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When emergencies arise, the National Macaroni
Manufacturers Association usually serves as the
nucleus around which the Macaroni-Noodle Indus-
try rallies for united action.

‘ : If advance requests for rooms at the convention
o | and other hotels in Minneapolis are any criterion,
the attendance at the industry conference there on
July 17-19, should be a record-breaker.

Indication’ are the leaders in the trade, both Asso-
ciation members and non-members, will answ »r the
call to conference because of the current semolina
scarcity, the nation's heavy demand for wheat to
feed the hungry in many lands and the need for
some united aclion to insure heavier macaroni
wheat crops in the future. These are problems that
few in the business can aflord to ignore.
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: Yes sir, she’s pretty as a picture—awd a prospective customer too! Show
| l her what a pretty picture your products are. With ROSS(: i TI SINGL-
| VU and DUBL-VU CARTONS customers can see your produc.s— -and no
package durability is lost! Your package will have the advantage of srans-
parency without sacrificing the essential sturdiness necessary for shipment
and handling by grocer or customer. SINGL-VU and DUBL-VU CAR-
TONS are rigidly strong and show your product to its best advantage.

ROSSOTTI-designed packages are masterpicces of merchandising, Ex-
perts, who know selling, design them—specialists in advertising art, mer-
chandising and market rescarch. They start FROM THE BEGINNING.
Before they change the appearance of your package, they study your com-
petitors' packaging, your markets, point-of-sale problems, the customers’
buying habits and all the countless market problems your product must
overcome, .

The ROSSOTTI plant is the most modernly-cquipped packaging and
labeling plant in the world. We even grin our own colors and weather-
condition the interior of our plant for supe. for printing results.

Special tests of your products are conductee in our modern testing kitchen
to reveal nutritional, serving and selling fentu. es for your products,

THE ROSSOTTI CONSULTANTS arc at your service to solve your
packaging or labeling problems for you, Contact our nearest branch. Let
us show you how your package can be made “Pretty as a Picture.”

29SOty

| SINCE 1098

ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J.
BOSTON 9, Mass.1 200 Milk Strast «. ROCHESTER 4, N. .1 183 Main Street, East
JACKSONVILLE 3, Fla.1 1106 Barnett National Bank Building « CHICAGO 11, lll.: 520 North Michigan Avenue
ROSSOTTI WEST COAST LITHOGRAPHING CORP., 5700 Third 5t., San Francisco 24, Cal.
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Macaroni-Noodle Industry Conference

Hotel Nicollet, Minneapolis
July 17-19, 1946

Wednesday, July 17

Morring Session

8:00 a.m. Registration

10:00 a.m. Opening Ceremonies
10:15a.m. Formal Openine of Conference—President

C. W. Wolle, Presiding

Welcome—Hon. Hubert H.
Mayor of Minneapolis

Response—James T. Williams, Past Presi-

]
Association
Appuintment ol Commitiees

Ruports ol Credential and Program Com-

miftees
President’'s Message—C. W. Wolle
Secretary-Treasurer's Report—M. |. Donna
Research Direclor’'s Report—B. R. Jacobs

12:00 Noon Recess

Group Luncheon—In Minnesota Terrace
Guests—Conventioners and their ladies

Host—Rossollti Lithographing Co., North Ber-

gen, N. |

Afternoon Session—2 to 5 P. M.
2:.00 p.m. Conference Reconvenes—President C. W.

Wolle, Presiding
Report of Committees

THE DURUM PANEL

Presiding, C. L. Norris, Thairman Associa-

tion Aclivities
Subject: More Quality Durum for Better
Semolina
Speakers Representing,--
Durum Wheal Growers
Semolina Millers
North Dakola Agticul'ural College
. 5. Bureau of Plart Industry
Northwest Crop Improvement Association
Macaroni-Noodle Manulacturers

Preaentation of Introductory Stalements
Inter-Panel Discussion
Audience Parlicipation

5:00 p.m. Adjoumment

Evening—7:30 P. M. to 1:00 A. M.

7:30 p.m. Banquet, Entertainment and Dance—Lalay-
elte Club, Lake Minnetonka

Hosts—The Durum Millers

Humphrey,

dant, National Macaroni Manulacturers
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Thursday, July 18
“lorning Session—10 to 12:15

10:00 a.m. Call to Order—President C. W. Woalle, Pre-

siding
Reports of Committees

Association-Industry-Government Relations
—B. R. Jacobs, Washington, D. C.

PROMOTIONAL AND EDUCATIONAL
PANEL

Presiding—Albert S. Ravarino

Subject: Products Promecnon and Con-

sumer Education
Durum Millers—Wm. Steinke

Durum Wheat Division—Mary Albright

Jackson

National Macareni Institute—M. |. Donna

11:40 a.m. Election of Ausociation Directors
12:15 p.m. Noon Recess

(Directors’ Meeting—Election of Associa-

tion Olficers)

Afternoon Session—2 to 5 P. M.

2:.00 p.m. Conference Reconvenes—President C. W

Wolle, Presiding
Reports ol Commitlees

General Discussion of Current Industry

Aflairs

Leaders of Discussion to be announced later

4:30 p.m. Announcement of Associalion Olfficers
Elected

Announcement o! 1947 Convention
5:00 p.m. Final Adjournmunt

Evening—6:30 P. M. to 12:30 A. M.
6:30 p.m. Reception aud Cockiail Party

Host—Clerinont Machine Co., Brooklyn, N. Y

7:30 p.m. Annual Dinner Parly
Host—National Macaroni Manulacturers
Association
9:30 p.m. Floor Show and Dance
Host—Consolidated Macaroni Machine

Corp., Brooklyn, N. Y.
Friday, July 19

Visiting Semolir «« Mills—Ad Lib.
Hosts—The Durum Mills

Enterlainment—The Minneapolis Aquaten-
nial Spectarie—Floats, Displays, Fire-

works

greew—.
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100 LBS. NET

MINNEAPOLIS

80-X DURUM GRANULAR

A HIGH EXTRACTION PRODUCT

MANUFACTURED IN ACCORDANCE 1T
FOOD ORDER 144 BY WEHIE “WAR

MINNEAPOLIS MILLING CO.

ENERAL OFFICES:
MINNEAPOLIS, MINNESOTA

ACHE VA CO.. MFLE.

ol the Jle
_ fpr the emergency

Regardless of conditions or circumstances
Minneapolis Milling Cempany's Durum Prod-
ucts are unexcelled. Until we are again per-
mitted to inill and deliver the old reliable
TWO STAR SEMOLINA and our other
brands that our many customers know so
well and depend upon, we will mill 80-X
DURUM GRANULAR and 80-X DURUM
FLOUR. These products will be of the
highest quality possible to mill under

preseiit government restrictions.

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA
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and. Over

For the first time in over two years, the executives of
the 300 and more plants that constitute the macaroni-
noodle industry of America will be privileged to meet in
friendly conference to study together the conditions cur-
rently confronting their business and to plan united ac-
tion to solve their common problems,

In official calls to conference it has been repeated “Ouver
and Over Again,” that all such affairs, though sponsored
by the National Manufacturers Association, are verily
industry meetings, open alike to all manufacturers and
allieds seriously concerned in the present and future wel-
fare of the macaroni-noodle industry.

Also in connection with such calls to conference, it has
been the pleasure of the National Association to invite
“Ouver and Over Again” all non-members to attend and
to lend their full support to all the industry activities
agreed upon, not as an obligation but as a means of

resenting a more solid front in secking to attain the ob-
jectives set by the conferences of which they should
be a part. * .

The phrase “Ouver and Qver cgain” is not a new com-
bination of words, nor is it a new thought, 1t is merely
a new way of saying “You play ball with me and I'll
play ball with you,” or “You tickle me and I'll tickle
you.” "In business, the language is “You co-operate
with us and we'll co-operate with you.”

To some individuals the phrase means little, but to
the leaders. to the successful operators in the trade, as to
the leaders in all other business, it is sensible reasoning,
It means organized action. Every progressive and suc-
cessful industry has its national organization, composed
of friendly and considerate members who know that work-
ing together as a group there is more likelihcod of suc-
cess than with individuals working alone.

. That thinking is the basic reason for the oft-repeated
invitation to all macaroni-noodle manufacturers to at-

J

tend their annual or occasional conferences. That thought
Qmmplcd the call issued to the entire industry by the
el i ; i
National Association for the 1946 Industry conference
in Minneapolis, July 17-19, where it is expected to
mould the thinking of the group into united action to
meet the conditions, favorable or unfavorable, that con-
front both the individual and the group.

In business, conditions are ever-changing. Not many
months ago, every processor in the macaroni industry
had more business than he wanted. It was then a ques-
tion of where to get the labor and the time to fill piled-up
orders. At the .noment, there is little change in demand,
but a serious question of where to get the necessary raw
materials with which to operate a plant at all. Then it
was a question of supplying a demand; now it is one
of getting supplies.

The fighting war between nations is over, for many
years, it is hoped, but the war between foods and for
food is at its height, with prospects that it will get even
worse before it definitely improves. This problem and
uther equally serious ones will be studied at the Julv
conference where it is hoped to have the fullest co-opera-
tion of many who have not heretofore attended, without
obligation, thus manifesting their intent to support such
activities as may be agreed upon for the general welfare
of both the individual and the group.

Finally, let us repeat “Ozver and Over clgain” for the
sake of any who may hesitate, that never before has
there been a greater need for closer co-operation be-
tween all elements that constitute the  maciaroni-noodle
industry than at present; that never before has it been
so essential for more manufacturers o work in unison
along agreed lines to solve some or all of the vexing prob-
lems that confront all operators and suppliers; that the
time and place for doing all of this is the first postwar
conference in Minneapolis, July 17-19,




CALL TO

INDUSTRY CONFERENCE |

It has been truthlully said that man was not made to live alone, nor business to function
apart, because things that concern the group equally alfect the individual.

Eyery Eroducer ol macaroni-spaghelti-egg noodles is equally and seriously allecled by
conditions that prevail in business today. In line with the above thought, it would seem bet-
fer 1o meet those conditions in phalanxes, rather than singly.
To plan the proper delense against all threats every one inferested in improvin? condi-
n

tions that currently confront the Macaroni-Noodle Industry is inviled to attend the In-ustry
Conlerence in Minneapolis, July 17-19, 1946,

This thought is beautifully expressed in the poem below which is recommended for re-
reading with the above invitation in mind.

“THE HOUSE BY THE SIDE OF THE ROAD"
By Sam Walter Foss

There are hermit souls that live withdrawn
In the peace of their sell-content;
There are souls, like stars, that dwell apart,
In a fellowless firmament;
| There are pioneer souls that blaze their paths
Where highways never ran;
But let me live by the side of the road
And be a friend to man.

Let me live in a house by the side of the road,
Where the race of men go by—

The men who are good and the men who are bad,
Asgood andas bad as I.

[ would not sil in the scorner's seat,
Or hurl the cynic's ban;

Let me live in a house by the side of the road
And be a Iriend to man.

[ see from my house by the side of the road,
By the side of the ‘fxighway of life,
The men who press with the ardor of hope,
The men who are faint with the sirile,
But I turn not away from their smiles nor their tears—
Both parts of an infiaite plan;
Let me live in my house by the side of the road
; And be a friend to man.

[ know there are brook-gladdened meadows ahead
And mountains of wearisome height;

That the road passes on through the long alterncon
And stretchos away to the night.

But still I rejoice when the travelers rejoice,
And weep with the strangers that moan,

Nor live in my house by the side of the road
Like a man who dwells alone.

Let me live in my house by the side uf the road
Where the race of men go by—

They are good, they are bad, they are weak, they are strong,
Wise, loolish—so am .

Then why should I sit in the scorner’s seat
Or hurl the cynic's ban?—

Let me live in my house by the side of the road

And be a friend to man.
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Macaroni-Noodle Products
Enrichment Approved

FDA Permits Manufacturers to Enrich
Products, If Desired

On May 14, 1946, the Food and
IJrugs Administration, Washington,
D. C., announced proposed orders on
the enrichment of macaroni and noodle
products, approving almost fully the
Rmpﬂsal submitted by the National
Tacaroni Manufacturers Association
several years ago. Under the order, en-
richment of macaroni, spaghetti, egg
noodles and kindred types of this grain
food is not mandatory, but permission
is granted those who wish to enrich to
do so, and sets up regulations govern-
ing terms to be used in labeling such
enriched products,

The order, as promulgated, and as
Rub!islmd in the Federal Register of
May 14, 1946, is published in fuli for
the information and record of all man-
ufacturers. There follows herewith,
some clarifications by Washington
Representative, B, R. Jacobs, who has
been much interested in the proposal,

“The proposal for enrichment,” says
Jacobs, “includes all macaroni products
of whatever shape or size, including all
noodle products, egg noodle products
and egg macaroni products.

“Tt does NOT include whole wheat
macaroni products, wheat and soya
products, milk macaroni products or
vegetable macaroni products of any
shape or size.”

TO ENRICH OR NOT TO ENRICH 15 THE
QUESTION. Since the enrichment of
macaroni-noodles is not compulsnry.
only those who choose to do so will
be interested in the kind and quantity
of the enrichment ingredients ap-
proved by FDA or in the correct
terms set up by it for labeling such
enriched food, as fully set up in the
order, reproduced, in full below:

FEDERAL SECURITY AGENCY

Food and Drug Administration
[Docket No. FDXC-33 (a) ]

Macaroni-Noodle Products
Use of Vilamins, efc.

In the matter of fixing and estallishing a
definition and standard of identity for each
of the following foods; enriched” macaroni,
cprlched spaghetti, enriched vermicelli, en-
riched noodles; and of the amendment of
the definitions and standards of identity for
macaroni, spaghetti, vermicelli, macaroni
products, noodles, egg noodles, noodle prod-
ucts, egg macaroni, and related foods,
named in Alimentary Pastes Order (9 F.R.
14881), to permit use of vilamins, minerals,
wheat germ, and dehydrated yeast, as op-
tional mgmlir_nn.

Proposed order. Tt is proposed that, by
virtue of the authority vested in the Federal
Security Administrator by provisions of the
I-‘udernf Food, Drug, and Cosmetic Act; the
Reorganization Act of 1939; and Reorgani-
zation Plans No. 1; and upon the basis of
evidence of record of the hearing duly
held pursuant to the notice issued on De-
cember 27, 194, the following order he
made:

Findings of fact. 1. The average per
capita consumption of macaroni and noodle
products in the United States is small, al-
though these foods are widely distributed.
However, persans of Ialian antecedents
consume sich foads in much greater quanti-
ties than the national average. Macaroni
and noodle products constitute a staple food
for these persons.

