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Business is Fine

Manufacturers report a pick-up in business with

prospects of even greater improvements by Fall.

They have more government business than ever.
As a result there is little or no pressing of their

products on the civilian market at price concessions.

Jobher stocks are low; macaroni-noodle sales are
mounting indicating that the Industry will wind up the
year in a healthy shape, despite a rather gloomy start.
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ATTUNE YOUR PACKAGES
T0 A FOOD-WISE PUBLIC

Time was when peop.~ ate
_almost solely to satisty hung::
and enjoy food flavors. Today,
they demand much more—extra
nutritional values and attrac-
live, as well as sanitary packag-
ing. Up-to-the-minute merchan-
dising, therefore, demands
package modernization—self-
selling labels and packages for
self-serving, highly food-con-
scious public. Rossoiti Packag-
ing Consultants are experienced
and equipped in every way to
spotlight your product to sell
from the shelf.

2020l :
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ROSSOTTI LITHOGRAPHING CO. INC. « NORTH BERGEN, N. J.

¥ New England Ollice: 200 Milk Streel. Beston 9, Mass.
Mid-West Divisiont Rossotti Midwest Lithographing Corp.. 520 N. Michigan Ave., Chicago 1L, Il
Woesl Coast Divisiont Rossolti Wesl Coast Lithographing Cerp., 255 Calilornia St. San Francisco 11, Calil.
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WFA Report on “No Point-- Low
Point” Promotion

The War Food  Administeation through 10 Sidney
Johnson, excentive in charge, s made @ complete re-
port on what it teems o most suecessful activity, the “No
Point-Low Point™ fowd promotion campaign last spring.
It is entirely ton long for full reproduction here, hut in
cluded are some of the highlights which nmy interest
the macaroni-noadle industry that <o willingly and fully
joined in the Government action,

The National Macaroni Manufacturers Assocition act-
ing for the progressive element in the trade contributed
A total of $0,000 wwards the cost of the promation, be-
g one of seven industries that agreed o anderanite the
cost.  The report was accompanied by the following let-
ter from Mr. Johnson:

Mro ML Donna,

National Macarom Manufacturers Associon
Braidwood, 11

Iak M Doxsa:

Because of your active interest in the Noo Point-FLow
Point foods promution last spring, we are sending you,
attached, i report of the program: prepered from avinlable
data.

As the varions figures show, the over-all aims of the
promotion were accomplished. Two hundred and fifn
thousand Kits of store display material featuring point
free amd Tow point value food were distributed o retail
grocery stores, This operation wis backed by new spa-
pers, magazines, trade papers, vadio, billboards, amd - the
program’s complete suceess s easily measured Ty the
comments found in the latter part of the report.

IFor your personal information, I am enclosing a0 cost
;||l;|ll\‘~ih sheet alomg with this repaort.

We sincerely hope vou will fund this roport interesting,
as your persomal contrilaion did much o insure success
We are indecd apprecicive of vour wholehearted sup
[wort.

Sincerely
P Signed sy 1o Niduey Tohasor
Wk Foon Apansistrarios

Highlights of Promotion

Natiowzeide Ketail Grocery Drize: As part of the nirst
Quarter Food Fights for Freedom Program for 1944
e War Food Administration and Ofhice of Price
Administration in cobperation with the Oftice of War
Information and the War Advertising Couneil in-
iated a0 mationwide drive through retail  grocery
stores amd public eating places o ereate increased
comsumer use of unrationed and - Jow-point value
fods and thus relieve the pressure on scarcer high-
point value rationed foods,

2anonn Store Digplay Kits: Albsmgh the progranme Tl
many vamiheations moordes e tie e all fod e
ests, 00 was premsartly built avomd the distrbution
af ZA0000 kits af grocers store display material

Program Peak, Apetd 1 The entire program swas pin
sented o the pubilic under the appropriate slogan
“No Pomt-Laow Pomn Foods Promaton™ amd oy
tended Troan March 1 ounul the mnddle of My w b
peak ety during April,

L3615 11 was the ttal cost, oxclusn ot mendental ex
Jrenses

S30,000 was subsertbed by mdust w0 manee this
alfir between mdustry and convermment. v thae
wal, S6,000 was comtnibured rough the Natwnal
VMawcarom  Manufacturers  Nssc ation,

S0 T1 was cost o \WEA

AO00 progem books were distributed wholesale v
cors, chain fod stores, super markets, voluntar
and ecoperative gronps, oficials o retnl grocers
Aassockittions, conteibnting assoctations g other v
vied tterests i the foed field

0 store displiay preces per e were meluaeded et 230
000 Kits dhistribted teoccne cetan] tood distrbinting can
lets, el omly om basis of anders recenved whien <ien
Dl dealer interest sl at necost oohe dealies o
cluded m the Lit were penants mprmted with e
vont, spaghette el ceg noclles

250000 folders were sent e hotels e vestanants

et =ts 1

HLODO prronne st it waene slistelaaned 1
questing them

A0 pew spaper advertiscments spensoreds nd tor wlin

mats were supplicd
A0 Tl T sho s,

PO varreds o et tos retnl groeers certevmg oo
wse of materal durmg the pramotion perenald

1,722 awards of et 1o whelesale, voluntany el o
aperatine crganzation and chim aore s e
Ters

101 awards o hotels and restaurants.

130 certificines o idhivaduals, and TTE connpramy anonds

o
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Highest ‘ Quality
NO. 1 SEMOLINA
MINNEAPOLIS MILLING CO.

* % Two Star Semolina is a firm founda-
tion for excellence in your products. Huge

wheat stoiage facilities, scientific milling

processes, and exacting laboratory control h b

MINNEAPOLIS
“MILLING
COMPANY -

Y ! 4
1« GENERAL OE’ICES

assure uniformity and quality ot the highest
degree. Two Star Semolina is your best in-

surance for continued consumer demand.

MINNEAPOLIS 2, MINNESOTA_
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Wheat - The Divine Food

If wheat is divine, what is macaroni and spaghetti?

American manufacturers of macaroni and spaghetti
are more practical than poetic. They appreciate the fine
qualities of their food manufactured from the finest of
wheat ingredients, and rightfully fecl that their products
and all other wheat foods deserve an even more im-
portant place at the American table. .

However, they prefer to leave it to the more effusive
European fellow manufacturers to give this food the
poetical appellation—as “divine food" and “food of the
gods." Nor are they adverse to other Americans, not
directly concerned in the macaroni-noodle industry, mak-
ing such a claim.

Indicative of their thinking is the Industry’s reaction
to a statement attributed to one who has the ready ears
of millions of people, here and abroad. A recent issue
of The Modern Miller editorialized on the reported state-
menlt,

Wheat is the Divine Wood! This is the testimony of
America's greatest industrialist.

Henry Ford celebrated his 81st birthday with the asser-
tion that—"prosperity and the higher standard of living
can be obtained after the war'  He predicted pros-
perity for motorcars and mechanized farm equipment
firms, and asserted: “The time is coming when man
will be able to determine the length of his life span by
controlling his diet. I think he will find cverything he
needs in wheat; wheat is the divine food.”

Macaroni or spaghetti is a pure wheat food. Nothing
is added in processing ground wheat into macaroni prod-
ucts except water, and sometimes, a little salt.  If “wheat
is divine,” reasons The National Macaroni Institute,
what about foods made solely from wheat, such as
bread, spaghetti and the like?

Henry Ford's statement should be heralded o the
fuod consumers of the world. It is so contradictory of
what food faddists have been broadeasting about bread,
of what some of the high and mighty have been saying
about macaroni products, that it stands out as one of
the greatest all-time messages concerning wheat as i
human food,

1t would be a good thing if the milling industry, tHour
and semoling and farina millers, the bread baker and the
macaroni maker, after confirming the accuracy of the
statement, would make wpse of it to fix in the minds of
consumers this tribute to wheat as a divine food,

The slogan “Divine Food," should be fixed in the
public mind as an all-time axiom. All processors of
wheat foods can do their bit in appreciation of Henry
Ford's billion-dollar testimonial.

Dr. Wiley's “Not By Dread Alone” is not a hit con-
tradictory o Henry Food's statement.  That renowned
food authority merely meant that a litle variety in foods
adds the spice that makes for better health and greater
strength.  Leaders in the American macaroni industry,
in line with the reasoning of both these great authori-
ties, are consistently recommending the greater use of
Macaroni  products—spaghetti, macaroni, clbows, epg
noodles, and such—in various combinations 1o please all
appetites, all cravings, because macaroni products, as
among the divine wheat foods, add the sustenance, the
nutrition amd other necessary elements 1o good eating
and good living.

Failure 1o capitalize to the fullest this assertion Dy
the world-renowned automobile maker, would he indici-
tive of the inability of the makers of wheat food prod-
uets, macaroni-noodle manufacturers included, o grasp
their greatest opportunity.




= -
o

- e
s

——— z
T . Bs TRt e

———

g v

G

Ao

521

bl e o L ) L B b e Rl ol s Ry

Report of the Director of Research for
the Month of August

The following is a résumé of two
mectings held with officials of the War
Production Board and War Food Ad-
ministration concerning restricted al-
lotments of containers under 1.-317,
The meetings with these officials were
held in Washington and the following
officials were present:

Mr. Hayward L. Elliott, Containers &
Packaging Branch, War Production
Board ;

Mr. Thomas E. Hollingsworth, Con-
sultant, Fibre Box Section, Paper-
board Division, War Production
Roard ;

Mr. P. I, Holton, Technical Scction,
Paperboard Division, War Produc-
tion Board;

Mr. W, B. Chase, Technical Section,
’aperboard Division, War Produc-
tion Board;

Mr. H. W, von Loesecke, Technical
Service, Special Container Branch,
War Food Administration;

Mr. J. O, Lamkin, Chairman, Macaro-
ni Industry Advisory Roarid, War
Food Administration.

Between the two meetings T con-
ferred with a group of manufacturers
of New York and vicinity concerning
specifications which the WPB and
WFA were considering for the whole
industry. These specifications would
require all macaroni and noddle man-
ufacturers who appeal for additional
allotments of containers to comply
with certain requirements  which
would be applicable to the whole in-
dustry.

I shall not attempt to indicate the
individual opinions expressed by the
above-referred-to manufacturers con-
cerning their reaction in respect to the
discussion that took place in Washing-
ton on conservation measures for pa-
perboard. 1 shall enly attempt to
summarize these,

Below is quoted a letter from C, T7,
Mueller Company written by Mr, C.
. Mucller, who was until' recently
connected with the Office of Price
Administration and had charge of
matters connected with macaroni and
noodle products, He is now con-
sultant for the War Food Adminis-
tration in matters relating to the maca-
roni and noodle industry. This let-
ter is dated July 14, 1944,

By Benjamin R. Jacobs

“In the matter of a reduced percemtage
of containers permitted macaroni manu-
facturers, we do not believe any impor-
tant amount of board would be saved by
compelling manufacturers to pack a great-
er number of packages per case.

“In reference 1o our own experience, we
have gone from a O0-point fibre board con-
tainer to a 43-point corrugated board con-
tainer, which latter is weak and is the
minimum which we can use. There are
numerous instances of bursting, as a fe-
sult of wholesalers piling cases as high
as they can get them.

“We estimate an B0 point fibre contain-
cr necessary to carry our product if the
number of packages per case were man-
datorily increased, with little or no saving
of board.

"A most serious obstacle to an increased
container contenit. wonld be the problem of
finding men to do the packing our women
are now doing. In our critical area, we
are not permitted to hire additional men,
nor would the scveral other large produc-
ers of macaroni he permitted to do so.

"Our case scaling machines are adjust-
able to reasonable limits. Any major size
increase would entail considerable change.

“While we do wish to do our part—
and then some—in bringing about an eq-
uitable distribution of waluable materials,
we do not believe that increased container
sizes would accomplish this objective at a
time when manufacturers are working with
minimum test loard,

“You will be interested to know that we
are delivering our products in dozens,
wrapped in brown paper, in the New York
trading area, wherever such packaging is
feasible.”

It is the consensus of the above-
referred-to manufacturers that if pos-
sible the War Production Board
should continue the restricted allot-
ment of % per cent for cardboard for
the macaroni and noodle industry, I
is also the consensus that manufac-
turers requesting or appealing for in-
creases in their allotment should be
permitted such increases, under any
reasonable restrictions and require-
ments formulated by the War Produc-
tion Board which may result in con-
servation of paperboard material.

It is suggested that no requirement
shall be made of th: industry as a
whole which provides that they shall
increase the weight of product in their
containers for the following reason

Although it is recognized that many
small manufacturers who  package
their products manually are able to
change the weight of the product in
the cartons, this practice is not feasi-
ble for many of the macaroni and noo-
dle manufacturers who package their
products mechanically, Many of the

6

packaging mz “hines are not susceptible
1o the wide range of adjustment which
would be necessary, I have been ad-
vised by several of the manufactur-
ers present at the above-referred-to
meeting in New York that their indi-
vidual packaging machines are not sub-
ject to adjustment which would permit
them to change their packaging weight
by 50 per cent. T have in mind one
macaroni firm who has a Standard
Knapt-Case Packer which is built to
package twenty one-pound packages in
a container and is not adjustable at all,

At one of our vecent meetings in
Washington with the above officials of
the War Production Board and War
Food Administration it was indicated
that on the basis of 35 per cent of
the production as bulk a .aving of 18
per cent or 1,509 tons of paperboard
would be effected by increasing the
weight of bulk macaroni from 20
pounds to 30 pounds, At the time
that this statement was made there was
no indication that heavier paperboard
would be required. Tt is suggested by
the manufacturers that if the product
which is now packed in 20-pound con-
tainers is to Lu packed in 30-pound
containers heavier material will e
necessary, and there would then prob-
ably be little or no saving.

The paperboard containers used at
present are very inferior in quality to
those used in 1942, They are consid-
erably lighter in weight. T am advised
that the manufacturers have consid-
crable difficulty and much loss in us-
ing this lighter packaging material ;
that they have many returns, result-
ing in substantial losses of the food
products, T am also advised that buy-
ers, retailers, and wholesalers, are not
able to stack the boxes as they are ac-
customed to do and, therefore, broken
hoxes are returned for credit, re-
sulting in waste. It is obious, there-
fore, that heavier material will be re-
quired if the macaroni and noodle
products are to be packed in larger
units,

There are a number of slow moving
items manufactured by the industry,
as, for example, alphabets and similar
products, which are uscd oy the house-
wife in small quantizies in soups.
These are packed twelve to the unit
because they will not be purchased by
retailers in larger amounts, Tt would
be useless to increase the numiar of
units per carton of these items as the

(Continued on Page 8)
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@ Your product is a “natural” for meeting the needs of Mrs. America today. Just point out
the advantages of macaroni as a wartime food — be sure your product is good macaroni ~and

Mrs. America will do the rest!

