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MONTHLY IN THE INTEREST OF THE MACARONI INDUSTRY OF

T

AMERICA

T0 THE AMERICAN PEOPLE:

Your sons, husbands and brothers who are stand-
ing today upon the battlefronts are fighting

for more than victory in war. They are fight-
ing for a new world of freedom and peace,

We, upon whom has heen pleced the responsibil-
ity of leading the American forces, appeal to
you with ell possible earnestness to invest in
War Bonds to the fullest extent of your

capacity.

Give us not only the needed implemwcats of war,
but the mssurance and backing of a united

People so necessary to hesten the victory and
tipeed the return of your fighting men.

(All.l.&mugﬁ'akt
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Additional Names Received Too Late for Inclusion in the April Listing

It's never too late to properly honor those who joined the U, S. Forees . .
so additions will be made from time to time as received.

Employer:. <'wuld gladly submit the names of those who left their employ
to serve their country, thus paying them the honor amd respect intended by this
listing of the Industry’s contribution 1o the nation’s fighting power.

=Tue Eprrok.

C. F. Mueller Co.

Name Neanch Rank Service & Statue Decorations
Joln Lynch Army I'rivate F.C. European Area Purple Heart
Robert Miner Army Corporal Arctic Arca K
Fdward Saabye Army Corporal Furopean Area
i Arthur Menge Army T/5 European Area iE |
~eil Collins Army Stafl Sgt Discharged I'urple Heart "y
Citation
Faul I. Anthony Army Ist Licutenamt L. 8§
Arthur Schwehr Army Sergeant U s
George Gerkin Army Sergeant Furopean Area Citation =
Stephen Miller Army Privine FC. .S
William Schanz Army Private U s
L] W August Stark Army Sergeant European Area
ﬂ‘m—““ \“.S James Rottner Army Private Futopean Area
John Brown Army Caorporal [§
- we: o James Ega Army Corporal U s
e 3 Ho € 18 James Lgan rmy Corpor T 8
Juckse®? ““ool"“‘:,\ ety Ed Quirk Ariny Corporal European Area
131 VT onlens® o © 3 : Diischarged
‘n\b-“ on Ave “on'“ Y collls Charles Becker Army Sergeant ischarg |
hl‘““‘:t const “: pranditt® \ Patrick Finn Army Private lf""!'“'““" !
11 WA et e s \ Albert Fuchs Army Corporal v s
Arthur  Watson Navy S 3 .-\'ll:g‘lln Araa
i Stanley Saabye Army Private L. 5.
§ Milton Jones Army Private y Peter R. Viviano !
3 Walther Crowther Navy AMM e U, s 1
( Howard Berrian Army \('ummnl Disclirged
: Herbert Bryant \rmy “orporal | ectacle of Airborne
% osephl O'Connell Aimy I'rivate 1.C Furopran Area Describes Slfn cle ¢
Villiam Tiedemann ~ Army iqmﬂ 5;311‘ '." |’ ; vasion |
p Benjamin. Remley Army “orparal acific Area dia o e gy B ;
§ Kenrietti Virns Navy S I/c Diseharged aratrooper ‘]'(lt_r . \1l\l.|l1|_| wis
/| Thomas Donovan Navy SK 3e U S thousands of feet in the air withom 4
5 Lester Henke Army Sergeant U s his parachute,
' Mary Coleman Wac Private € \ustralia e sat in a glider, for he had been
i Dominick Daqui Army I'rivate . ) ol ir et Tigibility Tist 15
v Jahn Glen Army Furopean Area retve llulll_l !1 ]nmllj na IIVI‘\ 3
3] \riy
ﬁ Arthur Schnaars Army Discharged due oo leg injury suffercd i pre
Milton’ Gilson Navy Pacific Arca lindmary training.  Nhhough unable o
; ? 'llllllri Hannigan Qrm,\' ls‘r\rim?,:“ 1“‘":{4"'-"" Area jump, he ook part in one of the most
i ugh Kropp Navy M Ve L pested Xlpstsigl S )
i Vincent Landrigan Army I'rivate F.C. Furopean Area ¢|.|1|||',:‘ "“"_"' s of the war  the <ky
1 Tames Cunningham Army Furopean Arca borne invasion of Tolland
¢ Peter Brennan Arrmy Serucant Furopean Area ) ) . )
3 Roy Minnerly Amy T/5 European Area I was o beantiful sight,”™ sand t ||J_I
3 Roy Carpenter Novy Licntenant () U7 8 Viviano, o member of the 82nd Divi
Jtes Danavan Iy A ol 8 sioin, Fiest Mlied Aivhorne Army. as
g “rncis 1111 Army ate U, 3 Wit AT a m z
i l‘jll::l'::'ul ;:;'_,:" .,\m,:\. Corporal LS. le |||~|'|’|]!|'_|| the gigantu ||<n)||u||1 "
¥ lay Gilson Nuvy 1M, 3/ Atlantic Area Citation cration, "The sky was 1'|'ll\\i]{'ll with
{ “rank Curran Army Private F.C. i T the reds, ovanges el Blues or cquip
3 ?!;‘Ilfll‘ln ]‘,Im'h”w"k’ .":rlll_\: l]’.r“':nll‘, }::::l:.::: :::': UL ment chates o say nothing of  the
{“ Soin Lillts i platts L i Rl T thousamils of  white parachutes that
& Richard Frank Navy AT 2/¢ L. s b [
& Irving Fall Army Private deseended
2 Joln Moflint Army I'rivate IF.C Eurapean Area e
a Andrew Miller Army I'rivate Furopean Area he ghider crashed when o Landed
) Toseph Rimmer Army Private Furopean Area amd Viviano was Knoehed out tem
2‘ ;{I:ly ('llj:un[hersr : Navy F' 2/c o Atlantic Area porarily, Recoverimg consciousness, he
P tenry J. Langfor Army rivate InC, ) O iy it o ? 3
4 "E\hrmlnru Meinen Army I'rivate i".\lrulu'.’!n Area ::I-ltllt |{|I l\;\ .:I_‘““'”'l‘ I“{?:'I'I':."" l'['t“'t"\‘h:"l':
i /illiam McCarthy Army S 2/c T il il amd wen, e
: Charles Kaunfmann Army Private Eurapean Area the Nmericans et up hewdipuarters. s
i - '«‘lﬁ“"‘i 'Erihurllmlm 3:'-1\‘)' ::Ti‘llmcl Sl the  Germans  unleashed o vwcions
¢ Wr - acobsen Army ll!' WL < . - = ;i : : " s
= iichard Wemner Army PPrivate Furopean Area counterattack by L and or he wa
William  Meegan \rimy I'rivate S worded by shell fragments The of
(Contimed on Fage 37)
3
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NO. 1 SEMOLINA

HMANUFACTURED BY

MINNEAPOLIS WILLING CO.

% % Two Star Semolina is a firm founda-

ion for excellence in your products. Huge

wheat storage facilities, scientific milling

processes, and exacting laboratory control e s B ‘ it ,
assure uniformity and quality of the highest R | IN “:E A po L | &
_4MILLING

COMPANY

'l GENERAL QFFICES :

'MINNLAPOLIS 2, MINNESO¥
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% LF ;i i SR !

degree. Two Star Semolina is your best in-

surance for continued consumer demand.
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No Yune Convention

Time and again the macaroni-noodle industry has man-
ifested in varied ways its loyalty to the country and its
fullest co-operation in the nation's efforts to win the war.

For years it has been the custom of the leaders of
the Industry to meet in annual conferences, usually for
the consideration of industry problems and more re-
cently to confer on ways and means whereby the Indus-
try could aid the country in its war effort.

No such-conference will be held this year in June, ac-
cording to the decree of the powers-that-be in the Indus-
try. Of course, there is no way of measuring the effect
of this order, for good or otherwise, but this decision
has carned for the Industry and its national association
the approbation of the agencies whose regulations make
this decision necessary, the patriotic motive notwithstand-
ing.

When the Board of Directors of the National Macaroni
Manufacturers Association met in Chicigo last January,
it voted unanimously to hold its convention, as usual, in
June and preferably in Minneapolis.  The decision met
with instant acclaim, both by manufacturers and durum
millers who looked forward to having the former as their
guests in Minnesota, the semolina milling center of the
country. Then came the directive of the Office of De-
fense Transportation banning conventions involving trav-
el and hotel accommodations for more than fifty out-of-
towners. Feeling it unfair to the millers who have been
looking forward for years to the opportunity to serve as
hosts to the whole industry and not to a restricted portion
thereof, it was voted to postpone the convention till Au-
gust or later, hoping that travel conditions would improve.

So, definitely, there will be no industry conference in
June,  Just when it will be possible to hold a travel-free
convention is hard to determine. The industry commends
this patriotic gesture and patiently awaits the will of the
Government and the destinies of war.,

dny. Frozen £gga?

Good eggs for use in making cgg noodles and other epg
macaroni produets have been none too plentiful in recent
vears and prospects are that the market will show no
great improvement in this respect this year. Manufac-
turers who have not fully covered their egg needs ere
this for frozen eggs to be used through the year, may find
considerable difficulty in getting their needed supply, due
to a Government directive, compelling all processors of
frozen eggs to set aside their entire output between May
24 and July 1 for army use,

April, May and June are the egg harvest months as
erps laid during the spring months are preferred by egg
noodle makers.  Not only are the spring-laid eggs better
for their needs, but the temperature is more appropriate
for egge breaking, volk separating and freezing for use
in later months,

Because of this it has become quite a practice for egp
breakers to contrict in the spring with users of cggs for
their vear-round necds, and then to go into the market to
buy eggs contracted for, to break the eggs under favor-
able weather temperature and 1o freeze them for use as
needed. Egg breakers that were able to cover their con-
tract needs before the effective date of the Government
directive, will be in a position to make deliveries promptly.
Those who waited until the latter part of May and June
to make their purchases, may be compelled to take a
chance on summer cggs aml summer temperatures to meet
their contract obligations—provided, however, that the
Government does not find it necessary to extend its freez-
ing directive beyond July 1.

Just when the public has learned o appreciate the val-
ue of macaroni procdducts in making up for shortages in
other foods, along comes this egp-freezing directive to add
to the noodle makers' many other worries—but this is
war, and army needs have priority.
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Report of the

On May 17 the Association held a
meeting in New York at the Hotel
Commodore and all members East of
Pittsburgh were invited to this meet-
ing.

The meeting was attended by ap-
proximately twenty manufacturers anc
guests. A luncheon was served which
was most enjoyable and all members
showed considerable interest in the
subjects that were discussed, The fol-
lowing were present:

Andrea Cardinale, Cardinale Mac.

Co.
V. Giatti, De Martini Mac, Co.
E. Ronzoni, Jr., Ronzoni Mac. Co.
Joseph Samatoro, Sanatoro & Sons.
S, Arena, V. Arena & Sons.
Alfonso Gioia, Alfonso Gioia &
Sons. .
Charles J. Travis, Keystone Mac.

