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It’s good husiness to show off your product, but not av %~ expense
of durability,. ROSSOTTI SINGL-VU and DUBL-VC CAR-
TONS are designed to reveal your products attractively, through
windows, without sacrificing the ngid sturdiness necessary for
shipping and package handling.

A ROSSOTTI-designed package is not just a substitute for your
present package. Defore a design is even considered, your com-
petitors and lhcirtl'nckngcs are studied, market research conducted,
point-of-sales problems are analyzed and all the other problems
your product meets arc thoroughly considered. THEN a label is
created to sell your product—better and more profitably,

The ROSSOTTI stafl of artists, technicians and advertising spe-
cialists—=Men who know the WHATS and HOWS of selling—are
at your service to create an cyc-appealing package for you.

The ROSSOTTI plant, the most modern package and labeling
lant in the world, is even weather-condi ioned for unrivaled print-
ing results. We also grind our own ‘olors to obtain superior
qualities,
Your products are tested in our modern, v o-to-date, testing kitchen
by our experts. We can reveal many nutr tional, serving and sales
ideas for you.
Won't you contact a ROSSOTTI PACKAGINTG CONSULTANT
at our nearest branch?  We will solve your packaging problems.
For sales’ sake—Let us show you how your package can be at-
tractive and strong.

90So1Hy

ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J.
BOSTON 9, Mass.: 200 Milk Street « ROCHESTER 4, N. Y.1 183 Main Street, East
JACKSONVILLE 2, Fla.1 1425 Barnett National Bank Building « CHICAGO 11, lll.: 520 North Michigan Avenue
ROSSOTTI WEST COAST LITHOGRAPHING CORP,, 5700 Third St., San Francisco 24, Cal.
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Cwo Jmportant Association
Keleases

OPA Increase in Ceiling Prices and Proper Method of Pulling
Permitted Increases Into Effect

On July 31, 1946, President C. W. Wolfe of the National Macaroni Manufacturers Association, Harrisburg,
Pa., released to the members of the Association and to the leading manufacturers in the Industry two bulletins
of the utmost interest to the Industry. The one covering allowable inereases in filed prices and a second equally

important one telling how to make the increases effective.

OPA Grants 2.8 Cents a Pound Increase

OPA ha. set $L.11 per 100 pounds as the increase on flour,
over Jun. 30 ceilings,

$1.0Y represents the flour subsidy, which is no longer being
paid, amd $.08 is to compensate millers for the weighted average
inccease in wheat prices over old wheat ceilings. This new
ceding will be effective until August 21, 1946,

Figuring 5 per cemt shrinkage for waste factor on $1.11 gives
7. ligure of $1.1635 per 100 pounds or:

011655 (increase for subsidy and wheat cost increase) per Ih,
0163 (OPA calculated increase) per b,
027955 or 028 per 1h, the maximum increase we can hope for
until August 21, 1946.

We are pressing for the release of this increase so thar we
can legally establish new ceiling prices, and therehy establish new
selling prices,

Advice On Pulting Increase Into Effect Olficially

I wish to draw your attention 1o FI'R1 regulation, Section 3.5,
dated June 16, 1944, issued by the Office of Price Administration;
which telis you how you must notify wholesalers and retailers
of any price increase. It would be wise for you 1o lmy rubber
stamps or printed gummed labels at once so that you will be ready
when the amendment comes thr.ugh allowirg our pending ad-
vance in ceiling prices,

(Insen date)

“FI'R1, Section 3.5, NOTIFICATION OF NEW
MAXIMUM PRICES

With the first delivery of an item after the cffective late
of any provision changing (le seller’s maximum price, he shall:
(a) Supply each whalesaler wal retailer who purchases from him
with written notice, reading as follows:

NOTICE TO WHOLESALERS AND RETAILERS
Our OPA ceiling price for (describe item by kind, variety,
grade, Lrand, style of pack, and comtainer type and size) has
been chinged by the Office of Price Administration. We are
authorized to inform you that if you are a wholesaler or re-
tailer pricing this item under Maximum Price Regulation Nao.

They are:

421, 422 or 423, you must refigure your ceiling price for this
item on the first delivery of it to y u from yoor customary
type of supplier with this notification arter (insert efective date
of the applicabile supplement, amendment or order).  Yon must
refigure your ceiling price following the rules in section 6 of
Maximum Price Regulation No. 421, 422 or 423, whichever is
applicable to you.

For a period of 60 days after determining the new maximum
price for the item, and with the first shipment after the o0-day
period to cach person who has not made a purchase within that
time, cach processor or repacker shall include in each case, carton,
or other receptacle containing the item, the written notice set forth
above, or securely auach it to the outside. However, for sales
direct to any retailer, the seller may supply the notice by at-
taching it to, or stating it on, the invoice covering the shipmen,
instead of providing it with the goods. (h) Supply each purchaser
of the item who is a distributor other than a whaolesaler amd
retailer with written notice of the establishment of the new
maximum price. The notice, which shall e attached 1o, or stated
on, the invoice covering the first delivery to such purchaser after
the effective date of the provision changing the maximum price,
shall read as follows:

{Insert dawe)

NOTICE TO DISTRIBUTORS OTHER THAN WHOLE-
SALERS AND RETAILERS

Our OPA ceiling price for (describic item by kind, variety, grade,
brand, style of pack and comainer type and size) has licen changed
from §...... 1w §. ...., under the provisions of Supplement
No. .... to the Foral Products Regulation No. 1. You are re-
quirad 10 notify all wholesalers and retailers for whom  you
are the customary type of supplier purchasing the item from
you after (insert effective date of the applicable supplement,
amemdment or order) of any change in your maximum price,
This notice must bhe made in the manner preseribed in section
A3 of Foul Products Regulation No, 1."

It will be well for you 1o read very carefully all of the above
and see that your notices are properly given 1o your trade
according 10 regulation FI'RD,

Your OP'A oftice will be glad to furnish you with a copy of
FI'RI regulation if you do not have a copy.
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/ 100 LBS. NET

MINNEAPOLIS

80-X DURUM GRANULAR

A HIGH EXTRACTION PRODUCT

ACWE TAG CO., MPLY

D ORDER 1

on the sack
for the emergency

NERAL OFFIC
MINNEAPOLIS. MINNESOTA

Regardless of conditions or circumstances
Minneapolis MillingCompany's DurumProd-
ucts are unexcelled. Until we are again per-
mitted to mill 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

present government restrictions.

MINNEAPOLIS, MINNESOTA

IIJ\NUFACTUREI'; IN ACCOHDANCB WITH

MINNEAPOLIS MII.lING Co.

MINNEAPOLIS MILLING CO.
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The 1946 Industry Conference

The macaroni-noodle manufacturers who failed 10 at-
tend the 1946 convention in Minneapolis, July 17-19,
verily “missed the boat,” whatever may have been the
reason for their absence.

The afair was not only one of the largest gatherings
of its kind, but it was outstanding from the viewpoint of
accomplishment, instructive discussions, friendly co-opera-
tion and real sociability,

Reversing the usual trend, the plant executives far
out-stripped the representatives of the allicd interests
in the number of registrations.  Manufacturers came
from the Atlantic scaboard, the Pacific coast, from the
deep South and the far North, including Canada.  All
the principal producing centers were well represented.

Quite noticeable was the regular attendance at all ses-
sions of manufacturers, indicating a deep interest in the
program, the affairs of the National Association and
what is being attempted in an organized way 1o solve
the current problems of the trade,

The record:breaking attendance and the evidenmt in-
terest in the well-planned, diversified program are at-
tributed to several things, a few of which are:

1—Most plants were operating on a greatly curtailed
schedule due 10 raw material scarcities, thus per-
milting operators to absent themselves more freely
than in other years,

2—The desire of many to include convention attend-
ance this year in their vacation plans to enjoy the
hospitality of the Durum Millers of the Northwest
who for the first time in nineteen years had the
opportunity and pleasure of entertaining their cus-

L R AR A TN

tomers in the milling center, as well as the hospi-
tality of the other allieds who regularly entertain
at such national gatherings,

d—Concern over the prospects of getting needed rw
materials for the continued operation of their greatly
expanded production facilities in the coming crop
year, and a desire 1o fully co-operate with the
durum wheat growers to the end that more aml
better durum wheat be growe in the future.

A—The uncertainty of the future status of OPA and of
Government subsidies on durum wheat, all of which
will affeet future prices and policies,

S—A gueral aim o keep in constant touch with
changes in machinery and other plant cquipment
a definite trend away from the old.

O—A natural determination of all businessmen 1 e “in
the know™ with respect 1o everything that concerns
the present and future progress of their business,

The well-planned and ably mimaged conference solid-
ified the thinking of an increasing number of executives
that there exists a definite need for a strong national
organization and  for greater unitied support of the
National Association's program of industry  proteetion
amd trade promotion—a need that grows in importance as
the industry grows in scope,

The first postwar conference and the first really big
peneral meeling in two vears Wils even i greater success
than its promoters had dared to hope, all of which gives
added promise of wider support of the National Asso-
ciation's long-pull plan for the general betterment of
a greatly expanded industry,
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DRAMATIZE INDUSTRY
PROBLEMS AT CONHERENCE

Manufacturers Fraternize With Durum Growers and Semolina Millers

in Move to Get More Durum Wheat and Better Semolina

The 1946 Conference of the Maca-
roni-Noodle Manufacturers in Minne-
apolis July 17-19, the first in that mill-
ing center in nineteen years, was one
of the biggest and best ever held. The
two-day business meetings and a mill-
visiting day that followed sponsored
as usual by the National Macaroni
Manufacturers Association, not only
broke all attendance records but also
set a record of sustained interest in the
affairs scheduled, business and social,
that marks the 1946 gathering as one
of the most enjoyable and bencficial
ever held.

Nearly 200 registered at the conven-
tion held in Hotel Nicollet, 181 of
whom paid the usual registration fee.

Four things highlighted the well-
planned program, First, it was made
clear that the principal problem was
not one of labor, of sales, of regula-
tions or trade ethics—all of which are
highly important—>but that of the
availability in the future of a sufficient
quality of durum wheat to insure the
continued operatior: of greatly expand-
ed plants. Second, was the inescapable
duty of the industry to educate the
consumer and the “food specialists,
teachers and housewives on the true
value of this grain food and its many
ways of preparation for more regular
appearances on the American table.

hird, the advisability of recommend-
ing that in the face of a shoirt durum
wheat crop as seems apparent in 1946,
the manufacturers agree on the milling
and use of a single grade of semolina
in order to stretch the crop and to pre-
vent many of the trade abuses that
always prove costly to all interests.
Fourth, to study the benefits and penal-
ties of Government control during the
temporary suspension of OPA,

The first national convention of the
industry in two ycars was officially
called to order at 10:30 AM., July
17 by C. W. Wolfe, president of the
National Association.  Following a
rush at the registration desk, the con-
ventioners took part in a flag-raising
and a group singing feature, led by
song-leader Edward Theiler, district
manager  for the Durkee  Famous
Foods.

President Wolfe orally reviewed the
affairs of the Association and the con-
ditions of the Industry as he noted
them during the last 'year of war and

the first year of peace that followed
the last national conference in New
York in Junc 1944, He told of the
many demands on his time, the work
of tfw Washington office and of the
headquarters office in Braidwood, all
aimeu at not only keeping the members
fully acquainted with the war regula-
tions but also in possible advancements
all along the line during the period of
conversion from war 1o peace.

“The macaroni industry is an im-

rtant part of the country's food
usiness, growing rapidly in scope, and
one that is doing and must continue to
do its part in the economics of a na-
tion that is recognized as a world lead-
er. While the individual manufactur-
er's dutv may still be his own welfare,
cach is so tied up with others in the
business and with the affairs of the
country generally, that there are gen-
cral obligations that are deserving al-
most equal consideration,

“The world famine, for instance, is
just as much the concern of the mac-
aroni-maker as it is that of the baker,
the farmer, the meat packer and Gov-
crnment burcaus, Macaroni, spaghetti
and cgg noodles are relatively as im-
nortant  in feeding  the hunfry of
1-Zurupc as are meats, beans and bread.
Our industry is no longer the insig-
nificant business it was a generation
or 5o ago, but an important cog in the
big business that makes America big
and important. As we play our part
as individuals so will the industry do
its part in a national way. As we
grow in importance, so grow our re-
sponsibilities, and it is the hope of the
sponsors of this conference that all
manufacturers will recognize the trend
forward and will determine to unite
on a leng term program of building a
better America by improving the gen-
eral health of the people by supplying
them with nutritious, healthy foods.

“"We are not going to solve all of
our problems at this convention. If
we succeed in solving only some of
them, our gathering will be most
worthwhile—but by providing this op-
portunity to discuss matters that par-
ticularly concern us and by learning
the sentiments and suggestions of
others, we will gradually improve our
condition and be better able to do our
part in improving the nation's econ-
omy."

6

Shortly after the opening cere-
monies, President Wolle recognized
the Reception Committee consisting of
Walter I, Villaum~ of Minnesota Mac-
aroni Co., Saint Paul, Chairman,
Maurice Ryan, Quality Macaroni Com-
pany, Saint Paul, and James T. Wil-
liams, Jr. The Creamette Company,
Minneapolis, who presented the Mayor
of Minncapolis, His Honor Hubert H,
Humphrey. In a stirring address he
welcomed the macaroni makers and
their friends to Minneapolia. Presi-
dent James T. Williams, Sr. of The
Creamette Company, ably responded.

President Wolfe then appointed the
several convention commiltees  and
called upon the standing committees to
be ready with reports when called
upon.

Secretary-treasurer, M. J. Donna,
presented his report on  Association
membership and  finances, showing
that the National Macaroni Manufac-
turers Association is supported by 103
of the nation's most important maca-
roni-noodle manufacturers and 17 al-
lieds keenly interested in the welfare
of the Industry. The finances of the
Association are adequate to meet the
current needs for the organization’s
and the industry's promotion.

Washington representative, B R,

acobs, reported fully on his activities
in Washington during the postwar
period when the industry and Gov-
ernment relations were at their height.
Both the sccretary’s and the represent-
ative's reports appear clsewhere in full,

Rossolti's Spaghetti Bulfet Luncheon

During the noon recess, the con-
ventioners and their ladies were the
guests of the Rossotti Lithographing
Co., North Bergen, N. J., at a spe-
cially prepared  spaghetti  luncheon.
Forty pounds of spaghetti and many
gallons of choice sauce were needed to
satisfy the several hundred guests,

The Durum-Semolina Pazel

Featuring the afternoon session was
the well-planned panel discussion of
what is perhaps the most important
problem confronting the trade—the in-
creased planting nF :]u:\lily durum to
insure a sufficient and continuing sup-
ply of quality semolina. Chairman C.
L.. Norris of The Creamette Co., Min-
neapolis, was in charge of the discus-
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C. W. Wolle
President
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1946-1947 Association Officers

A, Irving Gmu.
First Vice President

C. L. Norris
Second Vice President

Association Executives

B. R. Jacobas
Director of Research

sion that proved to be one of the best
convention features ever staged by the
industry. Two durum wheat growers,
two exeeutives interested in crop im-
provements, two a rronomists, two
semolina millers and three leading mac-
aroni-noodle manufacturers constituted
the panel.

The panel members were: B, E,
Groom, Chairman, Board of Dircctors
of Greater North Dakota Association ;
Edwin Traynor, County AAA Chair-
man; H. O, Putnam, Executive Secre-
tary of Northwest Crop Improvement
Association; W, L. Nightingale, Grain
Buyer, General Mills, Inc.; L. A.
Jensen, Agronomist, North Dakota
State College ; Glenn S. Smith, Bureau

of Plant Industry, U. S, Department
of Agriculture; Wm. Steinke, Viee
President King Midas Flour Mills; I,
M, Petersen, Manager Capital Flour
Mill  Division International  Milling
Company ; also Peter La Rosa of V.,
[a Rosa & Sons, Inc, Brooklyn,
N. Y., Henry Mueller of C. T, .\hn‘l)lrr
Co., Jersey City, N. )., and Louis S,
Vagnino of American Beauty Maca-
rom Co., St, Louis, Mo.

The discussion was highly illuminat-
ing. Chairman Norris had prepared a
serics of questions pertaining to the
subject and called on the qualified
pinel member to answer and discuss
cach question. A list of the questions
officially presented to the panel ap-

M. |. Donna
Secretary-Treasurer

peitrs clsewhere in this issue, as o
statements by the  panel  members,
Comments made during and after th
discussion indicate that all interests
learned much from each other.  The
nunufacturers now  understand  the
problems of (he durum grower and
the latter is better satisfied with what
the manufacturers want and need—
more quality durum wheat for better
semoling at prices fair to all concerned.

As a result of the interchange of
information, the macaroni industry will
take an even greater interest in the
welfare of the durum wheat growers
of the Northwest,  To show their good
intentions  along that line, the Na-
tional Macaroni Manufacturers Asso-
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The National Macaroni Manulaciurers Associaiion’s Dinner Party in the Grand Ballroom of Hotel Nicellet, Minne-
apolis, July 18, 1946, the closing social fealure of the 1948 Macaroni-Noodle Makers' Conference.

ciation has taken out a membership in
the Greater North Dakota Association
and has agreed to offer annually a val-
uable plaque to the grower of the dur-
um wheat that is graded highest at
the durum show at Langdon, N, D,
cach year.

On the other hand the buyers of
durum for milling into semolina will
be most liberal in ther offerings for
good durum, knowing that the maca-
roni makers will gladly pay a reason-
able premium if said increase is passed
on to the growers, The understand-
ing created by the discussion will re-
fleet to the credit of all interested in
the production of more and better dur-
um, its careful milling into semolina
and cqually careful processing  into
high grade macaroni products,

The Semolina Millers’ Party

Representatives of all the durum
mills of the country joined in oi. of
the delightful entertainment features
of the convention—a dinner party at
the Lafayette Club, Lake Mimetonka,
near Minneapolis,  The con entioners
and their ladies were taken to Lake
Minnctonka in buses and private cars
for a tasty chicken dinuer with all the
trimmings.  Many enjoyed dancin, be-
tween courses and after the dinner,

Before leaving the hotel, the en-
tire party was treated to cocktails by
The Creamette Company executives,
headed by James T, Williams, presi-
dent, who was also the Association's
president during World War One and
who in 1919 launched Tie Macaroxt
Journar as the organization's official
organ.

Educational Program’

Another cqually interesting  panel
was one concerning the activities of
the industry and allied interests in ac-
quainting the public and the teachers
with the true merits of macaroni prod-

ucts as i food that should appear more
repularly in menus in mullions of
American homes,  This discussion fea-
tured the morning session of the sec-
ond day, and though scheduled as a
secondary feature, it proved generally
interesting.

Since the last convention of the In-
dustry, the durum millers have or-
ganized what is known as the Durum
Wheat Division of the Wheat Flour
Institute, sponsored by the Millers'
National Federation. To tell the mac-
aroni-noodle industry what has been
done and what is the future aim of
the durum millers along lines of mac-
aroni cducation, Wm., Steinke, vice
president of King Midas Flour Mills
and chairman of the millers’ group,
introduced Mrs. Mary Albright Jack-
son, who is in charge of the activity.

II. R. Jacobs, chemist in charge of
the Jacobs Cereal Products Laborato-
ries, New York City, reported on the
newly established standards of identity
for enrichng macaroni products, and
later presented analyses of a selected
group of popular macaroni products
recipes to give the censumer some idea
of the caloric contents of a reasonable
portion of the recommended recipes.

The third member of the panel was
M. ]. Donna, managing director of
the National Macaroni Institute, an
association affiliate that has been vro-
moting an educational program aimed
at making Mr, and Mra, America bet-
ter acquainted with the real merits of
macaroni products.  He reported on
plans to study the general question of
particular interest to women—"1Is Spa-
ghetti Fattening

The three-way program of education
and information by three interested
groups should result in a better public
acceptance of macaroni, spaghetti and
epg noodles in more and diversified
menus,

Election of Direclors

Prior to.the adjournment for lunch

the morning of the second dav, the
convention approved unanimously the
recommendations of the Nominating
Committee, for memberships on “the
Board of Directors of the National
Macaroni Manufacturers Association
for the 1946-1947 term. A few
changes were made in keeping with
the wishes of those involved and in
keeping with the thinking that all sce-
tions of the country be given full rep-
resentation on the Board.  During the
luncheon recess that followed, the new
Board of Directors met to organize
for the fiscal year and to ¢le *t officers
and appoint Association exu atives.
. C. W. Wolfe, Megs Macaroni Co.,,
Harrisburg, Pa., was unanimously re-
elected as President of the Association
for the new term. A, Irving Grass,
I. J. Grass Noodle Co., Chicago, 1L,
was re-vlected First Viee President,
and C. L. Norris, The Creamette Co,,
Minneapolis, was elected Scecond Viee
President.