A FOUR-TIME HIT
FOR WAR-TIME!

NOT RATIONEDRI Get the consume, to think of
macaroni as one of her standbys in war-time. Here's
a food that is point-free, and may be used in many
ways to extend a varicty of scarce foods, Ask your
General Mills man for recipes prepared by Beuy
Crocker and her staff,

EASY ON WARTIME BUDGETS! The “little woman
with the purse strings” is spending her money
arcfully. She'll appreciate the real economy of mac-
aroni. Give her quality value for her money. And
show her how macarani helps to make asimple mea
satisfying, at little cost.

CONVINIENT, QUICK TO PREPAREI ‘The conven-
ience of your product is onc of its beat assets today,
so why not emphasize itin your selling?  Point out
that macaroni is always ready to cook, cooks quick-
ly, and may be cooked cither on top of the stove
or in the oven. Also, suggest macaroni one-dish
meals as convenicnt 1o serve at odd hours.

GENERAL MILLS, INC.
CENTRAL DIVISION « CHICAGO, ILL.

11's AN ENERGY FOODI Most homemikers realize
that folks need extra fod energy w0 keep up with
their wartime activities. Nutritionistssay, “Get 35-
40% of the day's fond energy from cereal foods.”
Tell the consumer that macaroni is an ener, cich
cercal food, should be included i menus  [re-
quently.

The entire industry knows and respects the unyielding quality standards of Gold .!1’:4;:1' “Press-tested
Semolina. Count on it to give your products something extra in qualiy, untformuty,
and consumer satisfaction. Mrs.

America wants quality!

~1
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Report of Directors of
Research

(Continued fium Page 6)

retailers would not stock them. If
these items remain on the shelves for
too long a time they will spoil by
becoming wormy or weevily and thus
would result in the loss of additional
quantities of food,

The Macaroni and Noodle Indus-
try has accepted the reduction in its
allotment of cardboard under L-317
and is complying fully with the re-
quirements of that regulation.

Those individual manufacturers who
are able to make changes and who de-
sire to appeal for a larger allotment
should be required, as a condition, to
increase the weight of their packages
in order that they will not use more
material than their fair share.

As a result of these two meetings
the following conclusions were
reached, which were concurred in by
all the officials of both Government
agencies attending :

1. That L-317 would remain as it is;
the manufacturers' allotment re-
maining at 90 per cent of the 1942
use of containers,

2, That any manufacturer desiring
an increase in his quota shall re-
ceive an unlimited amount of pack-
aging material, provided he uses it
in accordance with specifications
which will be drawn up by WPRB
and WFEFA, which will apply to his
particular needs and ability to con-
form,

3. The WPB will not promulgate
blanket specifications which will be
applicable to the whole Mucaroni
Industry because they realize that
all macaroni and noodle manufac-
turers could not conform or adjust
their packaging practices to con-
form to any blanket regulations.

Thus the matter stands very favor-

able to the macaroni and noadle indus-
Iry.
The fullowing purchases of maca-
roni products and semolina are re-
ported by the WFA for the month of
July:

Spaghetti—High Proteins
Vs Fibre Boxes

Quantity Price

s.) per Lb.
Luso-American Macaro-
ni Mfg. Co., Fall Riv-

er, Mass, ....ooieinen 300,000 § 104
A. Russo & Co, Inc,
Chicago, TIL ......... 480,000  .1075

Liberty Macaroni Mfg.

Co.,, Rockford, NL.. . 198900 .1068
Philadelphia  Macaroni

(_:o. Inc., Philadelphia,

e crnd e vt 2,200,000  .1039
i | | [ 3,178,900

SEMOLINA—22540,000 pounds at $3.49

o $3.79 per 100 pounds,
FARINA—,680,000 pounds at $3.25 to
$3.41 per 100 pounds,

The above. purchases of semolina
and farina may indicate why the War
Food Administration does not pur-
chase more macaroni and noodle prod-
ucts.

Job Study Made for
War Veterans

Through  experience, - mploying
physically-handicapped persons during
the war years, and plant-wide surveys
in its 25 plants and 35 manufacturing
and repair units, the Westinghouse
Electric and Manufac'anng Company
has learned that in supe depaniments
as many as 83 per cent of the jubs
can be performed by disable * veterans
with limited handicaps, W. G. Mar-
shall, Vice President in charge of in-
dustrial relations, reported recently,
adding:

“Woestinghouse undertook the sur-
vey to help wounded former employes
returning from the war to adjuat their
lives to a civilian pattern.

“The transition period from war to
peace will present extensive industrial
relations problems,” Mr. Marshall con-
tinued. “These problems are vastly
greater than the problems involved in
the transition from peace to war, for
we have at unce the demobilization of
tremendously large armed forces and
also the demobilization of a large army
of production.

“We accept the responsibility to do

everything possible to help our former
employes, who come back to us from
the armed services as medically-dis-
charged veterans, This aid, to us,
means helping these men in an unob-
trusive but friendly and objective way
to readjust their lives to the more nor-
mal ways of civilian life.

“Too, we feel that everyone of these
men want to make good on their own
ability. They do not seek charity, but
lhcy want a constructive program in
which any man would be proud to par-
ticipate.  Therefore, we have co-
ordinated the activities of our employ-
ment and medical departments and
training facilitics to assure a reém-
ployment procedure that is personal-
1zed, 1actful and considerate,

"To help these men speed their re-
adjustment to civilian life, our plant
doctors and industrial relations men,
many of them veterans of the first
World War, are ready to consult and
actively aid the new veterans, *

"We realize,” he continued, “that
many of these medically-discharged
veterans, because of injury and illness,
may not be able to hold their former
jot . Every step is being taken to as-
sure these men good employment,”

September, 1944

The Company already has 1,800 war
veterans in its employ, @1l of them
cither disabled in battle or medical dis-
charges,  The number is increasing
laily,

In an effort to place such war vet-
erans in jobs in which they show
greatest promise of success, Westing-
house is making a special survey
which, when completed, will show spe-
cifically each physical movement re-
quired in each of the hundreds of jobs
done in the Company’s plants,

The personal qualifications of intel-
ligence and stability required to do
each job adequately are also recorded
as accurately as possible. This “job-
breakdown" is so detailed that when
it is completed a glance will be suffi-
cient to tell whether a job requires a
man with five fingers to do it, or
whether it doesn't necessarily require
any fingers.

Because this survey is still incom-
plete, Mr. Marshall said, Westinghouse
can place no definite limit on the num-
ber of jobs disabled veterans can do,
but in some of the manufacturing di-
visions, where such a study has been
completed, figures show that 83 per
cent of the jobs can be done by men
with only one eye.

Eighty-two per cent of the jobs can
be done by men who are deaf.

Nineteen per cent can be done by
one-legged men, Seventeen per cent of
the jobs can be filled by men who must
us¢ a cane or crutches.

Stop War Produc-
tion Losses

John W. Fewkes, Chief of the In-
dustrial Health and Safety Section of
the Office of Labor Production, has
outlined to the War Department Safe-
ty Council a three-point program “to
expedite stoppage in war production
losses caused by industrial accidents
and diseases and disturbances of labor
relations in specific war plants arising
out of unsatisfactory health and safety
conditions which cause interference
with war production.”

Mr, Fewkes said that the WPB an-
ti-accident program, which is being
carricd out in codperation with the
War Department, Navy Department,
Maritime Commission and other Fed-
eral agencies, calls for:

“1., The correction of hazards to
the health and safety of the workers
in specific war plants or war indus-
tries that come to the attention of the
War Production Board,

“2, The establishment of plant
health and safely committees in plants
producing materials of war,

“3. The education of the labor mem-
bers of these health and safety com-
mittees in order that they may more
cffectively and intelligently assist in re-
ducing accidents and diseases in in-
dustry.”
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Soy Flour for
the Paste Goods
Industry

Note these logical reasons wh~ so many paste
goods manufacturersare using ‘staley’s Soy Flour,
and staying with it:

1. High nutritional values.

2. Bland flavor.

3. Fine, even granulation.

4. High-quality protein, at low cost.

Be sure lo send for the special data our tech-
nicians have prepared to help you realize the
advantages of soy flour in your own production.
Use coupon below.

Qi s M oo B ot e f o § s bt

SEND FOR SPECIAL DATA!

Industrial Sales Division, Depr, G
A. E. Swaley Mfg. Co., Decatur, 111

P'lease send e your special data proving the advantages
offered by soy four in the manufacture of macaroni,
spaghetti, and other paste gomlds,

NAME....
FitMm
ADDIRESS

CITY SasETSksin . ..STATE..

e |51 sl =
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Milwaukee Journal Consumer Survey

Anciiysis ;)I Consumer Preference of Leading Brands

Macaroni and spaghetti are still as
popular as ever in the Greater Mil-
watkee market according to facts and
figures compiled by the leading news-
paper of that area in its second war-
time consumer analysis aimed at giv-
ing advertisers a clear view of prad-
ucts preferences, shopping habits and
living trends, 4

For some reason cgg noodles are not
included in the survey, though it
would seem that from the composite
nationalitics of the people in that area,
egp noodles should be most popular.

Since 1922 The Mitwaukee Journal
has compiled these comprehensive re-
ports, believing that its obligations to
advertisers extend beyond the job of
delivering the largest and most re-
sponsive circulation in its market at
the lowest milline rate compatible with
good business poli ;.

Through the years Greater Milwau-
kee families have filled out and per-
sonally brought to The Journal some
135,000 questionnaires with the an-
swers to more than 6,000 questions re-
garding purchase, use and ownership
of products,  As a result, the Con-
sumer Analysis provides the most com-
plete information on buying  habits
available in any market in the country.

This year's survey covers a wide
varicty of subjects.  In addition to
comparisons of products’ popularity,
significant information is presented on
home equipment, changes i pur-
chases due to rationing, wartime living
trends, and an idea of Mr. and Mrs,
Milwaukee's postwar plans,

The Consumer Analysis is old, but
not  old-fashioned.  As  conditions
change, the subjects  covered  are
changed to meet them.

A confidential  questionnaire  is
mailed to housewives whose names are
selected at random from each page of
Milwaukee and suburban directories.
Because this survey does not limit it-
self 1o telephone homes, phone dirce-
tories are never used,  The Consumer
Analysis method of name selection
climinates practically all duplication of
familics covered from year to year,

From past experience, the approx-
imate potential returns are known, and
a suMicent number of questionnaires
are sent oul to assure returns from
more than 7,000, or better than 3 per
cent of all families in greater’ Milwau-
kee. Experience has shown that addi-
tional coverage after three per cent is
obtained does not materially change re-
sults.

Several mailings are sent oul so
as to allow for checking and any nec-
essary wailing in order to control not

only the number of returns, but to
guarantee sufficient coverage of cach
section of Greater Milwaukee.

This year 17,250 questionnaires
were mailed, and 7,000, or 40.5 per
cent, were filled out and personally
brought in o the Consumer Analysis
checking bureau in The Journal build-
ing. Thus the Consumer Analysis is
Nor a mail survey—questionnaires
must be personally returiied,

With particular reference to mac-
aroni products, here are some of the
facts brought out by the 1944 survey,
according to an analysis prepared by
the Journal:

Macaroni or Spaghetti

ECAUSE of the changes in wording of
the question, no comparative figures on
the use of macaroni or spaghetti are

available this year. It was found that 93.7
wer cent of all Greater Milwaukee families,
11,824 in all, buy either macaroni or spa-
gheuti.

Among families of all four income brack-
ets, the popularity of macaroni or spaghetti
remains almost ti,ic same. A total variation
of only 1 {n:r cent is shown,

Of the 107 brands of these two products
reported in use this year, 11 brands arc
listed with popularities of 1 per cent or
more,

The brands which are listed =24y 1 rither
macarani or spaghetti, since the = .0 was
reworded this year in order ta cliivinate
the confusion in the housewife » romd as to
which of the two products she 'way ' uying.

White Pearl takes first place among all
brands of macaroni or spaghetti, with a con-
sumer popularity of 8.6 per cent, repre-
senting the purchases of 81,764 Greater
Milwaukee families. This brand was found
in 76.8 per cent of the imlependent grocery
stores in this market, and in the stores of
hoth grocery chains,

Second place goes to Amn Page, with a
consumer preference of 239 per cont,  Ann
Page is a private label of the A, & P, food
stores, and thus does not have independent
grocery store distribution.

Red Cross is listed in third place, being
preferred by 8.9 per cent of all macaroni
and spaghetti buyers. This brand shows
independent grocery store distribution of 28

r cent, and may also be purchased at the
National Tea food stores,

Tenderoni is listed next, with a prefer-
ence of 4.9 per cent, representing the pur-
chases of 10,379 familics, Independent gro-
cery store distribution on Tenderoni is 582

wer cent, The A, & I". food stores and the
National Tea fool stores also stock this
brand.

Creamettes follow next, with a preference
of 4.5 per cent, with agliacci lower down
on the list. Other brands appear in this
order*  Roundy's, Monarch, ur.\. Drenk's,
Silver Buckle, amd Red Arrow, The “Mis-
cellaneous” classification includes % brands
of macaroni and spaghetti, with a combined
consumer preference of 12 per cent,

Teach Safety to
Reduce Accidents

Fewer accidents mean less delay in
getting essential materials finished and
delivered where they are vitally need-
ed. Many companies today are in-
tensifying or supplementing their ac-
tivities to reduce to a minimum acci-
dents occurring on and off the job. A
new report, DEVELOPING Sa¥e Ex-
rLoves, based on accident-prevention
activities of a number of industrial or-
sanizations, has been issued by the
Safety Bureau of the Metropolitan Life
Insurance Company as an aid in fos-
tering such activities,

An excellent opportunity to  ac-
quaint the new employe with the safe-
ty policies of the company, the report
observis, is presented through the in-
itial interview and induction proce-
dure. DProper placement or job as-
signment is another important step in
developing the safe employe, Several
of the tests and studies made to enable
the placement department to give con-
sideration to individual cases are de-
scribed.

The experience of a number of
companies indicates that the majority
of accidents usually involve a com-

b T R T Y R S D

paratively small group of employes
and that “accident-prone” tendencies
are usually the result of fundamental
characteristics of the employe, im-
proper working conditions, and some-
times personal problems of the em-
ploye. A study of individual cases of
accident-prone  workers, the survey
states, often enables the organization
to determine the factors involved and
to take corrective steps.

Many industrial cxecutives, it was
found, are giving practical recognition
to the need of integrating safety train-
ing into job-training programs, wheth-
er this training is given in a class or
individually, on the production line or
in the assembling room.