Co.
Peter La Rosa, V. La Rosa & Sons.
C. W. Wolfe, Megs Mac. Co.
Henry Mucller, C. F. Mucller Co.
C. . Mueller, C. F. Mueller Co.
Louis Roncace, Philadelphia Mae.
Co.
Charles Rossotti, Rossotti Litho-
graphing Co.
J. Filipone, National Foods Co,,
Passaic, N. J.
Ed. Z. Vermylen, A, Zerega's Sons.
Frank lLazzaro, Frauk Lazzaro,
Dryers.

1. Conigilo, Paramount Mac. Co.
N. J. Cavagnaro, Consolidated Mac.
Machine Co.
Joseph  Giordano.

Sons,
Joseph  Genoveze, Cardinale Mac.

ILa Rosa &

0.
James briscoll, U. S. Quiitermaster

orps.
B. R. Jacobs, Director of Research,
NMMA.

This mecting was called primarily
for two reasons: the first being the
fact that Mr. James Driscoll, repre-
senting the Quartermaster: Corps of
the U. S. Army in the purchases of
macaroni products was in New York
and wanted to meet with the manu-
facturers to discuss with them allo-
cations of contracts to supply the Ar-
my's requirements.

He told us that the Army would
require approximately 40 per cent of
the output of the industry in the next
few months and that arrangements
were being made for stock-piling prod-

Director ‘of Research for the

Month of May

By Benjamin R. Jacobs

ucts purchased in warchouses located
at least three points on the Atlantic
seaboard. He also stated that he was
receiving satisfaclory co-operation
from most of the macaroni manufaoc-
turers interviewed and that the Army
anticipated no difficultics in being sup-
plied. Mr. Driscoll stayed only ~ brief
time at the meeting and left as soon as
he delivered the message of which the
above is the substance. For more de-
tails see May issue of the MacagroNT
JourNaAL,

The next subject discussed was
the proposal to petition the Food and
Drugs Administration for the use of
gluten in our macaroni products.

1 was designated by Mr. Wolfe as

the leader of this discussion and to
give the members present a résumé of
the recent activities of the Washing-
ton office concerning the hearings on
enrichment and the present status of
the use of gluten in our products. This
was as follows: During January and
February of this year the Tood and
Drugs Administration held a seven-
day hearing on_enrichment of maca-
roni products, 1 appeared as a wit-
ness and presented all the evidence in
the form of analyses of enriched mac-
aroni products and other ~omparable
products. These analyses . onsisted of
more than 200 samples of macaroni
and noodle products which had been
analyzed by the laboratory for vita-
mins and minerals both before and
after cooking and which gave the
range of losses in cooking. The re-
tention of vitamin B-1 after cooking
of macaroni products was shown to
be approximately 60 per cent. The
retention of Vitamin D-2 and niacin
was shown to be approximately 70 per
cent after cooking, the retention of
vitamin D, which is an oil soluble, was
shown to be approximately 100 per
cent after cooking and the retention
of ealeium and iron was shown to be
approxinictely 90 per cent after cook-
ing. These retentions were also shown
to be comparable to those obtaining in
breads and flours of certain types,
which have been approved for enrich-
ment of these same vitamins and min-
erals.

Next came the question of the bene-
fit that the consumer would derive
from enrichment. Mr, R. R. Williams
testified for the government and stated
that since the consumption of maca-
r . products by the American people
was only approximately 5 pounds per

8
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capita per year that the consumer
would derive little or no benefit from
enrichment.  He also slated that the
Ttalian part of the population con-
sumed only- a little more than the
average and that they used macaroni
only on semi-gala occasions and there-
fore the enrichment of these products
would not contribute much to the im-
provement of the Italian dict,

A survey made by me of 459 Ialian
families showed that the consumplion
of macaroni among the five million
Ttalians in this country averaged 75
pounds per capita per year and that
of these 459 families, 124 or 27 per
cent consumed macaroni daily. This
was shown to be cquivalent to six
slices of bread consumed daily, which
is practically the basis on which the
enrichment of bread has been pro-
posed and on which it has been re-
quired under the War Food Admin-
istration regulations.

We were very fortunate in being
able to obtain the services of Dr.
Douglas 1. Hennessey, Professor of
Organic Chemistry, Fordham Univer-
sity. He testified and collaborated on
the analyses which we made on a
number of samples which were ana-
lyzed by him in co-operation with the
laboratory of the Association and the
laboratory of the Food and Drugs
Administration so that there is no
question concerning the above reten-
tion of vitamins and minerals in cook-
ed macaroni products.

We had as another witness Dr,
Robert S. Harris, Associate Profes-
sor of Nutritional Dio-chemistry of
the Massachusetts Tnstitute of Tech-
nology, Director of the Nutritional
Rio-chemistry Laboratories of the
same institution; member of the
American  Institute  of  Nutrition,
American Chemical Socicty, fellow of
the American Public Health Associa-
tion, Director of the Academy of Phys-
ical Medicine, member of the Ameri-
can Association for the Advancement
of Science, New York Academy of
Seience, member of a number of hon-
orary scientific socicties, expert con-
sultant to the Secretary of War and
the Foreign Economic Administra-
tion and a consultant to the Govern-
ment of Mexico,

Dr. Harris approved of the enrich-
ment program for macaroni products
on the basis of the nutritional benefits

(Continued on Page 10)
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Report of Director of
Research
(Continued from Page 8)

that would be derived by the consum-
er.

We also had as a witness Dr. George
R. Cowgill, Professor of Physiologi-
cal Chemistry, Yale School of Medi-
cine, member of the Council on Food
and Nutrition of the American Medi-
cal Association, member of the Food
and Nutrition Noard of the Nation-
al Rescarch Council, cditor of the
Journal of Nutrition and author of
numerous research papers,  He has
written considerably on vitamins with
particular reference to vitamin B-1.

Dr, Cowgill testificd and approved
of the nutritional program not nnle' for
macaroni produets but for all foods
which have had their vitamins and
minerals reduced in the process of
manufacture, from the raw material
from which they are made,

When the Food and Drugs Ad-
ministration promulgated our Stand-
ards of Identity for macaroni prodd-
ucts it specificially denied to the in-
dustry the privilege of using gluten
in any quantity in our products on the
grounds that it would not he in the
interest of the ¢ “sumer to permit its
use. This was evidently done because
of the misuse that has been made of
the word “gluten” on the radio and in
advertising putting it in the category
of remedics for diabetes and as heing
nonfattening. both  of which state-
ments are false and misleading to the
consumer, However, there is a legiti-
mate use for pluten in our macaroni
praducts. We are all aware of the
low protein content of our raw ma-
terials and we are also aware that the
nrotein is getting lower all the time.
This i» due fargely to the fact that
there is tiille or no high gluten wheat
used as seed and also to the fact that
the soils on which wheat grows are
not fertilized, the soil nutrients heing
eradually exhausted from these soils.
Therefore, it becomes imnortant that
we use gluten as a binder in our prod-
uets in such quantities as may be nee-
essary for this purpose. This is par-
ticularly cssential when we make the
large sizes of our products and also
when we use ingredients other than
wheat products.

There is also a place in the market
for a high pluten product and if the
industry can find an outlet for this
kind of product there is no reason
why we should tie our hands and
restrict oprselves in the use of nutri-
tious healthful ingredients to e added
to our macaroni products. This fact
is recognized by the TFood and Drues
Administration” in promulgating  its
standards when it permitted the use of
other ingredients than wheat such as
milk, soy flour, vegetables of a num-
ber of types and cges, all of course,
under proper labeling requirements.

As stated aboyve the Food and Drugs
Administration has already established

a precedent for the labeling of such

products since it permitted the use of
soy in macaroni products. This label-
ing is as follows:

Pravided by present siandards for
macaroni products containing sov flour
Wieat Axn Sov Macakont Pron-
ucTs or, AND Soy Mac-
ARoNT ProbuUCTs
The blank being filled in with the
name of the wheat ingredient used.
Proposed for gluten macaroni
products
WiaieaT axD GLUTEN Macaront
ProbueTts or, AND GLUTEN
Macaront Pronuvers
The blank being filled in with the
name of the wheat ingredient used.

Above labeling required for prod-
ucts containing xot less than 25 per
cent of gluten, on a moisture-free
basis.

Small quantitics of gluten or #luten
flour to be permitted as a binder as
optional ingredients witnout declira-
tion on the label,

June, 1945

I do not believe that the minimum
should be 40 per cent as provi'ed un-
der the old gluten macaroni siandards
because that product was not for ordi-
nary consumption but its sale was
practically restricted to those individ-
uals who were under doctor’s care and
who had special diets preseribed which
were low in starch and other carbo-
hydrates. T also believe that <uch a
product containing 40 pec ¢ would
not meet with much arprove! as it
would lack eye appeal as well v palat-
ability. In conclusion 1 wich 10 state
that there are already at lepst two
petitions before the Food and Drugs
Administration to permit tne use of
pluten in macaroni products and the
question to be determined by the mem-
bers of the Association is whether or
not the Association desires to restrict
itself and close the door to the addi-
tion of healthful and nutritional in-
gredients in our products and be satis-
fied with using flour and semolina
which are gradualiy deteriorating in
quality and which we find at present
must be bolstered in manufacturing
certain types of our products,

How Macaroni Met the ['.hallgnqn in England

“You ask for some information as
10 the macaroni products posilion in
England,” writes R. N. Cannon, Gov-
erning Director of the Wallis Maca-
roni Company, Ltid, London, Eng-
land. “The following is the best in-
formation we can give you,

“Macaroni poducts have been un-
rationed in this country during the
war. The present output is about
double the pre-war consumption and,
with the exception perhaps of some
imports for the United States Forees,
there are no imports into the coun-
try. Of the pre-war consumption, only
about 124 per cent was manufactured
in this country, and the rest was im-
wrted, so you can see the very big
mcrease there has been in the home
production during the war,

“If we pive you our own casc it
will perhaps serve as an illustration
of how factories, which are all fairly
small, have sprung up during the last
few vears,

“The writer, whose principal brsi-
ness is that of bakery products, en-
quired of the Ministry of Food early
in the war whether they would favour
the sctting up of a macaroni factory
and what help in oltaining machinery
and raw material supplies would be
given. Deing satisfied with the reply
received, he formed a small company
and equipped a small factory for the

production of short-cut macaroni only,
which is sold under the brand ‘Sun-
Dlest.

“Tt was obvious that we should be
unable to obtain the services of any
expert in the manufacture of maca-
roni, and as we had decided that the
factorv was to be run entirely by fe-
male labour, the manaceress of one
of our bakers' shops who was used
to controlling staff, was asked whether
she would like to learn how to make
macaroni. She was then sent to anoth-
er small factorv, which had not been
long in operation, and after a month
at that factory, together with the
writer and one or two young girls,
started the factory with one extruding
machine.