Governor Edward |. Thye

Two guest speakers featured the
closing session of the convention, the
afternoon of the sccond day, namely :
Goveinor Edward J. Thye of Minne-
sola and Dr. Rae H. Harris, cereal
technologist for the North Dakota Ag-
ricultural College, FFargo.

Governor Thye was escorted into
the convention fmll by the Reception
Committee and presented to the con-
vention by Chairman Walter I, Vil-
laume. The Governor, recent victor
in the state primaries for United
States Senator, welcomed the maca-
roni men {5 the State whose milling
interests were closely connected with
their business, as the source of their
raw material.  He told of the part
played by Minucesota in the war effort

(Continued on Page 10)
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Dramatize Industry department to gram : price increase  restoration of OPA, of which he was Report O)( the Secretary-Treasurer
to compensate for the mcreased cost most hopeful, he would see to it that M. J. Donna
Problems of operations and other factors. While

(Continued fram Page 8)

and the effectiveness of the State’s
laws governing labor-management re-
lations that have reduced strikes to a
minimum, Minnesota is dominantly a
farming State, and the playground for
vacationists, but through its milling
interests, alone, was definitely conii :ct-
ed with the economy of the country and
every State in the Union.

Experimental Work on Durum

In a very instructive talk, Dr. R, H.
Harris, cereal technologist for North
Dakota Experiment Station, reviewed
the research work done under his di-
rection with respect to the durum
wheat that is most suitable o semolina
milling. In the laboratory study is
being made of wheats that are most
adaptable to different parts oi North
Dakota, improvements lhrough plant
breeding, better cultural practices, and
finally the protection of durum wheat
in the field and in storage.

Single Grade of Semolina

After having discussed it with the
Association Directors and the repre-
sentatives of the durum mills, Presi-
dent Wolfe threw open for discussion
his suggestion that both miller and
manufacturer give serious thought to
an agreement with the government con-
senting to the milling of only one grade
of seraoling for the next twelve months
as a means of stretching the durum
crop 1o provide a fairer level of pro-
duction throughout the crop year and
to avoid most of the troubles that ac-
crue when too many grades are made
available in times of durum scarcity.

The single grade suggested may be
the present 80 per cent extraction if
nothing better can be obtained, but a
lower extraction that would elim-
inate some of the objectionable parts
of the wheat kernel should be recom-
mended to the U. S. Department of
Agriculture or other  Government
agency having the matter under con-
trol.

President Wolfe explained that the
present 80 per cent extraction was
anything but  satisfactory; that he
hopes that conditions will improve to
make possible an early return to nor-
mal extractions, but that in the face
of a short crop it would be wise 10
continue the one grade but on the
basis of 75 per cent extraction—more
or less—depending on the quality of
the crop. No objections were raised
to the suggestion, indicating full agree-
ment on the part of the conventioners.

]. F. Gilmour, OPA

J. F. Gilmour, head of the Grocery
Section of OPA, Washington, D. C,
addressed the convention during the
closing session and told of the status
of price control and the plans of his

OPA was in temporary suspension as
the result of President Truman's veto
of the new bill extending that body
but with greatly limited obligations,
he was hopeful that Congre:s would
pass a more acceplable bill. In that
event, he felt sure that prices would be
rolled back to the June 30 base, but
that the needed relief would be forth-
coming as soon as OPA could be put
into working order.

Following a short formal talk, the
manufacturers took advantage of his
invitation to ask questions. Definite
replies were made in many cases while
in others OPA-man Gilmour would
only venture gucsses and express per-
sonal views. He promised the indus-
try that as soon as possible after the

the price relief that was in the mill
prior to June 30, would be pushed
through and announcement of the pro-
visions made known to the industry
through the National Macaroni Manu-
facturers Association,

Food and Pleasure

The annual dinner party spenisicd
by the National Association toc) phice
in the Ballroom of Hotel Nici'let the
evening of July 18, Preceding toe din-
ner, the guests were treated to cock-
tails and hors d'oeuvres by Ciermont
Muchine Company, Brooklyn, N. Y.
A very interesting and spectacular floor
show sponsored by Consolidated Mac-
aroni Machine Corp., Brooklyn, N. Y.,
pleased the guests as did the excellent
dinner and the dancing that followed.

James T, Williams' Response to the Mayor

It is an honor, a privilege and a
pleasure for me 1o be permitted 1o re-
spond to the address of welcome by
Honorable Hubert Humphrey, the
Mayor of Minneapolis.

Among the many things for which
Minneapolis has reason to be proud is
our splendid and efficient mayor, and
we thank him for coming here this
morning, because we know it must be
at a considerable sacrifice due to the
heavy duties he is constantly called
upon to perform. On behalf of you
all, I express to him our sincere thanks.

1 particularly feel, in view of the
fact that 1 was President of the Na-
tional Macaroni Manufacturers' Asso-
ciation for five years, from 1917 to
1922, that T am privileged to address
you this morning. I can honestly re-
vert to these five years and say that
the work was the most pleasant of mr‘
life. It was educational for me, as well
as a pleasure, (o visit the various mac-
aroni manufacturers in different parts
of the United States. 1 felt then, and
I still feel, that we all did a fine job
at that time during the more or less
formative period of our business and
that because of the problems since then,
due to the Second World War, we
are obliged and required to do even
more for the industry. 1 have felt
all along the past several years that
the interest of the macaroni manufac-
turers are well taken care of. Presi-
dent Wolle, Secretary Donna and the
directors have done a wonderful serv-
ice for the macaroni industry.

Our mayor has expressed a wel-
come to you as guests of the City of
Minneapolis, :lmFumasl of the milling
firms of Minneapolis have made plans

and preparations for your entertain-
ment while you are within our City
gates. T know things will be pleasant

James T. Willlams
Past President NMMA

for you and your families, and on be-
half of my company, 1 promise to do
all we can to add to your pleasure.

We are engaged in a great industry
because we are producing a wonderful
food, one of the most wholesome and
nutritious that the human race can en-
joy, and naturally, we are all very
proud of our product and our industry.

In the fifty years 1 have lived in
Minncapolis, this is the first time I
have been given the keys of the City,
and 1 have my doubts whether our
Honorable Mayor used good judgment
in allowing me this freedom to do as
I please during this Convention.

Now bear in mind that we in Min-
neapolis will do all in our power to
make your stay pleasant and happy
while here, and we hope that when
you leave, it will be with such feelings
of good will that you will be giad to
return. I thank you all for coming,
and particularly for listening 1o me.

A little more than  twenty-seven
years ago, there was held an industry
conference quite similar to this one,
I refer to the convention held in Saint
Louis June 10-12, 1919. It was the
first of twenty-seven such meetings of
which I have been a part.

The 1919 convention, like this one,
was the first postwar conference fol-
lowing the end of World War 1, just
as this is the first national gathering
following the close of World War 11.
Though separated by nearly a genera-
tion, the problems of the operators and
the conditions in the trade are quite
identical,

In 1919, the National Macaroni
Manufacturers  Association was for-
tunate to have at its helm, past presi-
dent, James T. Williams, Sr. of the
Creamette Company, Minneapolis—a
man who had the willinguness and de-
termination 1o guide the affairs of the
organization through the war years.
This he did with the great success aml
to the satisfaction of a rapidly expand-
ing industry.  As a result of the rig-
orous demands on his time and ability,
he and his fellow officers and members
realized the need for a full-time scere-
tary. Henry D. Rossi of Peter Rossi
and Sons, Braidwood, T, felt T would
fit the job, and recommended me 1o the
Executive Committee. Theee T was:
here T am.

During World War 11, the National
Association and the Industry, teo, wias
fortunate to have at the helm a capa-
ble and aggressive executive, the pres-
ent president—C, W, Waolfe of Megs
Macaroni  Company,  Harrishurg,
Pennsylvania—who has given fully of
his ability and persistency in getting
for the macaroni-noodle manufactur-
ers, Association members and non-
members alike, the fairest treatment
possible under the most troublesome
war conditions,

It is unnecessary o dwell long on
what President Wolfe has attemypied
and accomplished.  All here are fully
aware of the manv hours unseltishly
devoted 1o association work—at home,
in Washington, aul elsewhere—and of
what he has accon,.lished through his
able and untiring leadership.

The present National Association is
the same organization that functioned
soowillingly @ generation ago, except
for a slight change in name, and is just
as determined to attain its objective.
At the time of the Saint Lowms con-
vention in 1919, the association was
known as THE NATIONAL ASSO-
CIATION O MACARONI AND
NOODLE MANUFACTURERS OF
AMERICA. At the 1919 convention
the name was shortened to its present
one — NATIONAL.  MACARONI
MANUFACTURERS  ASSOCIA-
TION. Familiarly, it has since been

known as THE NATIONAL ASSO-
CIATION,

In this as in all other lines of man-
ufacturing, one's own business is the
vitally important thing.  That is as
it should be.  Equally important and
hardly sccondary, is the welfare of the
country which offers any man or wom-
an therein unexcelled  apportunitics.,
Just as cach is pledged to his own bu
ness, he is equally obligated to preserve
the priceless rights and privileges of
the world's greatest democracy.,  As
to a membership in the National Asso-
ciation, that's something else, a matter
of personal privilege.

Despite recent tremds to the con-
trary, America is still a iree country,
a lend of real opportunity. A mac-
aroni-noodle manufacturer still has the
right 10 join his trade association or
to remain outside its fold, as he
chooses,  The  National  Macaroni
Manufacturers Association recognizes
this right, but continually holds out its
hand of fellowship o all who are oli-
gible to join as supporters,

That the National Association dovs
not represent 100 per cent of those
engaged in macaroni-noodle making in
this country, is not .-llr;ariaim:. nor is it
the fault of the orgamzation,  1f that
conld be attained, it would be the Mil-
lenmium,  Unfortunately, it must re-
main but a beantiful dream. This in-
dustry is reputedly composed oi over
00 separate amd distinet s, some
too small 1o be coneerned over ].{l'm'r:tl
conditions.  Some hardly realize than
there exists a National Organization
of their industrv. A few deliberately
ignore the organization for reasons
they alome consider justifable.  They
tfind fault with the leadership, with
those who collaborate, with the organ-
ization entirelv, ready always to garner
any benefits unto themselves that re-
sult from organized action, never stop-
ping to analvze the fact that such
“Let George Do 1 antitwles hamper,
rather than help, organized efforts,

A triude association such as ours is
merely the rellection of the thinking of
its component members, As has often
been stated, amd  rarely  questioned,
YOUR ASSOCIATION IS You'!
Hs activities, and its successes or fail-
ures depend on the amount of seli
which members put hehind their asso-
ciation.

I must repeat, and you will bear
with me I'm sure, that the basic pur-
pose of the National Association has
always been to serve as the nucleus
from which organized action springs
as emergencies arise,  This alone is
sufficient exense for its continued ex-
istence—and  reason enough for the
unfailing support it has  continually
received fraom the better elass of manu-
facturers and allieds since its organi-
zation in April, 1904,

1

From other officers and committee
chairmen, vou will hear of the As<o-
ciation’s accomplishments through the
recent war vears, and postwar actions
w o dates 1 will confine the balanee of
this report more specifically (o asso
ciation membership and finanees,

Members

Om Mareh 1, 1919 when 1 first took
over the hooks and records of the Na
tional  Assoctition from former see
retary, Fdwin C. Forlies, the member
ship facts and figures were as follows

Number of active members in god

stamling as of March I, 1919, ... .
Members on roll with unpaid dues. ... 4
Number of associate members. ... Lo U

Total as of March 1, 1919, ..., 4

In connection with the establishment
af mational headguarters with a full-
time  seeretary o charge and  the
Lmehing of the Macaroxi Jovrsan,
as the association-owned m;ig.‘lzilu'. HY
drive spearheaded by Presidenmt Wil-
liams amd managed by the seeretary,
resulted in the enrollment of fifteen
additional active members and cight as-
sociinte members between March 1 and
June 10, 1919,

Consequemly, it was my pleasure at
the Saint Louis convention (o report
an enrollment of  fortyv-nine active
members and seventeen associate mem-
hers. OF the total of sixty-six members
carried on our roll, three were i ar-
rears for dues for the first hali of
1919, pavient of which was promised,

At our Tast convention in New York
City, 'llllll'. 1, | reparted the ol
lowing enrollmen ©

atize

cAssocinle

Total

Membership June, 1941 (L TR
New members added i 2 ves g 7
Ireopped i 2 years ... L 19
Membership June 30, 1940 (1] P B

Finances

For comparisom purposes only, | ore
call that at the Saint Louis convention
June 10, 1919, 1 veported a balanee m
the treasury of SLISL19- all in ahe
peneral Tund.

At the New York comvention i
June, 1994, 1 veportad a0 bakanee of
SISO0A7.21 as of May 31 divided s
follows:
General  Fund
AMtorneys & Research Fund A
No Point-Lew Point . JO75.00

As of June J0, 19406, veritied by the
depository bank’s statement aml with
outstanding checks taken into aceount,
the funds tonal S3LTL208,

Gieneral Fuand
Genernment “F"

S10828 97
3542

S10,034.01
L IEET

HETT

(Purelaserd \alue)
No Pomt-Low o Rk 1,44),72
Morney & Rescarch 257 B3

As of July |, 16, there were ac
counts receivable, mostly June idvertis-
g bills, of  $'.260.50; alse have
SA7375 for association dues for the
last half of 19406, most of which since
his been collected,
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Macaroni Journal

Never before has there existed such
interest in our official organ among
countries, resently, we have seventy
paid subscriptions from twenty for-
cign countries, with France and Eng-
land leading in that order.

The 27th Anniversary Edition, April
1946, was most successful. thanks to
the help of a number of association di-
rectors and some others who took a
personal interest in calling the at-
tention of their suppliers to the op-
portunity offered by the JourNal's
Anmniversary LEdition for placing ad-
vertisements and a good-will message
therein, when reader interest was at
itsfull,

How can Zuture Anniversary Edi-
tions he made more interesting, more
fruitful ?

(1) More manufacturers and allieds
should remember that the Jouk-
NAL is their spokesmen—that they
should make more frequent use
of space therein to discuss mat-
ters of general or special inter-
est, not only in the April or An-
niversary Editions, but in all reg-
ular issues,

A little more co-operation by just
a few more manufacturers to en-
courage their suppliers to make

it a practice to be “in" the An-

(38
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niversary  Editions  regularly at
the very reasonable cost of space
involved, would insure even great-
er SUCCesS.

Again 1 say, thanks to those who
have so willingly and effectively aided
in promoting the anniversary editions
in the past, and welcome to those who
henceforth will offer to lend a hand in
future promotions of Birthday Edi-
tions.

1 am pleased to report that there is
a fine spirit of relationship between
the headquarters office and the Asso-
ciation members between the editorial
office and the JoornaL advertisers and
remders—yca, even with the  firms
which 1or reasons of their own, are
not presently Association members,

There exists also a fine work-to-
gether spirit between my office and that
of DPresident Wolfe's, Washington
Representative B, R, Jacobs, all di-
rectors, and  active commitieemen,
Underlying is the general interest of
the Industry and the special welfare of
the Association. ’

In closing, 1 wish to thank any and
all who helped make my work so
pleasant through the years. May the
National Association’s course contin-
ue ever upward and forward. To-
ward that objective T am determindly
committed, Thanks to everybody for
everything!

Report of Washington Representative
B. R. Jacobs

As most of you have realized, the
eves of all business have been on the
mation's capital during the war years,
and beeause of the OPA and other
agencies that earricd out postwar ac-
tivities, we, like others, had to keep
in constant touch  with control and
other regulations.

Consistently and with very little let-
up, | have maintained a friendly rela-
tionship with the Government bodies
affecting  the  macaroni-noodle  busi-
ness, and  with  beneficial effect of
which you are the hest judges, since
it has been my policy to pass on im-
mediately to the members of the Na-
tional Association all information ob-
tained as your representative in Wash-
ington,

Due to the suspension of OPA,
temporarily, and many think, perma-
nently, there is much confusion among
all business that came under the con-
trol of that body, We had promises
of price relief and the order had been
started “through the mill” but could
not quite squeeze through before OPA
expired on June 30, Should OPA be
revised by action of Congress amd
Presidential approval, the price-relief

)

el
i

order should get immediate attention,
Further than that, 1 do not wish to
venture guesses or predictions.
During the war years, the Industry,
the Association and myself were real-
ly fortunate to have the services of
President Wolfe who was in constant
touch with my office and of many of
the government agencies in Washing-
ton. As you have been fully advised
from time to time of the activities in
which he took a leading part, 1 will
confine the remainder of my report to
a review of the history-making decision
of the Government carly this spring to
permit manufacturers wishing to do so,
to enrich their products, and laying
down the regulations governing same.

Enrichment of Macaroni Products
Permissible, But Not Mandalory

On May 14, 1946, the Food and
Drugs Administration announced pro-
posed orders on the enrichment of
macaroni and noodle products and
on the use of gluten in macaroni prod-
ucts, You were immediately advised
of this through my bulletin No, 194,
dated May 16, 1946,
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These proposals are not manda-
tory 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 prod-
ucts oi whatever shape or size.

It does NOT include whole wheat
macaroni products, wheat and  soy
macaroni  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 B-1 (Thia-
mine) ....oov.... A mgms. 50 mgms,
Vitamin B-2 (Ribo-
flavin) ....vvuus . L7 mgms, 22 mgms,
Niacin or Niacin
Amide ... .2 27.0 mgms, 3.0 mgms.

Iron (Fe) ........ 130 mgms.  16.5 mgms.

The following are optional ingredi-
ents:
Vitamin-D U.S.1".

nits ... 2500 mgms, 10000 mgms.

Partly defatted Wheat Germ—Not more

than 5.0 per cemt
Dried Yeast—Not more than 50 per cent
Enriched Flour and/or enriched  Farina

Partly defatted wheat germ, dried
yeast, enriched Nour, and enriched
farina are permitted as optional ingre-
dients because they constitule sources
of additional vitamins and minerals.

The name of vach of these foods,
for which a Definition and Standard
of Tdentity is preseribed is as follows:

“Enriched Macaroni roducts™
“Enriched Macaroni”
“Enriched Spagheni™
“Enriched Vermicelli”
“Enriched Egg Macaroni™
“Enriched Egg Spaghetn”
“Enriched Egg Vermicelli”
“Enriched Noodle Products”
“Enriched Noolles"
“Enriched Egg Noodle Products”
“Enriched Egg Noodles™

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 Administra-
tion has refused to preseribe a Defini-
tion and Standard of Identity for Glu-
ten Macaroni Products, It is, however,
permitting the use of gluten in all of
our products, except whole wheat ma-
caroni products, in quantitics to pro-

(Continued on Page 40)
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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
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Registrants---1946 Convention

Macaroni Manufacturers

American Beauty Mac. Co.—A. S. Vagnino, Denver, Colo.
V. Arena & Sons, Inc.—Biagio Arena, Norristown, Pa.
V. Arena & Sons, Inc.—S, Arena, Norristown, I'a,

Day State Macaroni Co.—Jos, Scnr‘mci Everett, Mass.
W. Bochm Company—DBemnard W. Iu:ilm, Pittsburgh, Pa,
V. Boehm Company—Cornelius J. Boehm, Pittsburgh, Pa.

Cardinale Macaroni Co.—Andrew Cardinale, Brooklyn, N. Y.

Catelli Food Products—I’aul Bienvenn, Montreal,

Catelli Food Products—Rene Samson, Montreal, Que,

Charbonneau, Ltd.—l. J. Charbonneau, Montreal, Que.

Chef llny.'lrlfuu Co., Inc—A. W, Duicher, Milton, Pa.

Chef Boyardee Co., Inc.—Don Huenink, Milton, P'a.

Cooks Products Co.—Harvey M. Cook, Middletown, Conn.

Constant Macaroni Products—Lucien Constant, St. Boniface, Man.

Cnnﬁ{:{ml Macaroni Products—Madeline Constant, St, Doniface,
Man,

The Creamette Co.—0. A. Derickson, Minneapolis, Minn,

‘The Creamette Co.—Otto C. Koenig, .\linnc:lpolisl Minn.

The Creamette Co.—C. 1.. Norris, g!innupolu, Minn.