Continued interest and enthusiasm
for safety programs may also be de-
veloped through the effective use of
advertising within the plant,  Among
the types of publicity material used
are displays of protective equipment,
illustrated” safety pamphlets, bulletin
board material, house organ articles,
contests and awards, local newspaper
advertising, films and letters to em-
loyes. Many of these are illustrated
in the report, “Developing Safe Em-
ployes,” copies of which are now
available to interested macaroni-noodle
exccutives.

AUTOMATIC SHEET FORMING MACHINE

PRESENTS
THE RAW

Wi
. hial e .

MATERIAL TO Tt

b

CLERMC

ITS GREATEST C

e

PN ——

.

BT p—




¥
s -

{ 1ONT, CELEBRATING ITS 25th ANNIVERSARY,

§ CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE MACHINES CONVERTS
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HIGH-SPEED NOODLE CUTTER CONTINUOUS AUTOMATIC NOODLE DRYER

3 Write for detailed information to

| CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK

i 1
i s s g i o 2 s
Y = % ;
. X v




Presenting the Greatest Contribution
to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

Ingeniously Designed
Accurately Built

Simple and Efficlent in
Operation

Production—1200 pounds
per hour

Suilal:blo forlong and short
cut goods

For Far Superior Macaroni Products

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 to a maximum
density producing a prod-
uct of strong, smooth, bril-
liant, yellow color, uni-

» form in shape, free from
f_» specks and white streaks.

—

|

CLERMONT,

CLERMONT MACHINE COMPANY,

266-276 WALLABOUT STREET

INTRODUCING T

FOR SHORT CUT NOODLES AND SMALL SOUP PASTI

CONTINUOQUS IN OPE
COMPLETE DRYING PRO'"
CAPACITY —MADE IN SIZES FRO-:

INC.

BROOKLYN, NEW YORK
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Y' Liquid, Frozen, and

Dried Egg Production

Semolina Production High

2 ) 1943-44 Milling Second Highest in
¢ 161,498, s h
Puring July 161,498,000 pounds of Nine Years

HE TUMBLER DRYER gl i o) e |
year  just ended  was 198 440,107

ES SUCH year, the Burcau of Agricultural Lco- W .-\mlnrdilig l\nl;l recent rulu:ns;: by the R !
nomics reported.  Of the total July ‘ar Food Administration the pro- - pounds. Total grindings of all durum
AS ALPHABETS, PASTINE AND SIMILAR PRODUCT lrﬂ(hltlil)ﬂ‘ 106,323,000 pounds \{—c;}_- duction of semolina during the twelve  wheat amounted to 29,408,549 hushels.
5 : X months from July 1, 1943, to June

dried, 52,764,000 pounds were frozen = 3 i . .
and 2411,000 pounds were used for 30, 1944, totaled 676,028,777 pounds. Semoling  milling,  durum  wheat

RATION - FULLY AUTOMATIC

CESS—-FROM 1%, TO 2 HOURS

immediate consumption.

Egg-drying operations during July
continued at the high level of past
months, The production of dried egg
during July totaled 31,517,000 pounds

That was the second largest production
in nine years; the only year exceeding
last year's output was 1942-43,

The total durum Hour output for the

grinding amd their distribution are
shown in the comparative figures in
the table below prepared by that gov-
ernment agency:

Durum Wheat Products—U. S. Production and Distribution

‘M 500 TO 1000 POUNDS PER HOUR compared with 20,618,000 puumls"p Duram wheat  ————=lrdienon* e——— Eaports
July last year—an increase of 53 UE Average, 193637 1o 193001 eound Hiaur MRl e
o, e o o b, A B '
ough : aled” 211,207, Bl bl el
p::.umjl‘s cu:lfmrul with 159,302,000  ypss.gg ™ e 1484, 103 RIRLIALL Lo
pounds  during ll"'f ""“{“" l""'i‘l"‘ ,;i'l"" e o e WAt tEtH
cear—an increase of 33 per cent. “Lhe = i
i:';'mlucllin:lnr,;i frozen l‘l!ll-!!‘ during July S '-"‘: i
Wil uRR

was also comparatively large. Produc-
tion during July totaled 52,764,000

pounds uumrnrml with 50,735,000 juy;w—
5 2 5 o) = t nnenn gl uly. December . 6,747,500 200,747 680 i, 444,564
pounds in July, 1043—an increase of {,,m,,, Jiiite KR KR 220007 R0 SR LGH,292

4 per cent. Large quantities of shell

ol : Total ..
egs ownud by the War Food Admin- g 30— o=
s etrali i Siny e = uly-December .. 284,093,802 N1,245,920
istration were broken and frozen dur L"“m_jm“ PRI 16,428

ing July. The production of frozen
egps during the first 7 munths of this

illl)’-l]r(rlllllrl
anuary-June

Total ..ovnns 12,051,660

Total .....
143440 —

1,508,900

W27

127,612,856

o, 13RI

LUk 0
§

vear totaled 451,440,000 pounds com- {'I'I‘I’":::‘}‘:I':I‘:' L
pared with 389,575,000 pounds during = s et
. 3 [ e e . had hE =1 i

the corresponding period last year— g1 =

an increase of ]f) prer cent. }:‘:&J:‘;‘ﬂ::“;" woscnmvierer R 4
Storage holdings of frozen egps on i T WY = st e

August 1 were the highest of record.  guanaz s e RN e e &

December A Jun, 510,200 Pk, SR IR0

They totaled 387,182,000 pounds com-

ary-June ..o ek EXRIPAIN

(PR L] [IEwE R

pared with 351,169,000 pounds on Au- T T T T
pust 1 last year amnd 227,220,000 goui— e i e i
pound: the August 1 (1939-43), aver- i‘.::.\i.l.:;‘.ju.::” Sy :::1:::;1:‘,’;1‘:; Wt

: J_ll-‘l.'h_llln TP L R

age.

Housewives Buy
“Through the Eyes”

Impulse sales, with greater cmphasis
on packaging and display, can be de-
veluped into an important, postwar ve-
hicle for lowering  retail operating
costs, M. C. Pollock of the Cellophane
Division, E. 1. du Pont de Nemours
& Caon, saitl recently before the pack-
aging forum of the Natiomal  Asso-
ciation of Display  Ingustries the
Hotel Pennsylvama,

According to scientific studies,
“eighty-five per cent of all buying is
done through the eyes,” saild Mr. Pol-
lock. Quoting from i survey matde by
his organization just hefore the war,
he showed that 73 per cent of the
shoppers in grocery stores and super-
markets buy one or more items on im-
pulse every time they shop, In variety
chain stores of the five cents 1o a
quarter type and in_ large department
stores, three out of five, or 60 per ccat
of the shoppers, buy one or more items
on impulse, he said.

Impulse purchases, which averaged

Tutal
IRERIE R
July Decembier
Janmarny June

* Toral
separately. “*Nur avalable

20,008,504

wlieron mcluded umler ool when produetion o sl amd o 4= neot

LARIOR e
V14, und, 400

GTOIRTTE P dan0g

from 24 cents of every dollar of sales
in the grocery stores to almost L8
cents of the sales dollar in variety
stores, were influenced by display n
upwards of %) per cent of the cases.
Mr. Pollock indiweated that du Pont
is planning for the postwar period @
contining study of the subject of im-
pulse buying.

“We believe that packaging and dis
play are very closely related—insepar:
able in fact, The cellophanc-wrappud
egpe noodle bag does not work if 11 is
under the counter, 11 yea hring shirts
out of the cardboard box but put them
in o deawer, the net gain is nothing.

“Similarly, if you are suceessiul in
reducing your forward stock to i few
samples but then deliver the unit in 2
package which does not have the con-
fidence of the consumer, your method
will fail.”

Pointing to the possibility of retail

ountlets utilizing selling arcas oo areal-
er extent by reducing forwand <tocks
and coneentrating on samples, M Pol-
lock =aid that “progress in this divee-
tion will throw more emplasis on the
method  of  packaging, whether the
~tock is |'.‘|l'1‘|n| i the store or m the
warchouse”

In order o design postwar pack
aees, 11 has heen necessary 1o comsigler
the trends of self-service, imfornative
Labeling, convenicnee, protection i
pulse buying, aml visibibe, beooon
tinued,

Packiging which tahes these Tactir-
into aeeonnt protects the rehant
against markdowns resulting  fron
shap wear and soilage, therely redi
g his operating cost. Gircater i
|m|f-l' sales further reduce operanng
conts by increasing turaover awl step
ping up the average yumber of <iles
per store employve,
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How Do They Put the Holes in the Macaroni? g
HE ‘
You would learn the answer to this =B | | I
' puzzling q"v‘stim'- qlfu! also me:-]-)' nilxer Macaroni Makers Know Well—(But Cannot Always Tell)—The ' ; l
] interesting things, if you could take a “ » : . Hl
i} sight-sceing trip through a modern Homh:hwl:: cl;‘“:? “;{dOBSBG Td-w:st l:tmuiaclurar lnla . . rl 1]
| macaroni factory. recent issue of the “Detroit News Booster"—brand name purposely w th ONE L c t M B
E deleted, to make story all-inclusive.~The Editor. I OW'I os ac Ine E
i Macaroni Helps N. W. Farmers ) r§
|
f Everyone who is fortunate enough : \.

to see macaroni made in the modern
way finds it an amazingly interesting
process,  First you see carload after
carload of the finest durum wheat
flour in 100-pound sacks pulled up
to the macaroni factory. Durum
wheat, best grown in the Dakotas and
some parts of Minnesota, affords a
substantial portion of farm income in
the Northwest.  Durum wheat makes
a yellow bread that is not pleasing to
Americans, so the Northwest's Durum
crop did not bring a good price until
the macaroni business discovered it
and gave it a huge market,

FFor making macaroni, durum wheat
is gpround to a special form of flour
similar to granulated sugar—this is
called semolina.

Inside the macaroni factory you
see men in white clothes emptying the
100-pound sacks of durum semolina
into a huge white metal bin or hopper
from which the semolina pours, when
wanted, into a giant sifter on the floor
helow. This sifter fluffs up the semo-
lina and also removes any foreign mat-
ter.

The sifted semolina is next carefully
measured by exact weight and depos-
ited in a white steel mixer as large as
a piano, Pure water that has been
wanned to the correct temperature is
next added to the semolina and the
powerful steel blades of the mixer are
sel 1o working. The dough for cgg-
noodles is also mixed in these same
machines, after the eggs and other in-
gredients have been added.

Huge Machine Kneads Dough

When the mixing expert approves a
batch of dough, the kneading machine
receives it,  This kneader looks much
like a huge dishpan as large as the
kitchen in many homes. The dough
looks like a large doughnut as thick
as a man's body. The pan turns
around slowly, carrying the dough
around with it and foreing it under
two giant kneading wheels directly op-
posite each other inside the mixing
pan.  LEach one of these kneaders
looks like a huge cog wheel the size
of a bushel basket—cach wheel weighs
about half a ton and is forced into the
dough by a steel axle the size of a
man's arm.  After the doughnut of
dough leaves one kneading wheel, it is

turned on edge by guiding hands of
steel so that the next kneading wheel
strikes it on edge and smashes it flat
again,

The kneading expert leans closer to
tell you that these wheels give a pres-
sure of many hundreds of thousands
of pounds. The dough receives a
pressure as great as though rolled by
the wheels of a huge railway locomo-
tive, .
Dough for egg noodles, when cor-
rectly kneaded, is “finished” by a sort
of rolling-pin machine that squeezes it
thinner and thinner through a series
dough is not rolled but cut into huge
of paolished steel rollers,” Macaroni
chunks as big as a small table top and
packed into a huge eylinder that looks
like a cannon, A heavy steel plunger
forces the dough towards the muzzle
of the “cannon” where it comes out
of holes in a metal plate as cither
macaroni or spaghetti, depending upon
the size of the hole,

Hera's How the Holea Are Made

A metal pin with a tiny cup on one
end, is mounted inside the hole in the
macaroni plate.  Dough is forced
through this little cup in two half-
round streams—as it slides past the
pin, the two streams of dough are
squeezed together into a hollow tube
by the hole in the macaroni plate
which surrounds the pin. To make a
perfect macaroni tube, the dough must
be perfectly mixed, of correct moisture
proportions, and the pressure must be
terrific—or the process will not work.

Macaroni and spaghetti are squeezed
out from a vertical cylinder and hang
in long strings. A workman cuts them
off to the right length and a girl drapes
them over a pole like a broom-handle
and then hangs the pole on a “clothes-
rack” on wheels, When a rack is full
of hanging macaroni or spaghetti, it is
wheeled away to the curing room
where it is dried several days by a
controlled  air-blast process.  When
thoroughly cured, it is sawed 1o exact
length and placed in packages and
cases,

Egg noodles are made in much the
same way as macaroni except that the
dough is rolled out in a long, thin
sheet and wound up on a steel bar like
a roll of butcher's wrapping paper.

12

This roll of dough then unrolls into
cutting rollers which slice it in narrow
strips of noodles that are cut off auto-
matically at proper length and tossed
into loose folds by a folding machine,
They are then dropped into screen-
bottomed trays and sent to the curing
room.

Creamettes, the special inch-long,
clbow-shaped macaroni is cut off as it
squeezes through the holes in the end
of the macaroni “cannon,” by a ro-
tating knife-blade similar to the one
used on home food grinding machines,

When curing is complete, the maca-
roni clbows are poured into an auto-
matic machine which weighs out ex-
actly eight ounces into each package,
glues and seals it.

Five Things That Make !Mccaroni
Flavor

“The flavor of macaroni products,”
says our guide, “depends upon many
things of which five are the most im-
portant—

1. Using the best semolina,
2. Correct water temperature for

mixing.

3. High pressure kneading and
rolling,

4. Terrific pressure in the macaroni
machine,

5. Proper curing methods.”

“How can a housewife be sure she
is buying good macaroni ?"

“Good macaroni producls contain
gluten, are creamy-colored and not
white,” answers our guide. “Good
macaroni should have a smooth, even
texture with no flaws or weak spots,
It should cook up flavory, firm, yet
tender—never soggy, pasty or flat in
taste.”

First Car 1944
Amber Durum

The first car of new crop durum
wheat offered on the Minneapolis mar-
ket was purchased today by King Mi-
das Flour Mills from the Hoover
Grain Company. Graded No, 2 Hard
Amber Durum, the car originated at
Alice, North Dakota, and was shipped
to the King Midas mill at'Superior,
Wisconsin,

[CECO

Adjustable. Carton. Sealor

Features:

* Eliminates sealing cartons by hand.

¢ Adjustable instantly without tools, for any carton
1” to 12" deep.

® Segals both ends simultaneously.

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

¢ Automalically squares-up ends of cartons.

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

* Adjustable speeds up to 120 cartons per minute.

* Reduced sealing costs should liquidate your low
initial investment during first year of operation of
this flexible equipment.