2. Surveys showing the amoumts and
kinds of food purchased by families of dii-
ferent income levels indicate that the diets
of many persons in the United States are
deficient in one or more of these vitamins
and minerals required as added ingrediems
in enriched flour and bread. Inadequate dicts
occur most frequently among families in
the low income ‘{wnckcn. The consumption
of enriched flour and enriched bread has
not entirely overcome these deficiencies,

3, Persons of Italian antecedents fre-
quently live in urban communities and many
are in the lower income brackets. These
persons constitute a_sipnificant  population
group in the United States.

4. Food Surveys in certain urban com-
munitics containing large numbers of per-
sons of Lalian antecedents disclose that the
diets of consumers in the lower income
brackets are deficient in most of the vita-
mins and minerals added to enriched flour,
that these consumers use much larger
amounts of macaroni amd noodle products
than the national average, amd their diet
would be materially improved by the en-
richment of macaroni and noodle products.

5. Persons of Ttalian antecedents consume
large quantities of hread. The type of
bread preferred by these persons is {re-
quently unenriched.

6. There is a temlency for persons who
eat macaroni and noodle products 10 con-
sume correspondingly less of other cereal
foods, which are inexpensive sources of en-
crgy, including hrewd,

7. Some macaroni and noodle products
containing miscellaneous additions of vita-
mins nm{'imn, or ingredients of high vita-
min and mineral content, have been manu-
factured and sold. Such additions have led
to_representations designed to promote the
sale of these products which have resulted
in the confusion of many consumers as 1o
the lenefits ‘which they could expect to re-
ceive from these products.

8. i.. preparing macaroni anid noodle prod-
ucts for consumption they are gencrally
boiled in excessive quantities of water and
the remaining water discarded. This causes

7

a loss 1o the consumer of a large propor-
tion of the water-soluble constituents, par-
ticularly the water-soluble vitamins and min-
crals,

9, In preparing enriched macaroni prod-
ucts for consumption the losses of water-
soluble vitamins and minerals vary, de-
pending on time of cooking, amount of
water used, whether blanched, ete, but
reasonable estimates of such losses are as
follows :

oo 30T,
. 3055,
PR [ LS

Thiamine coeeeas
Riboflavin ...

Niacin s
Iron (metallic) « very small or none
Vitamin D ... . very small or none
Caleium  soiviereiiainnranes very small or none.

10. The record contains no specific evi-
lence of losses of vitimins and minerals in
the cooking of enriched noodle products
However, since noodle products are similar
in composition to macaroni products, and
are cooked in the same manner, there is
adequate  basis  for concluding  that  the
cooking losses are approximately the same.

11, In order to prevent consmner confu-
sion and prohable |‘svuptim1, macaroni_prod-
uets or nowdle products known as “enriched”
should have the same required aml option-
al enriching ingredients as enriched tlour.
The minimum amounts of such ingredients
in enriched macaroni products and in en-
riched noodle products should be adequate
1o compensate for cooking losses and rea-
sonable maximum limits  should be pre-
seribed to maintain the identity of these
foods. Maximum limits 23 per cent higher
than minimum . requirements are reasonable
for the purpose of maintaining identity.

12, The uniform distribution in_macaroni
and noodle products of the ingredients used
1o enrich Nour presents no manufacturing
difficulties, when harmless carriers are useld
to achieve such distribution.  Little loss ot
the enriching ingredients oceurs in the man-
ufacturing of enriched macaroni and noadle
products,

13 The approximate cost of vitamins and
minerials which must be added in the prepa-
ration of enriched macaroni and enriched
noodle products 1o compensate for reason-
able cooking losses is 34 cents per 100
pounds lased on the wholesale prices of
these substances at the time of  hearing
Ample supplies of the necessary vitamins
and minerals are available

14. Partially defaned whear germ s a
suitable ingredient for enriching  macaron
wroducts and noodle products within the
limih preseribed llwrv’nr in the defivtion
and standard of identity for enriched our

15, The record contains no evidence of
protein deficieney i the diet of persons
the United States, and no evidence showing
any need for g special macaroni product
or special noodle product containing addi-
tional protein derived from wheat germ or
yeust, Dried yeast, due 10 its high contem
of the vitamin thiamine and niacin, is suit-
able for use as an ingredient for supply-
ing all or part of he required amounts of
such vitamins in enriched macaroni prod-
uets and enriched noadle praducts,

Conclusions. Based on the foregoing find-
ings of fact it is concluded that:

(a) To amend the definitions and stand-
ards of identity for macaroni products, milk
macaroni ||rmim‘:-. whole wheat macaroni
products, wheat and soy macaroni products,
vegetable macaroni products, noodle prod-
vcts, wheat and soy noodle products, and
vegetable noodle products, so as o permit
the use of vitamins, minerals, wheat germ
and dehydrated yeast as optional ingredients
in each of these foods, will not promote

(Continued on Payge 10)
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April 6, 1946 DAKOTA FARMER

PLANT DURUM WHEAT?
? A farmer wants to plant o crop that will produce his crop will alio yield slability for the future,
lo best advanlage on his acres. He wants to sell A farmer tokes a risk on sun and rain and the
[ thol crop al @ fair price. He wanis aswrance that chaice of his crops.

Yvhy Plant Durum?

iN BEHALF OF THE
MACARONI INDUSTRY!

demonstrate vhat General Mills is doing to encourage farmers

wheat flour substitutions which in the past resulted

during the past 25 years consumption of durum

. '\lﬂlll. " has prnduud o CD:"ll'l'wtllflU“'liﬁuCIVll.ﬂI ]
budwls per acre over a perlod of T R e S ol i {
years in the adaplable countles of [
North Daketa, and produces beter l
thanotherspringwheatin dry years. ; A
@ Bacause It Is less susceptible fo / \’p
sawfly damage than hard spring
wheat, af— i
@ Bacouse soll and wealher condi- '
tions In cerfaln areas of the North- (NP4 SR
wait are ideclly suited for durum i |=pntismsinerinst
production. /,.-l
. . @ Because varielies like Mindum,
@ The advertisement shown on the opposite page was run by Corlsion and Stewart have been ., - 1Tl ,/
General Mills, Inc. in the April 6 issue of the DAKOTA" e dln nra-r: ull.l('l":lluhlp- |1/ N/ {
- i ; . clally-developad varisties hove ‘4
FARMER, a publication which reaches a large proportion of the ylslded significantly wall during ,/ | !
. . . h 7
wheat farmers in North Dakota, Its aim is to call attention of ':;"" ""' ':") — L~ ] .
. ecavie for the pas! year durum Y
durum wheat farmers to the need for planting more durum has sold almost canslstently of the ,/ I 2 ) 1 g + ;
i . ceiling price, whareas considerable I | T I
wheat this spring. amounts of other wheat have sold ot it A S LSS
below ceiling prices. ® g imet Lrrsnas boog e 110 e wed Bndury mcmrnas 3
L1 i L i 1 1. 1 g |
[ 'llﬂllll 'h. d“,“m I"du.lr' ‘a" CLYEINCLY DO 2 2 ) I T T S ML) T L I L 1 ] BT L T T T 1 = T L] T T T T TR T P T M T T )
not anticipate a post-war decrease T T, !
We recognize, as we know our macaroni manufacturer : in demand for its produets, i |
customers do, the serious implications of a continued durum ;
e fo aroni industry. As one of the : . ; -
w}?caf Shonag A r the m'ac‘ o Ay ¥ 3 The macaroni industry, built on good durum But, though the macaroni industry faccs shut-
principal suppliers for this industry, we take this occasion to wheat, has successfully eliminated the use of other  downs for lack of durum wheat, figures show that
{
|

in the natural durum wheat growing areas to increase their
plantings of durum. We hope this appeal will help make avail-
able incre25¢d tonnage of raw material for Semolina milling so
thac the macaroni industry can be adequately supplied, and so
that consum:r use of the vital basic foods, macaroni and
spaghetti, can be sustained.

in an inferior product.

The farmer, by planting a substantial acreage
in durum, contributes to this stable industry—an
industry which has in -oved its product, broad-
ened its market, and e. arged its output.

The mazaroni industty, which has put its prod-
ucts on the dining tables of America in remarkably
increased volume the past eight years, is depend-
ent upon good durum wheat. The industry has
kept pace with new developments in plant ma-
chinery, hasimproved its products, while harvested
acreage in durum has dwis 7! Only record acre
yields of the crop the past fiyu years have thus far
delayed the crisis which the industry now faces,

products has increased proportionately at a far
greater rate than consumption of bread wheat
flour!

The story of increased durum products con-
sumption is told on the graph above. What isn't
told is the vital fact that durum wheat production
has not been keeping pace with the rising curve of
civilian consumption!

‘The macaroni industry needs at least 3,000,000
acres planted in durum wheat this spring. Past
average yields would not provide nearly enough
durum if based upon lnst year's harvested acreage.
Farmers are urged to increase their durum acre-
age to meet this vital need.

General Mills, Ine.

MINNEAPOLIS, MINN.




Macaroni-Noodle Products
Enrichment Approved

(Continued from Page 7)

honesty and fair dealing in the interest of
consiumers.

(b) To establish definitions and standards
of identity for enriched macaroni products
and enriched noodle ]ll‘t]llllltl.!i will promote
lionesty and  fair dealing in the interest of
consumers.

Therefore, 1 is ordered, That the defini
tions and standards of identity for macaror
products, milk macaroni products, whuie
wheat macaroni products, wheat and soy
macaroni  products, vegetable  macaroni
products, noodle products, wheat and soy
noodle products, and vegetable noodle prod-
ucts, be not amended to provide for vita-
mins, mincrals, wheat germ, and dehy-
drated yeast as optional ingre(iimls in such
foods.

It is further ordered, That the following
regulations fixing and establishing defini-
tions and standards of identity for enriched
macaroni products and enriched noodle
products be and are hereby promulgated:

§ 16.9 Enriched macaroni products; iden-
tity; label statement of optional ingredients,
(a) Enriched macaroni flmducis are the
class of food each of which conforms to
the definition and standard of identity, and
is subject to the requirements for Iabel
statement of optional ingredients, prescribed
for macaroni products by § 161 (a) and
(f), except that:

(1) Each such food contains in each
pound not less than 4 mgs and not more
than 5 mgs of thiamine, not less than 1.7
mgs and not more than 2.2 mgs of ribo-
flavin, not less than 27 mgs and not mare
than 34 mys of niacin or niacin amide, and
not less tl:l w 13 mgs and not more than
16.5 mgs of iron (Fe);

(2) Each such food may also contain as
an optional wrredient added vitamin D in
such quantity ‘that each pound of the fin-
ished 100(1 conlains not less than 250 U.S.P,
units and not more than 1,000 U.S.I". units
of vitamin D;

(3) Each such food may also conlain as
an optional ingredient added calcium in such
quantity that each pound of the finished

ood contains not less than 500 mgs and
not more than 625 mgs of calcium a’.'.a);

(4) Each such food may also contain as
an optional ingredient partly defatted wheat
germ but the amount thereof does not ex-
ceed 5% of the weight of the finished food;

(5) Fach such food may be supplied
wholly or in part with the prescribed
quaniity of any substance referred to in
subparagraphs (1), (2), and (3) of this
paragraph through the use of dried yeast,
partly defatted wheat germ, enriched larina
or enriched flour, or through the direct ad-
ditions of any of the substances prescribed
in subparagarphs (1), (2), and (3).

Tron and calcinm may be added only in
forms which are harmless and assimilable.
The substances referred to in subparagraphs
(1) and (2) of this paragraph may he
added ina harmless earrier which does not
impair the enriched macaroni product, such
carrier being used only in the quantity rea-
sonably necessary to effect an intimate and
wniform distributiva of such substances in
the finished enriched macaroni product.

() Enriched macaroni is the enriched
macironi product_the units of which con-
form to the specifications of shape and size
prescribed for macaroni by § 16.1 (b).

(¢) Lnriched spaghetti is the enriched
macaroni product the units of which con-
form to the specifications of shape and size
prescribed for spaghetti by § 16.1 (c).

THE

(d) Enriched vermiceiii iz the enriched
macaroni product the units of hich con-
form to the specifications of shape and size
prescribed for vermicelli by § 16.1 (d).

{¢) The name of each food for which a
definition and standard of identity is pre-
scribed DIR this section is “enriched maca-
roni product”; or alternately, the name is
“enriched macaroni,” “enriched spageetti,”
or “enriched vermicelli," as the case ma* be,
when the units of the food comply with the
requirements of paragraphs (b), (c), or
(d) respectively, of llﬁs section,

§ 16.10 Enriched noodle products; iden-
tity; label statement of optional ingredients.
(a) Enriched noodle products are the class
of food each of which conforms to the
definition and standard of identity, and is
subject to the requirements for lal iel state-
ment of optional ingredients, prescribed for
noodle products by § 166 (a) and (g),
except that:

(1) Each such food contains in each
pound not less than 4 mgs and not more
than 5 mgs of thiamine, not less than 1.7
mgs and not more than 22 mgs of ribo-
flavin, not less than 27 mecs and not more
thun 34 mgs of niacin or niacin amide,
and not less than 13 mgs and not more than
165 mgs of iron (Fe);

(2) Each such food may also contain as
an optional ingredient added vitamin D in
such quantity that cach pound of the
finished food comtains not less than 250
U. S. P. units and not more than 1000
U. S. P. units of vitamin D;

(3) Each such food may also contain as
an optional ingredient added calcium in such
?uanlny that each pound of the finished

ood contains not less than 500 mgs and not
more than 625 mgs of calcium (Ca);

(4) Each such food may also contain
as an optional ingredient partly defatted
wheat germ but the amount thereof does
not exceed 5 per cent of the weight of the
finished food;

(5) Each such food may be supplied,
wholly or in part, with the prescribed
quantity of any substance referred to in
subparagraphs (1), (2), and (3), of this
paragraph, through the use of dried yeast,
partly defatted wheat #crm, enriched farina
or enriched flour, or through the direct ad-
ditions of any of the substances ;\M‘iclibﬂl
in subparagraphs (1), (2), and (J).

Iron and calcium may be added only in
forms which are harmless and assimilable.
The substances referred to in subparagraphs
(1) and (2) of this paragraph may be
added in a harmless carrier which does not
impair the enriched noodle product, such
carrier being used only in the quantity rea-
sonably necessary to effect an intimate and
uniform distribution of such substances in
the finished enriched noodle product.

(b) FEnriched noodles, enriched egg
noodles, are the enriched noodle products
the units af which conform to the specifica-
tions of shape and size prescribed for
noodles in § 166 (b)

(¢) Enriched egg macaroni is the en-
riched noodle product the units of which
conform o the specifications of shape and
i(i:;: prescribed for egg macaroni in § 166
c).

(d) Enriched egg spaghetti is the en-
riched noodle preluct the units of which
conform to the specifications of shape and
n-(u;c): prescribed {or egg spaghetti in § 166
a).

() Enriched egg vermicelli is the en-
riched noodle product the units of which
conform to the specifications of shape and
size prescribed in § 166 (e).