The Creamette Co—Jas. T. Williams, Minneapolis, Minn. |

The Creamette Cn.—-llns. T. Williams, Jr,, .\Iinnearolis. Minn,

The Creamette Co.—Robt. H. Williams, Minneapolis, Minn.

Cumberland Mac. Mfg. Co.—Ralph Nevy, Cumberland, Md.

G. D'Amico Macaroni Co.—Carl D'Amico, Steger, II1,

Dante Food Products Co.—Leonard H. Leone, Buffalo, N. Y.
Del Monico Fomds Inc.—Peter J. Viviano, Louisville, Ky.

G. D, Del Rossi Co., Inc.—G. 1), Del Rossi, Providence, R. 1.
De Martini Mac. Co., Inc.—Louis De Martini, Brooklyn, N. Y.

Faust Macaroni Co.—L. S, Vagnino, St. Louis, Mo,
Fort Worth Macaroni Co.—C. L. Laneri, Fort Worth, Tex.
Foulds Milling Co.—Don Givler, Libertyville, 111.
Foulds Milling Co.—Chas. J. Maly, Liliertyville, Tl

Galioto Brothers & Co.—1. I Galioto, Chicago, 1.

Galioto Brothers & Co—John 1. Galioto, Chicago, 1L

Gioia Macaroni Co. Inc.—Horace A, Gioia, Rochester, N. Y.
Alfonso Gioia & Sons—Alfonso Gioia, Rochester, N, Y,

Gollen Grain Macaroni Co.—-1", Dedomenico, Seattle, Wash. |
Golden Grain Macaroni Co.—Vincem Dedomenico, San Francisco,

al.
Giooch Foad 'roducts Co—). H. [hamuond, Lincoln, Nebr,
A. Goodman & Sons—FErich Colin, Long Is. City, N, Y.

Hygrade Food Products—Jos. A, Masury, Reynoldsville, 1'a.
Hygrade Food Products—Garvin Neil, Tuffalo, N, Y.

Tdeal Macaroni Co.—leo C. lemliln, Cleveland, O.
Indiana Macaroni Co.—John Nadideo, India ?
Indiana Macaroni Co.—John Rezzolla, Indiana, Pa.

Keystone Macaroni Mg, Co.—Geo. 13, Johnson, Lebanon, Pa.
Reystone Macaroni Mig. Co—C. ). Travis, Lebanon, 1"
Kurtz Brothers—Robt. A, Craig, Dridgeport, Pa.

Kurtz Brothers—Laouis L. Kurtz, Bridgeport, I'a,

Lal'remiata Macaroni Corp.—Vincent ). Cuneo, Connellsville, Pa.
Lal’remiata ironi Corpo—Jesse C. Stewart, Pinsburgh, Pa,
V. La Rosa & Sons, Ine.—Jos, Giordano, Brooklyn, N. Y.

V. La Rosa & Sons, Inc.—Peter La Rosa, Brooklyn, N, Y.

V. La Rosa & Sons, Inc.—Vincent S. La Rosa, Brooklyn, N. Y.
Liberty Macaroni Mfg. Co—Jos, V. Lojacono, Buffalo, N. Y.

The Megs Macaroni Co.—C. W, Wolfe, Harrisburg, Pa.

Meisenzahl Food Products Co.—). C. Meisenzahl, Rochester, N. Y.

Mid-South Macaroni Co.—Thos, Cunco, Memphis, Tenn,

Mill-Brook Macaroni Co., Alden Anderson, Minnun[mlis, Minn,

Milwaukee Macaroni Co., Inc.—Ralph J. Conte, Milwankee, Wis.

.\1i\l‘:,\'nulu:|.- Macaroni Co.,, Inc.—Santo Garofolo, Milwaukee,
is.

Minnesota Macaroni Co.—Eugene II Villaume, St. Paul Minn.

Minnesota Macaroni Co—Walter F, Villaume, St. Paul, Minn,

Mission Macaroni Co.—Guido P, Merlino, Scattle, Wash.

Mission Macaroni Co.—Jos. Merlino, Seattle, Wash.

Mound City Macaroni Co.—\Wm. J. Freschi, $t. Louis, Mo,

C. F. Mueller Co—Henry Mueller, Jersey City, N. J.

Nat'l Food P'roducts, Ine.—1", H, Diodene, Jr., New Orleans, La.
Northern 111, Cercal Co.—Lester L. Ladd, i.ocl:purl. n
Northern 11, Cereal Co.—Ben Ryden, Loockport, T
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A, I"alazzolo & Co.—Peter J. Palazzolo, Cincinnati, O,
Paramount Macaroni Co.—Sam Coniglio, Brooklyn, N. Y.
I‘hih:lelphiu Macaroni Co—Andrew J. Belfi-Broker, Philadelphia,

l’hiladélphia Macaroni Co.—Louis Roncace, P'l‘llad!l“‘hia. Pa.
Prince Macaroni Mfg. Cu.—;os. Pellegrino, Lowell, Mass,
Procino-Rossi Corp.—~Alfreda Rossi, Auburn, N, Y.

8u:|lily Macaroni Co—H. M. Burchard, St. Paul, Minn.

uality Macaroni Co—E. F. Luxow, St. Paul, Minn,

vality Macaroni Co—Maurice L, Ryan, St, Paul, Minn.
ality Macaroni Co.—D. Piscitello, Rochester, N. Y.

Ravarino-Freschi, Inc.—A Ravarino, St. Louis, Mo.

Peter Rossi & Sons, Inc.- Henry . Rossi, Braidwood, 111,
Peter Rossi & Sons, Inc.— Felix J. Rossi, Draidwood, 111,
Roth Noodle Co.—N. f Roth, 1 ittsburgh, Pa,

A. Russo & Co—Jos. B. Kolin, Chicago, 1Il.

A. Russo & Co.—Nunzio Russo, Chicago, 111

St. Louis Macaroni Mig. Co.—Vincent IJ Marino, St. Louis, Mo.
St. Louis Macaroni M{g, Co—Antony Ruitino, St. Louis, Mo.
G. Santoro & Sons—Joseph Santoro, Brooklyn, N. Y.

Schmidt Noodle Co.—Albert Kuenzlen, Detroit, Mich,

Schmidt Noodle Co.—Theodore Schmidt, Detroit, Mich.

Schmidt Noodle Co.—Jacol Weber, Detroit, Mich.

Skinner Mfg. Co—H. V. JefTrey, (')m:ha, Necbr,

Superior Macaroni Co.—A. Spnulufura. Los Angeles, Cal.

Tharinger Macaroni Co—). G. Luchring, Milwaukce, Wis.
Traficanti Brothers—Frank Traficanti, Chicago, 11l
Triestina Macaroni Co.—Vincenzo Carpinteri, New Dritain, Conn.

Vimeco Macaroni Products—Sal Viviano, Camnegie, I'a,
Viviano Bros. Macaroni Co.—John_A. Viviano, Detroit, Mich.
V. Viviano & Dros.—Peter Koss Viviano, St. Louis, Mo.

V. Viviano & Bros.—Frank I'. Viviano, St. Luuis, Mo.
\Weiss Noodle Co—Albert S, Weiss, Cleveland, O.

A. Zerega's Sons, Inc.—Edward Vermylen, l!rool:il)(*n. N. Y.
(A, Zerega's Sons, Inc—John P, Zerega, Jr., Brooklyn, N. Y.

Allieds

) . F. Driscoll, 1. 'aul, Minn,
Amber Milling Division—]. F. Diefenbach, .\|i"“=ﬂf‘0|i5. Minn.
Amber Milling Division—Jule Waber, St. Paul, Minn.

Buhler Bros, Ine.—0. R. Schmalzer, New York, N. Y.

John Campanella—Jersey City, N. J.

Capital Flour Mills—Louis A. Viviano, Plainficld, N. J.

Capital Flour Mills—Chas, V. Dehner, Kansas Cllf'. Mo,

Capitol Flour Mills—Fred T. Whaley, Chicago, L

Capital Flour Mills—Clifford W. Kutz, Chicago. 1L

Capital Flour Mills—Jack S]inaunul. Pinshurgh, Pa.

Capital Flour Mills—I", M, Petersen, Minncapolis, Minn.

Champion Machinery Co.—Frank A. Motta, Joliet, 1.

Clermont Machine Co.—John Amato, Brooklyn, N. Y.

Commamder Milling Co.—E, C. Maher, Los Angeles, Cnl.. .

Cum{l‘lguulcr-l.nru'hct' Milling Co.—Thos, L. Brown, Minneapolis,
Minn,

L'mm\l;':uull-r-l.aru'hcc Milling Co.—C. M. Johnson, Minneapolis,
Minn,

Commander-Larabee Milling Co.—Arthur Simonetti, Brooklyn,

C-uu.\.nji:lniml Mac. Mach. Corp.—Conrad Ambrette, Brooklyn,
Cuus‘qii:la‘wll Mac, Mach. Corp—Jos. DelFrancisci, Irooklyn,

Consolidated Mae. Mach, Corp.—Paul Ambretie, Brooklyn, N. Y.
Consolidated Mac. Mach, Corp—George Cavagnaro, [rooklyn-

Cnn.-.;(&lli:‘l?;cd Mac. Mach. Corp—Louis C. Ambrette, Brookiyn,
Crookston Milling Co.—Ulysses De Stefano, New York, N. Y.
Crookston Milling Co.—Clarence O'Gordon, Minncapolis, Minn.
Crookston Milling Co~<E. E. Turnquist, Crookston, Minn,
Crookston Milling Co—E. F. Anlerson, Crookston, Minn,
Crookston Milling Co.—H. C. Meining, Crookston, Minn,
Eastern Semolina Mills—Howard 1", Mitchell, Baldwinsville, N. Y.

J. L. Ferguson Co—H. L. Greene, Jolict, 111
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Genéral Mills, Inc.—J. R. Mulliken, .\lim:carolis, Minn,
General Mills, Ine.—H. 1, Bailey, Chicago, llI,

General Mills, Inc.—H. H. Raeder, Buffalo, N. Y.

General Mills, Inc.—Louis Petta, New York, N. Y.

General Mills, Inc.—G. C. Minter, Chicago, 1L

Habel, Armbruster & Larsen Co.—Harry W, Larsen, Chicago, 1l
Hofiman-LaRoche, Inc.—G. G. Van Pauen, Chicago, 1L
Hoffman-LaRoche, Ine.—C. F. Siemers, Nutley, N. ).

Hubert . Horan—S. Gartland Horan, l'hilad:ipllia, I"a,

Glenn G. Hoskins—Robt, M. Green, Chicago, 111

Glenn G, Hoskins—Chas. M. Hoskins, Chicago, Il

Glenn G, Hoskins—Glenn G, Hoskins, Chicago, 111

Inlcrﬁ;nju]uml Elevator Co.—aul E. R, Alrahamson, Devils Lake,

Johnson-Herbert & Co—Frank T. Herbert, Chicago, 11,

H. H. King Flour Mills Co.=l. G, Truesdell, Jr., Mineapalis,

Minn,

H, H. King Flour Mills Co—Arthur W, Quiggle, Minneapaolis,

Minn,

King Midas Flour Mills—\V. H. Stokes, Jr., Pittshurgh, Pa.
King Midas Flour Mills—W. F. Ewe, Mineapolis, Minn,
King Midas Flour Mills—Wm, Steinke, Minneapolis, Minn.
King Midas Flour Mills—W. J. Dougherty, Philadelphia, Pa.
King Midas Flour Mills—Geo. L. Faber, Chicago, 11

King Midas Flour Mills—1.. S. Swanson, Minneapolis, Minn,
King Midas Flour Mills—David Wilson, New \lurk City, N. X
Kraft Foods Co.—Stephen I, Lumpp, Chicago, 111

Frank Lazzaro-Dryers—EFrank Lazzaro, New York, N. Y.
Frank Luzzaro—Hugo Mandolini, New York, N. Y.
Denate Mallari-Dies—Donato Maldari, New York, N. Y.

Merck & Co., Inc.—C. A, Scott, Minneapolis, Minn,
Merck & Co., Ine.—F. M. Parker, Rahway, N, J
Merck & Co., Inc.—W. A. Rothermel, Chicago, 11
Midland Mill-0-Cide—]. F. Wombacher, Dubuque, Ta.

North Dakota Mill & Elevator—E, 1. Thomas, Chicago, 1N,

North Dakota Mill & Elevator—1'hil Fossen, Grand Forks, N, 1.

{uw\vh A. Pillitteri—Brooklyn, N. Y.
Yillshury Mills, Inc.—T. W, Black, Minneapalis, Minn.
Pillshury Mills, Inc.—Carl I". Vavido, Chicago, 111

Pillshury Mills, Inc.—\Wm. J. Warner, Minneapolis, Minn,
Pillshury Mills, Tnc.—Frank 1. Fodera, New York, N, Y,
Pillshury Mills, Inc.—H. J. Patterson, Minneapolis, Minn
Pillshury Mills, Inc.—Chas, . Holcomb, Rochester, N. ¥,
Pillsbury Mills, Inc.—Samuel Regallmto, Philadelplia, Pa,
I'illsbury Mills, Inc.—R. C. Henson, Minncapolis, Minn.
Pillshury Mills, Inc.—Wayne Wilson, Chicago, 111,

Rossotti Lithographing Co.—Chas. C. Rossotti, North Bergen, N.J
Rossotti Lithographing Co.—Arthur C, Hackmer, Rochester, N, ¥
Standard Brands, Ine.—Herbert F. D'Sinter, Chicago, 111
University of Minnesota—1%ml L. Earle, Minneapolis, Minn,

Winthrop Chemical Co,—R. C. Sherwood, New York, N,V
Winthrap Chemical Co.- lack Revord, Chicago, 11

Complimentary

Colton Economie Service, Ine.—1. M. Colton, Minneapolis, Minn

Coeater North Pakotn Assn—B, K Groom, Fargo, N, 1.

North Ilghul;l Agriculture Experiment Station—(i. M. Scott, Far-
go, N. 1.

North Dakota Agrienlre Experiment Station—1.. 1. Sibbit, Far-

. ko, N. D ;

North Dakota Agriculinre Experimem Station—Rae H. Harris,
Fargo, N, 1),

.\:nnh Iakota Ext. Service—L. Ao Jensen, Fargo, N D,

Northwest Crop Improvement Assn—Henry O, Putnam, Minne-
apolis, Minn,

N_urlluw.ilcm Miller—R. T, Beatty, Minneapolis, Minn.

Northwestern: Miller—on K Rogers, Minneapolis, Minn.

Ollice of Price Administration—J. F. Gilmour. Washington, D). C.

North Dakota AAA—Edwin Traynor, Starkweather, N. D,

UL S, Depte of Agriculture—Ulenn 8. Smith, Fargo, N. D,

Wishington Representitive—Dr. I R, Jacobs, Washington, 13, C.

Secretary-Treasurer— M. ). Donna, Brandwood, 10

Capital Quality . . . Unvarying As Always

Under Restrictions of WFO 144
Be Assured of the Best
with
CAPMILCO
DURUM GRARNULAR FLOUR

CAPITAL FLOUR MILLS, INC.

General Offices: Minneapuolis

Mills: 5t. Paul
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THE DURUM SEMOLINA

Overshadowing probably all pre-
vious discussions on raw materials
available for quality macaroni produc-
tion was the elaborate panel set up for
a peneral review of the entire sub-
ject by the various groups concerned
in producing durum wheat, its distribu-
tion and milling and its final use in
processing macaroni, spaghetti and egg
noodles, The discussion dominated the
entire session of the afternoon of the
first day of the Minneapolis conven-
tion, July 17, 1946.

The panel setup follows:

Presiding—C. L. Norris, Chairman of
Association Activitiecs Committee.

Subject—"More Quality Durum For Det-
ter Semolina”

Panel Members—

Grovers:

B, E. Groom, Chairman, Board of Di-
reclors, Grealer North Dakota Association ;

Edwin Traynor, County Chairman, AAA,
North Dakota,
Educators:

H. 0. DPutnam, Exccutive Scecretary,
Northwest Crop Improvement Association

W. [. Nightingale, Grain Duyer, General
Mills, Inc.
Agronomists:

L. A. Jensen, North Dakota Agricultural
College;

Glenn S. Smith, U, S. Department of
Agriculture,
Millers:

W Steinke, Viee President, King Midas
Flour Mills;

P, M, I'etersen, General Manager, Cill\i!:ﬂ
Mills Division, International Milling Co.
Mannfucturers:

Peter LaRosa, V. LaRosa & Sons, Inc.

Henry Mucller, C. F. Mucller Co.

Lowis S, Vagnino, American  Beanty
Micaroni Co.

Much of ‘*he effectiveness of the
panel discussion was the able manage-
ment of C. L. Norris, Chairman of
the important  Association  Activities
Committee. With the aid of the mem-
bers of the panel, and of interested
manufacturers, he had prepared a se-
ries of questions aimed at bringing out
information not directly contained in
the statements presented by the panel
members.  Afterwards  he  handled
questions. from the awdience, with the
result that: the whole affair was voted
ane of the best of its kind,

As each question was read, the panel
member considered as the most di-
rectly interested in answering  was
called by the chairman. Oftentimes
several of the other panel members

1kt i 10,006 gl L

- PANEL

and even those in the audience joined
in the discussion. There follows an
official listing of the leading questions:

1. Why does the protein content of wheat
vary between localities and seasons? L.
A, Jensen.

2. What are the prospects from the view-
|nm| of the processor for a continued
weavy demand for durum  products?
Henry Mucller,

J. What are the prospects for the export
of durum macaroni products? Peter
LaRosa.

4 What is the attitude of the manufac-
turers toward the use of only durum in

macaroni products? Peter LaRosa,

Why is semolina preferred to durvm

flour? Louis S. Vagnino,

. In what macaroni products are flour

and semolina used? Louis 5. Vagnino.

. What is the most efficient material for

packaging semolina between mill and
manufacturer? (What do mills do
now?) Wm. Stenke.

8 Why is the color of the product im-
%mn:ml to the durum processor? Peter

altosa,

9. Why do mills want only amber durum
rither than red durum? 1. M, Petersen.

10, Why do millers pay premiums for du-

rum wheat from certain localities in

North Dakota? \W. I. Nightingale,

Why do millers prefer durum varietics

. of "Mindum, Kubanka, Stewart and

Carleton ratlier than other amber durum
varieties? P, M, Peterson,

N oo

12. What does a durum buyer want when
he buys durum for miiling purposes?
(Durum sub classes and grades). W,
1. Nightingale.

13. Why is blight objectionable to the mil-
ler and manufacturer? Wm. Steirke,

14, What can be done to eliminate blight?
L. A. Jensen.

15, What was done this past year to secure
a greater durum acreage? Henry O,
Putnam.

16. Is durum used for other purposes suck
as breakfast cercals? Wm, Steinke,

17. Why have many growers ceased grow-
ing durum and turned to bread wheat
in the past ten years? I E. Groom,

1B. \\'hf‘ has all durum, regardless of
grade, sold for about the same price

during the past few years? W, [
Nightingale,

19. Is the Macaroni Industry willing to
ray a premium for durum wheat over
iread wheat with the view to thus en-
couraging increased ucreage? Louis S,
Vagnino.

20. How_are new_durum varicties devel-
nlun'l? Glenn 5. Smith,

21, How long does it take to produce a

niew variety of durum? Glenn S, Smith.

22, What is the present outlook for the
durum crop? Edwin Traynor.

Here are statements made or papers
read by dicussion leaders setting up
the basis of the two-hour study of a
vital subject:

The Durum Problerﬁ in North Dakota

By B E. Groom

Chairman of Direclors, Greater
North Dakota Association

At the outset [ want it very definitely
understood that T am certain 1 am not
going to say anything in this tzlk that
you do not already know alout the
durum problem in North Dakota. In
my twenty-one years of har linyg agri-
cultural programs for the ‘Greater
North Dakota Associatior, 1 learned
that grain dealers ane processors kept
themsclves better pesten o lay-to-day
situations and condivi in our state
than we did who live = sin the state.
On many occasions 5 + v called va-
rious parties in hinaeapons for their
ideas about certain tiings relating o
crops, and they invariably give me
more definite and later information
than T could obtain from any other
source.