® Send for delails.

e
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CECO

CARTON SEALER
MODEL A-38'' 12

CONTAINER EQUIPMENT
CORPORATICN

210 Riverside Mve., Newark 4, N. J.
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As Others See Us

Chain Store Operators Enlightened on Macaroni Products

Prominently illustrated with an ap-
petizing casserole of elbow macaroni
and meat balls, the Grocery Manual
Section of Chain Store Age, July,
1944, carried an interesting story of
macaroni-noodles that will add mate-
rially to the knowledge of foods han-
dled by the operators and clerks in
chain stores. The article briefly re-
views the process of manufacture, the
care taken in packaging the food for
retail and defines the several leading
types. In addition to the attractive
Jish, the page article is further illus-
trated with a little cartoon showing the
grocer explaining to his customer. . . .
“No ma'm, spaghetti is not scarce be-
cause there is a war in Italy. It is
made right here and we have plenty
of it s

The story is. reproduced below by
courtesy of the publishers of the Gro-
cer's Manual Section of Chain Store
Age, July, 1944:

Macaroni products, which include Mac-
aroni, Spaghetti and other forms, are all
made in the same manner and of the same
ingredients although they vary in size and
shape. All of them are made from wheat,
There are several types and grades manu-
factured, the best qualities being made from
a type of wheat which is rich in gluten—
that part of the wheat berry remaining after
the starch is removed.

Some manufacturers use Spring Wheat
Farina which is a granular meal made from
that part of the wheat kernel immediately
inside the hnsk, and which is rich in gluten,

Other manufacturers use Semolina which
is a granular meal made from Durum wheat,
an extremely hard, glutinous variety.

Still others use a mixture of Farina and
Semoling, scientifically  blended, to make
a high quality product.

Chcaper grades are made from Durum
wheat l‘]uur or from hard wheat flour other
than Durum, or from a combination of these
flours,

The method of manufacture is to sift the
ingredients, add a little salt, then water, and
mix to form a dough which is needed thor-
oughly. The dough is placed in a steel
cylinder where it undergoes tremendous
pressure which  forces  the  dough  owt
through holes in a bronze dic at the bot-

"Nu. ma'am, spoghetti is not scarce be-
couse there is @ weor in ltaly. It s
made right here and we have lots of it.”

tom of the cylinder, The size and shape
of the hole in the die determine the size
and shape of the product. Alter being cut
to the desired length the dough is dried.

Spaghetti, Macaroni and Noodles may not
be packed in tin, Small quantities of Spa-
ghetti in tin were on the market earlier
this year because packers were allowed to
use up can slocks already on hand. Spa-
ghetti and Macaroni may not be packed in
ﬁ:m with closures of tin or rubber. Egg

oodles are being packed in glass in vari-
ous forms such as Noodles with Chicken,
Noodles with Mushroom Sauce and Noodles
with Tomato Sauce. These goods are not
rationed,

Spaghetti dinners are packed. In these
the Spaghetti is dry, packed in paper car-
tons. 'ﬁlc cartons include Spaghetli sauce
—mainly a tomato sauce—in small tins
or glass, and grated cheese in cellophane
or other transparent envelopes, These items
are on the rationed list because cheese and
tomato products are rationed,

Spaghetti, Macaroni and Noodles are not
rationed. The supply of wheat suitable for
making these products is sufficient for the
expected demand but all manufacturers are
facing shortages of containers. Makers of
Egg Noodles are finding some “difliculty in
gelting sufficient quantities of good frozen
or dried eggs.

Demand for Macaroni products and
Noodles has increased as a result of scarci-
ties of other foods and of rationing of
certain foods, It is expected that Ameri-
can-made  Macaroni products, especially
Spaghetti, will play an important part in
feeding populations in occupied countries of
Europe—even in Italy where Spaghetti-
making has been highly developed. Italy
consumes 50 pounds of Spaghetti per per-
son per year, as compared with consump-
tion of about 6 pounds per person here.

MACARONI is the largest size in com-
mon use. It is tubular and ranges from
5/32 of an_inch 10 B/32 of an inch in
diameter,  There are three larger sizes, the
largest being Zitoni, but they have little or
no importance for the average grocery store.

Elbo Macaroni is the same product as
macaroni, cut into short lengths and curved.
It is tubular.

SPAGHETTI is made in both tubular
and solid sticks, ranging in diameter from
5/6% of an inch to 7/64 of an inch, There
are three sizes between Spaghetti and Mac-
aroni bt none of them is important.

THIN SPAGHETTI which is also
known as Spaghettini is one size smaller than
Spaghetti, 1t is made in solid sticks and
is 4/64 of an inch in diameter, It is a
popular item for Spaghetti dinners and is
widely sold in packages.

VERMICILLI is the smallest size made,
ranging from 1764 of an inch in diameter
to J/61 of an inch. It is generally used
in soups. It is made straight o curled, with

or without eggs. If eggs are used—anl

reference is made to cggs on the label—
Vermicelli must contain at least 534 per cent
of egg solids,

EGG NOODLES differ from Macaroni
products in two respects: they are made
from flour and they contain cggs. They are
made in the same manner as Macaroni but
are cut in strips or ribbons of uniform

Scptember, 1944

widths, the most popular sizes being Fine,
Medium and Wide, Egg Noodles also are
made in a variety of fancy shapes such as
Alphabets and Shells,

. 5. Government regulations require that
Egg Noodles, 1o be labeled and sold as
such, must contain not less than 5% per
cent by weight of the solids of cggs or egy
yolks.” No artificial colorim} is pcrminut

Egg Alphabets are made from the same
dough as 'fg Noodles and differ from the
noodles in shape only. The dough is forced
lhmu,ih cylinder heads into which the letters
have been cut. A similar process is used
to make Stars and other shapes. Egg
Alphabets are used for infant feeding, for
soups and for serving with plain butter or
meal gravies.

Water Noodles or Plain Noodles are
those which contain less than 3% per eent
of egg solids. They may not be labeled
or sold as Egg Noodles and no reference
may be made on the package 1o the effect
that eggs have been adided o the product.

Propose Change in
Firm Name

Officials of Pillshury Flour Mills
Company have proposed a change in
the firm's name to Pillsbury Mills,
Inc., believing that the latter name
would be more appropriate in the face
of contemplated extension and diver-
sification of its business. The new
corporate name, Pillsbury Mills, Ine.,
will become effective \h‘i:?l approval of
the Stockholders at a special meeting
called for September 12, 1944, Board
chairman John S. Pillsbury explains
the proposed change—"In addition to
flour, the company now manufactures
Imckap:cd foods, commercial feeds, soy-
hean rro(]ucts. pea soups, concentrated
cereals and others being developed for

. the postwar markets by the company’s

rescarch laboratories. The new name
> .

will be more representative of the

firm's enlarged business,”

Mid-Continent
Food Products

Jay G. Odellis announcing the estab-
lishment of Mid-Continent Food Prod-
ucts, with offices at 110 North Frank-
lin Street, Chicago, according to no-
tices received by the trade this week,

Odell who did yeoman service for
the industry on the War Production
Board and was, until recently, con-
nected  with the Seymour Packing
Company, says of the new organiza-
tion, "*We're introducing a new name
in the frozen egg industry, but it's
backed by a lifetime of cxperience
which T think the trade will appreci-
ale,

"We're making our plans now to
pack frozen egps next spring under
our own brand. Our plants will be
in the heart of the grain belt and the
product will be packed to rigid stan-
dards, with quality controls all along
the line. I've been in this business
long enough to know what frozen egg
buyers want, and we're going to see
that they get the kind of a product
that mects their requirements.”

N i 3 o T TR L i Tk et
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“The Highest Priced Semolina in America
and Worth All It Costs"

(Laz

Leads in Quality

The
Golden
Touch

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the
determination to maintain the highest quality
standards.

MINNEAPOLIS, MINNESOTA

KING MIDAS FLOUR MILLS

-
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Durum Stocks at
6-Year Low

As of July 1, 1944, the quantity of
all kinds of durum wheat in storag:
or transit totaled only 14,874,000 bush-
cls, the smallest since 1938, when only
5,221,000 bushels were reported as
available July 1, 1938, In the interven-
ing years, according to a report of the
War Food Administration, the July 1
carry-over stocks ranged from 18,000,-
000 bushels in 1939 to 34,5000 in
1942,

Stocks of old grain on hand July 1,
1944, were held in the following posi-
tions: on farms, 7,379,000 bushels; in
interior mills and elevators, 1,114,000
bushels ; in commercial storage, 2,203,-
000 bushels, and on hand at merchant
mills, 4,178,000 bushels, or a total of
1,874,000 bushels. This carry-over,
together with a prospective 1944 crop
of 37,066,000 bushdls, provides a total
supply of 51,940,000 bushels for the
1944-45 scason. This compares with
65,378,000 bushels available a year ago
and 80,168,000 bushels, which were
available for the 1942 43 scason,

Utilization of durum wheat in the
United States during the 1943-44 sea-
son_(July through June) amounted to
53,371,000 bushels, the largest on rec-
ord. While mill grindings during this
twelve-month  period of 20,409,000
bushels were less than the year before
by about 2,500,000 bushels, record
quantities were used for feed and oth-
er purposes. The quantity so utilized
amounted to 29,816,000 bushels. Seed
requirements accounted for 3,146,000
hushels, The total disappearance of
durum wheat Juring the 1942-43 sca-
son was 52,285,000 bushels and dur-

Wastes on the
Food Trail

No sane person weuld deliberately
toss more than half a pound of good
foud into the garbage pail, day after
day, every day for a year. Yet, while
thousands of people are starving in
other countries, that is exactly what is
happening in the United States, The
L'\'](L’IICI.' obtained by the War Food
Administration points to an annual
waste of 225 pounds of edible foud per
person from farm to garbage pail, ac-
cording to IZ, O, DPollock, Midwest Re-
gional Director of Food Distribution,
War Food Administration,

Food is wasted by everyone, in bits
and driblets. 1t is wasted in homes, in
restaurants, in instilutions, by retail-
ers and wholesalers, in transit from
plough to plate,

This wasted food constitutes the
greatest reservoir of unused food in
the world. Food that is saved is the
equivalent of extra food produced, By

THE MACARONI JOURNAL
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Durum Whul—Supily and Distribution, United States
[§ els)

n 1,000 bush
Items of Supply and Distribution 193940 194041 194142 194243 194344 190445
Supply: Stoc July 1
Farm .. 7488 7,210 7,226 14,349 730
Interior mills 246 2,156 9,546 10,438 LI
Commercial ...o.vvvins 4,010 6,008 5,312 46 2,203
Merchant mills _ 3,258 3,819 3,350 4,429 4,174
WAl oy iuse s 8,002 19213 25460 1,677 14,874
o S 13128 34,304 12,660 as4v1 37,004
Total domest 51,130 $3,337 68,124 0,164 s1,040
Imports ... 5 t t t t
TOTAL SUPPLY, July-December 51,130 53,837 68,124 £0,168 -
Distribution, July-December
Mill grindings . 8,205 9,320 11,138
Feed and 6,397 5,561 18,153 15,956
xports 5
Total L.oo.ees 14,692 14,881 29,291 27,92
Stocks, Decemler y s : ¥
1 16,425 25,686 29,150 22,408
I_nlrrinr mills 11,591 12,693 1,94y 7,049
Commercial . 7,347 8,970 4,332 2,90
Merchant mills 3482 5,604 543 6,630
L 95K K5 £3,241 S0.877 19,026
Imparts, January-June ....... t 1 460 32,027
TOTAL SUPPLY, January-June. .37,958 38,845 53,243 SLHG 41,083 .
Distribution, Jan June:
T S, 8204 9,641 12,742 w178
Seed requirements 3,612 1,050 3146
Feol and other uses |, 1,265 7,383 13,860
Exports c.oviennn 100
, o ) R X 13,381 23,145 170
Stocks, June 30....iiniianinis ceael 19,233 25464 3677 28,201
('om!:_ﬂnl or tnnl‘!‘ul.rd Ly the Office of Distribution. *All states, I Negligible. $Canadian
durum shipped into the United States. §includes exports,

ing the two preceding years it
amounted to about 28,000,000 bushels
annually,

Ceiling prices for durum wheat were
established on January 4, 1944, and
for about five months thereafter du-
rum wheat traded at full ceilings, based
on grade, During June, prices dropped
7@8c below ceilings, but later prices
again  neared  the ceiling  level of
$1.6774 for No Z amber or No. 2 hard
amber durum at Minneapolis,  The
1943 durum crop, while of compara-
tively low protein content, was consid-
ered very good quality from a milling
standpoint,  Test  weight  averaged
heavy and the season's movement con-

preventing waste and using food on
hand before buying more, the house-
wife leaves more food in the store for
others to buy. The retailer can stretch
supplies further, leaving more food
available at the source for other impor-
tant users—our armed forces, our al-
lies, and the hungry victims of war.
An average family of six, by avoiding
all waste, could save enough to feed
one person now starving in occupied
Europe. America has 34 million fam-
ilies.

Accounting for the total waste of 20
to 30 per cent of all food produced, the
WIA says that 2 per cent is left un-
har\'csiu:f on farms for lack of labor;
2 per cent is lost by poor handling in
transportation; up to l; per cent is lost
in storage and wholesale markets; 3
to 6 per cent wastage occurs in retail
stores; 6 per cent is wasted by res-
taurant patrons; 15 per cent of all
food taken into homes is wasted, of
this 100 pounds per person is good
edible food. This waste is due to over-
buying, failure to use leftavers, lack

tained only a relatively small percent-
age of “tough” and damaged grain,

The 1944 durum crop is nearing ma-
turity urder fairly satisfactory con-
ditions, 1tust infection is present and
is very likely to cause damage in cer-
tain local areas. Black chaff is also
‘reported in some  sections, Recent
trade reports indicate that unless rust
damage increases very rapidly from
now on, the July 1 estimated average
vield of 16.3 bushels per acre for
Minnesota, North Dakot and South
Dakota should be realizeq,

The accompanying table shows the
supply and distribution of durum
wheat for a period of years,

of meal planning, wasteful or carcless
preparation, and serving too much on
plates.

“Clean plates,” says Mr. Pollock,
“are patriniic in wartime.”

Enters Adhesive
Field

General Mills, Inc., has entered into
the polyamide resin or adhesive fickl
as an outlet for the by-product of its
soybean oil processing.  The polya-
mide resins, now being manufactured
by General Mills on a small scale, are
used as heat-sealing adhesives in food
packaging, and in such products as
package labels, spirit lacquers, printing
inks, alkali-resistant coatings, baskets,
can-sealing compounds, ete. In food
packaging, the products can be applied
as hot melts or from alcohol solution
to glassine, waxed glassine, and similar
papers where rapid heat-sealing, grease
and moisture-resistant films are de-
sired.
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Consolidated Macaroni Machine Corp.

e e

CONTINUOUS AUTOMATIC NOODLE DRYER

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

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

IMPORTANT. We have a very choice selection 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 Street

Address All Communications to 156 Sixth Streel
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Consolidated Macaroni Machine Corp.
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AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to our Automatic Continuous Press for
Long Pasles, we also manufaclure a Conlinuous Press
for the production of Short Pasles of all tyj.es and sizes.