(f) The name of each food for which a
definition and standard of identity is pre-
scribied by this section is “Enriched Noodle
Product' or “Enriched Egg Noodle Prod-
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uct”; or alternately, the name is “Enriched
Noodles,” or “Enriched Eﬁ; Noodles,"
“Enriched Egg Macaron;,” “knriched Egﬁ
Spaghetti,” or "Enriched Vermicelli,
as the casc may be, when the units of the
food comply with the requirements of para-
graphs (b), (), (d), or {c) respectively,
of this section.

Any interested person whose sppearance
was filed at the hearings may, withia twenty
days from the date of publication of this
proposed order in the Federal Regisier, file
with the Hnrin&rCI:rk of the Federal T+
curity Agenc ice of the General Coun
sel, Room 7, Social Security Buildivz,
4th Street and independence Avenue, SiV,
Washington, D, C.,, written exceptions theri-
to. Exceptions shall point out witl par-
ticularity the alleged errors in the proposed
order, and shall contain specific references
to the pages of the transcript of the testi-
mony or to the exhibits on which each ex-
ception is based. Such exceptions may le
accompanied with a memorandum or brief
in support thereof. Exce, tions and accum-
panying memoranda or briefs should be sub-
mitted in quintuplicate.

Washington, D. C,, May 10, 1946,

[seAL) WatsoN B, Mitree,
Administralor.
[F. R. Doc. 46-8022; Filed, May 13, 1946;
11:55 a. m.]

Higher Liquid, Frozen and
Dried Egg Production
April, 1946

The production of liquid cgg dur-
ing April totaled 155,541,000 pounds.
Of this amount 93,523,000 pounds
were frozem, 60,204,000 were dried
and 1,724,000 pounds were used for
immediate  consumption,  Total pro-
duction was about 9 per cent larger
than the quantity of egg produced in
April last year.

The production of dried egg in
April totaled 20,924,000 pounds com-
pared with 15,846,000 pounds in April
a year ago. Production consisted of
18,805,000 pounds of whole egg, 337,-
Dﬂﬂ&%amls of dried albumen and 1,-
782,000 pounds of dried yolk, Dried
ege production for the first four
months of this year totaled 46,972,000
pounds compared with 64,330,000
pounds during the same period last
year and 111,639,000 pounds during
the period in 1944,

The freczing of liquid egg during
April continued on a very hlgh level.
The production of 93,523,000 pounds
of frozen egg during April was the
largest of record for that month, ex-
ceeding the previous high output of
April, 1944, by 4,523,000 pounds. The
quantity of frozen egg produced dur-
ing the first four months of this year—
223,402,000 pounds—was also  the
largest of record for that period ex-
ceeding 1944, the previous high by
9,333,000 pounds. Storage holdings
of frozen cgg on May 1 totaled 200,-
009,000 pounds compared with 169,-
526,000 pounds on May 1, 1945, and
163,790,000 pounds for the (1941-45)

average.

Approximately 20,000 species of frees in
the world have economic value,

THE ELEC-TRI-PAKI

Uamolched occuracy plus geatle hoadling thet
slimingias breakuge —twe ol the sdven-
. toges the Minnesota Macorenl Ce. gels
i fram thalr Triangle Elec-Tri-Pak Welghers
3 Illustraled. Thase modals are sami-aviematic
ond 1al o pace fer the sperater,

Othar seml.oulametic and completely
auteinallc medals are s« ailable for handiing
15 te 80 or more packoges par minute—
cans, cartens, bags—2 oz, 1o 3 Ibs. Wiile
for 20 PAGE BROCHURE.

Peadguartens for High Speed Prectslon
Weighing and Filling Eguipment

Ry
TRIANGLE PACKAGE MACHINERY CO.

Ry
915 N. SPAULDING AVE., CHICAGO 51, ILL.
Welghers, Fillars

PIRRERERRE /e e e S e e
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2 i WG departments show con-
clu vely That Tola vly fow are realizing lowest possible
costs. Excessive overweights, breakage, spillage, excessive
hand labor all take their toll. Many packagers fail to rec-
ognize this because they are not familiar with the advances
which have taken place in packaging equipment in recent
years. For example, new Triangle Elec-Tri-Pak Weighers
are handling products never before successfully packaged
by machine and making savings that just were not possible
a few years ago. It doesn't cost anything to find out
—write for literature and outline your requirements.

Carton Sealers, Auger Packors
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Macaroni

No Gluten Regulations for

Products

The Food and Drugs Administration Refuses to
Prescribe a Definition of Standards of Identity
for Gluten Macaroni Produ s

While the Food and Drugs Admin-
istration in its order published in the
Federal Register, May 14, 1946, has
refused to set up a - ecial Definition
of Standards of Idvatity for glutea
macaroni products, believing that it
would not be beneficial to the consu-
mer, it does permit the addition of
gluten in specific cases. However,
manufacturers that do so will not be
ermitted to declare its use on the
abel,

Commenting on the new order, the
Nauonal Association's Director of Re-

search, BB, R: Jacobs of Washington,

D. S., says: "The FDA will not per-
mit the use of gluten in our products
where the percentage is increased to
18 or 20 per cent, or to any other per-
centage above 13. Neither will it per-
mit the designation of macaroni prod-
ucts as ‘Gluten Macaroni Products,’
with or without the percentage of glu-
ten contents declared on the label.”
For the information of the manu-
facturers interested in adding gluten
for any purpose whatsoever, the FDA
order 1s reproduced herewith in full:

FEDERAL SECURITY AGENCY

Food and Drug Administration
[Docket No. FDC 33 (b) ]

Macaroni-Hoodle Products
Use of Glulen

In the matter of amending the definitions
and standards of identity for macaroni
products, milk macaroni products, whole
wheat macaroni products, wheat and soy
macarani products, vegetable macaroni prod-
uets, noodle products, wheat and soy noodle
products, anil \'L'Rct:lillc noodle products so
as to permit the use of gluten in such prod-
ucts as an optional ingredient, and fixing and
establishing a defimtion and standard of
ilentity for gluten macaroni products.

Proposed order. 11 is proposed that, by
virtue of the anthority vested in the Fed-
eral Sceurity Administrator by the provi-
sions of the Federal Food, Drug, and Cos-
metics Act (8§ 401, 701, 52 Stat. 1046, 1053 ;
21 US.C 341, 371, 1940 ed.); the Reor-
ization Act of 1939 (53 Stat, 561, 5
133) and Reorganization Plans No.
1 (33 Stat. 1423, 4 F.L. 2727) and No. 1V
(54 Stat, 1234, 5 F.R. 2421) ; and npon the
basis of evidence of record at the hearing
duly held pursuant to the notice issued on
September 15, 1945 (10 F.R. 11818, the fol-
lowing order be made:

Findings of fact. 1. Wheat gluten is com-
wsed of two proteins, ghiadin and glutenin,
I'he commercially prepared gluten product

used in the United States for increasing the
gluten content of macaroni-noodle products
is made by washing the starch from flour
and drying the remaining sticky mass 2t a
low temperature, The resulting product con-
tains approximately 30 per cent protein and
is commonly known as “gum gluten.”

2. Macaroni-noodle products to which
um gluten is added, with resulting increase
in the protein content for which representa-
tions are made, fall into two general groups,
one in which the gluten content of the fin-
ished product is increased to 18 or 20 per
cent, the other in which the gluten content
is increased to approximately 40 per cent.

3. Macaroni-noodle products containing
sufficient added gum gluten to raise their
gluten content to approximately 40 per cent
are known as “glulen macaroni,” “gluten
spaghetti,” etc.,, and are sald almost entirely
in stores of the type usually referred to as
“health food stores.” These pastes are con-
sumed principally by persons suffering from
diabetes or persons on so-called reducing
diets, When thoroughly cooked such maca-
roni-noodle products are not un]}ila'laiabl: but
their taste, appearance, and other physical
properties differ considerably from those of
ordinary macaroni products, and more time
is required for their cooking. Recently, soy
flour has been used in some of these foods
in lieu of a part of the gum gluten ordi-
narily added.

4. Macaroni-noodle products conlaining
added gum gluten in amounts_ sufficient to
bring the total gluten content of the finished
product to around 18 or 20 per cent are also
generally known as “gluten macaroni,” “glu-
ten syaghetti,” ete. Recently such esigna-
tions as “18 per cent gluten macaroni” and
“20 per cent gluten macaroni” have been
used.  These foods, when manufactured
primarily for persons of Italian antecedents,
are sometimes sold under the ltalian name
of “pastina glutinata.” This type_of mac-
aroni-noodle products does not differ to a
marked degree in taste or appearance from
ordinary macaroni products manufactured
from semolina although it requires slightly
more cooking time. The sale of such foods
has been largely promoted by representa-
tions that they are low in starch, are non-
fattening, that they can replace other foods
as sources of protein in the diet, or that they
serve some other special purpose in the diet.

5, The addition of gum gluten to maca-
roni-noodle products in amounts sufficient to
raise the total gluten content to 18 or 20
per cent, or to approximately 40 per cent, re-
sults in a substantial increase in the cost of
these foods, Such increased cost is passed
on to the consumer. The sale of such {oods
is quite small in comparison with ordinary
macaroni products containing no added glu-
ten.

6. Notwithstanding the lower starch con-
tent of macaroni-noodle products containin
18 to 20 per cent or even 40 per cent o

luten, their dietary cfect is but little dif-
erent from that of ordinary macaroni prod-
ucts, since the body converts 50 1o per
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cent of the gluten to carbohydrates, Persons
sul'[erinT from diabetes derive little if any
r

beneht trom the use of these foods; rep-
resentations concerning the reduced carbo-
hydrale content may cad such persons to
the mistaken belief that such foods may be
freely caten without exceeding their toler-
ances for carbohydrates, Persons on so-
called reducing Lﬁetl who consume these
lower starch products in the' belief that
they are less fattening than ordinary maca-
roni Frudu:l! are also deceived since gluten
has the same energy and fat-producing value
as starch.

7. The protein content of flour is mainly
gluten. Gluten: alone will not adequately
meet the protein needs of the body, To
meet such needs gluten must be supple-
mented by proteins of animal origin or de-
rived from oil-bearing seeds, The average
diet of persons in the United States is not
deficient in rrulein, and due to the wide con-
sumption of products made from flour, a
large part of such protein is gluten. Thus,
no need exists for a specially prepared pro-
tein food where the increase of protein is
accomplished by the addition of gum gluten,
and from a dictary standpoint, little benefit
will result from its consumption. The use
of macaroni-noodle products containing
added gum gluten for supplementing the
protein content of the dict is irrational and
uneconomical.

R The preparation of macaroni-noodle
roducts of various shapes is made possible
y the peculiar sticky, gummy physical prop-

erties of gluten in flour, durum flour,
farina, and semolina. In order to manufac-
ture certain shapes without excessive break-
age in drying, packing, and shipping, it is
necessary that the gluten content of the
finished “product be approximately 13 per
cent. In the Jast few years the protein con-
tent of many wheats grown in the United
States has decreasing so that much
raw material used in macaroni-noodle prod-
ucts has contained less than 13 per cent
7Iutm‘ thereby causing an increase in manu-
acturing difficulties, Some manufacturers
of these foods have found that by adding
small amounts of gluten to the dough some
of these difficultics are overcome and loss
by breakage in manu[nclurinﬁ and shipping
is so reduced as to offset the cost of the
added gum gluten. '

Conclusions. On the basis of the fore-
going findings of fact it is concluded that:

(a) It will not promote honesly and fair
dealing in the interest of consumers to adopt
a definition and standard of identity for
gluten macaroni products.

(1) Tt will not promote honesty and fair
dealing in the interest of consumers to
amend the definitions and standards of
identity for macaroni products, milk maca-
roni products, whole wheat macaroni prod-
ucts, wheat and soy macaroni products,
vegetable macaroni products, noodle prod-
ucts, wheat and soy noodle products, and
vegetable noodle products to provide for the
use of gluten as an aptional ingredient so
as 1o raise the gluten content of these prod-
ucts to 18 per cent oi more,

5(:) Amending the definitions and stand-
ards of identity for macaroni products, milk
macaroni products, wheat and soy macaroni
products,  vegetable macaroni  products,
noodle products, wheat and soy noadle prod-
ucts, and vegetable noedle products for the
optional use of gluten in amounts sufficient
to supplement deficiences of gluten in the
raw malerials so as to permit their more
eflicient manufacture into macaroni-noodle
products will promote honesty and fair deal-
ing in the interest of the consumer.

_ Therefore, It is ordered, That no defini-
tion and standard of identity for gluten
macaroni products be promulgated.

(Continued on Page I4)
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER

Patent Nos. 1,627,297
2,223,079
Other Patents Pendin~




FIER GV TR ey O Jwt s o=y - - e

CLERMONT

AUTOMATIC SHEET FORMING MACHINE _ HIGH-SPEED NOODLE CUTTER

Write for detailed information to

ILERMONT MACHINE COMPANY, INC.

D-276 WALLABOUT STREET BROOKLYN, NEW YORK

T

The commerciamy . .




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 automatic. 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 furnished with a Short Cut fittachment for Short
Cut Macaroni.

' / Ingeniously Dasigned
Accurately Built

Simple and Efficient in
Operation

Production—1200 pounds
per hour

Suitable for long and shorl
cul goods

CLERMONT MACHINE COMPANY, INC

266-276 WALLABOUT STREET BROOKLYN, NEW YOR

Presents the Greatest Contribution
to the Macaroni Industry

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

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

For Far Superior Macaroni Products

Brand new revolutionary
method

Has no cylinder, no pis-

{on, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin sheet lo a maximum
density producing a prod-
ucl of streng, smooth, bril-
liant, yellow color, uni-
form in shape, {ree from
\| specks and white streaks.
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"THAT CLEAN TRUCK
MACHINES CONVERT IR MEANS MORE

AUTOMATIC PROCESS LOAVES OF BREAD!"

Baker: That clean truck of yours  ruin the flour cither.
6 Reasons

Driver: Thuse bags are a cinch o 2w, akena }
Driver; That's right, there's no  handle. pulgf(’Wilfaadad |

siftage loss with Multiwalls.

means more loaves of bread for me.

Baker: 1]“'.) £¢; A3y 11 ORel) 100 J Sauitary, Muluwalls provide maxi-

Baker: We get all the flour we pay .. and flour doesn't stick to the mum protection against infesta-
non and contammmation

for, and it's clean flour. clean Kraft paper when you empty
2 rull W eight, These paper baps

Driver: The boss says Multiwalls ~ them. el ey ar aTRA
you getall the flour you pay [

keep weevils out : ;
3 Driver: Multiwalls reall !
Multiwalls really sare Sulvage Valwe, Empry Mulvwal!

Paper Bags can be sold locally.

Baker: That's right, and rats can't  flour, don’t they?