I am sure we all realize that we have
a durum problem in North Dakota that
is not being very satisfactorily solved.
The producers in about one-third of
the state are very greatly interested in

B. E. Groom

this matter. We happen to have in the
northeastern third of the state an area
that is particularly adapted to the pro-
duction of durum, On the other hand,
the way this crop is going must be of

{Turn ta Page 18)
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CONTINUOUS PASTE GOODS PRESS
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FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS
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Durum Problem in
North Dakota

(Continucd from Page 16)

some immediate concern and worry to
the processors,  While  these two
groups have a common interest in this
crop, we probably have some different
ideas about what must be done to cor-
reet the situation, On that account, |
am willing to assume you gentlemen
want 1o be told our side, or the pro-
ducers side of this story, and 1 am

certain that the farmers North
Dakota would very greatly appreciate

some definite reason for many things
which have caused them to grow less
durum.

I came to North Dakota in 1900
and located in Cavalier County. Since
1902 have been operating considerable
land and still do. In doing that 1 have
had an opportunity to make some
rather long-range observations of this
durum crop. As Cavalier County is
typical of the other counties in North-
castern North Dakota and a very large
producer of durum 1 am going to con-
fine my remarks very largely to my
observations in Cavalier County ancd
experience in handling my own farms.
Please pardon my reference to my own
operations, but I do not think my op-
erations differ greatly from the great
majority of durum growers so will tell
the story in that way and 1 feel [ know
what I am talking about,

When 1 went to C
durum was unknown a farm crop.
In the vear 1607 ar about that time
one land owner in Langdon secured
enough durum to plant a quarter sec-
tion. Thal season was late and he said
that he had the seed shipped in on the
theory that durum would make a good
crop when planted much later than
hard red spring wheat. T watched that
crop very carefully. Tt proved very
profitable and a large percentage of
that was sold for seed. The Sub-
Station at Langdon was authorized and
on account of the sucess obtained by o
few durum growers in that county, the
Station at Langdon was  designated
as a special station for the study of
durum. Dean H, L, Bolley had been
in Russia and brought back samples
of a good many varicties of durum,
The late I 1), Stewart was put in
charge of the Station and for the first
year and several succeeding years had
test plots of some 15 or 20 varieties
of durum. Two of these proved rather
owtstanding—one of these is known
as Kubanka 75 and the other as Ar-
mautki.  Mr. Stewart was finallv con-
vinced that the Kubanka 75 had so
many superior qualities that it was the
variety that should be grown, He gave
me the first 10 bushels that was re-
Teased from dhe Station, 1 used it ex-
clusively  for many years and sold
thousands of bushels for seed. That
particular variety proved so satisfac-
tory to me, and with a bit of sentiment

alier County
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in connection with it, 1 have continued
to grow it on one half-section farm,
Last fall 1 had the tenant on that farm
pull a bundle of it and dry it out for
me, | have grown that particplar
variety on that farm ever since and
have never seeded any other varicty
of wheat on that farm, DBy ecareful
cleaning and a little” hand-picking, we
have been able to keep the seed rea-
sonably pure. While we have had
many new varietics none of them have
ever vielded any better on the average
than this Kubanka 75. Like all plants
it has some faults, and I am now grow-
ing Carleton on all the other farms.
I am growing this because it has a
very stiff straw and I think we can
handle it better with the combine for
when it ripens it becomes bald and on
that account handles much easier with
our farming equipment.

For about 25 years I have grown
nothing except durum on my farms
with the exception of a— few acres of
Thatcher which 1 tried out prior to
the campaign 1 directed to get Thatch-
er wheat grown in North Dakota,

From practically nothing in the way
of crop acerage of durum in North
Dakota in 1900 by 1940 there was a
complete change in production. For
many years it was estimated that 90
per cent of all wheat grown in that
county was of the durum variety.
That is not true today. Mr. Leo Wild,
chairman of the County AAA Commit-
tee iold me last week that he was sure
that the durum acerage would be cut
around 25 per cent this year. 1 knew
that cuts were being made. A month
or so ago | sent out a circular letter
1o a large number of prominent durum
growers and county agents in the ter-
ritory that is commonly devoted to
durum production. It was my thought
that from the information secured
from those questionnaires 1 would have
the basis for some definite statements
at this meeting. In that 1 was disap-
pointed. County agents pretly gen-
erally told me that the durum acreage
had increased this year. The majority
of the farmers I wrote, and they were
the large producers of durum, told
me by quite a large majority that they
were cutting durum production, and
that the durum acreage in their neigh-
borhood was not as large as formerly,
I do not know who is right in this
matter, but 1 do know that I can drive
from Langdon to Fargo, a distance
of 200 miles by four different routes,
through what was formerly a heavy
durum  producing area. and 1 can
count more hard red spring wheat
fields in any 10 miles of that trip than
I have seen since durum became a
common crop for that area. The state
AAA has 1o records on varieties hut
the Federal Statistecian at  Fargo
says his records show an increase
of nearly a million acres in all wheat
this year and durum has fully shared
in this increase,

— =N T4
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No doubt you gentlemen are interest-
ed in knowing why this change has
been made and 1 will give you a few
of the things that are causing this
trouble and  particularly on my own
farms.

1. Up to the past three or four
years, | think our agricultural college
and agronomists have done a great deal
more work in improving hard red
;-alllring wheat varieties than durum,

hese gentlemen have also given an
enormous amount of publicity to their
new varicties of hard red spring wheat,
That has attracted the attention of
farmers and a large number have tried
a small pateh and now have a con-
siderable acreage, That acreage im-
mediately cut into the durum acreage.

2. Our best wheat crops are, of
course, obtained from land that has
been summer fallowed. It is generally
more expensive to harvest a crop of
durum from a heavy crop on summer
fallow than a crop of hard red spring
wheat,

3. Hard red spring wheat matures
a week or two earlier than durum amd
in our short seasons that amount of
time is a most important factor and
all in favor of the hard red spring
wheat,

4. Farmers have become very much
disappointed with the way durum is
purchased at our local elevators, On
account of labor shortage. the great
majority are compelled to tiae the com-
bine. Tor many years 1 operated a
threshing — machine =20 years—but
finally sold it and from now on will
not attempt to harvest my wheat crop
except with a combine. Here are some
of the things that farmers kick about
—and I am one of them.

When this durum wheat is swathed
it has to lie for several days. In the
meantime it is subjected 10 heavy
dews at that season of the year—that
dew is about as bad as a rain and fre-
quently discolors it. The elevator men
are quick to discover that and give us
a discount of three to five cents a
bushel. Light showers or a rain also
discolors it and causes odd sprouts,
and even if the damage is very light,
we get penalized in price. Then we
also take a discounmt for blackpoin,
white bellies, frosted grains and all
sorts of mixtures. It really seems that
buvers can find more things to find
fault with in this crop than any other
that is produced, The farmers feel
that many of these discounts are un-
fair and as they do not apply to so
great an extent to hard red spring
wheat there is a tendency to shift to
hard red spring wheat.

5. Years ago in my operations, |
found that I usually had a very good
yield of durum following a “barley
crop. 1 also found that the clevator
men could find some barley in this
durum and the penalty was too great,
so for years, I have never sceded
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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~




CLERMONT !
PRESENTS THE GREATEST CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE
THE RAW MATERIAL TO THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS
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1 CLERMDNT MACHING

AUTOMATIC SHEET FORMING MACHINE HIGH-SPEED NOODLE CUTTER .. %{

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK
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CLERMONT

The Clermont Continuous Automatic Macaroni Press
with Automatic Spreader is the largest producing
machine o its kind on the market, producing from 1,800
to 2,000 pounds of hmshed 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 qutomatic. A laxge
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 Attachment for Short
Cut Macaroni.
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Presents the Greatest Contribution
to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

Inganiou.ll‘} Designed
Accurately Built

Simple and Efficlent in
Opeoration

Production:-1200 pounds
per hour

Suitable for long and short
cul goods

For Far Superior Macaroni Products

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

Brand new revolutionary
method

Has no cylinder, no pis-

lon, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin sheel lo @ maximum
density producing a prod-
uct of sirong, smooth, bril-
liant, yellow color. uni-
form in shape, frec from

| specks and white streaks.

CLERMONT MACHINE COMPANY. INC.|

266-276 WALLABOUT STREET BROOKLYN, NEW YOREK
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MACHINES CONVERT
A\UTOMATIC PROCESS
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CONTINUOUS AUTOMATIC NOODLE DRYER
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durum on land that had grown a crop
of harley.

It is these penalties that are inflicted
that are major factors in causing far-
mers 1o discontinue the growing of
durum.  The mere fact that a pro-
ducer is penalized whether just
or not makes him mad and we have
had too many of them in connection
with this crop and they are definitely
turning to something else. | think the
trend 1o get away from durum is go-
ing to be much greater in the next few
years than it has been unless some
changes are made in the markeiing
of this crop,

I know nothing about the milling of
this crop: | do not even know how
many pounds of first class product you
can get from a bushel of first class
durum, nor do I know how much thin
is reduced if the durum had a bran
“off color” from dew or rain or
blackpoint or had a little mixture of
anvthing of that sort. 1 do know that
all the durum products we use in our
homes cost about the same, amd |
have never heard of various grades
of these durum products that are on
our grocers shelves, On that account
farmers feel these penalties are not fair
and sume of them are excessively high,

This spring | had  almost 5,000
bushels of high quality durum o sell
il did sell one carload 1o growers in
Grand Forks county for seed on Ll
that had been planted 1o potatoes amd
sugar beets, Those growers wanted
Carleton because of its st straw aml
ability 1o stand wp instead of lodging
on summer fallow or row crop tilled
landl.

A buyer for a Chicago firm of
duram processors told me he would
gladly pay $2.50 4 bushel for than
durum if it could legally be purchased,
OF course OPA said no and it went
it market top price with protein pre-
miums climinated. Commonly o pre-
mium of 6-12 cents was pairl for high
protein and onee | gor 26 cems, OPA
has wiped that om for us and now we
hope the congress will wipe ont thiu
harnacle,

Chver a ||l|lg lJl'I'illlI of years the
price riange for wop quality durum and
our vields have compared very fa-
vorably with hard red spring wheat.
Farmers do prefer to grow durum
for they feel our territory s well
adiapted 10 that erop amd that the crop
would not he cut if it were not for
cuts madle by huyers of the crop when
it is deliverad to the clevator,

Last year Mr, Putnam of the North-
west Crop lmprovemient Association
suggested that the Greater North Da-
kota Association join in i series of
programs to promote more and hetter
durum. 1 told him the Greater North
Dakota Association hivd done a lot of
work along that line. For a long pe-
riod of years, we have had pure seed
meetings and discussed all angles of
crop production and urpged the grow-
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g of seed plots for better seed stocks.
In subsequent yvears 1 oimported 7
carlowds of seed  durum from
Manitoha and Saskatchewin, and sold
it in small lots, For 14 rs | had
charge of the exhibits of grains, seaols
and corn at the Imernational in Chi-
ciago. We have won the world cham-
piomship on our durum and any entry
that places temth or better in that
show is almost of championship qual-
iy, We hind scores of winnings that
placed tenth or better. Invariably we
have shown the best that was grown
in the United Suates. These exhibits
were waed it farm meetings 1o pronune
the use of pure high quality seed,

My reisn for declining o oco
operate with Mr. Putnam in that pro-
gram wits this —1 1l] him | was very
willing to co-operate inan educational
program. i some one from the durm
industry could el us how and defi-
nitely satisfy the farmers that buyers
were justiied in taking the cuts that
they take in the price for discolored
grain, frosted grons, blackpoint, light
mistures, o cetera, 1 owould go alomg
andd Delp with an edueational program,
but if it was 10 be just a program for
more durum with the same ol cuts at
the market, | was not at all interested,
and would not hack the program, It
was rather diamgerous to do thit an this
time for during these past two vears
when durwm supplics lave heen short
the producers find thev are getting just
ahout the same price for all sorts of
durum. Up ot Langdon this past vear
there was almost nothing sand about
graddes—they just wanted durum amd
paid abomt the sime Tor everyihing.
Soofar as we know the produers that
have heen made are about as good as
ever, and this has caused farmers o
believe that these cuts in price hine
just been cnts made o get durum
cheaper amd without just reasons,

Cnomy ive farms b oame stmer
fallowing 130 aeves this vear aml every
one of my temnts are already kicking
on that summer fallow heing seedel
1o durum nest veunr 10 not g gmu|
]lulil‘\ Lo ||i-.|;.:|n' with  tenamts it
sl ds not very profitable, How
ever, | think this Carleton durum ¢m
e Tamdled very suceessiully an god
<ttnmer fallow ed Fand o 1o going
to continne to use it Last week one of
my men il an clevitor man tald him
he thought the Carleton durum woukld
not sell as well as the Stewart ad
Kubtyinki —~omething about the shape
of the grain wias heing eriticized, Now
i vou gentlemen tell me we are po-
ing tooget aoeut in price for that, |
will agree with my temants and grow
some hard red spring wheat onmy
summer fallow. M the same time, |
know it is not the vight thing 1w do,

Most assuredly Northeastern North
Dakota should  produce duram and
largely 1o the exelusion of hard red
spring wheat, As we goowest and
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south we run into borderline territory

where mixtures are bad and very com
mon, bat that northeast area of about
17 commties can be made o very ex
clusive durom erritory 1f we can
fud some wiy of hamlling this prob-
lemy that is not so displeasing o pro-
ducers. Frankly, if this durnm re-
quires special tretment and rates as a
specil crop, then it ought 1o have
price comparalde with other  special
]nrndllrl.-. Nll llnllhl if |-'l]lll]' 'Iu-vnnn-\
available more of the crop can be cat
and shocked and lindled in virions
witys soas o prevent some of these
things that canse o diseount in price.
Oithers are bevowd the contral of the
farmer, and 16 a ool educational pro-
gram can be put enand show the far
miers why these discounts are justitied
and get the price fixed at what it ouglht
o be for quality, T helieve the aereag
can be restored oo whan it onght o e

As processors, of course, vou want
W buy your raw material just as
cheaply as vou canand the pradueer
wants to sell for just as high a price
as e can, but 1 do hope the sime mis-
take will not he made with this crop
that wis made with malting barley.
Pronducers were urged to gron malting
barley  which  commonly  vields  less
than fewd-type barley amnd now oo
oiten we gel no mare for the malting
barley or very little more than for the
feed tvpes N oa result we have seen
some rather faney prices paid for real
Barley. TE something can bedeveloped
that will assure producers an mereised
price for o aquality prodoct, T othink
the whaole problem can Te solved -\
anv rate o assure von that the
producers wonlil weleome mformation
from this group on the onlles tha
you encounter e milhing oue durom
Asarule Gmers are pretiy Loe
matters of this sort, amd T oean assare
vou for the Greater Novth Dkt
Assoctntion that we will give vvery as
sistanee that we possibly cion to
tain this eropem that svea of o <tit
which i~ pavticuliely adapred 1o 1l
growing of durum, a<t <honld be van
mast prontable crop

With apelogios Tor soomany personal
stiterents i ths dhsensswon, 1o wiam
o thank veu for the apportamy o
CApressing nn themghts om this Jduran
problem in North ket

Code

There as o Iison v me e o the
saller Dedorad Borvans who Tos the

ol oenper e tren nombers ot

athor Gosermment binews Dol swonids,
be has o telepliome hos ellow bareanerans
quite oiten am! persiade e e
thies ey dom't partenlardy s b
o
hodred pames, and atrer cach wone ap
pears one of three sambals, v WS
ST ar UNU He has confided e only
A few mnmrates that they std for Mwhee
e, “hrowheat,” or “noouse” Pathfinder

lesh he keeps anmdex o soverad
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Durum Growing—Macaroni Making Relations

By Edwin Traynor
County Chairmen AAA, North Dakota

When Mark Carleton hrought Du-
rum from the plains of Russia, think-
ing to help his native Kansas, it was
the farmers of north central North
Dakota who adopted it and made it
their own.

There were several good reasons for
this. 1t was quite resistant to leaf and
stem rust, stood up well in heat and
in drouth, and, being a vigorous grow-
er, was a good weed fighter. In short,
it was a surer and better yielding crop
than any of the spring wheats they
knew at that time. It sold on the
miarket for less than hard red spring
wheat but its better yield offset the
difference in price. It was costlier to
handle in harvest and threshing due to
the greater quantity of straw, but labor
was plentiful and cheap. so that item
was casily absorbed and forgotten in
the greater Now of prain from the
thresher,

In 1938 the Durum acreage in North
Dakata had reached a total of 2,844,-
000 acres, Events of the past cight
yeirs have tended to reduce that acre-
age. The 1945 acreage was over 1,-
000,000 less than it was in 1938, This
reduction is noticeable all over the
State.  wherever  durum has  heen
grown, In those localities where hoth
hard wheat and durum  had  been
grown with hard wheat predominating,
there has been a pgreat reduction of
durum. In fact in thirteen such coun-
ties it has disappeared, according to the
Extension Agronomist at the North
Dakota  Agricultural - College,  In
Counties where durum predominated
for years, the acreage has been re-
duced considerably, and hard spring
wheat, and barley, to some extent, has
heen substituted. For instance, in Ca-
valier County, which is the leading
durum County, in 1944 only 76 per
cent of the wheat acreage was durum
as against an average 87 per cent in
the 1932-1941 period.

There are a number of factors con-
tributing 1o this reduction of durum
acreage which 1 shall mention, not
perhaps in the order of their impor-
tance. (1) The increased use of the
combine and swather, Durum in the
wet cevele which we have enjoyed
lately has lodged more or less and
combine operators found it difficult to
handle and save, whereas the hard
wheat varietics stood up better amd
were casier 1o harvest,  Durum in the
swath took more weather damage than
did hard wheat. Along this line, the
following figures for which 1 am in-
debted to Mr. Harry G, Anderson,
Lixtension Agronomist at Fargo, may
be of interest, They show the per-
centage of the durum and hard wheat

crops which graded No. 2 or better in

cach of the years from 1939 to 194,

inclusive:

Durum Hard red spring
RO%

1939

1940 0% 80%
1941 . .. 45% 67%
12 ... A% 77%
1943 ...... s 0% 85%

I am inclined to believe that this de-
crease in the percentage of durum go-
ing into the better grades is partly due
lo the increased use of the combine and
swather which we have not yet learn-
ed to use to the best advantage. How-
ever, all of this reduction of quality
should not be charged to the combine.
Part of it, I think, is due to the
planting of durum on the poorer ficlds
of the farm whereas the hard wheats
are taken on and sown on the ficlds best
prepared for wheat, Durum grown
on the less favored part of the rotation
tends to be more starchy, poorer in
color, and seems to show weather dam-
age more quickly than that which has
better color to start with, (2) New
hard wheal varicties have been pro-
duced by the plant breeders. These
wheats are highly rust resistant, are
high yielders and do not lodge as
casily as durum. They are not only
attractive to the combine operator but
their yield, rust resistance and milling
quality makes them  very  desirable
wheats to grow. (3) There has been
a markel increase in barley acreage,
some of which has been at the expense
of durum, For instance, in Cavalier,
the big durum producing county, they
had 146,000 acres of barley in 1944
as compared to an average of 83,600
acres during 193241, (4) The market
has heavily discounted  durum  that
has been bleached or field damaged ; the
discounts on  damaged durum  were
much more severe than those on hard
wheat with similar weather damage.
The discounts taken on  blackpoint
damage scemed to have haa a very
discouraging cffect on many growers.
Discounts on mixtures sometimes ap-
peared unduly severe. (Right here let
me state that when durum gives way to
hard wheat and becomes the secondary
wheat crop on a farm, your mixtures
will increase no end). Since the gov-
ernment has controlled the market,
protein premiums have been eliminated
from durum.

