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—But It Comes in Packages, Too!
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HOLLYWOOD CALLS IT

“OOMPH! "'

G! 1mor belongs to your packaged product,
too. Displayed with competing products,
yours can sland out above all the rest—if only
your packaging job is dev .loped for selling—
for that ‘personality-pius'’ that sells itself—
from tke shelil

The Rossofti organization knows this secret
is not a mere pretty label or fancy carton job.
Rossolti starts from the ground—with «a
thorough survey and comprehensive analysis
of all point-of-sale factors. Your package is
built on this solid foundation—to compete suc-
cessfully against all the field.

Rossotli Packaging Consultants are experi-
enced and equipped completely—even to a
modern kitchen that studies nutritional and
other sales poinis—even to color, which we
grinil ourselves, and factory controlled weather
for finest printing results. All to give your
package “plenty of sales comphl”

0SSNy

SINCE 1898

ROSSOTT!I LITHOGRAPHING CO., INC.-NORTH BERGEN, N. J.
New England Ollice: 200 Milk Street. Boslon 9, Mass,

Mid-Wesl Division: Rossotti Mid-Wes! Lithographing Corp., 520 N, Michigan Avenue,
Chicago 11, Il

Weal Coasl Division: Rossolti West Coast Lithographing Corp., 255 Calilornia SI.,
San Francisco 11, Cal.
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Oflicinl Call 1 Mid-Yoar

Mecting

December 9, 1944

Attention: All Members of the Macaroni-Noodle Indusiry of
America

By order of our President, Mr. C. W. Wolle, all are herewith
officially advised of the time and place of our regular Mid-Year
Meeting ...

At Morrison Hotel, Chicago, lllinois
Thursday, January 25, 1945.

The conference will start at ten o'clock, with a group dutch-
treat luncheon at 12:30 p.m. and an afternoon session starting
at 2:00 p.m.

Railroads and hotels are always crowded these days. We
are pleased to have so popular a hotel as the Morrison ac-
commodatle us for this timely meeting. In appreciation, we sug-
gest that you make an early reservation direct with the Hotel
Morrison management for rooms needed.

Later on you'll be advises of our olfficial program ‘or the
meeting, now under preparation. It will center around >urrent
matters, such as:

1) The semolina-egg-container situation;
2) Availability of machinery and other equipment;
3) New yovernment regulations;

4) Postwar planning, and other subjects that concern all
manufacturers and allieds.

War conditions make industry conlerences more essential
——more beneficial. You know this best of all. Hope you'll find it
convenient to attend to confer with others equally concerned
in what the future has in store for the industry.

Season's Greetings to all!

Cordially,
M. ]. DONNA, Secretary.
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l«lou&. gnaushv Parade

The trade has just been advised of the date, time and
place of the Mid-Year meeting of the Macaroni-Noodle
Industry of America. According to the announcement
from the headquarters of the National Macaroni Manu-
facturers Association, this will be held at Hotel La Salle,
Chicago, January 25, 1945, and will be open to all who
are in any way interested in the present and future wel-
fare of the Industry.

Naturally, the big majority of the leading manufac-
turers that constitute this important food business, will
consider the announcement as a call to unified action.
They see in it an opportunity to meet, to confer with fel-
low manufacturers and allieds, all facing serious prob-
lems—probably unsolved old ones or obstinate new ones
—that seriously affect all business, large or small, local
or national, but things that might better be acted upon
as a group.

“Same old stuff " others will say, “same stunts, same
discussions, same reports, same ballylo!" Yes, largely
true, of course, but it will do no harm to remind them
and others of the story of the elephant and the parade,
that featured a recent issue of The Broadeaster, Investors
Syndicate, entitled “You're Talking to a Parade,” and
which emphasizes the fact that even repetitions have
their place in the scheme of things, saying, in part:

“ .. Two million Americans never saw an elephant ;
that’s why the circus will come back next year. ‘Same
old stuff,’ you say—same stunts, same clowns, same ani-
mals, same ballyhoo—you saw them when you were a
kid, Yes, largely true, of course, but since that same
old elephant stalked through the streets a year ago, two
million Americans will have arrived in this country—
two million mere people who have never seen an cle-
phant.

“. .. And in that same interval a million buys will reach
the girl-crazy stage and start shaving the fuzz off their
chins for the bLenefit of another million young women
who have suddenly become acutely clothes- and cosmetic-
cunscious,  Another two million folks will up and get
married — start new homes, buy new furniture, new

dishes, new lines, form new cating and living habits,
Yesterday they ‘were not interested’; today they are
and tomorrow others will he.

“. .. That's why the same old clephant walks serenely
confident that among every bored group of people who
say, “That’s just an elephant,” some eager voice will shout,
‘Oh! That's an elepham !

... And so when you talk your business you are not
talking 1o a grandstand, but rather to a parade that is
constantly  moving with new  faces—now  buyers—new
features coming into the picture every day.

“oL L That same sales story that has sold millions of
dollars’ worth of new business is just as good today as
it was yesterday. You weren't talking to i grandstand
vesterday, you aren't talking to a grandstand today!™

The January conference insofar as the Macaroni-
Noodle Industry is concerned, is merely a comtinuing
parade made up of the various clements of the trade,
all with a common objective,  In the parade, as usual,
will be found the Old Reliables among the leading firms
whose executives hold their places of honor in the pa-
rade; also some new ones who realize that their rightful
place is shoulder to shoulder in the march forward. True,
a few of the regulars will be absent, some for good rea-
sans, others for causes beyond their control—but it will
still be a parade of the progressive clement of the Indus-
try—of those who appreciate the trde’s nealds, its possi-
hilities and its ambitions.

That progress has been made through the years of
parading to duty is evident 1o all observers who measure
the current conditions with those of the past. The whaole
industry is better today than it was yesterdiy : will he
better tomorrow beeause of what has heen done, planned
or attempted today,

So, manufacturers are urged to give serious considera-
tion to advantages to themselves and to their industry
through joining the industry parade—attending the mid-
year meeting at La Salle Hotel, Chicago, January 25,
1945, Yes, the world is moving forward,
step!

Let's keep
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Wartime Food Requirements

It has been a little over five monti.:
since [ last had the opportunity of
speaking before this group. Today, |
lave a more optimistic picture to pre-
sent to you. By that T don't want you
to get the idea that 1 am one of those
“off the cuff” strategists who can tell
you when the war in Europe will end.

My business—like yours—isn't mili-
tary strategy, but food, and it's with
reference to food that 1 am more op-
timistic than when we last met. This
optimism_covers two major phases of
the food situation. First, the facts at
hand indicate that our present food
position as a whole is excellent. Sec-
ond, T believe that Government pro-
curement for war needs will continue
to be heavy and that with very few
exceptions, we will not ke troubled
with large surpluses in 1945, Tood
production goals for the year will be
about the same as those for 1944,
Some will be slightly higher, others a
little lower, but over-all aims will be
about the same.

Continuing the goals at about the
same level as this year, is prompted
by the job we see ahcad. As a Na-
tion we must be prepared to fight un-
til the war is over—not when we guess
it may be over. This means that we
must be prepared with sufficient food
for this indcfinite period. T believe
you'll agree that we must make sure
of having enough even though we may
get too much of a few items:

Let's review the food story thus far:

FFood production this year is up 36
per ceat over what it was before the
war. It now looks as though this year
will see the greatest production of
food in the Nation's history. For ex-
ample, compared with prewar vears,
meat production has risen some 9 bil-
lion pounds. There are two Lillion
dozen more eggs. Potaloes are up
by more than 40 million bushels, There
is a billion-bushel wheat crop this year,
as contrasted with a 1935-39 averape
of 759 million bushels.

This record output is particularly
outstanding wheén you consider that
it has been done in the face of labor
shortages and with machinery, most of
which is old and inadequate. Just
about everything was lacking except
good weather, determination and cour-
age,  American agriculture has done
a great war job,

The food that has been produced—
and that many of you have processed

Address before the Grocery Manufacturers of
America, Inc., at_the Waldor{ Astoria, New York
City, Monday A.M., Nov, 20, 1944,

By Lee Marshall

Ditector of Distribulion
War Food Administration

LEE MARSHALL

—is being sent to our American fight-
ing forces and to our allies, in fifty-
six theatres of war, To do this re-
quires not only record production,
but smooth distribution and heavy re-
serves. The necessity for meeting the
essential requirements of our armed
forces, and as far as possible those of
our allies, is of course, the reason for
the food set-aside orders and regula-
tions and restrictions, For instance,
the Government—which is you and
me—figured that every U. S. fighting
man was entitled to turkey for Thanks-
giving, Christmas, and New Year's
Day. That's why the Government
stepped in and cut off the turkey sup-
ply to civilians in some arcas for a
while. The tame thing has happened,
on a more continuing scale, with oth-
er commodities, With beef, for exam-
ple, the set-aside orders for the armed
forces account for about 30 per cent
of our total supply of beef. And, as
you know, processors are required to
set aside various canned fruits and
vegetables, dairy products and some
other foods.

1 realize that this doen't make your
job any casier. Your customers are
clamoring  for merchandise — items
that you cannot sell them. It is exas-
perating at times, | know, but this also
I know: We won't retain any restric-
tion, regulation or set-aside one bit
longer than military necessity requires,
As soon as we can dispense with a
restriction—it's coming off the books.
When the war ends in Europe, we'll
cancel every restriction that doesn't
bear directly on beating Japan. As an

indication of good faith, T might men-
tion that of a total of about 125 W
I‘ood Orders dealing with distribution,
nearly fifty have been withdrawn
We're keeping current on our regula.
tions,

And we're keeping current on our
food reserves. Conditions change in
wartime, somctimes  with zing
speed. As soon as we find that certain
kinds or quantitics of food are no
longer needed to A1l war orders, these
foods are offered for sale through nor-
mal civilian distribution channels.

Your interest in these sales is casi-
ly understood, And so, I'm going to
tell you the full story. First of all,
we're NOT doing any dumping or
bargain basement selling—but we will
move excess stocks as quickly as the
market will absorb them at prevailing
prices.

We've approached this activity in
much the same way as you run your
businesses, At the base of our sales op-
crations is strict inventory control—-
the same type of control you use to
run your businesses. As soon as a
commodity shows up as excess on our
inventory it's turned over to the Sales
Division,

When we've had brand-name foods
1o sell, we've offered them first to the
processors who sold them to the Goy-
ernment. | think our reasons for do-
ing this are sound and businesslike.
You recall—many of you from per-
sonal experience—the original proces-
sor or vendor had 1o set aside some
portion of his pack for Government
use, This didn't make things any
casier for you with regular customers,
The Government had to take 30, 40,
50—70 per cent of your production
and many times you couldn’t fill your
orders from civilian customers. Cer
tainly it was no casy distribution job

Now comes the time when some of
the stocks you sold the Government
are n\'nilnhfc for release to civilian
channels, Isn't it just plain, ordinary
fair that you, the processor, should
have first crack at your goods? You
know them and have the outlets—and
you have your business to conserve,

By giving the original processor-
vendor first chance at surplus foods
we also follow usual trade channels
and utilize all established distribution
outlets. And we also believe that this
method is the way most of the sound
people in the food trades want to sec
things handled.

(Continued on Page 8)
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To all our friends and associates in ; ; : T
the macaroni industry, we extend our |

heartfelt greetings for the Yuletide

season and sincerest best wishes for

the coming year. May 1945 bring in

large measure to all peoples Peace

on Earth and Good Will toward men.

General Mills, Inc.

DURUM DEPARTMENT
Chicago, Winois
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Wartime Food
Requirements

(Continued from Page 6)

If the original processor or vendor
doesn’t want the food it is next of-
fered to competitive processors—and
for the same general reasons I have
already outlined. If we don't sell the
whole” lot through these outlets, the
next step is to make an offer to whole-
salers, chain stores and other Ir:_tdc
groups. When we do this—it's strict-
ly a case of “first come, first served,

Now as to prices: we tender our
offers at specified  prices—usually,
ceiling price less normal discounts for
relabeling, and repackaging if neces-
sary.