Lasy to Handle, Muluwalls ane
casy to handle, Toad, and stack

5 Lasy to Open. Multiwall Bags an
quickly vpened . .o quickly and
casily emptied oo,

BT 7 |l oo o
ol CirBarAly e

-_._“....._....4._..__
e

MULTIPLY PROTECTION « MULTIPLY SALEAWMLITY & Moitture Resistant, These sundy
baps protect your flour from damp e
ST. REGIS SALES CORPORATION R &l
(Sales Subsidiary of S1. Regis Poper Company) 1o
KEW YORK 17: 230 Park Ave. CHICAGO 1 230 Ne. Mithigan Ave. 151
BALTIMORT 2: 2401 0'Sullivan Bldg. SAM FRANCISCO &1 | Mantgomary §t. ¥ ‘
IN CANADA
$1. Regis Paper Co, (Con.) Ld, Birmingham Hoston Cleveland Dallus Denver Detroit Franklin, Va. Lus Angeles
treal, e
V'"Wﬂ::"-’;;f“l?':“co’:mb*i Nazareth, Pa. New Orleans  No, Kansas City, Mo. Ocalu, Fla, Oswego, N. Y.  Seattle Toledo
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No Gluten Regulations for
Macaroni Products
(Continued from Page 12)

It is further ordered, That the definition
and standard of identity for whole wheat
macaroni products be not amended to pro-
vide for glulen as an optional ingredient of
this feod, and that the definitions and stand-
ards of idmg:ly for macaroni products, milk
macaroni products, wheat and soy macaroni
products, vegetable macaroni ~ products,
noodle products, wheat and soy noodle prod-
ucts and vegetable noodle “products, be
amended as follows:

Section 16,1 (a), last linc of first para-
?rnph. strike "54 " and insert *(5)" there-
or. Add the following new subparagraph
after subparagraph (4) :

(5) Gum gluten, in such ?u:mily that the
protein content of the finished food is not
more than 13 per cent by weight.

Section 162 (a) (2), add the follow-
ing sentence at the end thereof : “When the
optional ingredient gum gluten (§ 161 (a)
(5)) is added, the quantity is such that the
protein derived therefrom, together with
the protein derived from semolina, durum
flour, farina, flour, or any combination of
these used, does not exceed 13 per cent of
the weight of the finished food.”

Section 16.3 (a) (2) is amended 1o read:
(2) None of the optional ingredients per-

mitted by § 161 (a) (1), (2), and (5)
is used.

Section 164 (a) (2), add the following
new sentence at the end thereof: “When the
ogtinn:l ingredient gum gluten (§ 16.1 IS]a)
(5)) is added, the quantity is such that
the protein derived therefrom, together with
the protein derived from semolina, durum
flour, farina, flour or any combination of

these used, does not exceed 13 per cent of
the weight of the finished food.'

Section 165 (a) (2), add the following
new sentence at the end thercof : “When the

r(:glinml ingredient gum gluten (§ 161 (a)-

) is added, the quantity is such that the
proteinderived therefrom, together with
the protrin derived from the semolina, du-
rum flovr, farina, flour or any combination
of these used, does not exceed 13 per cent of
the weiglt of the finished food.”

Section 106 (a), last line of first para-
graph strike *(2)" and substitute “to (3),
inclusive.” Add the following new subpara.
graph after subparagraph (2):

(3) Gum gluten, in such quantity that
the protein derived therefrom, together with
the protein derived from semolina, durum
flour, farina, flour or any combination of
these used, does not exceed 13 per cent of
the weight of the finished food.

Any interested person whose appearance
was hiled at the hearing may, within twenty
days from the date o ublication of this
proposed order in the Federal Register, filed
with the Hennnﬁ:‘CIcrk of the Federal Se-
curity Agency Office of the General Counsel,
Room 3257 Social Security Building, 4th
Street and lindependence” Avenue,
Washington, D. C., written exceptions there-
to. Exceptions shall point out with par-
ticularity the alleged errors in the proposed
order, and shall contain specific references
tn the pages of the transcript of the testi-
mony or to the exhibits on which each ex-
ception is based. Such exceptions may be
accompanied with a memorandum or brief
in support thereof. Exceptions and accom-
panying memoranda or briefs should be
submitted in quintuplicate.

Washington, D, C, May 10, 1946.

|sEAL) Warson B. MiLLes,
Administrator,

IF. R. Doc. 46-8021; Filed, May 13, 19465

11:55 a. m.)

FILA. Is 40 Years Oid

Meeling t3 Commemorale Fortioth
Anniversary ol Original Federal
Food and Drugs Act of 1906,

to Be Held in New York
City on June 25, 1946

The Federal Food and Drugs Act
of June 30, 1906, as amended, was a
fundamental law of great historic im-
portance. For it was our first national
fod and drug law, in a basic sense;
it had a profound social and economic
significance, for protection of the puh-
lic health and improvement in the fool
and drug order; and it was strongly
revised in the modern Federal Food,
Drug, and Cosmetic Act of June 25,
1938, as amended.  That Act broadly
Ilr(l]libilﬁ the adulteration and mis-
randing of these products; and it is
supplemented by a prohibition of their
false advertisement in the Federal
Trade Commission Act. Therefore
and in short: the 1906 Act instituted
our existing national food, drug and

cosmetic law, which ordains that its
products shall be safe and fit for use,
true and valuable in composition, and
sold on the basis of an informing la-
bel and freedom from any misrep-
resentation whatsoever, A statement
having the force that such products
include the primary articles essential
w the life and health of man,

This meeting to commemorate the
forticth anniversary of the original
1906 Act is.manifestly indicated, be-
cause that event is an historic land-
mark in the social and economic prog-
ress of our country, It is also de-
signed to discuss the basic significance
nlglhc national food, drug and cosmetic
law, which the aforesaid Act institu-
ted; and to make an appropriate public

Juine, 1946

tribute to this law. And it will un-
doubtedly be the most important meet-
ing yet held on such law. Conse-
quently the proceedings of this meet-
ing will be published in a special com-
memoration book, as well as in the
Food, Drug and Cosmetic Law Quar-
terly, for general dissemination and
permanent record,  Moreover, they
will be broadcast by radio, to the avail-
able extent.

Charles Wesley Dunn, outstanding
authority on laws governing food pro-
duction and distribution and author of
the program, will be chairman of the
meeting to be held in the Meeting Hall
of the Association of the Bar of the
City of New York at 42 West 44th
Street in New York City.

Grain Exports
In May

Exports of U, S. grain and grain
roducts totaled an estimated 363,000
ong tons during the last 11 days of
May. This raised the total for the
full month to 595,000 tons (22,222,-
000 bushels). The total for May in-
cluded (in terms of whole grain
cggiva!ems) : wheat 311,000 tons, llour
209,000 tons, corn 63,000 tons, corn
products 12,000 tons,

Exports in May were reduced
sharply below scheduled shipments by
rail strikes and floods, Department of
Agriculture officials said. A heavy
concentration of shipping schedules
during the last 11 days of the month
brought the projected total to 840,000
long tons for the month, but strikes
and floods interfered and approximate-
ly 250,000 tons of “May" shipments
had to be carried over into June.

Exports of more than 1,500,000 tons
have been scheduled for Juue. Ship-
ment of this volume would raise the
total exports for the period January
1 through June 30, 1946, to more than

5,400, tons (about 200 million
bushels)., Added to the shipments dur-
ing the last six months of 1945, this
would bring total exports for the
marketing vear to close to 400 million
bushels, While the heavy volume of
June exports has been definitely sched-
uled, shipment of the full amount will
require continuous flow of grain and
grain products up to the limit of capa-
city.

Exports of United States grain and
grain products during the first five
months of 1946 totaled 3,885,000 long
tons (145,235,000 bushels). [n addi-
tion about 188,000 long tons of Can-
adian wheat milled in bond in the
U. S. was shipped, making total ship-
ments from the U, S, during the five
months of 4,073,000 tons. The total in-
cluded: wheat 2,692,000 tons; flour
1,303,000 tons; corn 65,060 tons; corn
products 13,000 tons,
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CONTINUOUS PASTE GOODS PRESS
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FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS
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Report of the Director of Research

for the Month of May

The following is a digest of the pro-
posal on enrichment of macaroni and
noodle products made by the Food and
Drugs Administration and appearing
in the May 14, 1946, issue of the Fe
cral Register. This has been copied
in the Journan and readers who are
not interested in all the details may get
full information from this abstract,

Recently the Food and Drugs Ad-
ministration announced proposed or-
ders on the enrichment of macaroni
and noodle products and on the use of
gluten in macaroni products,

These proposals are NOT man-
datory but are merely permissive and,
therefore, no macaroni or noodle man-
ufacturer will be required to enrich
his products.

The proposal for enrichment in-
cludes the following:

(1) All plain macaroni products of
whatever shape or size,

(2) All noodle products, egg noodle
products and egg macaroni products of
whatever shape or size,

It does NOT include whole wheat
macaroni products, wheat and soy
mitcaroni  products, milk macaroni
products or vegetable macaroni prod-
ucts in any shape or size.

If macaroni and egg noodle prod-
ucts are enriched the following are the
proposed requirements :

Minimum Maximum

Vitamin .1 (Thiamine) .0 mgms. 5.0 mgms.

4.
Vitamin 132 (Riboflavin) 1.7 mgms. 2,2 mgms.
Niacin or Niacin Amide 27,0 mgms, 34.0 mgms.
Iron (Fe 1).0 mgms. 16.5 mgms,

The following are optional ingredi-
cns:

Vitamin I} U5 1% Units 250.0 1,000.0
Partly defatted Wheat Germ--Not more than 5.0%
Dried Yeast Not_more than 3.0

Enricheid Flour and/or enriched Farina

Partly defatted wheat germ, dried
yeast, enriched flour, and enriched fa-
rina are permitted as optional ingredi-
ents because they constitute sources of
additional vitamins and minerals,

The names of each of these foods,
for which a Definition and Standard
of Identity is prescribed, are as fol-
lows:

“Enriched Macaroni Porducts”

“Enriched Macaroni”

“Enriched Spaghetti”
“Enriched Vermicelli”

“Enriched Egg Macaroni”
“Enriched Egg S’llaglgtni“
“Enriched Egg Vermicelli”

“Enriched Noodle Products”
“Enriched Noodles"

“Enriched Egg Noodle Products™
“Enriched Egg Noodles"

By Benjamin . Jacohs

Full details of the enrichment pro-
posal will follow as soon as the com-
plete Order can be printed.

Proposed Order Concerning the Use
of Gluten in Macaroni and
Noodle Products

The Food and Drugs Administration
has refused to prescribe a Definition
and Standard of Identity for Gluten
Macaroni Products. It is, however,
permitting the use of gluten in all of
our products, except whole wheat
macaroni products, in quantitics to
provide up to 13 per cent of gluten by

- weight of the finished product when

this gluten is derived from semolins,
durum flour, farina, flour, or any con:-
bination of these with added gluten.

The added gluten may NOT be de-
clared on the label,

The Food and Drugs Administra-
tion will not permit the use of gluten
in our products where the percentage
is increased to 18 per cent or 20 per
cent or to any other percentage above
13 per cent. Neither will it permit the
designation of macaroni products as
“Gluten Macaroni Products,” with or
without the percentage of gluten con-
tent, (h‘dﬂr(‘(‘ on the label,

Governor Edward J. Thye of Minnesota
to Address Macaroni Convention

Macaroni-noodle manufacturers and
representatives of the allied trades who
will attend the first postwar confer-
ence of the Industry and the annual
convention of the National Macaroni
Manufacturers Association in Minne-
apolis, Minnesota, July 17-19, 1946,
will have the pleasure of listening to
a speech by Honorable Edward ‘l
Thye, Governor of Minnesota, He
will address the gathering in the Min-
nesota Terrace of Hotel Nicollet at
2:30 p. m. Thursday, July 18.

In a letter to the Secretary of the
National ~ Macaroni  Manufacturers
Association, who ig in charge of the
program arrangements for the mect-
ing, Carl L. Veicht, Sccretary to the
Governor, advises that  Governor
Thye is pleased to re-arrange pre-
vious engagements to enable him to ac-
cept the invitation of the macaroni
men placed through Walter F, Vil-
laume of Minnesota Macaroni Co.,
Saint Paul, Minn,

The subject of the Governor's talk
is not rc.'uly for announcement, but it
will deal with conditions presently con-
fronting industry, and the public gen-
crally.  Association officials are nat-
urally pleased with the decision of
Governor Thye to address the Indus-
try conference, particularly at a time
when the durum-growing Northwest
looms so prominently in the affairs of
the macaroni-noodle industry that must
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Governor Edward |. Thye

look to Minnesota and North Dakota
for increased production of the wheat
from which the indispensable semolina
is milled for quality macaroni prod-
ucts.

Long stalks of asparagus can be cooked
tender their entire length if =tood loosely
in boiling water in the vottom stction of
a double boiler, with the upper section in-
verted to cover the tips; the steam cooks
the tips.

Hiusirating  the versatility of
Model AS901.12 CECO Adjust
able Carton Scalee are the van-
ely of carton nses and shapes
u«f‘:’id- one maching can seal

Adjustable Instantly for dilferent
sizes and speeds without tools.

Handles any free-lowing, non-sift-
ing product.

Seals both ends aqutomalically.
simultaneously.

Produces square, neal, lamper-proo!
carlons.

Portable. sell-conlained,

Automatic carton {eed available.

CARTON SEALER
MODEL A-3901-12

Here is good news for every concern
with a packaging bottleneck. Delivery
dates for CECO Adjustable Carlon
Sealers now on order are being ad-
vanced considerably.

The recent acquisition of long
awaited labor-saving machine tools
has enabled us to increase our pro-
duction materially. We are beginning
to reduce our iremendous backlog of
orders to a point where we can offer
much better deliveries than heretolore.
And the latest model CECO Sealers
are built to new high standards of

quality.

Send for our new bulletin describing
important time- and labor-saving fea-
tures just incorporated in the CECO
Adjustable Carton Sealer.

CONTAINER EQUIPMENT CORPORATION

210 Riverside Avenue L ]
Chicago, Torenlo, Ballimore, St. Louls,
San Francisco, Rochester

Newark 4, N. I




Price Relief or Price Belease

Inaction by Government Dfficials to Industry’s Request for Relief

At the Winter Mecting of the Na-
tional Macaroni Manufacturers Asso-
ciation, three officials representing
Government bodies concerned in the
control of food pricing and regula-
tion of food distribution, were invited
1o address the conference in the light
of an apparent shortage of durum
wheat aml the prospects of this in-
creasing menice to the regular and
profitable operations of macaroni-
noadle plants,

At the conference, every phase of
the semolina situation and its effect
vin semolina production and manufac-
tuing costs was discussed with the
geoarnment officials. Among the gov-
erninent officials who addressed the
Winter Meceting and heard the maca-
roni men’s side of the case were Mr.