I would not leave you with the im-
pression that 1 think durum is on its
way oul. [ believe the present trend
can be reversed, that durum acreage
can be increased and the quality im-
proved. A few changes in the pricing
of durum at the market would go
quite & way in encouraging increased
production, Discounts an lower grades
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Edwin Traynor

of durum should not be more severe
than on similar grades of hard wheat.
Premiums on good quality  durum
should be kept at a point where there
will be an inducement to produce it
rather than hard wheat, Protein pre-
miums on durum should be reinstated.
If these changes were brought about,
growers would have inducement to con-
tinue producing durum, or to return to
it in case they had abandoned it. They
should then be encouraged by publicity
to plant their durum on their best
wheat lands, such as summer-fallow,
sweet clover and potato Tands, These
are the lands that in the long run pro-
duce the best quality durum.  East
of the 98th meridian, however, it would
probably be preferable to have some
grain crop other than durum follow
summer  fallow  and  potatoes,  be-
cause of the danger of lodging,

There is another factor which I be-
lieve will go far in maintaining the
durum growing industry ; [ mentioned
a while back that the plant breeders had
brought out some improved varicties
of hard wheat. The durum breeders
have not been idle, Mr, Glenn S
Smith of the U.S.D.A, has given us
the Stewart and  Carleton  durums,
These varicties have a color and qual-
ity, apparently satisfactory 1o the
manufacturer; they have a high de-
gree of rust resistance; their yield is
better than that of the older durums
and last year at the Langdon Station
they exceeded the yield of the best new
hard wheats. The chaff of the Stewart
clings closely to the kernel; 1 believe
this varicety as a result will stand con-
siderable weather  exposure  without
losing its amber quality. These new
varieties will spring into great prom-
inence the first year we have a rust
epidemie,

Summing it all up, 1 believe we can
continue to grow durum in the quan-
tity and of the quality desired if the
price relationship between it and hard
wheat is suitable and the farmer is en-
couraged to properly grade and treat
his seed, gets it in the right place in
his rotation and uses the best of the
newly developed strains,
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Durum acreage has been decreasing
fur the past several vears beeause many
producers found it more convenient
to prow spring wheat than durum,
War demands have increased the au-
rum consumption and in August, 1945,
this association attempted to interest
the Production Macketing Association
in setting a durum goal. In addition
arrangements  were made  with  the
North Dakota  Experiment  Station,
Extension Service, Durum Mills, com-
mercial agricultural representatives and
durum salesmen for a meeting at Far-
go North Dakota, November 20, 1945,
The purpose of this meeting was to
discuss the durum needs and interest
the North Dakota Experiment Station,
Extension  Service and  Production
Marketing  Association in securing a
larger acreage of durum in North Da-
kota.

North Dakota was chosen for this
meeting because 90 per cent of the du-
runy is grown in this state. The group
agreed that such activities were neces-
y and plans for a durum educational
campaign were set up for the winter
of 1946, This campaign was a joim
activity between the North Dakota Ix-
tension  Service, State Seed  Depart-
ment, Northwest Crop Improvement

ssociation, other Agricultural work-
ers and the durum mills.

Four weeks of durum mectings were
held in February at which durum va-
ricties were discussed by agronomists
and the durum needs were explained
by a representative of the milling in-
dustry.

Two durum exhibits were prepared
and shown at numerous crops shows
during the winter and durum needs
were discussed at all crops meetings
i]n the durum area during the winter of

Special durum prizes were also of-
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1946 Durum Campaign

By H, O. Putnam
Northwesl Crop Improvement Association

“There seems to be a pood
increase in durm acreage,” says
Henry O, Putnam, veulive
Secretary of  Northwest Crop
Improvemenmt. Association,
“Stands of all wh are thin
however in some loc s and the
dey weather in April and May
reduced stands and  will cause
lower yields.  Some people are
now estimating durum yields
12 bushels per acre which is more

Estimate 1946 Durum Crop at 12
Bushels Por Acre

than a bushel over the early crop
estimates, | hope that this may
prove true and that we will have
a larger crop of durum than was
originally anticipated.

There was a sample of new
durum shown an the trading loor
July 31 from south central South
Dakota, This sample was a good
color and contained a few badly
damaged kernels.”

fered at crops shows during the win-
ter.  In addition 10 these activities
three broadeasts were prepared
run for ten weeks on Grand Forks,
Valley City amd Devils Lake, North
INikota, radio stations,

A circular was  prepared  entitled
“Grow  More Durum.” 40,000 cir-
culars were printed and distributed in
the durum area of  North Dakota,

South Dakota and Minnesota. Durum
wdvertising was prepared and placed
in 22 local newspapers in the durum
ared.

Crop reports indicate a 20 per cem
acreage inerease for the current year,
We hope that the vield of hushels per
acre will be arge enough to meet the
needs of macaroni Millers amld Proe-
UsSOrS,

Better Durum Wheat from the Buyer's Angle

By W. L. Nightingale
General Mills, Inc.

During the past eight years while
macaroni consumption in this country
his been making 1ts most vapid growth
the acreage planted o durum wheit
has been sharply declining,  Duram
production has not been lairge enough
to keep pice with the rapidly expamd-
ing consumption.

It is o matter of fact, substantiated
by government  statisties, that pro-
duction of macaroni products has been
steadily  rising for the past several
years. The macaroni industry i be-
gun a new growth even well hefore
the war began, Of course, during the
war, that growth was  greatly -
celerated. Now, with the war over, the
production rate of the macaroni in-
dustry is going along substantially a
the same rate as during the war, and
those close to the industry do not look
for any marked let-up in the demand
for their product; they look for thei -
business to keep going abead if they
can get the durum wheat.

For the past eight years the durum
acreage has been steadily declining, In

W. L. Nightingale

(Continted on Mage 21)
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Wouldn’t these statements
more macaroni,
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help you SELL

spaghetti and noodle products?

In the box above the illustration on the left-hand page are two statements vou may be

able to make about enriched macaroni and noudle products.

These statements should be of particular interest o manufacturers of these specific

products—in view of the fact thar the praposed definitions and standards tor enriched

macaroni and noodle products may soon be in ellect.

At the time this is written the proposed definitions and standards (published in the

August, 1940 THE MACAYRONT T U RN ML

May 14, 1946, issue of Federal Register) hase noe hecome effective.

We at Standard Brands have, for some time, been working with enrichment ingredients,

and we can today supply these ingredients in several forms.

We have the technical knowledge and research facilities to help vou solve vour problems,

We feel we can provide vou with an inespensive method thae will maintain the taste,

color and texture of your product.

We invite vou to discuss your needs in confidence with one of our execuuves.

STANDARD BRANDS INCORPORATED

Pharmaceutical Division . 595 Madison Avenue

New York 22, N. Y.
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(Contimted from Page 21)

fact it has gone from 3,545,000 har-
vested acres in 1938 to 1,970,000 acres
harvested in 1945, DBut, production
fortunately did not decline in pro-
portion because of the very: high viclds
of grain during the past five years. 1f
we had received only normal yields
on last vear’s durum acreage the ma-
caroni  industry  would have been
wrecked. They would have heen closed
down for many months and no indus-
try can live that does not operate, The
necessary durum wheat just does not
seem 1o he available. 1t is now less
than half of what it was five years
ago. There is not enough o supply the
macaroni industry in this country.

During the year 1945 the durum in-
dustry was able to furnish enly a frac-
tion of the durum products which the
Army asked for, and also a fraction
of that which was wanted for Lend-
Lease. The Government was Gnally
obliged o import durum from Canada
during the carly summer months in
1945 10 provide macaroni foodstuffs
for the Army. Except for these im-
portations the durum mills would have
heen closed down for i proportionately
longer time last summer for lack of
durum wheat,

We cannot expect the phenomenal
yields of the past few years to be
maintained,  1f the viekl should de-
cline to thirteen bushels per aere in
1946 it would require three million
acres Lo produce a crop of 19,000,000
bushels, The validity of this conten-
tion is now horne out by the govern-
ment's July 1 report which indicates
a durum viell of only 108 bushels
per acre this vear, with the final yield
estimated to be 26,080,000 bushels.
The severe drouth in the Northwest
during April, May and part of June
greatly reduced our possible per acre
yield, and at the samé time resulted in
an acreage abandonment for durum of
258,000 acres, according to the July
I report, Although 2,672,000 acres
were seeded it is now expected that
only 2,414,000 acres will be harvested,
due to the early drouth.

Why has the macaroni - industry
grown so much in the past few yeirs?
The answer lies in durum  wheat,
Much of the macaroni consumed in
this country prior to World War [
was imported from Naly, When that
source was cut off during the first war,
American industry began o expand.
We were new and had everything to
learn.  The growth of the industry
was slow hut steady.  Unfortunately
the value of durum wheat was not
fully understood. The new industry
went through many years of trial and
error when at times hard wheat flours
were substituted because of price. For
a number of years price, rather than
quality, was the approach used by
many  manufacturers for consumer
favor. In [taly, macaroni making was

an art. Long strings of yellow maca-
roni could often be seen in the arti-
san's back yard, hung over sticks to
dry where the climate and the at-
mosphere were just right, The new
industry in this country did not have
the art that had been developed in
ltaly and France, and it was a long
time before scientific aids were devel-
oped to take its place.

After this long period of trial and
error the industry learned that good
macaroni products could be made only
from durum wheat, Macaroni today is
made almost exclusively from durum.
Ten and twenty years ago much flour
made from other kinds of wheat was
made into macaroni products,  The
quality was not good, The growth of
the industry was very slow  during
that period, But, now, with macarom
being made almost exclusively from
durum wheat, the industry is growing
very fast, As @ result, the durum
prower has the macaroni market of
this country almost exclusively to him-
self. That industry will continue to
grow and furpish a broader market
for the grower if he will prodduce
enough durum wheat. Tt is a paradox
that the durum acreage has been de-
clining while the demand for durum
wheat has been increasing.

Elimination of unwhalesome price
competition  which  was  responsible
for the use of hard wheat lour sub-
stitutions and the production of cheap
unappetizing macaroni has been an-
other reason for the growth of the
industry.  Introduction of  scientific
controls in the manufacturing of ma-
caroni products has resulted in an-
other big step forward.  Consulting
engineers have been engaged by the
industry to help improve their manu-
facturing metheds, The  production
of hetter varieties of durum wheat to
replace some of the less desirable va-
ricties first grown in this country, aml
also the elimination of admixtures of
hard wheat with durum, have helped
immeasurably 1o improve the trade
acceptance of macaroni products,

Also, there has been formed in the
United States a Macaroni Wheat In-
stitute, which has the support of the
entire durum milling and macaroni in-
dustry. The vurpose of this Institute
is to further improve the trade ac-
ceptance of its products and to press
for further expansion of the indus-
try. The expanding favor of noodles,
and the introduction of macaroni prod-
uets into canned goods and into pre-
pared soups, are typical examples of
the growth which is getting under way.

All unawares to the durum wheat
producer, the macaroni industry has
been steadily poing ahead at the job
of improving its product, developing
and broadening its market, and enlarg-
ing the output of its plant. Its steady
growth gives ample testimony to the
soundness and stability of the enter-
prise. It is expanding, and the lead-
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ers of the industry have faith and be-
lief in its further expansion. This in-
dustry is built on good durum wheat.
Its success and its continuation depend
on the containued availability of good
durum wheat. 1t cannot grow, or even
survive, on substitutes. This brings
us back again to the production of
durum wheat and the alarming decline
in acreage during recent years, Only
phenominal per acre yields kept the
macaroni industry from running dis-
astrously short of durum wheat. Those
high yields will not continue; the
acreage must be expanded. Durum
growers in the Northwest are contrib-
uting to a sound, stable and rapidly
growing industry, It is their privilege
to participate in the expansion of that
industry.

On July 1, 1945 the United States
boasted a carrv-over of 281,000,000
hushels of wheat, of which only 8,-
607,000 lushels was reported to he
durum. On July 1, 1946 the United
States  expected to carry over ap-
proximately 300,000,000 bushels  of
wheat, of which very litle if any, is
expected to be Durum. 1§ this country
can justify and support a carrv-over
of wheat such as we have had in recent
vears, and expeet to have in 146, then
certainly we should provide a carry-
over of durum wheat which will hie
adequate 1o support our growing mac-
aroni industry when we come again
to one of those near crop failure vears,
Diversification is a part of the fun-
damental strength of agriculture.

The production of durum wheat has
A definmie place in the ecconomy of the
Northwest,  In his own self-interest,
the farmer should be concerned that
the macaroni industry shall not run
out of durum wheat, A yield of ten
bushels per acre on the present seeded
acreage would be disastrous, 1t might
take years to recover the markets
which would be lost. No business can
predicate its growth or even its very
existence on an indefinite supply of
raw miaterial, Yet that is the threshokll
on which the macaroni industry stands
today, The welfare of the durum
wheat producer and the macaroni man-
ufacturer is tied up together. Their
hopes of stability in the future de-
pemd on the production of enough du-
rim wheiat to maintain and support a
growing industry,

The July 1 crop report reveals tha
2,672,000 acres of durum wheat were
planted in the Northwest this past
spring.  The seeded acreage in 1945
was 2,010,000 acres.  Beyond any
doubt whatever the increase in planted
acreage this spring is a splendid re-
flection of our campaign for an in-
ereased durum acreage this year. For
North Dakota alone the acreage left
for harvest this year is now indicated
to be 23 per cent more than last year.
You will recall the March 1 intentions
to plant issued by the government in-

(Continued on Page 30)
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

We illu.slxule herewith our latest model drying unit, which has been especially designed
!?r the conu.nuou.s. c:uic_:matic drying of Noodles. We also make similar apparatus for the con-
tinuous, automatic drying of Short Cut Macaroni. Full specifications and prices upon requesl.

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

MORTM. We have a very choice selection of second hand, rebuilt mixers, knead-
ers, hydraulic presses and other equipment to select from. We invite your inquiry.

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

Address All Communications to 156 Sixth Stres!
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Consolidated Macaroni Machine Corp.

CONTINUOUS PRESS FOR LONG AND SHORT CUT GOODS
Model CAFS

From Chicks without handling.

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

1t can be changed from a short to a long goods press,

. or vice versa, in less than 15 minutes.

Built also without cutting apparatus for producing

long goods only.

This type of press is especially adapted for small
plants which have space for only 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 C

1o 158 Sixth et
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model ASCP

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

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

The Short Cut Goods produced by this new model
are superior in every respect.

156-166 Sixth Street BROOKLYN, N.

Address all communications fo 156 Sixth Street

e
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This product is a revelation.
It is oulstanding in qualily, appearance and texture.

The mixiure is unilorm, producing that translucent
appearance throughout, which is so desirable in maca-
roni productls.

Production—Oveor 1,000 pounds net of dried producis
per hour,

Designed for 24-hour continuous operation.

Y. U 5 A. 159-171 Seventh Street
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Consolidated Macaroni Machine Corp.

LONG GOODS PRELIMINARY DRYER
Model PLC

The Dryer illusucted 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.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street
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GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown abovo 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 facililate and expe-
dite the changing of the cuts with the least loss of
time. All the cutling rolls are mounted in a single
frame and the change of cuts can be made in-
stantaneously, All thal is necessary to elfoct a
changeo is to depress the locking attachment and
rotate the hand wheel, which will bring the proper
cutting roll into culting position.

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

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

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

It has a length culling knile and a conveyor belt
to carry the cut noodles to the collector for con-
voyance to the noodle dryer or to the trays.

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

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

Write for Particulars and Prices
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Better Durum Wheat

From the Buyers’' Angle
(Continucd from Page 24)
dicated about 2,447,000 acres to be
seeded to durum in the Northwest.
Time was that changes in price could
reflect changes in supply and demand,
Unfortunately for the macaroni pro-
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cessor and the durum grower that
barometer has not been working of
late. Durum is badly wanted, but the
price of durum, compared with other
wheats, does not indicate that there is
a shortage of durum, Nevertheless, the
facts will not be disputed—there is a
shortage of durum. It should pay the
grower to plant more Amber Durum.

Durum in North Dakota

By L. A, Jensen, Agronomist
Extension Service North Dakola Agriculiural College

North Dakota is the leading durum
producing state in the United States,
For the past three years (1943-1945)
this state has produced S0 per cent or
more of all the durum produced in
the United States.  This high a per-
centage figure has been attained only
in the past few years, During the ten-
year period (1932-1941) the figares
show that North Dakota produced
78.6 per cent of the total U. S, produc-
tion,  The remainder of the durum
production is contributed largely by the
states of South Dakota and Minnesota.

The durum area in North Dakota
is confined to a relatively small area in
the northern and eastern part of the
state immediately west of the Red
River Valley. The heaviest durum
acreage is centered in the counties of
Cavalier, Towner, Ramsey, Rolette and
Nelson counties, these counties having
had an average of 75 per cent or more
of their total wheat acreage planted to
durum in the ten-year period (1932-
1941).  About one-third of the state's
total planted acreage during this  eriod
was planted in these five counties, The
remainder of the durum acreage in the
state is found in counties 1o the west
and to the south of these five counties.

The durum acreage in North Da-
kota has Muctuated up and down quite
widely, In 1934 only 1,510,000 acres
were planted while in 1938—2,844,000
acres were planted,  The average plant-
el acreage for the ten year period
(1932-1941) was 2,396,000 acres.
During the four-year period (1942-
1945) the planted acreage remained
relatively constamt, varying only from
1,742,000 in 1942 to 1,903,000 in 1944,
Durum production within the state has
also varied  considerably  depending
largely on rainfall.  In 1934 the pro-
duction was only 5,538,000 bushels
from about 1,510,000 planted acres
while in 1942 the production was 37,-
664,000 bushels from 1,742,000 planted
acres,

The planted durum acreage in 1946
increased considerably, partly as a re-
sult of a natural trend back into more
durum and partly as a result of a well
planned and co-ordinated educational
nrogram on the part of the North
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L. A, Jensen

Dakota Extension Service and other
agricultural agencies and organizations
of the state, the Northwest Crop Im-
provement Association, and the milling
and processing industry, calling atten-
tion 1o the need for durum acreage.
Asaresult the estimated planted durum
acreage in North Dakota is 2,423,000
acres, according to the July 1 repont
of the Bureau of Agricultural lico-
nomics. It is also indicated by this
July 1 estimate that the abandoned
acreage figure may run quite high,
somewhere in the neighborhood of
8-10 per cent because of drought condi-
tions prevailing in much of the durum
area only in the growing scason,
Some people feel however that this
figure is too high,

There are many factors which un-
doubtedly have influenced the acreage
planted to durum in recent years., Not
one, but a combination of all these fac-
tors has been responsible for the ups
and downs in the durum acreage.  For
one thing new Hard Red Spring
Wheat varieties have been released
which are much more stem rust resist-
ant and higher vielding than some of
the older varieties were. Durum has
long been recognized as having consid-
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crable rust resistance even in ihe o'd
varieties such as Mindum and Kuban-
ka. This undoubtedly has heen a fac-
tor in the past in causing a farmer to
chonse durum for planting in prefer-
ence to Hard Red Spring Wheat va-
ricties with less rust resistance.  The
high stem rust resistance of the new
Hard Wheat varieties however has al-
lowed him to produce hard wheat with
considerable assurance of protection
against rust losses, Hard wheat varie-
ties as a whole mature somewhat
carlier than do the durum varieties,
This has been another factor in reduc-
ing the durum acreage.  Farmers
planting large acreages are anxious to
get the harvest operations under way
and prefer carly maturing crops, in
order that they might get their har-
vesting and threshing operations ot
of the way in time for plowing and
other necessary fall work before freeze
up.  Later threshing means shorter
days with less hours suitable  for
threshing as well as longer waiting 10
dry after rains, Durum varieties also
have weaker straw than hard wheat
varieties available and lodging has at
times been severe, making harvest dif-
ficult.  If the crop is badly lodged it
is difficult to pick up all the crop with
harvesting machinery and therefore a
loss often oceurs.  Durum too has
longer straw  than the hard  wheat
varicties which is not looked upon
with favor particularly by producers
who combine their crops.  Combines
are coming into the durum territory in
increasing numbers,  In the durum
area it is necessary to swath the grain
because of uneven ripening and green
weeds, before threshing with the rom-
bine.  This means that a lot of straw
has 10 go through the combine which
slows up the threshing joh. Ordinarily
straight combining is not general in
the durum area. In falls when there is
considerable rainfall or wet weather
through the harvesting and threshing
season durum growers also experience
a loss through weathering and in some
years sprouting, both of which have
caused a market discount,  Particularly
on weathering the discount for durum
has heen much heavier than for hard
wheat, <In the extreme Southern Coun-
ties, which at times have grown a lot
of durum, disease problems are some-
times quite severe on durum.  This
is particularly true of some of the
blights which are more prevalent in
that arca.

Many times the individual durum
grower does not receive the true pre-
mium which is paid for good amber
durum. This is no reflection on the
local buyers of grain, It is impossible
for a local elevator man to bin the
durum received according to quality
because he has an insufficient number
of bins and space. This has been par-
ticularly true in recent years when car
shortages have aggravated the situa-

(Continued on Page 32)
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to Modernize Your Packaging
Methods With a

CECO

Adjuslable
CARTON SEALERS

This is the ideal lime to improve your packaging methods
with @ CECO Adjuslable Carton Sealer. Then., when ample
raw malerials are again available, you will be able to {ill your
backlog of orders faster, better, and at lower cost.

A CECO Adjustable Carlon Sealer is so simple in construction
and operation that it can be maintained even by an unskilled
operator. It is adjustable instantly without tools for any size
carton. Send for delails today, and you will learn why such a
large proportion of large and small concerns in the macaroni
indusiry use CECO Adjustable Carton Sealers.

