mr. Swaney presented attractive
wint-of-sale material which will be
immediately available to  macaroni-
nomdle manufacturers sales organiza-
tions and to the Wilson & Co. sales
staff,

This included a colorful window
hanger, a counter kit displaying an ac-
wal carton of “B-V" and offering 25
pick-up folders about “B-V," also fea-
wriug, of course, the free macaroni
offer!

Brochures containing samples of all
this material are immediately avail-
able to macaroni manufacturers for
their sales staffs, and for ordering
such quantities of the store material
as their participation in the promotion
may require, all such material being
supplied by Wilson & Co. without
charge.

Included in these advertising kits
are also suggested layouts offered to
macaroni manufacturers for possible
use as a guide in preparing such ad-
vertisements and store material of
their own as they may wish to use in
the promotion oi the deal.

The kit also includes a photo print

(Continued on Page 70)
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SPECTACULAR
OFFER

ANY noteworthy promotions have been recorded
in the pages of The Macaroni Journal in the twenty- "-
five years it has been the Official Publication of your

National Association. ’ '

We venture to say that no merchandising plan prcscntcd
in its entire history has offered you the possibilities for
such effective nation-wide promtion and quantity sale of

macaroni as the Wilson B-V-Free Macaroni offer explained

on the following two pages. \ 4

We invite all macaroni manufacturers to study the de-

tails of this unusual promotion. Act immediately and you

can add immense power to your selling activity at mini- §

mum cost in May by suggesting your brand of macaroni
as the companion to Wilson’s B-V. l

WILSON’S

NG
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Here’s How--
May 11th to 27th, inclusive, Wilsoon & €. oy authoreang vou, and
; every other grocens and meat dealer i the TS A o pmive o tull-sia
- package of macarom tree (one onlyy with the purchase ol agar ol
Wilson's 1V, the origimal 7 Meat Magic ™ for meat flavor. Cove am
brand ol pachage macaroni (ot over 8 oz ) sour customer prefees
hat only one toat caostanrer, pleas .
We will pav vou the tall reral cetling price for even pachage o
nudvaron .\llll ’:I\t‘ FALINAY I(l‘\,‘ (111} ‘I'IN I'[lli"l\llll'" I
This means that sou gt
: FUEL PROTET on the macarom!
i 1ULL PROIET on the Wilson's A
Two IULL PROTETS on each combinaton sale ot Wolson s 1A and
I ree macaront’
WHAT YOU DO \
A TESTED PLAN s mation-wide Tree macarons ofter will be good trom Mo iiih
w2t iddusive, Get i tonch with the Walson Salesmon o v
macaront man. or swith sour swholdesalorse ar o muce Thee e ali
To prove that this unigque combina- BACKED BY the detals
tion deal will move merchandise for THIS NATION-WIDE Coet our Tree Macarom Merchandising R Phen dispban the st 1
: H : : : - m . Voot the
3 vou in volume, we tested it out in a material 1 contams—wrth displass of aacaronn and 1 .
] .. { Chic Eacl ADVERT.S'NG tull werhs of this drive, Featire the adead inovo o adve s B
i bfl!llp “ :'"“‘l'-,“ ""'r""' weh “‘".t Liis sensational ofler is being broadeast vahe sure vour stochs of Woalson s A nd macarone e wmpds i
featured the “B-Vand Free Macaroni over the nation o ceeate thousamds ol |
combination plus George Rector's additional wsers of Wilson's TV meat H o W W E PAY Yo U 4
3 new macaroni and BV rl:l.‘il!\:. 'I"""_‘l'““l “Meat Magic” by the great W hen o sl par of Walson s Y anhis o Macatenn ool you
i Crentjte Recusr are to remove jar and keep the entire carton, «xplaniin the roase i
12 In 3 duays one test store made 97 ¢ = * 10 VOUE Customer .'
sales. Another made 155 sales, But the -Culur '_““ _'"'“" n The At ant time betore mudoght June foth o von seisd the as ‘
| record sale was 454 jars of Wilson's " \|‘Alll "“‘I‘ LV \('\" "‘l:‘l . vonrt hras e eollecteds with the celingg retad proce et the nracaron von g ‘i
) . May 1ach issue featuring Greorge Rectors trew witl I par ot 13 Wl & Lo (0N Diepartmenny, € b
L Mo 45 < packs 0 Aci- " KL i ' vy e cacly par oy . (RATRRN I ] (Sl [} i " \
. i} \.“ ith 454 frur packages of m el special macaruni and LV reape timsrincir svans Wl plantor branch & e vall v I 4 151 '
roni, On the basis of these amazing LI e Tl el celing proce of caeh pac ke of acarens g s b
demonstrations we urge you to get in Follow-up Advertising in over with pars of Woalson's B voprosonted by the cavtoss vt i
: on this offer—but quick! LOGO newspapers Wilson& Co. (BN Department), rion s Ashband Ave Gl |
b . . .
THES OITER WILL ALSO BE FEA- ,
TURED ON MANY WILSON & €O,
RADIO PROGRAMS
Y
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Report of the Director of Research
for the Month of March

The subject of infestation of our
macaroni and noodle products has be-
come of great importance since the
Food and Drugs Administration has
made numerous inspections of plants
and has instituted proceedings against
a number of manufacturers all over
the country for alleged violations of
the Federal Food and Drugs Act.

The FDA is proceeding under the
Act which provides that a food is
adulterated, among other reasons, if it
consists in whole or in part of any
filthy, putrid, or decomposed sub-
stance, or if it is otherwise unfit for
food, or if it has been prepared,
packed, or held under insanitary con-
ditions whereby it may have Leen con-
taminated \\"Ilfl filth, or whereby it
may have been rendered injurious o
health. . . .

The FDA in determining whether
or not i I“ﬂ.l.';‘rl)“-l or I'I[)(N"l‘ llflidill'l
is filthy, et celera, relies particularly
on an examination of the product for
evidence of filth in the form of insects
or their eggs or of rodent excreta as
shown by rodent hairs. The FDA
in determining whether or not a prod-
uct has been packed, et cetera, under
insanitary  conditions  depends  upon
factory inspection and most of the
manuficturers have had experience in
this respecet.

In all cases where examination of
macaroni and noadle products shows
the product is contaminated, action is
brought against the product or against
the shipper. However, the DA holds
that it is not necessary that the prod-

1944 Durum Planting

Though planting of durum wheat is
still weeks off, the officials of the
Crop Reporting Board of the United
States Department of Agriculture has
been  checking  on the  prospective
plantings for 1944, In its report for
release March 20, 1944, it gives the
following imeresting facts about the
1944 durum wheat crop:

—The average 1932-1942 plantings,

2,924,000 acres.

—The 1943  plantings—2,189,000

acres.

—The indicated 1944 plamtings—

—2,256,000 acres.

—The 1944 as percentage of 1943

plantings—103.1 per cent.

By Benjamin H. Jacobs

uct be contaminated to be held in vio-
lation if a factory inspection shows
the premises to be insanitary. We have
often attempted 1o have the TDA
establish a maximum amount of ro-
dent hairs and numbers of insects but
have not succeeded because the FDA
¢laims it cannot do this since the evi-
denee is not always contained in the
product.

Insect infestation of our products
exacts a very heavy toll from the In-
dustry. It is established that between
1 nme 2 per cent of our output is re-
turned because of infestation of the
product. This is not always the fault
of the manufaclurer as in many in-
stances infestation takes place in the
wholesalers’ or retailers’ warehouses as
is shown by the fact that returns us-
ually come from the same firms. The
raw material which we use is also
infested mzny times before we receive
it as is shown hy the statement that
the Federal Government seized ap-
proximately 1434 million pounds of
wheat flour in the 18 months’ period
ending February 28, 1943, Maost of
this flour was inseet infested.

Some semolina mills have made
strenuous ¢fforts to climinate this type
of infestation and have installed
equipment for this purpose.

There is available at present equip-
ment which is reasonable in price,
which is most effective and may be
installed  in - macaroni  and  noodle
plants to treat the flour and semolina
before it is manufactured into our
prmhlcl.-i.

On the other hand rodent (rats and
mice) infestation is a problem that is
directly up to the macaroni and noo-
dle manufacturer, We all recognize
that it is a difficult problem particular-
ly in plants that are in old buildings
or in neighborhoods which are rat
and mice infested, However, this can
be held down to a minimum by de-
claring continuous war against rodents
in all the various ways that this can
be accomplished. The principal meth-
ods are to close openings which per-
mit all egress and ingress from neigh-
boring buildings and water-fronts to
the plant. The second method is to
destroy their harboring places within
the plant and to make it difficult to
conceal themselves behind or under
shelters. Rodents have the ability to
bore through heavy obstacles to gain
their objectives, way have lived with
human beings for thousands of years
and have learned to protect themselves
against all the weapons used by us bt
if the variety is changed often they
will eventually be exterminated or
leave the premises.

The Laboratory of the Association
has had considerable experience in
working on the problem and is equip-
ped with the proper instruments and
personnel to help manufacturers in
ridding their plants of these pests as
well as in the examination of the prod-
ucts to determine the extent to which
they may be involved. \We shall he
very happy 1o asist and advise manu-
facturers concerning these problems.

“Farmers in all parts of the coun-
try are pushing production close to the
limits of their resources, and the total
acreage of all crops is likely to be sev-
eral per cent greater than was grown
last year and close to the record crop
acreage of 1932,

“The nearly 25 per cent increase in
scedings of “winter wheat  reported
last fall is now expected o be fol-
lowed by a nearly 135 per cent increase
in the acreage seeded to spring wheat
(including durum), indicating a re-
turn to about the average acreage
seeded to all wheat.

“The prospective planted acreage of
spring wheat of 19,805,000 acres is 15
per cent above the 17,275,000 acres
planted last year, and is nearly «juel

to the 10-year (1933-43) average of
20,275,000 acres. With wheat acre-
age restrictions removed, and with
more than equal emphasis on wheat as
a feed prain, the winter wheat seed-
ings for 1944 harvest as estimated in
the December, 1943, report and the
intended acreage of spring wheat total
06,932,000 acres, 21 per cenmt above
last year's seeded acreage, and the
largest since 1938,

“The prospective increase in all
spring wheat acreage is largely in
spring wheats other than durum. The
prospective acreage of durum wheat is
more than last year hr only 67,000
acres, or 3 per cent, while the acreage
of other spring wheat is greater by
nearly 2,500,000 acres, or 16 per cent.
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It was back in 1912 that King Midas
milled its first barrel of Semolina. Just a
few years later, in 1919, the first copy cl
"The Macaroni Journal” came oft the
press. Yes, that was a long time ago.
But the 25 years since have seen tre-
mendous growth and progress. Today,
the Macaroni indusiry is an important

25 YEARS
of Growing Together!

part ol the nalion’s food picture.

We are proud to have been associated
with the growth of the Macaroni indus-
try in these past 25 years. Our hals are
olf, too, to "The Macaroni Journal” and
M. ]. Donna for their laithiul leadership.
With them we look forward to another
25 years of "growing together!”

KING MIDAS FLOUR MILLS . .

MINNEAPOLIS, MINNESOTA
,.f_pg;"-’f?—.ijw'




Clermont Celebrates Silver
HHversary

A Quarter of a Century of Service to the
Noodle Industry of America

Clermont Machine Company, Inc,
like Tue MACARONI JOURNAL is cele-
brating its Silver Anniversary, Cler-
mont is happy and proud of this coin-
cidental, simultancous celcbration, as
a steady advertiser and well-wisher.

In 1919, in a small store of approx-
imately 800 square feet of floor space,
Clermont started the business with
assets of a few machine tools, great
courage, understanding of its under-
taking and determination to see it
through. Today, twenty-five years lat-
er, the plant occupies approximately
50,000 squarc feet of floor space,
fully equipped with machinery of the
latest type.

Clermont had the resource of fore-
sight, foresceing the development of
a major industry from an almost non-
existing one of but a few noodle man-
ufacturers cach producing a few thou-
sand pounds of noodles weekly, The
noodle industry was undeveloped; it
was merely a side line to most maca-
roni manufacturers. Today, there are
hundreds of noodle manufacturers,
each producing tons of noodes daily.

Clermont pledged itself to give to
the industry the means of producing
noodles on a large scale in continu-
ous automatic process from the flour
bin to the packirg untouched by hu-
man hands. Today, noodles are manu-
factured in continuous automatic
process from the flour bin to the pack-
ing table,

It is evident from the foregoing the
great progress the noodle industry has
made. Yet, it is far from the satura-
tion point; in fact, it has only passed
its infancy. 1t has much to do and
far to go. The public is beginning to
appreciate its nourishing value and
whaolesomeness, getting  better  ac-
quainted with it and having it become
a part of their daily diet,

There follows a brief review of the
firm’s achievements during the quar-
ter century.

Early in 1919 it started marketing
a fancy stamping machine, the first
practical machine of its kind. This
machine was an outstanding success
immediately, as the neodle manufac-

By Carmino Surico, President

turers greatly appreciated this new
development.,

Next came the noodle cutlers, types
NA and NA-1, with the quick chang-
ing roller device. This feature is used
today still as originally designed.

Tflen the Clermont dough breakers,
namely, reversible, nonreversible and
triplex. These machines are the ma-
chines most preferred by the noodle
manufacturers. They are one-man op-
erating machines. The triplex is an
auxiliary machine to the reversible or
nonreversible machine, making it
possible when the two machines work
in conjunction to produce about 50
pounds of dough sheet per minute.
—10-10 os

A machine strategically built with
amazing performance was the finger
type (figure 8) folding machine,
However, this machine was super-
seded by the flat noodle folding ma-
chine to meet the demand for the new
type folded noodles. A law suit en-
sued testing the originality of inven-
tion, but the verdict was in Clermont's
favor. The machine was labor-saving,
quality- and quantity-producing, and
so successful that it lead to the devel-
opment of the super folding machine
which is similar in all respects but
produces 50 per cent greater output,
the only folding machines on the mar-
ket.

In keeping with the stride and prog-
ress of the noodle industry, improve-
ment was made to the noodle cutters
thus making practically obsolete the
NA and NA-1 machines. These ma-
chines were supplanted by the types
NA-2 and NA-3 Noodle Cutters, the
standard machines on the market to-
day. The type NA-2 produces ap-
proximately 600 pounds per hour. The
lf‘pc NA-3, high-speed machine, pro-
duces approximately 1,000 pounds per
hour. DBoth machines are equipped
with cither single or double calibrat-
ing dough breakers to regulate the
thickness of the sheet, a length cutter
attachment to cross-cut the sheet to a
pre-fixed desired length, a tray stack
feeder where a number of trays are
placed which are automatically fed to
the machine, a conveyor belt on which

the trays travel from one end of the
conveyor to the other end of the con-
veyor filling up with noodles as they
travel, and a spreader attachment
which shakes the noodles so that they
dry in curly form thus making the
drying process easier,

The noodle drying process remained
the big problem from the standpoint
of too much handling, too much floor
space and equipment required, non-
uniform finished product, and the dry-
ing process requiring much atteation
and skilled labor, until Cle mont
solved this problem by putting in prac-
tical operation the first noodle dryer in
cantinuous aulomatic operation. This
eliminated trays, trucks, handling and
wasteful spilling of the product. It
saved floor space and produced a uni-
form well-dried product under any at-
mospheric weather conditions. [t is
built in sizes from 500 to 1,000 pounds
per hour capacity. Complete drying
process is three hours—truly a mir-
acle machine.

A dryer of this kind had to contend
with different problems at each instal-
lation because local prevailing atmos-
pheric conditions, surrounding condi-
tions, location of the dryer in the
plant, et cetera, had their bearings up-
on the dryer. These problems were
studied and successfully mastered, the
drier becoming a boon to the noodle
manufacturers, with quite a number
in operation.

It was necessary to fill a missing
link in order to accomplish a fully au-
tomatic continuous process from the
raw material to the finished product.
This brought about the development
of the sheet-forming machine. This
machine is a masterpiece of human in-
genuity and invention. It is the com-
bination of four processes required
for the manufacture of noodles, In
other words, it eliminates the flour
scale, the dough mixer, the dough
kneader and the dough breaker. It
produces from 1,600 to 2,000 pounds
of dough sheet per hour sufficient to
supply dough sheet for two mnoodle
cutlers.

With the combination of the sheet-

(Continued on Page 41)
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HIGH-SPEED NOODLE CUTTER

Write for detailed information to

CLERMONT MACHINE COMPANY,

| 266-276 WALLABOUT STREET BROOKLYN, NEW YORK

'RMONT, CELEBRATING ITS 25th ANNIVERSARY,

' CONTRIBUTION TO THE NOODLE INDUSTRY—THIS BATTERY OF THREE MACHINES CONVERTS
> THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS AUTCMATIC PROCESS

i Hhv

INC.

|||
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CONTINUOUS AUTOMATIC NOODLE DRYER

——




Inyeniously Designed

Accurately Built

Simple and Elficient in
Operation

Production—1200 pounds
per hour

Suitable for long and short

cut goods

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

CLERMONT, CELEBRATING ITS 25th ANNIVERSA'|

Presenting the Greatest Contribution . 1

INTRODUCING Tk |

]

to the Macaroni Industry

FOR SHORT CUT NOODLES AND SMALL SOUP PASTES

For Far Superior Macaroni Products

CONTINUOUS IN OPERA |

COMPLETE DRYING PROCE §
CAPACITY — MADE IN SIZES FROA

Brand new revolutionary
method

Has no cylinder, no pis-

fon, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin sheet o a maximum
densily producing a prod-
uct of strong, smooth, bril-
liant, yellow color, uni-

form in shape. free from
specks and white sireaks.

CLERMONT MACHINE COMPANY, INC. |

266-276 WALLABOUT STREET BROOKLYN, NEW YORK




T.‘]'tIE TUMBLER DRYER

STE‘.::. SUCH AS ALPHABETS, PASTINE AND SIMILAR PRODUCTS

GPERATION — FULLY AUTOMATIC
OCESS — FROM 1%, TO 2 HOURS
IFROM 500 TO 1000 POUNDS PER HOUR
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forming machine, the high-spead noo-
dle cutter amd the automatic contin-
uous noodle dryer, it is now possible
o manufacture noodles in o contin-
uous automatic process from the flour
bin 10 the finished product ready for
packing  without  the  human i
touching the product.

The noodle industry can e very
prowd of its automatic machines,  Tts
machines are on o par and same high
level as other great industries,

Clermont has also placed on the
market speeialty machines, such s cge
barley  machines, square  tlake  mi-
chines, prefiminary dreyers, et ceteri,
These machines excel in their own
rights, in quality- and quantity-pro-
ducing, labor-saving and trouble-proof
performince.

Notwithstanding that most of Cler-
mont's activity was devoted 1o the
mamufacture of noodles, Clermont wis
constantly experimenting in- order 10

yaduce machines for the macaroni
industry.  The first machine in this
connection wits the introduction of the
conlinuous automatic short cut maca-
roni dryer. While similar in principle
w the” cominuous automatic noodle
deyer the process was entirely differ-
ent and new. However, certain prob-
lems had to be solved before it could
be called @ perivet machine, such as
the problem of timing, sinee this nu-
chine was of a continuous type and
had to work with the intermittent type
WACATONT PTESS. Since short cut maca-
roni consists of a variety of sizes,
shapes, ¢t cetera, the problem had to
be solved whereby the dryer would be
suitable for the various products, Like
the continuous automatic noodle dry-
er it had 1o comtend with different

problems ar cich installation because
of local prevailing atmospheric condi-
tions, surrounding conditions, location
uf the dryer in the plamt, et ceteri.
It is huilt in sizes from 600 to 1,800
posnds per howr capacity. The prod-
uct is completely dried ina 16-hour
process in continuous automatic oper-
ation, and requires only occasional su-
pervision by any ordinary man,
Hailed as another great achievement
was the Clermont awtomatic contin:
wous short eut macaroni press, There
is 1o similar press existing on the mar-
ket. 1t has no piston, no eylinder, ne
serew, no worm. Is method of oper-
ation is original and revolutionary. The

extrusion action is accomplished by i

pair of rollers which work the dough

1 a thin sheet to maximum density

and slowly extrudes it through the

die. It is this rolling process: which
produces a tinished product of exeep-
tionally strong texture, smooth finish,
high  glossy attractive  yelloie color,
free from specks amd while streaks,

By the slow extrusion process the

product retaing absolute - uniformity

to the shape of the die. Its output is
1,200 pounds per hoter, the largest out-
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put o1 any comtinuous press.  The <trohe s Bl the dhe o automatieal

large omput s accomplished by the
larpe size die (13027 diametery amd
uot by forcing the product out at fast
rate which every manufacturer knows
is detrimental 0 the quality of the
product. A feature of this machine
worth noting is: it works with a rath-
er hrm dough, Other features are o it
i~ simple i operation, ceononical in
power, cconomival in price. Though
|'~|n.‘\'i-‘l]|}‘ designed  Tor short ot
gmu‘.-i, it can be used for long goods
macaron i which case the produet s
manually ent and spread on e sticks
Seven of these machines iare operating
in four plmts,

This autonitic contintnus short cut
prress and autoniic contindous shart
cut dryer hive adided simmeasurably o
the progress of the Macaromi Tndu-
try. These two machines workimg in
conjunetion with each ather mihe ues-
<ible the producing of short cut mawa
TORE I CONLNUOUs alamatic aperativn
from the raw material 1w the tinished
product untouched by the hunn Wand,

This unit (press aml deyery yields
the highest returns by operating on
a 24-hour shift not less than three 1o
sin days @ week without interruption
eacept o change dies. Substantiatimg
this, @ unit of this kind has weorked
for the past o years in continnous
operation on a 2H-howr shift, full week
including Sunday and holidays with-
out interruption except 1o chinge dies,
amd the manufacturer is re-ondering
<uch i unit on high priority, From
the  cconomical standpoing, the ou
standing feature is that one operator
is able 10 supervise from three o four
of these units bee wse it is fully auto-
matically controlled and once set re-
quires little attention.

A new machine has been designed
and buill—an automatic continuous
macaroni press for long goods maca-
pomi which  antomatically  spreads
macarcat on the sticks, The war e
tarded the introduction of this ma
chine for the market, but the first mi-
ehine s to be installed inalocal plant
very shortly.

The working principle of this ni
chine is similar o e antomatic con
pnuous short cut press except it
houses a rectangular dic which is the
length of the stick and extrudes on
cach cut six rois of .\',l"uyfr.'t.'i ar -
ilar products, cone for cach stick)y, or
Jour rowes of macaroni of tulndar
Jorm, tone for cach stick). [ts ont
fu.' is from Loot to 1800 pounds of
oy goods macaroni por hanr. Here
again, it s the Targest producing con-
tinuous press on the market and this
ix aceomplished by the large size e
(8127 x A87) amd not by forcing the
product through the die ot fast rah
which proves detrimental to the prowd-
uet. The produet is extruded through
the die at slow, uniform, uninterrupt-
e rate of speed in sixoor four sep-
arate rows fone Tow for each stick)
which are simultancously cwt (in one

Iy spread on the stick aml cirried o
o the einmming mechanism. [k
tiis operation takes plaee the cabn
st contines seitlout mereplion
Though the large outpur of Ul
onts continuotis presses o <heon
cut and long goods maviaren e s oan
ont=tanding feature of these sachme -
Clermont vannot overemphasize e
gquadiny produced Iy these prosses 1o
it i~ of exceptionally gl stanedand
pntpossible Lo obtain o any otier fross
caisting on the ket Flae procos
Dt ectigine i st ple o Pl seniofan
and weater are accwrately controlled
supply an absolute umform nnsture
of o rather hem doughe The nosang
i~ perormed i oblong shaped oy
er ol large capacity  cabour W0
pounds 1 which s cquipped with
dow revolving shaft with mubnpl
“taggered Veshape paddles ar <hight
angle with dull koite wlges The m
gredients are gradually and - gently
mined, vl il every grain of sem-
olin being thoroughly nised withont
Lt forming sl nut-like <hapes
which are fed 1o kneading Dlade has-
mp anoup and down minement. At
cael stroke o small quantity of duugh
is thoroughly kneided and - ded 1o g
pair of slow revolving rollers whnch
wrn works out the dough in o thin
heet whieh brings the dough g
prvimunn density and Teeds Qe e
<l chambier below sealed by the die
The rollers fl‘('l“ll“ the sheet 1o the
amall chamber  develop i pressur
whivh extrudes the product through
e i at o slow rate, slower than any
ordinary hvdranlic press.
The slow mixing without bratng to
& rather frm dongh amalgamates the
mgredients  thoroughly - which ch
mates the -1||'L’|u. I'he 'hll&',\illnu Bl
working the dough e small quantity
o each stroke converts the oo
erumble toa compact niss wlhich s
finished by the rolling provess e thin
et piving o the dough the mias
mum density . The kneading and <heet
i processes cieate i strong testure
which is reflected e the conkang ' he
produet retains its thavan aml rennans
fiem aml wender many hours afto
heing conked

The development of the lngh na
vral vellow eolor to the product 1=
complished by the sweating preaes-
which tikes places i the snall cha
ber before the praduet s extrnded
The thin <heet acts as i piston fo e
eatriiston, foreing itseli i the char
Ler where it ereides a0 el el
sice 1t 1S not L‘\Iill‘-\‘ll 1o the e bt
enclosed i the chamber, a0 vl
aweating pricess tihes place this
ringing out the Tngh matural velles
color, The tmishing touch s done by
the slow and uninterrupted estrusim
imparting o the product a stenath,
glossy linish, wniform and frie oo
size of the div

The very latest Clermont develop




ment is the “tumbler dryer,” which is
now being introduced on the market.
This dryer has been especially de-
signed for short cut fine noodles, used
mostly in connection with dehydrated
soup which in the last few years has
become quite an important item in the
industry. However, it is also suitable
for drying every kind of small cut
pastes which are subject to caking in
drying, such as square flake and small
soup pastes (alphabets, pastine and
similar products). The drying of
small pastes has been a source of
trouble to the manufacturer as there
is the tendency of the product sticking
together or caking up in lumps. To
prevent the caking and sticking the
product had to be stirred by hand sev-
cral times during the drying process.
Besides the hand labor required the
fine pastes were subject to breakage;
also, the drying was not uniform. The
tumbler dryer solved this complex
problem. 1t is automatic and contin-
uous in operation producing a _uni-
form product of smooth finish, Three
of these dryers are operating in two
different plants. This machine is new
and novel in its operation and per-
formance, It is cquipped with three
or four drums (according to the ca-
pacity) each revolving at different
spcu{ The drums are equipped with
fins that perform a stirring operation,
and heated air is recirculated by means
of fans and radiators. Thus, the prod-
uct goes through a continuous drying,
sweating and stirring process. The
product travels from one drum to the
other, in other words, from one end of
the machine to the other. When the
product leaves the machine cach indi-
vidual picce is uniformly dricd and in
its original form. This process is rap-
id, continuous and automatic,

Clermont is very proud of its ac-
complishments, proud of the contri-
bution to an infant industry which has
grown to full size, hoping and look-
ing forward to its growth to giant
size. It is the realization of the dream
and pledge made 25 years ago in a
small shop of 800 square feet of floor
space.

At present, Clermont is proud of
the privilege of serving this great
country of ours by helping *n the war
effort and devoting 95 pe  .at of its
plant facilities and resources and 100
per cent of its ingenuity, skill and
ability to the production of war ma-
terials for our merchant marines, na-
vy, air corps and armed forces on the
whole. About 82 Clermont employes
are now serving in the armed forces,
The organization has done its full
share in all the war activities, such as
enrolling in the payroll allotment war
bond savings, Red Cross contributions,
safety campaigns, blood donors, et
cetera.

In celebrating 25 years of service
and contribution to the Noodle and
Macaroni Industries, Clermont is also
happy to celebrate the close and pleas-

THE MACARONI JOURNAL

ant relationship it has enjoyed with
Tie MACARONI JOURNAL, l{u: National
Macaroni Manufacturers Association
and the Noodle and Macaroni Indus-
tries as a whole, and appreciative of
the fine service received from all. It
is grateful to its many customers who
helped make the task easier and the
success possible, for the trust, faith
and confidence they placed in Cler-
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mont, for their understanding, loyal
support, indulgence and codperation
when most needed. Clermont is hap-
py and proud of the pleasant and
friendly business relationship with its
many customers, In miny instances,
long lasting friendships have been es-
tablished and enjoyed. Clermont looks
forward to the continuance of all these
pleasant experiences,

Linen Care a “Must”

Special to the Macaroni Journl by
Linen Supply Associalion of America

The high repute for cleanliness and
sanitation which the macaroni and
noodle industry enjoys in public
health circles—federal, state and mu-
nicipal—is due, in a great measure, to
individual and collective vigilance in
the strict observance of all precau-
tionary measures,

Not only are the plant workers pro-
tected by the most modern safety de-
vices, but the health of the employes
and that of the consuming public is
also deemed of paramount impor-
tance. In factories devoted to the
processing, packaging and shipping of
staple foodstuffs nothing can be left
to chance,

One of the pioneer food processing
industries to safeguard public health,
sometimes  exploring  far ahead of
health laws, in effect, anticipating city
ordinances and local board of hcaltfl
rules, was the macaroni and noodle
group. These manufacturers were
among the first to adopt, throughout
their plamts, a policy of insisting that
employes perform ~their duties and
skills “attired in suitable, regularly
laundered work suits, smocks, aprons,
head coverings ete.