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

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

156-166 Sixth Street

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

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

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

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

159-171 Seventh Street

Address all comm’ﬂcuunm 1o 156 Sixth Street

L A —
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks Withowt Handling

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

Do not confuse this press with those being olfered by several
compelitors. It is the only conlinuous press thal Is guaranieed
to automalically spread macaronl, spaghetti or any form ol long
pasto as scon as the machine s installed. No experiments
necessary alter installation.

In olfering this machine to the trade, Consolidated adheros
stricily to its policy of offering only equipment that has beon

tried and proven in every parlicular. The purchaser in there-
fore assurod thatl the machine will lullill each and every claim
as soon as it is pul into operalion.

From the time thal the raw malerial is fed into the recelving
compartment until it is spread on lo the slicks, no manual opora-
tion of any kind is necessary as all operations aro conlinuous
and automatic. Manulacturing costs groatly roduced. Porcont-
age of trimmings greatly reduced ns oxtrusion is by diroct
hydraulic pressure. Production lrom 500 to 1,000 pounds per
hour, Recommended where long. corlinuous runs are roquired.

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

Address all communicalions to 156 Sixth Stret

Write for Particulars and Prices

LW )
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CO"SOI id t d M " v { “A"” Award to A CONTINUING TABLE OF SEMOLINA MILLING FACTS -
a e acaronl ac Ine corp | Quantity of (Semolina milled, based on reports W Northaeestern Miller Ty e
X . ‘ Post nine Minneapolis and Interior Mills, U 3
War Food Administeation's Achieve- Production in 100-pound Sacks i1
ment “A™ Award, highest recognition Month 1044 1943 1942 11 !
of the government for wartime pro- JAUALE: oo amivn s it 694,356 RI5073 711,141 3610 1
duction in the food-processing field,  February . .oovvrvnnreneneenn. 009,06 883,033 712,770 (43,91
has been awarded to the workers and  Nareh oo i n127% Un3,I87 0H80.224 A3ON7 l
mamagement of Post Division of Gen- April oo 737 B33 703,860 328,308 A10.277 1
eral Foods, Inc. of Battle Creek, Mich- Afay ..o 630268 7300963 323110 433097 f.
igan, E. O, Pollock, Midwest Region-  jype oo oo 327.050 723.733 301,108 400,392 1
al Director of the Office of Distribu- July oo oo 78037 (+8,350 591,338 33010 THE
tion, WEFA, announced today. T R —— 718804 738,903 384,271 311,300 1
The Battle Creek  food-processing September .o 713,340 tHR 062 622207 i
plant is the first in its fickl to win the  (October . o 791,054 870,303 782,73 i
coveted Award, which is sought after  November . ooove e ivieone. R10.778 R37,702 2031 H!
by all members of the food-processing— December ..o RO 487 923,014 325795
industry as a reward for excellence Includes Semolim milled for and solil 1o United States ¢ wovernment -}
and codperation in the war elfort, The L
Achievement "A™ Award g, symbol T - e
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GANGED NOODLE CUTTER
Double Calibrating Brake

THE machine shown above is our very latest
model noodle cutler and has been specially
designed for planis 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 cutting rolls are mounted in a single
frame and the change of culs can be made in-
slantaneously. All that is necessary to effect a
change is to depress the locking attachment and
rotate the hand wheel, which will bring the proper
culting roll into culting position.

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

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

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

All t.:u'ltlng rolls and parts which come in con-
tact with the dough are of stainless steel to pre-
vent rust or corrosion.

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

September, 1944

Septembier, 1944

of the Award, will be presented o all
officers and emploves of the company
who helped to win the Award.

To win the "A" Award, a plam
must meet the same high requirements
as those established for the Army and
Navy “E" Award.  In o designating
plants for the Award, the War Fowd
Administration considers many impor-
tant factors in food production. These
include: the quality of production in
the light of available facilities, the ex-
tent of the plant’s ingennity and co-
aperation with the government in de-
veloping and producing foods needed

"HE MACARONI

for war, cmplove-management cooper-
ation, absentee rates, rni\]n'r.‘l'liun m
cartving out the purposes of the var-
jous food purchase progrms, meth-
ods of training additional labor forees,
and health and sanitation condivions in
the plant.

Pillsbury New
Stock Issue

Announcement has been mande 10
stockholders of Pillsbury Flour Mills
Cao of 2 plan o oifer nearly $7.500,000

JOURNAL 2

in the furm of new preferred stock,
the returns therefrom 1o e usal in
retiving first morigage bonds and o
provide inereased working capital,
Otticials reported recent acguisitions
of tlour mills, feed plants and sovbean
processing plants in several parts ol
the country, payment for which was
made without new fimancing. “\With
the additional capital, however.” <ivs
lohn S, Pillsbury, chairman of  the
Board, “the company will be miam
tained inoa strong financial position
with no fumded debt or Tiens agains
s properiies.”

Command the Best . . .

DEMAND

Commander Durum and Semolina Flours

Superior Fancy No. 1 Semolina
Comet Standard No. 1 Semolina
Campania Durum Patent Flour

Di Vinci Durum Flour
Rosa Fancy Clear

All Milled from the Best Durum Wheats

All Milled to Exacting Specifications
All Milled for Your Satisfaction

156-166 Sixth Street

BROOKLYN, N. Y., U. S. A,
Write for Particulars and Prices

159-171 Seventh Street

Y/ COMMANDER MILLING CO., Minneapolis, Minn.
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Fish and Fish

New Sea Food Gaining American
Favor

Americans in 1943 ate a larger
quantity of unfamiliar fish and shell-
hish than in any previous year, and
apparently liked it, according to the
Office of the Coirdinator of Fisheries,

Shark steaks, carp fillets, smoked
buffalo fish, mussel chowder, squid,
and dozens of other items have been
appearing on the country's menus with
increasing frequency as a result of a
campaign (o bring neglected salt- and
fresh-water foods to the attention of
the public.  The West Coast even got
it laste of “whaleburgers” for the first
time since the last war,

Helping with the campaign to per-
suade Americans to use more fully the
food resources of their coastal waters,
lakes, and streams were the fishing in-
dustry, various state agencies and col-
leges, newspapers, magazines, radio
stations, and newsreels,

Records for the year indicate that
Amecrican taste is less conservative in
culinary matters than had generally
been supposed,

buring the year greatly increased
amounts of shark steaks and smoked
shark were consumed,  Prior to last
year only a limited quantity was
marketed.  In Seattle, which has a
wide choice of scafoods, soupfin shark
steaks were, at the end of the year,
bringing a higher price than any other
fish with the exeeption of the famous
chinook salmon. On the East Coast,
Florida, the chief producer, was un-
ahle to supply the demand after frozen
shark steaks had become a familiar
item in retail stores, :

Carp, which came to United States
streams via China and Europe and is
now available in large quantities over
most of the country, was generally ig-
nored as food until last year, In Chi-
cago, however, one of the great fish
markets of the country, in two weeks
out of the last four more carp has
been handled than any other fin fish
with the excepticn of halibut and sal-
mon,

Canned  sea  mussels, a product
placed on the market in quantity for
the first time in 1943, were received
so well that the new industry in Maine
and Massachusetts packed 40,000 cases
—representing well over a million
pounds of food,

The demand for fresh water species
has been so great during the year that
ldaho tench and catfish, for example,
began anoearing regularly in the Se-
attle markets and some shipments of
these species even went to Hawaii,

The squid, an active mollusk dis-
tantly related to clams and oysters but
lacking a shell, until recently was ap-
preciated principally by gourmets and
persons of southern European origin,
This year squid was canned in quan-
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Industry Council At Work

The Spaghetti Advisory Committee Is Seen in Session

The Macaroni, Spaghelil. and Noodle In-
dustry Food Advisory Commillee hold a
mesting in Washington, D. C, Present.
from lelt to right above are: C. W. Wolle,
Megs Macaronl Co. Harmisburg, Pas
Henry Mueller, C, T, Mueller Co., Jessey
City. N, ]+ James T. Williams, Creamstte
Co.. Minneapolis, Minns Mrs, Edith Evers,
teporier, Industry Operations Branch,

Otffice of Distribution, WFA: ], O. Lamkin,
Governmenl Chalrman, Special Commaodi-
ties Branch. Otfice of Disiribution, WFA:
Robert L Cowen. A. Goodman & Sons,
Inc.. New York City; David Passelti, Para-
mount Macaroni + Co., Brooklyn, N. Y.
and John V. Canepa, John V, Canepa Co.
Chicage, ML

tities greater than ever before and
achieved a considerable sale in fresh
or frozen form. Chicago reported re-
ceiving 160,000 pounds in 1943, as
against only 18,000 pounds the year
before.  California is the largest pro-
ducer of canned squid, much of which
was marked for export, The New
England arca is the main source of the
fresh and frozen product which is con-
sumed at home.

Clams native to the Puget Sound
area are coming in for a fuller share
of appreciation as a result of mission-
ary work in their behalf.  With little-
neck clams bringing $7 a sack and but-
ter clams $6 a sack, the present sea-
son is likely to be a profitable one for
clam diggers.  Market reports show
that clams are selling at the rate of
50 1o 70 sacks per day in Seattle,
whereas a vear or more ago only about
a dozen sacks per day came into the
markets.

Use of fresh-water turtles—ingredi-
ents of soups, stews, and other savory
dishes—took an upward turn in the
larger urban markets. In Chicago, a
good barometer for the Middle West,
sales of this aquatic food reported to
the Fish and Wildlife Service were
up 50 per cent in 1943 over the pre-
vious year, i

The more startling increase of 500
per cent was registered by Chicago's
sales of the bowfin, a common fish of
the Great Lakes and Mississippi River
region.  The bowfin is often taken by
hook-and-line fishermen but formerly
appeared only in small quantity in
commercial markets.

Fishermen and dealers are now in-
clined to take more care in the prep-
aration of these formerly neglected
species, a fact which will tend to in-
crease sales still further, the Fishery

Codrdinator's office reports, They are
taking time to fillet the carp, which
eliminates the bones and simplifies
preparation for the table. Buffalo fish,
a relative of the carp, is appearing
more often in the choice smoked form,
The red or squirrel hake, another spe-
cies that is getting increased attention,
is also being filleted in much greater
quantity and shipments to the Middle
West are increasing,

Although America's taste for water
fuods has become more varied, it still
has far to go. Of 185 kinds of fish
and shellfish available, only about 30
are taken in quantities of 10,000,000
pounds or over a year, the Fishery
Codrdinator's office said.

Rejoins General
Mills

Miss Janette Kelley is again asso-
ciated with General” Mills, working
with Mrs. Marjorie Child Husted, Di-
rector of The Home Service Depart-
ment, assuming her new dutics as As-
sistant Director on September 1 after
an absence of several years.  After
graduating from the Home Economics
Department of the University of Mon-
tana, she joined General Mills where
she did valuable pioneer work in the
development of the company's Home
Service Activities, In the ‘years be-
tween, she directed the work of the
Food Department of Delincator Mag-
azine, then joined the staff of General
Foods, and later that of Lever Broth-
ers, Her headquarters will be in Min-
neapolis.

_—

Some 20% more tuna fish is being canned
this year than last.
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New ideas . . . More colorful and intriguing

designs . . . More convenience and protection

.. . These are the attributes which the success-

ful postwar package must have . .. And the

time to plan those new packages is NOW !

Printed Cellophane, Pliofilm, Glaine,
Aluminum Foil, Coated and Laminated
Papers, in all form including Sheel
Wrops, Rolls, Pouches, or Specialty
Bags. * Revelation Bread Wraps,
Specially Folding and Window
Cartons, Counter Displays, Simplex
Pie ond Coke Units,

MILPRINVT .

B T T YT YT TV TTT 7T
PACKAGING CONVERTERS . PRINTERS « LITHOGRAPHIRS
-

SALES OFFICES IN: SAN FRANCISCO
CHICAGO - NEW YORK
PHILADELPHIA + LOS ANGELES
BOSTON « ATLANTA « ST. LOUIS
MINNEAPOLIS « CLEVELAND
CINCINNATI + PITTSBURGH « DALLAS
INDIANAPOLIS « GRAND RAPIDS
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Kansas Cily Macaroni Co.

American Beauty
Macaroni Co.

L. ]. Grass Noodle Co.

Kentucky Macarenl Co.

llinols Macaroni Co.

Pelor Rossi & Sons

PACKOMATIC CARTON SFALER—uwith 8.unit
Automatic  Net  IWeigher and  Carton  Feed

PACKOMATIC CUSTOMERS INCLUDE

The Creametle Co.

The Quaker Oals Co.

John B. Canepa Co.

C. F. Mueller Co,

Stokley Bros. & Co. Inc.

Skinner Manulacluring
Company

September, 1944

Seal Both Top and Bottom Carton
Flaps on the Same Machine with
PACKOMATIC CARTON SEALERS

High-Speed . . . Time-, Space - and Man-
power-Savers . . . Economicall

Have you a carton sealing job you'd
lika to have done quickly, effectively—
economically? Consider PACKOMATIC'S
Carton Sealer that seals both top and bot-
tom flaps . . . that operates at a speed of 60
and more packages a minute . . . and
requires only one operator. PACKO-
MATIC'S Top-and-Bottom Carlon Sealing
machine shown here is equipped with 8-
unit automatic net weigher for free-flowing
products . . . assuring commercially-correct
product quantities autoematically. Can be
had with or without carton feeder. What's
the job you want done? Perhaps our 23
years’ experience can help you.

Your request for information as to how
PACKOMATIC may help you expedite your
postwar packaging incurs no obligation.

PACIKOMATIC

PACKAGING MACHINERY
J. L. FERGUSON COMPANY, JOLIET, ILLINOIS -

Spur “"Cheddar
Cheese” Production

Manufacture of American cheddar
cheese from pasteurized milk, under
precision-control methods, has brought
a sharp increase in output of top-grade
cheese in all plants where the opera-
tions have been tested, according to Dr.
George E. Holm, head of the division
of rescarch laboratories of the Bureau
of Dairy Industry, U.S.D.A.

Speaking at a meeting called by the
National Cheese Institute here, Dr.
Holn traced activities of the B, D, I,
over a period of years. Working in
close codperation with cheese makers
through state experimental stations,
the Department of Agriculture has fos-
tered the introduction of new, scientif-
ically-accurate methods.

The chief points of the quality im-
provement program are:

1. Use of pasteurized milk to make
cheese,

2, Controlled “starter” cultures used
to convert milk into cheese curds.