. F. Gilmour of the Grocery Special-
ity section, OPA Price Ceiling_and
Subsidies Head, Mr. M. C. Gille,
Head of the Emergency Specialty Sec-
tion, and H. P. Shapiro, Chief Counsel
of the OPA,

A committee was appointed by Pres-
ident Wolfe to confer with the officials
during the meeting, and later in Wash-
ington when the committee of Asso-
ciation manufacturers presented the
case of the entire industry. This
special committee sought relief, not
only in a larger assignment of raw
materials in a market situation made
no less lense by government buying
for export, but also in higher price
ceilings to cover increased production
cosls,

The Association representatives had
reason to feel that their case would
be given proper consideration. After
five months had passed and nothing
had been done, the committee made
public its plans for reliefl so as to
avoid blame for the inaction. The side
of the macaroni manufacturers in the
case is fully explained in a letter to
Mr. J. F. Gilmour, Office of Price
Administration, Washington, D. C., on
June 6, 1946, by Presidemt C. W,
Wolfe of the National Macaroni Man-
ufacturers  Association, Bluntly this
official demands that the OPA cither
grant commensurate relief in prices
or the abolishment of all price con-
trols. President Wolfe's letter of June
G to |. F. Gilmour, Grocery Specialty
Section, OPA, follows:

“When Horace Gioia and myself, together
with_our accountants, met you, Mr. Gille,
and Mr, Walker, on April 1,"we represented
that this industry was operating at 75 per
cent of 145 operation,

“Ten weeks have passed since that time,
Today those firms that are operating are
operating at 40 per cent of capacity with
some firms entirely closed down for the

Irks Association Officials

last two weeks and with no shipments of
flour to them in sight.

“I'rior to May & durum wheat as it was
received was allocated to the varions durum
mills. Since that date, all durum wheat has
been purchased by the Commodity Credit
Corporation and has been put into terminal
elevators, Here are the figures on durum
receipts.

Cumulative Minneapolis

receipts as of 6/1/46........ 7,955,500 bu.
Cumnlative. Minneapolis

receipls 5/8/40. .. ciiiiennns 7,555,900 bu,
Minneapolis reccipts —

between 5/5-(1/]/-![: .......... 399,600 bu,

Cumulative Duluth

receipts as of 5/31/36....... 6,820,000 bu.
Cumulative Duluth

receipls 5/B/46. ... 00iiiianes 5,610,000 bu.
Duluth reccipts —

between 5/8-5/31/46...0.00us 1,210,000 bu,
Grand Forks

receipts estimated....ovvvnens 400,000 bu.
Total durum receipts —_—

since 5/8/46...... sressnnnane 1,610,000 bu,

“Twenty-five per cent of the 1,610,000
bushels or 400,000 bushels has been allotted
to the mills and ground into flour and
shipped 1o macaroni firms. Twenty per

cent of the 1,610,000 bushels or 300,00
bushels has been allotted to the mills and
is in_transit to them,

“This leaves a balance of 900,000 bushels
of durum wheat yet to be allotted to the
durum mills. This small amount if al-
Jotted could be milled and shipped omt 10
macaroni manufacturers by June 30,

“It was said at our meeting which you
attended in l-‘cbrua?r at Scaview Country
Club, repeated by Mr. Gioia and myself
when we saw you in Washington on Aypril
1, repeated to Mr. Gille and Mi. Walker
at our meeting in New York on May 1,
and now said again, that the macaroni
manufacturers plants will be closed down
for the months of July, August, and Scp-
tember with no production at all,

“You are already familiar with all the
argumnents we have presented to you as
to the financial stability of by far the Iarfz-
est segment of our indusiry; that the
macaroni industry is genuincly small busi-
ness, with no one firm considered big busi-
ness in the sense that firms are considered
big business.

“It is not fair to be considering price
relief from the basis of past earnings n
rlwmus years as against 1946, The taxcs
ave heen paid on the previous years earn-
ings. Government has got its share, This
is 1946 and conditions have changed for our
industry and you should face today's facts.

“Either grant immediate price relief 10
the products of our industry or remove
them from price control altogether.”

Stange Company Plans New Plant

Plans for the construction of a new
plant and general office building for
the William J. Stange Company of
Chicago on a new site in Maywood, a
western suburb of the city. have been
announced by W. B. Durling, presi-
dent of the company.

The Austin Company, engineers and
builders are designing the plant, which
will represent an investment of more
than half a million dollars. Construc-
tion will be started as soon as condi-
tions in the construction industry per-
mit.  Ultimately it will house the
firm's seasoning and anti-oxidant de-
partments,

Approximately 100,000 square feet
of floor space will be provided in all,
with controlled conditions in principal
proccssqu departments, The mixing
and grinding rooms, where many new
types of processing equipment devel-
oped by Stange engineers, will be in?
stalled, will have complete temperature
and humidity control to eliminate all
the variable factors in the production
of Stange seasonings and N.D.G.A.
anti-oxidant. This will insure tiic de-
livery of free-Mlowing products, regard-
less of weather conditions, Glazed tile
will be used extensively throughout the
interior in the interest of cleanliness,

Plant of Wm, |, S8tange Co,

with special germicidal lamps to in-
sure purity of product,

In addition to serving as executive
headquarters of the Stange organiza-
tion and the Nordipa Corp.,, a
Stange affiliate, the office building will
house experimental kitchens and re-
scarch Iaboratories, These facilities
will be made available to Stange cus-
tomers for use in connection with the
development of new products and the
improvement of old ones,
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

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

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

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

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

Address All Communicalions 1o 158 Sixth Street
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Consolidated Macaroni Machine Corp.

CONTINUOUS PRESS FOR LONG AND SHORT CUT GOODS
Model CAFS

From Bin to Sticks without handling.
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Consolidated Macaroni Machine Corp.

CONTINUOUS PRESS FOR LONG GOODS
Model ADS
From Bins to Sticks Without Handling

The Press shown above is our latest innovation. It
is the only continuous presa consisting of a single unit
that will produce both long or short goods.

It can be changed from a short to a long goods press,
or vice versa, in less than 15 minutes.

Built also without cutling apparatus for producing
long goods only.

This type of press is especially adapted for small
plants which have space for cnly one continuous press
that can produce both long and short cut products.

Produces a superior product of uniform quality, tex-
ture and appearance.

Fully automatic in every respect.

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

Address All Communications to 156 Sixth Sirest

The Continuous Long Cul Press with Aulomalic
Spreading worth while waiting for.

The Press that aulomatically spreads all types of
round goods, with or withou!l holes, such as Spaghetti,
Macaroni, Ziti, elec.

Also all types of flat goods, Lasagne, Linguine, Mar-
ghoerite, etc.

Trimmings reduced to less than 7%.

The Press that produces a superior product of uni-
form quality, texture and appearance. No while
streaks; cooks uniformly.

Produclion—3900 to 1,000 pounds net of dried prod-
ucts per hour.

Tho Presas that is built for 24-hour continuous opera-
tion. and meels all requirements.

Fully automatic in all respecia.

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

Add all

ications to 158 Sixth Street
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model ASCP

The machine illustrated above is our latest model
Continuous Automatic Press for the production of Short
Cut Goods of all types and sizes.

By making some improvements in this Press, we
have eliminated the defects which existed in our earlier
models.

The Short Cul Goods proeduced by this new model
are superior in every respect. "

This product is a revelation.
It is outstanding in qualily. appearance and texture.

The mixture is uniform, producing that translucent
appearance throughoul, which is so desirable in maca-
roni products.

Production—Over 1,000 pounds net of dried products
per hour,

" Designed for 24-hour continuous operation.

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

Address all communications o 156 Sixth Street
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Consolidated Macaroni Machine Corp.
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LONG GOODS PRELIMINARY DRYER
Model PLC

The Dryer illustrated above is our latest innovation--an Automatic, Continuous Dryer for
the Preliminary Drying of Long Cut Macaroni, Spaghetti, etc.

All types and sizes of long cut goods can be preliminaried in this dryer. A return or
sweat chamber is incorporated in and forms a part of the dryer.

Although it has been specifically designed to be used in conjunction with our Continuous,
Automatic Long Goods Macaroni Press, it can also be used in connection with the standard
hydraulic press where the product is spread by hand.

When used in combination with our Automatic Press, the only handling required is for
placing the sticks on the trucks preparatory to their being wheeled into the finishing dryer
rooms, after the product has passed through the preliminary dryer. No labor is necessary
for transferring the loaded sticks from the press to the dryer as this is done automatically.

Practical and expedient. Fully automatic in all respects.

156166 Sixth Street BROOKLYN, N. Y., U. S. A, 159-171 Seventh Street

. B e




24 THE MACARONI JOURNAL

GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown above is our very latest

model noodle cutter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facilitate and expe-
dite tho changing of the cuts with the least loss of
time. All the culling rolls are mounted in a single
frame and the change of culs can be made in-
stantaneously. All that is necessary lo ellect a
change is to depress the locking attachment and
rolate the hand wheel, which will briug the proper
cutling roll into culting position.

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

156-166 Sixth Street

Write for Particulars and Prices

June, 1946

Consolidated Macaroni Machine Corp.

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

It has a length cutting knife and a conveyor belt
to carry the cut noodles to the collector for con-
veyance 1o tho noodle dryer or to the trays.

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

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

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

159-171 Seventh Street
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Durum News

In its first release to the Macaroni
Industry, the Amber Milling Division
of Farmers Union Grain Terminal As-
sociation has the following 1o say
about the 1946 durum wheat crop:

Growth: As of May 28, the durum
is four to six inches high.  Fields
look good.

Moisture:  Only  seattered  local
showers—last week's general rains did
not reach the durum territory,  Sub-
soil moisture will carry the crop an-
other ten days to two weeks,

Freeze:  Recent freczing weather
in the Dakotas caused no apparem
damage to durum fields.

Durwm Supply:  Farmers empticd
their bins for the Mercy Wheat pro-
gram, When the last of Commadity
Credit Corporation's durum is distrib-
uted 1o the mills, there will be little or
no durum wheat available until new
crop,

Again we remind vou:  Duramber
Fancy No. 1 Semolina, Pisa No. 1
Semolina, Abo Faney Durum DPatent
Will Be Back!—when a hungry worlid
is fed.

Asmper MiLLiNeG.

Doughboy Industries’
Office Destroyed

Fire which it is presumed was start-
ed by lightning completely destroyed
the general offices of I)tlllljlhtl) Indus-
tries, Inc., manufacturers of the fa-
mous Doughboy Sealers and other
|!'lt|\¢'lg'lll;, machines used in packaging
macaroni and other foods, A cereal
plant, the printing plant and several
warchouses near by, also were con-
sumed in the flames during the storm
that struck New Richmond, Wis.,
during the night of Sunday, June 9.

The fire was discovered by the
watchmen at about 12:30 am.. who
immediately turned in an .1!.:rm but
the frame buildings burned qmckl\ de-
spite. rain. The loss is estimated at
about $200,000. The office force is
lcm[mmrily locateld  in the  grade
school auditorium pending the erection
of a new office building, plans for
which had been drawn but construc-
tion delayed because of material scar-
cities, 'l}hc production plant was un-
damaged and machines are being built
and shipped with no serious delays,

H. H. Dutz Acquires
Experimental Kitchen

Henri H. Dutz has recently acquired
Meta Given's Experimental Kitchen
and Home Economics Business located
at 154 East Erie Street, Chicago 11.
Mr, Dutz took over the management

THE MACARONI

of this well established  food and
cquipment service June 1. He has re-
tained Miss Given's entire staffl of
trained assistants and Miss Given will
comtinue to remain with the organiza-
tion for a limited time serving in an
advisory capacity.,

Mr. Dutz is well prepared to oper-
ate this business.  From the stand-
point of special training, skills and ex-
perience, he is well fitted to direct
experimental as well as artistic food
work, During World War Il he was
consultant attached to the Ofhice of the
Quartermaster General in Washing-
ton as well as consultant to the QUMLC.
Subsistence  Research and  Develop-
ment Laboratory in Chicago.  Here
he worked on the development of va-
rious food products and the use of
dehydrated foods for Army and Navy

JOURNAL

rations.  P'rior 1o these connections
Mr. Dmz spemt several vears with
Swift and Company working on meat
products and shortenings.

Ignore Export
Inquiries

Very little i any attention is being
paid to inquiries for export macaroni
and spaghetti by manufacturers who
normally are interested in supplying
foreign demands, Scarcity of raw ma-
terials and o desire to favor domestic
buyers are given as reasons for this a-
titde,  “This position is taken despite
some luerative offerings by exporters
who are loaded down with orders from
nearly all of  the macaroni-buying
countries,

AVOID WASTE

In Process

PACKOMATIC'S TELESCOPING FILL-
ER for bottom scaled carians, :ﬂ:llnnu'lll
and square cans, jars and canisters. We
invite your inguiries - send us samples for
recommendation

with PACKOMATIC FILLER

It is just as simple in construction
and operation as it looks to he—just as
cffechive a package filler as it is simple
—PACKOMATIC'S Telescoping Vol
umetric Filler.

Packers of free and non-free low-
ing products—such as cleansers, bowl
cleansers, flake lye, drain pipe apeners,
chemical cleaners, soot removers, cof-
fee concemrate baking  powder, ce-
reals, soap powder, cte.—will wam the
facts and data on this new member

of the PACKOMATIC family.

Designed for filling cylindrical con-
tainers, paper amd metal  cans—also
rul-umu[ar cartons—I' ACK O M A-
TIC'S Telescoping Volumetrie  Filler
helps avoid waste and annoying dust

because packages are raised onte
the filling tubes, then lowered in one
smaath, contimous and  effective op-
eration,

PACKOMATICS Telescoping Val-
nmetric Filler Hlls up 1w 100 packages
per minute can e bt on special
order for Iugher speeds Uit requires
minimum of loor space minimum
of attention

Sulmit your carton- dilling and case-
sealing spectfications 1o PACKOMA'T-
IC for cheek and suggestion. Con
tact the PACKOMATIC affice neirest
vou—uor send details and product sam-
ples 1o Juliet. No obligation to buy

TYPICAL PACKOMATIC
EQUIPMENT

Casc Sealers ® Case Imprinters ® Carton
Sealers ® Volumetric Fillers ® Net Weight
Scales ® Carton Making Machines ® Dauing:
{Coding Devices) ® Paper Can Tube Cut-
ters. ® Paper Can Tube Gluers ® Can
Shrinkers ® Paper Can Cappers

PACKOMATIC

PACKAGING MACHINERY

JLF

BSON COJOUIEL 1
13

Now York ® Chicage ® Bosion ® Cleveland @ Denver @ Los Angeles ® San Francisco
Sealtle @ Ballimore @ Philadelphia @ Portland @ Tampa @ Dallas
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Keeping Warehouse Employees Fit in Hot Weather

“If it isn't the heat, its the cold—or
the rain," complained a veteran em-
ployer about the tendency of some em-
ployes to report sick at frequent in-
tervals, or wanting to quit in mid-
morning or mid-afterncon. “One man
less when T need him most upsets the
work schedule, T don’t know how much
of this condition is faked and how
much of it is real.”