Only through a rigidly controlled
routine of pmlccti\'c garment changes
can foodstuffs be kept from contami-
nation during the long processing pe-
riod.  Bacteria multiply rapidly in
relatively humid atmospheres, hence
employes are continually cautioned,
especially during the warm summer
months, not to become lax in the mat-
ter of frequent washing of hands,
cach employe using, of course, a clean
towel at every ablution, Emergency
changes of fresh factory clothing
should also be available, for acciden-
1al soilage of garments of workers
coming in relatively close contact with
foodstuffs. These spare garments
(despite the war shortages, there are
a number available in each commu-
nity) should be stored in a locked,
dustproof room and frequently in-
spected,

Working in close liaison with the

macaroni and noodle group is the
Linen Supply Association of America,
which furnishes, at regular intervals,
freshly laundered work garments,
head coverings and locker and rest-
room towels to the factories,

Though their service men are quah-
fied to make certain recommendations,
the linen suppliers advocate no stand-
ard, fixed policy for changing gar-
ments. This is largely a matter of in-
dividual choice, but must conform
with local health laws and climatic
conditions. The seasons play a role in
this respect, though a minor one, It
may be stated, however, that the linen
supplier who services a  particular
plant in a cemain city or community
understands that plant's needs and, de-
spite the nationwide shortage of suit-
able textiles, has, up to the present,
been able 1o adequately supply all es-
sential food processors with work
garmenls.

Another item—you may be a cus-
tomer of many years' standing of one
of the members of the Linen Supply
Association of America yet have never
mel an exccutive of the firm with
which you have been doing business.

That's of no importance. You have
met—are even meeting everyday—the
route man, whose friendly advice is
one of the most valuable assets you
have at this critical time, The route
man of the linen supply firm knows
your needs and the current capacity
of the firm that employs him. He
knows just how much hig plant has in
current stock, in clothing of all types,
towels, etc,, its wear rate and loss and
what the chances are for replacement.
He will advise you on the vital matter
of conserving textiles while they are
in your plant's custody, suggest how
often a particular worker's uniform
should be changed and in other mat-
ters on which only a man of experi-
ence is able to pass mature judgment.
He's a busy man, these war days, but
he can always find a few moments to
intelligently reply to any factory gar-
ment question you may ask.
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SQUARELY IN THE Hcant

OF THE CCUNTRY'S
DURUM BELT * * % *

The greatest concentration of durum wheat
acreage in the nalion surrounds the modern
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best available durum wheat flows frem these

NORTH DAKOTA MILL & ELEVATOR AT GRAND It 15 thio chice i orage bins,

FORKS, N. D. In 1942, the last year for which

It is this choice durum, carefully milled under

) trict i
s ot e Bt e ooy e yilen strict laboratory control, that makes Cavalier and

000 busi:!els ol‘ d?;um, more than 4/5 of the total
crop, and mos! of il was grown within a radi
175 miles of Grand Furkslg e
This on-the-spol location is one of the
basic reasons why
the North Dakola
Mill & Elevator has
grown to be, within
a comparatively few
years, one of Amer-
ica's foremost sup-
pliers ol peak quality
Semolinas. Large-
scale production of
uniform high quality
Semolinas and
durum patent flours
requires an abun-
dant supply of uni-
form, high qudlity
durum wheat. Our
contacls with durum — T -—
growers and counlry
elevators are close
and continuous with
the result that the

North Dakola .. ..
South Dakola

CAVALIER EXTRA FANCY NO. 1

SEMOLINA

DURAKOTA no. 1 semouna

Minnesota ..... ..........

DURUM WHEAT PRODUCTION

37,664,000 bushels
814,000 3

1,182,000

Durakota Semolinas the choeice of those Macaroni
munulucturers who want to establish a sound
basis for consumer prelerence. These Semolinas
assure topmost eye and taste appeal, pleasing
cooking characleristics and greatest nutritional

value.
- - L ] -

On this 25th anni-
versary of the Maca-
roni Journal, we wish
to extend our con-
gratulations for the

{ manner in which it
has served the in-
duslry.

We wish to thank
also, the many man-
ulacturers whose rec-
ognition of the excel-
lence of our prod-
ucts has been chiefly
responsible lor our
swilt rise 1o the en-
viable place which
we now occupy as a
supplier of finest
Semolinas,

"

919 N. MICHIGAN AVE. CHICAGO. ILL.

EVANS ]. THOMAS
MANAGER DURUM DIVISION

NORTH DAKOTA MILL & ELEVATOR

GRAND FORKS, NORTH DAKOTA
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U. 5. Scotches Slander on Dried Eqgs

Those Bumors About Dried Eqgs
By W. D. Termohlen

Weill American dricd eygs hold their oum
after the war? IWas the curtailment in
DA buying a symplom of iccakness in
dehydrated commodities?  Kead what Mr,
Termohlen, who went to England to find
ot aboul it, says about Hritish acceptance
of American dried eggs—The Editor.

You may have heard that the Brit-
ish can't stand the sight of dried eggs;
are not buying all the eggs they agreed
to buy ; that a big percentage of dried
egps shipped are spoiling in transit or
in British warchouses. What are the
facts?

Consumer acceptance of dried eggs
by the British is complete.  The Brit-
ish Food Ministry literally has built
its war food program around this
product, These facts 1 have confirmed
personally.

I went to England a few weeks ago
to see if there was any foundation to
the rumors that were going the
rounds. | talked with consumers in
the dock districts of London, the
manufacturing sections of Birming-
ham, the coal-mining area of Wales.
Consumers in all parts of the Island
told me—"We can't do without Amer-
ican dried vgps.”

Bakers

Commercial bakers, food manufac-
turers, Testaurant operators assured
me they would have been unable to
stay in” business had it not been for
dried eggs arriving on time and in
adequate quantities from the United
States,

When it comes to a selling job, the
British Food Ministry—through its
nation-wide program of consumer ed-
ucation—is doing very well without
any help from this country. The edu-
cational program has continued over a
period of months. Through it British
food manufacturers and housewives
have been told about dried eggs, what
they mean to the war food program,
how they can be used. Recipes have
been supplied, other information has
appeared in - newspapers and maga-
zines. Consumer education also is be-
ing carricd on h} “FFood Flashes" in
British “cinemas” and by special ra-
dio programs.

Reduction in price of the houschold
package has placed the product within
reach of more people, The package
was reduced from 38 cents to 26
cents, The Dritish food subsidy pro-
gram makes this low price possible.

At the vresent rate of rationing,
cach British adult may have a 5-ounce
p.'u:l{ngu—t'qmmlunt to onc dozen
eggs—each 4-week period and chil-
dren two packages each per 4-week

Condeased from Marketing Activities (U, 8.
Department of Agriculture).

Food Materials and Equipment,

period. As a special Christmas gift,
the allotment was doubled for Decem-
ber and January,

In addition to the 5-ounce house-
hold package, dried egys are shipped
in 14-pound containers. This package
is for military use and for distribution
to bakers and other food manufactur-
ers and dispensers using larger quan-
tities of the product, Doth types of
packages are considered 1o be the best
of any in which foodstuffs are being
received from the United States.

So much for British consumer ac-
ceptance of our dried eggs. How
about the rumor that the British aren't
}myi.ng all the eggs they agreed to
uy ?

The Dritish have wanted to take
more dried eggs than the allocations
provided, and in view of reductions in
the requirements of other claimant
groups, it has been possible to comply
with the request. The British Food
Ministry thus is in the position of
wanting more of the product rather
than less and very apparently does not
consider importing shell cggs under
any circumstances.

The British are now using dried
cges from the United States at the
rate of about 134 million pounds a
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year. 1t is expected, since they will
depend heavily upon dried cggs as a
source of nmmnl pratein, that they
will use at least the same quantity in
1944,

Hovw. about the rumor of excessive
spoilage of our dried eggs in transit or
in sworage?

Tood Ministry officials report that
the loss of American dried cggs in
transit or in DBritish warchouses is
infinitesimal, The very small losses
that have occurred include eggs that
were not usable because of oft-flavor,

There are three rumors—none of
them true. How they ever started,
nobady knows for sure. They didn't
originate with the British,

A Food Distribution Administra-
tion announcement issued in early Oc-
tober gave egg drying plants the privi-
lege of voluntarily applying for can-
cellation of up 10750 per cent of their
November, December, and  January
delivery contracts,

On the surface, it looked as if the
FDA were permanently retrenching
on the manufacture of dried eggs.
What had actually happened was this:
Requirements for some of the liber-
ated areas turned out to be much
smaller than was expected earlier.
That left the FDA with enough dried
eggs to meet actual requirements for
a time without pushing egg drf’ing
plants to maximum capacity. Nothing
m our dealings with the British
prompted FDA to make its announce-
ment.

Container Conservation Suggestions

Membiers of the National Macaroni
Manufacturers Association have been
kept fully advised of how they can
fully cobperate with the many regula-
tions decreed by the War Food Ad-
ministration and other governmental
apencies in connection with the paper
shortage, particularly the acute con-
tainer problem.

Because every shipper of macaroni
products, Association members and
nonmembers alike, will be compelled
to observe any and all regulations af-
fecting containers, there is reproduced
below tentative suggestions by the
War Food Administration, under War
Production Board Order 1.-317, for
packaging  materials  obtained  on
appeal :

(a) DBulk macaroni prmluﬂs shall
be packaged in  containers
minimum  net  weight—18
pounds,

(b) Bulk cpg noodles shall be
packaged in containers mini-
mum weight—9 pounds,

(c¢) Packaged macaroni products
between 6 ounces and one

pound shall be packed 48
units o a case,
(d) Packaged macaroni products
of more than one pound shall
be packed not less than 49
pounds net weight to the case.
(¢) DPackaged moodles shall be
packed not less than 18
pounds net weight to the case.
The above recommendations apply
only to containers that are obtained on
appeal; not on regular quota of %0
per cent,
Since the War Food Administration
is interested in getting the opinion of
the trade on how the suggested regu-
lations will affect packaging practices,
Director of Research, Denjamin R,
Jacobs, the Washington Representa-
tive of the National Macaroni Manu-
facturers Association, has been dele-
gated to collect such information as
still another Association service to the
Industry. He is also interested in
retting other suggestions for conserv-
ing containers. Address communica-
tions to B, R. Jacobs, Washington
Representative, National  Macaroni
Manufacturers
“Eye” St. N. W., Washington, D. C.
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. . . and another INDIAN (Meal Moth) bites the dust!

Boy—can I dish it out! And the Broadnose Grain Weevils, and -
!Je:l part of it all is that I can “take Roaches—to mention but a fow— &8
it,"” tool all fall before my mighty MILL-O43

«(you don't see me wearing a Cide artillery. And they don't gef’
gas mash!) up again — ever! — (unless you
sweep them up). !

Mediterranean Flour Moths, Ca- Put me in your “front lines” and @

delles, Sawtooth Grain Beetles, start counting the i l-
Bean Weevils, Grain Borers, ties! s

'Til death do them part!

— P9

MILL-0-Cide is absolutely non-toxic to humans or warm blooded animals!

' .
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l MACARONI NESTS WITH HAMBURGER GRAVY
¥ 3 * e L R nnwarom
t 1 b hambrier
) Joanall camens ot fine
Salvamd peppr
i 2w 4l e
iR o Bt water
: H H 2ab tat . g~
Its Products Promotion and Consumer Education Work Voted Timely  on frym e
Viarons Noste Cowh the mawaronn i beabig <alied
water untl tomler, deon el tee e any cesired
The Natonal Macaron Tnstitute, hoping te help pull the macarmi-noodle Tosiness aut of daldrums o |:‘::.Iil |‘Il|‘e';|-"|~-h\. ”:‘.“; \m\‘\‘{'l'l ':“‘!xl:: I|\|‘|'vh|,:ll|L'Ill.::hmlku" i
It which it has unespectedly Gallen in recent months, for vared reasons on which there seems o be only one unani- vlial ahing v the waewrom van B tlled with the
' mous thought  that there s greater need than ever at this nwanent for the Institute’s Progrant oo arotise greater meat erany heep I|u_'lr|.u Arcmn pie=t~ warm o the oven
1 public inmterest and heayer per capitic consumption af macirom products—is quictly at work o its approved ] rewhy dserve Then imeld and serve wath mea
il MO ’ erany s Pt equally s el o the pica
jrrogri Ton s ul-.nl-l g hatter and conered waitlh e cenerons
Durmg reeent weehs 1t his prepared amd distributed several releases ins keepimg with the provailing thouglht gy of the hambureer eravy
..||'||(|||u.|]'||‘ leadders e the trade, |-:|rtin11;nll\ those who hane \_nlum;tril_\ L’unl_rnhuml 1o the cost of the Jrromotion Hambrrgor trai v Fiy o the meat amd onpns o thy
Ihe National Macaron Institute has no ineome other tan free-will contrilitons by those who believe ine s fat il Trown o Spenkle watle four Dbl and s
i abjectives, which maturally curtails s activaties 1o these actually necessary amd within fmancial bounds, woell - Then adid the water St vanstantly unnl 1l
) b : wriavy s thchened and Tas Tolod 3 mmnes Seve
T give all macaroni-noodle manuiactorers and allieds anidea of what the Institute is attempting this wice on e CaTenE teets Serves et e
$ crncial time, there are presented herewith copies of its most recent releases, with illusirations Through this amd
stmilar reports of action, 1t s hoped o retam thee good will of contributars and o gain the support of those
whee have not anded m tnancing what seeins 1o be oo very valuable promaotion.
)
o . . .
The Macaroni Family and Victory Meals MACARONI CHOWDER
Fowals that taste good are seldom planners have Jong recognizad thearonmd ration-frec or Tow prant foods, o b ‘
wastedd, amd that 1s one good reason wmgue value of  pomt-free macarontand those which possess the necessary \ - vl hr
why hemenchers toda must be alert products e ther wartime: fomd bude- - nutritive qualities to help keep s Ve :
alont devising wans to lend mterest ets This tre of energy foeds strong and healthy. s i : . i ;
and appette appeal o the meals they macarom, spaghett and ey noodles- ~inee nacaron products store well, 0 eplh
sorve, Plonvorloss or monotonous food can work wonders when used as meat you should alway = have o good supply ~alt el g '
s often left uncaten, and when this extenders, and o hielp save precious of them in your cuphoard, There's \ | h i il bt h
hipprens we'n helping one of our most ration pomts, \oath o wallingness for  plenty of variety o |I1.L‘.'|-l' eaery Liste veatlabil
f diangerons enemes  Tood waste, adventure, any homemaher can bring the reguliar sty les of macironi, spa
it A homeniakers by hiave areal 0 ee able favorful and nuteitious ghetti aml e noadles, ‘.mcl any num- il “ iy R ‘--lllmh“:"- Ly i, v
5 2 % 3 3 " "W At O1ITC o W it aviday s oo alvam arel ol i
i ppOTTIIY. 1o ||1.|'|‘|_ .|.|.f|5||u|‘1.|'| “mwlul dishes thint will <ati=iy the heartiost of ber ol special ~hapes l\_t member, oo, N e e A e A
: avanlalle 1 “hght o m_-u-!nn. W appetites, by simply’ combining any 1}1.:1 ;n aldition 10 the important :n.lr IR O T LN R T L] S BT
i Jernng the war aginst food wisho vilte of these fotds with small quanti- they have assumed o wartine as meal g '1- n: than o et boat il <ttt Lt
[ It as net oo dithendt o pob ta master k . extenders, they may be served m e whl e vk vt seasen ety
- ) Tes on Jow quant mcat culs or vege- - b H ' T ENOEL N G
the art of planmmg meals that go casy talile countless ather ways, as i sakuls, ! ;
o scarce el matoned foods, You s soups amd souftles. Learn what i gold
can b caretul o b e e coak only Faery homemiaher who as striving uine of  menu adeas the macaron
iy what vou need, and o can think up lo seive vatard meals isdefimitely family can provide by teving any of
anart iy toouse eftovers comtribmting o the war effort. A vies qhe following  excitingly newanil
spreaking of Jeftonvers, <hilled meal 1oy weal 1~ of course, one bult ghofte ratnonestretching recipes
CHICKEN POPPERKOSH WITH EGG NOODLES SPAGHETTI WITH LIVER A LA BROCHE
CURp— | T Sr gl
¥ 1 chwhen, vt up JL T [ P TR TR T (RS TR
I v dwed v 1A biver, var | vibus il bano s
' Jab papriha vy
Flour, salt & popgar (TR T LI YO IS LYW (L BERCT L TV [PFY IR PRty
St bopt s crvann dewoet crean, canied itk or 1 v
even whole malh oy La s it e ereim 1. et salt aned gt
1 avathaldy Liread cramlbe
v AL 2 b om0 subentanon as manh R T
Stew e chnken ome salvc b water annl teeder, Tan
. wet ol e Whinle e vhehen s conkime, Ty the Spaahotti vkt ! te walted wa
» wtioans 1 chchen tat e adlor et e thes an il tender Taaon 0oy
vender, b pet broonn booscasom watle salt soed pepper salt ol pepgper b AT TR
Fhace Balt te clckhen m g doege wr A bk s sl e | @
ver it put bt th ~ sprmkle wath oo, <ade aned spachorn bl b
peprer Then sl badr the s cream Ny Kl
cther baver wsmz e ronsomine chichen, omons and Paivr g b Bescde Nevangs e alonisan b .
wour creamn Uener dishe and bike 1o at east 1 hour, ol biver sl 2 balves o0 o ot ek o T
ar o untl the clivken s " I the pravy scoms too Kol e bacad crmbs g Lt cu
thek, thin ot with w hintle of the chicken broth, Serve the brvadd vrmmbs Season withe salt and pepper, thaon
the |Im1\3n amd gravy on o papang hot monmld of epe iry genthy e o stadl oot et o bawen Wl
; nowndles ireshiy cooked m salted bl water until pimes Serve at onee with the pagane et spaglaon
temler. Serves b lo 8 Serves b
f
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Macaroni Products — A Menu “*Must”

WHAT'S FOR
DINNER?

By BETTY BARGLAY

It your “polnts” do net allow
sufficlent meat for, the famlily, and
you feel your proteln requirements
are not bolng met, why not adopt
tho slogan “Macaronl — A Menu
Must"” and serve thls popular food
regularly? Of course, you may de-
pend equally upon macaroni,
spaghettl and egg noodles — all
members of The Energy Trlo — as
all macaroni products are rich pro-
tein foods that may be used as
meat substitutes or meat extenders
during these trying rationed days.

Nover for a moment allow your-
solf to feel that these foods are not
alrendy firmly establisbed on the
menus of American and Canadlan
familles whose ancestors arrived in
Colonlal times. The Energy Trio
consumption In many English
speaking homes Is greater today
than It is In homes of European
born who have known the value of
macaronl, spaghetti and egg
noodles since Infancy.

Bome time ago a contest for
“best rteclpes” brought In almost
130,000 returns, Out of the more
than 300 prize winners located all
over the continent, almost every
name Indlcated an ancestry other
than that usually associated with
these foods. Macaronl, spaghett]
and egg noodles are today North
American foods, no matter whether
the name be Murphy, Dietz, Hig-
'lkI:!' MacLeod, LaMalnon or Rozen-
skl,

Here aro three recipes for your
coming menus, They are easy on
your ration coupons. You'll find
them deliclous, ensy to prepare and
extremely nutritious:

Chicken and Macaronl “Gems™
14 1b. macaronl (elbows)

2 cups cooked chicken, diced

2 eggs

1 eup milk

14 teaspoon paprika

14 teanpoon salt

2 tablespoons chopped parsley
2 tablespoona chopped celery

2 tablespoons chopped plmlento

3 tablespoons butter, melted

1. Denat cggs slightly, 2. Mix to-
gother all the Ingredients. Pour
into well-buttered gem pans. 3,
Set In & pan of hot water and bake
In a moderate oven for 30 minutes,
4. Unmold, arrange on a platter and
surround with either tomato sauce
or & thick cream sauce. QGarnlsh
with tiny sprigs of parsley.

Spaghetti-Sausage Skillet

For an easy-to-prepare, hard-to-
beat “skillet” dish try this simple
reclpe:

15 1b. spaghett]
1 1b, lean pork sausage
2 tablespoons minced onions
1 can tomato soup
Pepper and salt

Boll spaghettl In 1% quarts of
rapldly bolling water for 10 min-
utes, stirring often. Draln oft aur-
plus lquld, it any,

Panfry sausage and onlons until
brown. Pour off dripplngs. Add
cooked spaghettl, tomato soup, salt
and pepper, and blend. Cover In
skillet and cook very slowly for 20
minutes, Berves 4 to 6.

Egg Noodle Ham Pot-Ple

1% 1b. egg noodles

1 cup leftover ham

14 cup bread crumbs

14 teaspoon salt

Pepper
1 tablespoon buttor
1 cup milk
1. Greaso a baking dish and place

in alternate layers cooked chopped
ham, cooked cgg noodles, senson-
ing. 2. Add milk, cover with bread
crumbs and dot with butter. 3.
Brown In hot oven (400 degrees).

Vitamins—Their Meaning and Effects

Scientists who have been devoting their studies and research work to
vitamins and the effects of their deficiency on liman health, attended a
conference at the University of Chicago last month for a joint study of their
findin

penty of vitamins,

s. Although they dealt mostly with highly technical laborator dis-
e familiar fact was announced—that in a well-balanced dict of
tables, meat, fruit, whole grains, cggs and milk there are always

By BETTY BARCLAY

Soup season Is with us and now
that both the woman of the home
and the man are tolling ir factory
or shipyard and eating oaly 1'ght,
dry lunches, heavy healthful soups
are in order,

For this month's Star recipe 1
have chosen one featuring & mour-
ishing soup that requires no ration
points to prepare — at least, not as
I write. MIllk, chicken, scasonings
and egg noodles (one of the famous
Energy Trio) are the only Ingredi-
ents required. An Ideal soup for the
children’s noon-day lunch, for the
family dinner In the evening — or
for both, If you wish,

Egg Noodles - Chicken Soup
Fall and winter is the “soup
season”, Here's & year-around soup
and meat combination that young-
sters will relish and oldsters wlill

welcome,
14 1b. egg noodles
8, cup milk

1 stewing chicken

Balt and pepper
Cut chicken Into desired portions.
Place In cold water and bring slow-
Iy to a boll, skimming fat from
stock. Roll till meat I8 tender. Ie-
mova chicken from pot; drain broth
or stock to temove pleces of bone.
Return bolled chicken and strained
liquid to pot, add egg noodles and
cook 11l tender. If desired, add
mifk for richness, Bouson lo taste.

The general conclusions of the conference as reported by Time Magazine
were that natural foods provide a harmonious combination of vitamins,
Vitamin pills are necessary only for definite deficiency discases, and should
be given only by doctors,

Some of the betier known vitamins aml their uses are described as
follows:

Vitamin A, or carotene, is found in bright yellow foods such as bulter,
CEKS, apricots, corn, sweel potatoes, carrols.

1} complex, for practical purposes, is really a group
of eight different chemicals. ll"lu-y are all found in
liver and brewer's yeast; some of them also occur in
whole grains. Their chemical names: thiamin  (13),
rnvoflavin (B3)), pyridoxine (I4), inositol, pantothenic
acid, nicotime acid, biotin and folic acidl. To keep up B
requirements, a daily sandwich of yeast and peanut
butter on peeled wheat bread (made from grain with
only the thin outer tissue removed),

C, cevitamic acid, is abundant in citrus fruits, to-
matoes, green vegelables.

1), the sunshine vitamin, is the only one which the
body is known to synthesize, Produced through expos-
ure to sunlight, it is also found in tuna, herring, coil
and halibut liver oils. ’

E, alpha tocopherol, is found in green leaves, whea
germ,

Bewildering Bs. Most complex of all are the vita-
mins 1L In learned papers last week seientists discussed
examples of vitamin I} activity:

Para-aminobenzoic acid reputedly turns grey hair dark
again—but it raises blood pressure and, if sulfa drugs
are given, it combats their curative powers. Another
vitamin, pyridoxine, turns hair grey—but it is essential
for red blood cells and digestion,

For some strange reason, rats who get no riboflavin
(vitamin 1Y) invariably become lousy. This comdition
never occurs with other vitamin deficiencies, so it is not
related to general physical weakness. Doses of ribo-
flavin quickly drive the lice away.
¥
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SO0Y
FLOUR

is now included in many mixed foods.
The buying public is interested in such
products. Why not share in the benefits
of the publicity now being given Soy
Flour? Plan on including about 10% Soy
Flour in some of your brands.

You will be cooperating with the gov-
ernment in furnishing more protein to
the nation.

Contact us for prices and deliverics.

SPENCER KELLOGG and Sons, Inc.

Decatur 8o, Illinois
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D. V. Pinkerton, Sales Manager
Stella Cheese Co.
Chicago, .

Spaghetti and cheese—like ham and
eges, and bread and butter—is getting
to be one of the great American
dishes, The use of cheese to flavor
spaghetti, macaroni and noodles was
known eight centuries ago. The rea-
son is obvious—these types of food
do not have a definite Navor. Being
bland, they require seasoning to be
really palatable.  Whether prepared
with drawn butter, white sauce, meat
sauce, et cetera, cheese is usually used
to complete the dish.

There are a wide variety of grated
types of cheese on the market. The
quality and flavor of the cheese used
often” determines the palatability of
the spaghetti and macaroni on which
it is used. Because the cheese selected
can make or break the spaghetti, it is
well to keep in mind the following five
points:

1—Cheese—a milk product, is a
compensator for foods which lack pro-
teins, fats and vitamines. Best re-
sults are obtained from cheese grated
only Lrmm loaves which have been
aped at least twelve months.  The
cheese then contains a high percent-
age of easily-digested proteins, It is
rich in vitamins A and C. Aged Par-
mesan cheese of this type contains
6.78 micrograms per gram of ribo-
flavin, and 4.1 micrograms per gram
of niacin, Thus, the use of an aged
grated cheese makes for a truly bal-
anced ration.

2—TFor best results in flavor and pal-
atability it is best to get a pure grated
cheese, This should not be mixed with
skimmed milk powder and the cheese
rinds should not be ground with the
cheese. If this is done, its flavor and
strength are diluted.  Naturally, a
small amount of the above lype of
cheese will go farther in flavoring
food than a like amount of cheese
mixed with milk solids, cheese rinds,
and grated fresh cheese,

3—It is well 1o use a grated cheese
of low moisture content, This con-
tent should run about 12 to 16 per
cent. To get the moisture lower than
this, heat has to be applied. This va-
porizes off a quantity of the oils in
the cheese, causing a substantial loss
in flavor and palatability.

4—Low moisture cheese has better
keeping qualities, Grated cheese made

of fresh loaves contains more than
20 per cent moisture, unless subject
to forced drying. This higher mois-
ture causes rancidity, discoloration,
oiliness and grittiness, It decreases
the appetizing qualities of any food
on which it is used.

S5—Not all cheeses are adapted for
scasoning foods. DBest results are ob-
tained with cheese strongly flavored
and well cured. Among those best
suited are Parmesan, Reggiano, Ro-
mano, Old Cheddar and Sbrinsz,

Until a few years ago, the cheese
used for seasoning food generally
came from LEurope. It was so ex-
pensive that its use was limited. To-
day the availability of these types of
grated cheese has been greatly in-
creased because they are being manu-
factured in the United States at a
lower cost. The old prejudice that it
was impossible to produce domestic
cheese of imported quality has been
disproved, for domestic cheese is now
equal to foreign cheese,

FFor the above reasons, the con-
sumption of  domestically-produced
foreign types of cheese has enor-
mously increased. The American con-
sumer has become conscious of the
fact that cheese has become one of
the best flavoring  elements in the
cuisine,

Recause of the scarcity of meat, and
the high ration points required, most
homes find it necessary to serve fre-
quent meat substitutes.  Many homes
serve nonrationed foods with cheese
every Tuesday and Friday nights. The
housewife finding  herself  without
meat, cggs, or other rich protein
foods, can resort to grated Parmesan
or Romano cheese. This can be used
in conjunction with spaghetti, maca-
roni, rice, and other cereal and vege-
table dishes. Because the grated cheese
is rich in important vitamins and min-
erals, it makes these dishes into a
balanced diet,

Macaroni and spaghetti packers are
selling these types of grated cheese
with their products. They realize that
a small quantity of the proper cheese
goes a long way toward making their
product appetizing and palatable, The
proper cheese is l]wlping increase the
consumption of noodles, spaghetti and
macaroni.
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The Proper Cheese Does Much }
for Spaghetti

Lenten Promotion Has
Year-round Possibilities

Two excerpts from an excellent

“article by LElba  Holley, entitled

“Macaroni, Spaghetti and  Allied
Products Form the Backbone of
Grand Union's Lenten Promotion,”
that appeared in the March, 1944, is-
sue of The Volunteer and Codperative
Grocers Magazine are quoted here be-
cause of their general interest to maca-
roni-noodle  manufacturers, One
gives an outstanding groceryman’s
opinion on the profit angle of pushing
macaroni sales and the other defines
Lent and its significance,

The article covers part of four
pages and tells of the “pull” of maca-
roni products when Jisplnyed with

.naturally accompanying foods. It

concerns an advertising stunt planned
by Mr. Fred Blenderman, manager of
the Grand Union Super Market at
Mount Vernon, New York. The
question and interesting answer fol-
lows:

“Do you find your macaroni depart-
ment profitable?” we asked.