We want to play fair with everyone
—and that means that full, cvenly-
timed knowledge of sales is important
so that everyone as far as possible
gets an even break, To assure this we
make simultancous public announce-
ment of offers for sale all over the
country. Offers are released on a ma-
tion-wide basis at 3 I".M. castern war-
time. We're using every precaution
to prevent “leaks” on information be-
cause it is our duty to play fair with
everybody.

So much for methods—now for re-
sults. During the last 6 months our
volume of sale has been approximate-
ly $23,000,000. In itself, this is no
small sum, but compared with our
daily purchases of 5 to 8 million dol-
lars and our working iriventory, which
has now been reduced to $500,000,000,
our sales have been small—particu-
larly in a market as large and as eager
as the food market. From a high,
close to a billion dollars the middle
of last year, our working inventory
has been reduced almost 1o half, And
T might add, as a whole our turnov.
is at the rate of four times a year.

With some exceptions—eggs, which
caused no rush of buyers, and some
beet sold in New York and 1 i‘ng-
land iLecause of invasion ship short-
ages, and svinc off-condition items—
nearly all of oursales have been made
to processors. With canned  vegeta-
bles, for instance, 92 per cent went
to processors, 5 per cent o whale-
salers and 3 per cent to chains. Here's
the story on some specific commodi-
ties—542,000 cases of canned corn
went entirely to processors; so did
177,000 cases of canned peas; with
120,000 cases of canned pumpkin,
close to 77,000 went to original proc-
essors, 28,000 cases to wholesalers and
15,000 to chains. As you sce, most of
our sales are made before we have a
chance to offer to wholesalers or to
cimins, Dut I want to make this point
clear—processors sell the food they
huy from us to their customers who
are established trade people. We don't
ask them to sell to any particular
groups hecause we believe that is their
business. Certainly they don’t sell to
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speculators because where does specu-
lation enter the picture when goods
are sold at ceilings?

Quite possibly, when the job gets
bigger we may offer food at many
levels of distribution, for we have no
hard and fast rule. But remember
this—we're not going 10 dump stocks
50 as to break markets and we're not
going to enter the sidewalk grocery
business, We believe that you folks
in the trade are better equipped o
handle normal distribution ¢f these
stocks than we are. There's no use
in setting up parallel facilities to do
a job that is already being well done.
Yus, and we think you'll want to share
in the responsibility of moving these
stocks into normal trade channels with
a minimum of upsets,

Another thing 1 hope to make clear
is our policy on prices of goods to
sell. Some people scem to have the
jdea that the Government is selling
“cheap”—way below market. These
stories of cheap foods make specula-
tors water at the mouth and look for
a ticket on the gravy-train. These
“wise boys,” 1 am happy lo say, are
in for a great disappointment. The
plain, unvarnished truth is that all
foods in good condition are offered at
ceiling prices less normal trade dis-
counts. I made that statement earlier
—auand 1 make it again. We have just
one price policy and that policy is to
get the same money for the same
products that they would bring in non-
governmental selling.

You know, these foods were bought
with your tax dollars and mine—and
when” we sell thew we're going to
protect your tax dGu.dars to the best
of our “ability, You understand, 1
have been talking about first-rate
merchandise,

There are, naturally, some off-con-
dition products that don't bring, and
shouldn't bring, ceiling prices. Gov-
ernment food stocks are no more im-
mune to spoilage, to hurricanes or
fires or floods or other disasters than
are privately owned stocks. In this
respect, however, 1 think our records
will show a very good picture. The
plain fact is that our spoilage losses
have been less than 2/100 of 1 per
cent of goods purchased.

As for these off-condition stocks,
usually we offer them on an open-bid
basis in the area where they're stored,
The lots are peucially small—and
sumelimes in a condition where long
trunsportation won't help them any.
Just as you do, we try to get the high-
vst price we can for these off-condi-
tion goods, And, as vou learned years
ago, the “highest price” for off-grade
merchandise sometimes isn't very high.
1 think these sales have perhaps been
responsible for the false idea that we
sell good merchandise at bargain
prices,

That is our sales story. ‘T hope I've
made it plain that your government
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is not offering huge quantities of cheap
food for sale. What we are doing is
controlling our stocks strictly in ac-
cord with war needs—and we're do-
ing it in such a way as not to disturh
normal markets or prices.  Anyonc
who has the idea that a fortune can
be made from buying Government
food stocks at low prices should come
and take a look at our food sales re-
ports,

In our Washington office—in ow
regional and district offices—there ar
complete records of these sales and
any citizen of these United States can
go in and look them over. They're
public records and we do our business
on a nonseeret basis, These reports
show who bought what—and how
much—and when, and exactly what
was paid.  Thus far, it's a record you
can be proud of as businessmen and
28 citizens. And we intend to keep
it that way.

Right now Government foods are
being disposed of in a sellers market.
Just as you'd guess we have more
offers than we have food. Quite like-
ly, this will continue for perhaps most
of 1945, and, as with you, we're try-
ing to make equitable distribution of
what we have available,

Qur experience, like yours, is that
we can please some of the people all
of the time, and all of the Ilcupk' some
of the time—but you can't please all
of the people all of the time. We're
still trying, however.

Without relaxing any of our war
activities, we must look ahead to the
day when the war in Europe ends—
and we have been controlling our
stocks so our business house will be
in the best possible order when that
day arrives. We don't go in for blind
stockpiling—and we will carry a mini-
mum_inventory that will still serve
war demands.

Expericence thus far leads me to be-
lieve that when they are no longer
required by military operations, our
Government food reserves can be mar-
keted in an orderly manner and that
they need not create panicky markets.

In this optimistic outlook, T am not
unaware that there will be plenty of
problems requiring solution when war
demands for food shrink. 1 do feel,
however, that as intelligent men in
business and in Government, we can
find a sound solution for them,

The fact that {nu men are here as
manufacturers who have survived in-
flations, depressions, and wars is oul-
standing testimony to your ability to
solve problems successfully,  Your
successes in the past point to more
successes in the future. The help you
have given us in procuring food for
war needs, have automatically set up
a working pattern between Govern-
ment and industry—a pattern which
already is providing, and will continuce
to provide a solution to our food
problems, now and from now on.
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BUHLE

CONTINUOUS PASTE GOODS PRESS

FULLY AUTOM..TIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK

ASSEMBLY PLANT
611 WEST 43RD STREET
NEW YORK 16. N. Y.

60 BEAVER STREET
NEW YORK 4, N. Y.
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The Scope of Packaging and lts Importance
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to Company Welfare

it has been so long since we left
the days of the cracker barrel and
the pickle barrel, and all the other
things that were shipped in bulk and
sold in units of use, that many of us
have potten to the point where we
take packaging as a matter of course
and think no more about it.

1 wonder how many companies,
even those that have a {msincss built
on the sale of packaged mcrcham}isc.
have really considered the various
phases that packaging has gont
through, and consequently to where it
is likely to progress. It would be well
for every such company to t-.e stock
periodically, because the entire suc-
cess of their future might well be
dependent on their recognition of, an
wreparatiom for, coming developments
in this fie'd.

The proiulems, and the imporlance
of the solution of those problems,
change just as much as the styles and
design of automobiles change, and
the company that doesn't keep up with
these changes is just as likely to suffer
the unfortunate results of heing out
of date as the automobile company
that is trying to stay in business pro-
ducing a model two years old.

Packaging divides itself into three
phases, and while there is a good deal
of overlapping in these phases, it
seems to me that they are quite dis-
tinct. (Take the Macaroni, or Spa-
ghmi or Egg-Noodle package,) Orig-
inally, the emphasis in packaging was
to change from bulk shipments to the
packaging of merchandise in conveni-
ent units of sale. In many cases, this
change was so radical that this prob-
lem in itself was the source of exten-
sive study and long drawn out de-
bate, Should unit packaging be adopt-
ed? Tf so, what sizes? What were
the problems of packing at the plant?
Of storing by the manufacturer, dis-
tributor, retailer, and (very impor-
tant) the consumer? How were the
mckages to be pret.cted in shipment ?
\\’ll.‘ll were the extra costs? and whit
savings would offset them?  These
and many others were worked out by
many industries. And the companics
that didn't face these problems fell by
the wayside,

The next step was the result of the
pioneering by the smart boys who rec-

Address delivered at meeting of Vackaging In-
stitute, Inc., November 1, 1943, New Yorker 1o
tel, New York.

By Joel Y. Lund

President, Packaging Institute
Vice President, Lambert Pharmacal Co.
5t. Louis, Mo.

ognized in unit selling the possibility
of new merchandizing methods, As
a result, store designs changed, selling
methods changed and supermarkets,
chain stores, the modern drug, gro-
cery, and many other kinds of stores
would not be in existence today if it
were not for unit packaging. Imagine
a sclf-service store with even a small
part of its wares sold in bulk,

These developments were the result
of constant study and development of
design, display value,- convenience to
the consumer, buying habits (and the
reasons for these habits), and many
other things. And again, the compan-
ies that didn’t face these problems fell
by the wayside,

And don't think T am implying that
these problems are solved and this
phase is over! Far from it! As long
as there is packaging, these problems
still exist, and there is the constant
problem of keeping up to date. Tt is
not static, it will continue to change
just as habits and styles change, The
perfectly designed package, from the
selling standpoint, may well' be obso-
lete in a few years. The trade jour-
nals carry many examples of newly-
designed packages that were only re-
designed a short time ago. People
don't do this sort of thing for fun,
they do it because it pays dividends,
and companies that do not have estab-
lished methods for constantly continu-
ing studies of this phase of their busi-
ness should consider this matter care-
fully. A decision not to do this may
well mean that your business will
show losses in the not too far distant
future.

The third phase is just reaching a
high peak of attenfion. It is the study
of the design, make-up, and use of ma-
terials so that the product sold will
reach the consumer in the ideal con-
dition for use, You may say that this
has been a factor all along. And it
has, to a certain cxtent, but so many
cases have been faken for granted as
insoluble that people have felt that as

long as they can't be solved, why real-
“ly worry about them, But the smart
boys are not satisfied to let the mat-
ter rest there, are giving the matter
constant study, and your company also
should he continuously on the alert
to he sure that your compelitor isn't
going to ceme out some day with a
new package that brings his product

to the consumer in such a superior
condition that he takes away all your
husiness,

What chance would you have (un-
der normal peacetime conditions) to
get any part of the cigarette market
if you didn’t have a protective wrap-
ping around your package to keep
the moisture in? Just take that wrap-
per off, allow the package to stand
around a couple of weeks, and you
have the answer. And yet normal cig-
arelte [i-“'\'“lli"# today is far from per-
fect. There are literally millions of
dollars waiting for the person who de-
velops a really perfect package for
cigarettes; one that keeps the ciga-
rettes in their best condition indefi-
nitely, is casy to use, not (0o expensive
—but you can list the requisites as
casily as I can, Maybe this is an im-
possibility but there can certainly be
a better package than those now avail-
able, and every material improvement
can mean greatly increased business to
the company first in the field.

There are literally  thousands  of
possibilities of development along these
lines. And not only do they mean in-
creased consumer usage, but they ean
tremendously expand the size of your
market,

Why should bread be stale a few
days after it is baked? You victory
gardners, how do you compare the
taste of fresh corn on the cob eaten
an hour after it is picked with corn
canned last year, or even corn picked
a few days before? How many com-
panies would like to sell their prod-
ucts in South America, but can't be-
cause they won't keep? Do you have
a product that you could develop a
tremendous business on, if you could
only get it to the consumer in the
proper condition #—All these are prob-
lems of packaging, I'll venture to say
that there is not one company in a
hundred that couldn't improve its busi-
ness and profits by the solution of
some problem of this sort,

And the consumer expeets it, oo,
Unconsciously. You may laugh when
you read in the paper about the wom-
an who sent her soldier son, as a
Christmas present, four quarts of ice
cream packed in dry ice. (The post
office people didn't laugh about it.)
1f you think about it a minute you
will realize she just put too much

(Turn to Page 11)
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4 MONT, CEL.EBRATING iTS 25th ANNIVERSARY,
8|1 CONTRIBUTION TO THE NOODLE INDUSTRY—THIS BATTERY OF THREE MACHINES CONVERTS
ll > THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS AUTOMATIC PROCESS
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HIGH-SPEED NOODLE CUTTER CONTINUOUS AUTOMATIC NOODLE DRYER

Write for detailed information to May Your
Christmas Be Happy,
CLERMONT MACHINE COMPANY, INC. i .