“Since then more girls have been
trained by her, production has heen
increased, and today a reasonable out-
put of ‘Sunblest’ short-cut macaroni
is made available to the N.AATL
(who supply not only our own fight-
ing services but also in some cases
the United States services), the Mer-
chant Navy, and the civilian trade,

“This, we believe, is a typical ex-
ample of the way various different
food manufacturers have set up fac-
torics for the production of a food
which supplements, in quantity and
variely, the unrationed foods, a very
limited wmaber of which are available
to the Rritish public.”

Presents the Greatest Contribution

to the Macaroni industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

Ingeniously Designed
Accurately Built

. Simple and Efficient in

! Operation

{ Production—1200 pounds

'l per hour

i

i Suitable for long and short

‘ cut goods
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For Far Superior Macaroni Products

Pat. No. 2, 223, 079
Other Pat. Pending

Brand new revolutionary
method

Has no cylinder. no pis-

fon, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin sheel 1o a maximum
density producing a prod-
uct of strong, smooth, bril-
liant, yellow color. uni-
form in shape, free from
specks and white streaks.
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CLERMONT

The Clermont Continuous Automatic Macaroni Press
with Automatic Spreader is the largest producing
machine of its kind on the market, producing from 1,800
to 2,000 pounds of finished goods per hour.

It is built on the same principal of the Clermont Con-
tinuous Automatic Short Cut Macaroni Press—No
Cylinder, No Piston, No Screw, No Worm. Produces
the same high quality product because the dough is
worked out in thin sheets between the rollers before
pressed and extruded at slow speed through the die,
producing a uniform and smooth finish with brilliant
amber color. The process is fully cutomatic. A large
number of sticks is fed at one time in the magazine, ren-
dering a supply for about 25 minutes. The trimmings
are automatically carried back to the Mixer.

.This Press is a masterpiece of engineering and in-
genuity. Designed with simple but efficient slow run-
ning mechanism, all electrically controlled, noiseless in
operation, sturdily and accurately built. Skill and work-
manship typical of Clermont’s well-known products.

Can be furnished with a Continuous Automatic Pre-
liminary Dryer to work in harmony with this Press. Can
also be furmished with a Short Cut Attachment for Short
Cut Macaroni.

CLERMONT MACHINE COMPANY, INC.

BROOKLYN, NEW YORK

266-276 WALLABOUT STREET

CLERMONT INTRODUCES

A CONTINUOUS AUTOMATIC MACARONI PRESS

WITH AUTOMATIC SPREADER
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CLERMONT MACHNE'CO Ay

;;;;;

Patent Nos. 1,627,297
2,223,079
Other Patents Pending
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AUTOMATIC SHEET FORMING MACHINE
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CLERMONT

PRESENTS THE GREATEST CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THRE| I
THE RAW MATERIAL TO THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOU: @
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HIGH-SPEED NOODLE CUTTER

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK
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MACHINES CONVERT
AUTOMATIC PROCESS
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CONTINUOUS AUTOMATIC NOUDLE
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Food Manufacturers Sponsor
Descriptive Label Campaign

The leading food manufacturers
have announced a program to put on
every grocery product a descriptive la-
bel enabling every homemaker to buy
accurately according to her own re-
quirements of taste and budget. An-
nouncement of the campaign was made
al a press luncheon given at the Am-
bassador Haotel, this city, by the Groc-
ery Manufacturers' Information Coun-
cil.

1. F. Carroll, managing director of
the Couneil, stated that last fall the
Grocery  Manufacturers of  America,
Inc., started a concenirated drive for
gond descriptive labels on all grocery
products based on careful stwdy of
consumer needs, ’

“A pood descriptive label adequately
deseribes the product and gives all pos-
sible information to help the consumer
select the merchandise best suited to
her needs,” said Mr. Carroll. “The
amount of description naturally varies
with the individual product. A good
label is  changed,  improved,  and
streamlined to keep pace with public
needs, just as products are changed,
improved and streamlined, Tt is the
kind of label already developed by

many manufacturers in co-operation
with alert, diseriminating homemakers,

“The first object of the deseriptive
labeling program is to stimulate those
manufacturers who have concentrated
research upon produet and service 1o
restudy their labels in the light of con-
sumer developments and mike changes
accordingly.  The second is to show
consumers how good labels work for
them, We are now working on both
of these objectives.

“The American public, of course,
derives pgreat benefit and  protection
from the Federal Food, Drug & Cos-
metic Law, which was enacted in 1938,
The Grocery Manufacturers of Amer-
iea, Inc., and its members worked very
hard for the enactment of this Law.
It requires that all food shipped in in-
terstate commerce he wholesome and
produced under complele sanitary eon-
ditions. 1t compels the listing of in-
predients on the label, sets up mini-
mum standards of quality, et ceteri
Bt the leading food manufacturers go
bevond these requirements. They are
constantly striving 1o improve the high
quality of their products, and they
want their labels o contain all of the

Div. of Techimann
Industries, Inc,

828 N. Broadway
Broadway 3355

TOGGLE.JAW
HOT SEALER

Milwaukee 2. Wis.

YOUR SEALING JOB IS BIG
OR smalL o =7
THERE IS A ""’—"‘b-"{-‘zs:

DOUGHBOY % SEALER

& g— THAT WILL DO THE JOB BETTER

The many exclusive features in Doughboy Sealers
make it possible to do any sealing job, large or small.
with efficiency and savings in time and money. There
is a Doughboy model for any need in any factory for
hot krimp sealing of all materials.
REGULAR MODEL, for cellophane and light materials .§199.50

PRE-HEATER MODEL, for heavier or foil paper.... $215.00
Heat roll and pre-heater separately controlled,

TOGGLE-JAW TYPE SEALERS

B.inch Jaws 10:inch gawu
$10i

PACK-RITE p.m..:::
MACHINES | S Bratty

Please send complete information on:
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information aboot their produce which
helps the homemiker (o make anin-
telligent selection in her pnchases
They believe that by indicating right
on the Tabel those qualities on which
choice s hased, the ]lllr\'ll.l-l'l' Is il
sured free choice according to individ-
wal taste and needs. This is especially
important now when industry s cre
ating manv new products and improv-
ing familiar ones.

“Good  deseriptive labels  identify
products i detail for the consumer
They tell her what the ingrediemts are,
what special qualities are offered, and
how to use products for the maximum
satisfaction,

“I'he consumer is the primary pub-
lie for the grocery manufacturing in-
dustry—— produeers of - consumable
gonds, And the label on the package
is the closest link hetween the manu-
facturer and the consumer.  Sponsor-
ing the kind of labeling which will
serve well heth the consumer and the
manuiacturer is a worthy project for
the Cirocery Manufacturers” Informa-
tion Couneil.”

A booklet emtitled “The  Taside
Story.” just off the press, has been
prepared to tell consumers what gond
deseriptive labeling means and how it
can wirk for them. 10 will be distrib-
wterd o leaders of women's groups, and
wthers with an interest in the promo-
tion af good labels,

12-inch glwl
$111.50
MM]-}
|
|
O Doughboy Rutary Mot Krimp Sealer l 1 :
] Doughboy Torxle-Jaw Scaler | .
| &
I
| -
reas | DOUGHBOY
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International Justitutes Are
Melting Pots for Nationalities

Italian Spaghetti a-la-Fresno, California Style Features
April Cosmopolitan Dinner

Thinking of the World Conference of forty-six na-
tions that gathered in San Francisco in April-May, 1945,
to find ways and means of preserving peace among the
nations of the globe, Pauline Edwards Jones, Home
Economist Editor of the IFresno, California, Bee con-
sidered it opportune to emphasize the fine work being
done Ly the International Institutes of that State in
promoting better relations between nationals that make
up the population of many of the war centers and large
communities, .

Most of the large cities in California sponsor Inter-
national Institutes, all established after World War Num-
ber One. The Fresno Institute has been in existence
twenty-seven years. It is a member of the community
war chest and serves nearly twenly nationalities in that
community. Because of the existence of such an institute,
it is not necessary for the people of that community to
take trips abroad, says this staff writer, to become ac-
quainted with people and food customs of other lands.

“Our own community offers a rich opportunity to meet
people of many cultures. From these people we learn
a pgreat deal which will enrich our lives.

With the world rapidly growing smaller since the war,
we are beginning to realize the value of understinding
and co-operating with people of other lands.

“Now, as representatives of forty-six nations have
gathered at the San Francisco conference, it is timely
that we consider the importance of international under-
standing and give some attention lo learning what our
own community is doing for this cause,

“Opportunities are promoted by the institute for
people of foreign backeround to participate in community
activities, such as Red Cross and bond drives. Programs
are arranged to conserve the best customs of other coun-
tries. Social, recreational, intellectual and cultural activ-
ities are planned,

Dinner Is Planned

“LEach year the International Institute sponsors a din-
ner, where national dishes are served by members of the
inslitute in their native costume.”

As the principal dish at the April 28, 1945, banquet,
a dish made from an Ialian recipe which has been
handed down from mother to daughter for generations
was served—commonly known as “Italian Spaghetti.”
Here's the recipe as now made available to those who
would like to try preparing such a tasty, satisfying and
cconomical meal:

Italian Spaghett

14 minced onion,

2 peeled cloves garlic, minced.

5 1ablespoons salad or olive oil.

1 No. 2V can Dalian tomatoes,

1 60z, can tomate paste,

J cans water, using tomato paste can as measiire.
3 teaspoons salt.

14 teaspoon pepper.

Y3 hay leaf.

11 I, [resh mushrooms, sliced.

" 185 Beoz, or 9.0z, package thin spaghetti,

i?

)

Vi cup grated, processed American cheese or grated parmesan
cheese.

Saute onion and garlic in 3 tablespoons of the salad oil until
golden brown. Add the tomatoes, tomato paste, water, 3 tea-
spoons of the salt, the pepper and the bay leaf. Add the mush-
rooms, saute for about 3 to 4 minutes longer, then add to the
tomato mixture. Cover and simmer over low leat for 1 hour
15 minutes. Then uncover and simmer over low heat for 1 hour
longer. Keep sauce hot while cooking and draining the spaghetti,
as 1 boiled spaghetti. . Arrange a layer of the spagheiti on a
hot platter. Over this pour a generous amount of the sauce and
some of the cheese. Toss thoroughly.with two forks, Then put
on another layer of the spaghetti and cover with the remain-
ing sauce and cheese. Serves O to B,

Hearty Helpings
By Margaret Deeds

Woman's Home Companion, May 1945

Yankee Doodle called it macaroni . . . but clever
cooks are calling on all members of the macaron' family
—including noodles and spaghetti—to lend a wholesome
variety to wartime menus. Here are some exciting new
ways to serve these all-American favorites,

Mr‘\CARONl .« . spaghetti . . . noodles—these hearty
wheat products so popular in prewar days have be-
come the big three of almost every modern pantry.
Ready-packaged with the makings of a cheese or a cheese
and tomato sauce, they form the basis for a quickly pre-
pared and satisfying meal. Or use plain macaroni or
noodles, cooked as directed on the package, in any of
these economical recipes. Each makes 6 servings.