“Yes, indeed,” replied Mr, Blender-
man, “‘Few products in this depart-
ment are bought without related items
—so 1 make not only the profit on the
product itself, but the profit on the
products 1 sell with it. Because the
foods are high in food value, yet eco-
nomical, they appeal to all customers,
Most of the products do not require
ration points and for the most part T
have no difficulty getting supplies.
Morcover, the wide variety 1 can offer
helps my store stock immensely in
these days of wartime shortages. They
have unusually good keeping qualities,
not only in the store—but in the home
pantry,” They are light, easy to handle
and lend themselves readily to dis-
plays. Because of the wide varicety of
ways in which they can be served, 1
could if 1 wanted to merchandise
some product in the line every week in
the year and still not be making sug-
gestions which would become monot-
onous to the homemaker,”

The second question: What is
Lent? Why do we observe it at this
particular season of the year? We
found the following explanation in
Winston's Encyclopedia:

“lent, the forty days’ fast in
spring, beginning with Ash Wednes-
day and ending with Easter Sunday.
In the Latin Church, Lent fnrmcrf'
lasted but thirty-six days; in the ﬁflﬂ
century four days were added, in imi-
tation of the forty days' fast of the
Saviour, and this usage became gen-
cral in the Western Church, The
close of Lent is celebrated in Roman
Catholic countries witl, great rejoic-
ings, and llle carnival is ﬁcld just be-

fore it begins. The English Church
has retained Lent and many other
fasts, but gives no directions respect-
ing abstinence from food.”
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COMPLETE PACKAGING SERVICE TO

INDUSTRY

|

congratulates The National Macaroni Manufacturers

Association on this silver anniversary. It is a privilege to have

contributed toward the success of your products by helping

you to present them to the buying public at their attractive best. In the bright

future, to which we are all looking forward, sueLLMaAR will continue to

supply your needs in protective and beautiful packages.

the SHELLMAR man who calls on you.

224 South Michigon Avenue
CHICAGO, ILL. PASADEMA . . . CALFORNIA

SHELLMAR

PRODUCTS COMPANY
MOUNT VERNON .. OHIO

WIRE, WRITE OR PHONE the office nearest you, or consult

3115 Empire State Bldg.
NEW YORK, N. Y.




Food Manufacturers Favor Fair

Price Controls

Address by Paul 5. Willis at Forum on Black Markels

While the grocery manufacluring
industry has been enthusiastically in
favor of fair and reasonable price
controls in order to prevent inflation,
we have had to disagree many times
with the way in which OPA has been
administered in the past. Today, un-
der the able direction of Mr. Chester
Bowles, we are confident that the in-
equities and mistakes of the past will
be corrected as quickly as it is human-
Iy possible, Although we have some
differences of opinion with OPA, we
are in complete accord on one thing
—we are both determined to do every-
thing in our power to destroy the
black market.

Black marketing and bootlegging
are alike in many ways. When people
want certain scarce products badly,
and when they have plenty of money
to pay for them, the black market
operator and the bootlegger have a
field day.

When the sale of liquor was pro-
hibited, after the first World War,
many people were willing to pay al-
most any price to get it. The tout-
legger worked under cover and under
the protection of armed gangsters.
His entire operation was surrounded
with mystery and violence. People
who wanted to buy bootleg liquor
knew thit they were breaking the law,

In the present war several food
items have become scarce. The black
marketeer, like the bootlegger, is will-
ing to break the law in order to sup-
ply selfish people with scarce foods as
long as they are gullible enough and
unpatriotic ‘cnough to pay the price.
The great difference between the two
is that the bootlegger used 1o operate
in the secrecy of a speakeasy, whereas
black market operations, unfortunate-
ly, take place in the established chan-
nels of distribution . . . sometimes this
means your corner grocery store and
meat market,

At the very outset, let me make it
perfectly plain that at least 95 per
cent of the retail grocers and butchers
of this country are honest, loyal, de-
pendable citizens who are doing an
excellent job for their community and
for the country—but, in every line of
business there are some few chiselers.
These unserupulous men are willing to
disregard the best interests of their
country at war, and the interests of
the community they serve, in order to
make a scll‘lsi) profit. They are tak-

Paul 5. Willis

ing advantage of the fact that a short-
age of supplies has resulted in ab-
normal demands. This demand, cou-
pled with the great purchasing power
we have today, means that they can
gret illegal prices and the illegal profits
they want. There can be no justifica-
tion or excuse for such operations.
It may seem confusing to you, but
it is nevertheless true, that higher
prices for certain food products are
sometimes the result of inadequate
ceiling prices. Let me explain: Two
years ago when the General Maximum
Price Regulation went into effect it
automatically froze the prices of thou-

sands of grocery products simulta-:

neously. [tquickly developed that these
ceiling prices were entirely too low on
several hundred products, The ceiling
did not make adequate allowances for
rising raw material, labor and other
costs. The grocer's overhead costs,
such as rent and salaries, remained
fixed or increased. The ceiling price
on most items in his store were so low
that it was impossible for him to make
even a small profit. Without any profit
the grocer would be forced out of
business., Faced with this dilemma the
grocer, naturally, increased his margin
of profit on those items which did not
come under ceiling regulations, Since
most grocers found that under the orig-
inal price-freezing order they could
not make an adequate profit on many
products at the frozen ceilings, they
consequently were forced to make up
this loss by increasing their margins
on items such a fresh fruits, fresh
vegetables, fish, poultry and other un-
controlled foods.
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This was not black marketeering—
it was a legitimate effort to survive
under an unfair law. In the two years
which have elapsed since General Max
—as it is known in the trade—went
into effect, many of the inequities have
been removed. Today, Mr. Bowles
and his associates can look back on a
record of real accomplishment.

In normal times the law of supply
and demand, plus the keen competition
in food business, forced prices down
and quality up. When war came the
law of supply and demand was tem-
porarily and artificially suspended be-
cause demand increased way beyond
the existing supply. Without control,
prices would have skyrocketed. But,
in this war we have profited from the
mistakes of the last war and we have,
as a nation, voluntarily agreed to price
control under the OPA, in order to
avoid inflation and all of its terrible
consequences. The value of this policy
can be seen from the fact that 26
months after the outbreak of the last
World War, the retail food price in-
dex had climbed to the all-time high
of 186 on the index of the Bureau of
Labor Statistics. Today, after a little
more than 26 months of war, the same
index shows the current prices of food
at only 136—or 50 points below the
uncontrolled era of the first World
War. This is an excellent record so
far.. But, unfortunately, the war is not
yet over and we are warned that it
may last a long time,

Looking ahead to the future, there
are four principal factors which can
keep the price of food down to a mod-
erate, reasonable level.  These four
clements are: The Government, far-
mer, the food industry and the Amer-
ican housewife.  First, the Govern-
ment's part in price control. As 1
saidd a moment ago, it has been two
years since the OPA issued its Gen-
cral Maximum Price Order. This was
far from a perfect law but it did serve
the purpose of checking the rising cost
not only of food but of most all con-
sumer goods.  Government has as-
sumed the primary responsibility for
controlling prices, but when you con-
sider the millions of transactions that
occur in this country everyday, you
quickly realize that no police force,
however powerful, could hope to do
the job alone. The Government needs
everybody's fullest cobperation.

(Continued on Page 54)

DR R el g

CRartyiai
f

April, 1944

THE MACARONI JOURNAL

ADVANCE MACARONI DIE MANUFACTURING COMPANY, INC

Division of The Mario Tanzi Company

ADVANCE ENGINEERING

COMPLIMENTS

of the

910 WEST JACKSON BLVD. -f

CHICAGD 7, ILL.

PRECISION WOREMANSHIP




54 THE MACARONI JOURNAL April, 1944

Fair Price Controls

(Continned from P'age 52)

I would like to discuss the next two
clements—the farmer and the
industry—together because combined
they represent food supply. We have
attempted to suspend the law of sup-
1;]1\ and demand by Government order.

e effects of this fundamental law
can be checked to some degree by stat-
ute, but the most cffective means of
keeping food demand from unbalanc-
ing the market is to increase supplies.
‘The American farmer has done a mag-
nificent job in stepping up the grow-
ing of crops lo meet our wartime
needs. And, at the same time, the
food manufacturers have nearly dou-
bled their production. Perhaps, you
may remember that the calamity howl-
ers, carly last summer, were predict-
ing that America would be starving in
February. Today, February draws to
a close and no one in America has
starved. We have produced unprece-
dented quantities of food and to an
amazing degree have met the full de-
mands of our armed forces, lend-lease
and the civilian population.

The last great link in the chain to
control prices is possibly the most vi-
tal. 1 refer to the housewives of
America. The food industry is prub-
ably the most highly competitive in
the country. The housewives have
made it that way because, through the
years, they have learned to selecc top
quality afl lowest possible prices by
comparative shopping and eternal vig-
ilance. 1f they will continue to exer-
cise keen judgment, if they will re-
fuse to p:ltl)' black market prices for
scarce foods, and if they will refuse to
deal with merchants who consistently
charge above ceiling prices, we can
prevent inflation now and avoid the
disastrous bankruptcies which fol-
lowed the last World War,

1 think it would be useful to clear
up one or two other misunderstand-
ings. You may have heard rumors to
the effect that the food industry has
been profiteering. Let me give you the
facts. Back in 1939, long tufnrc there
was an OPA or any other form of
yrice contral, the food manufacturing
industry called upon the administra-
tion to consider the enactment of a
strong, practical law which would pre-
vent runaway food prices. The man-
agement of lfw leading food companies
of America were quick to realize that
the demands of war would result in
high prices unless steps were taken
prumplly to prevent them from ris-
ing., The industry has objected, from
time to time, in the past, to the man-
ner in which the QPA has been ad
ministered, But since before the out-
break of war we have been strong
supporters of fair and adequate price
control by the Government, Conclu-
sive proof of the sincerity of the in-

dustry can be found in the results of
a survey we have just completed. We
have made a thorough analvsis of the
carnings of 50 leading food ma:-ufac-
turers and we find that there is not
only a complete lack of profiteering,
but, on the other hand, the rate of net
profit j)cr dollar of sales has fallen off
from 414 cents during 1939 to 3 cents
on the dollar for 1943. This is so
even though the volume of sales of
these companies nearly doubled. In an
open market, with supplies as short as
they are today, vast fortunes could
have been made, But, the food manu-
facturers of this country have refused
to scize this golden opportunity. They
have preferred to produce to the very
maximum—almost twice as much as
before the war—and they have done
this at a lower rate of profit. . . from
all of which the public is the benehi-
ciary.

Thus far the four factors in the
price control ’Piclure have been doing
a good job. The OPA in spite of its
mistakes has effectively checked run-
away prices. The farmer and the food
industry have enormously increased
food supplies. And, the food retailers
—your corner grocer—have for the
most part been doing a patriotic, con-
scientious job to keep prices down.

It is up to all of us to continue, in
the future, to work together for the
destruction of the black market,

The control of food prices in this
industry is a great job, Like all great
accomplishments in a democracy, it
calls for codperation and understand-
ing—not accusations and bitterness. 1f
we will all continue to work together
and to understand cach other's prob-
lems, we can overcome inflation and
win the most important victory on the
homefront.

The Casserole as a Consumption-
Upper

By Charles J. Caravetta, Vice President
Ehrat Cheese Co.

Has it occurred to the average Ital-
ian manufacturer of macaroni products
in this country the consumption
of their fine food may be greatly in-
creased by developing what the aver-
age American believes is the natural
way to prepare macaroni, spaghetti
and cgg noodles? So, when we ask
oursclves, “How can we increase the
per capita consumption of this fine
wheat food ' would it not be easier to
go places with the current? Naturally,
the casserole way of preparing dishes,
with quality ~products, including
cheese, is what we refer to as the nat-
ural way in the opinion of millions of
Americans,

Quite true, the casserole dish is not
entirely a stranger to the Italians who
are recognized as the world'z greatest
lovers of spaghetti and similar prod-
ucts, but their preference seems to be
recipes that call for boiling, rather
than baking the luscious and nutri-
tious wheat strands, But since any
increase in the consumption of this
food must come from the non-Italian
portion of our population—those who
do not have a natural or inhevent lik-
ing for macaroni dishes, but those who
must acquire a taste for this food—it
would seem wise to build on what is
still but a nucleus of taste in cooking.

Good cheese is a basic need for a

ood casserole dish. The use of cheese
in casserole dishes, such as Macaroni
and Cheese, Spaghetti and Checse, not

overlooking Egg Noodles, has proven
extremely popular for the wholesome
and nutritious values it adds to such
dishes. Cheese is recognized as con-
taining most of the nourishing ele-
ments necessary to body strength,
encrgy and tissue-building materials.
Because of the small quantitics usual-
ly needed to flavor most dishes, it is
relatively inexpensive and a low-point
value food, measured by the serving
and satisfying test.

The cheese industry would gladly
cobperate in any rcasonable program
to build upon the existing natural lik-
ing of baked or casserole dishes of
Macaroni and Cheese and  similar
combinations as almost sure macaron
products consumption-uppers.

Uncle Sam needs every bit of your
old junk . . . and needs it right now.
Remember it takes scrap metal to
make munitions. Rubber, rags, ma-
nila rope and burlap bags also play
a part in war production, So round
up every bit of junk in your house,
garage or barn. When E’uu'\'e got it
piled in a heap, do one of these things
... give it to a charity . .. sell it to
a junk man . . . take it to your farm
implement dealer , . , or take it to any
place where you see the red, whiie
and blue Official Salvage Depot sign.
Whatever you do, do it now. Throw
your scrap into the fight!

g
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

; We i.llu.alrclte herewith our latest model drying unit, which has been especially designed
or the contmuoux.s, uulqmahc 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, etc.

MOHTW. We have a very choice seleclion of second hand, rebuilt mixers, 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 Stroet

Add. All C ications to 156 Sixth Street
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

The raw material and water is automatically fed by
the blending device into the Mixer and no handling
or allention is necessary as all operations are aulo-
matic and continuous.

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

156-166 Sixth Street

This press is not an experiment. Already in opera-

_ tien in the plants of well-known meanufacturers.

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

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

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

Address all communlications 1> 156 Sixth Street
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Consolidated Macaroni Machine Corp.

The machine above shown Is the only conlinuous presa in
the world which has a positive spreading allachment and Is
fully automatic in every respect.

Do not confuse this press with those being olfered by several
competilors, It is tho only continucus press thal is guaranleed
to aulomatically spread macaroni, spaghetti or any form of long
pasle as soon as lhe machine is inslalled. No experimnents
necessary afler installalion.

In offering this machine to the irate, Consclidated adheres
sirdcily to its policy of olfering only uquipment that has been

THE ULTIMATE PRESS

From Bins to Sticks 1Without Handling

tried and provon in every parlicular. The purchoser is there-
fore assured thal the machine will lullill each and every claim
as soon as |l Is pul inlo operation.

From the lime that the raw malerial is fed into the receiving
compartmen! until il is sproad on to the sticks, no manual opora:
tion o any kind is nocessary as all operations are continuous
and automatic. Manulacluring costs greatly reduced. Percont-
age of irimmings greatly reduced as exirusion s by direcl
hydraulic pressure. Production from 900 to 1,000 pounds per
hour. Recommended where long, conlinuous runs are required.

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

Address all communicalions lo 158 Sixth Stroel

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

model noodle culter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facilitate 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-
stantaueously. All that is necessary to effect a
change is lo depress’the lacking attachment and
rolate the hand wheel, which will br’ *g the proper
cutting 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
take care of all requirements, but special sizes
can be furnished., if desired.

It has a length cutting knife ar.d a conveyor belt
to carry the cut noodles lo the collector for con-
veyance to the noodle dryer or to the trays.

All cutling rolls and parts which come in con-
tact with the dough are of slainless sieel to pre-
vent rust or corrosion.

Machine is direct molor driven and motor and
drive are furnithed with the same.

Write for Particulars and Prices
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159-171 Seventh Street

IT HAPPENED!

FRANK LAZZARO

Widely known dealer in Used Macaroni Machinery has taken over the

BAROZZI DRYING MACHINE COMPANY

of Jersey City, New Jersey
Lock ° Stock and Barrel

His personal supervision is your personal guarantee that every piece
of Drying Equipmuat will meet your specifications and approval.

NEW ADDRESS

FRANK LAZZARO (Barozzi Drying Machine Division)

9101-9109 Third Avenue North Bergen, New Jersey

That is the reason we will

SACRIFICE

Our Entire Stock of Used and Reconditioned Macaroni Machinery and
Equipment

YOUR GUARANTEE—His Reputation as the Foremost
Specialist in Reconditioned Machinery in the Industry

S ank
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55-57 GRAND STREET “Z— NEW YORK: NY-
HYDRAULIC PRESSES : - A DIE WASHERS
NOODLE MACHINES Y — KNEADERS - - - -
s DOUGH BRAKES - - - / -* = MIXERS -+« -
) J ry j[ﬂ:-‘::l\
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Shipments To All Fighting Fronts

A. A. Abramson
Central States Paper & Bag Co.
St. Louis, Missouri

One of the first problems which
confronted those in charge of getting
foods to the Armed Forces was the
matter of packaging, In addition to
the usual considerations of normal
packaging, there were many new sit-
uations to be met,

How the packaging requirements of
the Armed Forces have been met by a
St. Louis paper bag manufacturer,
constitutes another of the bright pages
wrillen during this war by American
industry, This firm had been making
paper fmgs for over twenty years—
bags of every description for every
conceivable use, but with our entry
in the war, military leaders were ask-
ing for new qualities in paper bags;
and military expediency demanded
great quantities of these bags pro-
duced with utmost speed,

The many unusual climatic and
weather conditions, as well as emer-
gencies in the handling of supplies
being sent to our Armed Porces
abroad, have necessitated many new
methods of packaging. Packages of
vital foods and other supplies must
often be floated to shore and then left
to lic for hours or even days under
weather conditions varying from ex-
treme cold to extreme heat and damp-
ness.

From the beginning of the war, it
was apparent that mno packaging,
which up to then was entirely ade-
quate, would under these extraordi-
nary conditions, deliver the goods to
the fronts in the same condition as
when packed.  Much attention was
given this problem by the Army and
Navy, and about a year ago the Chi-
cago Office of the Army Quarer-
master called in the Central States
Paper & Bag Company of St. Louis,
Missouri, to develop an inner liner
that would hold up under the extremes
of weather conditions and which, if
necessity  required, could be foated
to shore from the ship and protect the
contents under any condition,

The Quartermaster Research Offic-
ers, under Major James De A, Clark
explained what was wanted and with-
in 30 days machinery of entirely new
design had been built in the com-
pany’s own machine shop; a new
special type of paper developed, tested
and approved and actual production
begun.  Many manufacturing innova-
tions had to be worked oaut at first,
as even with twenty yeas' specialty
bag experience, the company’s pro-
duction men ran into new problems in

this entirely revolutionary bag idea.
From the very beginning of produc-
tion, the bags have been used for
spaghetti and macaroni overseas pack-
aging and practically all overseas ship-
ments of these products are made in
Pressure-Seal Bags.

MACARONI JOURNAL

Pressure-Seal Bags for Overseas
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The main feature of the Pressure-
Seal Bag is that cach bag actually has
its own scaling “mechanism,” DBy
simply removing a strip of cellophane
and pressing the top together under
pressure with a simple roller machine,
the bag seals itself water and weather
tight.

Production of these bags has been
steadily increased and shipments of
spaghetti and macaroni run into mil-
lions of packages.

In addition to Specialty Paper Bags
and Liners, this firm is the country’s
largest manufacturer of Rigid Trans-
parent Doxes, though this line is not
now being made, except for govern-
ment use,

Science to Improve Soup Mixes

J. B. Pardieck, California Vegetable
Concentrates, Inc.

There has been considerable anxiety
and interest shown lately regarding
the probable future of the Dehydra-
tion Industry. Because the interests of
the Macaroni and Noodle manufactur-
ers are closely allied to dehydration
and its progress, we want you to have
some ull the thoughts that have aided
others in appraising its future. As an
example of the inter-relationship of
the two industries it should be pointed
out that many Noodle and Macaroni
manufacturers are now buying their
vegetables for soup mixes, and their
vegetable powders for macaroni prod-
ucts, from some experienced company
that has a complete line to offer.

Regardless of what may be the gen-
eral impression, the Dehydration In-
dustry 1s not the result of War | or
War I1. 1t will be admitted that both
conflicts speeded its growth, but in
most part only from the standpoint of
quantity rather than quntilf'. Few peo-
ple realize that literally thousands of
pounds of expertly prepared dehydrat-
vd vegetables are being prepared and
consumed daily by the civilian popu-
lation and to their complete satisfac-
tion. Of course, many ingredients are
not recognized as being dehydrated but
they are. This large acceptance is
positive proof that in many cases the
dehydrator is delivering quality mer-
chandise,

If there should be some who hon-
estly believe there are 100 many im-
provements necessary  before  dehy-
drated vegetables will be generally ac-
ceptable, let him wonder why so many
tons of different dehydrated vegetables
are being consuned every day. Then
let him compare the early days of the
canning industry vith that of dehy-
dration, Let him recall the many ru-

mors, both fiction and fact, that were
circulated by the doubtful or the ig-
norant, to discredit the economic im-
provement in food as provided by can-
ning. This comparison is not made
with any desire or wish to discredit a
splendid industry, but only to draw at-
tention to a condition that often exists
when any relatively new industry be-
comes popular. True, there is much
improvement necessary for dehydra-
tion. There will always be necessary
progress for them as with all indus-
tries,

At the present time the responsible
dehydrators are offering their time
and capital, as a group and individual-
ly, to the end that new talent and re-
search have been secured to develop a
skill and technique that will approach
complete mastery of the art of dehy-
dration.

A program is now being designed
that will suggest the establishment of
grades and attempt to completely elim-
inate all guess work. This unfortu-
nate practice is now being commonly
and innocently followed. In short, a
prog:am is p{nmml to give adequate
protection to both buyer and consum-
er.

Just what will be done? First the
rescarch laboratories will find out more
about vegetables than is now known,
They will discover the unknown fac-
tors necessary for the grower to know
before he can wholly coatrol his crops
by better plant understanding. They
will develop and recommend better de-
hydrating equipment. Finally, the de-
hydrators will prepare and distribute
a publicity campaign, designed to
awaken and keep the loyalty of the
American Housewife. Such a pro-
gram can surely assure progress and
prosperity to the industry,
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Consult one of the world's largest makers of
vilamins—Hoffmann-La Roche, Inc., Roche Park,

Nutley 10, N, J.

MAddress: Vitamin Division.
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Short Story of American Durum

Continuing Experiments by Specialists to Improve Quality
from Macaroni-Making Standpoint

Henry 0. Putnam, Executive Secrelary,

Northwest Crop Improvement Assn.

Russian settlers introduced Arnaut-
ka durum when they came to North
Dakota and durum growing became a
commercial venture about 1898, Ear-

but also having the ability to produce
high quality macaroni products, It
has been found that durum production
in the United States centers in east

Original Increase Field of Carlelon Durum Wheal.
Langdon Substation, Langdon. 8. Dak.

lier importations were made by the
U. S. Department of Agriculture as
early as 1864, but none of these intro-
ductions proved popular.

About 1900, M. A, Carleton of the
U. S. Department of Agriculture be-
came interested in durums, He in-
creased and released additional quan-
tities of Arnautka and imported Ku-
banka from southern Russia, Kuban-
ka was increased and released prior to
1909. All other carly durum releases
were either importations, or selections
from Kubanka. They proved of minor
importance and Kubanka soon became
the leading variety because of its sat-
isfactory semolina qualities,

In 1917 the Minnesota Experiment
Station released Mindum which was
cqual to Kubanka in milling quality
and it gradually became the leading
variety,

Mindum and Kubanka are both sat-
isfactory in milling quality, but they
lack resistance to some plant diseases.

About fifteen years ago the U. S.
Department of Agriculture and the
North Dakota E+~eriment Station
started an intensive durum-breeding
program with Glenn S. Smith in

charge of the work, One of the main ,

aims of this breeding work was to se-
cure durum varieties resistant to rust,

central North Dakota and the highest
quality product is produced in the
“durum triangle,” or within the area
of Devils Lake, Bottineau and Cava-
lier, North Dakota. Good durum is
also often grown from Devils Lake
south into northern South Dakota.

The majority of this intensive du-
rum-breeding work has been carried
on at the Langdon Substation, located
in one of the best durum-producing
areas in North Dakota. After several
years of intensive work, three variety
selections were made that had the de-
sired rust resistance. These three se-
lections were then increased and small
commercial tests were made for color
and quality. These tests indicated they
were satisfactory, and large scale com-
mercial tests by durum mills were ar-
ranged by the Northwest Crop Im-
provement Association in 1939, These
new durum sclections have been con-
tinuously tested since that time and
have been found to be equal to or
better than Mindum or Kubanka. Two
of these varieties were named Carleton
and Stewart and released to farmers
in 1943, 1t will be approximately 1946
before there will be a sufficient quan-
tity of these two new wheats to sup-
ply the durum mills.

Thanks to the work of our plant
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breeders, the durum millers and proc-
essors of the United States have been
kept supplied with quality durum
wheat—frst Kubanka, then Mindum
and now Carleton and Stewart. As to
the future—right now the plant breed-
ers are working on varicties that con-
tain resistance to other plant diseases,
that are shorter strawed, et cetera,
We hope they will be successful and
thus further insure the durum millers
and processors of a continued supply
of excellent quality durum wheat.

“Pan-America” Was
1-t0-80,000 Shot

There was drama in the develop-
ment of the Pan-America tomato, a
new U. S. Department of Agriculture
variety prncticallf immune to wilt and
resistant to nailhead spot, just now
appearing in the catalogs of many
seedsmen.

Thi Marglobe, developed in the
Department about 20 years ago, was
resistant to wilt, but not quite resist-
ant enough,  So in 1930 the plant
breeders crossed the Marglobe with
a selection of a wild “currant” tomato
from the Peruvian Andes that had
practical immunity to wilt. The fruits
of this Andean parent were very
small, and the fruits of the first cross-
es with Marglobe were little larger
than cherries—but they had what it
takes to resist disease.

The breeders planned to backeross
these hybrids with the Marglobe par-
ent to get more size while preserving
the strong disease resistance, Lach
time they made a backcross they lest-
el resistance in a specially-devised,
heated, super-wilt-infested,  green-
house bed—a quick way to find out
if the hybrid plants had wilt resist-
ance to a high degree.

In the third backeross they found
promising plants, from the sced of
which they planted at Beltsville, Md.
—an entire field known to be infested
heavily with fusarium wilt, In all,
they ~grew approximately 80,000
plants. The climax came when they
finally got just four that were highly
resistant to wilt and produced fruits
of good size and quality. The best of
these four is the one now known_as

Jan-America—described as  “practi-

cally immune to fusarium wilt and
naifhead rust, of good size, productive,
smooth, a: d bright red.” ~

But the vegetable breeders at the
Department  still are not  satisfied,
They want even better tomatoes and
they know specifically what they want.
“What even the best tomatoes need
today,” they say, “is resistance to the
leaf “discases that causc the foliage to
drop off, bringing an end to the sca-
son of heavy fruiting long before
frost cuts down the pants.”

Domestic airplanes carried over 470,000
passengers in 1931, and over 4,000,000 in
1941,
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UWANTA BRAND
Frozen and Dried. fggq Products
FROZEN EGG YOLK

Whole Egg, Sugared Yolk and Whites

DRIED

Albumen, Pan Process

Yolk and Whole Egg, Spray Process

We invite your inquiries through our local representatives

or direct to the

HENDERSON PRODUCE COMPANY

General Office
Monroe City, Mo.

ARMY-NAVY “E" AWARD
FOR EXCELLENCE

IN PRODUCTION OF

FOOD PRODUCTS

FOR THE ARMED SERVICES

Spaghetti
A-plenty

Here's a war story, and one of spa-
ghetti, too, that appeared in the
World-Telegram of New York City,
written by Mel Heimer, staff writer,
of special interest to all macaroni
manufacturers :

All the spaghetti he could eat for
the rest of his life—that's what Joc
Marsiglia promised Chet Patterson.

Fine, tasty spaghetti, cooked in
long strands and not chopped up the
way the two-bit restaurants mess it
together, A small enough reward for
saving Joe's life—but now Chet might
have to wait a little while before he
gets the first platter full.

The two men are captains in the
Army Air Force, having gone through
their preliminary training together and
become fast friends, Capl. Patterson
is from Berkeley, Cal.; Capt. Marsig-
lia, » one-time CCNY football star,
has a4 home at 3619 165th St., Flush-
ing, Queens. They met on the West
Coast and went to England together.

Raid on Bremen

They stayed together there, on mis-
sions, and their fighter planes roared
together over Kiel, Wilhelmshafen and
the Ruhr Valley, A couple of months
ago they were in a raid on Bremen,
and a Messerschmitt 109 mixed it

with Capt. Marsiglia in a dogtight. It
looked dark, unul wham—Capt, Dat-
terson swooped down, opened fire at
200 yards and sent the Nazi plane
streaming to earth in tlames.

“All the spaghetti you ever want,”
Capt. Marsiglia exclaimed 1o his pal
in appreciation. Then, on Jan. 7, they
raided Germany again — and the
Flushing man’s” ship was riddled by
ack-ack.

“Write Ronnie and tell her 'moall
right; 'm bailing out!” he yelled o
Capt. Patterson over his radio. “So
long, Pat!” And over the side he
went—into what is believed to have
been friendly territory, according o
a letter Capt. Patterson sent to Mrs,
Marsiglia.

Tomorrow Big Day

The latter, the former Veronica
Marcinkezich, said today there wis-
n't “much 1 can do but sit and wait.”
She said her husky husband had writ-
ten 200 letters 1o her since arriving
in England in mid-September, His last
letter was mailed Jan. 5. “Tomorrow
is a big day,” it said, in part,

They have a  seven-months-old
daughter, Michele Christine, who just
cut two teeth, The day Capt. Mar-
sigla was reported missing his wife
had a photograph of her and the child
taken to send to him.,

A picture of a baby, with the name

“Michele Christine™ lettered on it was
painted on the nose of Capt. Mar-
siglia’s plane, and he once wrote to
his wife, 1 take Michele with me all
over Germany ; don't worry about us
not being together.”