266.276 WALLABOUT STREET BROOKLYN, NEW YORK |
: New Year Be Prosperous!
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Presenting the Greatest Contribution
to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

For Far Superior Macaroni Products

Brand new revolutionary

Ingeniously Designed method

Accurately Built Has no cylinder, no pis-

fon, no screw, no worm.

Simple and Efficient in

Operation Equipped with rollers, the

dough is worked out in
thin sheel to a maximum
density prodhcigg a prod-
uct ol strong, emooth, bril-
liant, yellow color, uni-

Production—1200 pounds
per hour

Suitable for long and short
cut goods

St form in shape, free from
) specks and white streaks.

B s i e S RAYEN Lo b it gt s AL o el aiinaanr 1 S B s Bk et g gy
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INTRODUCING Tt

FOR SHORT CUT NOODLES AND SMALL SOUP PASTE:

CONTINUOUS IN OPER.
COMPLETE DRYING PROC

CAPACITY —MADE IN SIZES FROA |- §
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CLERMONT MACHINE COMPANY, INC.

266-274 WALLABOUT STREET

BROOKLYN, NEW YORK

CLERMONT, CELEBRATING ITS 25th ANNIVERS
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1E TUMBLER DRYER
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5 SUCH AS ALPHABETS, PASTINE AND SIMILAR PRODUCTS
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ATION - FULLY AUTOMATIC
.ESS—FROM 1% TO 2 HOURS
A 500 TO 1000 POUNDS PER HOUR

Greetings and Best Wishes

for a

Bright and Happy Christmas

and a
Joyful, Peaceful New Year

December, 1944
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Adyustable

CARTON SEALER

Gives you these

important advantages

Lower First Cost

Lower Operating Cost

Lower Maintenance

THE SCOPE OF PACKAGING

(Continued from Page 10)

faith in packaging. But if the desires
are there, as technical developments
are madde, someone is going o evolyve
methods of satisfying those desires.

The war has  tremendously  in-
creased the inmterest and developments
of this phase of packaging. All sorts
of things had to be gotten o soldiers
in usable conditions, Shipped in every
imaginable way, under almost incon-
ceivable handicaps, to all climates and
all parts of the world, And some of
the developments and  improvements
have been almost miraculous,  New
materials, new  methods, new  tech-
niques. Many of them seeret now,
but as they are released, they will
undoubtedly revolutionize some indus-
tries, and help many more.

So packaging should not be inst a
matter of casual interest. 1t may well
be the deciding factor between profit
andd loss ; continuing 1o expand or hiy-
g some more progressive company
lake your place. It should be given
its just place in the company organ-
ization, and adequately staffed with
competent  people,  both  from  the
standpoint of merchandising and prop-
erly protecting the product. Inciden-
tally, these two functions require dif-
ferent types of people; the first, a
salesman, the second, an engineer. Re-

THE MACARONID JOURNAL
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lianee on one person for hoth phases
can casily result inoa job that s not
well rounded,

Packaging stwdy s just as import-
ant as Research, m fact, it is propuer-
Iy classified as part of the over-all re-
search program, and as Kettering has
siaid “Research is the most valuable
insurance policy a company can have.”
Failure to recognize its importance,
failure to set up an adequate hudget
and staff for it may prove o he very
unwise aml very costly in the Tong
rumn.

The purpose of the Packaging In-
stitute 15 1o help companies keep in
touch with the weehnical developments
of packaging that will mean the soly-
tion of these problems: to be o com-
mon meeting ground where people can
exchange ideas and experiences that
will be mutually helpiul—from 1he
stamdpoint of both machinery and mia-
terials available to do the job, and
the production problems that arise in
its accomplishment. A added side is
the study and establishment of stand-
ards of methods of testing 1o predeter-
mine whether or not the desired results
will be attained. We have heen stim-
ulated by the constantly increasing in-
terest in our activities, but best re-
sults will only be atained by wiie-
spread interest and active co-operation
on the part of all our members, and
of all other people interested in these
aspects of Packaging.

A Ceco Adjustable Carton Sealer gives you more package
production capacily per dollar invested because of ils
exireme simplicity and flexibility. Simullaneously seals both
ends of any size carton from 21/;" 1o 12" deep. from 30 to 120
per minute, No special experience is required for operation.
No complicated gadgets to gel oul of order. An inexperi-
enced operalor can maintain and adjust machine selling
for different size cartons without special tools. Get delails
of this {lexible, low cost, high production machine today.

CONTAINER EQUIPMENT CORPORATION, 210 Riverside Ave., Newark 4, N. J.

CHICAGO. TORONTO, BALTIMORE, ST. LOUIS, SAN FRANCISO, ROCHESTER
................................

CceCO

CAHRTON SEALER
MODEL A-3901-12

Death of
Fred Matalone

Fred Matalone, president of the Cln
cago Macironi Company, diedd <l
denly from o heart attack on Decem
ber 20 Apparently in good health he
had attendled his duties ar e plam
ihimost up e the day or s dearh
He passed away in his sune i ol
Morrisan, Chicago, where he bl re
sided for the past momh or mon
since moving from his former honn
in Winnetka, 11,

Mro Matalone wis horn i Tady and
came to this coumtry with his parents
as aochild, Hhs father owned  one
of the first Talion wholesiale grovers
companies i Chicago, abont 070y vears
ago. e followed tn his father's foo
steps in the ool business aml D fon
the formation of the Clieago Mina
ramt Company, he was o member o
the uld ||r|-||n'|-~-||r e of G Nata
lome,

He is survived by lis brother, St
.\Iilliﬂillu', now  the active exNCCHG
of the Chicage Macarom Companm
his widow, Mary, and two datighters
Mrs. Rose Morici aml Mis Ann
Domina,

The funeral wok place Decembu
7. with services at the Sancta Mari
Addolorata Catholie chureh at o0
Burial was in Mt Carmel Cemeteny
Chicago.




Macaroni Products as lear-
round Food

National Macaroni Institute Spearheads an Liducational Orive o Make Americans More Receptive

1o Full-Wheat Foods as Macaroni, Spaghetti and Eqgg Nuodles

No ettort has heen onverlooked too - Hustrations of
prove the quality of this fond, bt are
all manufaciurers taking the
possilile advimtage of  the Tavorable
situation in which they
= Are they making the most af
A apporiunily
placed i their laps ?

Each numuiacturer will have o an
swer either ar hoth of these questions

mg ld fallow~
recommenided recipes are alsa shown

Despite rationing amd other war-im-
posedd regulitions, Americans are still
the best fed |n.'u|l|l' oneearth, stll i
their choice of an almost endless va
ricty of excellent foods from wlhich
to seleet menus for luncheon, inner

The Macaroni Family and
One-Dish Meals

Macarom, spaghetti and egg noodles

there's as valuable and weleome
trin of  words and cooking aids
homenither can come aeross
her persistemt . continuons seiarch
for new menns that will meet all the
requiremients the times ad her Timited

Amernicans are generally: known s
heavy meat eaters, aml though they

chowe cuts i order that those m the
armed services may always have 1
hest, they have a meat appetite thin
they will sate at the first opportunity
Koowing this the meat dealers, warh
yestricted stocks 1o otfer, have under
written an unprecedented campaign of

Macarom  lustinute, 1w is leading 1he
night for cocordimated action o teach
Americans the real value of macarom
spaghern aned egg nooilles as o wheat
o that can profitably il pleasing

Touday s experienced homenaker and
meal planner must include econmmieal
meals e her weekly Bist of prepared
menus e order o balanee her weeklhy
foond bandget properly,
she canmot attord 1o s
rifiee nuteition, amd <he can, she hopes
also achiese meals that are sy andd
vasily prepared

Macaront products meet all suh
They are inexpensive

vimerican table, summer or winter, m
Cvery vlitss of hones
moits work of rving ooimprove pro
cucer-distributor-consumer public e
Litions, fechng thar only general god
cait come of that etfort

day when Amercans iy hane plenty
of the meats of their choice

other ratione] Tl
leaving nothing
the Tavor of constmers, hopimg te wimn
the acceptanee of their fod by niany
new users when they again are made

Thew proslucers

Ninenicans san b encouniged ooty
a tasty ahishe or macarame products, af
ol more aecepted
wavs of preparing nuteitions and eco
neaical dishes with naciront, spaghet
oo egg noodles asoa lase, the Na
tenad Mawcarom Tnstinute has recently
releasel fonr home-tested, rocomned
el tecipes 1o the generad pubilic
et Lo tead, s hoped toowim new,
anyerts o s
capalde o homg served meoso mam
appetizmg combinatens wath all ol
Ihe e restimg <tory e

proepared quickly amd casily
he combined wih
foand products aml

whipped upomne
riety of ahishes s any husy honsewar
vver <ot hefore a hungey hosband aml

fonaeds, ahitnnahl

advintage of the appeortumity growing
] domng <o throngh the

Blessmg much v e desired these v
when point stretclimg s o necessan
vatonad pastime and meal planner -
Macarom pronluets an
Aned, happulys secare most i
foond predduets with whneh i a

through b v ertisements ol

an, spaghetn and ege noolles can
wst be combined 10 make either o
i dinner or lhunchean dish or an
WOessury dish o tlemplt the miost de-
panding and fastidions appetite

Unratiomued mcats, fish, cggs, vege
Sables - have a ook ot the Tong Tist of
ceipes available for combaming any of
hese with macarom products 1o i
ut delicions menos. When vou think
fmacaroni, spaghetti or epg noomdles,
ik of tomatoes, eggs, onions, green
wppers, peas, bacon, sausage, canned
oups, Carrols, milk, chichen, meat and
hieken stocks, liver, mushrooms, grea
vomeit aud garmish siwees  there s
woemd o the Dist af foods that van
wocnmbined with macaroni products
o ke up eeomonmeal, nutritions ol
S Henus,

Your're poing o weleome these new
jrch-trick main dishes than use maca-
s products o therr best wlvamage
Casserole meals usually take 43 min
ites tocan hour of baking and, besides
this, 13 or 200 mmutes preparing the
tonds s <inee e goom theme Now
wre are somme casserole e recipes
hat cam e reasly o sorve e 200 0
wes or less Twevause they use com
awrenlly prepared  soups s shuces,
il combine them with quick-conhing
Haditram |ll|u||h'!- that need omhy 3 10
aomnntes oo eook ome lealimg <l
waler e be I‘r:ll|_\ tor eal Ihey i
ol ey able v tha Wonds il
extemds s Skalliully such oo
tonals s tuna Bishe chevse. chichen,
A

When purehisig mavarom pral
wis be osure 1o tihe Tull ads anage o0
Siewmany comumereradly prepared <am
co that help socmuch e brmgng o
S thavor of these foonds 1 the full
ost 0 Years of research ol testimg
Bave gome inte therr developmem Ry

cinber 1S tun b experment at honn
with gl amy ledtner vegetahb
shethor hsted as anomgredhent v s

for e e spaghettn sanees ol
ng s gttt chisse thot ol <
ocdness nonrshioent el conenn
[T a e of aalites thgr ol

e rs e lonimg e

k‘\

i ol S
B Spaghetti and ‘B_acu'r_\_: . One Dish Spaghetti Supper
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Wine Sauce jor Macaroni Dished

A pood recipe is always opportune!

. And macaroni or spaghetti with
a pood wine sauce is a dish fit for a
king.