4eaifwzed--

\/ Low lirst cost

\/ Low mainlenance

Vv Saves labor

\/ Increases production

V' Makes better-looking
cartons

JOURNAL 3

NOW IS THE TIME
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\

The following manufacturers and pack-
ers of macaroni frm!urla‘ are using ole or
more CECO ldjustable Carton Scalers:

V. Arena & Sons

Atlantic Macaroni Co,, Inc., The
Bay State Macaroni Co.

Duitoni Products, Inc.
California Macaroni Co.
Catelli Food Products, L.
Cardinale Macaroni Mfg. Co.
Cumberland Macaroni Manufacturing Co
D'Avella Macaroni Co,

De Martini Macaroni Co., The
Florida Macaroni Co.

Gioia & Sons, Alfonso

Gioia Macaroni Co,

Goodman & Sons, A, Inc.

Tdeal Macaroni Co.

Kansas City Macaroni & Importing Co
Kentucky Macaroni Co,
Keystone Macaroni Mig. Co.
La Rosa & Sons, Inc., V.
Meisenzah!l Food Products
Musolino, LoConte Co.
National Macaroni Co,
Niagara Macaroni Manutaciuring Co
Pepe Macaroni Co., The Frank
Prince Macaroni Mfg. Co.
P'rocino-Rossi Corporation
Quality Macaroni Co,

Ravarino & Freschi, Ine.
Refined Macaroni Co.

Sanacori & Company

Samtoro & Sons, Tue, G

V. Viviano & Dros.

CARTON SEALER
MODEL A.2901-12

CHICAGO

210 RIVERSIDE AVE., NEWARK 4 N ]

e TORONTO e BALTIMORE e ST. LOUIS
SAN FRANCISCO e ROCHESTER
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operation between producers and proe-
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Durum in a high quality product, particularly =s

North Dakota to color. Many times in the past tne

(Continued from Page 30)

tion.  This marketing problem results
in a strong tendency for all durum
growers in that market area to receive
a somewhat average price for their
durum which represents the average
vitlue of the durum crop grown in the
community.

In spite of these many objections
the growing of durum does have some
advantages in the durum area.  The
soil and climatic conditions which pre-
vail apparently are particularly favor-
able to the production of durum, On
the average a higher quality durum
crop can be grown m e durum area
than in other sections of the spring
wheat area,

In the earlier years durum had the
advantage of being more stem rust
resistant than available hard wheat
varietivs,  Even now the two new
durum varieties, Stewart and Carleton,
are t'qu;lll_\' as resistant to stem rust as
the newer hard wheats. Durums have
for a long time been more resistant
to leaf rust than hard wheats. Durum
is also a good consistent vielder and
will yield as well as hard wheat.  The
new variety Carleton has improved
strength of straw which helps to over-
come the lodging problem.  Durum
wheat suffers less from saw fly injury,
a pest which now s quite general in
the northwestern part of the state,
extending east into the western por-
tion of the durum area,

Nearlv all of the amber durum
acreage in North Dakota is planted 10
one of the four recommended variceties,
n:mwly. Mindum, Kubanka, Stewart
and Carleton, which assures the mar-
ket of a good quality durum as far
as variety is concerned.  The two new
varicties, Stewart and Carleton, are
taking over a considerable amount of
the average formerly devoted 10 Min-
dum or Kubanka. Both of these
varictics carry more stem rust resist-
ance than Mindum or Kubanka and
are cqually as resistant (o leaf rust,
Carleton also has a stronger straw
which is of particular advantage when
planting durum on summer fallowed
ficlds,

The future of the durum acreage in
North Dakata undoubtedly is depend-
ent on a good many factors, but par-
ticularly important are the prices com-
pared 1o hard wheat prices received
by farmers and the varieties available
for planting as compared to hard wheat
vitrietivs.  The objectives of the durum
breeding program which are shorter
and stronger straw and an earlier ma-
turing variety plus inereased yield if
possible—is headed in the right diree-
tion.  Of equal importance, however,
is the price received by farmers for
their product.  Durum is a difficult
crop to grow and place on the market

markel has been pretty quick te 2pply
discounts. This is particulaily true as
to color which is caused by rainfall
and wet weather occuring t‘)uring the
harvesting and threshing period.  This
discount is much more severe in the
durum market than in the hard wheat
market.

Many farmers in North Dakota do
consider it a privilege to be able to
grow a specialized crop for a special-
ized market and  will continue 1o
grow durum as long as they are able
to obtain a favorable net return from
this erop as compared to other crops.
The future of durum production will
depend to some extent on close co-

essors. A tolerant and helpful under-
standing of each other's problems is
necessary, It will have to be a pro-
gram of give and take because produc-
tion problems change from time to time
the same as demand for the finished
product, or processing problems may
change.  Our soils are not as new as
they used to be and methods of han-
dling and eropping the soil and har-
vesting the crops must change with
conditions and the times. 1t is folly
to tell a farmer he should continue 1o
cut his durvm with the binder and
shock thresh it to protect the color
of the grain when help is not avail-
able and labpr costs are oo high com-
pared with combining.

Better Durum Wheat Varieties

By Glenn S. Smith
U. S. Bureau of Plan! Industry

Many different factors influence the
quality of semolina produced from a
given sample of durum wheat.  These
factors may he cither environmental
or hereditary,  Environmental factors
are those such as location, soil, climate
or weather,  We know that the best
quality durum is grown in a certain
arca with a given soil and climate, and
that the quality varies with the season,
depending on the rainfall and tempera-
ture,  Secondary  environmental  fac-
tors are the inscets and diseases pres-
ent, such as black-point, Wight, stem
rust, ete,  All these are external to the
wheat plant,

On the other hand  hereditary fac-
tors come from within the wheat plant.
The most obvieus hereditary difference
is the difference between durum wheat
and bread wheat,  Durum wheat in-
herits from its aneestors a set of char-
acters which make it superior to bread
whezts for macaroni, and this differ-
ence holds pretty much regardless of
environment.  Furthermore, there are
many  different varieties of  durum
wheat, and some of them always make
better macaroni than others.  Mindum
and Kubanka durum wheats have been
experimentally grown for many years
in comparison with Pentad red durum
and Monad amber durum, and, regard-
less of the season or location, Mindum
and Kubanka have made the best mac-
aroni, Beginning in 1930, macaroni has
been made each year by Mr. Fifield of
the U.S.D.A. lnboratory, by Mr, Heth-
crington of General Mills, and later
by our Experiment Station laboratory
at Fargo. Working on the same sam-
ples for several different years, these
Inboratories all agree that the durum
variety Mindum has the best heredity
for making high quality macaroni prod-
ucts.

Glenn 8. Smith

For this reason Mindum was used
repeatedly as a parent in the durum
breeding program to produce newer
durums with better field characters.
We could not release a new durtm to
the farmers until we had one equal to
Mindum in macaroni quality,  Ile-
tween 1929 and 1943, many hundreds
of new durum wheat hybrid progenies
were produced and studied,  Many of
them were superior to Mindum in
stem rust resistance and strength of
straw, but had to be discarded because
they made inferior macaroni.  Two
rust resistant lines, Carleton and Stew-
art, were selected as equal to Mindum
in macaroni quality, and distributed
to growers. Carleton also has strong
straw while Stewart resists shattering.

(Continued on Page 34)
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Hot summer monthsbring“weevilweather,”  than cloth bags.” This bears, out the testi
and with it increased danger of infesta-  mony of many Multiwall users.

tion of flour. Now as always, Food and Drug Weevil infestation is held 1o a minimum
inspeclors accept no excuses for the slightest by the multiple plies of tough kraft paper
trace of infestation of flour in mills, baker-  that go into the construction of Multiwalls.
ies, box cars, and storerooms. An official of Your Lest insurance against costly con-
the Food and Drug Administration says  demnation due to infestation is to change

“ .. paper bags are much more sanitury  over to Multiwalls,

NULTIPLY PROTICTION o MULTIPLY SALEABAITY

ST. REGIS SALES CORPORATION

(Sales Subsidlary of 51 Regls Poper Company)

NEW YORK 17: 230 Pork Ave. CHICAGO 1: 230 No. Michigan Ave.
BALTIMORE 2: 2601 O'Sullivan Bldg,  SAN FRANCISCO 4: 1 Montgomaery St

IN CANADA
$1. Regls Paper Co. (Con.] Lid.

Montreal, Quebec

Los Angeles  Nazareth, Pa. No. Kansas City, Mo. New Orleans  Ocala, Fla,  Scattle

KA

‘Vancouver, Britlish Columbia Alleatown  Birmingham Bosten Cleveland Dallas  Denver  Detroit Franklin, Va.

Toledo




|
|
T

34

Better Durum
Wheat Varieties

(Continued from Page 32)

They make good macaroni because they
are 7 Mindum in their parentage.

One reason for the relatively low
production of durum wheat in recent
years is the competition given by new-
er rust resistant bread wheats,  When
durums first became important in this
country, they could casily compete
with the later and rust susceptible
Bluestem and  fife bread wheats,
Gradually plant  breeders  produced
more rust resistant and earlier bread
wheats until now the durums are refa-
tively late and rust susceptible, Since
the durums are less important com-
mercially, breeding of improved varie-
ties was not begun until later. We
hope that the new durums, Carleton
and Stewart will prove to be the first
steps in improving the competitive posi-
tion of the durums, We still need
newer durums which are earlier in
maturity and shorter of straw. This
work is under way. If it can be pro-
duced, a new high quality durum, stem
rust resistant, strong and short in
straw, and early in maturity should
miake the durums more attractive to
the grower, and be a permanent source
of “more high quality semaolina.”

These remarks have concerned the
viewpoinlt  of the wheat  breeder,
Breeding a new variety of wheat re-
quires a number of ye.  and the
above work is based on tue assump-
tion that Mindum is the acme of per-
fection from the macaroni  quality
standpoint.  But is it possible that
Mindum is not the last word in mac-
aroni quality?  In our field experi-
ments we cross different types, each
differing in carliness, height, color of
seed, hairiness, plumpness, strength of
straw, ete.  These new strains differ
also in macaroni quality, in carotinoid
pigment, in protein content, and per-
haps in vitamin content and other un-
known chemical differences.  There
are numerous foreign durums which
have never vet heen thoroughly studied,
and the possibilities for producing new
types Iy crossing are unlimited.

It we are limited by lack of in-
formation on macaroni quality.

1. We don't know why durums
make good macaroni, or why Mindum
is better than Monad.  We can look at
the macaroni and choose the one we
like Lest, but we cannot explain it

2. Perhaps Mindum is higher in
carotinoid pigment,  However, Golden
Ball is just as high as Mindum but it
makes poor macaroni.

3. What causes the dull red and
gray colors characteristic of certain
durum varieties ?

4. Certain =clections of Kubanka
produce better . olored semolina than
Mindum, but when processed into mac-
aroni, Mindum has the better color,
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5. Is there any nutritional basis for
the quality requirements of macaroni?

6. Some durum varieties give a
more vellow product than Mindum,
Would such a varicty increase the sales
appeal of macaroni products?

All these questions suggest the need
for a fundamental approach to th-
study of semolina and macaroni qual-
ity. 'We need more basic information
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on what constitutes macaroni quality,
expressed in simple terms of known
physical and chemical laws.  With
such information the plant breeder will
be in a better position to synthesize
new durum wheat varicties, improved
in both field and quality characters.
This should aid both the production of
and demand for “more high quality
semolina.”

Walter Villaume's Introduction of Governor

I deem it a personal privilege to be
selected 1o present to this great gath-
ering our honored Governor of the
Great State of Minnesota,

We are rightfully proud of this
Great American, and 1 feel that he
will have an interesting and a helpful
message for all of us,

Here is a little background that pre-
pared him for his successful career as
the State's Chief Executive.

Fdward 1. Thyve was born on a farm
April 26, 1896, the son of hardy Nor-
wegian immigrants who came to Amer-
iea early in life and settled here in
the Northwest, One of eleven chil-
dren, he knew all the hardships en-
countered by families from the old
country in those carly days on the
prairie, when crops were uncertain,

Growing into manhood as the United
States entered World War 1, he en-
listedd as a private in the air corps
and beeame o second  lieatenant in
France. On his return, he walked the
streets like many others looking for
work, amd eventually got a job as a
tractor service man,  In a few vears,
however, he acquired a farm near
Northfield and was established in the
aceupation he has followed to this day.

He served as a member of the town

board for ten years, He also served
on the school fmar(i for many yeirs,
He was active in all the organiza-
tions secking to improve conditions for
farmers. When Harold Stassen be-
came Governor in 1939, Ed Thye was
persuaded to take the position of
deputy  commissioner of agriculture,
His efforts in behalf of farmers while
in this position brought increased rec-
ognition. He was elected Lientenant
Governor in 1942 and when Stassen
resigned on April 27, 1943, became
Minnesota's first farmer governor.  So
well did he serve and so much did
the force of his personality endear
him to the people that he was clected
to a new term in 194 by the largest
vole and the largest majority ever
given a candidate for governor in Min-
nesota,

Thye is married and has one daugh-
ter, Jean, He is a member of St
John's Lutheran church in Northfield.

He is but another example of the
advantages which this country offers
its citizens, whether born here or in
anv other country,

Friends of the Macaroni-Noodle In-
dustry, here in person 1o address you is
this living example of what is possible
in this land of equal opportunity.

He Says His Friend
Was Dissatistied

There's one simple and recurrent
situation which throws many a sales-
man for a loss when it ought not to
at all.

It is the situation which arises when
the prospect says he likes the goods
all right \mt won't buy beeause he had
a friend who bought some of them
and he didn’t get any satisfaction,

What to do!

Here are three suggestions :

1. Get 1o the bottom of the situation,
Find out what made the friend dis-
satisfied, Let the prospect give you a
bill of particulars. Insist upon that.
Without it you can never win,

2. Cite the hundreds of satisfied
customers you have. “It stands to

reason, Mr. Prospeet,” you mipht say,
“that unless we could produce satis-
factory goods we couldn’t satisfy such
large numbers of persons. There must
be some special reason why your friend
is dissatisfied; it'. unusual to find
someone who is,"”

3. Praise the friend, bul praise the
company, your goods more.  Say:
“Your friend is undoubtedly an astute,
discerning buyer, and we like to have
the opinions of such persons, good or
bad. But T want you to regard certain
things about our company and fine
product.” Then on with your talk,

————

Heatin {four in the oven at about 170
degrees f1 renhieit for half an hour will
kill any flour weevils present, no matler
what stage of development.

Competition is between those trying 10 he
great—not between those who are,

A T A L .V.Mﬂj.m."f,.»ﬂrr;‘l T T e
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7HE PAIN in packaging to many is its price. No
question about the necessity and desirability of good
looking packages . .. but how to package simply,
easily, economically and accurately. That's the
question. And Triangle has the answer. But first you
must become packaging price conscious. Then,
Triangle can show you how to save labor, time,
money and your product in sufficient amounts to
make even the most stoical sit up and take notice.

It is not uncommon for users to report savings
large enough to pay for Triangle equipment within
six months,

The reason is simply that the new type Triangle
Elec-Tri-Pak Weighers obsolete all ordinary weigh-
ing and filling equipment! WANT PROOF? Send for
new BULLETINI

b g
TRIANGLE PACKAGE MACHINERY CO.

$15 NO. SPAULDING AVENUE, CHICAGO

Representatives in Principal Cities

® Above left—Triangle Model
N3CA lully automatic Elec-Tri-
Pak Welgher with Triangle
Model SA semi-automatic car-
ton sealer at Quality Macaronl
Company.

® In circle—Triangle Model
N2A Elec-Tri-Pak Weigher at
Quality Macaroni Company
automatically weighs and dis-
charges, thus setting a pace for
operator of 25 to 35 packages
per minute.

@ Other models 15 10 80 Tlck-

ages per minute—on all dry
products,

Feadguarlers for Preccaion
Welghing and Filling Wachines
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Nominating Commiittee
Report

After carefully studying our mem-
bership with respect to location of
their plants, we respectfully place in
nomination the following as Directors
for the fiscal year, July 1946 to June
1947, or until their successors are
clected and qualify:

Region 1— ¢ . .
fostph Pellegrino, I'rince Macaroni Mig.
Co., Lowell, Mass,
Region 2—
Peter La Rosa, V. La Roso & Sons, Inc.,
lirookl,\'n, . Ya
Henry Mueller, C. F. Mucller Co., Jersey

City, N. J. =
C; \\’. Wolfe, Megs Macaroni Co., Hor-
risburk, I'a,
Region 3—
Horace Gioia, Gioia Macaroni Co,, Roch-
ester, N. Y
Region d=- <
A. lrving Grass, I. J. Grass Noodle Co,,
Chicago, 111 .
Joseph ,:\[nl.'ilmu:, Chicago Macaroni Co.,
Chicago, III.
Region 5— .
P, J. Viviano, Del Monico Foods, Inc.,
Lonisville, Ky.
Region O—
. H. Diamond, Gooch Food Products Co,,
Lincoln, Nebr,
Region 7— . .
Edward De Rocco, San Diego Macaroni
Mfg. Co, San Diego, Calif.
Region B—
Guido 1", Merlino, Mission Macaroni Co,,
Seattle, Wash,
Region 9— .
C. 1. Norris, The Creamette Co, Min-
neapolis, Minn.
At Large— )
5, \'nﬁninu, Faust Macaroni Co,, St
Louis, Mo, .
Albert fh\\'urinn, Ravarino & Freschi, St
Louis, Mo, A
Albert S. Weiss, Weiss Noodle Co,, Cleve-
land, Ohio. .
Frank Traficanti, Traficanti Bros,, Chica-
go, 1
Respeetfully submitted,

fn»cph Giordano, Chairman
{enry . Rossi

Erich. Cohn

Carl D'Amico

Frank Traficanti

Walter F. Villaume

Daniel Piscitello

Other nominations were called for

and when no others were made it was
moved by Thomas Cunco, scconded by
M, Ryan, that nominations be closed.
Carricd, and the nominees declared
elected.

Association Officers—
1946-1947

The 1946-1947 Board of Directors,
unanimously elected at the morning
session of the 1946 Convention in Min-
neapolis, July 18, met during the noon
recess to complete its organization by
clecting  officers and  appointing  its
executives.

Thirteen of the sixteen newly clect-
ed or re-elected Directors attended the
organization meeting, namely: J. H.
Diamond, Peter La Rosa, C. I, Mer-
lino, Henry Mueller, C. L. Norris,

Joseph Pellegrino, Albert Ravarino,
FFrank Traficanti, Louis S. Vagnino,
Peter J. Viviano, Albert S, Weiss and
C. W. Waolfe.

Past president J. H. Diamond acted
as temporary chairman,

On motion by C. L. Norris, second-
ed by Henry Mueller, C. W. Wolfe
was placed in nomination as president
of the National Association for the
1946-1947 term, and unanimously
clected.

On motion by La Rosa, seconded by
Ravarino, A. Irving Grass was nom-
inated as the Association's first vice-
president for the 1946-1947 term, and
unanimously elected.

On motion by Peter La Rosa and
scconded by Joseph Pellergrino, C, L.
Norris was nominated as second vice-
president for the same term, and also
unanimously elected.

Seeretary-treasurer, M, J. Donna
was re-appointed on motion by J. H.
Diamond and seconded by r\ihcrt S,
Ravarino.

B. R. Jacobs -was again named as
Washington Representative and  Di-
rector of Research on motion by Henry
Mueller, seconded by Frank Trafi-
canti.

Committees

To function during the convention
and as necessary throughout the 1946-
1947 convention year, President Wolfe
named the following committees:

Convention Commiitees—1946

Auditing: Albert S, Weiss, Chair-
man; James T. Williams, Jr., Vincent
J. Cunco,

Nominating:  Joseph  Giordano,
Chairman; Henry D. Rossi, Eric Cohn,
Carl D'Amico, Frank Traficanti, Wal-
ter I, Villaume, Daniel Piscitello.

Resolutions:  Peter Ross Viviano,
Chlairman; Peter H, Diodene, Joseph
Scarpacei,

Standing Committces—1946-1947

Excentive:  C. W. Wolfe, Chair-
man; A, lrving Grass, Peter J. Vivi-
ano, Henry Mueller, J. H. Diamond.