For completing more than o score
of tlights over enemy territory he won
the Air Medal and one vak leaf clus-
ler.

Trucks and Macaroni
Burn

Fire apparently  resulting  from
gasoline fumes ignited by a mateh de-
stroyed  two loaded  trucks in the
parage of the American Beauty Mae-
aroni Company at 2434 Nincteenth
St, Denver, Colorado, the latter part
of February, The loss according to
A, S, Vagnino, manager, approxi-
mites 50,000, G, I, Ansclmo, a dock-
man, wis burned, necessitating a trip
to St Joseph's hospital for treatment.
He D entered the garage to back
out the trucks and there being no light
handy he lit a match o find the ig-
nition switeh, and the explosion re-
sulted,

Not all plastics are pew; cellulose nitrate
wits discovered in 1830 and celluloid was
produced in 18 B; casein plastics were made
before 1900,
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Recent Adhesive Developments for

Macaroni Manufacturers

R. E. Smith, Chemist
H. B. Fuller Co.
Saint Paul, Minn.

Several recent developments in the
food-packaging industry of interest
to macaroni packers are the extended
uses of liquid vegetable adhesives pro-
duced from all domestic raw material
and the uses of water-resistant adhe-
sives for export shipping.

In the past, large quantities of ad-
hesive-producing materials were im-
ported from the Pacific battle grounds
of today. Obviously this source has
been climinated temporarily. Limited
supplies  of substitutes are  being
shipped from Central and  South
America, but the quality is inferior
to the former produets. This change
has been especially noted in the dry,
cold water soluble adhesives now be-
ing offered for case and carton sealing.

The present trend is toward the use
of prepared liquid adhesives supplied
in concentrated forms. The bases for
these are entirely domestic and freely
available, Processed in the hands of
experienced  adhesive  manufacturers
these products have proven most satis-
factory and superior to the cold wa-
ter soluble powders in a great many
respects, They offer the advantages of
uniformity, fast dependable adhesion,
good machine ability and low cost.
They may be thinned readily with
water to the proper consistency for
cither hand, semi-automatic, or com-
pletely automatic sealing, eliminating
the time-consuming inconvenience of
mixing dry material to smooth liquids.

aper stocks for packaging neetls
have of necessity been lowered in
standards presenting new problems o
the adhesive manufacturer.

All carton and case sealing require-
ments may be suceessfully handled
with the proper liquid adhesive, with
sufficiently heavy bodies which do not
penetrate” excessively in soft porous
carton stock, yet seal quickly.  All ad-
hesive m:nmgucmrurs seriously con-
cerned in solving the problems  of
macaroni-noodle manufacturers main-
tain a complete line of dependable
carton and case sealing adhesives in
liquid form to meet regular or spe-
cial needs,

Of great importance to the success
of food packaging for export lo the
armed forces and for lend lease has
been the development of water-resist-
ant adhesives, The most widely used
materials are of synthetic resin bases
produced in a liquid, water-mixable,
emulsion form. These adhesives can
be mixed with water, but once dried

will withstand all the weather condi-
tions, submersion in water and abuse
obvious to wartime transportation,
They satisfactorily seal the V type
export cases. They seal the kraft-
asphalt laminated inner liners or bags
used extensively for waterproof pack-
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aging. Developed mainly in the in-
terest of supplying our troops and al-
lies with properly protected food, am-
munition, medicine, and other neces-
sary war equipment, these new resin
adhiesives shall find countless uses in
postwar packaging. Dampness which
has always weakened shipping cases
and  caused  expensive damage (o
packed contents holds no terror for
the postwar, resin sealed, weather-
proofed, shipping cases,

Consult frecly with your adhesive
manufacturer regarding your packag-
ing problems, New  products are
continually being developed and lab-
oratories are  maintained in  your
interests,

Is the Suit Your Product Wears
Immaculate?

William E. Haberland
Container Equipment Corporation

Only 100 frequently do we fin:! that
manufacturers and processors of food
products expend vast sums of money
to produce a high quality, uniform
product without giving adequate con-
sideration to the appearance of the re-
tail package which finds its way into
the ultimate consumer’s home,

Of course the quality of the con-
tents of the carton and the pleasure
as well as the food value derived from
cating the actual meal, determines
whether or not the lady of the house
is going to be a repeat customer. Let
us take it for granted that the meal
prepared from your product was thor-
oughly enjoyable and, consequently,
you have made a potential repeat sale.

How much attention have you de-
voted to the promation of this poten-
tial repeat sale through eye appeal?
Sure, you are buying the best cartons;
you are aware that all six carton faces
offer a splendid opportunity to “put
across” your sales message; in fact,
that is why you insist on buying the
best lithographed cartons obtainable.
Up to this point you are doing well.
You are doing the best anyone can do:
you manufacture a high quality prod-
uct and you place it in an attractive
sales-promoling carton,

What happens at this particular
stage of your packaging operation can
casily determine the volume of your

sales, Can you afford to be painstak-
ing in maintaining high quality in
packaging your product in artistically-

desipned cartons without giving due
consideration to the method used in
sealing your cartons and the final ap-
pearance of them? Of course your
answer is “No." Naturally you aim to
produce a neat, perfectly square and
tightly sealed retail package.

i

It is quite possible that your volume
of any one size carton does not war-
rant the installation of high speed au-
tomatic cartoning cquipment,  Conse-
quently, you are sealing by hand and
the resufts are not proportionate to
your investment in production facil-
ities and the cartons you use, Hand
sealing operations are not uniform due
to the natwal unpredictable human
clemeont. Besides, you could make
much better use of these operators in
the actual manufacture of your prod-
ucts,

Manufacturers of packaging -ma-
chinery are thoroughly familiar with
this particular condition and have de-
signed and made available cquipment
that is flexible enough to permit the
use of a single machine for all of your
many carton sizes, including both long
and short cut items.

If you do not already know it, you
will find that packaging. machinery
manufacturers are the most friendly
and helpful people from whom you
can obtain complete cobperation and
advice on ways and means to produce
a finished package that will do justice
to your name and aid in building sales.

There is absolutely no reason for
any of your cartons 1o appear on the
dealer’s shelf with an untidy appear-
ance. At no time must you, or should
you produce a sealed carton that is not
an equal to the neatest carton pro-
duced by anyone,

Remember that the most expensive
suit, when not creased correctly, will
quickly provoke unfavorable attention
and comment. So, make certain that
the suit your product wears is immac-
ulate!

SEAL ALL-SIZE CARTONS
With ONE Low-Cost Machine
€CO '
Adjustable Carton. Sealer

¢ Eliminates sealing cartons by hand.

® Adjustable instantly without tools, for any carton

1 to 12" deep. Also available for cartons up to
65" deep.

Seals both ends simultaneously.

Glues both sides of middle flaps, laminating all
flaps for maximum strength.

* Automatically squares-up ends of cartons.

Fully portable. Entire machinec mounted on casters,
ready to plug in any electric outlet.

Adjustable speeds up to 120 cartons per minute.

Be.d_uce_d sealing costs should liquidate your low
uqhul investment during first year of operation of
this flexible equipment.

Send for details.

CARTON SEALER
MODEL A-3901-12

CONTAINER EQUIPMENT
CORPORATION

210 Riverside Ave.. Newark 4, N. |.
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Protect Your Production

Pack Right, Handle Carefully to Get Themn
to Customers in Salable Condition

Macaroni - Noodle  manufacturers,
like all other producers whose prod-
ucts must be shipped in containers, are
having trouble getting adequate sup-
plies of shipping containers custo-
marily used by them. Likewise, they
are handicapped, also, in the shipping
department, by untrained help.

It is but natural that they are inter-
ested in the many steps being taken to
allocate cquitably the available ship-
ping supplies and in protecting ship-
ments to insure the safe and undam-
aged arrival of their products to their
customers. They are interested also
to a lesser degree in the regulations on
the reuse of shipping containers—a
practice long in vogue in many plants.

Therefore, it is expected that maca-
roni-noodle shippers will do their part
in properly observing “Perfect Ship-
ping Month"—April 1944, General
Chairman E. A. Jack of the 1944 Per-
fect Shipping :fenth Campaign says,
in part:

“Making shi.aents safe for trans-
portation and transportation safe for
shippers are the objects of the Perfect
Shipping campaign. It is personal to
you. Forget the other fellow.

“If you the shipper, will improve
your packing, marking and loading . ...
(if the consignee will do this and the
shipper will do that) if each will con-
sider yourself a partner in getting all
shipments over the road in good condi-
tion, you will thereby make a truly im-
portant contribution to the early win-
ning of the war.”

America is engaged in an all-out
war of production. To speed that pro-
duction, priorities have been invoked.
Nonessential manufacture has been
curtailed. Factories work around the
clock. Civilians have changed their
whole way of life. Victory is the one
sole objective,

But . . . Goods damaged in transit
are just so much wasted production.
Goods that should be “fighting for vie-
tory"—drugs that should be keeping
eople well—war goods for the fight-
g fronts—commodities of any kind
that are damaged through careless
packing or handling—represent a loss
of materials and man-hours.  And
cvery such lvss sublracts something
from the nation's power fo waege war.

“Perfect Shipping Month” is a co-
operative effort to combat such waste.
During April, 1944, thousands of sep-
arate agencies will unite in the com-
mon cause. This campaign is headed
by thirteen regional Shippers Advi-
sory Boards. Itisa joint effort of 25,-
000 firms—of traffic clubs and cham-

bers of commerce, Government agen-
cies and trade associations, transporta-
tion people and trade journals,

Your Cobperation Is Needed!
Check yourself and your organization
on all the quiz questions that follow.
See how much you can do to work
toward perfect shipping in your busi-
ness—because everything you can con-
tribute toward perfect shipping is add-
ed help in defeating the enemy |

Quiz for Shippera:

Q. How can 1 aid in promoting Perfect
Shipping Month?
C A Dy clisplnyinq posters and distribut-
ing the campaign leaflets, and by holdin
meetings of packing and shipping personnel.

Q. Where do I get posters and leaflets?

A. From your nearest member of the
National Management Committee.  (See
list on back page.)

Q. What can be accomplished in per-
sonncl mectings?

A. Round-table discussions among the
boys .;\ml girls who do your packing and
shipping will evolve many good ideas for

reventing damage in transit—and show the
importance of such measures in protecting
America's production.

Q. How can I get expert technical advice
about the packing and loading of my prod-
ucts for safe shipping?

A. From your own packing case sup-
plier; from the Freight Contamer Burean,
Association of American Railroads, 30 Ves-
ey Street, New York 7; or (on car load-
ing) from the Asrwiation of American
Railroads, Operating- Transportation  Divi-
sion, 39 East Van Buren Sireet, Chicago 55
or from the American Trucking Associa-
tion, Inc,, Freight Claim S=ction, 1424 Six-
teenth Street, N.W., Waaington 6, D. C,,
or the motor or express carrier, or rail-
road serving you. HRailway Express as to
express shipments.

Q. Why am I concerned in all this? The
people who reccive damaged merchandise
can usually collect from carrier!

A. True—but that does not make up the
production time lost, or the precious ma-
terials wasted, or the good will sacrificed
because your customers were unable to
supply their customers with your goods,
You are vitally concerned, Lecause you are
an American—and your production is part
of America's production for victory!

Using Secondhand Shipping Con-
tainers to Best Advantage

These pointers will help you to get best
service fron: secondhand shipping contain-
ers if you cannot get new ones,

Most important—the decision whether a
secondhand fibreboard box meets carriers’
requirements and_should be re-used calls
for a good deal of cxrcri:ncc and therefore
shuuhfnut e left to the judgment of every-
one in the shipping department. Appoint
one man vho will decide which boxes are
safe for tansportation. e should be re-
sponsible for proﬂrr reconditioning and seal-
ing of all such boxes.
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Fibreboard shipping containers should not
be turned inside out when re-used. Such
rocedure weakens the score lines, conceals

x maker's certificate which must be
shown on outside of box and causes the
scorc lines in some instances to berd in-
accurately, Further, the inside liner us-
ually is not water finished_and often is a
lighter sheet than the outside sheet, weak-
ening the box if turned inside out.

Care should be taken to obliterate all
revious marks, This can be dane either
by brushing out the old marks with stencil
ink or masking paint or by making the
marking unreadable with crayon. It is a
good precaution to put a packing slip in-
side container showing shipper and con-
signee and date shipped. Avoid using boxes
that have a great deal of printing on them
unless they are packed with the same con-
tents.

The War Production Board in its Con-
tainer Re-Use Program emphasizes that on-
Iy sccondhand fibre containers should be
used that will adequately carry goods to
destinalion,

As the average sccondhand fibre box is

only about hall as strong as when new, it.

is doubly important that it be securely
closed and sealed, For good sealing and
rigidity of the box, all flaps must be intact,
in good condition and not have any portions
of facings pulled off when boxes were
opened,

The sealing of a used box is even more
important than the sealing of a new box.
When flaps are_pasted together, apply ad-
hesive over enlire arca of flaps in contact
and make sure a good bond is formed. In
taping boxes the gum on tape must be
moistened thoroughly, and be sure that en-
tire surface of tape is securcly adhered to

X.

Reinforcement of secondhand conluiners
with metal strap or cord is stromgly rec-
ommended whenever these materials con be
oblained.

Discard all conlainers unfil for (url‘hrr
re-use, But don't burn them. Bundle, and
zet them to a box manufacturer for use
in making new boxes,

Salvage and Recondilioning, . . . Receiv-
ing departments should be instructed 1o
open cartons carefully so the flaps are nol
torn or detached. Where cartons are seal-
ed with tape, the tape should be cut.

Where sealed with glue or silicate, a
wooden or metal tapered paddie should be
used to slide under the flaps and by work-
in)i‘ from side to side, break the scal.

“inally, the only object in shipping goods
is to get them to the customer in salable
condition. All transportation agencies are
carnestly slriving to carry out their part
of the bargain. Help them to render satis-
factory service hy selecting and preparing
secondhand containers just as well as you
possibly can.

Fire Destroys Plant

The Tdeal Macaroni Company's
plant at 2006 Scovill Ave., Cleveland,
0., was badly damaged by a disastrous
fire carly the morning of March 29,
The origin of the fire is still undeter-
mined.

The flames spread rapidly through
the two-story frame building that
housed the macaroni factory, and a
high wind tossing the tlames many feet
in the air made the firemen confine
their work mostly to saving nearby
puildings. According to proprietor, I’.
Ippolito, the resultant damage will ex-
ceed $23,000 and will put the factory
out of production for months. He has
no plans for the future as yet.
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Somediny-yes!

sur

To those who would build soundly now for the
future, the need for aggressive merchandising
effort and planning was never greater. Nor

was there ever a time when such effort is
so fruitful in establishing reputations and
prestige for the years ahead.
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'\ Catologs, + Business {Forms: ¢ Folding
Carfons '+ All ‘Types of |Non - Rigid }*
{Packagingi'Moterial; Including
“ " Callophane  Pliofilin > Foll » Glassine =
* Woxed P and Many: Othegs
2 Y
The time to plan the new packages you
will want ir the postwar period is now...
so that you will be prepared to fight for
and win sales when competition
returns and the consumer ... not the

seller...is once again playing the tune.

. /PACKAGING CONVIRT
/ [PLANTS AT =2 MILWAUKE
" PHILADELPHIA »LOS ANGELES |
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Ondustry dppraciates. Journal

and. Management.

Telegrams and letters of congratula-
tions poured into the editorial office
of Tue Macaroxt Joursat, DBraid-
wood, llinois, following the announce-
ment of its Silver Anniversary Edition
plans. They came from manufactur-
ers, many of whom antidated the pres-
ent publication, even its predecessor,
the “Macaroni and Noodle Manufac-
turers’ Journal,” which first made its
appearance as a private organ in 1903 ;
also, from leading supply firms, Asso-
ciation officials and new entrants into
the macaroni manufacturing business.
Space will not permit reproducing all
in full. Here are excerpts from a se-
lected group of messages:

“Again my sincerest con; ratulations_on
your double anniversary,—the twenty-fifth
of the JourNaL and the "haldy" Silvery An-
niversary of its Editor, _f Donna, who
is as young as the publication is old.

“As I look back, 1 can recall the many
conventions | have attended since 1 be-
came active in the Association in 1927, and
I always knew that 1 would come away
with a definite message because the pro-
gram would be complete. 1 am sure ‘M. )
that you can pride yourself in  being
a very important cog in the Macaroni In-
dustry."—A luving Grass, 1. J. Grass Noo-
dle Cu., Chicago and Vice President, Na-
tional  Macaroni  Manufacturers  Associa-
tion,

L]

“There lias always been more or less of
a soft spot in my heart for Tue Macakox1
loukNAL. In fact, when 1 first staned 1o
work for Fred Decker, Sr., founder of the
predecessor of the present JOURNAL, one of
my first johs was the mailing out of the
'.\rnraruni and Noodle Manufacturers Jour-
nal!  Incidently, that was J3 years ago
April B,

“Want to congratulate you on the _gool
work you have done for the JourNaL in the
last 25 years"—W. F. Lavix, The Pfafl-
man Company, Cleveland, O.

“Congratulatory messages by telegram
are prohibited, ﬂ’lcrcforc we want to take
this means of congratulating you, while
others may extend theirs to the JUURNAL
or Association, with which you hayve heen
so closely identified for a quarter of a cen-
tory. We wish you the best of Tuck, \Wamt
to tell you that in the limited years 1 have
been associated with {:m my experience has
heen most pleasant. You have ulw:\f‘g been
more than willing to codperate, aml in my
opinion you have furthered the canse of
our Industry more than any other one in-
dividual. Thank you for work done and
service well rendered.—Avnent S, WEIss,
Weiss Noodle Co., Cleveland, O.

*I1 is with the greatest of pleasure that
I take this opjortunity to extend to THE
Macaxoxt JoursaL the congratulations of
the Chumpion Machinery Company on its
Silver Anniversary,

“1 heecame associated with the Macaroni
Industry just twenty-four years ago and
have enjoyed every issue of THE JourNAL

—looking forward each month 1o the pleas-
ant and instructive reading that itz columns
provide,

“It has been a great sense of satisfaction
to note the wonderful strides that have
been made by the Officers of the National
Macaroni Manufacturers Association dur-
ing this period.

“In twenty-four years we have all seen
many changes and have passed through
u[)nlf times and bad. However, the Editor
of Tue Jouknan has always carried
through  with the same vigorous spiril
which has made it possible 1o celebrate this
Twenty-fi'th Anniversary, 1 cherish the
wonderful associations within the Macaroni
and Noodle Industry that these many years
have given me the privilege to enjoy. |
cherish also the many friends 1 have with-
in the Indusiry, passing in so many cases
from father to son, and proud imfud of
my connection with the Industry and the
valiani work that is being carried on by
all of its members in the furtherance of
the war effort,"—Frank A, MorTa, Secre-
tary, Champion Machinery Company.

“We want to take advantage of this op-
portunity to wish you and the members of
the National Macaroni Manufacturers As-
sociation the best of wishes and to con-
gratulate you on the excellent and healthy
condition “of a fine Indusiry.—C. D,
Fueeze and J. B, Pakmeck, California Veg-
ctable Concentrates, Inc,

“The personnel _of the Consolidated
Macaroni Machine Corporation wish to ex-
tend their congratulations on this, the Twen-
ty-fifth Anniversary of the publication of
'[!m: MacAxoN! JOURNAL.

“Under your able editorship, we have
seen it grow to a trade journal of great
interest and real value to the Macaroni
Industry.

Fach issue is better and more interesting
than the preceding one, and under your
capable guidance, we are sure it will con-
tinue to increase in value and imponance,
This is written in all sincerity.”"—N. ], Cav-
AGNARo, Treasurer, Cunf-ulici;nml Macaroni
Machine Corporation.

“On the Silver Amniversary Edition of
Tue MacakoN! JourNan | want to con-
gratulate you personally on your successful
operation of this very interesting magazine
for so many years. You are to be com-
mended for a fine piece of work.

“I have been connected with the Maca-
roni Industey through the manufacture of
semolina for just about as many years as
Tue Jouksat has, and your letter stirs
many pleasant memories of ‘the good old
days'—not because they are past and gone—
bt becanse [ think of such men as Frank
Foulds, William Tharinger, Mr. Plaffman,
Senior, Frank Zerega, Frank Zunino, Steve
Laltosa, Joe Cunco, Jack Wolf, and a host
of others still active in the industry, and |
am conscious of a distinet thrill of pride
in a feeling that 1 can number many of
them as my friends,

“The Macaroni Association and Tue
Joumxat have, in the past twenty-five years,
grown from a very meager position to a
really adequate and efficient representative
of the Industry, although | could wish that
every macaroni manufacturer in the country
was a member and was giving artive sup-
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port_to your Association, for 1 am of the
opinion that there will be some very tough
problems to be solved before and after the
end of the war that will require the best
thought, eifort, and combined codperation
on the whole industry. One of these will
be the increased demand for macaroni on
the American table. 1 feel certain that
thousands of households, during the past
two years, have ealen macaroni in some
form, that have practically never used it
before. In that connection, I personally feel
that very much greater support to the work
of the Macaroni Institute would pay big
dividends on the investment.

“*The men who direct the destinies of an
institution are as important an indication
of its strength as are the figures of its fi-
nancial statement” and on that basis, 1 look
for big things from the National Maca-
roni Association and am proud to be con-
nected with it

“l want to take this occasion of the
Twenty-fifth Anniversary of Tue Maca-
¥oNI JOURNAL to extend to the Officers, Di-
rectors, and members my hearty good wish-
es and cobperation for bigger and better
accomplishments in the very near future,

“To you r.‘rsunallf, my appreciation of
a long and valued friendship”=T. L
Brows, Commander-Larabee Milling C
Minncapolis.

o,

Container Quota
90 Per Cent

The War Production Board's order,
No. L-317, as amended March 22,
1944, has placed quotas on cardboard
containers—the quota for macaroni,
spaghetti, vermicelli and egg noodles
being 90 per cent of quantity used
prior to the effective date,

The Washington office of the Na-
tional Macaroni Manufacturers As-
sociation, through Director of Re-
scarch, B, R, Jacobs, sent copics of
the new order to all Association mem-
bers with helpful comments on how
best to comply. He told them, in part:

“The limitation on the use of pa-
perboard containers is strictly a con-
servation measure and is not to be
regarded as a restriction on the proc-
essing or packaging of macaroni and
noodle products.”

Arrangements are made in the new
order for appeal in individual cases
where it imposes undue hardships, and
solicits the codperation of all users in
its essential conservation program.

Cereal Chemists To Meet

The 30th Annual Meeting of the
American  Association  of  Cereal
Chemists will be held at Hotel Nic-
ollet, Minneapolis, May 23-26, 1944,
according to an announcement by
I, L. Dunlap, chairman of the pub-
licity committee of that organization.

Among some of the highlights for
group discussion during the conven-
tion are: “Current Food Supplies and
Requirements”; a  Symposium on
Feeds; Analytical Mutfm(]s and Pro-
tein  Nutrition. Many outstanding
chemists and food authorities are
scheduled to lead the many discus-
sions during the four-day meet,

IU———— e L S e
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COMING TO NEW YORK

to the National Macaroni

Manufacturers Association
Convention?

Make advance reservations now at the Hotel New Yorker—headquarlers
hotel of The National Macaroni Manulacturers Association—for their conven-
tion June 15th and 16th.

Fught in the heart of the rity, near everything. Every room has tub and
ghower, radio and Servidor. Four pupular-priced restaurants. including the
famous Ice Terrace with a nationally known orchestra . . . plus an lce
Show on real ice. daily at luncheon, dinner und supper.

2,500 Rooms each with
“Protecto-Ray"” Private Bath

HOTEL NEW YORKER
34TH STREET AT EIGHTH AVENUE, NEW YORK 1

Frank L. Andrews, President Leo A. Moleny, Manager
— Direct Tunnel to Pennsylvania Station —

The Second Wartime (onference

of the

Wacaroni, Spaghetti and Noodle Industry

will be held

JUNE 15 and 16, 1944
at the

HOTEL. NEW YORKER, NEW YORK CITY
ALL ARE WELCOME—/ssociation Members, Non-Members and Representatives of All

Suppliers and Distributors.

THURSDAY, JUNE 15
GOVERNMENT - INDUSTRY DAY

FRIDAY, JUNE 16
MANUFACTURERS - ALLIEDS DAY

Make It A DATE—MEET With Fellow Manufacturers, Suppliers and Distributors to
Study the Industry's War and Postwar Problems.

Be On the Lookout for Further Details As Program Develops. Make Your Hotel an-l
Railway Reservations Early.

-
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RICE — A Competitive Food

1944 Allocations Announced hy U. 5. Department of Agriculture

Among the nationalities in this
country that are the heaviest consum-
ers of macaroni, spaghetti and rgg
noodles, rice is their second choice as
a basic food. Among the Orientals
that live in our cuuntr% and their
deszendants, rice is the No. 1 food in
their diet, yet the per capita consump-
tion is just about equal to the esti-
mated consumption of macaroni
products,

Rice, like durum and other hard
spring wheats, contain goodly quan-
tities of vitamins that are lost in the
milling and cooking processes, but it,
like macaroni products, is an excellent
carrier, blending naturally with meats
and vegetables, as do macaroni-noodle
products. Therefore, the precessors
of the latter will be interested in a
recent Government release on this
competitive food.

1944 Rice Allocations

Seven and a half million bags (100-
Ibs. each) of milled rice have been
allocated for civilians in 1944, the
War Food Administration announced
February 8, This allocation will make
available about 6 pounds for each per-
son—slightly less rice per capita than
U. S. cwvilians consumed during re-
cenl years,

On the basis of allocaticns civilians
will receive about 42 per cent of the
milled supply allocated for all needs
in 1944, They will share the total
prospective supply—17,904,000 bags
—with U, S. military and war serv-
ices, U. S. territories, U. S. Allies and
liberated areas.

Our armed forees and war services
will get 6.8 per cemt of the total ex-
pected supply for 1944, or 1,217,000
bags of milled rice. More than 45 per
cent of the supply will go to U. 5.
territories, allies and other friendly
nations,

World Supply

Before the war most of the rice was
grown in Asia, where China, India,
Burma, Thailand and other nations
raised about 96 per cent of the world
supply. laly, Spain, DBrazil and
Egypt, together with the United
States, have been the principal rice-
producing countries outside of Asia.
In 1942, only slightly more than one
per cent of world production was
from United States fields,

Today, the U. S. is exporting rice
to Canada, Cuba and Caribbean de-
fense zones, to Hawaii, Puerto Rico,
Alaska, Russia and other friendly na-
tions., In addition, American rice
growers are supplying the needs of
the armed forces and the home front.
Rice grown in the United States

comes almost entirely from four
states—Texas, Louisiana, Arkansas
and California,

The first rice was grown in the
United States in South Carolina about
1685. In 1859, three states—South
Carolina, North Carolina and Georgia
—produced most of the rice raised in
this country. The crop declined there
after the Civil War and in 1889, Loui-
siana assumed the lead it has held
since,

Per Capila Consumption

While rice is the leading energy
food of a large part of the popula-
tion of the Orient, it has had only
small per capita consumption in the
continental  United States (about 6
pounds per person annuzlly), The
prewar consumption in India, China
and the Philippines was 200 pounds
and between 300 and 400 pounds in
Japan and Siam. Puerto Ricans used
128 pounds a person and the Hawai-
ians about 177 pounds.

Estimated U. S. Per Capita Consump-
tion of Milled Rice in Pounds

(Annual)!
Year Lbs. Year Lbs.
1935 51 1940 6.1
1936 68 1941 5.5
1937 66 1942 6.2
1938 62 1943 59
1939 64 194 58

'Series subject to revision (BAE).

The average per capita use for the
U. S. does not reflect the heavy rice
consumption by that portion of the
wpulation which uses it extensively,

cause a very large number of per-
sons eat little or no rice. On a state
basis the per capila consumption
ranges from less than one-tenth
pound in New Hampshire and Ver-
mont to 27 pounds in South Caro-
lina and over 40 pounds in Louisiana.
This normal consumption pattern in
the United States has been maintained
as far as possible through the estab-
lishment of State quotas which are
based on normal shipments of rice to
the respective States in recent years.
Provisions have been made to adjust
these quotas where necessary to com-
pensate for recent changes in popu-
lation that result in higher demand.

Nutritional Value

Rice is rich in starch and ranks
high among foods that supply energy
at low cost. Milled rice i1s complete-
ly edible and cuntains only a small
amount of moisture. Rice has a fairly
high caloric content and contains cal-
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cium, phosphorus and iron among the
minerals and important thiamine, rib-
oflavin, and niacin, White rice loses
much of its vitamin content in the
polishing process when these nutri-
tional values are removed with the
rice polish,

Brown and under-milled rice have
higher food value and more flavor
than white rice, since they contain the
bran and germ portions not found in
the milled grain,

Awarded Army-Navy “E”

In a very appropriate presentation
ceremony presided over by Harry
Wismer, sporls commentator for the
Blue Network, Shellmar Products
Company, M1, Vernon, Ohio, was of-
ficially awarded the Army-Navy
Production Award for excellence in
war production.

The ceremony was broadeast over
the Blue Network of radio stations at
5:00 p.m. Eastern Wartime, Saturday,
April 8, 1944. The honor is well de-
served by the faithful men and women
that constitute the large employe group
of this firm that supplies many com-
panies in the macaroni-noodle busi-
ness with vital materials,

Wilsons “B-V"—Free
Macaroni
(Continued from Page 28)

of the ‘B-V' macaroni dish made up
from the George Rector recipe, and
a photograph of George Rector to-
gether with copy about him.