One of the first publicity releases
planned by The National Macaroni
Institute was one entitled, “Macaroni
with Cheese Wine Sauce Makes Royal
Taste Trem for Lent.” That was in
1938,

Currently there is appearing in
hundreds of newspapers  throughout
the cuumr;' a series of advertisements
by the Wine Advisory Board, San
Francisco, California, offering con-
sumers a wine cookbook free, and
quoting almost the exact recipe above
referred 1o, The advertisement says:

If your folks “go" for macaroni,
. just wait until they taste it served
with this savory wine sauce!

MACARONI AND WINE SAUCE

Cut up 2 slices_of bacon and cook in
skillet; remove, Shape % Ib, hamburger
into small balls, sprinkle with salt, pepper,
brown well in the hot bacon fat. Add 1
minced clove garlic, 1 chopped onion, 1
chopped green pepper, Y4 cup vhu‘-pcd cel-
ery. Cook, stirnng, 5 min. Add cooked
bacon, 2 cups sieved canned tomatoes, 1
cup Burgundy or Claret wine, 14 tsps.
sugar, salt and pepper to taste.  Simmer,
covercd, 45 min. or longer, until thick and
rich. Cook ¥ Ib. macaroni tender in boil-
ing salted water; drain, add wine sauce.
Toss together, and top with Parmesan-type
cheese.  Serves 4

The basis for this item is a clipping
from a recent issue of the New York
Herald-Tribune.

About 90 per cent of all salmon
caught by United States fishermen is
taken in Alaska.

New Information
Service

A new publication of interest to ex-
ceutives in foods has just been brought
to our attention. It is published by
Industrial Trends, 512 Fifth Avenue,
New York 18, New York, as a semi-
monthly service for men responsible
for production, market development,
and the development of new products.

It digests the: constantly growing
trade literature, scientific periodicals,
laboratory reports, and foreign pub-
lications that offer available informa-
tion on new products, new methods,
new techniques, and new raw mate-
rials. It covers all major fields includ-
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Compelitive conditions in the near future
will place a heavy resporsibility on your
packages. * The great profusion of items
clamoring for the consumer's interest and
food dollar will make it difficult for any

but the most modern and effective pack-

SALES OFFICES IN
NIW YORK

BOSYON * DALLAS

PLAN THEM oce!

ages to win altention. * Make sure that

your packages will have the dynamic

display value . . . the powerful sales

appeal needed to keep them out front
and on the "move". * Let's plan those

new packages now. There's no obligation.

SAN FRANCISCO
PHILADELPHIA
KANSAS CITY

CINCINNATI
PITTSBURGH
LOS ANGELES
INDIANAPOLIS
GRAND RAPIDS

-

PLANTS AT « MILWAUKEE « PHILADELPHIA . LOS ANGELES
) .
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Report of Director of Research for .
~‘the Month of November ,

Yor many months the Laboratory of
the Association has been working on
problems connected with better meth-
ods of determining egg solids in our
egg noodles,

One of the subjects on whin work
has been done is the problem of dif-
ferentiating between the lecithin con-
tent of eggs and the lecithin sometimes
found in macaroni products and ob-
tained from other sources, such as
soybean. This work has progressed
to the point where last month Mr.
James A. Winston, of our laboratory,
read a paper on this subject before the
Association of Official Agricultural
Chemists who met in Washington on
October 25,

Our Laboratory has found that
commercial lecithin  from soybeans
fluoresces when subjected to ultravio-
let light in the region of 3,700 Angs-
trom units; This fluorescence has been
found to be proportional to the amount
of added soybean lecithin and, there-
fore, offers aygood. means of deter-
mining when soybean lecithin is sub-
stituted for egg Tecithin,

As is known, when the egg solids
are determined in the laboratory by
chemical analysis the determination is
based on the amount of egg lecithin
found. Formerly there was no mcans
of differentiating between egg lecithin
and lecithin from other sources, there-
fore, adulteration of our products
could be carricd on by the addition of
soy lecithin,

Our Laboratory has determined the
fluorescing properties of a large num-
ber of farinaceous ingredients, includ-

By Benjamin R, Jacobs

ing durum flour and semolina, and fa-
rina and flour from wheats other than
durum. The degree of fluorescence
found in these products is very small.
We have also Jz‘lcrmine(] fluorescence
in frozen egg yolks and whole eggs
and the results indicate that it is very
slight in these products.

Egg noodles containing 5.5 per cent
cgg solids as yolks and macaroni prod-

_ucts containing no eggs have been

manufactured under controlled condi-
tions and they have also been found to
have a very slight fluorescence. How-
ever, when commercial soybean leci-

_thin ranging from 0.5 to 3.5 per cent

is added the fuorescence increases
very materially, and this test may be
used for detecting the presence of
added lecithin from other sources, Our
Laboratory has examined several hun-
dred samples of these products and,
therefore, is able to say that the pres-
ence of excessive fluorescence indicates
the additicn of commercial lecithin and
also that the fluorescence reading on
the scale is an indication of the amount
used as it varies directly with this
amount.

The Laboratsry is extending this
work on fluorescence to methods of de-
termining rancidity in our macaroni
and noodle products, Eézg noodles con-
taining a minimum of 5.5 per cent cg
solids will contain approximately 3.
per cent lipoids. 1f the noodles are
manufactured from inferior grades of
flour they may. contain as much as
4.0-5.0 per cent of total lipoids. In such
cases rancidity may develop in the
product, particularly when made from

inferior giades of flour, as these con-
tain substances which accelerate ran-
cidity.

Our Laboratory is now working o
means of finding substances which
might stabilize our products and,
therefore, decrease the probability of
having our products became rancid,
Commercial lecithin may be one of
these products since it has anti-oxi-
dant properties which inhibit rancidity.
Since we now have a means of dif-
ferentiating between egg lecithin and
soy lecithin, the latter cannot be used
as a substitute for eggs but may be
found to be valuable as a stabilizer in
our products and, therefore, serve a
most useful purpose.

As is well known, rancidity is of
two classes: (1) that which is induced
by exposure o light—ultraviolet rays;
and (2) that which is induced by heat.
Our products are more subject to the
first class us a large quantity of our
high lipoid egg noodles are packed in
cellophane and are subjected to light
which may accelerate r:\ncicli?'. Fur-
ther reports on this work will be made
as the work progresses.

The War Food Administration has
just announced the purchise for lend-
lease of 3,820,000 pounds of semolina,
packed in 10%5 2-aunce packages, for
which it paid $3.55 per cwt. This has
probably been purchased for use as
gruels and for other household pur-
poses. It also has announced the pur-
chase of 160,000 pounds of plain fa-
rina for which it paid $3.40 per cwt.
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Consolidated Macaroni Machine Corp.
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CONTINUOUS AUTOMATIC NOODLE DRYER -
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HOLDING FIRST PLACE

MAI.DABJ Macaroni Dies have held Erst place in the isld for over 39 years. The leading muraron planté of the world |
foday are using Maldari Insupe. .ble Dies. |

ST

T
L S

We illustrate herewith our latest model drying unit, which has been especially designed

It will pay you fo use Maldari Dies in your business. A better, smoolher, finished product will help to increase your

1 i Rl i for the continuous, automatic drying of Noodles. We also make similar a
| . : c 8, 2 pparatus for the con-
il . DONATO MALD ARI tinuous, automatic drying of Short Cut Macaroni. Full specifications and prices upon request.

e SUCCESSOR TO |
' F. MALDARI & BROS.. INC.

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

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.

Macaroni Dies

Makers of

178-180 Grand Sireet New York City

156-166 Sixth Street

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

TRADE MARK
“ America’s Largest Macaroni Die Makers Since 1903—With Management Conlinuously Retained in Same Family”

16 Address All Communications to 158 Sixth Street
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

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

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

156-166 Sixth Street

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

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

At the presont time, we are concenirating practically
all our efforts on the manulacture of material for our
Armed Forces und those of our Allies,

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

159-171 Seventh Street

Addreas all communicalions to 158 Sixth Street

December, 194 THE MACARONI JOURNAL 1

Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The machine above shown is the only continuous press in
the world which has a positive spreading attachment and is
fully automalic in every respectl.

Do nol confuse this press wilh those being olfered by several
compelitors. It Is the only conlinuous press that {8 guaranteed
lo automalically spread macaroni, spaghetli or any lorm of long
paste as soon as the machine ls installed. No experiments
necessary afler installation.

In offering this machine to the trade. Consolidated adheres
strictly fo lts policy of olioring only equipment that has been

irled and proven in every parlicular. The purchaser is there-
fore assured thal the machine will fultill cach and every claim
as soon as il is pul inle operation.

From tho time that the raw malterial is fed into the receiving
compartment until it is spread on to the sticks, no manual epera-
tion ol any kind is noceasary as all operalions are conlinuous
and automatic. Manulacturing costa greatly reduced. Percont-
age of trimmings greally reduced as extrusion is by direc
hydraulic pressure. Production lrom 900 to 1000 pounds por
hour. Recommended where lotg, conlinuous runs are roquired.

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

Address all communications lo 158 Sixth Street

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest
model noodle cutter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to lacililate and expe-

nished with this machine. This assortment will

take care of all requirements, but special sizes
can be furnished, il desired.

156-166 Sixth Street

dite the changing of the cuts with the least loss of
time. All the culting rolls are mounted in a single
frame and the change of culs can be made in-
stantaneously, All that is necessary lo effect a
change is lo depress the locking attachment and
rotate the hand wheel. which will bring the proper
cutting roll into culting position.

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

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

All cutting rolls and parts which come in con-
tact with the dough are ol stainless steel to pre-
vent rust or corrogion.

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

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

Write for Particulars and Prices
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
REPUTATION. WE INTEND TO MAINTAIN IT ‘

CAPITAL FLOUR MILLS, ING.

$#1
MaoE FROM SELECTED
AMaEn DunuM WHEAT
ST. PAUL, MINNESOTA.
¥ U A

gi‘i‘"ﬁ AA- A

General Offices: Minneapolis

!.".' >
M e
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Mills: 51 Paul

Grocer-Consumer Anti-Inflation
Campaign

... Are macaroni, spaghetti, cgg-
noodle products being sold at retail,
at their proper ceiling prices, above
or below?

... Is your particular brand prop-
erly priced by retailers? 1f not, what
steps have you taken to see that re-
tailers do not abuse your brand price?

. Are your retail outlets obseryv-
ing the OPA regulations with respect
1o listing of prices—going prices and
ceiling?

.. . Are your products being offered
as “distressed goods” at subnormal
prices, as some are doing with some
gouds?

.. . What arrangements, il any,
have you made for the sale of your
Iiﬂ]l]'llfl.‘i that are in danger ol spoil-
ing—a situation that rarely confronts
micaroni-noodle manufacturers?

L

To improve your business relations
with retailers, might it not be wise
to get behind the OPA drive to make
retnilers take their customers into their
confidence by posting ceiling prices as
required by the government agency
Are you doing anything 1o encourage
this? Here's a statement by OPA on
the subject that may help” you make
vour decision. Further information is

obtainable through vour OP'A district
office.

Customers Will Expect to See
Campaign Display Material

With the Groeer-Consumer Anti-Inflation
Campaign_now at_its peak, OPA urges
every retail grocer in the Unitedd States to
get the official display material aml pn
it up in his store. Dealers can get this
material from their local boards, i they
have not already oltainal a ser from their
wholesaler or their association,

Wholesalers and retail associations who
acted as distributors of this aaterial 1o
groups of stores or members of their -
sociations also are urged to follow up on
the job by mutking sure thal veery store aee
tually puls the material up

Remember that a heavy national publicity
campaign has heen directed at consmmers,
1o educate them as to the aims of this cam-
paiga and the use of ceiling price lists
Costomers will expeet to see the display
material inchiding the grocer's pledge il
the invitation o use the rrirr lists in their
regular grocery. They also will expeet 1o
find ceiling price lists clearly posted,

If eustomers dom't see the display + -
terial and pice lists in stores they will
wonder why they are not there Some of
the customer good-will value of this cam-
paign will e lost 10 dealers, wha  find
themselves in this position.