ROSY SPAGHETTI. Combine 4 tablespoons but-
ter or fortified margarine, ¥4 teaspoon scraped onion, ¥
cup ketchup, 2 tablespoons water, add to cooked spaghetti
(B-ounce package). Heat slowly about 5 minutes,

GENOESE SPAGHETTI. Toss hot cooked spa-
ghetti (8-ounce package) with 4 tablespoons bulter or
fortified margarine, % cup grated Ttalian sle'lc cheese
and a dash of pepper. Heat slowly about 5 minutes.
Serve at once.

Rochester Noodles

Dried beef, shredded, 14 pound

Butter or fortified margarine, 3 tublespoons
Flour, 3 tallespoons

Mustard, dry, V4 teaspoon

Pepper, dash

\li‘k. 3 cups

Asparagus cooked, 1% pounds

Noodles, B-ounce package, cooked

Saute dried beef in butter or margarine over low heat
until frizzled. Stir in flour, mustard and pepper; re-
move from heat, gradually add milk, cook over low heat
until thick and smooth. Divide cooked noodles into 6
individual shallow casseroles, top with 3 or 4 stalks hot
asparagus, then with creamed drief beef. Serve at once,
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ll’l a fact, Multiwall Paper Bags are thrifty on three
separate counts,
In Your Customers’ Plants

1. These tight, siftproof bags deliver 100% of
your product . . . eliminale siftage losses
while helping to keep storerooms clean,

2, Multiwalls empty clean. Materials do nof
cling to their smooth interior walls. Reten-
tion losses are, therefore, greatly reduced.

In Your Plant

3. 51 Regis Bag Pachglng Systems speed up
welghing, filling and closing operations. ..
save manpower and cut down labor costs.

In addition, Multiwall Paper Bags are easy to handle.

Results have shown that one man can load and stack
Multiwall bags as fast as two men can handle equal

tonnage in heavy fabric sacks or drums.

TN CAMADA | s

Vancouver, Columbla

" Aye Mon,

we Multiwalls are
a thrifty lot |

And, Multiwalls are plenty tough. Made of from 2 to 6
plies of sturdy kralt paper and specially treated sheels
.« » designed to meet specific conditions involving ex-
cessive dampness, infestation and rough handling.

Geot All the Facts

If you are not already using Multiwall Paper Bags,
find out how they can help solve your packaging
problems. Write for {ull information today.

MULTIPLY PROTICTION « MULTIPLY BALEABRITY,

ST.REGIS PAPER CCM# 'Y

TACRART canPsRADON
CHICAGO 11 230 No. Richigan Ave,

NIW YORK 17; 230 Park Ave,
BALTIMORE 2: 2601 O'Sullivan Bidg. SAH FRANCISCO 4: | Mentgemery §1.1

$1.Regls Poper Co. (Can.) Lid,
e Gusbec Doston, Mass.  Birmingham, Als.  Dallss, Texss  Denver, Colo,  No.Kansas City, Mo, Loa Angalas, Calif,)
Now Orleans, La. Franklim Ve Beattle, Wash, Nasareth, Pa. Toledo, Oblo
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- Milwaukee Survey Indicates Drop in
Civilian Spaghetti Buying

Analysis of Consumer Habils Show Fewer
Sales to Fewer Families in 1945

Manufacturers of magaroni, spa-
ghetti and similar foods were shocked to
learn that the annual consumer analy-
sis of the buyine habits of the people
that constitute the Greater Milwaukee
area indicates not only that fewer fam-
ilies in that area bought macaroni or
spaghetti in 1945 than in 1944, but
that their total annual purchases were
lower, They were of the opinion that
hecause of heavy increased production
to meet current demands, the effects of
meat and other shortages, and the fact
that macaroni and spaghetti are still
unrationed, figures should show an
increase over those of previous years,
To what is this surprising trend attrib-
uted ?

Both a smaller number and percen-
tage of the families in Greater Mil-
waukee are using lesser quantities of
macaroni or spaghetti in 1945 than in
1944, according to the Milwaukee
New's twenty-second annual survey.
This year 209,871 families compared
with 211,824 in 1944, or 93.7 per cent
of 1944, bought these foods in inde-
pendent and chain stores,

“Do you buy macaroni or spaghetti
in any shape?” That was the question
asked of the family heads by the re-
search staff. “If so, what brand do
you prefer?”

The chart, prepared by the news-

paper, showing the division of fami-
lies by income groups as to whether
they use macaroni or spaghetti, shows
that a large percentage of each group
are users and that there is verv little
variation in the percentage.  Of those
families in the highest income group
91.4 per cent are users, as are 924
per cent of those of the lower income
group. ‘
In 1945, a total of 17,755 families
included in the survey reported that
they bought neither macaroni nor spa-
ghetti that year, or 7.8 per cent of the
whole, while in 1944 only 14,242 fam-
ilies or 6.3 per cent were classed as
nonbuyers of this food.

Users by income groups are shown
in the following table:

Income Brackels PerCent Number
50 rent and up 4 ,
10 1o $50 rent 7 55,073
30 10 $40 rent, 1 60,184
Under $30 rent 924 33,863

These figures indicate that in that
particular area the middle class income
groups are the biggest buyers of mac-
aroni products.

Few Brands Bought

The analysis shows that there has
been a considerable decrease in the
number of brands of macaroni or spa-
ghetti found through this survey, from
107 in 1944 to 75 in 1945,

White Pearl macaroni and spaghet-
ti, manufactured and distributed by
the Tharinger Macaroni Company of
that city, remains the outstanding
brand, used by both a larger number
and percentage of families in 1945
than jn the preceding year. Families
using White Pearl numbered 83,739,
or 399 per cent of all families using
this tvne of food. In 1944 the users
of this brand numbered 81,764, or 38.6
per cent,

White Pearl distribution among in-
dependent grocers is 75 per cent in
1945 compared with 76.8 per cent in
1944, and is stocked by both A, & P,
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and National Tea Stores in that area,

Ann Page, the A, & P, food stores’
brand, is second in popularity, used
by a smaller number and percentage
of families in 1945 than were using it
in 1944, This yecar, 45,542 familics,
or 21.7 per cent of the macaroni or
spaghetti-using  families, are using
Ann Page, compared with 50,626 fam-
ilies, or 23.9 per cent, in 194,

Third brand in popularity rank is
Red Cross, used by 16,370 families,
or 7.8 per cent, which is a slight drop
from the 18852 families, or 8.9 per
cent who were using Red Cross in
1944. Red Cross in 1945 is stocked
by 29.7 per cent of the independent
s;tg(;x:tes, comparcd with 28 per cent in

Creamettes show an increase in
both the number and per cent of users,
ranging fourth, with 6.6 per cent of
the reporting families in 1945 as com-
pared with 4.5 per cent in 1944, Van
Camp's Tenderoni ranked fifth in pop-
ularity.

Of the brands of macaroni or spa-
ghetti in use in Milwaukee, 63 are
included in the “Miscellancous
Group,” each used by less than one
per cent of all the families using maca-
roni or spaghetti, These brands are
used by 18,259 families, or 8.7 per
cent,

Grass Addresses “Reps”

Stresses Value of Wagon Distribulors’
Service

A, Irving Grass, president of the J.
J. Grass Noodle Co., Chicago, recent-
Iy addressed a meeting of the Chicago
arca of Grocery Manufacturers Sales
Exccutives in which he told of the
great service being rendered food item
manufacturers, processors and packers
by what are generally termed the
“wagon distributors,” who now use
modern trucks instead of wagons
which gave them their name.

Servicing the grocer and institu-
tional trade has developed into a
specialized business for this group of
distributors.

Estimating  the existing  service
trucks—called  “wagon” distributors
from the old days when they really
were wagons—at 75,000, Mr. ‘Grass
explained the reasons for the devel-
apment of this phase of food distribu-
tion machinery.

First, since the wagon distributor
carries only a limited number of
items, he can direct more personalized
attention to both the retailer’s and

. the manufacturer's interests. IHe is a

ready-made sales force with an as-
sured entree. On the basis of his long
service record he can secure shelf
space and display space for old and
new products.

Not all products are suitable for
wagon distribution,

Only those that arc not too bulky
and that can show a margin of profit
sufficient to warrant their inclusion are
shelved in the . limited space of the
trucks. “A wagon distribulor requires
a margin of profit ranging from 11 per
cent to 25 per cent,” Mr. Grass ex-
plained.  Studies have shown that
costs for a firm of threa trucks and a
warchouse are 14 per cent.

President of Crookston
Milling Company
Passes Away

J. 1. Padden, aged 69, president of
the Crookston Milling Company at
Crmksstnn, Minnesota, passed away on
June 5.

Mr. Padden was born in Saint Paul,
Minnesota, and received his education
in the public schools there. During his
carly business carcer he was employed
by the Great Northern Rnilwny. and
entered the milling business with the
Red Lake Falls Milling Company in
1899, He became sales manager of the
Crookston Milling Company in 1902,
which position he held until 1929 when
he became president of the company.

Mr. Padden was active in civic af-
fairs at Crookston. He is survived
by his widow and three children, The
funeral was held at the Immaculate
Conception Church, Friday morning,
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HE Wrap-Ade Crimper and Scaler makes
the perfect seal every time because it auto-
matically applies the correct amount of heat at
the right pressure and for the proper length of
time necessary to make a sccure and lasting seal.
When labeling and punching for vertical dis-
plays Wrap-Ade reduces handling by complet-
ing three operations in one—Scals Bag or Enve-
lope, Attaches Label to Top, Punches Hole for
Display.

The design and precision machining of the
Wrap-Ade assures uniform pressure over the
entire surface of the crimper jaws. Because of
the simple and extra sturdy construction of the
Crimper, it is dependable and casy to operate.
The standard scaling jaws make an attractive
closure that is sift-proof and tamper-proof.

When you heat-scal the Wrap-Ade way, you
improve the appearance and salability of your
product—preserve the freshness and goodness of
your merchandise. Automatic fold-over lever is
available if required,

R T Ly e e e e

TOURNANL

per minute,

. Speeds up to 50-55 . Meets all safety re-

quircments.

. Thermostatic heat 5. Every scal a perfect
control. seal.

. Fool-proof —no ad-  G. Seals ccllophane, pa-
justments  necessary.

per, [oil, pliofilm, etc.