The only mandatory feature of the
material offered by Wilson & Co, is
this copy about George Rector, which,
if uscc{‘ by a macaroni manufacturer,
is to be presented exactly as written.

In addition to any special advertise-
ments prepared, or drop-in advertise-
ments used, macaroni manufacturers
were also urged to add a tag-line to
current advertisements already sched-
uled, advertising the ‘B-V' macaroni
offer,

In the discussion of the plan, Mr.
Swaney made it clear that the basis of
Wilson's Co's cash redemption of
‘B-V' cartons would be the ceiling
price on a macaroni package of 8 oz.
maximum, and that macaroni manu-
facturers might work out the deal on
this basis for packages of more than 8
oz, content if desired.

The ‘B-V' macaroni promotion plan
was received with unanimous enthu-
siasm by the macaroni manufacturers
present at the meeting! The general
consensus of opinion was that it could
not fail to produce great sales benefits
for the macaroni industry as well as
for Wilson & Co., and many of the
leading macaroni manufacturers pres-
ent pledged immediate active partici-
pation in the promotion,
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Synchronization ol Lller
and sealer allows [low
ol product only when
cartons are in filling
position. Two or four
carlons are filled simul-
{aneously. al speed up
to 75 per minute. Part-
lime operator merely
keeps leed magazine
filled wilh carions. Con-
veriible, with exception
ol automalic carton feed,
for iwo or throe sizes.

For handling free-flow-
ing producis which
maintain  unilormity in
spacilic gravity.

L4

A CHOICE WITH MANY
MACARONI PACKERS

SIMPLE IN DESIGN
FULLY AUTOMATIC

The Model "D will meet vour case
sealing requirements, and as all opera-
tions are automatic, it gives continuous
low-cost performance. It will seal both
top and boltom flaps simultaneously
or it may be equipped for secling either
top. or boltom, flaps only. Furnished

PACKOMATIC
CARTON SEALING MACHINE
WITH VOLUMETRIC FILLER

PACKOMATIC CASE SEALING MACHINES
FOR LOWER COSTS AND INCREASED PROFITS

Packomatic
Model “D" Case
Sealor with Bell
Compression Unit

with salely dovice, automatic glue skip
and all newest developmenits,

It will efficiently handle any of the
government specilied V" cases, also
the regular corrugated or fibre shipping
containers, at any required speed. No
regular operator required.

Completo delail will be
furnished upon requesl

PAGCIKOMATIG

PACKAGING MACHINERY W
J.s FERGUSON COMPANY, JOLIET, ILLINOIS ind

REPRESENTED IN ALL PRINCIPAL CITIES




American Durum Wheat a Boon to
American Macaroni Manufacturers

John S. Pillsbury, Chairman of the Board of Directors, Pillsbury Flour
Mills Company, Relates Story of Durum Wheat Intro-
ductinn and Early Milling Difficulties

Durum wheat (tricitum  durum)
was introduced into the United States
during the latter part of the 19th
century. In 1899, M. A. Carleton,
cerealist of the United States De sart-
ment of Agriculture, made a pecial
trip to Russia for the purpose of se-
curing sufficient seed of a type of
wiaat that would be better suited to
the climatic and Soil conditions of the
northwest central states. Thus began
the durum wheat production which
laid the foundation of the American
macaroni industry. Assured of s suffi-
cient production of semolina from du-
rum wheat, the Macaroni Industry
felt its future assured. The pio
neers met in Pittsburgh, Pa., April
19, 1904, and there organized the Na-
tional Macaroni Manufacturers Asso-
ciation, that has for 40 years included
in its membesship, practically every
important manufacturer of this im-
portant grain food.

Minnesota farmers were among the
first to codperate with the Government
in its experiments to grow a type so
well adapted to conditions in that area.
The results were disappointing at
first; the flour ground from the ﬁmcl.
flinty wheat was found unsuitable for
break baking, but tops for macaroni
making. Thus was started a crop that
brought millions of dollars, first to
Minnesota farmers, later to those in
the states to the west and more recent-
ly to the prairie provinces of Cacada.

Among the mills that took an el
interest in milling durum_wheat into
semolina was Pillsbury Flour Mills
Company, Minneapolis, Minn. Mr.
John S. Pillsbury, Chairman of the
Board of Directors, in a radio talk
sponsored by the Minneapolis Tribune,
told of the¢ introduction of durum
wheat culture, and of other types of
suitable hard spring wheats, which
made possible the present day Ameri-
can Macaroni Industry.

Q. What year did your company first
ﬂrlﬂl;gf in milling operations in Mnncap-
olis

M{ great uncle, John S. Pillsbury, came
to Minneapolis from New Hampshire some
ears before the civil war, and had estab-
ished himself in business here; and in
1869, soon after my father, Charles A.
Pillshury, was graduated from Dartnouth
College, his uncle induced him to come to
Minneapolis to engage in the milling in-
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dustry, There had heen several small flour
mills” constructed in Minneapolis previous
to that time and operated somewhat inter-
mittently. My father purchased a 150
larrell mill which had been built by J. W,
Gardner and G. . Crucker. This small
mill was the heginning ot *ie enormous flour
business built up all over 1> worid by the
Pillsburys. The business grew >pidly, and
after a few years my father persuaded his
own father, George A, Pillsbury, as well as
his uncle, Governor John S. Pillsbury, to
enter into purmerslgp with him, operating
under the name of C. A, Pillsbury & Com-
any.,
: lie first milling venture at the Falls of
St. Anthony was a govermnent mill, built
largely to supply the garrison at Fort Snel-
ling, iaul the output of this mill was so
unsatisfactory that this experiment in gov-
ernment ownership almost caused a famine
and mutiny.

The first mill built on a commercial ba-
sis was constructed on Hennepin Island by
John Roli’ns, Joln Eastman and R. P, Up-
ton in 1834, and it is interesting to note
that there was not enough wheat raised by
the farmers in Minnesota to operate this
mill, and wheat had to be brought up from
Towa by river bLoat.

A sawmill built by the government was
purchased and transformed into a grist
mill by Thomas P'erkins, and this mill was
operated by Perkins and Crocker.

Governor Washburn, of Wisconsin, built
a mill here in 1866, Lut before it was fin-
ished it was leased to W. S. Judd and
George A, DBrackett, but they were un-
sueeessful in its operation and the manage-
ment of this mill was taken over by George
H. Christian. This mill eventually became
the start of the Washbumn-Crosby Com-
pany.

'I}Ilc first mill built on the .\linn:arulis
or West Side, was the Cataract Mill, built
by William W. Eastman and Paris Gibson
in 1858 This mill was subsequently owned
aml operated by the Barbers for a great
Tl YEATS,

Q. What about the beginning of milling
of Durum Wheat?

In the early ycars of the twentieth cen-
wry, as development of agriculture in-
duced the farmers of the Northwest to
plant Durum Wheat, which at that time
was called “Macaroni Wheat,” much to
the dismay of the millers, it was found
that flour made from this wheat was so
unsatisfactory for bread making that it
could not he sold. The farmers were in-
duced to plant this wheat because it was
rust resistant and the millers were greally
alarmed because the acreage of wheat suit-
able for bread flour was being cut down.
This wheat became a drug on the market
until some of the millers finally found that
it was being exported in large quantities to
Southern France and Italy,

I became very much interested in this,
myself, and after considerable investiga-
tion 1 found thci' were making excellent
semolina, which is a very hard granular
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flour wscd in the making of macaroni, spa-
ghetti, ete. Due 1o my personal acquaint-
znce with an American macaroni manufac-
turer, | discovered that most of the good
macaroni in this country was being im-
[rorml from ltaly and France, and that
he had imported semolina, himself, which
doubtless was made partly from our durum
wheat, and was successful in making the
very best quality of macaroni in this coun-
try. This interested me sufficiently so_that
1 ‘went over to Naples, Palermo and Mar-
scilles, where 1this semolina was being
made. 1 had considerable diffienlty in get-
ting into any of these mills, but Lﬁlt to an
able, well informed U. S, Consul General
at Marseilles, I was able to find out the
best machinery was made in Switzerland,
and, fortunately, a representative of the
Swiss machinery house was in Marseilles,
and he offered 1o take me through the
mill. In this way I was not only able to
et from the machinery men pictures and

rawings of all of the machinery, but 1
was able to get samples of everything
made in the mill and its condition at vu-
rious stages of manufacture. By bringing
these pictures and materials to this coun-
try and working with one of the very best
millers, in less than a year we were able
to manufacture as good semolinas as were
made abroad, and the American macaroni
industry immediately began to make high
quality products, so the importation of
Ialian and French macaroni gradually
ceased,

Q. What were some of the difficulties
encountered?

There was not sufficient wheat raised in
Minnesota to sup]lly" even some of the ear-
liest mills. The wheat raised here was a
type which was difficult 10 mill, as the
housewives and bakers were not accus-
tomed 10 using the type of flour it pro-
duced. The early millers were intelligent,
far-sceing men, and realized that the very
best type of wheat suitable to this climate

- should be raised, and they were responsible
for importing seed from such northern
countries as gcollaml and Russia.

Shortly after commercial mills were run-
ning in Minneapolis, a Frenchman by the
name_of Edmund N. LaCroix produced a
machine called the Middlings Purifier,

o AT AR,
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PHILADELPHIA BALTIMORE

FOR OVER THE COUNTER
OR OVERSEAS

YOU NEED THESE TWO GREAT ITEMS
Y STAR Carton Sealing Glue
Y STAR Case Sealing Glue

They were designed especially for the MACARONI INDUSTRY. Waterproof or weather-
proof, they work equally well for hand or machine operation.

GET SAMPLES TODAY-NO OBLIGATION

Remember—"If your containers stick, so will your identity"

- BINGHAM BROT

ROCHESTER NEWARK

ERS COMPANY .
CL:'aty Liid [Z"/ /Q/é! and .//;//re;z}!é’ :

Main Office: 406 PEARL STREET, NEW YORK 7

GARWOOD

which_revolutionized milling, as it enabled
the Minneapolis millers to mill a dark, hard,
strong, spring wheat, and to purily it to
such an extent that the flour produced had
a fine color, and was not only equal to, but
surpassed, winter wheat flours, and instant-
Iy commanded a premium.

Shortly after the Middlings Purifier was
introduced, my father was enterprising
enough 1o go 1o Dudapest, with other men
interested in American Milling, and bring
over the Hungarian roller process of mill-
ing, which to a large extent supplanted the
very cumbersome and expensive mi') stones
:mq’ enabled millers to get a great:r yield of
high class flour out of a givin quantity
of wheat.

A great many years later, a taird very
important change in the milling, industry
was caused by the tremendous advance of
cereal _chemistry and the estabiishment of
scientific laboratories hy the icading mills.
This resulted iz more accurate ‘udgment
of the qualitizs of wheat and flour than
was possible by the old buman judgment
of eye, note and tongue.

Q. Cua you recall any humorous nei-
drflf.f coanecied with the milling mdusiry?

There are, of course, many humoraous
incidents in the long history of the milling
industry liere, 1 remember very well my
father telling me that one of the early mill-
ers suddenly completely closed down his
mill and the other millers could not possibly
understand why he had done this, They
maturally asked him, and he said when
things got so bad that he couldn’t make a
dollar a barrel on his flour, he was darned
if he would run the mill, It might interest
the public to know that millers today con-
sider themselves lucky if they can make
10¢ a barrel.

Auother interesting incident was that
residents of Saint Paul and towns below
us on the Mississippi River, were very

much annoyed because at that time the val-
uable by-products of milling, such as bran
and shorts, were not considered worth sav-
ing, and they used to be dumped in the
river, and this almost caused serious legal
difficulties  with our neighbors 1o the
South. Tt might interest the pullic to know
that millers today get enough ont of these
by-products 1o nearly pay the labar cost of
milling.

There's a
Reason

Publicity Was Real Reason for
ltalien Open Air Drying of
Macaroni and Spaghetti

Many soldiers of the United Na-
tions are sceing more macaroni and
spaghetti these days than they ever
saw before, particularly those who are
assigned to the task of driving the Ger-
mans out of Italy,

Italy is generally considered as the
home of spaghetti, where this fine
wheat food made from a golden-yel-
low meal is “the national dish.”" 1t is
true that the people of Ialy during the
last four or five years have not been
able 1o obtain it in the quantities they
were formerly accustomed to cat, but
it has been made, almost as usual
throughout the war when wheat was
available. The lalians have been on

short rations, but macaroni and spi-
ghetti have kept their important places

.. even though the quality may have
been inferior due to the lack of sulli-
cient quality semolina.

American soldiers stationed in Na-
ples and vicinity, especially those who
know something about the scrupulous
care which American processors take
to iwsure cleanly processing of this
foo in American plants, were dis-
maeyed at the crude methods, particu-
laely those of dryving alian-made spa-
shetti and macaroni. They  actually
saw tons of this food hung on rods
overhead in shops amd even out on the
vdge of the sidewalks.

Some of the more curions soldiers
inquired why this ancient and none
too sanitary practice,  They were told
that it had a two-fold purpose, the pri-
mary one Uoing to advertise the fact
that the gurticular shop made only
quality goods-—heeause it is generally
appreciated by Halian spaghetti con
noisseurs that only macaroni and spi
phetti made of the right kind of in
predients will keep its shape when hung
vver rods for drying, Flour maca-
roni amd spaghetti will “streteh™
Lecome otherwise distorted . ., henee,
this grade is usually made in short
lengths or in many of the smaller
shapes.  This is not altogether true
elsewhere, but is the reason given to
inquiring soldiers.
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Fumigation-Sure Weevil Infestation

Preventative

'Processor, Packager, Chemist and the Entomologist
Join Forces in War Against Food Waste

Decause of heavy Government pur-
chases of foods months in advance of

their probable consumption, and the

wide variety of climatic conditions un-
der which' they st be preserved be-
fore they are finally on their way to
the dinner table, there has been much
resecarch work done by the various
agencies concerned in properly feed-
ing the armed forces and the millions
of the hungry in occupicd countries,
Because increasing quantities of maca-
roni, spaghetti and cgz noodles are
daily consumed by civilians and those
in the services, processors of maca-
roni products are natura'ly interested
in the progress being made to prevent
infestation of their products as well
as all other foods,

IFrom a very informative article in
Modern Packaging by f Carl Dawson
on “Death to the Invaders” (Fumiga-
tion—frem the inside and cutside),
the following facts are gleaned:

Food for Americans at home or on
the fighting front must be packaged
so that there wll be least possible
waste. Insect infestation, whenever
ard wherever it occurs, is just cause
o' complaint,

Food for Lend-Lease must also be
ree of infestation. Packaged food
ihipped to Russia or China, for in-
stance, must stay packaged for a much

longer time than it would on Amer-
ica’'s grocery store counters and

shelves, thus adding to the chances

of insect invasion.

Some time ago chemists and ento-
mologists developed methods of pre-
venting infestation of packaged foods,
Processors and packers today are put-
ting those treatments to work success-
fully.

The prevention of insect infestation
in packaged food products depends
upon the use of a package as insect-
resistant as possible, filled with an in-
sect-free commodity.  Both elements
must be present. Either alone will not
assure frecdom from insects when the
package reaches the ultimate consum-
er.

Dry packaged food products are
generally  subject to infestation by
“stored products” insects and regard-
less of the container, such infestation
will develop if, at the time of packag-
ing, the product is not 100 per cem
free of insect life in all its stages, in-
cluding eggs. If precautionary meas-
ures are not taken in advance and if
infestation is allowed to develop, there
is always a considerable loss of prod-
uct as well as the cost of recondition-
ing and repackaging. Infestation of
dry foods is often only puessed at,
since inseets at the time ui}‘[mck:\ging
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are almost always in the egg stage
which cannot be detected readily.

resent-day processors and packers
have learn=d that it is always safer to
treat for infestation than to take a
chance,

It is questionable whether a non-
melal or a nonglass package can be
considered 100 per cent inscct-proof.
Yome packages may be considered al-
most insect-proof and are exceedingly
resistant to infestation from the out-
side, In the laboratory it has been
found that such packages may require
the work of a large number of insects
at a single point before invasion is
successful, In other words, 20 or more
insects may “gang up” as a sort of a
suicide squad and all may contribute
to the invasion -at some particularly
weak point in the package.

Usually in cartons of packages of
rc:lsmmbf;' good construction from the
standpoint of being insect-proof, only
a portion are affected. However, 1t
i often necessary to open every pack-
age in a carton to determine which are
infested and which are not. This in-
volves much tedious labor, not to men-
tion expense, All in all, careful proc-
essors will prefer to treat both pack-
ages and contents to be on the safe
side,

Dry packaged food products may
be treated agamst infestation by cither
of two methods: (1) exposure to in-
sect and egg-killing vapors that will
penetrate product and sealed pack-
age, or (2) by introducing such va-
pors into the package just before it
is sealed, In other words, packaged
foods may be treated cither from the
outside or from the inside, depending
upon the type of package usml.

GREETINGS!
from a Friendly Supplier

Complimentary to

Macaroni -Noodle Industry

of. Qmenica
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Corrugated and Solid Fibre Boxes
Folding Cartons

Kraft Bags and Sacks
Kraft Wrapping Paper and Specialties

W

Gaylord Container Corporation
GENERAL OFFICES: SAINT LOUIS

New York—Chicago—San Francisco—Oakland—Los Angeles—Atlanta—Jersey City—New Orleans— |

Portland — Seattle—Houston—Dallas—Fort Worth—Weslaco—San Antonio—Milwaukee—Kansas City—

Minneapolis—Indianapolis—Columbus—Detroit—Cincinnati—Des Moines—Oklahoma City—Greenville
—Memphis—Bogalusa—Tampa—Jacksonville—St. Louis—Appleton—Hamden

Buy Woe War Bonds

First Method (Methyl Bromide)

For the fumigation of packaged
food from the outside, methyl bromide
is probably the most satisfactory ma-
terial. Its high penetrating power will
permit it to seep into most packages
commonly in use, as well as the most
finely divided of preducts which they
may contain, ie., flour. It is capable
of killing all stages of inscet life in-
cluding the egg. Methyl bromide is
easy to handle, since it is ordinarily
applied from the owtside of the space
to be fumigated. At normal tempera-
tures it is under its own vapor rn.-.v.-
sure within the container and s,
therefore,  sclf-propelling.  Simple,
asily-operated measuring devices are
available for determining dosage tak-
en from cylinders. It is also packed
in 1-b, cans, from which it may be
caused to flow through tubing by the
use of a simple device.

Fumigation Chamber

This fumigition process may be
carried out through e use of a fum-
igation chamber of sufficient capacity
to hold an entire day's production, The
whole process may take place during
the night and the next morning, when
the material s shi}}pu], it will be
known to be insect-free, The United
States Department  of Agriculture
Farmers' Bulletin No. 1906, “Inscct
Pests of Stored Rice and Their Con-
trol,” gives detailed recommendations

for this type of fumigation of pack-
aged rice—an example is the success-
ful fumigation of food in a cellophane
bag, a package highly resistant to the
penetration of the fumigant. The seal
on such a package, however, is sel-
dom 100 per cent gas tight and methyl
bromide will penetrate it at the slight-
est opening,

Plastic-Coated Tarpaulin

The process can also be carried out
under a gas-tight, plastic-coated tar-
paulin and involves the covering of a
stack of material, armanged in such a
manner as o leave an open space or
expansion dome at the top of the cov-
er. Through the use of suitable ap-
plicators and tubing, the gas is intro-
duced into the expansion dome, from
which it diffuses throughout the area
covered by the tarpauling The latter
must be weighted down around the
edges with canvas snakes filled with
sand and the floor must be of good
gas-tight coating for the tarpaulin and
tubing of Saran is often used as the
introductory medium.

Second Method (Packaging Line
Fumigation)

For many years the so-called “pack-
aging line”  fumigation process has
been used in the packaging of dried
fruits in the West. This method of
treatment from the inside involves the
introduction into cach package just be-

fore it is sealed of a fumigant such
as isupropyl formate, which volatilizes
and penetrates throughout the pack-
age and is dissipned by the time it
reaches the customer,

During the past year, the possi-
bilities of using this second method
on dry cereal products bave been in-
vestigated,  On the products so far
tested, there has been no dverse ef -
feet, amd when the right kind of pack-
age is used the inseet kill is complete.

This method of fumigation is ex-
ceedingly inexpensive—the dosage re-
quired per package or unit volume of
food depending upon how long the gas
is retained in the package, or in other
words, the degree 1o which the pack-
age is gas-proof, The better the pack-
age Trom this standpoing, the lower the
dusage and the more inexpensive the
fumigation,

It is possible to make this treatment
completely automatic so that as the
package passes oo certain point just
ahciidl of the scaling machine, the
measuring device s automatically
tripped and the fumigant injeeted.

Without Illlult'tll-tl:l_\ 1'(‘\'!.'|tlllllll'll|'~
in - packaging, an imegral part of
which is adequate treatment against
insect invasion, there could  Le no
shipment of undamaged food 0 the
four corners of the carth. The pack-
ager, the chemist and the entomologist
have joined forces in this war against
witste,
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The prime concern of a nation at
war is to adequately provide for the
needs of its fAghting forees — food,
ammunition and implements of war,
The truly progressive government 15
equally concerned in the proper feed-
ing of civilians, in secing that the
available supplies of food are equi-
tably distributed.

When Uncle Sam's military food
experts  started  looking  about for
ways to improve the modern dough-
boys' rations, they came avross an
amazing new product. It had almost
three times the protein content of
meat, was rich in food energy, alkaline
in reaction, low in fattening starch,
and high in important vitamins and
minerals. This new wonder food was
Soy Flour,

The military reaction to this discov-
ery was best expressed by Lt. Cob nel
T, H. Cartwright, Commussary Ot'er
of the U. S. Marine Corps, in these
words : “Obviously the product should
head the list as the best of I food-
stuffs for military rations.” “he cor-
rectness of the Colonel’s o.szrvation
was borne out by the fact that a ma-
jory of the world’s armics, includ-
ing our own, now employ soy products
in one way or another to set up the
coneentrated food-power of their mil-
itary rations.

The army has found soy flour use-
ful in bakery products, in a new high
protein cereal, in soups, sausages and
special concentrated foods for fight-
ers. There is hardly a man in the
service today who is not benefited in
some way from the health-giving,
body-building qualities of soy tlour,

xperimentation by the Subsistence
Research Laboratory of the U. S.
Army Quartermaster  Corps, under
Colonel R. A. Isker, in collaboration
with the War Food Administration
has developed a  protein-reinforced
spaghetti, several million pounds of
which is being purchased by the gov-
ernment for Lend-Lease and for feed-
ing the nationals in unoccupied coun-

tries. The macaroni manufacturers
were invited lo codperate with these
agencies in the pruduction of this
“liberty” spaghetti, as some call it,
requiring the following formula—88
1bs., good macaroni flour, 10 Ibs. Lo-
Fat Soy Flour, 2 Ibs. eggs, to 100 Ib.
batch. .

At the first wartime conference of
the ‘macaroni industry held at the
Edgewater Beach Hotel, Chicago, spa-
ghetti made of proportionately the
same combination of ingredients, was
served  manufacturers  and  guests.
Many not knowing that it was a “dif-
ferent spaghetti” they were eating,
were high in their praises for its tas-
tmess and for its texture.

As p result of the Administration’s
request for bids on varying quantities
of high protein spaghetti, many manu-
facturers have made experiments with
varying results. Some are fully sold,
some still skeptical, but most seem of
the belief that what is being suggested
as a war food, may become a peace-
time favorite.

While currently . the government is
concerned primarily in the war use
of this enriched food, the Department
of Agriculture has been launching a
program to give civilians the benefit
of this new food. Soy flour was first
introduced to food “processors and
manufacturers. Its uses here as an in-
gredient in candies, cookies, bakery
products, spaghetti, macaroni and oth-
er manufactured Couds are develop-
ing at a rapid rate,

What Is Soy Flour?

It is a highly concentrated vegetable
protein food, derived from soybeans.
It is not a “flour” in the sense of
wheat flour, or rye flour or potato
flour. It is more nearly comparable in
concentration of mmf value and in
use to dry powdered milk or dry pow-
dered er”.. It is often compared with
meat, eggs, cheese, poultry, and fish as
muscle-building, body-building food.
The soybeans suceess in America was
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High Protein Spaghetti for
Rehabilitation

Government Experimentation with Soy-Enriched Spaghetti as
Food for Peoples in Occupied Countries Being
' Walched by Still Skeptical Manufacturers

R. E. Baer, Industrial Sales Division
A. E Staly Miqg. Co.

a long time in coming to the front.
More than four thousand years ago it
was described in the writings of the
Chinese Emperor Shen Nung.  For
centuries it has been a staple article of
diet in the Orient, literally the “staff
of life” to uncounted millions there
who have practically no other regu-
lar low cost source of protein.

The first soybeans came to the Unit-
ed States by Clipper Ship in the year
1804, It was a hundred years laer,
however, before this interesting little
plant began to emerge as the begin-
ning of a mighty industry. Even after
the first World War few people in
America suspected that the soybear
would ever be anything more than o
good hay crop,

“Probably no food has had in re-
cent years more merited  favorabl
publicity than soybeans and the prod-
ucts made therefrom. It is now rec-
ognized that soy flour is exceptionally
rich in high quality protein, minerals
and vitamins"—J. A, Leclere, Agri-
cultural Research Administration, U.
S. Department of Agriculture.

Protein—DProtein is the body-build-
ing element in food. Without protein,
life cannot exist. As the cells of the
body are used up, they must be re-
placed with new cells,” Without pro-
tein, these new cells could not be man-
ufactured any more than new bricks
could be made without clay or carth.
So, without protein, growth is impos-
sible. Repair and replacement of body
tissue is impossible, Life continues
only so long as it is supplied with pro-
tein—for protein is the food man lives
by.

Man's eternal quest for food is pri-
marily a pursuit of proteins, for more
than 2 else man wints and needs a
basie protein food—meat, milk, ¢ggs,
and the various plant sources of pro-
teins. From the beginning of human
history, the most desirable, important
and expensive of basic foods have been
the protein foods. Meat in particular,
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has been scught after. Man stalked
the beasts of the jungle for meat; he
fought, struggled and killed for meat;
and though he knew it not, he was be-
ing impelled principally by his physio-
chemical need for proteins.

What Are Froteins’—Proleins are
amazingly complex chemical com-
wounds eharacterized chielly by their
iigh nitrogen content. There are many
types of proteins, each differing from
the other in the number of propor-
tion: of the amino acids in their make-
up. Generally speaking, the more am-
ino acids the protein contains—amd
there are some 22 known varietics—
the more valuable is that protein as a
food.

Some proteins are lacking in certain
amino acids which are essential for
the satisfactory growth and nutrition
of the body, Seme proteins are lack-
ing in others, Dy eating a variety of
protein foods, we are supplied with
all of the needed t'ypc:. of amino acids,
for the amino acids in one protein will
tend to supplement those present in
another,

There is a difference in proteins,
Animal proteins generally (meat, milk,
eggs, cheese, fish) have a high content
of these dietary essential amino acids,
Most plant proteins are less complete
from this standpoint, but the protein
from the soybean is the one outstand-
ing exception to the rule,

Among all the common  protein-
containing foods used by man, the soy -
bean is by far the highest in protein
content and it is the exceptionally high
dictary cfficieney of the soy prowin
that has enabled it to accomplish nu-
tritional  wonders in supplementing
utherwise deficient protein diets,

By combining a practical quantity
of soy flour with the natural ingre-
dients of high quality macaroni and
spaghetti, it is not surprising to find
macaroni products  emerging as an-
other common food containing — zable
quantities of life-sustaining prow .

Macaroni manufacturers will be in-
terested in the following statement by
Dr. Louise Standley, Chief of the Du-
reau of Home Economics, Washing-
ton, D. C.: “Changing food habits—
introducing new foods—is never casy.
But now, two important motives sup-
plement our  efforts—the  drive 10
good nutrition and the potential short-
age of protein, both of which the soy-
bean can supply at relatively  low
cost,”

Soy flour is not a substitute—but a
food product capable of standing on
its own merits and recognized for be-
ing exceptionally rich in high quality
proteins, minerals and vitamins.

GAS EATERS

Two hunidred trucks containing 4,000 gal-
lons cach supply the gasoline reguired by
LOOO 4-motor bombers during o bombing
of Berlin,

THLE

MACARONI JOURN
To Combat
||R°pe"
Wilmington, Del.,  March 25—

Three billion loaves of bread will be
protected against destructive mold and
“rope” this year by adding to the
bread am ingredient naturally present
in many foodstufis, . 1L du Pom de
Nemours & Company estimated today.

With the wartime necessity for con-
serving fats, milk, sugar and vitamins
used in bread, record amounts of *My-
coban®™ mold and rope inhibitor will
be employed 1o combat the green

AL 70

growth thit annually canses loss of
millions ot dollars worth of food,

Two to *hree ounces of the inhibitor
per 1K) doaves of e d, added 1o
dough before baking, will delay the
development of mold for several days.
It in no way affects the tlavor, texiure
or appearance of the brewd. Approxi-
mately 2,000 bakers are using the in-
hibitor to hrljl conserve  vital fond
resourees,

Mold is caused by tiny spores of
fungi in the air, The best sanitary pre-
cautions, air-conditioning  aml “ultra-
violet lamp tremment in modern ba-
keries cannot wholly eliminate mold,
for it develops in hread after baking.

A PRECISION BUILT
MACARONI PRESS

The ELMES Macaroni Press is
precision built in every respect.