J. Exact timing of cach operation
in cheesemaking,

Reports from individual factories
indicate that the program has raised
outputs of No. 1 cheese to more than
9 per cent, he said, with resultant
henefits to farmers supplying milk, the
plant operator and to consumers.

NEW YORK — CHICAGO — BOSTON — CLEVELAND — DENVER — LOS ANGELES — SAN FRANCISCO — SEATTLE

Production in the balance of 1942,
under the B.D.I. program, resulted in
86.29 per cent orthc cheese grading
No. 1, 935 per cent No. 2 and 4.36
per cent No. 3, In the first cight
months of 1943, 99.03 per cent of the
output of these same plants graded
U. 5. No. 1, the production continuing
on the new method,

Experiments on cheesemaking from
pasteurized milk have been under way
for years in the B.D.L, but progress
in getting the system used did not de-
velop on any marked scale until recent-
ly.

During the early part of World War
IT it was found that a large quantity
of cheese inspected for Lend-Lease
was not high enough in quality to
stand overseas shipment. Cheese mak-
ers rtquested assistance in  raising
quality and it was at that time that the
control program gained its greatest im-
petus, he said,

¥ield men from the B.D.I, have been
werking intensively with cheese mak-
ers in plants in Kfinnesmn, Indiana,
Missouri, Michigan, Ohio, and to a
lesser degree in Illinois, Washington,
Oregon,  Kentucky, Tennessee and
Wisconsin,

The program necessitates good milk
to begin with, he pointed out, and in-
cludes coiperation with farmers in
better production methods on the
farms. Scientific experiments are con-

tinwing with the use of different cul-
tures and their efficacy in improving
flavor and their utility in speeding cur-
ing at higher temperatures, and as a
means of raising quality to still higher
levels, Dr. Holm said.

Semolina Sales
to WFA

The War Food Administration has
announced awards to two semolina
milling firms for delivery this fall in
100-pound sacks.

H. H. King Flour Mills Co., Min-
neapolis, sold the Government agency
a total of 700,000 pounds under award
No. 169 at $3.59 per 100-1b, sack.

King Midas Flour Mills sold 540,-
000 pounds at $3.54 per sack,

Slight Rise in
Price

Egg Noodles:  An  increase of
37/100ths of one per cent per ounce
of egg noodles content may be added
to ceiling prices of manufacturers of
dehydrated noodle soup mixes, the
OPA announces. (Supplement 8 to

Food Products Regulation 1), effec-
tive August 29, OP.I-T-2470.
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CONTINUOUS PASTE GOODS PRESS

WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK
OFFICE:

60 BEAVER STREET
NEW YORK 4. N. Y.

e W g e WO ke TR

ASSEMBLY PLANT
611 WEST 43RD STREET
NEW YORK 18, N. Y.
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Macaroni and Newel Posts

Materially speaking, there is hardly
any relation between newel posts and
macaroni  products, but W orld-Tele-
gram stafl writer, Helen Worden, in
an interesting article - the August
15, issue of that paper, links the two,
historically, in solving a mystery that
hiadd baftled many for years—the fate
of the companion picee of the famous
newel post that adorns the winding
stairway in the old and historic St
anl Chaptel, New York Uiy,

Zeregi Brothers AL Zerega's Sons,
Ine., macaroni makers, Brooklyn, N
Y., were found o be the Tast owners
of the companion newel post. This is
probably the oldest firm in American
macironi-making history, having heen
in continuous business for fourscore
and more vears, The story

Mystery of St. Piul's Famous Newel
Post Finally Is Sclved

Those wha pray m ol St Panls Chapel
on lower Bre ay cach day may ook w
the graceful, winding haleony tawirway, with
s dmibsomely -proportional. newel  post
al wonder what architeet brought such
serete beanty there

Notie euesses that the answer, long a rul-
e e eeelesusteal art aircles, for the rees
onls af obl St Panl’s were destroyed by
fire, wis hidden o the Brooklyn water
tromt The puzele was preecd together by

Paul’s Chapel as still an unsolved architee-
tural problem in many ways. Who removed
the ceiling of the sacristy to place circular
stairs for access to the palleries? Was it
William Hindley, a British architect, when  he work of L'Enfant? The only clu
he dliscovered a similar stairway and newel M A “"_“",l post of fine shane at the head
post_in the old Comfort Sumds mansion ag the stirs”

M From Su, Drooklyn.

Iay
of

Long Hunl Rewarded
Famous Post Destroyed
For wen months Mr. Hindley ustled m

Today it was learned that the last own- amd out of old houses studving every newel
ers of the historie house, Zerega Bros,  post he found. Finally, almost a year later,
macarani makers, wre it down recently for  while pursuing his quest on the Trooklyn
parking space. The newel post, twin to the  wateriront, he spicd four ol houses, three
one i St Paul’s, was destroyed with i of brick and one of woaol,

Mre. Himdley died in 1938, e 1old his Sull with the newel post in i, e
role i the mystery in notes Ieit o Gardner  t0tered the wooden house at 31 Frone St
Osborn, eurator of the Federal Museam in He was stunned with emotion when he lie-
the Sub-Treasury Building. held a gramd stairway ;m_d an s h:m _llu-

Mr. Hlindley, a shy cecentrie, arrnved here H","r'_'f ﬂu_.mr\n|l ';"; !“'-"I'I h,l"l 'tmll‘:”
in the late twenties with o dismembered “.l :.“ R I|m. .".||'u.. INF m.u."! "l|t'.
Medieval  Enghsh castle whieh a rich pENGL 1 the arciileel s Ui ol et

j ) than May. | fant. It was he who added
Ameriean bl purehased, He had taken 1t : S Irante

the stairs to St 'anl's!

apart aml was o put it together agam, hat
the collapse af 1929 1eft him withow work
During the adepression he pursued a hobby
searching for lost examples of the art of
Mayg lI'wrnl- Uharles l,'lillll'.ulni, the 18th r;:-n- CannEd
ey Frenel architeet who drew plans for .
the bayomt of the ety of \\'.'t-lullls.:tnll and Spﬂgheﬂl
many of onr bater New York homes of
the period

Frequemly the question is asked

i { s
wital is the quantity and the value of
~paghetin packed in cans?

Mro bhomdley went through iy streets .\1‘.'(-1' ||t.|;,: o the latest figures o
feoreting out L'Enfam’s work, He would .|\Z¢||.’1I_-]r from the 1939 Census of
v doorledls and wrmemt wenants o let- Manufacturer, released by the Burean
ting  him measure fircplaces, ~hutters or  of Census, U S, “l'|l-’lf1ll'll'lll of Com-
moldings.  Perfect proportion, he msisted, minEs Fotenns R O
wits L' Fnfant’s sienature . After searching A EICEER S S .““”“m”‘ Fauls
AN howses he diseovered the tewel post m Numbier of eases of canned spaghetn
the Sands mansion m 1930—3,173,311.

'

Vidue -88,721,580,

Searched 200 Houses

*As most scholiors Know " he wrote, St

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881
IPresses
K neaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds
All Sizes Up To Largest in Use

v wr 3 255-57 Center St,
. Y. Office and Shop

PRESS No, 122 (Speclal)

New York City
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Pillsbury’s Seventy-
Fifth Anniversary

In the anml report for Pillshury
Flour  Mills Company  issued Tast
month, President Phillip W, Pillsbuary
points out it his firm is celebrating
the Diamond Jubilee of its founding in
1860 and that i s sall expanding
through a ddiversification of s oper-
ations. Finaneially, e says that the
compiny s in e goed position, the net
carnings for the tiscal er atter e
duetion of charges were 81,168,547 34,
whieh s egqual 1o 8202 0 share. Thos
compares with 8203 a0 shie Tase year
andd SLEY i share the preceding sean

The company’s net current assets m
creaseil Trom ST 710,73 at the e
ginming of the fiscal year to SHock,
2599 a1 the eml af the vear, @
creise of 837320020, Preesulent 1l
ey reports i reserve for postwar ah
normil exprenses totihng SSU0O00, i
which 20000000 was andded List vear 1o
provade Tor obsolescence ol spectal
cquipment for producimg amd packag
mg  special Tonds T the Al
Forces, Tor adjustments e conmection
with the reemplovinent o returmng
arrviceinien ;ll‘ll Wannen »I“il “III'! .!]l
nornal « Npenses arising v g eturn
L |II.(|I'||||I(' llllul-l'lll"

Retail and Institutional
Percentages

Ot vegularhy we e peminded o
what ol nnght beaecomplished
through the regalon accnmulation of
vital statisties Herds one reeently e
cenval that emphasizes thes Lack

A Large o that supphies practically
vy one i the tde ashs e n
viewing  the 19390 census hgares ol
mantfacture, we el the followimg

KRS
Macarom amd Spaghein 3720235010
I Nowulles & Onther cug
prolucts A 2128
Nowlles, plinm o1 waten 10705410

Tonal [ IR B

SON these thres sets af tigires could
VoI IVe Hs Vour opition as 1o the
percentage which s pached tor retinl
<ale el the percentage of cach which
1~ ot pachaged for retnl sale *

Faven though we did have some st
tstics o predduction, which, uniorn
mately, we do ot have, it wanhl e difh
cull o answer thae guestion, s i seeins
o e meomplete. From the nature of
the mguiring i e would seen that
what 1 wanted to know was whan e
centage of the preoduetion is sold at e
il i packages® What weght pack-
ages? A consilerable quantity of the
Industry's output s solid ot retal in
A-pound, 10-pound, yes, even 20-pouned
packages or cartons

B, this as beside the point. Whit

I MAL

tage of the auput s sobd 10w

VIRONT Tl RN A "

salt Lk Gyt enter busmess 1L

stitntions and such buyer<* 1 ahes established e Western M e

were known, the bablines nght L con
siddered as heg salil in retal

Antonio Ferro

Dead

\ ot

Anufacturmg Company . the omlv o
prowessing necaron producis et
entive state, aod venned el o
s e uond 1PH2 when e trned
oner s contiol te s som

Fhe tuneral was el Nugnst 31
with o regquiem Tngh nass at the o

Ferr, ome of  Salt Labe thedeal of the MNodehine T Rey L

City's well-hnown smessimen, hed 10 Collims, pastor o the Churchar tnn
Agust 29 a0 the age of 7100 Do Laddy on taneladnge - oaral was o the
e Talv, he came o Nmerica me 1S90 by plot e M Calvany Cemeteny
cetthing m Montana, where he worked  wirh Rev o VT tooasmi presnding
for Toovears betore womng to Utale aned o the samc i

When HE War 15 Won

—will you be ready for Victory?

CHAMPION

FLOUR OUTFIT AND SEMOLINA BLENDER

LR B Lring A ESE 1
i wile 1} v 1

seet Phiee Lo0) et G0 oy 1

e PV antucn et P
1 e

IV 1 14 1 1} ] . t

H s PTTRES LIRS | 1 e et ' ' mt
v bale tar lona setvice ot low ap gesp cot o Lt i

help you with gour poswar progdetion probe

CHAMPION MACHINERY CO., JOLIET, ILL

Meor mnamnfats furca s o Doanah Movers Hater Vet
U enghing Hoppor Tietotattes . 1 covinnoal 1 woan

* SPEED THE VICTORY ... BUY MORE WAR BONDS *
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Macaroni- Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or passed for early
registration

This Dureau of the National Macaronl Man.
ufsclurers Association offers to all manufac-
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations through the Na.
tional Trade Mark Company, ‘Vnhlnutnn,

“A small fee will be charged nonmembers
for an advanced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates adoptin
and registering, In sddition to a free uﬂ
vanced search, Association Members will re-
:'112 nrll'e"«l rates for all registration serv.

All Trade Marks should b istered, If
possible, N':me :l'lnultll h:“ldonftdndr‘:.ﬂfrplnmlr
search in made. Address all communications
on this subject to

Macaroni.Noodles Trade Mark Dureau

Braidwood, Illinois

Trade Mark Registrations
Not Subject to Opposition
Elmwood Farm

The trade mark of Lamson & Co,
Incorporated, doing business as Elm-
wood Farm Company, Leominster,
Massachusetts, for use on canned

THE MACARONI JOURNAL

claiming use since 1903, bearing serial
number 431,362,

The mark consists merely of the
name in heavy type, the first word be-
ing made up of larger letters than the
;.';;Cllﬂlltl. Its registered number is 408,-
. The anncuncement of the registra-
tion appeared in the August 29, 1944,
issue of the Ofiicial Gazelte,

TRADE MARKS
Valley Queen

The trade mark of Th: Wilson
Mercantile Company, Wausau, Wis-
consin, for canned vegetables —name-
ly, nsrnrngus. beets, peas, wax and
green beans, kidney beans, corn, sauer-
kraut, pumpkin, spinach, tomatoes,
carrots, mixed vegetables ; canned fruit
—namely, apricots, blackberries, cher-
ries, fruit cocktail, grapefruit, peaches,
pears, pincapple, pincapple juice used
as a food, raspberries, strawberries;
miscellancous: grocerics—namely, tea,
coffee, spices, vanilla and lemon ex-
tracts for food-flavoring purposes,
corn syrup, canned evaporated milk,
canned shrimp and salmon, rolled oats,
puffed wheat, pufled rice, catsup, chili
sauce, salad dressing, mustard, olives,

September, 1944

cot, raspberry, strawberry, loganberry
and lx_)iysunbcrry preserves, and salt, It
was filed on May 6, 1941, claiming
use since April 1942, and bearing se-
rial number 443,313,

The mark consists merely of the
name in large letters in heavy type.
. The announcement of the registra-
tion appeared in the August 22, 1944,
issue of the Official Gazelte,

TRADE MARK REGISTRATIONS
GRANTED

Godillot

The trade mark of R. U. Delapenha
& Company, Inc., New York, New
York, for olive oil in drums, tins, and
bottles, egg noodles with spaghetti
sauce, chicken liver lmté, sliced chick-
en meat, bar-le-duc jelly. 1t was filed
on November 16, 1943, claiming use
since 1918, and bearing serial number
465,019.

The mark consists merely of the
name in large letters and heavy type.
Its registered number is 408,676,

. The announcement of the registra-
tion appeared in the August 22, 1944,
issue of the Official Gazette,
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Rossi-Murphy
Wedding

Sergeant John C. Murphy of Joliet,
Ilinois, and Miss Mary Margaret Ros-
si of Braidwood, Illinois, were mar-
ried Saturday, August 26, in the Im-
maculate Coneeption Church, Braid-
wooll, with Rev. Paul A. Nolan offi-
ciating. crease, but it is fearful that even un-

The bride is the younger daughter '
of Mr. and Mrs, Felix J. Rossi, her
father Leing a chief executive of the  Baq oy pebe-support. progan
macaroni manufacturing firm of Peter ’
Rossi & Sons, Braidwood, linos,
The groom is the son of Mr, and
\rs. Charles I, Murphy of Jolict.
He is a member of the ammed services,
.ocated presently at “Miami Beach, .l-lor-
ida, where the young couple will e
at home to their many friends after
September 7.