Telophone EVerglade 7500

PITTSBURGH 10, PENNSYLVANIA

“"AUTOMATIC WEIGHING, PACKAGING. and CONVEYING EQUIPMENT




16

Borrelli Is Sole Owner

Alphonse Borrelli of Fresno an-
nounces that he has become the sole
owner of the Fresno Macaroni Manu-
facturing Company, with the plant at
1145 E Street, IFresno, and also the
Woest Coast macaroni factory at Oak-
land, California. The deal represents

Alphonse Borrelli

an investment of more than a quarter
million dollars. In the postwar era,
or as soon as the Japs are defeated,
Mr. Borrelli plans to install new and
faster equipment in both plants,

Mr, Dorrelli pointed out that to op-
erate a macaroni manufacturing plant
under wartime conditions puts a se-
vere strain on the output of the fac-
tory. It is a huge task 1o fill all orders
from grocers in Central and Northern
California and still care for the needs
of the men and women in the service.
The Fresno and Oakland plants have
manufactured to date more than one
million pounds of macaroni, spaghetti
and eggr moodles going to the armed
forces. Notwithstanding a very seri-
ous shortage of manpower this gov-
ernment order of a million pounds had
to be specially packed in sealed and
moisture-proof packages for the men
fighting the Japs in the Pacific. Many
of the employes with long service in
the two plants worked on 12- 10 15-
hour shifts to A1l the orders for the
armed forces, These employes today
look back with great pride to their
achievement in supplving more foul
to the men in the service.

The Oakland plant is Jocated at
1250 57th Street, one of the largest
of its kindl in the San Francisco bay
arca.  Mr. Borrelli has  appointed
Julius Donato as manager of the Oak-
land factory after twenty-two vears of
experience in the Fresno plant.

Mr. Dorrelli began his  business
career in 1911 at Seattle, Washington,
where he opened 2 small macaroni
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plant at the age of eighteen. After
selling this factory, he opened the
Fresno plant with a partner in 1920.
This business arrangement continued
fr- nearly twenty-five years, or until
« tuwv months ago, when the partner-
ship was dissolved. During the 25-
year period the Fresno plant was ex-
panded on a large scale,

The Oakland factory was opened in
1920. The products "of both plants
have been marketed under the brand
name of Perfection, The advertising
account for Perfection Brand is han-
dled by the Ennis-Anderson Advertis-
ing Agency, Holland Building, Fres-
no,

Evaluation of Jobs

By Willis M. Fanning, Vice President
Alberl Ramond & Associates,
Industrial Enq?nuurs

J(:b evaluation, the science of meas-
uring the relative importance of jobs
in_industry, must play an essential
role in solving the problem of post-
war industrial adjustments,

With the reconversion of industry
to peacetime production, it will be nec-
essary for industry to re-evaluate jobs
to determine whether one is worth
more or less than aneter,

It may even be necessary (o reap-
praise the job of a worker who will
produce the same tools and handle the
same machine in peacetime as he did
during the war.

Job evaluation does not fix absolute
wage rates, except when the general
wage level for the occupation has al-
ready been set elsewhere. Usually
cach job is evaluated according to the
answers lo these questions:

1. What skills, knowledge and ex-
perience are necessary for the job?

2. What is the relative importance
of each factor to the job as a whole?

3. What is the relative importance
of the job as a whole, in relation to
other jobs?

There is need for holding labor's
continued support toward the practice
of job cvaluation, particularly at a
time when its application might result
in a lower occupational rating for
some jobs, calling for a correspond-
ing reduction in the wage rate.

During the war both labor and
management have shown a favorable
attitude toward job evaluation, Tts in-
creased use in recent years has taken
place at a time when the wage level
was almost continuously going up.

This contributed to its ready ac-
ceptance by workers, who associated
it with wage increases, Also, since the
start of wage stabilization, both em-
ploves and employers have used job
evaluation as one of the few proce-
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dures acceptable for justification of
upward wage adjustments,

It is an “open question” whether
this favorable auilu:}e will continue in
the face of possibly falling wage
levels. In such a case, job evaluation
would certainly be subjected “to criti-
cal scrutiny far beyond current ex-
perience.”

The readiness of labor to accept it
as a legitimate basis for such down-
ward rate adjustment is yet to be gen-
erally proven—and the real test of the
soundness and solidity of any job
cevaluation will be made when' those
downward adjustments have to be
made,

To insure the success of job evalua-
tion programs, active labor participa-
tion must be secured.

Establishment of proper wage dif-
ferentials among the various jobs in a
plan is one of the most important req-
uisites of sound industrial relations.
Under present conditions it is unwise
to try to force down workers' throats
a job evaluation schedule that they
have not helped to make.

Food Technologists
Elect Officers

Authorized by membership mail
vote to transact the necessary business
of the Institute during its May 20
meeting held at Rochester, N. Y., in
lieu of a peneral Annual Conference
business meeting, the Council of the
Institute of Food Technologists re-
ceived the report of the 1945 clection
tellers and declared the following offi-
cers to be duly elected :

President—F. W, Tanner, Head of Dejurt-
ment of Dacteriology, Univcrsity of Illi-
nois, Urbana, Il

Vice President—Victor Conquest, Director
of Rescarch and Development, Armour
and Company, Chicago, [II.

Secretary-Treasurer—George J.. Tucker,
New York Agricultural Experiment Sta-
tion,” Geneva,

Councilors-at-Large—M. L. Laing, Chief
Chemist, Armour and Company, Chicago,
Paul Logue, Director Sales Development

and Technical Service, Monsanto Chemi-
cal Co.,, St. Louis, Mo.

. E. Proctor, Professor of Food Tech-
nology, Massachusetts Institute of Tech-
nology, Cambridge, Mass.

A. L. Stevenson, Assistant Director of
Rescarch, Continental Can Co., Chicago,

1. C. Wilbur, Ford Machinery Corp,, San
Jose, Calif,

Heard in the examining room at the
Mayo Clinic in Rochester, Minnesota, A pa.
tient (to be friendly and make conversation)
sdid to another patient: “Hello, I'm aching
from arthritis.” The other patient respond-
ed: “Glad to know you. I'm Mandelliwum
from Chicago.”
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CONTINUOUS AUTOMATIC NOODLE DRYER

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

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

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

159-171 Seventh Street

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

Address All Communlcations lo 156 Sixth Street
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In addition to our Automatic Continuous Press for
Long Pastes, we also manufacture a Conlinuous Press
for the production of Short Pactes of all types and sizes.

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

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

Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

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

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

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

Address all communications lo 156 Sixih Stroet
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

Firom Bins to Sticks 1Withont Handling

The machine above shown is the only conlinuous press in
the world which has a positive spreading atlachment and is
tully automalic in every respect.

Do not conluse this press with those being olfered by several
competitors, It I the only conlinuous press that s guarantoed
to automalically spread macaroni, spaghelli or any lorm of long
pasle as socon as the machine is installod. No oxperimonts
neconsary after installation.

Iu olfering this machine to the trade, Consclidaled adheres
strictly to its policy ol offering only equipment thal has been

tried and proven in every particular. The purchaser is there-
{ore assured thal the machine will lulill each and overy claim
as soon as it is pul into operation.

From the lime thal the raw malerial is led into the receiving
compartment untll it is spread on to tho sticks, no manual opora-
tion of any kind is nocessary as all oporalions aro continuous
and aulomatic, Manufacluring costs groatly roduced, Peorcont-
age ol lrimmings groally reducoed as exirusion is by direct
hydraulic prossure. Production from 900 to 1,000 pounds pe:
hour. Recommended where long, conlinuous runs are required.

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

Address all communicallons to 156 Sixth Streel

Write for Particulars and Prices

%,
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Consolidated M i Machi P ¢~ |~
onsolidated Macaroni Machine Corp. NEW — Warborn PACKOMATIC
b New PACKOMATIC Model D Case
Sealer With 10-ft. Compression Unit
g7 It's new ... I's improved.
| It's streamlined in design. l
worlk hip. and finish 1 }
the NEW PACEOMATIC i
] Model D Shipping Case ‘ @l
: - Sealer, | hich ord i
o = t y } - ; D u:: l::own;mi‘:g Eu:c::ﬂ::
1 R ¢ A { o

a——'."-. 1 3
s /"’S
. ——

WIPPING CASE SEALER |

Modern Design! Added Capacity! Smoother Operation!

PACKOMATIC CASE SEALERS are furnished . .. Carton Making Machines , . .Dating (Cod-
for automatic sealing of both tops and bottoms ing devices) . . . Auger Packers . . . Paper Can
on one machine—or for top-sealing or bottom-seal- 'l‘)ube Cutters . . . Paper Cm,Tube Gluers . . .
ing only, i desired. Portable or stationary models Paper ,c'“ Shrinkers . . . Paper Can Cappers
are available . . . adjustable 1o a wide varicty of . » . Paper Can Setup Conveyors.

case sizes to handle regular corrugated or fiber
shipping containers at various speeds required.

You'll want to learn more about the NEW PACK-

o Fully aulomatic
@ Cases squared automalically
@ Casos fod automalically

These are but a few of PACKOMATIC'S many
quarter-century contributions to better packaging @ No operator required

. more eccnomical and more effective package

GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

model noodle culter and has been specially
designed for planis requiring a very large produc-
tion. It has been designed to facilitate and expe-
dite the changing of the cuts with the least loss of
time. All the cutting rolls are mounted in a single
frame and the change of culs can be made in-

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

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

't stantaneously. All that is necessary lo ellect a All culting rolls and parts which come in con-
! change is to depress the locking attachment and tact with the dough are of stainless steel to pre-
f rolate the hand wheel, which will bring the proper vent rust or corrosion.

cutting roll into cutting position. Machine is direct motor driven and motor and

Any number of rolls, up to five, can be fur- drive are furnished with the same.

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

i Write for Particulars and Prices

OMATIC—also about other PACKOMATIC pack-
aging equipment—Case Imprinters . . . Carton
Sealers and Fillers . . . Net Weight Secales

i‘l.l.n'dllﬂg. Requests for information entail no obli-
gation. Write, wire or phone—or consult classified
directory for PACKOMATIC office nearest you.

@ Oporales any desired speed
¢ Heavy, sturdy consiruction

PACKOMAT/IC

CO.JOLIET, jf

NEW YORK — CHICAGO — BOSTON — CLEVELAND — DENVER — LOS ANGELES

SAN FRANCIECO — SEATTLE

Shellmar Products
Company Wins Third
Army-Navy “E”

Shellmar  Products Company, Mt
Vernon, Ohio, has been advised by
Robert P. DPatterson, Under Seere-
tary of War, that its workers have
won for the third time the Army-
Navy Production Award for high
achievement in the production of war
materiel. Thus a second star is added
to the “E" flag first awarded to the
company just a year ago.

Shellmar has been one of the largest
peacetime converters of printed, trans-
parent packages and materials for the
protection of foods, textiles and other
consumer goods, During the war,
Shellmar has developed many of the
outstanding functional wartime pack-
ages,

Most of the company's early war
work was with the Army Air Corps,
which branch originally nominated the
company for its first “I' award. In
conjunction with the Army Air Corps,
Shellmar developed the huge water-
vapor-proof envelopes  for  overseas
shipment of airplane engines.  This
envelope revolutionized the shipment
of airplane engines which had, until
the development of the envelope, heen

coatedd with heavy grease (o protect
them from corrosion.  This made it
necessary to dismantle the engine be-
fore it could be installed. The devel-
opment of the water-vapor-proof en-
velope made it possible for the en-
gines 1o be put into immediate service.