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

To you . . . this machine
brings the capacity for large
output, long life and first qual-
ity macaroni at low cost. Ask
for complete specificalions.

SINCE 185)
A :

HATmukot 041 1

CHARLES F. ELMES ENGINEERING WORKS\
_OF AMERICAN STEEL FOUNDRIES -

.-213 Notth Ml.ur'g.un Street » Chicogo, lllinois
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A Short Story of Salt

H. E. Schuknecht
Manager Dairy Division
The Ohio Salt Company

Experienced cooks, chefs or house-
wives appreciate the basic fact that
macaroni, spaghetti and egg noodles,
like all other bland foods, will please
the palate more when flavored, lllighly
or lightly, as it suits one's taste. Salt,
being one of the best-known and uni-
versally-appreciated flavoring agents
known to man, this brief story will be
interesting to macaroni products mak-
ers from the “eating” angle as well as
the production end.

The real beginning of - ‘e commer-
cia' salt industry of the United States
is reported to have been in the latter
rnrl of the seventeenth century and the
ocalv was at Lake Onandaga (where
the city of Syracuse now stands) in
New York,

It was there that pioncer settlers
who had penetrated that far west
found salt springs and they proceed-
ed, with crude implements, to evapo-
rate this spring water by boiling and
extracting the salt. As time went on
and the settlement grew, numerous
crude plants were established, produc-
ing more salt than was required for
home use, so the surplus was sold.
And thus began the commercial salt
industry of this country.

The amount of salt produced there,
however, never did become [nrgc and
for almost another two centuries our
principal source of supply was the
British Isles with some considerable
supply coming from some of the West
Indies islands where it was being
made from sca water, bv what is
called solar evaporation. Salt made
by this process is always a crude prod-
uct, containing an admixture of nu-
merous foreign chemicals in consider-
able quantity, In general, it would not
now be considered pure enough to be
used in food products,

It was not until in the 1870's that
the United States became entirely in-
dependent in the matter of its salt
supply. It was then that, in the sink-
ing of a deep well in west central
New York state, a heavy deposit of
what they termed “pure rock salt” was
discovered—said to be the first salt
well in the U. S. A,

Other wells were soon sunk and the
business developed very rapidly. Nor
are the salt deposits confined to the
state of New York, There are heavy
rock salt deposits over much of the
United States, viz: in Michigan,

Pennsylvania, Ohio, Kansas, Louis-
iana, Texas and lesser deposits in
several other states also,

None of these deposits are pure
salt. For use in the production of
quality food products all need to be
refined. To do that the rock salt must
be dissolved in water and the brine
must be handled in such a way as to
climinate the harmful foreign chemi-
cals that are present in greater or
lesser degree in all rock-salt deposits.
This foreign chemical content 1s not
uniform in all natural deposits, nor
is the method used for removing it
uniform. There is_greal variation in
method and the effitiency of methods
varies also,

Since rock salt does not enter into
the food industry, 1 shall discuss only
evaporated salt—and briefly: There
are two general types of 5.’1{l. One is
so-called Flake S:I.,l, which is a crys-
tal of irregular shape and size. This
type of crystal is the product of an
open (pan type), evaporator. These
evaporators vary in size but a “pan”
over a hundred feet long, eighteen
feet wide and thirty inches deep
would not be too uncommon. Heat is
applied through steam pipes suspend-
ed about midway between top and bot-
tom of the “pan.” In this type of
evaporator all sizes of crystals are
produced ALIL the time it is being
operated. Incidentally, a salt plant is
always operated twenty-four hours
every day, including Sundays and
halidays. The heat loss would be pro-
h.itive on any other operating basis.

As the salt comes from the evapora-
tor it is called “mine run.” Then it is
first thoroughly dried and it is grad-
ed to size by a system of sieves.

In producing this type of salt the
principal idea, mechanically, is to
flake as thin and as porous as possible
so as to expose as large an area as
possible to a dissolving agent (water)
and thus get the utmost in quick and
complete solubility. This recognizes
the well-known truth that salt which
is not in solution is not working,

The other general type of salt is
often referred to as “Cube Salt.”
This is the product of a closed type
of cvaporator, the vacuum pan, All
salt crystals coming from a vacuum
pan are perfect cubes, and they do not
differ greatly in size. This product is
more beautiful to look at than the

H. E. Schuknecht

flake salt and it serves many purposes
as well as flake salt,

Chemically, there is no fundamental
reason why “flake” and *‘cube” salt
should not be equally pure,

The standard of perfection of the
best high grade salt is very high, prob-
ably higher than most any other item
that enters into foods, In a modern
plant the brines are filtered into the
evaporating units; these are protected
against the entry of extraneous mat-
ter; all the air used in drying the
salt is filtered and the salt is protected
against contamination all the way into
the final receptacle. It is handled all
the way by automatic equipment and
all this results in a product of superb
cleanness, quick solubility, mellow
flavor and tops in chemical purity.

Since, as was to have been cx[mcu-d.
there is still some difference of opin-
ion among manufacturers of maca-
roni, noodles and kindred products as
to the use of salt in them, a short
comment on that subject may be in
order. We believe the advantage
clearly lies with the salted product
and here is why: Salting the product
from within produces a blending of
flavors and a mellowing of the salt
flavor which is exquisite, and which it
is impossible to produce h?' any so-
called “fresh” salting method from
without, at the time of cooking, The
“fresh” salting is splendid when used
lightly to emphasize somewhat a
yroduct already salted in the making,

ut falis short of replacing fully such
salting.

It should be kept in mind, however,
that for use in products so bland as
those here under discussion, the salt
used must contain no foreign chlo-
rides or other things that would ad-
versely affect a pure sodium chloride
flavor.

To the layman the difference in salt
may not look as big as a house but
to say it is not that big in importance

R arhaty
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would be a reckless statement. Indeed,
makers of food products rarely deal
with products that are of more vital
importance to them than salt is, Salt
has become so important that T pre-
dict it will be but a very short time
until we will hear the difference in
salt expressed in “parts per million,”

Work Holidays
Will Be Few

. The policy which should be followed
in all war plants hereafter in regard
to observance of holidays was an-
nounced recently by Chairman Donald
M. Nelson of "the War Production
Board.

Full work schedules should be ob-
served in all war plants with the single

veeption of the Christmas weekend,
Even on that occasion, it is requested
that in mills where couiinuous opera-
tions are essential—such as blast fur-
naces and open hearth furnaces pro-
ducing carbon steel for instance—
work be carried on over the Christ-
mas weekend,  Because of the critical
need for steel plates, plate mills should
also operate.  Undoubtedly included
in the exceptions, are the drying de-
partments of macaroni-noodle plants
where constant attention s essential,
oo,

Mr. Nelson said that this policy
was formally approved at a recent
meeting of the Production Executive
Committee, composed of officials of
the procurement agencies and WP,

“The need for a fully sustained vol-
ume of war production is more ur-
gent now than ever before,” Mr. Nel-
son sait,  “The harder we work now,
the sooner will our boys come home
to us. The best way we can observe
our holidays is to devote them to the
big job at hand.”

Andean Currant Tomato
Stands High as Improver

In the wild current tomato of Peru,
South America his made a great con-
tribution to a better world food sup-
ply, says the United States Depart-
ment of Agriculture.

The contribution of the little red
Andean tomate began, according 1o
plant breeders of the Agricultural Re-
search  Administration, when tomato
growers found they needed help 1o
combat fungus and bacterial causes of
crop failures,  Greenhorse tomatoes
had been damaged by Yeaf mold when,
in 1932, a Europeau scientist found
that his wild Peruvian vines suffered
no harm when leaf mold killed the
improved varietivs,  Investigators in
Canada, England, and the  United
States got similar results,

Recently o Russian scientist found
this same small tomato highly resis-
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tant to bacterial canker, which had
caused great loss in field plantings in
many parts of the world.  U.S. scien-
tists had developed varieties resistant
to fusarium wilt, but sometimes under
severe conditions the disease damaged
them,  Now there is a new varicty,
Pan American, with still nigher resis-
tance, amounting to practical inmu-
nity, to wilt, It got its fusarium fight-
ing blood from the Andean curram
tomato,

Not only have forms of this little 10-
mato been found with these various
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good qualities, but it also has a bril-
liant red color, sets fruit well in hot
weather, and has two to three times
as much vitamin C as most garden va-
ricties.  This litile tomato, however,
is too small to be of practical valuee
“as is”

Throughout much of South Ameri-
ca the tomato is not an important
item of the diet, but today the large
meaty varieties that also carry the re-
sistance of the wild ones are poing
to that native home as an improvement
o the food supply.

For kraft-{oil

heating.
F.0.1.

a feather touch on the foot pedal. Rheastat
uniformly controlled temperatur

on suitable priorities.

CcLIP

LOOK al these
LOW PRICES
Standard Medel .......$199.50

For cellophane, pliofilm and
similar materials.

Pre-Heater Model .....$235.00

similar materials requiring pre-

Factory

* * Also NEW
DOUGHBOY TOGGLE-JAW SEALER

A [oot pedal operated heat-sealing machine with 8" sealing
bars. Toggle-jaw action applies firm, vise-like pressure with but
ives wide range ol

e, to seal pliohlm, cellophane, etc.
fast, economical machinel Oul(kly available

First Choice of the Leaders

DOUGHBOY

ROGTARY HOT KRIMP

SEALER

Heat-Sealing—the mosl woco-
nomical and altractive closure
molhod—is cuickly and depend-
ably performed by the Doughboy
Rolary Hot Krimp Sealerl It's the
soalor all the big-name tirma pre-
fer—including dotens ol maca-
roni manufacturers from coost lo
coastl 7 slages ol heal available
—all thermostalically conlrolled,
enable the Doughboy lo seal any
type ol heatl-secling material.
Rotary Krimping wheels seal any
site bag., A big-time, line pro-
duclion machine in evoery sonse
ol the word, Promplly avallable
on suilable priorities.

Seals 240 inches per minute!

laminated and

$139.50

AND MAIL FOR FULL DETAILS

PACK-RITE
MACHINES

PACK-RITE MACHINES
N. Broadway IM]
Milwaukee, Wis,

Please send complete information on:

Div. of Techtmann Industries, Inc. B E:ﬂﬁnm; 'l"i:;:lj:-j:wisc’?l-:"r“p Sealer
828 N. Broadway Attn. of
Broadway 3355 Firm ...
Milwaukee, Wis. ::’l':"“
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Hard Cheese As Industry Aid

10 Million Pounds Domestically Produced Hard ( heeses
Could Compliment One-Half Billion Spaghetti Meals
By Ercole H. Locatelli

Cueest, which has been by many
considered a luxury, or a mere des-
sert (o “crown gloriously a good meal”
or "o serve as a sweet reprisal for a
bad one,” is now receiving its due
recognition as a prime staple food in
the daily diet for its wholesomeness,
its appetizing and nourishing proper-
lies,

Staggering quantities, rur ing into
the hundreds of million of pounds, are
purchased by the Government for the
Armed Forees, for Lend-Lease to the
Allied Nations and for relief of the
occupicd countries,

To meet requirements, large quanti-
ties of cheese are being bought in Ar-
gentina for the UN.R.R.A. through
the Anglo-American Commission, The
bulk of such. purchases is of hard grat-
ing types of cheese and will be used
for relief in the Mediterrancan area,
particularly in laly,

In ltaly, spaghetti, macaroni and
vegetable soups constitute almost the
main daily meal for a large portion of
her |mpuf:l(inu. These dishes require
condiment, and grated cheese is the
basie ingredient which makes them
palatable and nourishing. Let us say
here that it would be wrong 1o inter-
pret the word “condiment™ as being
suggestive of a "luxury” when relaed
to the preparation of any of the above
named dishes,

Prof. G. Fascetti—Director of the
Dairy Institute in Italy—and a recog-
nized authority in the dictetical field,
thus enumerates the characteristics and
food values of Regiano ( Parmesan)
Cheese :

1. A highly strengthening and sub-
stantial food,

2. A body builder, 93 per cemt of
the quantity eaten being assimilated by
the human organism.

3. Rich, not only in lir(m.'in and
fatty substances, but also in phosnho-
rous and lime salts.—It restores si-
multancously the fibrous, nervous and
bone tissues of fatigued organs,

4. The right proportions in which
protein, fat and mineral substances are
associated make it an ideal food for
those called to make great physical and
mental exertions.

5. ONE THIRD of one ounce of
grated Reggiano cheese with an equal
quantity of melled butter makes an
ideal condiment for a dish of spa-
ghetti, macaroni, ravioli, soups.

6, Such quantity of condiment will
supply the human body with calories
equivalent to those developed by 134
cges, or 3% ounces of veal,

The types of hard grating cheese of
domestic production  ( Romano, Par-
mesan, Asiago) have the same char-
acteristics and prerogatives set forth
IJIy Prof. Fascetti for the Regiano
cheese. These types of cheese do not
require refrigeration for their safe-
keeping, They are odorless, and will
keep for any length of time without
spailing or Jdeteriorating.

What more economical and equally
wholesome, appetizing and nourishing
meal can be had for a cost of about 6
cents ?

Prevailing retail prices per pound
for the ingredients required to prepare
a spaghetti meal, are approximately :
12 cents for spaghetti, 90/55 cents for
the best grade of cheese propeily sea-
soned, and 50 cents for the butter,

Hence o generous portion of spa-
ghetti should cost:

14 pound spaghetti ......J3¢
¥4 ounce grated cheese. .. 2¢
14 ounce butter ......... le
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The efforts of the War Food Ad-
ministration are dirccted toward pro-
moting an increase in the rroductiun
of American Cheese (Cheddar type)
so dircly needed by the Armed Forces
and Allied Nations,

It remains to be scen whether the
curtailment in the production of hard
grating cheese, Italian style, will help
toward increasing the production o
American Cheese, and whether the in-
crease thus obtained is such as to jus-
tify the diminution in the quantity of
available 6¢ mcals mentioned above,

Quoting from the last report of the
Department of Agriculture, we sce
that in the first eleven months of 1943,
the domestic production of cheese has
been 920,210,000 pounds. 1f we add
for the month of December 1/11th of
that quantity we have an estimated to-
tal production for the year of 1,003,
810,000 pounds.

For the domestic production of all
Italian style cheese we have no sta-
tistics available, but we estimate it in
some 25 to 30 million pounds. This
quantity includes many soft, table
cheese varieties, such as: Bel Paese
type, Gorgonzola, Mozzarella, Scam-
orza, Ricotta, and the semi-hard Prov-
olone used mainly for sandwiches.

An esumate of some 10 million
pounds hard grating types should not
be way off the actual quantity pro-
duced.” It would represent about 1 per
cent of the tolal cheese production.
With that quantity pretty near to one
half a billion of spaghetti meals can
be prepared.

According to the Food Distribution
Administration estimate, the per capita
allotment of cheese to the civilians this
year will be about 5 pounds. The 10
million pounds of Italian hard grating
cheese would share in the 5 pound quo-
ta with a little over 1 ounce.

We feel that the Italian hard grat-
ing cheeses are a paramount contribu-
tion to the solution of lic national
food I:mblmn now, and that the con-
tinuation of its production should be
looked upon with benign eye, and en-
couraged by the Government.
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HOLDING FIRST PLACE

ALDARI Macaron! Dies have held firsi place In the Lield for over 39 years. The leading macaroni plants ol the world
foday are using Maldari Insuperable Dies.
It will pay you to use Maldari Dies in your business. A better, smoolher, finished product will help to increase your
sales. d

I & BROS., INC.

P " e ‘_.'."-
R ‘ 41

Mucaroni Dies

Makers of

178-180 Grand Sireet New York City

Quality Products
DEMAND QUALITY INGREDIENTS

MR. MANUFACTURER:

Your customers naturally want goods of superior
quality and of course, your interest demands that you
cater to their preferences in this respect. Therefore, we
suggest that you use Cudahy's Frozen Yolk, known
everywhere for its unfailing excellence. Your inquiries
will receive our prompt, courteous attention.

Call, write, or wire us.

THE CUDAHY PACKING CO.

GENERAL OFFICES: CHICAGO

FROZEN YOLK
FROZEN WHITES—FROZEN WHOLE EGGS
FROZEN SUGAR YOLK—POWDERED EGG YOLK

Jo the

MACARONI - SPAGHETTI - EGG NOODLE
MANUFACTURERS OF AMERICA

Once again we are happy lo congratulate the Maca-
roni Noodle Industry on the fine contribution it hus made
to the needs of the armed forces and to the American
public during these trying times. Our association with
many of the Soup Mix Manufacturers has been one oi
satisfaction and appreciation, and we will continue to
direct our energies toward the production of the finest
dehydrated vegetables obtainable.

J. B. Pardieck
CALIFORNIA VEGETABLE CONCENTRATES, INC.

P. O. Box 149 Huntington Park. Calif,
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Get a Priority on Postwar Prosperity
with the Postwar Reserve

LEquipment  manufacturers have
many new and improved products up
their sleeve, some of them revolution-
ary in design, ready for market as
soon as the postwar period gives the
green light, new machinery to facil-
itate production, drying, packaging
and shipping, new fixtures and other
accessorics  to  manufacturing, even
new type buildings and appurtenances
thereto, all designed to enhance pro-
ductive activity and sales promotion
after the war, To keep “in the swim,"”
macaroni manufacturers must mod-
crnize or go down with the tide
against more aggressive competitors
who invest in new operating equip-
ment after the war. What steps are
you taking to be ready when the great
day comes?

Now is the time to plan your post-
war work and work your postwar
plan, not when the war is over. Nu-
merous [actors are involved but the ba-
sic essential is the financial ability to
swing a s wtory  modernization
and promotional program. If our ex-
perience is any crilerion, many maca-
roni man. .acturers are thinking about
postwar possibilties, some have rather
nebulous plans but none have adopt-
ed a fiscal program with which to fi-
nance their plans, One is uscless with-
out the other. So, we'll confine our
discussion here to reserves for post-
war operation,

Some macaroni manufacturers car-
ry no reserves on their books at all.
Others carry inadequate reserves, Oth-
ers have reserves adequate in normal
times but below par today because our
war cconomy has distorted normal
business practices, The first step is to
determine where you stand on reserves
NOW, then proceed from there. In
most plants, reserves are “sleeping
dogs,” just bookkeeping entries, charg-
ing current profit and crediting re-
serves, No too much attention is paid
them. In normal times, this faux pas
could be condoned because the replace-
ment of old equipment went along
smoothly cnough, When new equip-
ment was purchased, the reserve cov-
ering it was closed out and a new re-
serve opened. for the replacement.
I'rom now until stability returns, re-
serves must cover a wider field. Our
war cconomy has brought this about,
Macaroni manufacturers who do not
make provisions accordingly are not
doing a good managerial job.

Many manuficturers are now oper-
ating with depreciable assets that have
been written off the books since Pearl
Harbor. Under normal conditions,
they would have replaced them with

new at write-off.  As it stands, they
may have to get along with these old
operating units for some time, When
the last bomb goes boom, there is no
assurance that all restrictions will be
off, and even if so, manufacturers
must be given time to produce and
deliver the new machines and non-
mechanical devices used in production
and distribution.  Considering  the
heavy demand caused by restricting
normal requirements now, it may be
some time after war's end before you
ret the working equipment you need
in the postwar period. In the interim,
how do your books reflect the oper-
ation of that old equipment on your
books? In most cases, you record
only repairs and let it go at that, other-
wise your balance sheet does not show
the cquipment written off.  Reserves
have offset its cost. It is “out” figur-
atively. But, today, you overlook an
important consideration,

When equipment has been written
oft the books, depreciation charges
covering it no longer appear in costs,
This doesn't happen so often in nor-
mal times because replacements are
usually purchased by the time the old
equipment is written off the books and
this automatically opens up new re-
serves so that a depreciation charge is
continued in costs, But what is hap-
pening today ¥ Equipment written off
during the war years can't be replaced
in many cases, no depreciation charge
is entered in costs although your cus-
tomers get the use of your machinery,
trucks and other depreciable assets the
same as before the write-offs, your
prices are costed too low or you main-
tain the same prices as formerly, mak-
ing an additional profit but you do not
set aside the difference for postwar
expansion, modernization and promo-
tion. This is where postwar reserves
come into the picture. They assure
you something “in the kiny" when
the postwar period arrives and you
are able to buy new equipment and
need funds to invest in the necessary
promotions that will get you your
share of the profitable postwar busi-
ness, In the meantime, your selling
prices cover these reserves, The sum
to be credited depends upon your post-
war plans. It will differ with the busi-
ness so we cannot give specific coun-
sel here but we do serve a useful pur-
pose in calling attention to the neces-
sity for taking action along these lines
at this time,

Reserves do not represent actual
cash, some will contend, so we may
set aside reserves out of current prof-
its for postwar operation but not have
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the money to finance them. True, Re-
serves are not necessarily cash, How-
ever, if properly handled, they should
increase your bankroll. Their purpose
is to provide recordings to substan-
tiate tax deductions for depreciation
and to see that your costs include ade-
quate charges for depreciation and
other contingencies pertaining to oper-
ation, You may have $10,000 in re-
serves on your books at war's end and
not a nickle in the bank but that is a
matter of bad management, rather
than a weakness in the practice of re-
serve accounting, Our purpose in this
article is to set you straight on re-
serve accounting so that you manage
this essential properly at a time when
it is so vitally important,

Few macaroni manufacturers have
a clear understanding of reserves so
we offer this simple explanation, Theo-
retically, if you buy cquipment for
$1,000, depreciate it $100 yearly, by
charging current profit and crediting a
reserve for depreciation, then include
this $100 in selling prices for the year,
which will come about mnrmmtimhy if
you cost your sales based on current
overhead, you should retrieve the in-
vestment in 10 years and it would find
its way into your bank account, then
you could take that $1,000 and buy
replacement  equipment, but, usually,
the money is deposited with other
funds collected, you dishurse your
cash as needed and you do not set
aside the recovered investment in a
separate fund, yet, you collect more
money from customers by using re-
serves even though you do not ear-
mark the piccemeal return of the cost
of your machinery, fixtures, trucks,
ete. You may freeze this retrieved
investment in a fund by carmarking
it as such, separating it from your
current cash, but such funds, called
sinking funds, are usually set aside to
reduce long-term obligations.  So, if
you cost your sales to include postwar
contingencies of one kind or another,
we can assume that your current cash
will be increased to cover them, pro-

viding you manage your affairs
properly.
Postwar  reserves  should  cover

losses due to the war and postwar
modernization and promotional ex-
pense.  Equiptent written off  the
books is not the only source from
which to build these reservés, The de-
preciation still being taken on equip-
ment not written off yet may be in-
creasing faster than your rates indi-
cate. Credit the differential to a post-
war reserve, You may have adver-
tised regularly in prewar times, then
discontinued or reduced your copy for
the duration because you have more
business than you can handle. You
may set aside your prewar advertising
appropriation in a reserve to be in-
vested in postwar advertising. Some
concerns are setting aside reserves for
losses in inventory. After World War
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Specialist in Guaranteed Used

MACARONI MACHINERY AND EQUIPMENT

Save the Safe Way—With Our Thoroughly Tested and Reconditioned Equipment

* K %

DRYING EQUIPMENT
Having Recently Purchased the Entire Business of

BAROZZI DRYING MACHINE COMPANY

We Are Now Able to Supply

Macaroni-Spaghetti-Egqg Noodle Drying Equipment
To Meet All Regular and Special Requirements

| FRANK LAZZARO

55-57 Grand St.

New York,

N. Y.

I, prices declined sharply, so this
eventuality bears consideration.  On
the other hand, if prices on raw ma-
terials and supplies rise after the war,
you must see that you have sufficiemt
funds on hand in the postwar period
to take the rise in stride, so a reserve
is helpful cither way. You may not
be able to make adequate repairs to
building and machinery now because
manpower and materials are scarce,
so set aside something to cover post-
war repairs, The cost of deferred re-
pairs is always excessive, By means
of a reserve, these high repair costs
should be charged now while the ex-
pense is being contracted, not to the
postwar period,

Some businessmen may crow over
the fact that they are carning more
money to day than in prewar days,
taxes considered, but this may be due
to minimum overhead per sales dollar
beeause factory output is at maxi-
mum, advertising, selling and collec-
tion expense at minimum in this sell-
er's market. If you are in that boat,
reserves for postwar operation will
correct your vision by bringing cur-
rent profit into the normal  zone.
Macaroni manufacturers carning more
than normal profit now will do well
to charge current carnings with a
sum in keeping with their postwar
plans, crediting a reserve for postwar
promotion,

Sound  accounting generally  de-
mands  that  current revenue e
charged with all reasomably determi-
nable costs and losses fairly applicable
thereto.  Wartime  losses, costs el
contingencies should be charged to the
war period. To this end, postwar re-
serves are being built up now by for-
witrd-looking  manufacturers  in all
fields. Out of 377 concerns queried
anent postwar reserves, 255 charged
income, 221 charged net worth, 20
transferred  credits from other  re-
serves, amd 81 reported no experience
s0 you sve the practice recommended
in this article is prevalent and worth
your consideration too,

Tax laws do not permit deduction
for postwar reserves but this does not
prevent you from recording them as
long as your records are clear. Many
taxpayers  depreciate their assets at
different rvates than shown on their
lax returns or record reserves not
recognized for tax purposes,  How-
ever, there is talk about legalizing al-
lowances for postwar reserves and
should Congress authorize such  de-
ductions, recordings made now  will
enable you to justify a worthwhile tax
saving., Then, oo, postwar reserves
opened now will produce a more con-
servative balance sheet.  Many con-
cerns use reserves 1o keep the value
of their net worth at a conservative
figure even though the tax laws do not

consider them in calenlating tax lia
bility.

livery progressive macaroni manu
facturer should plan for postwar ac-
tivity neincluding an estimate of
the outley or deferred war cost, mad-
ernizaiion, expansion and promotion
and also consider the postwar refund
of exeess prodits tax, if due you, fised
at 10 per cent of the levy, You may
“guestimate” wrong but some sort of
a plan s better than wondering what
s all about when the Axis eries
yuits, Peacetime production will come
back only gradually. For a time, de-
mand will exceed supply. Thase whe
have written off equipment or over-
worked  equipment not written off,
nty not be able o get replacement the
day the armistice is signed but those
who will be served fiest will be thuse
who can put their money on the line
and postwar reserves will help you get
this priority, giving you a big advan-
tage  over competition  because  vou
will be g the first o utilize the
littest Ilt'\".‘lupll!\'llln in postwar pro-
duction and marketing equipment, en-
abling you 1o produce and market at
maximum prohit.

I postwar reserves help swell my
liquid funds now, why not frecze this
portion of my cash, you may sk’
Okeh, Open an accomnt for the de-
sired sum, eall it “Fund for postwar
promotion” ad invest this money in
wire bonds until needed.
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. a o DKIED EGG PRODUCED IN FERRUARY—TIIOUSAND POUNDS .
Whole  Albumin  Yolk Total .
L“]u“]' Prnznn and nl'll‘.li Source 143 mm-a 1943 1944 1943 194 193 194 F
B P d li l’mt;urn; I{rum fresh .!'hﬂ} l:!lfﬂ! ........ IQ,E'-I‘ 24.43;1‘ 4(7] ZJ(ll l‘?g 50; W.?J'g 25 I Or
Produced from storage shell eggs
l]ll roduction I'roduced from frozen eggs 433 637 20 0 0 1 439

February, 1944 Total 20,607 25462 73 231 198 53 20878 - ngh Grade

Egg breaking and drying operations DRIED WHOLE EGG

during Febraary Were tp sharply .. Fromstorage From frozen From fresh S E M O L I N A
cgmp.!l’rcd with February Insft) year, the  Month Vol deied T cond rl,,:,ﬁ: FHE2

Bureau of Agricultural Economics  january 1,193 1,324 9,415

reported. Total egg production in {"cl:runry o +ea 20,60 ; 3 19,741 and

February was 16 per cent above Ieb-  March ... . € 0 247

ruary last year and with prices of ¢

cggs apparently near or at their low 22,63 3 i D F I

for the year, egg breakers and dryers ] 5 20 u r u m o u r s
produced in February 137,273,000 a’-“}‘ﬁ'e'f.'.u‘.-' : 1,800 ;

pounds of liquid egg compared with 2rptmY : 400 I
94,498,000 pounds in February, 1943 ﬂf,':’,':fﬁ,(, : ; ; COﬂSU t
—an increase of 45 per cent. Of the  December ...

total liquid produced in  February,

T P T !

38,480,000 pounds were frozen com- Total .. * ‘ 173,515 ! ‘ ROO KS I O N MI L LI

pared with 18,168,000 pounds in Feb- TRIED YOLK .
ruary last year, 90,244,000 pounds

From From From
were dried compared with 73,416,000 storage  frozen

_— rookston A
pounds in February, 1943, and 4, Month 1"‘““]"‘"‘-',-,';ﬁf:,,d ‘.",fl‘fﬁf 5 C ’ Minn
101,000 pounds were used for imme- 2 0
diate  consumption compared  with i-‘cbrun’ry
2,914,000 pounds a year earlier. S\Iur_cih
)

Dried eggs produced in February f\tlar;
totaled 26,206,000 pounds compared June
with 20,878,000 pounds in February -'\"‘" 1
last year. Production consisted of September .
25462000 pounds of whole egg, Ociober
231,000 pounds of albumin.and 513,- November
000 pounds of yolk. Combined with December
January the quantity of egg dried Total 6976 30
this year totaled 47,771,000 pounds,
an increase of 45 per cent from the LIQUID EQUIVALENTS—DMIED EGGs—I1943

ame peri e Since ary A F Fi 3

same period Tt year, Since January L STELLA CHEESE COMPANY, INC.