The hest way to make sure of custumer
gosdwill is for every grocer to get the
display material and then get of up his
store.

sl

John F. Gismond
Promoted

Geoffrey Baker, Assistant Directon
of the Food Price Division of the Of-
fice of Price Administration since O
ober, 1943, has been mamed Directn
of the Division by James F. Brown-
lee, Deputy Administrator fon I'rice
He replaces Jean F. Carroll, whos
resipnation to_return o private indus-
try became effective, November 13

;

|
j 3
i

4

At the same time, Mr. Brownlec
made two other appointments - th
Division. Juhn F. Gismond, previous
Iy Price Executive of the Fruits and
Vegetables DBranch, has become Assis
tant Director of the Food Price I
vision. Edward F. Phelps, Jr, has
taken over Mr. Gismomd's - former
post, in addition to the position he al
ready held as 'rice Exeeutive of the
Wholesale-Retail Food Branch.

Mro Gismond, well known o the
macaroni-nondle industey, aving had
in charge several matters of direct in
terest to the trade, and havimg appeared
as a speaker ar conventions on several
occasions, amd who has been with
OPA since June, 1942, was associated
for 11 years with the Quaker Mail
Co., Ine, New York, NoYo My
Phelps was connected with the o=
ibbe Company, wholesale grocers of
Hartford, Conn., for ten years hefore
he began work for OPA in My,
1942 '




Raise Ceilings on
Italian Cheeses

Cetling  prices on - halin - cheeses
hive been mereasal at the facton
level by from 2 1o 0fy cents per
Pk with relative inereases passedld
on o consumers, the Olfice of Price
Adommstranon announced . Deceriber
20104

O sz thas acton, effective e
cembier 7, T, was necessiry 1o sit
=1y the mimmum requirements af th
Stabihzatiom et of 120 This A
pren aded that faie amd couitable mar-
g~ of pront be retlected e setting
cetling prices for anv mdustry

Tahian cheeses e classitied ey
sivoproup headmgss The amount of
mereise und the per pound haghest
retnl prices for these cheeses i thre
representitive cities are as shown m
the aecompanying table

Astago cmedinmo, nor previonsh
specitied by mame, e been placed in
A new pricing category e the reguest
of members af the idian cheese
dustry . D= productiom costs are ~un
i o those of Nt ool bt does
not reqre as long i time teocnn

O <and it the prwces pronided
by s acton will enable namufacin
ers af these checses o retlect 1o farm
ers approximately 3205 4 hondred
werght for nlk of 33 per cent Tan
terfat. This follows the pattern of all
O dinry products regulations

NO

Eight buckel unit shown is equipped with
plungers to speed packaging ol rolled oats, Most
products require only simple shakar mechanism

under cunveyar.

NEW YORK e CHICAGO e BOSTON e CLEVELAND e
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Amounmt of Flighest retnil prices i

Tyvpes of cheese inecrease New Yark Chicago San Franc oo

Provolene & Gironp
Lo Pasta Filata

P Stringy Curd 2 A3 kY an
Parmesan & Giroup
I Gieanular - Types 2350 O3t hi !
Monte, Modena &
r‘.r..up i A 33 MM 37
Astago tsofty &
Civoup 1V 3 As S S
Romanog & Geonpe Ve
Sharp Rennet (LTS g n o
Nstago cmedivnm
N Giroup VT i 3 N
Santu ROSC‘ o, Tormed o corpuartnershipe domg

Bustiess uneder the Gactory name

Plant Sold

Amouneement has boeen niede af

August Bertolueor omgmated  ths
Samfoed Prodducts Company o
the sale of the Sama Rosa Macarom cighteen vears ago and has 0 i
Compam s plant ot St Rosa, Cali ler of  well-established bramd waomnes
formia. - The purchuasers are Mugust used me connection with his business
Pertoluecr, veteran macarom  mann He vecenthy <ol Tns factory e San
facturer me Nan Franeisco and R Franerseo aned will devete all Tis tinn
Fonelle The plant at 427 = 1avas St 10 the remdeling of the Santa Rosa
his been aperated v Mreso Margaret faetory amd 1w developmem of 1
Flhizabeth Landhi=, who with her haos business. 'rice of the tEansaction mt
el Tlugh 0 Landhs of Washings announeed

A Disc Feed AUTOMATIC
NET WEIGHT SCALE
..by PACKOMATIC

FOR

Metal Cans . . . Round Paper Cans
Glass Jars . . . Rectangular Containers

Fed from overhead onto a smooth disc revolving at high speed.
product is thrown by centrifugal force inlo gates feeding the
scale buckets—thence aulomalically into containers. Revolving
disc never stops—and when gales open in synchronization with
scale operation—a smoolh, nonpulsating stream of product into
buckets assures commercially accurate filled-weight. New! Dil-
ferent! Proved practical—now is the time to sce where PACKO-
MATIC'S AUTOMATIC NET WEIGHT SCALE can speed your
products to market more ellicienlly and al probably lower cost.

PACKOMATIC

DENVER e LOS ANGELES e SAN FRANCISCO e SEATTLE
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makers to

There are two reasons why the Staley organization
is so well quahified to serve you. First, its 22 years
of experience in the manufacture ol soy bean prod
ucts for the lood trades. And second, Staley's con
tinuous large-scale research, in field and labora
tory, which lurnishes accurate lechuical data on
the most elfective possible uses of soy flour

Here are some of the specific advaniages cu
joyed by users cl Staley's Soy Flour in the paste
goods industry:

liodern oy llour 1s one of the wlo]rid ls uchlu:l ' High nutritional values.
and most economical sources of high-quality ]
pratein. Iis use in paste goods so increases 2. Eland flavor.

3. Fine, even granulation.

{heir muscle-building food value |lllla| noodles,

ti and macaroni are rapidly assuming ;
::;I:-Trl:.p:mancv in human nutnition. No maker 4. High-quality protein, at low cost
ol paste goods can allord 10 overlook the sig-
nilicance of this new modern step in product

improvemert.

The coupon below will bring you some interesting
and practical information regarding modern uses
of soy flour. Fill it cut and mail it n today

Staley’s

CORN AND

Binbitrial Sales D asgon D @
L =nales Mg, U Dhecatue, 11

el e vonr =pecial da presanc the wdvan

redd by sy oo i the bt o

waapnnn, sprazheti amd arher prasis cenmle

AR R

[RIIRY]

l it i i Al =~
J “.l; S AT > / o F [NIR S
Ty STALEY'S HI-FAT AND LO-FAT 50Y FLOURS 1)

— STALEY'S SOY GRITS
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Set 1945
Egg Ceilings

A minimum M3 producer price of
27 cents per dozen for candled egps
was announced  December 12, 1944,
by Marvia Jones, War Food Admin-
istrator, according o E. K. Riley,
Chicf of the Midwest Procurement
and Price. Support Division, Chicago,
Minois.  This price will be supported
by purchases from dealers upon cer-
tification that they in turn have paid
no less than the support price to pro-
ducers,

THE MACARONI JOURNAL

In areas where marketing  facili-
ties for purchasing candled eggs fram
producers cannot be made available,
A minimum produeer price of 24 cents
a dozen was announced.  In o these
arcas, the WEA will stand ready 10
purchiase vggs from farmers at 24
cemts per dozen straight-run.  Pur-
chasing agents will e desipnated in
all arcas prior to the beginning of
heavy egg production. Tt is hoped,
however, Riley said, that facilities for
candling can he provided in all arcas.

To avoid storage and transporta-
tion difficulties encounmered in 194

. CHAMPIOﬁ

FLOUR OUTFIT AND SEMOLINA BLENDER

THE

SOLUTION for
POST-WAR'S
PRODUCTION
PROBLEMS...

speeds up production and improves the
quality of your product. It insures sanitary
handling of the flour, uniform sifting and
the removal of all foreign substances, plus
perfect blending and cleanliness of the
dies. Sturdily built for lifetime service with

* the minimum of maintenance cost. It will
Ask a User pay you to consider this and other accur-
and Prolit . = " r

Thereby ate, automatic Champion units in your

* Postwar modernization plans.

AUTOMATICALLY
CLEANS, SIFTS,
AERATES AND
BLENDS FLOUR

*

OUR ENGINEERS
will gladly assist you with
the development of Postwar
madernization  plans No
whligation,

WRITE US FREELY

CHAMPION MACHINERY CO.

JOLIET, ILL.

Manulacturers ol Mixers, Blenders, Flour

Outlits, Weighing Hoppers and Water Meters,

% Continue to Back the War Eflort s Buy More and More War Bonds % l

December, 1944

due 1 the poor condition of shipping
cases and packing material, purchases
by the WEA in 1945 will be on the
basis of good used cases (eomplete
with tops) or in new fiber cases,

The purchases of dried amd frozen
epgs will be correlated with purehias,
of shell eges for price support pur
poses,  In this way all sections of the
country can be covered,

The WEA will have need for sub
stamtial quantives of high grade egps
to meet export requirements,  The
armed forees also will he purchasing
egus of a high guality. Altogether,
domestic demand Tor graded egps, and
demand for governmental agencies can
be expected o maintain the usual
gradde differentials in price.

I S Ro‘s;Pro;x:o-ted
To Presidency

Young Executive Elecled to Head
Grocery Store Products Sales Co.

Amnouncement has been made of
the clevation of _l S Ross o the
Flrl'hill(‘lll"\' of Grocery Store Products
Sales Company, New York City, My
Ross wis formerly in charge of the
Chicago-Libertyville  offiee as - viee
president and director of  the food
tirm that operates the macaroni-noodle
plant ar Libertyville,  Minois, aml
ather foml factories i the Fast

Me, Ross joined the Foulds Milling
Company in 1923 1t hecame a part
of |'=|‘u|'|'l'_\ Store Pronducts in 19249,
s stendy progress upward in the
management wis carned by hard work
amed studious attention 1o exacting du-
ties, He recenty monved o New Yuork,
where, as president, he suceeeds B C
Olanddt wha resigned o mike a0 nes
commection ottside the Tood el

New Chicago
Representative

The I G0 Fandley Comprany, Ml
wankee, manufacturers of industrial
adbesives, announce the appeantment
af D Thom s their representative
for thee Chicago area. Moo Thom was
previonsly  with Herenles Powder
Compiany, aper Makers Chegead e
partiment.

Me. Thom has been e tramimg m
The Findley Company plant, lahora
tory and otfiee, amlbis cquipped o sap-
ph users of mdustreial adhesives with
up-tosdate information on present and
postwar adhesive needs,

No Increased Supply of
Cellophane Available

Co 1 Breown, Director of  Sales,
1.1 D Pont De Nemours & Co. Toee,
Wilmington, Deliware, in discussigg a
recent change on regulations govern-
ing the use of cellophine, clrities the
meaning of the new arder for the

aT——

g |
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...to Feed the Fields
... to Feed the Ovens
...to Feed the Men

N wheat fields and battle fields,
Multiwall Paper Bagsareserving
today. They help deliver needed
fertilizer . . . they protect the flour
... they assure the safe arrival of

f20d for our fighting men and allies.

Multiwall Paper Bagsare
required for industrial
shipments of food prod:
ucts, chemicals, lerti-
lizers, and construction N
use and overseas to our
armed forces and civil-
jan populations of allied
nations and occupied

IN CAHADA: =]

BATES VALVE BAG CO, LID
counlrles. Montreal, Quebers
» Vancouver, British Columbia

MULTIPLY

AR T
G i i ‘JL:}t‘i' ST. REGIS PAPER COMPANY

HEW YORK 17: 230 Park Ave.
BALTIMORE 7: 2801 0'Sultivan Bidg. JAN FRANCINCO 4:1 Montgomery it

Hoston, Mass.
No. Kansa City, Mo
Franklin, Va.

Nirmingham, Ala.

Seattle, Wath.
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PAOTECTION « MULTIZLY SALERBILTY

TAGEART CORFORATICN
CHICAGO 1: 230 No. Michigon Ave.