Waorking  with other hranches of
the service, Shellmar has pioneered in
the development and  production of
Nex ible, heat-sealable, water-vapor-
proof materials and packages for the
protection of metal parts and assem-
blies by Method 11 Other Shellmar
developments  include the gas cape
carried by our soldiers as a prepared-
ness measure for profection against
liquid gases; water-tight “boots™ for
protecting small arms during assault
landings; packages 1o protect emer-
peney  rations  and  medicinal - aids,
Sheltmar has also designed and fabri-
catedd packages for the protection of
radar, radio, electronies, homb sights,
and other delicate fire-control assem-
blics,

Shellmar's conteibution in the pack-
aging field has been with all the sery-
ice branches including lend-lease and
maritime service.

Shellmar Produets Compomy also
operates plants in Pasadena and Glen-
dale, California, Mr. B W, Martin
is president of the company.

® Trouble-free mechaniam
# Easy lo keep clean
® Low mainlenance cost

@ Posilively controlled glue-sirip
saves upwards of 50%, adhesive

® Top and boltom bell-driven

New
Executive

Pack-Rite  Machines,  Milwaukee,
Wis., manufacturers of  heat-sealing

L

and packaging machives, announce the
appomtment of Gladys A Techtmann
1o succeed 1 AL Beversdortt, former
Iy i charge of National Sales

The well-dressed salesman wits lrryng
1o citeh the tram when he was aceosted Ty
a panbandler, wha requested o dallar

A dallan” sponered the <adesman
never heard of sueh a thing 10 von wan
to ask for money, ask for adime or g
ter, but not o dollar ™

“Listen, mister,” sanl the bum "G i
a dollar or don't ginve me one, b don’s el
me low to run my lasiness”
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This Complete

CHAMPION

FLOUR OUTFIT and BLENDER —

is an example of automatic Champion equip-
ment that will make lower operation costs and
higher quality products—an unbeatable com-
bination for better prolits during the Postwar
era {o come. It silts flour to uniform fineness
and removes all foreign subsiances, assuring
a cleaner, superior product. Saves time and
hard labor, eliminates scorching of expensive
dies and prevents waste. Let Champion Engi-
neers send you further delails and also sug-
gest profit-making plant improvements.

WAR LOAN CHAMPION

Victory Drive MACHINERY COMPANY
B U Y JOLIET

More War Bonds ILLINOIS

SUPPORT

the 7th

Also makers of Dough Mixers,
Weighing Hoppers, Water Scales

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

PPresses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

} All Sizes Up To Largest in Use

i " 5 255-57 Center St,

" N. Y. Office and Shop “New York City

I:i I'RESS No, 122 (Special)
Anh .

‘:i .

¥ |
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America’s Leading

Gl Drug Cartons

WEALAAWL BRRRER,
Jawwiem st

¢ -
) o) ~
pioe

Fenicillin cartons  bearing
the famous name ol Merck
& Co., Inc, are sealed si-
multancously on  both top
and bottom on a CEC
Carton Sealing Machine

CECO Adjustable Carton Glue Sealing Machines
have long been a standby in America's foremost
drug and pharmaceutical houses.

The wide range of adjustability, flexibility.
variable speed, portability, and simplicity of con-
struction make CECO Model A3901-12 indis-
pensable to every well-managed packaging de-
partment. Fully automatic models are also avail-
able to meet large production requirements.

Let us send you facts and figures about these
low-cost, high-performance CECO Adjustable
Carlon Sealers. Write, wire or phone today.

210 RIVERSIDE AVE, NEWARK 4 N. |
CHICAGO e TORONTO e BALTIMORE e ST. LOUIS
SAN FRANCISCO e ROCHESTER

SRR e S T L o - e REy
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tle of War Production.

in performance and profits,

everything you expect—and more,

213 N. Morgan St.

Your New ELMES MACARONI PRESS

Your new Elmes macaroni press will have to wait on Victory.

That's not our decision, of course, but you wouldn't have it any other way—under
the circumstances—nor would we. Elmes hydraulic equipment is helping to win the Bat-

We hope this temporary interruption will be short; “that soon we can again invite you to
look to Elmes for the experience and manufacturing skill you have told us mean so much

When Elmes presses again are available, you will find there has been no recess in our
design and development divisions. The new features and labor-saving attachments will be

In the meantime, we will endeavor to supply as promptly as possible any replacement
parts that you may need to keep present Elmes presses at top operating efficiency.

ELMES ENGINEERING WORKS of
AMERICAN STEEL FOUNDRIES

Also Manufactured in Canada

ELM ES HYDRAULIC EQUIPMENT

Chicago 7, Illinois

140 Lbs. Net

Duramber

Fancy No, 1 Semolina
Milled at Rush Oity, Mion

T3 AMBER MILLING DIV'N.
of F.U.GQ.T. A.

140 Lbs. Net

O NO. 1 SEMOLINA
Milled at Rask City, Miaa.
AMBER MILLING DIV'N.
of LU.G.T. A

120 Lbs. Net
Fancy Durum Patent
Milled st Rash City, Miaa,

AMBER MILLING DIV'N.
of FRU.O.T A

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOClAT!n?“N

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

Drop in Liquid, Frozen, and
Dried Egg Production

Production in liquid egg during April was consid-
erably less than the quantity produced during April
last year. A sharp curtailment in cgg-drying opera-
tions, compared with a year ago, was the principal
reason for the reduction shown. The quantity of
liquid egg produced in .'\Eril totaled 137,348,000
pounds, compared with 209,562,000 pounds in April
last year—a decrease of 34 per cent.

Dried egg production during April totaled 15,716,
000 pounds compared with 32,056,000 pounds in April
last year. [P'roduction consisted of 14,419,000 pounds
of whole epgs, 282,000 pounds of albumen and 1,015,
000 pounds of yolk. The quantity of egg dried during
the first 4 months of this year totaled 62,887,000
pounds, compared with 111,640,000 during the same
period last year—a decrease of 44 per cent. Demand
for dried egg for lend-lease purpose is weak compared
with a year ago, The War Food Administration is
now accepting offers on whole dried egg on the basis
of 6 cents a pound under ceiling prices, whereas at
this time last year offers were nccc,)lccl at the ceiling
prices, Storage holdings of dried Cggs on May 1
totaled 77,924,000 pounds, compared with 70,488,000
on May 1 last year.

Frozen egg production during April totaled 83,393,
000 pounds—6 per cent less than the 89,000,000 pounds
produced in April last year. During the first 4 months
of this year, frozen egg production totaled 180,052,000
pounds, compared with 214,069,000 pounds during the
corresponding period last year—a decrease of 16 per
cent.  Storage holdings of frozen egg on May 1 to-
taled 168,601,000 pounds, compared with 218,032,000
pounds on May 1, 1944, and 145,776,000 pounds the
May 1 (1940-44) average.
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You too would be impressed if you could see this
Triangle Weigher in operation. It's fast—25 to 35
weighings per minutel It's accurate—to a tiny fraction of an
ouncel* It saves laborl And . .. the exclusive Triangle 2-in-1
Vibratory Feeder handles your producis so gently that it will
even package potato chips without breakage!

Here indeed is Triangle's streamlined answer for macaroni
packagers who want results now ... who want to package more
macaroni products in bags or cartons faster and better than ever
before . . . with less labor and less expense. Write today for

Write for 20-page Bullelin

915 NO, SPAULDING AVENUE, CHICAGO 51, ILLINOIS

ini New York: Denver: Cloveland: Birmingham: Memphis:
ﬁ:“l:l.‘:-pi::.g:ﬁg:l:.B:; I-':::lcl:m: Notth Quincy, Mass: Montreal. Canada
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ANY macaroni manufacturers call

Commander Superior Semolina their COMMAND

" . . "
quality insurance.

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color
and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-
olina is dependable.

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

COMMANDER MILLING CO.

! Minneapolis, Minnesota

You

the Best
When You

DEMAND

X\o> - 7

100Lbs. A

DR A,
SSUPERIOR?

SEMOLINA . B
%&m&’

\

Henry Nevy, 68,
Taken by Death

Macaroni Company Partner Was
Native of Italy

Henry Nevy, 68, of Cumberland,
M., a native of Italy and one of the
owners of the Cumberland Macaroni
Company, died May 2-at the home of
his brother, David Nevy, 821 Gep-
hart Drive. In failing health since last
July, he underwent an operation in
Washington in January. He had been
bedfast the last three weeks.

Born in "r.'rgulh) 1. Berecto, |!M)‘.
in 1877, the son of the late Anthony
and Catherine  (Grassi) Nevy, he
came to the United States in 1901,

and settled in Dlairsville, Pa., where,
for a shorl time, he was employed
in the coal mines. Later he went into
partnership in a bakery busines” with
his four brothers at Blairsville,

In 1909, the brothers went into a
grocery business and conducted two
stores, one at Vintondale, Pa., and the
other at Colver, Pa. Seven years later
in 1916, the brothers formed the Cum-
berland Macaroni Company and have
continued to operate the business. Nz,
Nevy moved to Cumberland in 1917,

He is survived by his widow, Mrs.
Catherine (lasuni) Nevy; one daugh-
ter and one son, Mrs. Linda Vicini
and Robert Nevy of FFarnovo, Italy;
four brothers, David, Carlo and Ralph

of Cumberland, Md., and Louis of
Vintondale, Pa.; also two sisters and
two grandchildren,  Burial was in
Cumberland.

Death of
Ralph Barter

Ralph T. Barter, vice president and
sales manager of the Decatur Box and
Basket Company, whose plant is lo-
cated at Decatur, Alabama, died at
his home in Louisville, Ky., on Mon-
day, May 28, 1945, after a brief illness.

Mr. Barter was well known in the
macaroni trade having frequently at-
tended meetings of the organization,
though not in recent years.

sales,

Makers of

HOLDING FIRST PLACE

MRI-DHRI Macaroni Dies have held first place in the field for over 39 years. The leading macaroni plants of the world
foday are using Maldari Insuperable Dies.

It will pay you to use Maldari Dies in your business. A betler, smoother, finished product will help {o increase your

DONATO MALDARK

SUCCESSOR TO .
F. MALDARI & BROS., INC.