1, the War Food Acministration has cxus ey egis - !

accepted offers on apprximately 60, : Thousand pounds ) } ’

720,000 pounds of dried eggs. Offers Whole 910431 122411 15618 8 General Offices
- i 7 ]

or

De Stelano, U, Calvin_Hosmer, Stolie Company  Martino, J. C, & Compan Pearlstone Co., H. S.
449 Produce Exchange 137 Federal Strect 113 ‘n{im Avenue e e!“'rml‘:u: E::‘han“
New York, New York Hoston, Massachusetis Tampa, Florida New York, New York
Greenleal Sales Company John E. Koerner & Co., Inc. Mead, R. C, & Compan Peoples, .
701 Metropolitan Bank Building 781 La Salle Street 1340 East Sixth Erl!!‘: NPZI Forhes St.,
Minneapalis, Minnesata New Orleans 7, La, Los Angeles, California Pitsburgh 17, Pa,
Kern & Manschot Meining, H. C. & Company
2658 North Palmer Street 43 East Ohio Strect
Milwaukee, Wisconsin Chicago, Illincis

N
Ehsocoos=os

=R

accepted from March 1 to March 22 Albumin . . 15279
have totaled 30,796,000 pounds. Yolk 15,650 R 101

o —_— — | 20 North Jefferson Street
The production of 38,480,000 126 L 155 e ;

pounds of frozen eggs in February FROZEN EGG PRODUCTION 1943 CHICAGO, ILLINOIS

was probably the largest of record for Whole &

that month. Production for the first Total

CgRS Albumin Yolk
two months of this year totaled 50,- Month frozen frozen frozen frozen

276,000 pounds compared with 21 Thousand pounds - ' Largest Manufacturer of Grating Cheeses
. . January 2,577 236 2

308,000 during the same period last il ! ¥ 274 {

year—an increase of 136 per cent.  Aarchy .. 5 5 B35

5,639 i
Storage holdings of fro.cn eggs on  April . 5522 13,067 ) PARMESAN AND ROMANO TYPES
March 1 totaled 99,437,000 pounds May .. : s >
compared with 56,095,000 pounds mll :‘l:llil;‘ e
March 1, 1943. Between I'ebruary Igls { B .
and March 1 holdings increased f?,— ﬁ}l.ﬁ:n:lm 080 kX 3 Distributors of all the above types of cheese in loaves and grated
760,000 pounds. In all other years of ~ October 30 . ; ¢
record there has been a net withdraw- ~ November ¥ w0 2 i orm.
al of frozen cggs in storage from Feb- Reerie =

ruary 1 to March 1. Total J0Y,03F 00,07 42,673

The grated cheese is packed in drums of 50; in puackages of 1 and 5
pounds and in shakers of 113 ounces.

Send in Your Reservation Mw for the Industry Conference

grated cheese under your own label or in macaroni and spaghetti
in ﬂm 1{"’& c,tll, Jm!! Is dnd I6 : dinner packages.

Write us for information regarding the packing and distributing of
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Injuries Cause 56,000,000
Man Days Loss

Last year's 2,225,000 job injuries
cost 56,000,000 man days of war pro-
duction—not to mention 22,000 work-
ers killed on the job and the time lost
by 120,000 others permanently in-
jured through the loss of an arm or
eg, an eye, finger or hand, the De-
partment of Labor said recently. To-
day our only manpower reserve is al-
ready employed in the plants them-
selves,

Because organized safety effort can
prevent most job accidents, the De-
partment of Labor will inaugurale in
April a campaign to prevent a million
industrial accidents in 1944. This pro-
gram is built around the National
Committee for the Conservation of
Manpower in War Industries.

The Labor Department, through the
State Chairmen of this Committee,
will -award certificates to two classes
of establishments:

1. Those which have no lost-time
injuries during a specified three-
month period.

2. Those which reduce the acci-
dent frequency rate by 40 per
cent during this three-month pe-
riod as contrasted with the pre-
ceding three months.

A special bulletin, Reducing Acci-
dents on the Production Fromt, tells
what has been accomplished by the
National  Conservation  Committee,
Copies will be sent to any interested
person without cost.  Simply  writ:
the Division of Labor Standards,
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Macaroni Dinners in Viclory Gardens
Grow More in 19441 That's the “urge” that will spur 22 million

victory gardeners this year.

Victony
GARDENS

1A STM0L g *1 MALION BAtoDNS

[1942]15 MILLION
SO
¥ e ool
S

[1943]20 MILLION

(GOAL WAS 18 MILLION)

bt B by &>
B = o
R
B 2

[1944]22 MILLION GOAL
VAl & 4 4

Spaghetti

on Vines (?)

Spaghetti will not grow on
vines or trees, as many may
have dreamed . . . but many
of the vegetables that blend
nicely with macaroni, spa-
ghetti and Egg Noodles will

“be grown by Victory Gar-

deners.

Of these, tomatoes are per-
haps the most important, On-
jons in great quantities are
combined with tomatoes in
the preparation  of  tasty
sauces for Mavoring varied
dishes of macaroni products.

For this reason, macaroni-
noodle  manufacturers  are
urging Victory Gardener. on
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Relief Spaghetti to Greece
« + « 300 Tons Monthly

The Foreign Economic Adminis-
tration, in codperation with the De-
partment of State, has relcased the
following joint report on the Greek
relief program. The statement was
released simultancously by the Greek,
Biritish, Canadian and Swedish gov-
ernments—the other countries that are
taking a major part in the cobpera-
tive effort to relieve the serious short-
ages of food and other nccessities in
Greece.  The report is of interest to
macaroni makers since it shows that
the total quantity of high protein spa-
ghetti included 1n the relief food sent
each month exceeds 6,000,000 pounds.

The present scheme of relief to
Greece, originally organized by the
Swedish Government under the aus-
pices of the mixed Commission of the
International Red Cross, is now con-
ducted in Greece by a Swedish-Swiss
Relief Commission. The scheme was
wt forward in the spring of 1942, but
it was not until the end of August,
1942, that the negotiations conducted
by the Swedish Government with the
derman and Italian authorities were
completed and the first cargoes ar-
rived in Greece from Canada. Since
then, the work of relief has proceeded
without intermission and on an in-
creasing scale despite serious difficul-
ties arising both from physical circum-
stances and from reasons associated
with the occupation of the country.

The following table summarizes the
monthly allocations to Greece as of
FFebruary 15, 1944

Army Gets
Spaghetti Ration

“It's like carrying coals to New
Castle,” says the Washington Post in
discussing the invasion of Italy by
American-made spaghetti. It empha-
sizes the fact that these domestic prod-
ucts are so packed that the army or
navy is able to drop coastal shipments
of this food from its ships many
emergency without losing the time re-
quired to put into each port,

Deprived of their traditional main-
stay by Nazi raids on wheat supplies,

* 1k

*

* *
™~ ™
* *
* *
* *

The Flowr Nandling Outfit and  Semoling Hlender, illustrated  above,
cxemplifics modern automatic and  profil-profucing hampion  Equipment *

Italian soldiers are eating a million
pounds of American spaghetti. The
foodstuff is being packed in special
cartons which can be tossed from car-
go ships into the water near shore
and which will loat without harin to
the contenmts until the packages are
picked up.

THEN AND NOW

In 1918 there were J35000 trucks, bt
only 5000 miles of hard roads  Today
there are 4,600,000 trucks and 330,000 miles
of hard rowds,

:rHE Days AfTerR VicTORY

3. De : Jashing- ¢¢¢¢¢ Wheat civiesesesess 15,000 tons
g;‘:-ssl);gr.'l(r}lnunl of Labor, Washing, . with their fine work. l’u!::‘s .............. o ns
e ¢¢¢¢¢ |\-'i_:.h Products ....... 1,0(6£ "
JUNGLE FIGHTERS ParSrare Plant  Victory Garden this Wik e %9 0 qs]  Can You Produce at a PROFIT? |
Nearing completion is_the 16,000-mile year. High protein spaghetti.. 300 :. % hil d i dict th wial i ‘
Pan-American highway which will connect .¢¢ Vegetable stew mix... 300 While we do not attempt to predict the actual day
18 Latin-American countries with the U, 5. e ; ———— Victory Will Come, we do predict that modern CHAM- "
.l motoy trucks sweated this " - Total ..o 20200 tons | *|  PION EQUIPPED PLANTS—as in the pro-war days—
great highway into W““'l)'- Over the rolling % will bo best equipped to make profits in these new "
pampas, crossing rugged mountain ranges, ¥ { d to come. You are invited to freely con-
hrid, | slicing t} th almost postwar days to
5:;\‘1'1’5;:?31:1': “i:u?u';Ls. %nrué;lﬁlln::l:td:\r Youdl ﬂnmt ﬂl’ 1{’" Cﬂ“ n Wﬂ" KondJ Lower Food * sult our engineers without incurring an obligation. *
I I carved to link North America .
\ﬂ?h i:-:'|lﬁl“i:!:l‘!:lfs :)u 1l1|:|.- .smﬂ{l,‘ e Pnces ) & a3 5 B 7
Lower food prices in most citics
d C S I. brought living essentials down by - To maintain your present Champion Machinery in good *
three-tenths of one per cent between * operaling condition. a full line of replacement parts are avail-
* * pre pa red Carton an ase €a 'ng mid-January and mid-February ac- | o able. Prompt shipments assured. i+
i s I O 1'. ;‘urdmg to the U, S. Department of
aabor,
Adhe5lves for Fas‘rl Economlca pera ion Food prices declined by 1.2 per cent I
on the average, while prices of other 1
. . . goods and services rose by three- ;
Water Resistant Adhesives For Export Packaging tenths per cent. l
P In February the cost of living wi-us M A c H l N E RY c O M pA N b i "
slightly below last April when the |*
President’s hold-the-line order  was
H. B. FULLER COMPANY praii el e (| % JOLIET, ILLINOIS % |,
H $ : ; tics index now stands at 123.7 per Mirs. ol Flour Handling Outlits, Semolina Blenders, Dough
Manufacturers Iﬂdﬂﬂﬂﬂl AdhESlVES Since 1887 ity 6. M cent of the 1935-39 average, about 23 | & Mixers. Welghing Hoppers, Waler Meters *
255 Eagle St. St. Paul 2, Minn. 915 Broadway, Kansas Cily 6. Mo. ] wer cent above the January, 1941,
4 fever, K(* *BUY MORE WAR BONDS J ASSURE VICTORY* * *
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Hair Protection For
Women Employes

National Safety Council, Inc.
Chicago 6, lllinois

Of special importance in plants em-
ploying large numbers of women is
the problem of rmlccling their hair
from contact with moving machinery.
This is becoming increasingly impor-
tant as more and more women are em-
ployed in industry to operate ma-
chines, many of which are not ade-
quately guarded, Moreover, some
moving machine parts or parts being
machined are not guarded because of
the nature of the work; consequently
there is a definite need for positive
head protection,

The “dust cap,” hair nets, bandanas
and turbans somelimes worn for as-
sembly work in factories are not safe
on machine operations,  Recently,
many scalpings and head injury ac-
cidents have been reported, indicating
the need for more careful consider-
ation of the problem., Safety engi-
neers have found that types of accept-
able hair covering vary with the type
of operation perfunncj, and that care-
ful sclection can minimize inherent
hazards. While safety factors are
most important, there should be a rea-
sonable balance of other factors, such
as initial cost, ease of laundering,
durability, comfort and appearance.

Safe design and use is of primar,
imporfance. A woman's routine work
provides not the only hazard against
which she must be protected,  The
possibility that she may be exposed to
moving machine parts clsewhere in the
plant must be considered. She may
stoop in an aisle outside of her own
department and catch her hair in ad-
jacent machinery ; she may reach un-
der unguarded machinery to retrieve
material; she may snecze or whirl
around, causing her hair o swing into
moving parts, or she may walk too
close 10 moving belts so that drafts or
static charges draw her hair into mov-
ing parts. These, and many other ac-
cident caunses, result in disfigurement,
economic and production loss, as well
as in demoralization of the witnesses
to such an accident,

Exposure to machinery, such as
Lelts, pulleys, gears, drill  presses,
lathes, milling machines, demands the
maximum of head protection, This is
best afforded by a safety hat or cap
which completely covers the  hair,
which fits snugly enough to stay in
place, and which has a stiff peak and
a high, stiff crown which serve as
warning "bumpers.” To prevent loose
hair from “bulking” up into the top
of the crown, it is sometimes advis-
able to wear a hair net or hair band
under the cap. This reduces the
chance of the hair being caught even

if the cap is pulled into moving parts.
Flimsy, “invisib ¢” or large mesh hair
nets alone do unot furmish adequate
protection, and tnose caps which leave
dangling draw stiings exposed should
be avoided. Tight-fitting, closely-wo-
ven snoods are sometimes worn with
safety caps to prevent long hair from
swinging into machinery,

IVliere there is no exposure to ma-
chinery, turbans, bandanas or closely-
fitting caps which completely cover
the hair are suitable, Caps of im-
permeable, flame-resistant type prevent
burns from sparks and hot metals in
welding operations and grinding. For
exposure to toxic substances, dirt or
dust, a closely-woven head covering
which will exclude such foreign ma-
terials and which can be laundered
frequently should be used. Tor se-
vere exposures to corrosive substances,
such as acids, caustics or other harm-
ful chemicals, synthetic or specially-
treated materials are needed to pro-
tect against painful burns or scalp in-
fection. In any case, a cap should be
worn which will provide complete pro-
tection against all contaminants.

Comfort and appearance must al-
so be considered. The head covering
should be light in weight and adjust-
able to different head sizes. For in-
door use and in moderate tempera-
tures it should be cool and well ven-
tilated, if protection against dirt or
dust is not necessary.

The cap should be attractive. To
the average wearer appearance is im-
portant, and every effort should be
made to meet this requirement after
safety and comfort have been pro-
vidc(i. A great variety of safe and
attractive head coverings are available
at moderate prices.

The cap must be used correctly. The
safest, most comfortable and most at-
tractive cap is uscless unless it is ac-
tually worn and unless it covers all
of the hair when it is worn, The su-
pervisor should discourage any tend-
ency on the part of the wearer to push
thecap back on the head or to wear it
in such a way as to expose the hair
above the forehead, at the temples or
at the neck. These unsafe conditions
are prevalent in industry and have re-
sulted in scalpings and headl injuries.
A continuous educational campaign
should be promoted 1o insure the ef-
fective use of the cap,

Many companies wisely discuss all

points of proposed caps with a repre-’

sentative committee of women, allow-
ing this group to make the final selec-
tion of a safe and comfortable cap
which will appeal to the majority. The
management should then explain the
need for the correct use of the caps
through the medium of attractive post-
ers, explanatory memos, rule books,
articles in  employe  papers  and
through safety and union committees.

The complete codperation of all rep-
resentative employe groups is essential
to the success of the educational and
enforcement program,

Some plants make the wearing of a
safety cap a condition of employment,
whereas others employ varying de-
grees of rewards or penalties to bol-
ster their supervisory efforts to en-
force the correct use of caps. These
methods range from prize drawings
and incentive contests to layoffs or
discharges. Supervisory vigilance is
the key to hair safety, and the intel-
ligent application of educational meth-
ods is always more desirable than ex-
treme disciplinary measures,

Buys Adjoining
Plot

In anticipation of the expansion of
his plant when building materials are
again available, Antonio Palazzolo,
president of Antonio Palazzolo and
Co., 2045 Gilbert Ave., Cincinnali,
Ohio, recently purchased a plot ad-
joining from the Billboard Publishing
Company. The site, 84 by 187 feet,
was laken for expansion purposes.
The firm built its present plant sev-
en years ago.

CAREER WOMAN
There are more than 1,000 women in
the United States who have taken up law.
There are several million other women who
lay it down,
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John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni1 Machinery
Since 1881

Presses
Knenders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use
255-57 Center St
N. Y. Office and Shop "

GREETINGS!
*
Success
to the

Celebrants

And to Our Many
Friends in the Mac-
aroni-Noodle
Industry

* .

GREENLEE
PRODUCTS
COMPANY

Eggs & Egg Products

Lewis & O'Fallon Streets
St. Louis, Mo.

PRESS No. 122 (Special) =——

New York City
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[ i
; 2 ' Wi
15 !
§

PICTURED IN YOUR INDUSTRY
Carlons being carried to slorage on an Amco

inclined bell cenveyor fed by three lines ol Amco
roller conveyors.

AMCO CONVEYORS

Scientifically Designed and Built o Meet Individual
Requirements

ROLLER CONVEYORS CHAIN CONVEYORS

BELT CONVEYORS APRON CONVEYORS
CASE COASTERS
LIVE ROLLER CONVEYORS
AUTOMATIC TRAFFIC CONTROL

In Your

Postwar Planning
Consult

ALVEY CONVEYOR MFG. COC.

ST. LOUIS 18, MO.
REPRESENTATIVES IN PRINCIPAL CITIES
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Vinlalnf Sentenced
to Jail

Drastic Action Taken by Food and
Drug Administration

“The Government is really getting
tough.” That was the opinion of
Eastern manufacturers or, learning of
the decision in a Federal Security
Agency action against a manufacturer
of macaroni products, assessing, a fine
of $1,000 and four months in jail on
the first count and a suspended sen-
tence on seven other counts, placing
the defendant on probation for two
years.

Because of the severity of the sen-
tence and the fear that'it may have
established a precedent, the case 1s
reported in full as published in the
January, 1944, issue of “Notices t:!
Tudgments Under the Federal Food,
Drug and Cosmetic Act”

Case 4510, Adulteration and misbranding
of Lgg Fusillini. U, 5. v. Silvio Der-
nawdo  (Impero Fusilli Co.). l'lgn‘u_l
guilty, Fine, $1,000; and 4 months in jail
on count 1, sentence suspended on re-
maining 7 counts, and defendant Eacnd
on probation for 2 years. (F. D. C. No.
R750. Sample Nos. 17024-F, 17326-F, 10
17328-F, incl.)

On April 3, 1943, the United States at-
torney for the Eastern District of New
York filed an informaticn against Silvio
Bernaudo, trading as the Impero Fusilli
Co., at Brooklyn, N. Y., alleging shipment
within the period from on or about July 9
0 September 2, 1942, from the State of
New York into the State of New Jersey o
quanlitics of alimentary paste that was
adulterated and misbranded. The article
was labeled in part: “Impero Made from
N Semolina Fusillini _ All'uovo Erg
Fusillini Made with pure Fresh Eggs.”

The article was alleged to be adulterated
(1) in_that egg, o valuable constituent of
egg alimentary paste, had been in part
omitted; (2) in that artificially colored
alimentary paste, containing materially less
egg solids than cgg alimentary paste should
contain, had been substituted wholly or in
part for cgye alimentary paste; (3) ‘in that
its inferiority had been concealed by the
addition of artificial color, which had been
mixed or packed therewith so as o make
it appear better and of greater value than
it was; and (4) in that it contained a coal
tar color other than one from a batch that
had been certified in accordance with regu-
lations as provided by law, g

It was alleged to be misbranded (1) in
that the statements “Egg” and “All-uovo”
were false and misleading, and (2) in that
it contained artificial coloring and did not
hear labeling stating that fact.

On April 29, 1943, the defendant lmvim{
entered o plea of guilty, the conrt impose
a fine of $1,000 and four months in jail on
the first conm, and suspended senience on
the remaining seven counts, placing the
defemdant on probation for two years.

Other cases contained in the same
report:

Case 4541, Adulteration of macaroni, spa-
fhclli. and noodles. U. S v, 37 Cases of
e Noodles (and 3 adaitional lots of
alimentary pastes). Default decree of
condermmation and destruction. (F, D. C.
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No. 8724, Sample Nos. 14555-F to
14558-F, incl.)

Adulteration Charge: The products were
infested, .4 had been shipped in inter-
stale copInerce.

Decree: No claimant having appeared,
judgment of condemnation was entered
and the products were ordered destroyed.

Case 4342, Adulteration and misbranding
of egg noodles. U. S. v. 180 Cases and
300 Cases of I-'.rg Noodles. Decrees of
condemnation. [Portion of product or-
dered released under bond for relabeling.
Remainder ordered destroyed. (F. D. C.
Nos. BR60, BR61, Sample Nos, 1852-F,

Adulleration C!mrgt': The product con-
tained less than 514 per cent of egg sol-
ids, was shipped in interstate commerce
and that a valuable constituent, cgg, had
been in whole or in part omitted, and in
that noodles, deficient in egg_solids, had
been substituted, wholly or in part for
egg noodles,

Misbranding Charge: Alleged 1o be mis-
branded 1n that the statement “Pure Egg
Noodles” borne on the label, was false
and misleading as applied to an article
that was deficient in egg solids and in
that it was offered for sale under the
name of another food, egg noodles.

Decree: Jud;imenl of condemnation was
entered " and later when claimant ap-
peared, admitted allegations of the libel
and consented to the entry of decree, the
order was amended to release the prod-
ucts under bond for relabeling under the
supervision of the Food and Dreg Ad-
ministration,

Case 4543, Adulteration and misbranding
of noodles. U. S. v. 551% Cases of
Noodles. Default decree of condemna-
tion. Product ordered sold to highest
bidder. (F. D. C. No. 8162. Sample No.
5040-F.)

Adulteration Charge:  Thr* a substance
had Veen added thereto and mixed and
nacked therewith so as to make it appear
hetter or of greater value that it was.

Misbranding C!faryr: 1t was alleged to be
mishranded in that the design of a farm-
er carrying a full basket of eggs and
spearheads of wheat, appearing on the
1abel of the article, was misleading since
such design suggested that the article
was made from wheat and eggs, whereas
the article contained an inconsequential
amount of eggs.

Decree: No F‘cxinim:ml having appeared,
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judgment of condemnation was entered
and the marshal was ordered to sell the
product after taking adequate precau-
tion to prevent its being used in viola-
tion of the law,

New Rules of
the Game

_joseph E. Otis, {r., president of In-
diana's Dodge Manufacturing Cor-
poration, made the following state-
ment in his report to his stockholders:

“Let_me emphasize again the ab-
normality of present conditions. In
the last analysis we have but one
customer—Uncle Sam. Not only is
he our only customer, but through
OPA he fixes the prices at which we
shall sell; he determines through WPB
what materials we shall have and to
what customers we shall deliver and
when. He controls the wages and
salaries we shall pay . . . sets standards
of quality for our products; he tells
how we shall keep our books and
[what] records he requires us to main-
tain. Finally he takes in taxes about
three-quarters of any profit and re-
serves the right through re-negotiation
to take away whatever additional
amount he sees fit.

“, .. These are the new rules of
the game, We are playing for high
stakes. Let no stockholder or em-
ploye complain, . . . For play it we
must and win it we will.”

LOVE BEAM

RAF bombing planes usually take with
them carrier pigeons. Now it appears tut
these marvelous birds come in home on a
love beam. Just lefore he is taken away
a male bird is shown the hen he is partic-
ularly fond of. That makes him hurry
home. If he has a rival, he is permitted
to see his sweetie billing and cooing with
him. It works the same with the female.
The fastest recorded speed of an RAF
riucun (687 miles per hour), was made
w a notoriously jealous hen.

Egg Receipts Heavy in the Ozarks

A. L. Farnham, Manager
Producers Produce Co.
Springfield, Mo.

The receipts of eggs in Springhield,
Missouri, have been exceptionall
heavy for the past thirty days. Practi-
cally” all dealers have been receiving
more eggs than could be properly
handled and processed.

Most of the egg breakers have been
breaking whole eggs to go through cgg
drying plants. The shortage of labor
in cgg-breaking rooms has prevented
most breakers from separating the
usual volume of eggs. Receipts have

been so heavy and workers so few
that they needed to keep their entire
rooms operating, breaking whole
cpEs.

Dealers have not been able to ob-
tain sufficient storage space to handle
the big surplus that has been moving.
Due to these factors, prices of eggs
have been gradually working lower.
As of March 23, farmers are receiving
approximately Sc to Ge per dozen less
than what they were receiving at the
same time in 1943,
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CENTRAL
PRESSUR

deal morel

Samples and Prices

Chicago
520 Mo, Michigan Ave.

New York

EXPORT, PAPER BAGS
FOR SPAGHETTI AND
MACARONI

meet every Government requirement and a good

Our exclusive manufacturing process assures
uniformity and maximum quality.

CENTRAL STATES PAPER & BAG CO.

2600 Norih Broadway
St. Louis 6, Missouri

489 Filth Ave.

STATES
E-SEAL

on Keguest

Detroit
1951 East Ferry St

CELLOPHANE - FOIL - GLASSINE
IN SHEETS OR ROLLS

PHONE SUPERIOR 8345

mmparmt juée
G)mpany
Mlti- Color Printers

361 WEST SUPERIOR STREET
CHICAGOD 10, ILLINOIS

Frozen Eg¢ Yolks

Also Sugar Yolks, Whites
and Whole Eggs

Top Quality and Color

Your Inquiries Solicited

Producers Produce Co.

Springfield, Missouri
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operated by

Ehrat Cheese Co., Inc.

Louis Caravetta & Sons

Manufacturers, Importers and
Processors of Cheese
Italian and American Types

Extend their best wishes lo the Macaroni
Manulaclurers, whose interesis in behall ol the
American Consumers are close together . . .
Macaroni and Cheese, now unquestionably in the
front line as the foremost National dish.

You have the Alimentary Paste,

ance.

The BRAND of time tested
PRODUCTS

e CARTON SEALING GLUE
© CASE SEALING GLUE
e LABELING PASTE

These are but a few of the many ATLAS prod-
ucls, and each i= a leader in quality and perform-
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ALBERT « GERBER

*

FROZEN EGGS

We invite inquiries. *

Samples on request.

ATLAS GUM and SIZING CO.

Main Office: 406 Pearl St., New York 7
Factory: Newark, N. .

swe have the Cheese.
Let us work together.

EHRAT CHEESE COMPANY

INCORPORATED
35 W. Kinzie Street Chicago, Illinois

Executive Offices, 315 Greenwich Street, New York, N. Y. 4
Walker 5-5934

Stocks Carried in Warehouses in Principal Citios

Phone Sup. 5737

Throughout the East.

Postwar Kitchens to
Be Homey

Postwar kitchens will stress homi-
ness and such “working comforts’ as
top shelves that are casy to reach.
There will be a softening of the cold,
laboratory type kitchen and a return
to some of the fundamentals that made
the kitchens of yesteryear so comfort-
able and restf u?, according 1o Irving
W. Clark, manager of the Westing-
house Detter Homes Department.

Mr. Clark explained that better use
of window drapes, bric-a-brac_and a
wider range: of wall colors will add
prersonality to the kitchens of the post-
wilr era,

Livability will be the theme, and
Kitchen designing will include a defi-
nite place for the radio, a table and a
comfortable chair, The trend will be
away from kitchens that are so com-
pact and coldly efficient that they lack
charm and warmth, He predicted that
larger windows of improved design,
plus a better use of floor space will
give an “air of spaciousness” to kit-
chens which actually contain a limited
floor arca.

While the spacious pantries that
were standard equipment  for most
homes in the early 1900's will remain
a matter of history, a modern applica-

tion of their best features will again
become an integral part of the postwar
kitchen,

Amplo Storage Provided

Mr. Clark visualized postwar kitch-
ens with cabinet storage spaces for
utensils, gadgets, china and dry foods
used daily, plus ample well-organized
storage closets for canning equipment,
seasonal service dishes, extra china
and many miscellaneous items found
in most homes and used only for spe-
cial occasions.

More attention will be focused on
practical “working comfort” than on
the mere elimination of steps. Mr.
Clark said working comforts will in-
clude (1) Kitchen designing that will
provide a definite place where a wom-
an can perform meal preparation work
while seated comfortably instead of
standing, (2) better adjustment of
high storage compartments so the top
shelf will be within casy reach, and
(3) climination of such’ mental haz-
ards as doors that swing over a coun-
ter, cramped quarters, or “anything
that a .woman fecls she must watch
out for to avoid bumping her head,
arm or leg.”

Making the “kitchen of tomorrow"
homey and livable was one of five
points which the Westinghouse execu-
tive pictured as characteristics of fu-

ture homes. The other four points in-
cluded: greater standardization of kit-
chen designs and dimensions caused by
the need for low-cost Imusin[l', better
assembly of the complete kitchen unit
made possible by improved designs for
individual appliances and cabinetry;
continuation of the Westinghouse-de-
veloped three-center fundamental of
kitchen planning, including refrigera-
tion and preparation center, sink and
dishwashing center, and range and
serving center ; and better organization
and greater utility of storing space.

Cobrdinates War Housing

Mr. Clark has been associated with
the kitchen and housing activities of
Westinghouse since 1934, becoming
nationally recognized in these fields.
As manager of the new Better Homes
Department, his immediate responsi-
bility is to cobrdinate the' Company’s
activities in helping to house war
workers,

The ultimate objective of the de-
partment, however, is to develop post-
war housing for the contributions
which electricity is making toward
better living. A centralized advisory
and consultation service will be pro-
vided for architects, engineers, build-
ers, prefabricators, and home owners,
extending the Home Planning Service
inaugurated nine years ago by West-
inghouse.