Standards:  John I’ Zerega, Jr.,
Chairman; H, V. Jeffrey, James T.
Williams, Sr., Albert S. Weiss, George
13, Johnson,

Finances: Henry Mueller, Chair-
man; Horace Gioia, J. H, Diamoni,
P'eter La Rosa, Peter J. Viviano,

Statistics: Joseph Pellegrino, Cliair-
man; Wm, Freschi, Walter F. Vil
laume,

Labor and Welfare: Guido I’ Mer-
lino, Chairman; Peter . Palazzolo,
Henry D. Rossi.

Membership: A, Irving  Grass,
Chairman; Thonas H. Cunco, Samuel
T. Viviano, Jr.

Edueation and Publicity: Albert J.
Ravarino, Chairman; Anton S, Vag-
nino, Emanual Ronzoni, Jr.

Trade Practices and Relations: Pe-
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ter J. Viviano, Chairman; Alfonso
Gioia, Jerome 1. Maier, Frank Trafi-
canti, Maurice Ryan.

Future Activities: C. L. Norris,
General Chairman,  (Other members
are the chairmen of the standing com-
mittees.) Executive, C. W, Wolfe;
Standards, John P. Zerega, Jr.; Fi-
nances, Henry Mueller; Statistics,
Joseph Pellegrino; Labor and Welfare,
Guido P. Merlino; Membership, A.
Irving Grass ; Education and Publicity,
Albert J. Ravarino; Trade Practices
and Relations, Peter J. Viviano,

Special Committees—1946-1947

Association Income: Horace Gioia,
Chairman; Peter La Rosa, Deter J.
Viviano.

Descriptive  Labeling:  Peter  La
Rosa, C}mimlan; J. H. Diamond, C.
L. Norris.

OPA Contact: C. I, Mueller, Chair-
man; Albert Ravarino, Horace Gioia.

Slack-Filled Package: Charles Trav-
is, Chairman; Emanuel Ronzoni, I’e-
ter J. Viviano, Albert Ravarino, Jos-
eph Giordano, Charles Rossotti, Dr. B,
R. Jacobs.

Semolina Committee: Harry Dia-
mond, George B. Johnson, Arthur W.
Quiggle,

Liquid, Frozen and
Dried Egg Production

June 1946

Liquid eggz production during June
totaled 99,212,000 pounds, compared
with 81,122,000 pounds in June last
year, an increase of 22 per cent, Of
the total June production, 46,581,000
pounds were frozen, 51,863,000 pounds
were dried and 768,000 pounds were
used for immediate consumption.

Dried egg production during June
totaled 15,761,000 pounds, compared
with 9,177,000 pounds in June last
year. This June's production consisted
of 14,149,000 pounds of whole egg,
295,000 pounds of dried albumen and
1,317, pounds of dried-yolk. 1'ro-
duction of dried egg during the first 6
months of 1946 totaled 80,289,000
pounds, compared  with 86,413,000
pounds during the same period last
year. Purchases of dricd whole egg by
the Department of Agriculture this
year to July 18 totaled about 71,000,000
pounds, .

A total of 46,581,000 pounds of
frozen cggs were produced in June,
compared with 51,840,000 pounds in
June last year. During the first 6
months of this year, 360,336,000
pounds were produced, compared with
341,328,000 [munds in the same period
last year. Storage holdings on July
1 were 267,300,000 pounds, compared
with 255,936,000 pounds on July 1,
1945, and the 1941-45 average of 278,-
005,000 pounds,
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Prinled Cellophane, Pliotilm, Glosiine, Aleminum Foil, Cellulose Acetate, Yinyl,
Lacquer coated and Laminaled Papers in all forms, Including Sheet Wrops,
Rolls, Pouches, or Spaciolty Bags, Revelation Braod Wraps, Speciolly

Folding and Window Cartons, Counter Disploys, Simplex Ple and Caoke Units.

JOURNAL a7
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equals Better Sales

Join the thousands of famous products

successfully selling the quality

of their product and their

brand name, through expertly designed,

carefully crealed packages by Milprint,

PACHACING
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SALES OFFICES IN ALL PRINCIPAL CITIES . . . .
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Business Specialists
Available

Due to the skeletonizing of some of
the Government Dureaus, including
the OPA, many men and women skilled
in business operations as specialized
in by the Government are or will soon
be available to business, as the letter
that follows fully explains:

OFFICE OF PRICE ADMINIS-
TRATION

Washington 25, D, C.
. July 29, 1946
Mr. C. W, Wolfe, President
National Macaroni Manufacturers Assn,
c/o Megs Macaroni Company
Harrisburg, Pennsylvania
Dear Mr, Wolle:

Your organization undoubtedly requires
the services of highly skilled and competent
Tcrsuns in a number of specialized_ficlds,

know that you are aware of the difficulty
of finding such individuals. For thal rea-
son, {nu will be interested in knowing about
our Employment Security Program, which
is designed to help you consider some ex-
cellent  prospects for employment  within
your organization.

The Office of Price Administration has a
number of very competent statisticians, ac-
t()lllli-’llli!' cconomists, atlorneys, and busi-
ness specialists, many of whom have weil-
rounded backgrounds of both industry and
governiment experience in specialized com-
modity fields. They will be ready for other
employment as soon as our n for them
no longer exists. In addition many of
these employes have had valuable experience
in fields such as cost and price analysis, in-
dustrial organization and structure studies,
marketing and  distribwtion  problems, anc
administrative management. We feel that
the eareful manner in which we have select-
cd aml trained our employes has resulted in
a stafl of uniquely high caliber,

We have hm‘ a very real prollem in per-
suading these highly qualified employes to
remain with us in preference to accepting
other job offers in industry, To overcome
this problem, we have established the Em-
ployment Security Program for the pur-
pose of relaining these valuable employes
for as long as they are needed, by assuring
them that we will render posilive assistance
when it is necessary for them to seek other
{'nhl. In doing this, we are sure that we will
we of real help to prospective employers in
finding qualified personnel.

If you would like to be informed of fur-
ther developments in this program, I sug-
gest that you send me the name of your
rersonne] representative. It would be great-
y appreciated if you could also send a Jist
of the general types of personnel you em-

||In Vo
l*lvmc accept my sincere thanks for nny
attention yon may give this matter.
Sincerely yours,
Maxio P, Canam
Director
Employment Security Program

New Combination
Work Table

Doughboy Industrics, Inec., Ma-
chines Division, of New Richmond,
Wisconsin, had on display at the re-
cent Confectizuery Show in Chicago
their new combination work table with
conveyor helt unit, which operates in
conjunction with the Doughboy Rotary
Sealer.  This new  addition” to the
Doughboy line offers the packager an
automatic sealing unit which will seal
as miry as cighty-five bags per minute,
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The table is 30 inches high, 6 feet long
and 3 feet wide, with a steel frame
and plastic top. The conveyor belt is
3 inches wide, adjustable and motivated
by a % horsepower motor, thereby
aflowing the sealing rolls and belt to
travel at the same relative speed. Aft-
er the bags have been filled they are
placed in the conveyor trough where
they are carried to the scaling rolls of
the Doughboy Rotary, which is mount-
ed on the work table allowing the rolls
1o extend over the belt,

Doughboy also announced its new
heat sealing machine designed for seal-
ing circular deodorant blocks. This
latest. machine is manually operated
and will wrap and seal as many as 75
blocks per minute,

Britain Rations
Macaroni

Macaroni-and Spaghetti were added
to the list of foods that are presently
under the rationing program imposed
on the people of England by the Food
Ministry as per its order of June
20, 1946, "This is necessary,” says
the ministry, “because of bread and
flour rationing that has been in ef-
fect for some time,”

Thousands of Dritish housewives,
noting the last free day for this food,
waited in line in stores whose maca-
roni-spaghetti supplies dwindled rap-
idly under the buying rush, “Every-
body is taking several times as much
of this food as usual,” was the general
report of store managers everywhere.

Reports do not state the quantity of
this food that will be available here-
after 10 each person, but the bread
ration varies from five ounces daily,
for children under five, to nine ounces
for a normal adult and fifteen ounces
for a manual worker.

Flavor Excellence and
Dressy Appeal to Plain
Durum Wheat Foods

The July issue of Durum Wheat
Notes, published by Durum Wheat
Products Division of the Wheat Flour
Institute in the interest of the in-
creased consumption of macaroni, spa-
ghetti, and ege noodles, features dis’u-s
that taste of summer freshness.

“One nead mention only a few of
the crisp new treats of the seasonable
vegetable  kingdom 1o keep  Mrs.
Homemaker on her  culinary  toes
throughout these weather-weary days,”
says Mary Albright Jackson, Editor
and Manager,

“On evenings when the mercury re-
fuses to come off its high perch, casy-
to-make ‘Macaroni Salami Toss-Up
Salad’ does a tasty job of cooling the
family's fevered brow. This flavorful
salad calls on spicy salami, piquant
sweet pickle, crisp onion, and the mild-
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ly mellow vegetable trio-—celery, green
pepper, and carrots — to give it top
honors in lipsmacking goodness. To
this savary combination are added
tender curls of macaroni, rich with the
gowd proteins of durum wheat.

“Another warm weather food friemd
is Crisp 'n’ Cool Salad. In this salad,
elbow macaroni combines with pickled
beets, celery, onion, watereress, and
hard cooked eggs. ‘Crisp 'n' Cool Sal-
ad' is especially nice served at porch
suppers or lawn picnics when the
chilled salad is brought dircetly from
the coolness of the refrigerator to
hungry diners,

**Spaghetti Bunny Lunch’ offers an
casy solution to that ‘something warm
food' for summer dinners, This main
dish, as picturesque as a gay summer
bonnet, has a creamy spaghetti rim
filled with cheese-touched string beans.
Fresh fruit salad, rolls, and a bever-
age served  with ‘Spaghetti  Bunny
Lunch’ make a satisfying warm weath-
er meal.”

A. H. Harris Joins
Airline Foods Corporation

Will Direct Advertising Sales Pro-
motion and Publicity

Mr. A. H. Harris has been appoint-
ed Viee President of Airline Foods
Corporation, in charge of advertising
and sales promotion activities, it has
been announced at the executive offices
[’)\! lh,c gnmp;my, 490 Greenwich Street,

N

For the past ten years Mr. Harris
headed his own ;u'fwcrlising agency,
specializing in food accounts, :Es ad-
vertising and merchandising counsel,
he assisted in the successful launching
of many new products in the field.

In his new post, Mr. Harris will be
responsible for all advertising, sales
promotion, publicity and public rela-
tions for Airline IFoods Corporation,
as well as for its subsidiary companies.
These include Max Ams, Inc., manu-
facturers and packers of “Airlink"
Honey, “AirlinE" Prune Juice, “Blue
Pail” Jams, Jellies and other foods:
Caruso Foods, Inc., manufacturers of
“Caruso” macaroni products ; Goodwin
Preserving Co., makers of jams, jellics
and preserves; Lippincott Fine Foods
Inc., packers of olives and capers ; Em-
pire Biscuit Co.; and others.

TRADE MARKS GRANTED
“Two Cooks”

The trade mark of Cook's Products
Company, Boston, Massachuselts—
"Two Cooks"—appeared under the
Jisting of Trade Mark Registrations
Not Subf'ecl to Opposition, 1t was
regristered under No, 422,254 in the
July 9, 1946, copy of the Official
Gazelte.

It was filed on January 15, 1944,
claiming use since July 1, 1943,

The trade mark consists merely of
the name in bold lettering.
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Keep OPA Records — Truman

Macaroni-nondic  manufacturers
should be in no hurry to destroy any
records of their business relation
with the Office of Price Administra-
tion during the past few years irre-
spective of the ending or renewal of
that body's status according to a recent
announcement by President  Harry
Truman. Supplementary Order 167—
Preservation of Records—effective as
of June 30, 1946 follows.

fanufacturers, wholcsalers and re-
tailers, and all other persons required
under price control requlations to have
kept records must preserve them until
July 1, 1947,

The action, Supplementary Order
167, effective as of June 30, 1946, was
taken in order to enable OPA 1o carry
on the powers and duties directed to
it under the Executive Order 9745
signed by President Truman on June
30, 1946.

The executive order  authorized
OPA to continue all the functions,
powers and duties vested in it by the
Emergency Price Control Act of 1942,
as amended, and the Stabilization Act
of 1942, as amended, which did not ter-
minate by expiration of those acts on
June 30, 1‘H6|.

Section 1 (b) of the LEmergency
Price Control Act of 1942, as amended,
provided that all regulations, orders,

price schedules and requirements shall
be treated as remaining in foree for
the purpose of sustaining :mf‘ proper
suit, action or prosecution with respect
1o offenses committed or rights or lia-
bilities incurred on or before June 30,
1946, Tuoday's action assures OP'A
that all records, books, accounts, in-
voices, sales lists, sales slips, orders,
vouchers, contracts, receipts, bills of
lading, correspondence, memoranda or
other papers required to be kept under
yrice control will be preserved in keep-
ing with the continuation of its en-
forcement duties for violations com-
mitted before June 30, 1946,

Salvino M. Orso

Salvino M. Orso, founder of the
Oregon  Macaroni  Manufacturing
Company, Portland, Oregon,  dicd
July 17, 1946, at Veteran's Hospital
following a brief illness. His funeral
was held Saturday, July 20, from his
late home at 4327 S.E. Pine Street to
St. Stephens Catholic Chureh where
a Requiem Mass was celebrated, ur-
ial was in the veterans' plot of Lin-
coln Memorial Park under the aus-
pices of the American Legion,

Rorn in Turino, ltaly, May 16, 1887,
Mr. Orso came to the United States

R\

and 10 Portdand in 1905, With a
brother-in-law he founded the maca-
roni company thirty-five years ago of
which he was general manager and
treasurer ever since, For many years
he represented his firm as a member
of the National Macaroni Manufac-
tarers Association.

In 1925 he married Gina Callagari,
who survives. He served cight months
at Fort Lewis in World War | and
was prominently associated with the
progressive businessmen of Portland,
A sister and o brother in Turino also
survive.

New St. Regis
Branch Office

St Regis Sales Corporation, siles
subsidiary of the St. Regis Paper Com-
pany, New York, has opencd a branch
office at 202 Farr Duilding, Allentown,
Pa,

The company said the Allentown of-
fice, its twenty-first sales office in the
United States, was opened to handle
an inereased volume of business in its
multiwall paper bag division.

The new office, uider the supervision
of ). Lea Fearing, Jr., is strategically
located in the heart of the great Le-
high Valley cement industry.  All the
major cement plants of the Valley are
located within 30 miles of the Allen-
town-Faston distriet.

Executive Offices
55-57 Grand St. -
New York 13, N. Y.

Exlerlor Vliew—Laxxaro Drying Room

FRANK LAZZARO

Less Jalh !

SPEED DRYING

with

Lazzaro Drving Rooms

Plant and Service
9101-09 Third Ave.
Bergen, N. J.

New York: Walker 5-0096—Phones—New Jersey: Union 7-0597




|
1]
1

40

500 New
Peacetime Products

To keep the American businessman
posted on all innovations now being
marketed by industry, a new 32-page
tabloid entitled “New Products and
Services” has just been published by
the N, ¥, Journal of Commerce, 63
Park Row, New York 15, N. Y. More
than 500 new products—{rom warborn
synthetic raw materials to the latest
houschold gadget — are described in
this study.

Many of the products that have
come to markel in recent weeks seemed
fantastic to even the postwar planners
a few short years ago. DPlastics head
the list, They have come out of the
gadget stage 1o replace metals in ma-
chine parts, adhesives in  sporting
equipment, 1o gain a place in textiles
and houschold decorations, and to scek
a large share of the hundred million
dollar toy market.

Some of the innovations, like the
new synthetic rubber made from corn
sugar and other farm products, are
only now being unveiled after a long
period of wartime censorship. Cotton,
wool and rayon are sprouting out in a
variety of ways but are about to get
added competition from twelve new
synthetic yarns, made of everything
from seaweed to soybeans and alumi-
num, The Journal of Commerce re-
ports.

Magnesivm alloys are reducing the
weight of new electrical appliances,
lawn furniture and garden tools, Alu-
minum and magnesium canoes light
enough for a child to carry are ready
for this summer. Thin aluminum
sheets bonded to wood are opening
new horizons in building construction.
Recent housing plans contain a ground
level furnace room with outside re-
moval of ashes, and some of the newer
coal furnace stokers require but one
manual firing cach vear.

New  office desks, especially  de-
signed with colored tops to relieve
exvestrain, are being made completely
wired for office machines and Jamps
in order that all floor wires can be elim-
inated.  The rubber industry is of-
fering rublier boots for cows and elec-
tric heating pads to warm baby chicks,
Plastic coatings, now offered for im-
mediate deliv are opening entirely
new techniques in industrial packaging
while the newer consumer goods pack-
aging stresses “sales appeal” and s
made of pliable film materials which
guard agamst damage and spoilage, yet
are completely transparent,

Canned meats have graduated from
the common hash of five years ago to
such items as roast beef or meatballs-
and-spaghetti. Railroads, ship and air
lines are already effecting better cargo
handling and greater speeds plus new
travel comforts for the passengers.
The new era in lighting is being usher-
el in by new industrial and home
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fluorescents and the warborn “black-
light lamps" for more effective store
displays, according to the business
publication.

New uses of electronic equipment
in_industry, new hard-surface wall cov-
erings, more single-storied factory
plants with lighter steel and more floor
space, far-reaching expansion in fro-
zen foods, and rust preventing cutting
lubricants are among the many devel-
opments discussed in this “New Prod-
ucts” study. Other innovations de-
scribed by The Journal of Commerce
include golf balls made of molded ny-
lon . . . draperies whose glow lights a
room . , . dishes which may be hurled
without breaking . . . evening gowns
that can be wiped clean of stains with
a moist cloth . ., and Christmas tree
ornaments that glow brightly but re-
quire no wiring.

La Rosa to Enlarge
Danielson Plant

The June 13, 1946 issue of the Tran-
seript, Daniclson, Connecticut, reports
that plans are under way o erect an
addition to the V. La Rosa & Sons,
Ine. plant there at a cost of approxi-
mately $200,000. It is to be ready
late this year.

The Danielson plant of the V. La
Rosa & Sons, Inc., macaroni manufac-
turers, recognized as the most highly
developed and outstanding plants of
this type in the world, has been grant-
ed a priority for the construction of
a $220,000 addition,

It has been disclosed by company
officials that construction will begin
shortly and should be completed by
the end of 1946.

The addition will be on the north
end of the present plamt which was
built six years ago, and it will be
two and one-half stories high, brick
and sweel, with air conditioning facili-
ties and on the whole much the same
type as the main plant.

This is one of the first expansion
movements of the company, which has
six other plants since the end of the
war, and this addition of 13,500 square
feet of floor space will represent about
20% increase in personnel.

Hocus Pocus
Versus Goods

We were intrigued by an advertise-
ment  depicting a  new  last-word
kitchen, with gadgets more beautiful
and capable and with lines more al-
luring than cook herself used to have.
With a view to investing, we went
down to the store where kitchen equip-
ment is sold. Tt turned out, however,
that one cannot really buy these things.
Observes the editor of the bulletin of
The cAmerican  AAppraisal Company.
The purpose of the advertisement, it
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seems, was only to make us want
them, It seems that producing them
is in the hands of another depart-
ment. It's no fault of the advertising
department, of course, that “the fac-
tory is unable to keep pace with our
artwork, literary ability and imagina-
tion,"” .

But having great need for a new
kitchen, we advise the dealer that we
guess we won't wait for the new ra-
dar-controlled equipment with the au-
tomatic vitamin-njecting and Martini-
mixing attachments. We'll just con-
tent ourselves with a stove, a refriger-
ator, and dishwasher of some older
model, We're really not fussy, are
past middle age and are more interest-
ed in immediate delivery—more con-
cerned about “when” than “what.” Dut
again, we get a discouraging reply—
“Drother, we ain't got none of them
things neither.”

We are told of the car that's “in
our future,” of the tires, the shirts,
the nylons, the butter, the sugar, the
houses, the planes, and hotel rooms
—we are told of them, but the only
thing definite about them is in our
memories—memories growing dimmer
day by day. Advertisers should know
that the citizenry are practically “full
up” on things for our “future.”

We are impressed with the report-
ed reply of the G.I. in Australia to
his girl in the States. She had heard
of his interest in another maiden down
there. “What has she pot that 1
haven't " she wrote. “Not a thing,”
was the reply, “not a thing, Dearie,
but she's here”

This should be a perind of record-
breaking production, and it is. Dut it
is too largely a production of only

s, parades, pickets, publicity,
on economics, dreams, night-
mares, and advertising. We are pro-
ducing everything but goods. lmagi-
nations seem to have been substituted
for factories as our principal source
of supply. The work bench has been
replaced by sidewalk and soap box,
the machine tool by the crystal hall.