Dallay, Tes.
Lot Angeles, Cahil
Mazarcth. Pa.

Drnver, Chles
Bew Oaleans. La
Toledo, Olua

W
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benelit of  macaroni-noodle mamutiae-
turers who may feel that more cello-
phine is now available.

The principal changes affecting the
wse of cellulose film under Limitation
Owrdder 1.-20, as amended Dee, 3, 1044,
are as follows:

The Amendment deleies the paragraph
m the previous order which maed the
wse of Cellophane Ty the Baking and “To-
bacvo industries 10 Y0 per cont of ther
1942 consumyption

The Amendment alse deletes o previons
testriction of the use of foll i Cello-
phancewrapped cigaretie packages This
permits foil o e used as a0 replaces
ment for some of the paper components

THE MACARONI JOURNAL

of the presemt cigarette package which
are now more eritical o supply.

Sume newspaper  reports hive  inter-
preted s Amendment 1o mean that more
Cellophane 1= now available for civilian
wee. Wooregret very mueh thar such
not the case

We are sl operating less  than
capavcity due 1o shortage m our alloca-
tions of essential materials, aml the de-
mand for D Pome Cellophiane formili-
tary wses continues at its peak. Until this
sitmation improves, sou can readily ap-
preciate it s not possible toinerease the
supply wvailable for civilian triule

Thus this revision of the L-20 Order
can liave nueffeet on the current distrilm-
ton of our produet,

z z SINCE 1851

HAYmaidel Dot

A PRECISION BUILT
MACARONI PRESS

RLES F. ELMES ENGINEERING W ORKS
OF AMERICAN STEEL FOUNDRIES

213 Nﬁnrh Morgan Stree! @ Chicago, Mlinois

The ELMES Macaroni Press is
precision built in every respect.

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

To you . . . this machine
brings the capacity for large
oulpul, long lile and lirst qual-
ity macaroni at low cost. Ask
{for complete specilications.
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Col, Isker

Promoted

Colimel  Ronald - A Isker. well
known to the macaroni-nondle trade
because of his activities in food pur
chases for the Army, has beenap
pointed Chief of the Subsistence See
tiom,  Research  and  Developoem
Breanch, Military Planning - Division.
in the Ofice of the Quarternisic
General, aceording 1o an announce
ment by Major General Edmuond 18
Giregory, Quartermiaster General,

Col, Isker has been the director o
the Subsistence and Development Lab
oratory of the Quartermaster Corps
in Chicago, and will retain that post
in addition o Fis new duties in Wash
ington, alividing his time between th
twa ollices,

During Col. Isker's absence from
the Wishington oftice, Captain W, R
Tunk,  Assistwon Chief, will he in
charge, Dee 10T White will aet i
the same capacity 0 Chicago.

Deny Skinner
Injunction

The Unitedd States Supreme Court,
accarding 1o advices from Washng-
o, 1), O, deelined o review the de
cision of the Eighth Cirenit Court of
Appeals which carlier had refused 1o
gramt the  Skinner  Manufacturing
Company, Omaha, Nebr, an injune
tion requiring Kelloge Sales Col ol
Gieneral Fools 1o stop using the term
“Raisin Dran™ on their hreakiast
founls,

For many years the Skinner Manu
facturing Company s heen narket-
ing a breakiast fond  consisting of
hran Makes and dried raisins and the
firm is charging hoth Kellogg and
Creneral Foods with infringement, is-
serting that it has an exclusive right
o the term, and claming it as its ex-
clusive property.

Do You Know...?

That the simple, upside down "V
cheveom o the sleeve of many of our
fighting men’s uniforms is an appro-
priate trwde  mark  symbolizing  the
“roof tree’ amld the fact that the wear-
or i defending his home?

. - .

That bakers in the Middle  Ages
put heir mark on every loaf of hread?
This system protected the consumer
and anded in tracing bakers who were
ity of selling short-weight or adul-
terated bread.

L] L

That misrepresentition of  genuine
ol or silver articles wis prevented by
metal smiths’ guilds, which insisted
that a small desipn or mark be used
o identify  nongold  or  nonsilver
products * These first trade marks dif-
ferentiated the less valuable metal ar-
ticles from those stamped with the of-
ficial  hallmark  of  the  Goldsmiths’
Hall.

e ——

e o
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New Executive for
Pillsbury’s Soy Division

Rayvmend . Hstrup, Minneapalis,
s been appointed assistant o Harry
R, Schultz, viee president of the Sy
Aills division of Pillsbury Mills, Toe,
Yinton, b, it was announeed taday
by Philip W Pillsbury, president of
dhe company. The appointment i ol
fective immediately.

With Pillsbury nearly 200 years, 1
arup has been in the bulk products
ales headgquarters at Minneapolis fur
Mie last three years. He also worked
1 the teatfic amd general sales depart
ments at Minneapolis and for several
vears wits hakery produets sales nan
swer in the Dillshury Chicago heneh
ales oftice. He is o member of 1ills
bury's postwar plinning aned postwar
replacement committees,

Fish
Why Not Macaroni Produclts?

Promotion o push fish in arcis of
heavy supply is i full swing The
campaign toincrese the consumption
of existing stocks of fresh and fro
en fish in these sections began on O
tober 30 and will exteml through No
vember 18, O Cletober 1
frozen fish and shelllish resched the
record fipure of 130617975 ||llllllt1-
These holdings are 330000000 pounds
larger than those of a vear age. B
eause o the eritical shortage of colil
aurage space, the Fishoand A ildlife
Service of the Interior Departiment i~
enoperating with the WEN in local
Progranms in soleetel cities 1o push the
movement of these stacks inta con
sumptiom channels,

stnchs ot

Frozen fillets of vod, haddock, rose-
fish, sl pollack have reached o otal
of .1|.|:ru\i ately 1,000,000 |u||.u|d-,
compared with the TOSHRLKD o
M SlOrEe @ Vear . This i partly
due 1 inereased eatehies Iy boats op-
eratimg out of - New Faogland  ports
The ditficulty is that distrilution facil
ities have fatled 1o match e improved
catel. Almost double the amount of
whitefish o] pike s 0 storage com
paral with Tast year: and three times
the number of lake trout and Dlos

T MACARONI]

awn releases,  The inensity of the
drive is expected o vary with the sup
ply situation and the immediate need:
alse with the feeling of the trade as
1o the local need for promotion

Greene Elected
Vice President

1. l\]l Lireene, vice |-1|'~Il|l'||l ol
1. L Ferguson Company, Jalier, 11
manuiacturers of  Packomatie pack
aging machinery, has heen elected st

TOURNNL iy

vice presudent ol the Packagme Mo
chinery Manutacturers Tnstin

Mr. tireene was alvaneed et
Pt of vice presudent of the Tnsnm
from the olfiwee of director, swhieh I
Wl helid for the past vear Drank B
Farrbamhs, o0 the Hors Manuofaetn
me Company, whe prevedhed A
Cireene s viee pressdent, was oot
prresident.

Tl wechamzation o agewabiue "
at the prime olipectnes et hale's s |
velopment program

heating

A foul pedal operated he
sealing bars
hut a leat

Siandard Model

For cellophane, pholilm and
similar matetials

Pre-Heater Model

Fuor kraft-loml laminated  and
sinlar materals requinmg pre

rFohn

* * Also NEW |
DOUGHBOY TOGGLE-JAW SEALER

i maghine wath B 10" or 12" |
slhics nim, vise-hike prossure with
al Kheostat gives wide range ol -

IT'S TOPS!

Heat-Sealing—the most eco-
nomical and altractive closure
meothod—Is quickly and depend-
ably perlormed by the Doughboy
Rotary Hot Krimp Scalerl I's the
sealer all the big-name firms pre-
ter—including dozens of maca-
roani manulaclurers lrom coast lo
coastl 7 stages ol heat available
—all thermostalically controlled.
enable the Doughboy o seal any
type ol heal-sealing material.
Rotary Krimping wheels seal any
size bag. A big-lime. line pro-
duction machine in every sense
ol the word, Prompily available
on suilable priorities.

Seals steadily at high speed.

$199.50

$235.00

Factory

ke, Frozen stochs of lake hernng umformly mpcratute, to seal phohlm. cellophane, " vis - ¥
.!”“_ from 280,000 1'““"“‘ Fusl vesr to li'\n ‘\‘l:lll‘ll: Bane ' Quikly available 598.50 up — -
LAL000 pounds.— The only stochs :
that <how o dleeline are fonnders, Tat- CLit AND SIALL FOR FULL DIEVATLS 5
terfish, sea herring. and spiny Tabistes W
1ails, PAC K-RITE FACK KITI MACIINES - ,:
! ol s v 4
Chivago reports that the rade has Milwauier Wi
pelesed s e available e other M A c H I N E S Ploase el ommplety oo matio N
cities o cbecolor poster stressing the Discaiding: ‘R T )
faer that fish is one of the Basi 7 v of Techtmann Tndustries, Tnd Therghibigg T ! i
fonds, Covernment releases mchde @ 828 N. Broadway Ao 8|
Fact Sheet on Fresh aml Frozen Fish Broadway 3355 .I\I.:.Ill:.p i
and a pamphler ealled “Wartime IFi=h Milwaukee. Wis. S i .;
Conkery.” \arions trde groups are . |
backing up the Government with thent —_T::'—:-——————_:—_'__‘—_-_— 7
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Frank P. Viviano
Is President

Frank I'. Viviano has been elected
president of V. Viviano & Dros, Mac-
aroni Manufacturing Company, Inc,,
St. Louis, Mo, He succeeds the late
Vito Viviano, who died last Septem-
ber.

Frank P, has been active as a mi-
nor executive of the firm for many
years, and recently has represented
the company at conventions cf the
Industry. As a policy of his firm he
has set up a program of cautious
business eapansion,

Achievement
1] bAll Awm ds

The Achievement “A”  Award,
highest recognition of the federal gov-
ernment in food processing for war-
time production, has been awarded to
six Midwest food manufacturers,

They are: General Mills, Inc,, Chi-
cago Cereal Plant, Chicago, linois;
General Mills, Inc,, Purity Oats Divi-
sion, Keokuk, Towa; Cudahy Packing
Company, New Ulm, Minnesota ; Gen-
eral Mills, Inc., 2917 Guinette Avenue,
Kansas City, Missouri; Cheter B.
Franz Co., St. Louis, Missouri; aiid
the Fairmont Creamery Co., Omaha,
Nebraska, What? No macaroni or
noodle firm?

PRESS No, 112 (Specisl)

Presses

John J. Cavagnaro
Engineers ‘

Harrison, N. J. - -

Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use

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

and Machinists

U. S. A.

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

Announcement of the Awards was
made today by Mr, E. O. Pollock,
Midwest Fegional Director, Office of
Distributicn, WEFA, who stated that
the Achievement “A" Award is made
only to those food processing plants
with an exceptional and outstanding
record of management and employe
co-operation in the production of fond
needed for the war effort, Achieve-
ment “A" flags, symbol of the Award,

World Use of GASOLINE
BY CIVILIAN CONSUMERS
( 3rd Quarter of 1944 )

@ Each symbol represents
@ 250,000 barrels daily

A i (Exluding Axis) =

will be presented to management and
workers of the Award-winning plants
in formal ceremonics to be held in the
near future, At the same time WFA
will present Achievement “A" pins to
all officers and employes of the plants
who helped to win the awards,

Florence
Plant Sold

Camillo DeRocco, resident manager
of the Florence Macaroni Company,
Los Angeles, Calif,, advises that his
plant located at 247 East 61st Street,
wis sold November 1, to Leonard
Gordon, d.b.a., Grocers Packing Com-
pany with offices at 3140 East Pico
Blvd., of that city.

Mr. DeRocco has been ‘in poor
health for several months and unable
to give much attention to either his
business or as the representative of
the National Macaroni Manufacturers
Association in Southern California.
He feels that a little rest and relaxa-
tion will help him regain his health,
after which he will resume his maca-
roni manufacturing business in a new
location,

Some 200,000 barrels of Nova Sco-
tin apple juice fortified with vitamin
C were sent last summer to Canadian
fighting men and other soldiers over-
seas,
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FARMERS UNION GRAIN

Olfices:
1923 University Ave.
St. Paul, Minn.