Noodle Firm Buys
New Plant

of New York City, will mm’t"itn
manufacturing operations from New

He reported that over 5,000,000
cases of surplus eggs have been pur-
chased and that between 100 and 150
million dollars had been expended in
the government gy program—for
price support, for lend-lease, for frecz-
ing, d-ying and storage.

The WEA is hopeful that demands
for dried cges in England and .per-
haps in liberated countries will in-

der the most favorable conditions, the
government stands to lose at least $10,-
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Egg noodle manufacturers who have
experienced some difficulty in oltaining
quality eggs at reasonable prices will
e particularly interested in the epe
sitwation as ereated by the government
price-support program.

The smallest onls in the world are th
sorcallal eff wivle of the American sonth-
wost desert areas;  althongh only approx.
imately five inches o length they are per-
feet little owls m appearance.

First

Horowitz Bros. & Margareten, Inc.,

Choice of the Leaders

DOUGHBOY

ROTARY HOT KRIMP

SEALER

Heat-Sealing—the mosl eco-
nomical and altractive closure
method—Is quickly and depend-
ably performed by the Doughboy

chicken, cgg noodles and chicken, pickles, vinegar, cocoa, corn starch for
chicken a la king, chicken fricasse, culinary purposes, pancake flour, co-

sandwich sprcml, chicken broth, chick- conut, macaroni,
en sonp with noodles, and chicken in  peanut butter, mince meat, maraschino f,‘?,‘::“-"l"’ﬂ“':,‘,""l""“[‘“" investment in the in-
glass. It was filed on April 29, 1940, cherries, peach, pear, pineapple, apri- i 1o B e ryety: sl

Aleohol manufacturing  plants  will be

spaghetti, cheese, largely in private hands after the war be-

compared to privite investments,

140 Lbs. Net

Duramber

Fancy No, 1 Semolina
Milled at Rush City, Minn.

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

i

140 Lbs. Net

PISA

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

. 120 Lbs, Net

ABO

Fancy Durum Patent
Milled at Rush Ciiy, Misa.

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

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Offices:
1823 Universily Ave., SL Paul, Minn.

Hush City, Minn,

Points for Spaghetti
Dinners Lowered

Busy homemakers and war-working wives who face
the daily problem of preparing family meals, should wel-
come the new lower-point value on the old standby—
spaghetti dinner. ’

That handy combination package of spaghetti, spaghetti
sauce and grated Parmesan style cheese now requires
only a few blue points—no mfwr points being needed.
This quickly-prepared “one-dish meal” is listed in the
latest OPA schedule under the heading: “Spaghetti
sauce, in combination packages with cheese,” The
standard size containing an eight-ounce jar of sauce,
takes but three blue ration points,

Also lowered in point value is the separate tin of spa-
ghetti sauce, containing mixed vegetables and mushrooms.
The standard eight-ounce size now calls for just two blue
points, This sauce, mixed with an equal amount of
water, heated and blended with macaroni, spaghetti or egg
noodles, makes an appetizing, nourishing entree,

Spaghetti dinner forms a complete dish in itself, or it
can_be combined with meat balls, left-over beef, veal,
pork or chicken, It goes equally well with frankfurters
or other link sausages which have been cooked and cut
up in short lengths, With or without meat, it can be
put immo a baking dish and popped into the oven for a
delicious casserole.

Once considered chiefly a cold-weather food, spaghetti
dinner has been growing in popularity for year "round
use. War workers like “food that sticks to your ribs"

and gives hearty, tissue-building nourishment, That's -

why many homes have a regular “spaghetti dinner night”
once a week or oftener, in June as in January.

York City to Long Island City this
fall according to an announcement by
Jacoh L. Horowitz, Tts present pro-
perty at 369 East Fourth Strect, New
York City, has been sold to the New
York City Housing Authority for use
in comection with the Lillian Wald
Housing development,

The firm therefore purchased a new
home, a five-story building at 29-06
Review Avenue, Long Island City,
and has started alterations to accom-
modate its noodle factory and matzoth
kitchen, much of which will he new.
The new location has a floor space of
180,000 square feet, about twice the
floor area of the old plant. This will
allow room for postwar expansion of
the firm’s facilities and the introduc-
tion of new and allied food lines which
the firm has under consideration.

The transfer involved the sale of its
noadle factory at 177-180 Lewis Street
and its matzoth kitchens at 371-389
Fast Fourth St., New York City.

Egg Surplus
Presents Problem

According to word from Washing-
w, 1 C., the War Food Adminis-
tration has still another big problem
on its hand . . . what to do with its
large egg surplus, bought in accord-
ance with provisions of the law requir-
ing purchases to be made to support
egE prices. ’

Testifying before a Senate Commit-
tee, Lt. Col. Ralph W, Womstead, dep-
uty director of WFA, is reported to
have said that he wished he knew what
his agency would or could do about
the surplus cggs purchased under the
ege price support program.

on suitable priorities.

Standard Model .......§199.50

Pro-Heater Model ......5$235.00

s *x * | .Also NEW
DOUGHBOY TOGGLE-JAW SEALER a
M i T B o '.l'p"p'i|.T'ﬁ‘:'ni-’."vl'.'l'.{'.u':iul-n:;.".' A :

the foot pedal. Rheoatat gives wide range of
‘:l:lil:rr;l.;h:;r::’l‘;‘!lzli’nltml[icrllul( 1o scal pliofilm, cellophane, etc. -3
A fast, economical machinel dulzhly available 598.50 UP

Rolary Hot Krimp Sealer! It's the
sealer all the big-name lirms pre-
fer—including dozens of maca-
roni manulacturers from coost lo
coastl 7 stages ol heat available
—all thermostatically controlled,
enable the Doughboy to seal any
type of heal-sealing malerial.
Rolary Krimping wheels seal any
slze bag. A big-time, line pro-
duction machine in every sense
of the word. Prompily available
on ruitable prioritios.

Seals 240 inches per minute!

LOOK al these
LOW PRICES

For cellophane, pliofilm and
similar materials,

For kraltfoil laminated and
similar materials requiring pre-
heating.

)
A
l¢

CLIP AND MAIL I'OR FULL DETAIL

.S

PACK-RITE [ gaepzspenoes

MACHINES

Div. of Techitmann Indusiries,
828 N. Broadway
Broadway 3355
Milwaukee, Wis.

Milwaukee, Wis.
Please send complete information on:

Inc. 0] Doughboy Toggle-Jaw Sealer
Aun, ol..

Firm PP
Address ......cocvssnneinanransannne
[ [7 N

IM]

[] Doughboy Rotary Hot Krimp Scaler
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Vincent ]. Cuneo
Named Manager

The Board of Directors of La Pre-
miata Macaroni Corporation, Connells-
ville, Pa., has named Vincent J. Cunco
to succeed his late brother, Joseph J.
Cunco, as general manager and treas-
urer of the firm. The new executive
has been associated with the macaroni
concern for ten years, lately as sales
manager.

All types

SoyFlour

- for macaroni
products

S0Y adds healthful proteins

to macaroni products. Texture and
caling qualities are excellent. Let us
help you use Kellogg SOY for high-
protein macaroni products,
The patented process at Spencer
Kellogg brings you soy flour at its
best. Kellogg SOY is mild—uniform
in lexture — easy to use,

SPENCER
KELLOGG

and Sons, Ine. -
Soy Flour Division
DECATUR 80, ILL.

MACARONI

Plans for Good
s
Nutrition

To meet the needs of good nutrition
in planning family meals and in select-
ing foods from i;y to day, nutrition-
ists of the U, S. Department of Agri-
culture have worked out simplified low-
cost and moderate cost wartime mark-
cting plans. They are available to
anyone who writes to the Department
and asks for AWI-78,

"These marketing plans provide for
recommended amounts of food energy,
protein, vitamins, and minerals to
measure up to the “yardstick of good
nutrition.”” A housewife using cither
guide, according to her pocketbook,
need not trouble herself about calories
or milligrams. Both plans take into
account the probable supplies in dif-
ferent parts of the country, and ration
allowances,

Foods are listed in groups, Eggs
stand alone in one group, but in some
groups there are many foods to choose
fium—foods that are similar in food
vilue and often used the same way in
meals, The gronps are:  Milk—fluid,
evaporated, or other forms; potatoes
or sweet potatoes ; dry beans and peas,
nuls; citrus fruits, tomatoes ; green or
yellow  vegetables; other vegetables
and fruits; eggs; meats, poultry, fish;
flour, cereals; fats and oils; sugar, sir-
ups, preserves,  The publication tells
how many times a day or week to serve
a food from cach of these groups when
using either plan.  The lists are usable
at any scason and in any part of the
country, and considerable variety is
possible.  The moderate cost market
plan allows for an extra margin of
vitamins and minerals, It also pro-
vides for more variety and flavor in
meals thau the low-cost plan, but in
following cither the housewife is sure
of feeding her family correctly,

At December, 1943, food prices, a
family of four buying all its food,
could use the low-cost plan for $12 10
$14 a week, the moderate cost plan for
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SOME $i4 QUESTIONS |
Is the omission ol macaronl, spu
ghelti and egg noodles In most
ol the Governmenl releases of
this kind purely an oversight, or
is it plonned and Intentional?
Is not this grain food made 100 par
cent from American-grown whect,
by American farmers on Americrm

farms?

Is It nol p d in Amerd
owned lactories, under govern-
ment inspection, by Ameri em-

ployes for American consumption?

Is it not a wheal food that Is en-
joyed by millions in the armed
forces and many more millions
on the home froni?

Are macaroni-noodle manulaclurers
fo take this unfair attude 1o
their products lying down?

The Editor.

$16 10 $18, and be well fed by nutri-
tion standards, A family producing
some of its food at home, as in grow-
ing a Victory Garden, could reduce
this cost correspondingly.

Piaffman’s New
Executive

The Pfaffman Company, Cleveland,
Ohio, one of the oldest nanufacturers
of egg noodles in the country, an-
nounces the appointment of f W.
Lakin as General Manager of the firm,
as the successor of the late I, W,
Lauer who died a few weeks ago, He
has been connected with the Cleveland
firm for more than a quarter of &
century, starting as an office boy in
charge of preparing and mailing the
predecessor of the present Macaroni
Journav, printed by the company and
known as “The National Macaroni
and Egg Noodle Manufacturers' Jour-
nal.”

Mr. Eakin will represent his firm at
future meetings of the National Maca-
roni Manufacturers Association, his
company being one of the charter
members of the organization (April,
1904).

i
nalen,
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Makers of

w 178-180 Grand Sircet

HOLDING FIRST PLACE

| MRLDARI Macaroni Dies have held firsl place
| today are using Maldari Insuperable Dies.

It will pay you to use Maldari Dies in your business. A belter,

| “elmerica's Largest Macaroni Dic Makers Since 1903—11ith Management Continuously Retained in Same Family”

in the field for over 39 years. The leading macaroni plants of the world

smoother, Enished product will help to increase your

Macaroni Dies

New York City

- - : . U ) . 1
hll.'lllbl.‘l 1944 TH E MACA RON 1 _] UR NAL i
ot ' (

A REAL HONEST-TO-GOODNESS VALUE. YQU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

| CAPITAL FLOUR MILLS, INL.

i ills: St |
General Dffices: Minneapolis Mills: 5i. Pau

It pays to keep your mc.tchines
in first class operating
condition

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

i i re oblained
produ:.l ?n cltlmo is losl
regularly, keeping

i and ma

E:l:ln ya\;: machines are operating elticiontly

hines
E minute counls. Inspect your mac
1;:::1.:::. well olled and greased.

. This PETERS JUNIOR
C?\HTON FOLDING AND
CLOSING MACHINE closes
35.40 cartons per minule, re-
quiring ne operalor. The car-
tons enler machine on con-
voyor bell as open, filled car-
tons and leave machine com-
plotely closed Con also beo

made adjuriabloe.

1. Ths PETERS JUNIOR
CARTON FORMING AND LIN-
ING MACHINE sots up 35-40
cartons per minute, requiring
one operate., Aller the car-
lons are set up, thoy drop on-
to the conveyor bell where
they are carrled to be lilled.
Can be made adjuslable.

PETERS MACHINE

4700 Ravenswood Ave. -

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

RY CO.

" Chicago, IlI,




e — . e P Ly, M e ] B

s T Y PV R P T g

32 THE MACARONI JOURNAL September, 1944

The MACARONI JOURNAL

Successor to the Old Journal—Founded by Fred
Becker of Cleveland, Obklo, in IN‘ X

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

ndust
Published Monthly by |h? Nationa! Macaroni
Manufacturers Association as its Official Organ
Edited by the Secretary-Treasurer, P, O, Drawer
No. 1, Draidwood, 1.

PUBLICATION COMMITTER
C. w. Wo!l"::.

oseph e oa 0 Adri
{l. ,‘l. Donna......Editor and General I-lla'l;::

BUBSCRIPTION RATES
United States & Ca year in advance
Foreign _ Countries r year in advance
Single Cnrlu... 15 Cents
Back Coples.... <425 Centa

SPECIAL °.OTICE
COMMUNICATIONS—The Editor __solicita
news and articles of interest to the Macaroni
Industry, All matters intended for publication
must reach the Fditoria! Office, Draidwood, III,

no_later than Filth Day of Month,

CARONI "JOURNAL assumes no
responsibility for views or opinlons expressed by
contributors, and will not knowingly sdvertise
irresponsible or unirusiworthy concerns,

‘The publishers of THE K[AC.M!ONI JOUR-
AL reserve the right to reject any ‘matter
furnished either for the advertising or reading

columns,
REMITTANCES—Make sll checks or drafts
gllubh to the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES

Display Advertising.........Rates on Application
Want Adseviaiiiniiasinnnnes 50 Cents I'er Line
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-

N
=

“l pledge allegionce 1o the Flag of the
Uniled States of America, and lo the re-
public for which it stands, one nation in-
divisible, with liberty and justice for all”
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Durum Wheat
Prospects

Durum wheat production is indi-
cated at 36,690,000 bushels on August
1 as per estimate made by the Crop
Reporting Board of the United States
Department of  Agriculture  released
August 10, 1944, This compares with
36,051,000 bushels, the July 1 estimate,
with 36,204,000 bushels, the 1943 crop,
and the 10-year average of 27,413,000
bushels.