A factual approach to the problem
may disclose poor ventilation, windows,
skylights or open doors with too much
sunlight glarc—and heat! These are
causes for which the employer is to
blame in many cases.

On the other hand, the employe may
himself be a contributing cause to his
poor health, mental or physical. This
may be personal carclessness in the
use of leisure and sleeping hours. The
employe should, when there’s a lot of
heat and humidity generated by na-
ture, get a minimum of eight hours in
bed, take frc(luent baths and showers,
wear clean, hight-weight clothing, in-
dulge in mild (not too energetic) forms
of sport to keep sweat down to a mini-
mum. and insist on open (but screen-
ed) windows in his home.

The employe who dresses rightly,
can endure high temperatures better
than the employe who dresses wrongly.
The right way is to do physical labor
in a shirt or undershirt. What the con-
siderate employer has to guard against
is the tendency of employes to run to
the other extreme—stripped to the
waist, The average employe, in his
ignorance, is not aware that the body
is cooled by moisture of sweat-saturat-
vd clothing.

Some workers suffer from skin ir-
ritation when they expose too much of
their bodies to direct sunlight, It at-
tacks the arms when the sleeves are
rolled up all the way, or when the
garment is sleeveless, Wool is prefer-
able 1o cotton, since it readily absorbs
moisture, and prevents colds. Head
coverage for outdoor work is best with
a hruuh-l:rimmcd hat of some type.

Another cause—one not so often
suspected—of summer slackness on the
job, is the footwear worn, Instead of
wearing the same pair of shoes each
working day, the warchouse worker
should have two pairs ta put on alter-
native days. Perspiration then has
more of a chance to dry out in the
interim.  There's nothing so soothing,
on a hot morning, than to lace up a
pair of clean, dry shoes. It is also
good shoe leather insurance, since each
pair will last longer without cracking.

Eating and Drinking: Much of the
available advice ou what to eat and

By Ernest A. Dench

drink in hot weather is to “go light.”
In work requiring considerable phys-
ical activity, this advice is harmful.
Such workers still noed their three
heavy meals daily, The only climatic
concession is that the meals should be
heavy not only in bulk, but in Vitamin
C content, The latter is derived from
salads, fruits and fruit juices. Milk
is also a pood pick-up.  Noticeable
among workers 1s the hot weather
trend to eat and drink oftener in small-
er amounts rather than consume reg-
ular meals of normai bulk. There
should be, to offset this, pick-up or
snack sessions to ensure the full intake
the body needs,

Heat Fatigue is also caused by fail-
ure to take salt except that centained in
food during meals,

Dr. John P. Russell, California
State Department of Health, has de-
fined sweat as a dilute liquid con-
taining from 0.1 to 0.5 per cent sodium
chloride. Unless this sodium chloride
in the body is replaced, heat sickness
in some _form or another is bound to
occur, Either salt or salt tablets will
furnish this sodium chloride. Further
assistance can be rendered by cating
and drinking the right foods. For ex-
ample, there is 0.3 per cent of sodium
chloride in milk, Meat also contains
it

Waorkers prone to perspire freely are
inclined to drink more water than is
good for their systems, causing cramps,
et cetera. Remedy is a salt tablet dis-
solved in each glass of water. Equally
satisfactory is common salt, a dosage
of from one-quarter per cent to one
per cent in each glass of water, From
three to four dosages during an eight-
hour working day are sufficient in nor-
mal cases,

Causes of heat fatigue and exhaus-
tion are more common among new, in-
experienced workers, It is because the
body ha~ *~ “ave more time to allow
for theaw,us. 1. to a different work-
ing environment. That's why, at first
a man on hot, heavy work will not
sweat like a veteran, A few days later
the heat-regulating mechanism’ of his
body will be churning up the sweat the
way it should,

Two types of salt tablets are avail-
able. One is the size of an aspirin
tablet, containing ten grains of salt.
Dosage should vary with the employe's
type of work, If light physical activity,
four to five tablets daily. If medium
manual labor, ecight to twelve tablets.
If a heavy, hot job, twelve to fifteen
tablets, A day here is meant of eight
hours,
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The other type of salt tablet has
seventy per cent salt and thirty per
cent glucose. It is claimed that this
increased caloric content produces a
pick-up reaction,

Going back to the first type of salt
tablet, its advantage over ordinary
table salt is that it does not affect the
taste of the water. On the other hand,
some men engaged on strenuous phys-
ical work report that ordinary salt-
flavored water is palatable and refresh-
ing.

The trick in using ordinary table salt
in drinking water is 1o pre-salt the cool-
er correctly. This is one teaspoonful 1o
a gallon of water. -Risk in allowing
employes to salt each tumbler full as
needed is they will forget directions
and douse water too heavily with salt.,
Naturally, it will not be palatable.

Some employes of one large shipping
organization complained that salt
tablets from the dispensing machine
near the drinking fountains caused
nausea, When the matter was investi-
gated, it was discovered cmplnycs were
swallowing the salt tablets just like
candy—and without benefit of water!

Window Protection: Uncovered
windows in the warchouse light and
heat to the extent of eighty-five per
cent,

Outside covering to reduce the heat
is considerably more effective than
an inside covering. Canvas awning
painted in aluminum leads all others,
since it ensures the light and heat
transmitted being reduced from eighty-
five per cent to twenty-two per cent.
Trailing behind, by six per cent (or
twenty-eight per cent of light and heat
transmitted) is the plain canvas awn-
ing.

Now for the inside coverings. The
Drdinarr' roller shade, if fully drawn,
accomplishes a reduction from eighty-
five per cent to forty-five per cent of
light and heat transmitted. The yene-
tian blind is second, in reducing the
light and heat transmitted, from eighty-
five per cent to fifty-cight per cent,

Ventilation: Foul air in the ware-
house or elsewhere can be converted
into fresh air by fans worked in con-
junction with radiators or other cool-
ing devices, All such methods are im-
provements over ordinary portable
fans of the prewar type, which produce
draughts—and colds,

(All Rights Reserved)

Drafts, sudden temperature drops, sex,
age, and working posture all determine the
number and severity of colds a person may
have.
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For production, efficiency and
economy in your macaroni pack-
aging set-up, investigale the Sar-
ioni Automatic Weigher.

This machine is engineered and
produced exclusively for the mac-
aroni industry and will handle all
types of Long Cut macaroni and
spaghetti. It fits into any type of
packaging line and will pace the
production at its most critical
point.

You'll find it eliminates the
human element: gets consistent
production with less worker
fatique; eliminates the need for
operational ftraining, A Sarioni
Weighing Machine in your plant
will soon pay its initial cost thru
savings on labor alone.

We invile your inquiries.
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Durum Crops
Need Rain

North Dakota is looking forward to
a good crop of durum wheat next Au-
gust if the growing arca gets needed
rain, That is the report made by
Chairman B. E. Groom of the Board
of Directots of the Greater North Da-
kota Association at Fargo,

As of June 13 he reports from Far-
go: “I have been at my farms al
Langdon, North Dakota sinee April 1,
and have a fine crop of durum seedegd
and growing, Tt looked most promis-
ing up to last week, We need rain
very badly at this moment in the entire
durum area of North Dakota. Much
of the state has a fair amount of mois-
ture, but the northeast quarter of the
state, which is the durum area, is very
dry right now, and must have rain to
make an average crop.

It is 208 miles from here 10 my
farms, and in driving back to my office
from the farms last Tuesday (June
11), I noted that all through the du-
rum arca the crop seems to be at a
standstill, but durum does take a lot
of weather punishment. Our oats, bar-
ley, and flax are being damaged much
more than the durum.”

Durum Grower Groom will be a
member of the Panel that will discuss

the general subject of “More Quality
Durum for Better Semolina” at the
convention of the macaroni industry in
Minncapolis the afternoon of July 17,

Crowded Elevators
Prompt Delivery
Deferraents

The U, S. Department of Agricul-
ture has announced that farmers will
be permitted to sign contracts through
May 25 for sale of wheat to Com-
modity Credit Corporation under the
30 cents a bushel plan where country
clevators are blocked with delivery
deferred only until clevators are open.

Officials of the USDA stated that
this is not an extension of the bonus
payment plan which expires on May
25, and that there will be no extension
of the plan. The bonus has been of-
fered 1o stimulate carly delivery of
wheat, needed now for immediate ship-
ment to hunger arcas abroad. The
special delivery deferment will cover
those limited cases where farmers have
been ready to deliver wheat but were
prevented from doing so by tem-
porarily blocked local receiving points.
A very heavy flow of wheat from
farms ‘in recent days has overtaxed
facilities at many ‘points. Farmers
must deliver wheat immediately when
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the receiving, facilities .are open, in
order to qualify for the 30 cent bonus.

Doughboy
Sealers

Macaroni-Noodle manufacturers are
finding both the Rotary Sealer—Model
46 and the Magnetic Sealer—Model 52,
manufactured  and  distributed by
Dmlghbu?' Industries, Inc, New Rich-
mond, Wis., most helpful in the com-
plex package sealing problems,

They will seal all materials that can
be sealed with heat and pressure, are
adjustable to right- and left-hand op-
eration, and have interchangeable seal-
ing rolls. They handle with equal
satisfaction, cellophane and pliofilm
materials, double wall laminated cello-
phane, heat-sealing papers, triple lam-
mated foil paper, waxed papers, paper
labels and other heat-sealing materials,

Doughboy Sealers are built simply
and sturdily, with the best materials
available and by expert workmen, with
all modern improvements and refine-
ments, making them versatile and casy
to operate.

Truck tires made from sclected varicties
of cotton gave 3J00% more mileage in re-
cent tests than those made from regular
commercial cotton.

JOLIEET

Make 1946 A NEW PROFIT YEAR

You can ao 20 with . . .

MODERN CHAMPION EQUIPMENT

In the event you are planning to install one of the latest types of Au-
tomatic Continuous Presses or Automatic Sheet Forming Machines,
CPAMPION ENGINEERS have developed new Combinations of Flour
Hundling Equipment to take care of the continuous flow of flour re-
quired by these new machines.

CHAMPION has already made many installations of this new type
Flour Handling Unit.

Lel us explain these new combinations, a pestal card will
bring you Data and sample Blue Prints—no obligation.

CHAMPION MACHINERY CO.

Established 1893

ILLINOIS
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LEADS IN QUALITY
NOW, AS ALWAYS

Through the years the name King Midas has always
been associated with “highest quality.” And regardless
of the circumstances or conditions, King Midas is deter-
mined to maintain this reputation.

That's why. now as always, King Midas leads in quality.

KING MIDAS FLOUR MILLS

MINNEAPOLIS 15, MINNESOTA




30

Name
Changed

The name of Coaltoter Conveyor
Company (Not Inc.), 310 S. Michi-
gan Ave., Chicago, has been changed to
Material  Movement  Industries  ef-
fective May 15. According 1o Horton
Conrad, Managing Partner, the name
was changed to more accurately por-
tray the breadth of the company's
equipment and activities in the mate-
rial-handling field,

Material Movement Industries man-
ufactures electric and gasoline engine-
driven portable conveyors for handling
bulk and packaged materials. They
are sold under the trade names Tote-
All and Coaltoter PPortable Conveyors.

Changes in
Du Pont Officers

The retirement of Jasper E. Crane
as a vice president and member of the
Executive Committee of E. 1. du
Pont de Nemours & Company, effec-
tive Mav 31, and the sclection of Dr.
Crawford H. Greenewalt, assistant
general manager of the company's Pig-
ments  Department, to succeed him
were announced by the Board of Di-
rectors, The retirement of James B,
Eliason as a vice president and treas-
urer of the company, cffective imme-
diately, and the sclection of Walter J.
Beadle, first assistant treasurer, as his
successor, were also announced.
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Mr. Crane and Mr. Eliason will
continue as members of the Board of
Dircctors. Mr, Eliason will also re-
tain his membership on the Finance
Committee,

Dr. Greenewalt, who was already a
director of the company, was elected a
vice president by the Board. Mr.
Beadle was clected a vice presi-
dent of the company and a member of
the Board. It was voted at the meet-
ing to increase the numbeer of directors
from thirty-five to thirty-six.
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Gets Certificate
of Achievement

The United States Navy Certificate
of Achievement has been awarded to
Pack-Rite  Machines, division of
Techtmann  Industries,  Milwaukee,
Wis,, manufacturers of heat-sealing
and packaging machines. Many of
these machines are giving satisfactory
service in the leading macaroni-noodle
plants in this country, and in foreign
lands, too.

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 1946 1945 1944 1943
_lsmuury ....................... 984,608 878,487 721 451 855,975
February ..... T e 743,018 732026 655472 885,655
March wsomanavieamrasmvsmone 741,624 795998 692246 963,387
April c.oiiiinn, R v 672,899 823,981 608,947 793 866
May «ooiiiiiineinnnnnnnnn.....379,861 992,675 704,071 750,963
JOUE s R e 859,867 636,214 723,733
U crwmvesaas T 751,280 716957 648,356
Ty L o e e————— i —— 694,782 889,515 758,903
Septeniber 883,662 895478 713,349
October ........ 1,101,092 919,226 791,054
November 1,116,434 965,527 839,778
December 921,851 801,847

Includes Semolina milled for and sold to United States Government.

Crop Year Production

July 1, 1945—June 1, 1946...........
July 1, 1944—June 2, 1945...........

..... leinaanvensssasesess 021,486
.......................... 9,751,326

to grind.

bear it"—as we do!

Birthday—July 4.

will see that good day come.

1923 University Ave.

We Will Celebrate
and So Will You!

Plenty of things lo gripe and grouse about? Sure—we
must extract B0 per cent of the durum wheat, instead
of the lormer 72. We are ‘mited as to the amount we
grind and, a! thal, we have .« ficulty in getling the grain

You manulaclurers have your dilliculties and “grin and

None of that siops us all lrom recognizing one thing.
That Is that we are living in the best and finest nation
in the world today. We are proud lo be Americans and
to acknowledge it by a litting recognition of this Nation's

This Land of Qurs Is, al the moment, traveling through
the wilderness from an era of plenty to another ol even
greater plenly—a sort of Promised Land. We will win
though mailnly because we believe that is our Desliny.

Strong in that {aith, let us bow our heads as the Flag
goes by, for it is the pillar ol cloud by day and the pillar
of fire by night thal leads us out ol our dilliculties.