178-180 Grand Street
New York City

“Americ~'s Largest Macaroni Die Makers Since 1903—I1"ith Management Luzlinuously Retoined in Same Family”

Macaroni Dies

L\ e e e et et st o i e D E SR
P LA T et | 1PN ik fvivet et nh Mt t '
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The advent of mass merchandising will
B eliminate the eager clerk who used to push
your product . . . Tomorrow, Mrs. Consumer will
buy through her eyes . . . and the package with the
appelite and eye appeal . . . the color and atfention
values to compel and win her attention will be the product

she carries home. MILPRINT is ready now to give your

package the qualities it will need to make her buy YOUR product
. .. consult us today . . . for tomorrow.

% Sales Offices at « New York

Chicago + Baston « San Franclico

Philadelphla « Grend Roplds

Los Angeles * Clavelond * Dallas

Minneopolls * Clncinnati + Atlanlo

Plttsburgh « St.Lovis « Indianapolls
Kanmas Clty
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General Offices: Minneapolis

CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
REPUTATION. WE INTEND TO MAINTAIN IT

CAPITAL FLOUR MILLS, INC

Mills: 5t. Paul

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS~-LESS REPAIRING
LESS PITTING - LONGER LIFE

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

Can Wartime Methods

Meet Peacetime Needs?

PETERS JUNIOR CAR-
TON FORMING AND
LINING MACHINE.
Sets up 15-40 cartons per
minute, One operator,

Cc
Closes 35-40 cartons per
minute. No operator.

4700 Ravenswood Ave.’

’ PETERS MACHINERY CO. “

Today the problem in most
Macaroni, Spaghetli and Noodle
plants is to meet all demands of
the armed forces. No excuses
go, as lives depend on ability
to "deliver the goods.” Olten
these demands call for extrava-
gant use of hand labor in opera-
tions better suited for machines.
Thus many Macaroni, Spaghetti
and Noodle carions are now sel
up by the expensive hand
method.

When civilian production is again
the “order of the day.” chiel consid-
erations will be high production, with
the mos! economical melhods and
minimum labor cost. Such perform-
ance in your packaging depariment
requires labor-saving, economical
carton sel-up and closing machines.

PETERS has had wide experience
in providing such machines, Let us
suggesl ways of cuiling your carton.
ing costs and increasing your profit.
Send a sample ol each size carton
you expect lo use and reccmmenda-
tions will be sent promptly.

SR LA NS d D A A hpEAT AT e ST it 3 At LY o s S
g R £ e e b iR e
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CONTINUOUS PASTE GOODS PRESS
WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK

OFFICE: ASSEMBLY PLANT
60 BEAVER STREET 611 WEST 40RD STREET
NEW YORK 4. N. Y. NEW YORK 18, N. Y.
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It's a Boy—
Their Third

Mr. and Mrs, Louis 5. Vagnino of
St. Louis, Mo., announce the safe ar-

rival of their third son, on May 11.
“U's an 8-pounder,”  proudly ex-

claims Louis, chief executive of the
Faust Macaroni Company, past presi-
dent of the National Macaroni Manu-
facturers Association, and presently a
member of its Board of Directors.
Congratulations!

“He will take the name of Steven
Louis. . Doth mother and child

L "

are doing rucel_\
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Eastern Members
Confer

An opportunity was afforded mem-
bers of the National Macaroni Manu-
facturers Association in the New Ling-
land and Middle Atlantic States to
meet and personally confer with James
Driscoll, government macaroni buyer,
at a regional meeting in New York
City on May 17. The meeting was
held in the Tudor Room of THotel
Commodore, starting at 1:30 p.m.

The mecting was well attended and
Mr. Driscoll explained to them the
procedure for buying macaroni prod-
ucts for the Quartermaster Corps,
Unitedd States Army, and why such
large quantities of this food will be
needed by the Army even though our
country has attained victory in Lurope.

Among the several other matters,
one of particular interest to Eastern
manufacturers came in for consider-
able discussion. Tt was in connection
with a recent Association bulletin to
mwmufacturers on the question of
pe itioning the Food and Drugs Ad-
miristration to permit the use of glu-
ten and gluten flour in the manufac-
ture of macaroni-noodle products. B.
R. Jacobs, Director of Research for
the National Association, explained
the need for such optional use of such
added gluten. In many instances the

A Continuing Table of Semolina Milling Facts

Quantity of Semolina milled, based on reports to Northwestern Miller by

nine Minneapolis and Interior Mills.

Production in 100-pound Sacks

Month 1943 1942

JANUALY. o siossisvesoineaas 878 487 721451 855,975 711,141
February ..ovvvvierniennanienns 732026  G"5472 885,655 712,770
Maireh: O des esin dndasssmhdvre 705,008 692,246 963,387 680,224
I 823, 081 603,947 793,866 528,308
May . wonssinees aamavarigss 915.926 704,071 750,963 523,110
JABE: vopimmniim s smme e s 656,214 723,733 501,168
TS v simos st st Eieingectin e 716,957 48,356 591,338
ANENSE: & oo ssiiva osie svdrois siiv s 889,515 758903 583,271
September . .oiiiiiie i 895,478 713,349 648,062
CIRIDDAE! cinpamns vinasamsmssiss sl 019,226 791,054 876,363
November « oo v vvevs v snenses s 965,527 839,778 837,792
December oo viveiioeeiionesioas 921,851 801,847 023,014

Includes Semolina milled for and sold to United States Government,

June, 1945

gluten content of our raw macerials
has deteriorated so drastically thal
some manufacturers are having dif-
ficulty in mmuhuunng their goods,
particularly the large sizes and the
products containing other addesi in-
gredients,

Manufacturer's
Son Married

A formal announcement received
from the parents of the bride an-
nounces the marriage of the young-
est son of a well-known macaroni
manufacturer of Minneapolis :

Mr. and Mrs. Harold Collins
Genter have the honor of an-
nouncing the marriage of their
daughter, Frances Ann, to Mr.
Lawrence David Williams, Sat-
urday, the twenty-sixth of May,
Nincteen Hundred and Torty-
five. Minneapolis.

The happy young man is the young-
est son of Mr. and Mrs. Tames T.
Williams of Minneapolis, who was
discharged last January from the
United States Army  after several
years of service, part of which was in
Europe starting D-Day, 1944, He is
associated with his father in business
in Minneapolis and in Winnipeg, Can-
ada,

Recent Government
Purchases

The War Good Administration re-
cently announced the following pur-
chases of special durum flour spaghet-
ti and soy egg spaghetti to be used par-
ticularly in relief feeding of liberated
LEuropean arcas:

300,000 pounds “Gold Medal” dur-
um patent flour spaghetti from Luso-
American  Macaroni \hnuhclurmg
Co., Iall River, Mass, at 14.2¢ a
pound.

198,000 pounds *“*Amico”  brand
from Liberty Macaroni Manufacturing
Co., Rockford, 111, at 13.97¢ a pound.

]68()000 pounds durmolina “DPills-
bury” brand from Philadelphia Maca-
roni Co., Philadelphia, Pa., at 13.74c
a pound.

1153 Glendale Boulevard

Prompt and Dependable Service.

REMEMBER: It's Not Only the SEMOLINA But
Also the DIES That Make the BEST Macaroni

LOMBARDI'S MACARONI DIES

For Longer Life and Less Repairing
STAINLESS STEEL DIES — WITHOUT BRONZE PLUGS
Work Fully Guaranteed. Write for Information.

Los Angeles 26, California
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.Szruiceman’:i _/Uonar /éo[’!

Charles Schimp{ Army I'rivate
Raobert Dougherty Army Corporal
Edward Nuber Navy S 2/c
George Hopkins Navy ARM. e
George Efiler Army Private F.C.
Richard Dorsett Niavy HA. 1/¢
Robert Soule Navy SK.T. 2/¢
Woodrow W. Henke  Navy I /e
Joseph Reichert Army I'rivate
William Laski Army Private
Richard Dowidowicz  Army Private
Robert Wetzel Navy S. 2/c
Charles Lutz Navy S. 2/¢
Charles Gremmels Army Sergeant
Claude Sherry Army Sergeant
William Flynn Navy S, 2/
George Rayot Army I'rivate 1F.C.
Anthony Fargo Navy S, 2/c
William VanDerveer  Army l'rnau
Ray Carl Navy \/c
Conrad Tilton Army !‘runk
Edward Westervelt Navy I 2/c
Percy Cochrane Navy 2/c
Charles Trombetta  Army "'i““"'
Robert McFadden Army Private
Howard Walker Navy 8. 2/c
Robert F, Trapp Navy I /e
Peter DiMaira Army Private
{uxc[\h MeDonough  Army Private
Jincent Burkhar Army Private
Ray Willburgh Navy S. 2/c
Anna Decker WAC Private
Eliabeth Quirk WAC 'rivate
Gilbert Martin Navy ALS.

(Continued from Page 3)
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ficieney of the Medical Corps is e
denced by Viviana's statement, I was
treated ten minutes after heing wound-
wd, hospitalized an hour later and
evacuated by air 1o England within
48 hours."”

In civilian life, Viviano is a lawyer
and viee president of V. Viviano &
Iros. Macaroni Mip. Co., St Louis,
Mo. He chose the paratroopers be-
cause he “wanted to be in the hot pant
of the fight.” e is the son of Pietro
Viviano, who, with his hrother, Vito,
founded the macaroni firm,

V. Viviano & Brnl Macaroni Mig. Co.. Inc.
Peter I 1w—Army
*Frank S \'l Army Air Corps
Army Air Corpe
—r.-\rm_\‘
-Mercham Marine
—Army

loe Montele
Frank Scortin vy
Pasquale Carollo— Army

*Dieecased

Hand-Operated

Light in weightl
Easy to Usel

Mounting Bracket

for fastening to wall
or table , . . available
ar $1.00 extra

Terma:

Ready for immediate
shipment on priority of
AAS MRO or higher.

Wood Handle
has 7 coats of plastic
for  Safety

HEAT SE;ALER

$1950

l.o.b Milwaukee, Wis
1-10-30

3 heat swilch gives
the proper heat for
every lype of paper

Ideal for Cellophane!

Practical for Other Materials Too

Other Pack-Rite Heat Sealing

Machines:

e DOUGHBOY Rolary Hot Krimp
Sealer.

o DOUCHBOY Toggle Jaw.
¢ E-Z Adjusiaheat.

Pack-Rite

MULTI-USE
SEALER

seals bags, packages with
one fast whisk!

Here 13 the practical. inexpensive heat
sealing tool that you will hnd a thousand
uses for, about your plant! Seals quickly
and easily! As many as 24 in use by
one hrm—prelerred all over the naton
Rush your order loday!

PACK-RITE MACHINES

828 N. Broadway, Milwaukeo 2. Wis.
Please rush complele dala on your

Multi-Use Secaler to:

Altention of

Firm

Address

City State
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Welcome,
Member!

The U. S, Macaroni Company of
Spokane, Washington, through its ex-
ccutives, I, & V. Delelice, have vol-
unteered their application for member-
ship in the National Macaroni Manu-
facturers Association. This firm has
been in existence for many years and
was formerly a member of the nation-
al organization of the industry until
the late thirties when conditions
caused a temporary withdrawal, The
Association welcomes this addition to
its fine representation aleng the Pa-
cific, and hopes that at least a dozen
more firms in various parts of the
country will follow this fine example.