An average yield per harvested acre
of 16.5 bushels for durum wheat was
indicated on August 1 compared with
163 bushels a month ecarlier, 17.0
bushels for the 1943 crop and the
general average of 11.2 hushels,

Yicelds of durum wheat improved
during July in Minnesota and North
Dakota where rains were plentiful, but
declined in South Dakota due mainly
to damage from rust,

According to the August 1 estimate,
approximately 2,218,000 acres of dur-

- i vy For Y e i et S e e d e e e

um wheat will be harvested this season
as compared with 2,130,000 acres in
1943 and 2,377,000 the 10-year av-
erage. Accordingly this year's harvest
will be 104.1 per cent of last year's
acreage.

New Wooden Box
Regulation

The provision in the industrial wood-
en box regulation dealing with the
method that manufacturers may use in
computing maximum prices was
amended August 21, 1944, by the Of-
fice of Price Administration so as to
make it clear that this method is based
upon the cost of production of in-
dustrial wooden boxes only,

OPA said that some manufacturers
have been using as the basis of com-
putation the cost of production of oth-
er products, a practice that violates the
regulation. However, since the present
wording of this provision may be con-
sidered ambiguous on this point, ac-

tion, effective August 21, 1944, was =
taken to remove any possibility of fu- ;

ture misinterpretation,

Industrial wooden boxes are used
for the packaging of products other
than fruits and vegetables.

In U. S.
Hospital

Secking relief from a re-occurrence
of trouble from wounds received while
serving -in the First World War,
|l"rnul\' J. Cunco of Connellsville, Pa.,
is undergoing treatment at the Army
and Navy General Hospital at Hot
Springs, Arkansas, It is expected
that about five weeks' treatment will
make him shipshape once more.

Named Research
Executive

Dr. Charles N. Frey, B.S,, M.S,,
Ph.D., formerly of The Fleischmann
laboratories, New York City, has been
appointed the Chief Execcutive of a
new department of scientific relations
according to an announcement by
Standard Drands, Inc. The new de-
partment was recently formed to co-
ordinate the company’s widespread
research activities on foods, vitamins,
and  pharmaceutical products.  Dr,
Frey 1s an internationally recognized
authority on nutrition problems and
went to Fleischmann from the Mellon
Institute at Pittsburgh, seeking an en-
larged field in his work as a research
chemist in baking. He is a member of
the food and nutrition board of the
National Rescarch Council. As a di-
rector of The TFleischmann Research
Laboratories, he has carried on the
scientific study of yeast metabolism,

Jacohs Cereal

Products Lahoralories
INC.

156 Chambers Streot
New York 7, N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemists, specializing in all mat-
ters involving the examinalion
production  and labeling af
Macaroni, Noodle and  Egg
Products,

Vilamins and Minerals Enrichment
Assays.
Soy Flour Analysls and Identification.
Eel?onl and Insect Infestation Investiga-
ons,

Macaronl and Noodle Plant Inspections,

GIVE US ATRIAL

NATiONAL .CARTON CoO.

JOLIET. ILLINQYS;

OPPORTUNITY

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

T. ]. SMITH BOX COMPANY,
INC.

515 South [ Street
Fort Smith, Ark.

FOR SALE: Two 124" Hydraulic Press-
es, one for Long, one for short maca-
roni, complete with dies, Indiana Maca-
roni Company, Indiana, Penna,

FOR SALE: One 134" J. ! Cavagnaro
Short Cut Press, complete with pump and
five (5) bronze dies. For quick cash
sale will take $70000.  Address Box
ll:-hl'M" Macaroni Journal, Braidwood, 11-
inois,

production of vitamins, commercial
production of yeast, foods and haking
technology.
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NATIONAL INSTITUTE'S CORNER
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Items in Line With Inst

e

itute's Objective

A Timely Suggestion

“With reference to the work being
done by our Institute, may we sug-
gest that during any promotion, the
names of the users of our promotion
in cach region be furnished to the
contributors or to all the manufactur-
ers of each region,” suggests V. Giatli
of the De Martini Macaroni Co,, Inc,,
Brooklyn, N. Y. “We feel confident
that this little bit of information will
please the contributors and will stim-
ulate the noncontributors to join this
laudable endeavor.”” Mr., Giatti has
been advised that every consideration
will be given the suggestion.

The Fall
Harvest

Ancient lore is hard to down. De-
spite the irrcfutable arguments, the
macaroni, spaghetti and egg noodles
are not scasonal foods—hut foods ca-
pable of being varied in preparation
to be equally appetizing in all scasons
—the popular trend, especially n
America, has been to increase the serv-
ing of this grain food as the warm
months wane and the cooler weather
encroaches.

Determined to continue its  fight
through its educational work, the mac-
aroni industry, however, feels that it
is better to “swim with the current”;
hence, its leaders are supporting a
movement to take advantage of the
trend by recommending different and
new ways of preparing dishes of qual-
ity macaroni products during the sca-
son of more ready acceptance of this
food by American housewives.

The National Macaroni Institute has
plans for a campaign this fall to
arouse greater interest in macaroni
products during the fall and winter
months through the improvement of
manufacturer-distributor-consumer re-
lations, and has been assembling a pro-
motional fund for this purpose via
voluntary contributions from interest-
ed processors.  Several thousand dol-
lars will be collected and invested in
building good will and consumer ac-
ceptance,

While this is an activity that merits
the support of every manufacturer,
like all other worthy ones, it must
deperd on altogether too small a por-
tion of the trade for even the small

—~———

sum needed. 1t is unfortunate that
some cannot see their obligation in the
‘matter, but that will not prevent the
determined ones, who are anxious 10
see the work of the Institute encour-
aged,  So, as of September 6, the fol-
lowing  manufacturers and friends
have manifested their thinking and
their attitude with their checks:

American DBeauty Macaroni Co.
V. Arena & Sons, Inc.

Bubler Brothers, Inc.

Capital Flour Mills Co.

Chef Boiardi Food I'roducts
Champion Machinery Co. i
Commander-Larabee” Flour Mills
Clermont  Machine Co. -
Consolidated Macaroni Mach. Corp.
Creamette Co. Ny
Crescent Macaroni & Cracker Co.
Crookston Milling Co. ;
Cumberland Macaroni Mfg. Co.
e Martini Macaroni Co,

Faust Macaroni Co,

]. L. Ferguson Co.

FFlorence Macaroni Co.

General  Mills, Inc.

Gooeh Food Products Co.

A. Goodman & Sons, Inc
Horowitz Bros. & Margareten
I. J. Grass Noodle Co. .
Kansas City Macaroni & Imp. Co.
Kentucky Macaroni Co.
Keystone Macaroni Mg, Co.
King Midas Flour Mills

H. H. King Flour Mills Co.
La Premiata Macaroni Corp.

I. Maldari & Bros,

Megs Macaroni Co,

Mid-South Macaroni Co.
Mission Macaroni Co.

C. F. Mucller Co.

Musolino Lo Conte Co,

No. Dakota Mill & Flevator Assn.
A. Talazzolo & Co.
Pillsbury Flour Mills Co.
Prince iiﬂmmni Mfg. Co.
Quaker Maid Co,

Ravarino & Freschi, Inc.
Ronzoni Macaroni Co.

Peter Rossi & Sons

Rossotti Lithographing  Co.
Schmidt Noodle Co.

H. Schoncherger & Sons
Skinner Mfg. Co. .

St. Louis Macaroni Mig. Co.
Tharinger Macaroni Co.
United States Macaroni Co.
Vimeo Macaroni Products
Weiss Noodle Co, )
Woest Coast Macarani Mig. Co,
A, Zerega's Sons, Ine,

“Americanized Macaroni
Products”

“We recently put on a macaroni
products exhibit at the Chisago Coun-
ty Fair, Rush City, Minnesota,” writes
J. M. Waber of American Milling Di-
vision, Farmers Union Grain Termi-

KX
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nal Association, Saint Paul, Minnesota,
“and offered to supply anyone inter-
ested with the National Macaroni In-
stitute’s  fine  booklet—' Americanized
Macaroni Products.” So many people
were interested that our supply is com-
pletely exhausted and we need a quan-
tity 10 avoid disappointing the inter-
ested housewives, 11 you have three or
four hundred, please send them o us,
because we pian o put on this exhibin
clsewhere,

“We had forty-five or fifty different
products or shapes on display and it
was really surprising how much in-
terest was shown by those viewing the
exhibit, We feel that the consumption
of macaroni products is going o in-
crease substantially in that territory
and in any other territory where @
similar exhibit can be made.”

Macaroni-noodle manufacturers ap-
preciate this coiperative publicity but
the Institute had to report that its
supply of “Americanized Macaroni
Products,” also is exhausted, except
for a few hundred copies promised to
individual housewives who are ex-
peeted 1o request copies as per offers
made, The “Americanized Macaroni
PPraducts” hooklet with twenty pages
of historical facts, nutritional data and
beauti fully-illustrated recipes has
proved most popular during the sis
years it has been in cireulation, sey
eral hundred thousands having heen
distributed to food page editors, food
nutritionists, domestic science teachers
and housewives. A sequel which has
been in contemplation for some time
may be the answer 1o many similar
requests for additional copies, orders
that cannot be filled becanse of ex-
hausted stock.

About Poinis

Point Rationing and all other restric-
tions imposed by the war may make
the observance of the following sug-
pestions necessary Lo us all:

1t less ; breathe more.

Talk less: think more.

Ride less: walk more.

Clothe less: hathe more,

Waorry less; work more.

Waste less; give more.

Frown less; smile more.

I'reach less; practice more.
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_ ! OUR PURPOSE: ;
: : OUR MOTTO:
] OUR OWN PAGE | ow»
i ELEVATE ral
! N . [ M . INDUSTRY
e, - ational Macaroni Manufacturers
11 ORGANIZE Association -
' HARMONIZE . . . en--
Local and Sectional Macaroni Clubs MANUFACTURER
f OFFICERS AND DIRECTORS 1944-1945
| WOLFE, President Megs Macaroni Co. Harrisburg, Pa.
{ h IRVI G GRASS, Vice e . .1, ). Grass Noodle Co., Chica 0, 1il.
] LO NEO, Adviser. .. "Premiata Mnurunl Corv. Connellsville, Pa.
4 | IL jacobs, Director of Researih eneeenes2026 1 St Washingion,
|3 |t onna, Secretary-Treasurersiioe., seassteNy P. 0, Box Nu. I. Braidwood, "Tifinols
I | Region No. 1 .
| [ JD'IIEI'I? I‘:Iltlrinn, Prince Macaroni Mfg. Co., Lowell, Mass, milll:nﬂri‘a:nd. Gooch Food Products Co., Lincoln, Nebr.
Region No. Region No. 7 ¥
B ’J {.l:::;yl‘lllﬁtnl.l:r.& IER”I‘:d!a" S:. ersey Cl!yﬁ F. D. De Rocr.n. Jr., Florence Mac. Mig, Co., Los Angeles, Calil,
| l g‘r :::; ;‘Volh. Megs Macareni Co., lemburl, ll ﬂn P lle'dmn. Mission Macaronl Co., Seattle, Wash,
: 2:::;1:"' Cumberland Macaroni Mfg. Co., Cumberland, Md. E“{SnN’:ml, The Creamette Co., Minneapolis, Minn.
At-Large
r,..‘.i‘"%'r.‘ﬁ’:::.:l T R S John F. Zerem, Jro A. Zerem's Sons, Tnc, Drckiga, N, Yo
Region Louis 5, Vlnmo Faust Macaroni Co., St \‘null Mo, |
Peter ]' Virlnnn, Kentucky Macaroni Co., Louisville, Ky. Albert 'S, Weiss, Weins Noodle Co., Cleveland, Ohio

‘The Secnatany’s Latton

Achievement “A” Award

In the matter of patriotism and in all-out codpera-
: tion with the government in ils war ellort, there are
many plants in the macaroni-noodle industry that have
made oulstanding contributions in products and serv-
ice, and that merit the War Food Administration's
| “Achievement 'A' Award.”

While no food plant was expected to converl 100
per cenl lo war needs, because the workers and other
civilians had to be well led to produce materials and
equipment lor war, there should be a number of firms
that merit recognilion for their comparalive codpera-
i tion.

It is our thinking that the War Food Administration

may wish to honor the most deserving in any industry
that collaborated in the war ellort to the greatest pos-
sible degree. There would be nothing wrong in that,
so a bulletin was issued to the members of the Na-
tional Macaroni Manulacturers Association, August
28, suggesting that all firms that feel that they have co-
operated fully should submit their record for consid-
eration. What harm can come from so doing?

The Industry would be proud of any firm thal passes
the tesl. Here's hoping thal several "Achievement ‘A’
Awards” will be given soon to deserving macaroni-
nocdle manufaclurers.

‘ M. ]. DONNA,
Secretary.

Multiwall Paper Bagsare
required for industrial
shipments of food prod-
ucts, chemicals, ferti-
lizers, and construction
materials — for domestic
use and overseas to our
armed f{orces and civil-
lian populations of allied
nations and occupled
countries.

(N CAMADA; ==
BATES VALVE BAG CO., LTD. | Boston, Mass. Birmingham, Als. Dallas, Tex. Denver, Colo.
No. Kansas Clty, Mo. Los Angules, Calif. HNew Orlsans, La.

uhhmlh' carry precious flour,
. ilqul" 'cnd other foodatufls to
klu:hm serving our fight
'lnumancmrlhnworld. olo
omorq.ncv cgnieens feeding
mod_unod clvilians in liber-
 ated countrles. ., and to the buk-

MULTIPLY PROTICTION o MULTIPLY SALEABWITY

ST. REGIS PAPER COMPANY
TALANT conMRATIN

WIW TORK\T: 220 Park Ave. CHICABO 11 230 No. Michigan Ave.

BALTIMORE 21 2601 0'Sullivan Bidg. SAM FRANCICO 4i) Mentgemery i

Moa , Quabec
Vancouver, British Columbla

Franklia, Vs. Beatile, Wasb, 1lasareth, Pa. Toledo, Obls
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To test the performance of semolina
under commercial conditions, Pills-
bury operates a small bul complete
spaghetti plant. It duplicates exactly
the processes used in commercial pro-

duction of macaroni producls. %

Here semolina milled from samples
of new-crop durum wheat is tested, to 3
determine which areas produce the -
best wheat for making spaghetti.
Here, too, samples from each regular

mill run are carefully tested.

So—each time you receive a ship-
ment of Pillsbury’s Durum Products.
you know they have been put through
a "dress rehearsal” to make sure
they'll play their part perfecily in your
plant. Rely on Pillsbury for top-neich
quality year in and year outl

PILLSBURY FLOUR MILLS COMPANY
General Offices: Minneapolis, Minn.

Fquipeent o0 Pdlsbues’s opahette teat plant ancdwdes a worer, kucader,
ad bvdvaude trean, cuch of 20 pennd vapacity and operating exactiy like
pull vz d covr ool waipe Tl oo abwe o dexons cabunet soth segnlator

ventiid fan