: The Christmas Gift

3 The most precious gift that Christmas gave mankind
is—Liberty. Christmas therefore is the birthday of Free-
dom, for from that little form, wrapped in swaddling
clothes, came the light that has illumined the world for
nearly 2,000 years.
high the torch that throws its beam across the stormy

pr; ocean, so the light of Christmas shines across a stricken

world, unchanging, undimmed. It is at once a gift and

) o promise. It may seem distant, just now, but it shines in

. TP every home and wherever love dwells. May a gleam
E‘_ — 2 of that sacred light be yours this Christmas and each

succeeding Birthday of Liberty.

Amber Milling Division of

Like our Statue of Liberty, holding

TERMINAL ASSOCIATION

Mill and Elevator:
Rush City.
Minnesota

11 . T

Selling Government-
Owned Foods

|

|

\

What happens to Government-owned food not needed

by the armed forces and other agencies for which the |
War Food Administration buys food? Lee Marshall, |
Dircctor of Distribution, says that the greater part of
the food offered for sale is poing back to processors.
In turn, the processors sell the food to wholesalers and
other trade groups.

Mr. Marshall points out that between May 1 and Octo-
ber 1, 1944, approximately 92 per cent of all offerings
of canned vegetables were hought by processors, with |
whalesalers buying 3 per cent and chain stores purchasing
3 per cent from WEA, In dried fruits, processors pur- |
chased 73 per cent of the WFA offerings. Industrial
users got 25 per cent amd 2 per cent went to jobbers. I

Figures on canned vegetables sales between May 1 and
October 1, 194, have been worked out by WEFA: Canneil |
Corn, 542,000 cases, all sold to original or competitive
processors, with 15770 sold o a cannery owned by a
~hain store organization; canned peas, 177,000 cases all
sold to original or competitive processors, with none sold |
to chain store organizations ; c:mm_-ll sauerkraut, of 89,010 ‘
eases sold, original vendors got 45,904 cases, wholesalers
35,006, and chain stores, 8,100; canned pumpk"l‘n. of
120,162 sold, processors got 76,700, wholesalers 28,003,
and chain stores 15,399 cases,  Other canned vegetables
show similar high proportion of sales to processors and
low proportions to wholesalers and chains.

During the five-month period, sales of Government-
owned food totaled approximately 22 million dollars, with
cggs bought to support producer prices accounting for
more than half of this sum.

1945
PROMISES MANY CHANGES

Everyone looks hopefully for the
end of hostilities and a relurn to
peacetime duties in 1945,

When this time comes will you
be ready to make the plant read-
juslments necessary lo accommo-
date the huge anticipated civilian
demand for macaroni, spaghelli
and noodles?

1f your plans now do not include effi-
clont, eoconomical carton packaging by

Above is shown the machine, lot us tell you how it can bene-
PETERS  JUMNTONR fit you, Send a sample ol each sizo car-
ﬁi‘uk T,&E LINING ton you expect lo handle. We will show

MACHINE which sets you how PETERS machines can increase
:‘nl?lnu:':"“ R:;{:::: Per your outpul, reduce your labor cost and
operatar. This machine  increase your profit.

can be made adjustable
to handle several size
cartons,

At right is shown the
PETERS. JUNIO

CHINE  which  closes
35-40 cartons per minute.
It requires no operator.
Can also be made ad-
justable.

P.8.: Postwar orders will be filled in the samec sequence a% they are
received,

PETERS MACHINERY. CO. "

4700 Ravenswood Ave., . M. Chicago, II_I.
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Macaroni Buyer
To Retire

At a luncheon of manufacturers in
Chicago in November, James Driscoll,
macaroni buyer for the Government,
announced his intentien to retire from
that paosition as soon as plans are com-
pleted to carry on the work done under
his department. Mr. Driscoll is cred-
ited with having done an excellent
job from the very inception of the Ar-
my buying program and will be missed
by many macaroni-noadle manufactur-
ers who had occasions to do business
with the Government through him. No
official mention of his intentions has
yet been made, nor has he intimated
what his future plans may be,

Liquid, Frézen. and
. Dried Egg Production
October, 1944

The production of liquid egg in Oc-
tober totaled 68,444,000 pounds, com-
pared with 53,686,000 pounds in Oc-

THE MACARONI

quantitics being frozen in October this
year,

Dried egg production in October to-
taled 23,!‘1'71:‘000 pounds compared
with 23,208,000 pounds in October
last year. To obtain the amount dried,
85,860,000 pounds of liquid egg were
used, made up of 34,489,000 pounds
from fresh shell eggs (920,000 cases),
22,085,000 pounds from storage shell
eggs (597,000 cases), and 29,286,000
pounds from frozen ecgg (781,000
cases). So far this year 86,874,000
pounds of liquid egg obtained from
storage shell eggs (2,348,000 cases)
and 127,276,000 pounds of liquid from
frozen cgg. (3,394,000 cases of eggs)
have been used for drying. Produc-
tion of dried egg for the 10 months
of this year totaled 293,939,000 pounds
compared with 218,732,000 pounds
during the same period last year. The
quantity dried from January through
October this year was equivalent to
29,101,000 cases of eggs. Stocks of
dried egg on -November 1, totaled
105,179,000 pounds.

I"*oduction of frozen egg during

Octoser was cnm':aralivcly large ow-
ing primarily to the breaking of Gov-
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9,360,000 pounds comp.red with 730,-
000 pounds in October last year. Gov-
ernment-owned stocks of frezen esr
increased 6,709,000 pounds from Oc-
tober 1 to November 1. Stocks of
frozen egg for the country as a whole,
decreased 53,937,000 pounds from Oec-
tober 1 to November 1. Storage hold-
ings of frozen cgg un November 1,
totaled 278,628, pounds compared
with 242,264,000 pounds on Novem-
ber 1 last year and 158,507,000 pounds,
the November 1 (1939-43) average.
Of the total November 1 holdings,
70,017,000 pounds were owned by the
Government,

All types

SoyFlour

for macaroni
products

December, 1944
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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

tober last year. Thf ingrvasc U“ir last Eruu'lt-}li-uMlﬂl shell f)ggs. Produc- Au M['"ed to Exactlﬂg SpEClhcatlonS
year was primarily due to larger tion of frozen egg in October totaled . . .
. & SOY adds healthful proteins A" Ml"ed ,Dr Your SﬂnSfﬂCtlon
- . < to macaroni products. Texture and
A Continuing Table of Semolina Milling Facls eating qualities are excellent. Let us " . . .
_Quantity of Semolina milled, based on reports to Northwestern Miller by help you use Kellogg SOY for high-
_ nine Minneapolis and Interior Mills. protel uaearan] prodicts. COMMAN DER MI |.|.|NG CO., aneapolls, Minn. !
i Production in 100-pound Sacks Ti .
Mcuith A T Tl o e
JARUARY <ovvveeeieianiiinnn 721451 855975 711141 sorgup o KB THECION s) TORE — IMPORTANT NEWS -
i e 655472 B85,655 712770 603964 OO CUOEE RAERIES AR
1 March .ovvvnrnnvnnns 692 246 063,387 680,224 565917 in texture — easy to use. TO ALL MACARONI MANUFACTURERS:
! LTt meessnscommnnen v i Ay YOU will be interested in my new and successiul
N Apsil vusiovssermamnissane 608,947 793,866 528,308 519,277 patented
; May aueibovmesgeiuess enie 704,071 750,963 523,110 453,997 S P E N C E R . taff extends Greetings 3 7
1 TN 105 0t e bbb 656214 723733 501,168 499,392 The entire stail exten q 'm'amml. 5&(‘](,
: (11 S 716957 648,356 591,338 531,119 I( E LLO GG . Due fo its special construction, it will not warp during
i August 889 515 758903 583271 511.366 of the Season and Best Wishes the usual process of drying long macaroni products.
' i) RHEL warinseTeed LECREriELRS s i g s 4 and SOllS I]lc Slicks that warp are very expensive because they waste
i September ..ooiiiiiiaiiiiiiin 895,478 713,349 648,062 622,267 9 e dH N ftont lotir o ,,,J:, ounces per stick every time you fill
| ] October v.vvriiiiiniiinnienns 919,226 791,054 876,363 782,734 S”y Flour Division Eﬂr a PEﬂCE[ul an appy ew Ihom.hwuh the hnnw t:)cnlelillled| suclt:j, u\;l}:;};n remains
( e : T traight, you can have the lollowing adv
| R | NOVEMBEF scummwon ervaiseuia 1,016,483* 839,778 837,792 642,931 DECATUR 80, ILL. : ; = L1 4 cradinii ith o additional cost.
| RS Plagariber suosiis iR Ry 801,847 923014 525795 Year to the entire Macaroni-Noodle % Smoll macmool heuis, ..
a2 f‘-{ 3 Uulfkorim hnqlllhl for ilu]!llr packing.
S ; er containers.
‘. :i - - lndUShY g :(‘;E:ﬂdn.;:?;ry l.nuvmnl- in sawing.
| ;: :é % \ g. In:':::'l.nd tz;;:;?rn?l' your racks and drying
b \ } 8. E?:::‘nnd lit!le or no replacements.
il : .; &v% MANY OTHER GOOD FEATURES,
i 1016 Write todayl sLe'Idmn hel;l: Yers a!olve your magadn
i a U D e rof Srmnaliohrong twatiigs
t According to their builders, these new slicks are sull
able for, and also an improvement to, the nzw ~ulomatic
] ﬁ: spreading machines.
You will be well pleased with the results. Am certain
that equipping your plant with these new slicks will con
Lo M BAR D I's MACAR o N I D I E S ' vince you thal you have made a good investment which
y : will pay lor itsell in a short period of time
: R AR A T T THE STAR MACARONI DIES MFG. CO. % VLENS
B endale boulevar ' ‘ 8 Angeles 4b, Callornia .
< . ; 57 Grand Street New York, N. Y. 1176 Center Drive St. Louis 17. Mo.




e SR e e

B it

LRS-, =

must roch the_Editorial Office, Braldwood, IIL.,
no later than Fifth Day of Month,

THE_MACARONI JOURNAL asiumes no
responsibility for views or opinions expressed by
contributors, and will not knowingly advertise
irresponsible or umruu-orlh! concerns.

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

columns.
REMITTANCES—Make all_checks or drafts
yable to the order of the National Macaroni
snulacturers Association,

ADVERTISING RATES

Display Advertising .Rates on Application
Want Ads.coeas «++50 Cents Per Line

Vol. XXV1 DECEMBER, 1844 No. 8

“I pledge allegiance to the Flag of the
United States of America, and to the re-
public for which it stands, one nalion in-
divisible, with liberty and justice for all”

L L L L L L

1944-45 Officers and
Directors Packaging
Machinery Manufactur-
ers Institute

At the annual mecting of the Pack-
aging Machinery Manufacturers In-
stitute, held nnr;{!o\'emlaur 1, 1944, at
the Hotel New Yorker, the following
officers were elected to serve until the
next annual election

President—Frank 1. Fairbanks,
President, Horix Manufacturing Com-
pany, Pittsburgh, Pa.

Vice President—H. Lyle Greene,
Viee President, J. L. Ferguson Com-
pany, -Joliet, 111,

Vice President—George A, Mohl-
man, President, Package Machinery
Company, Springfield, Mass,

The membership elecled three di-
rectors to serve for a three-year pe-
riod, replacing Messrs, Doble, Kim-

terest to macaroni-noodle manufactur-
ers:

“At the luncheon meeting on No-
vember 9, the names of those mem-
bers who are now in their twenty-
fifth year of membership in ATAE
were announced by Merrill A. Wat-
son.