Buys National
Foods, Inc.

An interesting though unconfirmed
report comes from Pittsburgh, Pa., 1o
the effect that Hygrade Food Prod-
ucts, Inc. of that city purchased the

interests and plants of National Foods,
Inc., the last week of May. National
Foods, Inc., has a small plant in Pitts-
burgh and a larger one at Reynolds-
ville, Pa., where macaroni, spaghetti
and egg noodles were manufactured
and distributed.

Millon Porter was the chief execu-
tive of National Foods, Inc., and the
trustee for the firm that recenily ex-
perienced troubles necessitatiug court
action, Samuel Slotkin is president of
Hygrade Food Products, Tue.

Milprint, Inc., Receives
Army-Navy"E" Award

Milprint, Inc,, has been awarded the
Army-Navy “E” flag for its patriotic
co-operation in the war cffort, At an
impressive ceremony in Milwaukee,
the War Products Division of the firm
was avrarded the award for excellence
in the production of war packaging.
Milprint's Lithography Division also
holds an award for the production of
Army maps.

M. T. Heller is president of the

company, William Heller, vice presi- 3

dent, Roy Hanson, sales manager and
G. Willard Meyer, advertising direc-
tor.

MILPRINT, INC.. RECEIVES
ARMY-NAVY "E” AWARD

Shown above from left to right are Li
Col. Millard F. Frohock. Army Alr Force.
M. T. Heller, president, William Heller.
vice president ol Milprint, and Lt, Com-
mander W. L. Biddle, USNR, during cere-
mony al which Milprint was awarded the
Army-Navy “E" flag for excellonce in
production of war packaging.

Would Expand
Cellophane Plant

E. I. du Pont de Nemours & Com-
pany has made an application to the
War Production Board for a major
expansion at the cellophane plant in
Clinton, Towa.” The expansion pro-
gram, if approved by WPR, would re-
quire about a year ‘o complete,

While a substantial part of the pro-
duction of cellophane has been allo-
cated to the war effart and it is indi-
cated that war uses will continue to
consume a major share of the output
until the end of the )apanese cam-
paign, the Du Pont Company is plan-
ning for greater postwar production
capacity to meet anticipated demands
for transparent packaging.
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Jacobs Cereal

Products Lahoralories
INC.

156 Chambers Street
New York 7. N. Y.

Benjamin R. Jacobs
Direclor

Consulting and Analytical
chemisis, specializing in all mal-
ters involving the esaminal
production and labeling o
Macaroni, Noodle ond Egp
Producls,

Vilamins and Minerals Enrichment
Assays.

Soy Flour Analysis and Identification.
Bo&ionl and Insect Infestation Investiga-
ons,

Macaronl and Noodle Plant Inspections.

GIVE US ATRIAL

NATIONAL CARTON (0.

JOLIET, ILLINOIS.

WILL BUY—Any quantily molsture-proof
Cellophane, misprinted or no lenger
neednd, bul usable, sizes 10, 13 or 20
inches. In rolls and thickness of 300,
460 or 600. State quanlily and quote
price. Box 18, Macaronl Journal. Brald-
wood, llinois.

WANTED—8.- or 10-inch Screw Presses, No.
140 Eneader and No. 140 Mixer. Box
16, Macaronl Journal, Braidwood. IIL

WANTED—One Y;-bbl. Mixer and Knead.
or, Box 17, Macaroni Joumnal, Braid.
wood, Il

New Plant in
California

Reports have reached headquarters
of the National Association at Braid-
wood, Illinois, that a new macaroni
and spaghetti plant is being made
ready in San Diego, California. Its
projectors have let it be known in-
directly that they expect to have the
plant in operation by July first.

The customer went into the drug store
to buy some hair restorer. She asked the
clerk:

“Have you anything for gray hair?"”

Said the customer-weary clerk: “Nothing
but the greatest respect, madam.”

R DIGEST OF-
SUCCESSFUL
SELLING IDERS

 THE SELLING PHRADE

|
i

Key to Prosperity

There's a good deal of discussion
now, and will be more, about how to
guarantee enduring prosperity  for
America. All sorts of plans have been
suggested, some of them ludigrous,
some of them cngaging, some inge-
nious, some stupid.

But the simplest plan is the best of
all, because it is the only one under
the sun that can ever work.

All America newds for enduring
prosperity is cnough sales to keep the
factories busy and the payrolls roll-
ing. There isn't any other way under
the sun to bring prosperity to people
except to bring sales, which make jobs,

This isn't a new idea or original,
But for some reason it's heen mightily
overlooked in all this discussion of per-
manent prosperity.

Walter D. Fuller, the able head of
Curtis Publishing Company, sees the
picture, though. Recemtly he said:
“Greater business activity is the anti-
dote for unemployment and economic
misery. The differcnce between de-
pression and prosperity is simply the
difference between mass fear and mass
optimism.  Our problem during the
depression rose from underselling—
our selling capacity and progress failed
to keep pace with our capacity to pro-
duce.”

All of which sums up to this: Dur-
ing the years just ahead no one in
America has a more important job
than the salesmen. During the war it
was the guy in overalls with grease
on his hands who held the key to
success,  But now it's the man with
the order blank and gray matter in®
his head who does . . . you . . . the
salesman,

If you get discouraged at times be-
cause of the way things have been for
vou during the past months and may
even be for you now, don't lose heart.
The day of your greatest service is
coming—and soon,

(REGISTERED)

BY CHARLES B. ROTH

What Does He Want?

“Considering that selling is so sim-
ple and easy, once you get the funda-
mental idea, it seems strange so many
men make hard and  unsuccessful
work at it,” said the chief salesman
for the California firm on the diner.

“I' know some salesmen who don't
find it so casy,” T observed.

“That only proves my point that
they don't have the fundamental grasp
of the problem of making sales,” he
said, unperturbed by my remark.

Then for twenty minutes he regaled
me with as interesting—amd convine-
ing—a philosophy of doing your job
as 1 ever heard. I'm not going to
try to reproduce his words—but the
highlights of his ideas are these:

All you need to do to make more
siles s to find out more wants,

Ask yourself, what does he want?

Then answer the question and you
can't lose.

Livery living thing wants sumething,
and the man or orranization that can
satisfy the wants can become rich.

Charles W, Mears, the famed Cleve-
Land sales manager, says that we buy
poods as a means to an end and that
in selling we should not emphasize
goods but the end.

The salesman who searches out the
result the buyer wants to achieve and
then shows how his goods will hasten
the achievement is in harmony with
the fundamental principles of his pro-
fession,

Such a salesman can sell anything
at any time,

Now, there isn't anvthing new in
what this man said. You know that
from reading my digest of his views.
But it's surprising how few salesmen
will take the trouble to master the fun-
damental of discovering first what the
prospect wants,

Maybe the reason for that is that it
33

takes so much downright hard think-
ing.

But it's worth while to think if you
can et results,

Be in Tune

There's o corporation president in
New York City who tells me he never
saw a salesnin fail unless he didn't
learn the ABC's of personal contact.

“They are all in all of salesmanship,
persont! contacts,” says he.

What the president feels is that most
salesmen o not mut themselves  in
tune, as he savs, with the man whao has
to he sold.

“They expect to seil a prospect
awhile ignoring his personal likes amd
dislikes,” said he. “That's folly."”

His own practice as a salesman wias
o find out in oadvanee what a man
wanted, then give it to hime “And tuat
just seemed common sense o my way
of thinking,"” said he.

One of his biggest prospects was a
hard-boiled  banker who didn't  like
smoking salesmen.  In his office the
banker smokeld incessantly, but resent-
ed it if the salesman did. He would-
n't huy from a salesman who smoked,
although most of them, seeing the
prospeet smoke, thought it was all right
for them 1o smoke,  Result: no sales.

But this man learned of the pros-
pect’s aversion to smaokers, aml re-
frained from lighting up, even when
invite,  He won the good will of
an important prospect.

Another time he pleased an impor-
tam buyer by refraining from shaking
hands, having learned that hand shak-
ing in the eves of this buver was a
major sin and a spreader of disease.

In all his contacts, all his life, he
tricdd to keep himself in tune with his
prospeets.  Every  salesman should.
Not too many do,

b et -~
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EDUCATE OUR OWN PAGE First—
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Jnl:ph l‘xllunnn. Prince Macaroni Mig. Co., Lowell, Mass.
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Postwar Selling Starts Now

FFor reasons known to all businessimen, the annual con-
ference of the macaroni-noodle manufacturing industry
usually held in June, has been postponed indefinitely.
However, should one have been held this year, its most
appropriate theme may well have been—"Postwar Selling
Starts Now.

Many in this industry, particularly those with World
War | experience, know that present selling practices
will have an important bearing on postwar sales. Early
in the war it was quite the thing to attribute everything
that businessmen did to war conditions, but of late people
have been giving some thought to the personal factors,

War nerves, shortages, buying and selling confusion
have made all buyers and sellers irritable and hard to
handle.  Then, to many of them soothing and satisfying
customers seemed like a waste of time.

“Now," says Wilfred Peterson in Northern Lights,
“while there is more business than most of us know
what to do with, we must guard against the short-sighted
viewpoint of assuming things will always be this way.
Some day it will again be necessary to sell.  When that
time comes the firms that have maintained good will will
be in the saddle and the other firms will be left in the
dust.

“Tomorrow's sales are being made or lost today by
the way we treat those who call on us . . . or those upon
whom we call. Postwear selling will not begin after the
war . . . il is alrcady wnder way!”

There might have heen some interesting addresses on
the subject had an industry conference been possible in
June, and considerable discussion, too, but the theme is
sufficient basis for immediate thinking and acting, now.

M. J. Doxxa, Secretary.

1o 4"' .1“""‘“; A :

Ml M ?
P A it s P L Rt e o

TR TR I SIS AL (e, v

"The Highest Priced Semolina in America and Worth All It Costs”

LEADS IN QUALITY

Regardless of the circumstances or the con-
ditions King Midas has never wavered from
the delermination to maintain the highest
quality standards.

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA




YOU OUGHT TO SEE PILLSBURY'S GRAIN
ELEVATORS! Yes, Pillsbury’'s elevaw..
really hold a lot! Their storage capacity
totals many millions of bushels.

Having such large capacity for storing
grain, we're in a position to maintain good
stocks of durum wheat by buying and stor-
ing choice lots whenever they reach the

speaking of CAPACITY . . .

market. Consequently—even this past year
when the country's total supply of high-
grade durum has been below normal—
we've been able to keep right on producing
quality semolina and durum flour.

That's just one of the things that enable
Pillsbury to maintain such high quality
standards.

Pillsbury's Durum Products

PILLSBURY MILLS, INC,

General Offices: Minneapolis, Minn.