New Maximum
Price on Eggs

Egg noodle manufacturers are in-
terested in the new Maximum Price
order No. 333, amendment No, 24,
that became effective March 4, 1944,
selting maximum and base prices on
frozen whole eggs, frozen 45 per cent
yolks, and other types, Acting Ad-
ministrator  James 1. Brownlee, ex-
plains the action, as follows:

During recent conferences of the Shell
Egg Industry Addvisory Committee, it was
recommended that adjustments be made in
maximum prices for shell eggs in some
areas during the latter part of the year
194, However, as manufacturers of epg
products obtain most of their supplics of
raw material during the spring months, i
is desirable in view of conditions presemly
existing in the industry to ~rmi|]c mixi-
mum hase prices innm-diatr1y for frozen
and dried egg products for the remainder
of the year ﬁl-El and January and Fehroe
ary 1995, Therefore, this amendment i
being issued prior 10 the issnance of @
revised maximum price regulation concern-
ing these commuodities,

The rrnpu.wd schedule of  prices  for
dried whole eggs will increase the maxi-
mum base price for this product by lc per
poul. This increase arises from the fact
that discussion with the Frozen amd Dried
Egg |lll1u.~l|’{ Advisary  Committee  dis-
closed that the cost of “breaking labor”
is now .3 of a cent higher than has heen
included  hitherto in the caleulation of
maximum prices for dried eay products.
The conversion of this increase in cost into

A Conlinuing Table of Semolina Milling Facts
Quantity of Semolina milled, based on reports W Northwestern Miller by

nine Minneapolis and Interior Mills,

I'roduction in 100-pound Sacks

Month 1934 1943 1942 191l
Janwary ... e T S 694,356 BR5075 711,141 361,940
Februany cvvssssrsvvinivns 609,046 885,055 712770 003,904
March ..o 012,79 963,387 680,224 565,917
ANl sesmans o e 793,866 528,308 319,277
L L 730,963 323,110 433997
JU osmmmiimaivninmom i 723,733 501,168 499,302
JUISY evinnaimappanns pmeri (18,350 591,338 AL
AUZUSL 738,003 583,271 511,366
Septembier .. 713,319 68002 0622207
( !cluhur .................. di 791,054 870,303 782,734
November .ooovvreviviosinens 830,778 837,792 (2,031
DecembEr . ovneereeriinenees ROLASZ 923014 323793

Includes Semolina milled for and sold 1o United States Government,

terms of inerease in the maximum price for
dricd whole eges inereiases such maximnm
price by le per poundl. The corresponding
mereases i the maximum prices for dried
cpe volks amd dried albumin s 2¢ per
pound, These dricd e products are not
consumed in their mannfactured  stite by
the consuming public o are wsed as i
miner ingredient in the manufactare of
bakery and confectionery  products. The
maximum prices for these Later products
are not inereased amd Dence the cost of
living will not be increased by the above-
mentioned increases in the prices for drieil
Cgg products,

_ This amendment will reduce the seasomal
increase per month in the maximum prices
for driu‘ egg products. Under the pres-
ent schedule the highest maximum  base

price for ddred whole cges s $E30 1or
the month of January. In the sehedule pro-
vided o the aecompanying umendment
maximum bise price for dried whole cges
e the month of  Jamary i« $L285 Cor-
respomding reduetions are made for ather
dricd egge products. It s therelore andie
cated tha the ol cost of drwed egy prod
uets 1o the Government amd ather wsers
of such commaodities in the perod of a
sear will be reduced subsiunally

) I_n view of the foregoing constleritons
it s the judgment of the Price Nilmins-
trator that the accompanying amendiment
No. 20 o Masimum Price Regnlaon No
JA3 is necesss aml projer
porary period amd will effectmate the por-
poses of the Emergeney Price Control et
of 1912, as amemded.
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ber 30, 1923, La Cie. C. H. Catelli, New Pre-Heater
. Limitce. Renewed October 30, 1943,
Macaroni-Noodles | i Cateili Food Products, Ltd, Mont- Attachment

Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or runed for early
registration

This Dureau of the National Macaroni Man.
ulscturers Associstion offers to_all manufac.
urers a FREE ADVISORY SERVICB)}m
rade Mark R;{:iumlum through the Na-
tional Trade ark Company, Washington,

‘A small fee will be charged nonmembers
for an edvenced search of the registration
records to determine the reglstrability of any
Trade Mark that one contemplates ~adoptin
and registering.  In nddniuﬁ to a free ad.
vanced search, Assoclation Members will re-
celve prel:rml rates for all registration serv.

“:II Trade Marks should be registered, If
possible, None should be adopted until proper
search is made. Address all communications
on this subject to
Macaronl-Noodles Trade Mark Dureau
Braidwoed, Illincis

TRADEMARES RENEWED
“Hirondelle" and Drawing
The trademark for use on alimen-
tary paste products was first regis-
tered April 8, 1924, by C. H. Catelli
Co., Limited. It was renewed April
8, 1944, to Catelli Food Products,
Ltd., Montreal, Canada, a corporation
of Canada, assignee, Published Feb-
ruary 29, 1944, No. 182,423,

"Gondola” and Drawing
A trademark for use on alimentary
paste products, first registered Octo-

real, Canada, a corporation of Can-
ada, assignce by mesne assignment.
Published March 14, 1944, No.
174,951,

“Beech-Nut" and Design

A trademark for use on alimenta
waste products, namely: Macaroni,
facaroni Elbows, Macaroni Rings,
Spaghetti, Prepared Spaghetti, Vermi-

celli and Noodles, first registered
July 22, 1924, by Beech-Nut Packing
Company, Canajoharie, N. Y., a cor-
poration of New York. Renewed on
July 22, 1944, Number 186,900 and
published March 14, 1944,
.
TRADEMARK GRANTED
*Noodelite"”

On March 28, 1944, the trademark
“Noodelite” was registered by Max
Ams, Inc.,, New York, N. Y., for use
on noodles. It was filed on November
6, 1943, claiming use since October

15, 1943, Trademark was duly reg-
istered, No. 464,772,

TWO CONTROLS

Neighbor: How many controls has your
radio? '

Mr., Jones: Two. My wife and my
daughter,

Packers of

DAVID BECKER CO.

Fancy Quality

NOODLE YOLKS

1220 NORTH MAIN ST.

ST. LOUIS, MISSOURI
PHONE . . . GARFIELD 0219

Set-up Boxes

640-650 S. Seventh St.

©f Special Interest lo Food Dehydration
Industry, Packers of Army and
Lend-Lease Supplies, Etc.

To widen the scope of materials
sealable on the Doughboy Rotary Hot
Krimp Sealer, which is now doing a
big-time line production job on heat-
sealing cellophane, cte,, a new Pre-
Heater Alt:\cﬁmcnt has been developed
to seal Reynolds laminated foil paper,
heavy paper containers with thermo-
plastic liners, laminated paper to cello-
phane envelopes, etc.

The Pre-Heater is installed on the
right side of the machine directly
ahead of the krimping rolls, and is
thermoplastically controlled independ-
ent of the regular thermostatic con-
trol for the krimping rolls,

To insure a perfect seal by prop-
erly preheating the material before it
enters the knimping rolls, the paper
to be sealed is guided through the Pre-
Heater at a speed correspondent with
the speed of the krimper rolls.

Silent in operation; sturdy steel
construction ; adequate safeguards for
operators; low priced; plugs into any
110 volt AC outlet; no installation
cost—start operations immediately.
Works perfectly into production lines.

Folding Paper Cartons

Paper Products

BRADLEY & GILBERT CO.

Incorporaled

Louisville, Kentucky

) S ey e
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Action in Time
Means Life
by
C. C. Little, Sc.D., Managing Direclor

of the American Society for the
Control of Cancer

It has been stated that cancer is the
most curable of the fatal diseases.
That is an interesting statement and is
not a contradiction of itself, as it
might at first seem to be, Its justifica-
tion lies in the nature of cancer it-
self—for cancer in its carly stage is
localized, limited, and capable of be-
ing completely removed or destroyed.

Cancer in its late stages is as sin-
ister as a disease can be. Tt is wide-
spread and has invaded surrounding
tissues  with ill-defined irregular
strands of abnormal growth, If un-
treated and unchecked, cancer is uni-
formly and universally fatal. It is this

rim fact that brings out the contrast
between carly and late stages of the
discase.

The picture, however, is far from
being a gloomy one. Each year more
and more people are learning that
“time" is the key word in cancer con-
trol. Each ycar \liousands more peo-
ple are coming to their doctor with
very carly signs and symptoms that
may mean cancer. As a result they are
being treated in time to prevent can-

THE MACARONI JOURN

cer or to cure it if it has started. The
value of annual or semi-annual phys-
ical examination is becoming clearer
to an ever-increasing number of men
and women. The Women's Field Ar-
my of the American Society for the
Control of Cancer is growing yearly
at a fas' - rate. Today three hundred
thousand women throughout the
United States are enlisted in the fight
against cancer—the fight to bring
knowledge and confidence into every
home in the country.

Cancer Prevention Clinics — where
werfectly well persons report period-
ically for a physical “check up"—
have been established in some cities
and are doing excellent work, The
idea will spread and grow, Lives will
be saved, suffering avoided.  Death
will be cheated. Americans of the fu-
ture will visit such clinics as a mat-
ter of routine,

It is well when the world is dark-
ened by the fierce storm clouds of war
to remember that there are men and
women working quictly but tirelessly
to allay fear and to bring peace and
hope to hundreds of thousands of peo-
ple—to your friends and mine—to
your family and mine—perhaps to
you and me ourselves.

For thirty years the American So-
ciety for the émllrol of Cancer at 350
Madison Avenue, New York City, has
been the leader in this campaign. It
will gladly provide, without charge, in-

AL o

formation which you may desire, It
asks vou to enlist in the fight against
cancer for your own sake as well as
for those whom you may be able to
help. Do not delay. Remember that
in cancer “action in time means life.”

Food Released to
Civilians

The War Food Administration has
announced the release for civilian use
this year:

Over 200,000 cases of canned ap-
ples, in No. 10 cans;

Over 750,000 cases of canned
peaches;

Approximately 60,000,000 pounds of
dried raisins;

About 80,000 pounds of dried
prunes;

A fairly large quantity of canned
pork and beans, about 430,000 cases.

EASY TO TELL

Victory Gardener: How in the world do
you distinguish between vegetable plants
and the weeds?

Old-Timer: Easy. Just pull them all up,
and the ones that come hack are weals.

EMPLOYMENT

Nearly 1,000,000 veterans of World War
11, already discharged by the Army, Navy
and Marine Corps, have returned to their
former jobs, a large portion of them 1o
the antomotive industry's war plants

Jhe

&

Corrugated
Shipping

N

Louisville, Ky.

MENGEL COMPANY

INCORPORATED

on their

/_?imf/w!ag

We congratulate Editor M. ]. Donna
and our other Iriends of The Macaroni
Journal and the sponsoring National
Macaroni Manulacturers Association

reef&'ngd

accomplishments of the past

Containers

Winston-Salem, M. C.
New Brunswick, N. .

25 years.

May the future bring continued har-
mony and prosperity.

The Seymour Packing Co.

TOPEKA, KANSAS

Packers of Golden Yolked Eggs
in the Grain Belt Since 1900




Right now is the time for every member
of the food distributing industry to back
the NO-POINT LOW-POINT FOOD
PROMOTION right up to the hilt. Retail
groups.. . . hotels and restaurants are called
upon alike to play their own important part
in putting this phase of the Food Fights
For Freedom Program “over the top"!

Never has a food promotion had such
unqualified backing from the entire food
industry . . . but never has the need for such
a program been greater, America must share
and play square with its precious food re-
sources—and a most practical way of sharing
and playing square is to use more NO-
POINT LOW-POINT FOODS.

Your role in this great undertaking is a
vitally important one, for it is you in your
community who is charged with the re-
sponsibility of making this program a suc-
cess. So now—and for the duration do your

L g T L A T
N R A e Y
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Do Your

best! Promote NO-POINT LOW-POINT
FOODS!

.

QLE/A EARN THIS OFFICIAL AWARD!

[ _
Ofprohendiig Somntyf Efffas

O8N COMPIITE COOPERATION AND LurrOn
or 0. FOINT FOOR PROMONION
PAl OF B FOOD HOATE FON MILIDOM PROGAAN

(@£ cFascrited Yoe)
%%MNIMMW
% o] Tt

You may carn this official recognition of your part in

the good management of the nation's wartime food
supply, if you are fully cooperating with the NO-POINT
LOW.POINT FOOD PROMOTION. For particulars,
write to Mr, ). Sidney Johnson, Dir, of Adv., War Food
Adm., Dept. of Agriculture, Room 202W, Adm, Build-
Ing, Washington 25, D, C,

Prepared for the Food Fights For Freedom Program with the cooperation of the War Advertising Council

space Contributed by THE MACARONI JOURNAL Produciion Contributed by SWIFT & COMPANY
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On The Macaroni Journal's f

cith Anniversary

Wadsworth

Phone: Slate 7851

The OHIO SALT CO.

Chicago Office

LI J

Ohio |

308 W. Washington St. |

Besi lVishes

To The

MACARONI INDUSTRY

The Waldorf Paper Products Co-.

St Paul, Minn.

It pays to keep :our machines
in first class operating
condition

Continuous performance and maximum production are obtained

when your machi are op

ting elficlently. No timeo is losl

Every minute counis. 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
carfons per minule, requiring
one operator. Alter the car-
tons are sel up, they drop on-
fo the conveyor belt whore
they are carried lo be filled.
Can be made adjustable.

2. This PETERS JUNIOR
CARTON FOLDING AND
CLOSING MACHINE closes
35.40 cartons per minufe, re-
quiring no operator. The car-
tons enter machine on con-
veyor bell as open, filled car-
tons and leave machine com-
plolely closed. Can also be
made adjustable.

PETERS MACHINERY.CO. “

4700 Ravenswooll ‘Ave..

Oﬂ" gﬂ!l’[l‘lﬂgj ﬁn(/ ﬂg'.‘f 'IMJ/M’J

to the

Macaroni Journal

On the Occasion of Its
¢hth Anniversary
and the

National Macaroni
Manufacturers Association

On the Occasion of s
40th Anniversary

>

THE EMULSOL CORPORATION

59 E. Madison St. Cenlral 4285
CHICAGO, ILLINOIS

Manufacturers  of  lhigh  quality
Jrozen and  dricd cou products




PRACTICAL POINTERS—

By Plant Engineer

W. F. Schaphorst, M.E.

How to Bolt Flat
Gage Glass Inseris

This diagram shows the writer's
“system” for tightening the bolts on
flat gage glasses. The method is such
that pressure becomes equally distrib-
uted gradually, with least (fzmger of

Qo
O1e
o712

) 2+
. 8-

inally obtained from the fucl. Be-
cause of this high heat content exhaust
steam should always be used in one
way or another, if possible.

Steam exhausted into the atmos-
phere has a temperature of only 212
degrees F.  When that temperature is
not high enough to do a certain heat-
ing job for you, remember the above
bath tub experiences. By simply add-
ing some heat to the exhaust you can
attain almost any desired temperature,
The exhaust is simply run through a
superheater or heat exchanger and out
it comes—just as hot as needed for
your purpose.

A manufacturer who wanted to

a steady heat, but, in which a steam
I:rcssurc is not so important, If a
igher pressure is nceded that, too,
can be done—by means of a booster,
The important point today is: don't
waste heat!

Avoid Flat Baffles
If Possible

This sketch shows a type of baflle
for vertical water tube boilers that
should be avoided whenever possible
on account of the horizontal “shelves”
that are formed.

MACARONI JOURNAL
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WE ARE PROUD

OF OUR TWO DECADES OF
ASSOCIATION with the INDUSTRY

During all this time, we have valued our
association with the men who comprise the
Industry, and have fully appreciated their

With
dedt /M/ia/m
To The Members Of The
NATIONAL
MACARONI
MANUFACTURERS

ASSOCIATION
*

The Centra! Carton Co.

1901 Gest Street Cincinnali, Ohio

<

\oay

willing and helpful cooperation . . .
Irving Grass, I. J. Grass Noodle Co.

O+47 maintain a temperature of 250 degrees
F. in a drying room had been in the
@__ i" habit of exhausting the steam from

his simple engine into the atmosphere

FOLDING CARTONS and DISPLAYS

§56666

L=

possibility of cracking the glass. The
thing to do is to begin at the center
and work outward as shown by the
numbers on the drawing. In other
words, start with 1, then apply the
following routine or “system” repeat-
edly:

Diagonally upward;

Straight down;

Diagonally upward;

Straight down;

Diagonally upward ;

Straight down;

Iite.

Get the idea?

He Heated His
Exhaust Steam

Have you ever noticed that in the
summertime it takes less gas to heat
yeur bath water than in winter? Or,
il your bath water is always warm but
at times not quite warm enough for
a bath, have you noticed how little
gas it takes to bring the temperature
up to where you want it?

That is an important fact that is too
frequently overlooked by plant opera-
tors and hardheaded  businessmen.
That fact contains a worth-while les-
son. Most plant operators know that
exhaust steam, for instance, contains
heat, Dut many of them do not know
that exhaust steam contains the ma-
jor portion of the heat that was orig-

where it went to waste, He had been
using live steam for the purpose be-
cause he had been led to belirve that
live steam was least expensive and
that it was the best medium.

But he has learned a valuable les-
son and now he does things different-
lv, He just adds 38 degrees F. to
the exhaust steam by passing a coil
through a heat exchanger in the fur-
nace of his boiler, and the required
250 degrees T, is casily attained.

Where exhaust steam can be used
in this way it is plain that a condens-
ing engine or a condensing steam tur-
bine would be of considerably less
value than the inexpensive, simple,
noncondensing engine. It is impossi-
ble for a condensing engine or turbine
to utilize even 40 per cent of the heat
of the steam passing through it. The
highest efficiency this writer knows of
in steam plants was reported by the
Twin Branch of the Tndiana and
Michigan Electric Co. in 1941, That
plant reported an over-all thermal ef-
ficiency of 3340 per cent, That is
very good, and perhaps the writer
should not say that 40 per cent is
“impossible”  because, some day, it
may be attained.

However, what the writer is driv-
ing at here is that a simple engine can,
by following the method outlined
above, utilize nearly 100 per cent of
the heat in the fuel by turning the
exhaust to some useful purpose in
heating coils, heating rooms, drying
rooms, and other processes requiring

Although these baffles are not per-
fectly flat or horizontal they are so
flat that soot and ashes lodge on them
and will refuse 1o be blown oft by
cither the gas in its natural flow
thiough the boiler or by the steam
from soot blower nozzles situated dis-
tantly from the bafiles. Baffles should
always be steep enough, if possible, so
the soot and ashes will not settle, re-
main, and pile up on them.

Where you “must” have flat baflles,
be sure to install a first-class soot-
blower near by in porition lo keep
the bafiles clean,

CAREFUL DRIVERS

Two million miles without an accident
is the record established by three truck
drivers in Portland, Ore. Seventeen driv-
ers of the same firm covered R133,748
miles in eight years without an accient.

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.

T P AN ST T W U Y S R e s e

More than
NINETEEN YEARS

Success in PEST CONTROL
EASY APPLICATION . . .
. . . LONG-LASTING RESULTS

® That's the record of LARVACIDE in Macaroni Plants,
Semolina and other Flour Mills ® Applied into convey-
ors, blenders. elovator legs and hoppers, also in vaulls
and general fumigation ® LARVACIDE'S extra power of
penetration destroys larvee and egglife.

RODENT Handled with Light Dosage . . . and overnight

exposure. LARVACIDE drives them oul of re-
troats to die on the open floor, withoul carcass nuisance e LAR-
VACIDE has no lire or explosion risk and ils unmistakable
warning of its presence culs risk of accident ® Wrile for in-
lormative lilerature.

SERVACIDE SPRAY (Muduoblyl.glnnvnﬂucl;ggﬂmeu

. & contact insecticide particularly adapted 10 Macaroni work be-
cause of its lack of residue, frcedom from oder and quicker
evaporation from sprayed surfaces @ Dissolved gas in SERVACIDE
is effective in killing insects inaccessible with usual mill sprays,
Containers: 5, 30 and 85 gallons. Freight allowed on 15 gallans up.

"\NIS, SPEIDEN
. COMPANY
1 stabished 1810

117 Liberty Street

is & tear gas, shipped in liquid form, NEW YORK 6, N. Y.
in cylinders, 25:180 Ibs, and handy BOSTON ® CHICAGO
1-1b, dispenser bottles, each in sealed CINCINNATI
can, 6 or 12 to wooden case. The CLEVELAND
1-lb. bottle is particularly fine for OMAHA

small jobs and rodent work. PHILADELPHIA
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The MACARONI JOURNAL

Successor to the Old Journal—Founded b‘ Fred
Becker of Cleveland, Obkio, in 190

Trade Mark Registered U, S. Patent Office
‘ounded in 1903
A Publication to Adv[lndu the American Macaroni
adust:
Published Monthly by th? National Macaroni
Manufacturers Association as its Official Orgua
Edited by the Secrelary-Treasur

er, P, O. Drawer
No. 1, Braidwood, Il

PUBLICATION COMMITTE
C. W, Wolle.suosarsansas v
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BPECIAL NOTICE

COMMUNICATIONS—The Editor __solicita
news and articles of interest 1o the Macaroni
Industry. All matters intended !nrdlpu'blir.lllon
must reach the Editoria] Office, Draldwood, IIl.,
no later than Fifth Day of Month.

THE MACARONI "JOURNAL assumes no
responsibility for virws or opinions expres
contributors, and will not knowingly advertise
{rresponiible or untrustworthy concerns.

The publishers of THE MACARONI JOUR-.
NAL reserve the right to refect any matter
furnished either for the advertising or readiog

| .
ONEMITTANCES—Make all_checks or drafts
luynh'ln to the order of the National Macaroni
tanufacturers Association.

ADVERTIBING RATES

«Rates on Application
+..50 Cents Per Line
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] pledge allegiance lo the Flog of the
United States of America, and to the re-
public for which it stands, one nalion in-
divisible, with liberty and justice for all.”

On Advisory Council

A. Castiglimo, vice president of
Stella Cheese Co,, Chicago, one of the
leading authorities on hard grating
cheeses, is a member of the Advisory
Council under the Office of Price Ad-
ministration and War Food Adminis-
tration representing the cheese indus-
try.

“Formula Price"” for
Red Durum

Several changes in the regulation
controlling the price of wheat were
announced March 20 by the Office of
I’rice Administration, )

By that action, which became effee-
tive March 24, 1944, mixed wheat
containing more than 15 per cent of
red durum wheat will be priced at
the “formula price” for red durum.

The “formula price” for mixed
grain is changed to cover mixtures

containing less than 50 per cent of
wheat as well as mixtures containing
more than 50 per cent. Previously,
the regulation applied only to mix-
tures containing more than g() per cent
of wheat, '

For People; For
Cattle; For Guns

Summing up the case for the soy-
bean, W, J. Morse, soybean specialist
of the U,”S. Department of Agricul-
ture, commented recently:

“The soybean through the last few
years has risen from an emergenc
crop to one of major importance, It
has won ils own way to recognition
as a valuable aid to good farming; a
worth-while commercial crop; a use-
ful nutritious human food ; a valuable
feed for livestock and poultry; a
source of raw material for vital in-
dustrial products; a munition of war;

and a highly essential factor in the ¥

present international emergency pro-
gram,

“The comparatively low cosi of soy-
bean food products makes them an
ideal source of high quality protein.
Adequate protein at reasonable cost
will be important in the postwar feed-
ing of low-income groups in our own
country, It will be doubly important
in the problems presented by the peo-
ple to be fed abroad.

“The soybean is very much in the
news these days. The saying seems to
be true that a country that grows soy-
beans provides food for its people, its
cattl, and its guns,”

Spaghetti Canning Re-
sumed in Canada

Spaghetti_in the canned varieties
has been off the civilian market for
some time in Canada with the excep-
tion of the release of 7,500 cases from
surplus stocks of the armed services
QOctober last. Future extent of produc-
tion will rest with the amount of man-
power and tinplate available, There
will of course be a continued demand
for the armed services.

In this matter it is interesting to
note that the Catelli Food Products
plants both at Vancouver, B. C., and
at Montreal, Quebee, are swinging in-
to partial civilian market production.
The Vancouver plant enjoyed a large
export production business with the
Orient, Australia and New Zealand
before the war. It is hoped that that
partial export volume will develop
across the Pacific,
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Jacobs Cereal

Products Lahoratories
INC.

156 Chambers Street
New York 7, N. Y.

Benjamin R. Jacobs
Direclor

Consulting and Analytical
chemists, specializing in all mal-
ters involving the examinalion,
production amd  lfabeling  of
Macaroni, Noodle and  Egn
Products,

Vilamins and Minerals Enrichment
Assays,

Soy Flour Analysis and Identification.

Rodent and Insect Infestation Investiga-
tions.

Macaron! and Noodle Plani Inspections.

NATI

GIVE US ATRIAL

JOLIET. ILLINOIS.

RAVIOLI - NOODLE
wwe SPAGHETTI « vsee
MACHINERY

and Cheese Graters
For the INDUSTRY*INSTITUTIONSete.

il 4

AURELIO TANZI ENGINEERING COMPANY
430 JETTERSON STRELET BRUOKLYM n

Felicitations .To

Mr. M. J. Donna

For His Falthlul, Sincere and Unsel-

fish Services to The Journal and

Macaroni Industry lor the Past 25
Years.

]. H. Diamond, President
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Proper Spaghetti
Eating

With millions of new users trying to
cat spaghetti the proper way, newspa-
pers find it of general interest to carry
stories on the correct and accepted
way to cat this fine wheat food, an un-
rationed product, Here is one that has
appeared in the press of New England
that tells how i a most convincing
way':

Do you cat spaghetti?z And how do you
eat it? Is it a juggle and a struggle?

The knack of handling spaghetti is cas-
ily acquired by spending a little thought
and time. The epicure has no trouble along
this line,

Spaghetti jugglers who have the trick
down to a science are not those lalians
whom one sees pictured with strands and
strands of the stull dangling in the air from
the fingers. lalians do not eat spagheni
that way! They look with disdain upon
those who attack the innocent strings with
a fork and knife, Manufacturers purposely
produce macaroni in small size 1!nr those
who are afraid to tackle the long strings
of spaghetti,

There is, by the way, a distinction 'e-
tween spaghetti amd macaroni. Spagh.in is
a kind of macaroni, hut all Aaroni is not
spaghetti. Macarons js a general term for
various styles. For instance, there are the
tubetti, the tagliatelle, the linguini, the sag-
na, the spaghettin, the stellette, the acino
di pepe, the rigatoni, and many more, Spa-

hetti, the most commonly useil, is the best
nown,

The process of cating a plate of spaghenti
is very simple. With a fork in the right
hand, amnd a spoon in the left, commence,
Gently take up a few strands upon the tines
of the fork; for the beginner, it would be
well to take not more than three or four
stramd s 3 then place the tines against the in-
side of the bowl of the spoon and twirl the
fork around until the strings are entirely
wound around the fork with no loose emds
hanging. Then quickly raise the fork to
the mouth, which .'-'h(mid Iie open and ready
for the forkful.

There should be nothing hanging outside
of the mouth and no noise of any kind
should be made. Sssllippping the spaghetti
into the mouth is just as taboo as zzzrrerp-
pping a bowl of soup. The inexperienced
who try to follow these directions will be
all right unless they take up too many
strands to hegin uilin, and then they will
cither have dangling ends or the whole
business will drop back to the plate or the
lap. 1f it is found that too many stramds
have been speared, it is best to start all over
again, taking up only a few.
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OUR PURPOSE:

EDUCATE OUR OWN PAGE OUR MOTTO:
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Teamwork Did It

Here it is — The SILVER ANNIVERSARY EDITION — one that everyone in any way connecled with
the Macaroni-Noodle Industry may well ke proud. 4

TEAMWORK DID IT — The unsellish codperation of suppliers and manulacturers—all well-wishers
without whose support this memorable issue would not have been possible.

So, on this, the occasion of the Twenty-Filth Anniversary of my never-lo-be-forgotien association with
the Macaroni-Noodle Industry, as Editor of "The Macaroni Journal” and Secretary-Treasurer of the
National Macaroni Manulacturers Astociation, I feel privileged to say—"Thanks to the Yanks"—mean-
ing thanks to those loyal Americans who constitule the progressive and aggressive element in the
American Industry of Macaroni Products manufacture and distribution and of their codperative allieds.

When a trusted executive of a group that constitutes an important cog in American business gives
his best in their service for twenty-five pleasant years, there is a leeling ol satisfaction that fully com-
pensates for all the time and effort involved.

This salislaction is enhanced by the many exgressions of good will, lelicitations, congratulations
received, many ol whi-h appear elsewhere in this memorable edition. Our modesty makes us leel
that in most cases their enthusiasm caused them fo err on the side of elfusiveness . . . but with sin-
cerily.

Twenty-live years of service—iwenty-five years of opportunity to work for and with so fine a group
of upright and delermined businessmen—prompts me to send this message to one and all—Thank
You. . . . May the next twenty-five years be even more pleasant!

M. |. DONNA,
Editor and Secretary.
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... and Jim said,

been all my life?"

Meal rationing and shorlages of other foods are pulting
spaghelti, macaroni, and noodles onto the tables of thousands
of families that haven't been eating thom cften, . . . If those
families buy your products, will they find them so delicious
that they'll want to keep on eating them after rationing ends?
.+« This is an opportune time o build a big future business
on present qualityl

WHY YOU CAN COUNT ON PILLSBURY'S DURUM PRODUCTS

for uniformly fine coler, flaver, and cooking quality

], Belore buying durum wheal, Pillsbury gels samples from vari-
ous localities—lests them—makes them into spaghetti,

2, While semolina or durum flour is being milled. il is checked
every hour for color.

3, Somples of the regular mil' run are made inlo spaghelti every
day to make sure there is no vordatior in quality.

4, Every lot of flour is ca.elully analyzed belore shipment.

Pillsbury's Durum Products

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

"Where has this grend food

Pillsbury Flour Mills Company General Offices. Minneapolis, Minnesota
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