We who make the Semolina and Flour you like and
you who process it Into spaghetili, macarenl and nocdles,

FARMERS UNION GRAIN

TERMINAL ASSOCIATION
Amber Milling Division

St. Paul 4, Minn.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING -

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street

New Y'ork, N. Y.
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Chef Baltera’s
Spaghetti Sauce

The macaroni manufacturers of the
country will be particularly interested
in the sauce recipe given herewith, be-
cause many have had the pleasure of
tasting it on spaghetti dishes served
them during the past mectings and con-
ventions of the industry at the Edge-
water Beach Hotel, Chicago, I

“Chef Baltera” of the famous hos-
telty was especially pleased with the
favorable comments by the manufac-
turers who are considered the con-
noiseurs of good sauces, and, in send-
ing the recipe, said: “1 was glad they
enjoyedd my  Spaghetti Sauce, and
pleased to send you the recipe.”

The Sauce

Veal, beef, onion, fresh and canned
tomatoes, garlie, rosemary leaf, salt,
pepper, sugar, cayenne-pepper, fresh
mushrooms.

2 medium onions—chop fine.

1 toe of garlic—chop fine.

14 b, sliced mushrooms

1 No. 2 can tomatoes

2 fresh tomatoes—chop fine

1 pint of beef or chicken broth

Saute ¥ pound ground veal and ¥4
pound ground beef until light brown.
Add mushrooms and cook for 5 min-
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utes, Add garlie, rosemary leaf, fresh
tomatoes and one sprinkle of sugar.
Add chicken or beef broth, canned ro-
matoes, salt and pepper and boil slow-
ly for '3 hour.

Cook spaghetti, macaroni or egg
noodles according 1o directions, but
don't overcook. Drain and place on
large platter. Pour sauce over it and
serve hot,

Wheat Exports for
First 10 Days in May

Exports of U, S, wheat and flour
cquivalent during the first ten days of
May totaled an estimated 3,920,000
bushels (105,000 long tons), according
to the U. S. Department of Agricul-
ture,

These figures cover actual shipments
from ports, They do not reflect as
vet the aceelerated movement of grain
in recent weeks from farm to local
clevators as a result of the bonus pay-
ments and price ceiling increases, This
movement will be reflected in inereased
exports during the next few weeks,
Exports during the period ahead will
also include some corn and other coarse
grains.

Exports of wheat and flour equiva-
lent so far during the marketing year
(begining last Tuly 1) have totaled
321,000,000 bushels, the largest ex-

port movement ¢ f record for a like
wriod,  Of this otal, 195,000,000
sushels were exported during the first
six months of the year, and the re-
maining 126,000,000 bushels (3,374,-
000 lomg tons) during the period from
January through May 10.

All-Purpose
Addressing Brush

The new pocker Cado Flo-Master
Fountnbrush,  No larger than ordi-
nary fountain pen, with valve comrol
that climinates leaking, Nooding and
sweating,  Made of satin-finished alu-
minum consisting of only three unit
parts.  Designed to be used only with
Cado Flor-Dri colors that are instant
dreying, waterproof, freezeproof and
smearproof.  Use on any surface, wax
paper, cellophane, glass, metal, all
kinds of coated papers, aluminum foil
and pliolite coated surfaces. Combines
the features of crayon ink pencils,
Rapidly being adopted as a new mark-
ing and identification medium by the
food industry.,

Attractively packaged in a wide se-
lection of complete units to fit the
many varying requirements for iden-
tification marking, It is manufactured
and distributed by Cushman & Deni-
son Mig, Co., 133 West 23rd Street,
Industrial Department, New York 11,
New York.

80-X Durum Granular
and 80-X Durum Flour
High Exctraction Products

Milled according to government restrictions

but still,

"You command the best when you demand
Commander Durum Products.”

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA
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Airline Foods Corporanon

Acquires Atlantic

Macaroni Company, Inc.
Airline Foods Corporation, New

York, N. Y., has announced the acqui-
sition of the Atlantic Macaroni Com-

fices are located in its own modern six-
story building, a floor-space area of ap-
proximately 540.000 square feet, which
with dock facilities occupies the entire
block at 43-82 Vernon Blvd., Long
Island Caty.

Plans are now in process for the
further development and expansion of

Alantic Macaron! Company

wany, Inc., one of the largest and best-
mown manufacturers of macaroni
products, and makers of the famous
Caruso brand products. This brand
was the favorite of Enrico Caruso
himself, who gave the company writ-
ten permission to use his name and
picture as long as the fine flavor and
outstanding quality of the products
were maintained.

The half-century-old Atlantic Maca-
roni Co., Inc, manufactures over
cighty different varieties of macaroni,
spaghetti and egg noodles, in addition
to dehydrated soup mixes, spaghetti
sauce, and similar products. Fine mac-
aroni products bearing this company's
famous label, which features Enrico
Caruso’s name and picture as a reg-
istered trademark, are sold throughout
the United States, and are exported in
quantity 1o Central America, the West
Indies, Africa, Portugal, and Ireland,
The company's plant and principal of-

this entire line and its markets as soon
as conditions permit. Other well-
known companies of Airline TFoods
Corporation are Max Ams, Inc.,, man-
ufacturers of famous Airline Prune
Juice, Airline Honey, and other prod-
ucts; Wallace, Burton & Davis Co,,
wholesale grocers; the Goodwin Pre-
serving Co, of Louisville, Ky., makers
of jams, jellies and preserves; and
Lippinentt Fine Foods, packers of Lip-
pincott Olives.

Spaghetti: Only On
Special Order

" The President’s Famine Emergency
Committee has acted to intensify the
wheat conservation program in public
cating places by asking that restau-
rant managers agree among  them-
selves in cach community to “serve no

bread or other wheat products unless
specifically requested” by their cus-
toraers.

In a memorandum to all local Fa-
mine Emergency Committees, Walter
F. Straub, director of the Office of
Emergency Food Program, pointed out
that the wheat conservation drive in
public eating places has not been as
successful as might be expected and
he asked the committees to meet with
restaurant managers in their commun-
ity with the purpose of reaching an
agreement to serve no bread or wheat
products except upon request,

Adjustable Carton
Sealers

An attractive bulletin describing im-
portant new features incorporated in
the latest models of Ceco Adjustable
Carton Sealers has just been pub-
lished by Container l’:‘.quipmcm Cor
poration, Newark 4, N. J. The com-
pany also announces that, with the re-
cent acquisition of new labor-saving
machine tools, it has increased produc
tion and begun to reduce its large
backlog of orders. Delivery schedules
have been improved materially.

New Customers
Plentiful

There is no lack of customers for
any kind of macaroni products accord-
ing to reports from macaroni products
manufacturers in every section of the
coumrﬁ'. Distributors of this food
are “shopping around,” hoping to find
a manufacturer with unsold stocks.
Shutdowns among the durum mills,
many of which are producing but a
day or two a weck due to shortage of
durum, are reflected in similar shut-
downs of macaroni-noodle plants in
all parts of the country, Those that
are still operating are being flooded
with orders, even by many would-be
customers that have never before done
any business with the firms ap-
proached. Prices are being maintained
at ceilings despite the pressure.

| 178-130 Grand Strect
|

DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., Inc.

TRADE MARK
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Capital Quality . . . Unvarying As Always

Under Resirictions of WFO 144
Be Assured of the Best

CAPMILCO

with

DURUM GRANULAR FLOUR

CAPITAL FLOUR MILLS, INC.

General Dffices: Minneapolis

Mills: 5t. Paul

Seek Increased Macaroni
Ceilings
OPA Olficials Being Asked for
Needed Relief

A special committee of the National
Macaroni Manufacturers Association,
headed by President C. W. Wolfe, will
go to Washington, D. C., Wednesday,
June 19, to consult with officials of
OPA in the matter of increased ceil-
ings on macaroni, spaghetti and cgp
noodle products to offset increased cost
due to production slow-downs, higher
wages, costlier materials and other in-
creased expenses of doing business
under existing conditions,

The commiltee, consisting of P'resi-
dent Wolfe, Horace Gioia of Gioia
Macaroni Co., Rochester, N. Y., C.
Fred Mueller of the C. F. Mucller Co.,
Jersey City, N. J., and Albert Rava-
rino of Ravarino & Freschi, Ine, St
Louis, Mo., hopes to have the entire
Industry as a solid “pressure group’
to fully impress OPA with the need
for the relief sought,

In addition to the strong letter to
Mr. J. F. Gilmour, of the Grocery
Specialty Section of OPA, appearing
clsewhere in this issue, President
Wolfe is secking the co-operation of
Association Members in a strong ap-
peal which reads in part as follows:

“The bakers were allowed to reduce
the size of their loaves 10 per eent (to
save wheat), and this week were grant-

ed a lc a loaf increase in price. OPA
did not check 1945 earnings and all
that ‘stuff® for the wmultitudinous
number of bakers in this country of
all sizes,

“OPA was pressured. 1f you, Mr.
Macaroni-Noodle  manufacturer, feel
that you are entitled to a price increase
of 2¢ a pound like the bakers got—
Wikg  Your CoNGRESSMEN—WIRE
Yourr U. S. Sexators. (The U. S,
Senate is discussing OPA extension
now, over the week end of June 15-
17.) Let us sve if the macaroni ndus-
try has a voice, The cereal people got
their increases last week,

“Use your own language to tell our
story and don't try to get it in 10
words. Spend some money on the tele-
grams you send. You are fighting fm
dollars. As our Committee meets with
OPA on June 19, have your telegrams
off not later than the 15th, 16th or 17th
of June, if you expect us to ncct:mlllish
anything on top of your pressure.”

.
Higher Bread
Prices

Effective June 12, 1946, consumers
are paying one cent more per pound
for bread and one cent a dozen more
for bread-type rolls because of an in-
crease in ceilings granted by OPA,
The increase does not apply to rye
bread because of a recent increase of
two cents a pound allowed on that
type.

Before the cut in the volume of their

output due to Nour scarcities, bakers
were able to sell loaves of bread at a
small profit per loaf under OPA order
of April 20 reducing wheat quotas for
domestic use to 75 per cent of their
use during corresponding months of
1945, by spreading their costs over
sales of a large number of loaves of
bread,  As most costs remain constant,
the effects of substantially deercased
volume is 1o inerease costs of produc-
ing cach loaf. Thus, bakers previous-
Iy able 10 absorb increased material
and labor costs because they were sell-
ing more bread, are no longer in a po-
sition to contipue selling 10 consumers
at prices frozen at March, 1942, Jevels.
—(Editor’s note: This reflects exact-
Iy the position of the macaroni-noodle
Janufacturers whose appeal for raises
e caling prices have as yet gone un-
heeded. )

Death of
Frank LaRosa

Frank LaRosa, Chairman of the
Board of Directo of V. LaRosa &
Sons, Inc., Brooklyn, New York, died
on Sunday evening, June 10, 1940,

He was 56 years of age, amnd for
many years was connected with the
macaroni manufacturing firm which
he helped to found and foster.

The funeral serviees were held on
Thursday, June 13, with a Requiem
Mass at 10330 a.m. in St Thomas of
Aquinas in Drooklyn: burial was in
St John's Cemetery.
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Aid the Hungry for

Humanity's Sake

H. J. Heinz 11, president of H. ].
Heinz Company, Pitisburgh, who left
recently on his second trip to England
since the end of the war, asserted that
his recent cross-country tours and the
widespread response to Heinz news-
nper advertisements urging aid to
turope have convineed him that the
great majority of Americans are cager
to do their full share in helping to
feed hungry millions abroad.

He added. however, that many
Americans still are unaware of the
necessary food conservation steps they,
as individuals, should take. These
steps, he explained, have not vet been
made  sufficiently clear or repeated
often enough.

“I' further believe," said Mr. Heinz,
“that most people in this country are
not thoroughly familiar with the rea-
sons why we must help to feed
Europe.”

Calling for a better explanation of
these reasons by the nation's leaders,
Mr. Heinz declared that  America
should help not merely for humani-
tarian reasons, “We must help if we
are to nsure the world's future peace
and stability, hecause hunger is a poor
foundation for the peaceful and pros-
perous world we are trying to build.

— PRESS No. 122 (Special)

Presses

John J. Cavagnaro
Engineers

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

Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use
N. Y. Office and Shop

and Machinists

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City

It is time to display the strength of
democracy in peace.”

Commenting on Secretary Wallace's
plan to collect canned goods for ship-
ment abroad, Mr. Heinz said: “While
such fond undoubtedly would help,
canned goods cannot be regarded as
nutritionally essential as the wheat,
meat, fats and oils called for in Presi-
dent Truman's original food program,
In the long run the foods mentioned
in the president's plan are the most
cconomical, most  nourishing  and
vasiest to ship,”

Trade-Mark
Registration Granted
Italian-Delight

The trade-mark “Italian-Delight,”
used for dehydrated sauce for spa-
ghetti, macaroni and beans by French-
Kitchen Foods Corporation, doing
business as Chatsworth Dehydrating
Co., Chatsworth, California, was reg-
istered May 7, 1946, under registra-
tion number 420,795, The trade-mark
has been used by the owner since
January 1, 1944, ‘was filed February
21, 1944, and published for opposition
February 12, 1946. The mark con-
sists of the words “Italian-Delight” in
heavy type. The word “Italian” is
disclaimed apart from its association
with the word “Delight.”

Emmet J. Martin Elected
President of Central
Lions Club

Emmet 1. Martin, secretary mana-
ger of the National IFood Distributors’
Association and cditor of the National
Feod Distributors' Journal, has been
clected president of the Central Lions
Club, Chicago, Mother Club of the
Lions,

Lions International, with 270,000
members in 14 countries, is headquar-
tered at Chicago, Central Lions, the
original of the present 5,000 clubs, has
J0O business members.  Upon being
elected, Martin stated, “The Lions'
motto is ‘Liberty, Intelligence and the
Safety of Our Nation." There is every
opportunity for civic organizations to
further these principles in the present
era.”  Martin, along with the other
newly elected officers, will be installed
on June 27.

Martin, who was one of the found-
ers of the National Food Distributors’
Association, has been with it since it
was organized in Cleveland, Ohio, on
July 18, 1927. In the past nineteen
years, the Association has become a
prominent factor in the development
of storedoor delivery  distribution.
Membership in the Association is com-
posed of more than 50,000 truck opera-
tors calling regularly on 250,000 gro-
cery outlets,
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|| assURES -SPEEDY SERVICE-

on uniferm, high quality Durum Preducts

Eastern Semolina Mells

THE MACARONI JOURNAL

GEMERAL OFFICES: MINNLAPOUS, MINNTIOTA

CHECK THESE REASONS

For Using
Peters Packaging Equipment

When packaging macaroni, spaghetti and noodles.
you can

1—Reduce your carton packag-
ing cost

2—Increase your produclion
3—Save {loor space
4—Increase prolils
by using PETERS economical
machinery.

Send us samples ol the cartons
you are using today. We will glad-

ly recommend proper oquipment for
your spacilic requirements,

PETERS JUNIOR
CARTON FORMING
AND LINING MA.
CHINE (above) sets up
35-40 cartons per min,,
one operator,

PETERS JUNIOR
CARTON FOLDING
AND CLOSING MA.
CHINE (right) closes
3540 cartons per min.,
no operator,

4700 Ravenswood Ave. ‘ _Ch?cagu."l'!l.

Beo Wise !