“Those present were asked to stand
and be accorded a round of ap-
plause, and after luncheon were pre-
sented with a silver card, signed
by the president and executive sec-
retary, and showing that they have
been” members for the years 1920-
1945,

“The ‘Twenty-Five Year' roster
comprises nincfeen sccretaries and
exccutives of nineteen associations
among the two hundred er more that
constitute the American Trade As-
sociation Executives. Among the
nincteen rtemaining charter mem-
bers is M, J. Donna, Secretary-
Treasurer of the National Macnroni
Manufacturers Association who at-
tended the organization meeting at
Lenox, Mass., in 1920, but who was
not able to be present at the 1944
convention. He was mailed his sil-
ver membership card with appro-
priate felicitations.

“We hope to number them all,
when we reach the golden anniver-
sary, as still members of ATAE."

Asks Bids For
Army Needs

The Army, through its buyer, James
Driscoll of the Chicago Quartermaster
Depot, has invited manufacturers to
submit bids on 8,000,000 pounds of ex-
port-pack long spaghetti and 4,000,000
pounds of domestic-pack long spaghet-
t.

Mr. Driscoll accompanices the invita-
tion to bid on all or any portions of

N ATI

GIVE US ATRIA.I.

JOLIET, ILLINOIS.

this large offering with a nice letter ex-
pressing his and the Army’s apprecia-
tion for the way in which the macaroni
industry has f)m-u ca-operating with
the Army in furnishing them with
their macaroni-spaghetti-egg noodle re-
quirements and expresses the hope that
this friendly relation may continue on
a voluntary basis as heretofore.

Many operators are a little hesitant
about bidding for too large a propor-
tion of the offering, because their
plants are running to capacity, but
feel that as a patriotic pbligation they
will provide their share of the Army
needs, in connection with the current
offering and in any other where Gov-
ernment needs are involved.

Mexican Firm
Wants Machinery

Alfonso * Yrigoyen, Mexico, D. I,
Mexico, is in the market for spaghetti-
making machinery, and other equip-
ment. As translated, his needs are—
“A machine for spaghetti, macaroni
and food pastries for a 2,000 Eg per
hour production.”

The firm’s address is—Alfonso Yri-
goyen, Manzanillo No. 43, Mexico,
D.F. Mexico.

oNAL CARTON (o

for Spring.” That will be all right.
But my purpose in introducing what

Emest’ Elmo Calkins, the advertising

man, calls “that amiable bird,” is not
nature study, but salesmanship.

This same Mr. Calkins described
the robin as the “bird that isn't afraid
to dig in, no matter what else you
may say about him,” and showed that
the reason all the robins you ever saw
were sleck and well fed is that they
work early and late, and are always
willing to dig for a worm

He takes it that this would be the
best lesson any salesman could learn
—dig in.

Now, most salesmen don't.  They

skim. 1f a thing is easy, they do it
If it is hard, they skip it. Dut now
and then a man who is not afraid to
dig comes along, and he really goes to
fo'wn,
_ There was a man who was dumped
into the middle of a hard territory,
where his company had no business
but much ill will, The products were
just not acceptable at :\I;. This man's
job was to find out why, and change
conditions.  And that is always a tough
job,

But he was a robinlike salesman. He
dug. He didn't make sales calls at all.
He didn't see his dealers. He went
out among the customers, the house-
wives, and asked all sorts of qaestions.
For several weeks he did this, Then

who will dig more will sell more,

Getting in on
the Big Boys

It's still one of the major problems
in the salesman’s life, how to get in
to see people who do not want 1o see
him.

Many salesmen have worked out in-
tricate and ingenious plans, but one of
the most cffective men at this job 1
ever knew helieved in directness and
simplicity in getting in. And for him
his mvlflml certainly did work, |
think it would work for you, so T am
going 1o give you one uof his mosl
effective approaches.

Whenever he ran into a man who
was copiously protected by office boys,
seercetaries and assistants, he gave him
what he called his courteous  rush
treatment.  He'd bustle into the outer
office and take the girl by surprise.
Then very courteously but m a very
businesslike way he would say:

“Is Mr. Marvin busy? | wonder
if you would take a messa
I'm from New York City and | have
an appointment in fifteen minmes in
the First National Bank Duilding. |
ought not to take more than three min-
utes to ask Mr, Marvin what T want,
Will you explain what 1 have just
said to him "

That sort of thing usually took the
girl off guard and she trotted in ob-
sequiously to deliver the message that
a big shot was outside and that Mr.
Marvin had better see him,

Once inside, the salesman usually
apologized for the rush act, but not
always, beeause he used this interview,
which took no more than three min-
utes, to whet his man's desire 1o see
more of him later.  He left with an
appointment to return when he could
spend much more time in explaining
his proposition,
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| 4 * Miller, Set bs Cereal |
| sweeunte 0 QUG oo Harmy A Miller, Sccretary and % SULLESSFUL |
: seneral Manager, Burt Machine Com- 1 !
H Trade Mark n,.-'l"ﬂj;;d; U. S. Patent Office pany, “«'ﬂllm(lrt‘, Md. pr[“lnl:ls Lahnratnr“}s SElllnE In Ens ‘
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. wood, TIl . L9 ?
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.| Y pany, Boston, Mass Director (REGISTERED)
] C. W, Wolle.ioearsananiasnsannansens President Consulting and Analytical ]
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!ll"l::|t;:mi:.“~lﬁ(}::l:n.1::a: 15):2;“{\32"'?‘?‘1;: ‘Blzg E::;:?ol“:.hﬂ[ndlhlil;nﬂfcau‘:.lm the Robin months his products were firmly es- Win
SPECIAL NOTICE reference to action taken at its annual Hiota. ISR e It's a good many months now before tablished in that hard market. During all these months of war,
COMMUNICATIONS —The | Editor yraciciit  convention at New York City, Novem- || Macaroni and Noodle Plant Inspections. robintime again, but maybe if I men- You get the point of this, of course.  you've read agood deal about coni-
Tnddsiry. ANl maticrs injended for publication  her 9-10, 1944, which may be of in- tion robins you will feel a nostalgia  During this coming year any salesman toning—fitness, And that these things

are important to a soldier there is no
doubt. Dut it's just as important for
a salesman in civil life to be fit, es-
pecially when fitness is such a simple
matter, just follow a few rules.

As a matter of fact, three rules are
all any man need observe inorder 1o
become and stay fit for the job day
after day. ’

These are the rules, for vour guid-
ance during the coming year:

RULLE
there's anything wrong with you, see
a dector, fimd out what ivois, have o
corrected. Most minor—amd mam
major—disabilities can be overcome

ONE—~If yvou  suspect

RULE TWO-—-Ohserve the prac-
tice of the “Four Enoughs," as it is
called : ENOUGH rest each night
(most  persons  require. 8 hours) |
ENOUGH protective foods o give
vitamins (milk, egps, fruit, fresh vep
cables) 3 ENOUGH exercise (two 1o
four miles of walking a day are really
a tmust” in fitness) ; ENOUGH ree-
reation, such as pames, hobbies, en-
thusiasms, especially if they take vou
outdoors.

RULE THREE- Develop a philes-
ophy of life that won't permit vou to
fret and stew and work vourseli into
nervous exhaustion over things you
cannot help.
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OUR PURPOSE: ; OUR MOTTO:
EbuCATE OUR OWN PAGE First—
ELEVATE INDUSTRY
g National Macaroni Manufacturers .
. .
ORGANIZE Association Then--
HARMONIZE . ' . MANUFACTURER
Llocal and Sectional Macaroni Clubs
OFFICERS AND DIRECTORS 1944-1945
g JRvING GRASS Vi i1 i v Grae: Naodte o Coeags, T
{05.] Adviser,.uuunes "Premiata llluronl Connellsville, Pa.
. R. Jacobs, Director of Resesrch » e . W, 'Wn hington,
onna, Secretary-Treasurer.coesssssssnssssPe P. Q. I!u Nu. 1, Braidwood, “Tlinois
Regi
:‘r:?l:‘ l.lielludm:, Prince Macaronl Mfg.. Co., Lowell, Mass. F.! ii‘:“[ﬁa\nnd. Gooch Food Produets Co., Lincoln, Nebr,
}'¢s m No. Ih- on No, 7
Viea 1 nglhr VC. F. ll:tllrr (a'.':.' {;uﬁ{ Cllth ) . De Rocco, Jr., Florence Mac. Mlg. Co, Los Angeles, Calll
g' :\' '\;nlle Megs Macaronl ©a,, "'""b‘"" rL GR::'J: ?N l!c.rhuu, Mission Macaroni Co., Seatile, Wash,
egion
Rlph szy. Cumberland Macaronl Mfg. Co., Cumberland, Md. g“{:‘,#:;m The Creamette Co., Minneapolis, Minn.
At.Large
l i G G Noodle Co., Chicago, 1
Puni' 1 nﬁ:r:::l Tuﬁur::l' nru.hc::?an e Joila:"l‘ nz:-'::;.l ﬁ;‘\mdz:a{; -HS:;:r.v .l'ncaﬂr;klrﬂu?;: ‘l;“‘
Region Louis 8. Vagn Faust Macaroni Co., St hnull. Mo.
Plltr L Vi.ulmu. Kentucky Macaronl Co., Loulsville, Ky. Albert S, \Velll. thn Noodle Co., Cleveland, Dhio

‘The Sacnatany's Latton

-

December, the closing month of the year, will, as usual,
be a busy period for all manufacturers, the holiday let-
up notwithstanding.

The One hundred twenty firms that are members of
the National Macaroni Manufacturers Association can
look forward to the early receipt of their invoice for
1945 Association dues. With few exceptions, this obli-
gation will be met promptly and cheerfully. Some will
pay with checks before the end of the month, charging
same to 1944 operations ; others may choose to wait until
carly in January, 1945, to perform this duty,

Firms that presently do not enjoy the pleasures of
membership in the National Association, the pleasant
business relations with so many friendly competitors,
should find December a month of opportunity. Having
enjoyed a busy year, it is expected that a number of non-

December Duft, and Oppo&fuuih,

member firms will cast their lot with fellow manufa -
turers, and volunteer their application for membershi
effective the year 1945.

Such a step will be welcomed by the Association of' -
cers and members, and is encouraged by the organiz -
tion's executives. All should realize that the Nation
Association of any trade can be only what its consti -
ucent members desire it to be,

May more manufacturers and allieds enjoy a Men
Christmas for having performed their full duty to fo
low manufacturers as supporting members of the N:-
tional Association, regular readers of Tue Macaron!
Journavn and contributors to the splendid work of the
National Mararoni Institute, and may all enjoy a Happy.
a Better Nev Year in the companionship with fellow
manufacturers wd allieds in 1945 and subsequent years.

M. J. Doxna, Secretary.
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Are Part of This Picture!

. . . we like to think of ourselves as the other part. It expresses
the spirit of friendly co-operation in business relations. An
ideal set forth over 25 years ago when we sold our first sack
of Semolina. To mill an outstanding product—to conduct a
business on a basis that would build lasting business friend-

ships. From that very first sack of Semolina, our association
with the Macaroni industry has been one of pleasure.

We look forward to continuing this pleasant association for
years to come.

KING MIDAS SEMOLINA

KING MIDAS £® FLOUR MILLS

MINNEAPOLIS MINNESOTA
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Buck in 1908 a young chap by the
name of Wallace Rogers, who had
been teaching school out in North
Dakota, took what he thought was a
temporary job in a Pillsbury durum
mill. He has now been on the job for
more than 36 years.

As head durum miller at the great
Pillsbury “A" Mill, Mr. Rogers has
helped develop Pillsbury’s advanced
and efficient methods of cleaning.
grinding and sifting durum wheat.

PILLSBURY MILLS, Inc.

(Formerly named Pillsbury Flour Mills)
General Offices: Minneapolis, Minnesota

Meet Our Mr. Rogers

« + « 36 years on a ‘“‘temporary” job

Hisknowledge, accumulated
through long experience and pooled
with that of other Pillsbury durum
experts, is one of the reasons for the
high, uniform, ever-dependable
quality of Pillsbury’s Semolina and
Durum Flour.
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