BUY DIES
THAT LAST

LOMBARDI
DIES

Stainless Steel Dies
Without Bronze Plugs

*

Guaranteed Smoothness

No More Repairing

*

Write for Information

LOMBARDI'S
MACARONI
DIES

1153 Glendale Blvd. Los Angeles 26, Cal.
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Successor to the Old Journal—Founded Fred
Becker of Cleveland, Oblo, in 190.
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Founded in 1903
A Publication to Ad the American Macaronl
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Closed Thursday
Afternoons

The headquarters office of the Na-
tional Macaroni Manufacturers Asso-
ciation, Draidwood, Illinois, will be
closed Thursday afternoons for the
summer maonths.

Summer
Closing

The Consolidated  Macaroni Ma-
chine Corporation, 136-166  Sixth
Street, Brooklyn 15, N, Y., has notificd
the trade that its plant and office will
be closed on Saturdays during June,
July and August.

Out of Macaroni
Business

According to an announcement by
. Mercurio of Mercurio Brothers
Spaghetti Manufacturing Co., 1012 N.
Broadway, St, Louis, Mo., the firm is
no longer in the macaroni business.

THE

It will concentrate its efforts as
Specialties Wholesale Distributors un-
der the firm name of Mercurio Bros.
Merchandise Co.

Some years ago this firm vperated
its own plant at the present location
and later merged its production de-
qanmcnl in forming the Mound City
Macaroni Co. of St. Louis, serving as
a sales organization in the distnibu-
tion of macaroni-noodle products made
in the Mound City plant. It has now
decided to cease selling macaroni
products entirely.

Wages and Labor
Policies Survey

Never before in the history of the
country have all industries experienced
so many and varied labor problems as
has been the case during the first six
months of 1946, Strikes have been
rampant, demands of workers insis-

tent and a general desire apparent to §

break all restraints and control.

Never has there been a more op-
portune moment for surveying the
macaroni-noodle trade to find out
trends, policies and wages that pre-
vail. Acting on this assumption, the
National Macaroni Institute, aided by
a committee of the leading macaroni-
noodle manufacturers interested in the
idea, made a survey through the use
of questionnaires sent to every known
manufacturer,

While every plant has its own wage
scale and particular wage policy, their
is much tl:nl all have in common as
evidenced from the replies received.
Nearly one hundred of the leading
firms are co-operating in the survey,
which is ta be summarized for release
late in June for the many good uses
the manufacturers can make of the
deductions. Naturally the results of
the survev will be reported only to
those firms that were sufficiently in-
terested to return their answered ques-
tionnaires for inclusion in the compila-
tion.

It is unfortunate that every manu-
facturer in the business did not in-
terest himself in the study. The firms
that did co-operate, just a few less
than 100, employ nearly 5,000 work-
ers, and have a combined output of
nearly 80 per cent of the production of
macaroni and spaghetti of the coun-
try. The result of the survey is a
summary of wage policies that cur-
rently prevail and of the wages being
paid “warkers in various parts of the
country. The summary will be very
helpful for purposes of comparison
and as a basis for determining what is
fair and reasonable in the matter of
wages.

The discase known as latent mosaic in
potato plants usually has lintle effect on the
appearance of the plant but may cut the
yield 20% or less,
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Jacohs Cereal

Products Lahoratories
INC.

156 Chambers Street
New York 7. N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemists, specialising in all mat-
ters involving the exominol
production and labeling o
Macoroni, Noodle ond Egg
Products,

Vilamins and Miverala Enrichment
Assays.
8oy Flour Analysis and Identification.

HRodent and Insect Iriestation Investiga-
tions,

Macaronl and Noodle Plant Inspections.

T~

GIVE US ATRIAL

NaTioNAL CARTON (O,

JOLIET. ILLINOIS.

WANTED: 12!4* Verlical Press lor Re-
movable die with hydraulic Packer. Box
33, c/o Macareni Journal, Braldwood, Iil.

FOR SALE: Complele 20" Noodle equip-
men! with wide, medium and Hne cul-
ters, priced low lor quick disposal. Box
H]?n 3:'.' c/o Macaronl Jounal, Braidwood,

0

FOR SALE: 1 bbl. Mixer and one 45" pan
Kneader, bolh with motor and gear
drive, and in good condition. Bex No.
32, c/o Macaroni Journal, Braidwood. Il

WILL PURCHASE 8" or 10" Hydraulic press
with or withoul dies. Also some Knead-
ers and Mixers. Box 31, ¢/o Macaroni
Journal, Braidwood. Illinols.

WANTED: Manulaciurer outside U. 8, will
buy hydraulic press for short goods: also
mixer, Box No. 35, c/0 Macaroni Journal,
Braidwood, IlL

Fire Retardant Property
Of Paint Improved

Aluminum powder added to priming
coats improves the fire retardant propertics
of paint used in the interior of naval ships
Navy experience shows. The mixture use
is obtained by adding 80% aluminum paste
to the primer in the proportion of one
pound of the paste to two of Ihcdpnmer.—
Science News Letier, June 8, 1946,
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SUCCESSFUL
SELLING IDERS

HE SELLIG

Men or Merchandise?

There's always been i ot of discus-
sion about whether a man shoull know
humanity or merchandise o be a ol
salesman.  1've heard arguments one
way and another, some sales exeeutives
holding that a man who knows people
can quickly learn all he neads 1o know

about the poods he sells, some saying
that the more a man knows about his
poods the more suceessful he will b,

Well, during the next few years
we'llsee that tested out, because there
will be so many new products that a
salesman can’t possibly know all of
them thoroughly.  He'll have to sl
these new products often with incom-
plete knowledge of them.

Can salesmen meet this challenge?

You know they can.

If a salesman once masters the an
of humanity ; if he knows how 1o in-
fluence people, he can turn his talents
to new products or old with equal suc-
cuss,

If T were a sales manager hiring
salesmen the hirst thing 1 would want
to know is how well grounded a man
is in human nature.

How many years has he hal in meet-
ing people of all kinds? 1 woulld ask,
How much enthusiagm for people has
he?  How interesting does he find hu-
man problems?

If a salesman knows people, he can
learn products.

Number One Virtue

Every time somcbody speaks or
writes about salesmanship, the thing he
tries to do is narrow selling virtues
down to one.  That one he calls the
“supreme virtue,” or the “greatest at-

(REGISTERED)

BY CHARLES B. ROTH

tribute,” or the “seeret of salesmian-
ship.”

Naturally, in an art as complex as
selling, suceess comes from a variety
of virtues aml skills and auributes,
and narrowing it down to one, it seems
to me, is rather chililish reasoning
over-simplification,

But of all the virtues salesmen cin
have, there is one that is easily first.

You have it on no less an authority
than Ben Newberry, Dallas, presidem
of the National Purchasing Agemt's
Association—and he aualifies as an vx-
pert, since he sees selling from the
other side of the desk.

AT want in a salesmin is that he
is honest,” says Mr. Newhberry, "1
he's really honest, honest with me, hon-
est with his company, he's a man | can
tie o,

“He is almost sure 10 have all the
other yualities you want in a good
salesman,  Yes, sir, vou can put down
honesty as my Nu. 1 qualification for a
pood salesman.”

Sirategy Got Him Business

He was selling expensive cquipment
purchased by controllers of large com-
panies, and had run into hard going.
There was much competition, and his
firm wias new.  When he would call 1
see o oman or for an appointment, he
usually got nowhere,

So he decided he needed 1o use strat-
cy.

He wrote the controllers of 50 lead-
ing firms and asked them what type
cquipment they intended 1o buy. In
his letter he said he was writing o 44
uther firms.

When he got the letters all in, they
formed an interesting survey, one any
controller would e glul to see. So
he telephoned the seerctaries of his
ity men, and suggested that §f Mr.
Bank would like to review the letters,
he would be glad to bring them over.

How could Mr. Blank trn down
an invitation of that kind* - Most of
the Mr. Blanks told him 1o come
ahead, and out of the 50 he got ten
nice contracts, and the [Il'lllll:l,\l' af an
cqual number more,

The salesman, this goes 0 show,

3

whe will think as he works, will always
autsell the silesman who works il
tloesn't think,

Forget Present Habits

Fomnett Salisbury, notable: Minne-
apolis sales exeentive, believes that af
salestien are poing o survive the first
postwar years the one thing they have
1o do is to get over their present hab-
its immediately.

Clear reasoning from this  clear-
thinkine excentive includes these ideis :
A sdesmam o won't e able o toss a
o et om the counter and say, “There
i as— e it hefore somenne else grabs
i Wedl have 1o learn a ot of new
salesmanship,  Don’t sell selling shon

a trained silestam will he worth s
weight in golil after the war”

As 1 have said on this prage before,
there will be tremendons casualty lists
among salesmen omee the going gets
tough,  To Kkeep vour same off the Tist,
get over your easy, lush, wartime sell-
ing habits now,

Americi his now it least SO0 companes
packing Srozen foods, W00 <tares selling
them,  amd 2000000 Famhies usage these
fresh frwts, vepetaliles aml other arteles
ul aliet.

A mile of weon tubng 1= mclided e New
York's Targest clecine displin
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OUR PURPOSE: OUR MOTTO:
EDUCATE OUR OWN PAGE First—
ELEVATE 2 . INDUSTRY
. National Macaroni Manufacturers .
ORGANIZE Association Then--
HARMONIZE MANUFACTURER

Local and Sectional Macaroni Clubs

C. Eﬁ President.

A, IRV [NG GRASS, Vice President
B. R, Jacobs, Director of Research
M. J. Donna, Secretary-Treasurer...

Region N

Joseph Ptllltrluo. Prince Macaronl Mfg, Co., Lowell, Mass.
Region No.

Henry llnclltr C, F. I!nelllr Ce., {]cmhcllrkﬂ 1

Peter LaRosa, V. LaRnsa & S nnl.
C. W. Wolle, Megs Macaroni Co., lllrrhbuu Pa.

Iun
Fﬁvr, Cumberland Macaronl Mfg. Co., Cumberland, Md,

“"'“l CGrass, 1, J. Grass Noodle Co., Chleago, T

ng Grass,

l’nn&' 1’nﬁunl' Trlﬁur:llll B::I- .Ch?c!n u[n

Region No,

Peter J. \Plrlnn Kentucky Macaroni Co., Louisville, Ky.

OFFICERS AND DIRECTORS 1944-1945

arenneeinnnnes

.,
ves .....!0 & l St.

M M 1 Co., Harri

st ot
Wer Washington, D. C.
l]ax Nn. I.. Bnldwnud. "Nlinols

Reilnn No. 6
J. M. Diamond, Gooch Food Producta Co., Lincoln, Nebr.

RtTion No, 7
Ralph Raulli, Sunland Biscult Co., Los Angeles, Calil.

Region No. B
Guido P, Hulinu. Mission Macaroni Ca., Seattle, Wash,
Region_No.
C L. Nnml The Creamette Co., Minneapolis, Minn.
Al Large

Iohul’hnlt&hn Soms, 1 klyn, N, Y.

Albert llugnb.’ Cuy Hanroulnnéa roo Yﬂ Louls, Mo.
Lmlh S. Vagnino, Flull Macaroni Co., S bwll Mo.
ATbert 5. Wby, Weins Noodie Co., Cléveland, Ohio

W{@"r"h

It 1akes more than a pair to make a convention, says
a writer in discussing the convention-attending habit
so prevalent among American businessmen. This is
very true il relerence is made o a pair of manufac-
turers, for instance, but hardly so if one is thinking
about another kind of a pair—a pair of groups. In our
own industry, for example, if the group of regular con-
vention-goers is paired by an equal group ol macaroni-
noodle manufacturers who rarely attend, and both at-
tend this year, the 1946 convention in Minneapolis,
July 17-19, will be a worth-while allair, numerically
speaking.

It all depends on what is meant by the word "pair.”
In discussing this a house magazine rightfully states
that there is considerable misuse of the word. “The
word 'pair’ relers to two things used together, equal,
or suited lo each other. It is not a synonym of the
word 'two.” We may say a pair of longs, or a pair of
lovers. A cow and a postage stamp are two objecls,

A Pair o Respansiues

e e T

but they are not a pair of anything. A pair of twins
would mean four. A pair of trousers might be a mis-
nomer, loo, were it not for the fact that in that sense
it is a holdover from early times when trousers con-
sisted of two separate hoselike garments, one lor each
leg.'

Trade conventions are coming in for more atlention

these days because of really serious conditions that
coniront convention-goers and their more backward
With plants deprived of needed
raw malerials, many macaroni-noodle lactories are

competitors alike.

closed down or running only on part time. Both groups
are anxious to know the truth about scarcities, com-
ing harvesis and expecled [uture deliveries of semo-
lina. Both know that this subject will lead all others
in convention discussion. This bespeaks a well-at-
tended conlerence.

M. ]. DONNA,

Secretary-Treasurer
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PACKAGES BY
MILPRINT

TH

T SELL!

It Is simple mathematics that a good

product, PLUS a package designed by

experts to merchandise its valve and

its brand, to the consumer—always

EQUALS consumer preference and

increased sales!

today for packages that will build

consurmier interest in your product, both

Priated Colaphass, MlisTlm, Glzssine,
Algmisym Foll, Collalosn Acotate,
Visyl, Lacqusr coated ead Lamissted
Papars ba ol forms, locladlng Skost
Wraps, Ralls, l'mlu. o Inhlu

Consult Milprint

for today and for the future.

Sales Qificas at Now York « Chicage
Busten » San Francisco o Philadslphla
Brand Rapids + Los Angulas+ Clevaland
Dallas Misnuzpelis: Clacisnatl-Atinata
Pittsbargh  SU Louls « ndisnapolis
Hastat City + Momphis « Rechosin

O T L S MO S, et T
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PACKAGING CONVIRTIRY + PRINIIRS S LUTHOGRAPHIRY

slanty al Milwaubee, Philadelghia, Les lnuln,‘
San . Francisen - and lorson ! ¢

PACKAGING
HEADQUARTERS
T0

AMERICAN
INDUSTRY
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IT'S A ROUND-TRIP TICKET

THE wheat emergency started the industry off
on an unexpected trip—of uncertain duration and
to an uncharted destination.

Happily, you're riding on a round-trip ticket.
You're coming back. And when milling restric-
tions are lifted, Pillsbury’s regular top-grade sem-
olina and durum flour will be there to meet you.
Count on that.

Mecanwhile, sit tight. Hang on. You can make

good cmergency-type spaghetti, macaroni and
noodles with Pillsbury’s 80% extraction durum
products,

PILLSBURY'S

DURUM PRODUCTS

PILLSBURY MILLS, Inc.
General Olfices: Minneapolis, Minn.
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