Report of Washington
Representative

(Continued from Page 12)

vide up to 13 per cent of gluten by
weight of the finished product when
this gluten is derived from semolina,
durum flour, farina, flour, or any com-
bination of these with added gluten,

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

The Food and Drugs Adiministra-
tion will not permit the use of gluten
in our products where the percentage
is increased 1o 18 per cent or 20 per
cent or to any other percentage above
13 percent, Neither will it permit the
designation of macaroni products as
“Gluten Macaroni Products” with or
without the percentage of gluten con-
tent declared on the label,
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Interest High at
Eastern Meeting

Trequently the macaroni and noodle
manufacturers of Regions | and
hold joint sessions in New York City,
Such a meeting was held at Hotel
P’ennsylvania on August 6, the purpose
being to discuss the new pricing reg-
ulations made by the Office of Price
Administration and methods of putting
them into cffect beginning August 2,
1946. President Wolfe and B, R, Ja-
cobs, Director of Research, aided in
explaining the provisions of the new
regulations.  Among those in attend-
ance were the following: .

L. Abhenante—Colonial Fusilli Mig, Co.

Pavl Ambrette—De Martini Macaroni Co.

S Arcna—V. Arena & Sons, Inc

B W. Dochm=\W. Bochm Company

Andrew Cardinale—Cardinale Macaroni
Company

Eriec Colhin—A. Goodman & Sons, Inc.

C. R. Coniglio—Paramount Macaroni
Company

G. D. DelRossi—G. D. DelRossi & Sons

F. W. Eakin—The Pfafman Company

B. Filippone—National Macaroni Mig
Company

1. Filippone—National Macaroni Mg,
Company

e—Cardinale Macaroni Miu.

Alfonso a—Alfonso Gioia & Sons

H|Irmu- Giola—Gioia Macaroni Company,
ne,

Jos. Giordano—V. LaRosa & Sons, Inc.

A, W, Greenwond—Grocery Store 1'rod-
ucls

J. Horowitz—I1orowitz Bros. & Maryir-
eten

I. L. Lamarche=Grocery Store Products

Peter LaRosa—V. LaRosa & Sons, Ine

L. H. Leone=Dante Food Producets Com.
pany

). V. Ljacono—Liberty Macaromi Mg
Company

Luke  Marano—Philadelphia
Company

Jos. Masury—Hygrade Food Products

C. Fred Mueller—C. F. Mueller Company

Ralph Nevy—Cumberland  Macarom Miw
Company

Jos.! DPellegrino—I'rince Macaroni Mfy.
Company

Frank Pepe, Jr—Frank DPepe Macaroni
Company

D. Piscatelli—Quality  Macaroni  Com-
pany

Peter L. Rack—Kurtz lirothers

Richard  Reggalla—Indiana  Macaroni
Company

L. Roncace—Ihiladelphia Macaroni Com-
pany

E. Ronzoni, Jr.—Ronzoni Macaroni Miy
Company

A. Rossi—I'rocino-Rossi Corporation

A. Sanacori—Sanacori & Company

Jos. Scarpaci—Iay State Macaroni Com-
pany

C. J. Travis—Keystone Macaroni Com-
pany

Ed. Vermylen—A. Zerega's Sons, Inc.

C. W. Wolfe—Megs Macaroni Company

Gerard Zeller—David Kerr, Inc.

J. P\ Zerega, Jr—A. Zerega's Sons, Inc.

Micaroni
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Absorbing Subsidy
Loss

A committee of lemling macaron:-
noodle  minufacturers  attempling 1o
speak for the industry, announced car-
Iy in July that pending the outcome
of the OPA which was in suspense
for nearly four weeks in July, the
manufacturers had attempted 10 keep
prices as low as possible on all maca-
roni, spaghetti and egg noodles
prior to the temporary suspet
OPA the Government body v
process of pranting, officially, an in-
crease in price ceilings, commensurate
with increased costs due to higher

The NEW PACKOMATIC
AUGER PACKER-WEIGHER

It's with Equipment like THIS that
PACKOMATIC

helps speed your wares to market

e ECONOMICAL

o CONVERTIBLE

e SIMPLE

& AUTOMATIC

Pictured above is the new, sturdy Turret
WEIGHER that is ideal for packaging flour and other solt
powdered products into bags, cans, or cartons,

This fully automatic packer fAlls approximately 90%% of the

total net weight into the container at the
partially filled comiainer then is automatically

ferred onto the platform of the gross weigher where the filling
operation is completed. The flled container is then delivered to
the discharge turret plate. Only one operator is required, to regis.

ter the container on the packing station tube.

This adjustable PACKER-WEIGHER handles containers lrom
6" 1o 22 high, and weights {rom one Ib. to 25 lbs. depending
Interchangeable aug-
ers and tubes make possible the simple switch from one con.

upon the product and container wize . . .

tainer to another.

OTHER DESIRABLE FEATURES INCLUDE:
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price semolina, slow-down in produc-
tion amd other factors,

In anticipiation of the promised in
crease (o be permitied by OT'A, many
manufacturers increased their prices
from 1% 1o 2 cents, but chose 1o ab-
sorb the loss due 1o the stoppage of
subsidy paymenmts. Demand continues
high, but production is greatly de-
creased ddue o the inability to obtain
semolina and durum Aour. The «du-
rum wheat CTOP prospects are none loo
encouraging, despite the estimated 235,
000,000 bushels in the offing.

Don't e a poor fishoand drift with the
tide: pot up o whale of a figh

Type PACKER- | rypicAl PACKOMATIC
FQUIPMEINT

Case Seclars

Care Imprinters

Carlon Sealers

Velumatric Fillersy

Met Weight Scales

Carten Moking Machine

Dating (Coding Devic

Poper Can Tube C

Poper Can Tube Gluen

Poper Can Shrinkars

Popet Can Cappans

Popet Can Sel-up
Conveyor

first station.  The
lowered and trans.

Adjustable

drive for lowering of packing platform to provide for density of

pack required . . .
or settling .

Provision for additional stations for plunging
Non:choke horizontal spiral feed ol produer to both bulk and drbble

augers . . . Individual motor drives with reverse switches for instant cut-off.

For better packaging tomorrow consult PACKOMATIC today. Your Mctropalitan Classi-
fied telephone directory will give you the location of the nearest PACKOMATIC office

Advice and counsel is yours with absolutely

no obligation,

PACKOMATIC

PACKAGING M*““‘"‘-’—“;E
ks

Boston - Cleveland - wenver -
Philadelphia -

New York - Chicago -
Baltimore -

G\JSOH CD.JO“ET_![L
R

Los Angeles - San Francisco - Scattle

Tampa - Portland - Dallas




42

Food Industry
of Germany

George T. Carlin of the Research
Laboratories of Swift & Company,
Chicago, was one of a group of Amer-
ican scientists who went to Germany at
the request of the Army to investi-
gate the food industries of Germany.,
He traveled 16,000 miles over Ger-
many in three and one half months,
by means of a jeep. Mr. Carlin saw
first-hand, many interesting things
which he reported to the Midwest
Section of the American Association
of Cereal Chemists at their Decem-
ber 3 meeting. He investigated,
among other industries, the meat pack-
ing industry, the baking industry, oil
and fat industry, dairy industry, mill-
ing industry, and some of the ersatz
food industries, .

Due to the tremendous losses of
buildings, life, and practically all of
their personal 'possessions, the people
of Germany are apathetic and waiting
for someone to tell them what to do.
The scientific men of Germany are
cordial and helpful and anxious to co-
(_]:crnlc. There is no trouble with
aermans  of  scientific  background.
They are anxious to give what is
wanted, or to procure what the Amer-
ican scientists need and is not immedi-
ately available. He deseribed climatic
chambers which the Germans had built
for testing foods. These chambers
were made in such a manner that
any type of climatic condition could
be reproduced within them,

_The flour mills were the most mag-
nificent he had ever seen. They are
absolutely spotlessly clean, with pol-
ished floors, and ‘not a particle of
flour dust to be seen anywhere, This
wias true of practically all of the food
industries. Packing plants were tile
walled, with stainless steel equipment
and chrome plated  fittings.  When
inquiry was made as to how these food
plants were kept in such an excellent
condition it was stated that all of the
employes were craftsmen and were
responsible for the cleanliness of the
particular area in which they worked.

The bakeries were not as”well kept
as were the other food plants. They
l!l;lll!‘ mostly rye bread, with \'l:r'y
little in the way of ingredients besides
yeast, On some occasions it was im-
possible 1o obtain yeast because the
yeast manufacturing plants were in
another zone of occupation. Only one
type of flour was used amd this was
practically the entire grain, hence, the
fine milling equipment was almost use-
less since there was practically no
separation or bolting of any kind, The
wheat flour contained 1.95 per cent ash,
Very little pan bread was made, and
only one slicing machine and that was
found in a large Hamburg bakery.
Bakers do not ship out of the local
area, and the baking industry there
is almost noncampetitive,
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Ersalz sausage was made from
mold, grown on treated wood wasle,
packed into casings and smoked. A
special bread of long keeping quality
was made for the Army, but it was
difficult to protect such bread against
mold because of the lack of proper
protective packaging material, The S.
S. troops had their own “dauerbrot”
baked in cartons and sealed in the
original container with self-sealing ma-
terial, It was learned that millions of
these cartons were lost due to rope
infection which had not been proper-
If' guarded against in the making, Most
delicious fruit juice was found, in
which the concentration of 214 to 1
was brought about through fractional
freezing. This was used as the chief
source of vitamin C. Electronic steri-
lization of milk was also found but
it was not practical due to the ex-
cessive power input required, The
Germans did not want to talk about
vitamins, The starving people of Ger-
many want calorics, They normally
have a high fat intake—30 percent of
the fat consumption in Germany is
butter. Two machines were found
which used fresh sweet milk as the
original source and delivered from
the other end of the machine, lluid
separated milk and butter. The butter
was pourced directly into containers
such as lard is handled in this country,
One of these machines produced butter
containing no air, and hence, had
longer keeping qualities,

The German sausage contains con-
siderably more fat than the American
type, and this was found te be a good
wity to increase the needed fat con-
sumption for troops in a palatable
form. Germany was required o im-
port all of its oils and like Americans
do not like soya oil. When their sup-
plies of imported oils were cut off they
started growing rape seed for its oil
content. With the loss of the Ukraine
they had to plant wheat and rye and
were forced to take out the rape seed
which left them with no fat, Synthetic
fat from coal was fairly successful,
but commercial production was too
small to be a factor,

Thanks From

France

The sales lll.'llm’?'l.‘l' of the Estab-
lishments Bozon-Verduraz of Mai-
son-Alport, Seine, France, in a letter
to the managing dircctor of the Na-
tional Macaroni Institute, dated “V-
E Day," May 8, 1946, writes:

“We thank you heartily for the
splendid *Macaroni  Magic' booklets
and the most interesting ‘Americanized
Macaroni Products' booklets ; also the
*Macaroni Facts' pamphlets which we
are studying with more than ordinary
interest,  These are a  first-class
achievement which must have been
warmly welcomed in your great coun-
try.
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“In answer to your inquiry as re-
gards the macarom business in France,
we are still, unfortunately, obliged to
manufacture macaroni with soft wheat
{lour, instead of dvrim wheat semo-
lina that was generally used before the
war. As vou probably know, maca-
roni products are still rationed here
and the whole output is reserved for
national use,

“We are at your entire disposal to
sead you whatever publication issued
in France that vou may like to get.”

New Bag
Dumper

The Ritchie Bag Dumper for lift-
ing and emptying heavy bags has been
announced by ASCO Manufacturing
Company. Operating on a }4 horse-
power efcclric motor the machine will
quickly lift and empty bags of grain,
nuts, sugar, beans, cement, ore, pow-

dered glue, dry chemicals, or anything
that comes in bags . . . up to 350
pounds.

The Dumper eliminates back-break-
ing lifts and fatigue; prevents rupture
accidents ; stops wastage from spilling ;
keeps the floor clean; reduces dust;
can be wheeled about as needed, and
may be operated by a boy.  An auto,
matic shut-off switch stops the motor
at top and bottom positions of the lift,
As an added safety feature, a special
clutch arrangement  disengages  the
motor if downward return of chute is
obstructed. The upward lift takes ten
seconds, with cight seconds to lower.

An adjustable height chute at the
front fits narrow openings amd fun-
nels the bags' contents into a vat or
machine without spilling, Two spikes
catch and hold the bag while dumping.
The chute will handle a bag 24 inches
wide.

The Ritchie Bag Dumper is manu-
factured and sold by ASCO Manu-
facturing Company, 601 South Ander-
son Street, Los Angeles 23, California.
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Durum
News!

The Amber Milling Division, Farm-
ers Union Grain Terminal Associa-
tion, gave out the following informa-
tion on the 1946 durum crop as of
July 31:

Moisture—Most of the Durum ter-
ritory is gelting dry. A good rain
would be welcomed.

Progress—Some early durum will
be ready to cut this week, The harvest
should be in full swing about August

Yicld—Estimates from the larger
durum stations range from 6 to 15
bushels per acre, averaging around 12
bushels per acre. The total crop will
likely be 29 million to 30 million
bushels.

Supply—Many factors indicate a
slow movement to market. A box-
car shortage is likely, The carry-over
is the smallest in many years, There
is in prospect only an average vield.
Farmers have bin room and are likely
to hold for higher prices, whether or
not ceilings are imposed. Some du-
rum will move, but we doubt that it
will be possible 10 build up any siz-
able stocks.

Reaching your goal
Is simple after all,

Just get up once
More than you fall,

THE MACARONI

New Sales Manager for
Shellmar Products
Corporation

Shellmar Products Corporation an-
nounces the appointment of Robert
L.. Lee to the post of General Sales
Manager, with headquarters at the
principal plant in  Mount Vernon,
Ohio.

This promotion comes to Lee after
cight years with Shellmar as territorial
representative in the New York area

JOURNAL

43

and more recently as Sales Manager
of the Eastern Division, Prior to his
connection with Shellmar, Lee had
been active in advertising and retail
merchandising.

During the war, at the request of
the U. S. Transportation Corps, Mr.
Lee was appointed as Technologist to
assist in setting up a program of
packing and processing military equip-
ment in the ETO.

Lee has been succeeded as Lastern
Division Sales Manager by H. 1, Phil-
lips, formerly his assistant,

A Continuing Table of Semolina Milling Facts

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

nine Minneapolis and Imterior Mills,

Production in 100-pound Sacks
946 9445

Month 1 1945 1944 1943
January ... e 984,608 878,487 721,451 835,975
February ......cvciesovennssons 743,018 732,026 655472 885,655
March o coiimmmgn wnsvasam s 741,624 795,998 692,246 963,387
AP i se i R 672,809 823,981 608,947 793,866
| S et s L 379,861 992,675 704,071 750,963
JUOP: i s 628,518 859,867 656,214 723,733
Juily. o mersvis s ane i nh 638,758 751,280 716957 8,350
AUTUSY 1 s St e e AT 694,782 889,515 758,903
September . ..oiiiiiiiiiien 883,662 895,478 713,349
DT s asvinms bes samas 1,101,092 919226 791,054
IOVemMbER 5 iovvans snsnivesie v 1,116,434 965,527 839,778
December oovoivniieiiiinnnnnins 921,851 801,847

Includes Semolina milled for and sold 1o United States Government.

Crop Year Production

July 1, 1946—]July 27, 146 .........
July 1, 1945—June 30, 1946 . ........

............................. 638,758

but still,

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

Milled according to government restrictions

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

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA
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Indicated Production of
Corn and Wheat as
of July 15, 1'948

For Imporiant States and the
United States

Record-breaking crops of both corn
and wheat are indicated for 1946, ac-
cording to a special mid-month report
of the Crop Reporting Board of the
Bureau of Agricultural Economics.
Production of 3,487,976,000 bushels of
corn and 1,132,075,000 bushels of
wheat is estimated as of July 15, This
is an improvement of about 146 mil-
lion bushels in prospective production
of corn and about 42 million bushels
for all wheat since July 1. Conditions
have ranged from favorable to ideal,
both for filling of winter wheat as har-
vest moved northward, and for de-
velopment of spring wheat. Heavy
test weights of wheat are the general
rule. At the same time, conditions were
also near the optimum for development
of corn, particularly in the Corn Delt
States,

Probable production of corn and
wheat as of July 15 has been estimated
by the Crop Reporting Board for a
group of important producing States.
T'his group includes 12 States in which,
on the average, about 75 per cent of all
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corn is produced, and 18 States in
which, on the average, about 86 per
cent of the winter wheat and 96 per
cent of all spring wheat is produced,

WHEAT : As winter wheat harvest-
ing pushes northward the largest win-
ter wheat crop on record seems as-
sured. Rains the first half of July
brought much needed moisture to most
of the spring wheat producing areas.
Indicated total wheat production as of
July 15 of 1,132,075,000 bushels sets
an all-time record—about 9 million
bushels above the previous record
crop of 1945, Winter wheat yields
continued to exceed earlier expecta-
tions as harvesting extended north-
ward. Cool weather and improved
moisture conditions the last month of
winter wheat growth in the northern
areas resulted in well filled heads, good
quality and high test weight, as similar
conditions did carlicr in the Southern
Plains, Good rains and cool weather
were general throughout the spring
wheat belt during the first half of July.
Although the effects of the spring
frecze and early drought which thinned
stands and caused short growth of
straw were not overcome, heads are
filling well and quality of grain is good
to excellent even on fields with short
straw. Barring other deterrents the
moisture situation now is satisfactory
for making the crop.
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Raymond
Ronzoni

Raymond Peter Ronzoni, aged 40,
secrelary-treasurer and general sales
manager of the Ronzoni Macaroni
Company, Inc, 35-02 Northern Blvd.
Long Island City, N, Y., died Monday
July 15 at his home, 56 Rugby Road,
Manhassett, Long Island.

Mr. Ronzoni was born in Long
Island City and started his life's work
as a salesman for the company which
was founded in 1918 by his father,
Emanual Ronzoni, now retired.

Surviving, besides his father and
mother, are his wife, Mrs, Olga Schia-
vina Ronzoni; three children, Donald,
Ramona and Ralph ; two brothers, Em-
anual Ronzoni, Jr., and Angelo Ron-
zoni, president and vice president re-
spectively of the macaroni firm; also
two sisters, Mrs. Catherine Diggio and
Mrs. Mario Casserto.

The funeral was held July 19 from
the Gallagher FFuneral Home in Man-
hassett  with requiem mass at St
Mary's Roman Catholic Church. Bu-
rial was in Holy Road Cemetery,
Westbury.

I'ecople who LIVE to GET usually GET
little for which to LIVE.—Swuzanne Keener.
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John J. Cavagnaro

Engineers _
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

I’resses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

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

ALWAYS FiRST

in the design and manufacture of

JOLIET

with
the

automatic, cost-reducing machinery

for the macaroni and noodle industry

FLOUR HANDLING EQUIPMENT,
WATER METERS, WEIGHING
HOPPERS and DOUGH MIXERS

Let Our Engineers ald You, as they have so
many other progressive manulacturers, with
the planning of your modernization program.

CHAMPION MACHINERY CO.

Established 1 888

LATEST

ILLINOIS

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO. ||
New York, N. Y.

57 Grand Street

'DURUM GRANULAR

ThE oAt ¥
2urygy jf/iffw

MILL AT BALDWINSVILLE, N. ¥

ASSURES SPEEDY SERVICE-

en uniferm, high quaelily Durum Products

Eastern Semolina Witls

INTERNATIONAL MILLING COMPANY, Baldwinsville, N. Y.

Fiase Wiy ot Bullala, Dasenpact, Dotred, Givansia, New Prages.
Poaca Cop, boaus Ciy wnd Wobsiba
GINERAL OIFICES MINNIAPOUIL. MINKITOTA

T Yyoun Vicinity WOW/.
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Predict Small Durum Crop

July 1 Carry-over Smallest Since 1937 and Prospective
1946 Crop Smaller Than Average

Supplies of durum wheat in the
United States for use during the 1946-
47 season will be the smallest since
1935, states the Production and Mar-
keting Administration in the Semi-An-
nual Durum Report. The carry-over
on July 1, 1946, amounted to but 5,-
083, bushels which, together with
a prospective 1946 crop of 26,493,000
bushels will provide a total supply for
the 1946-47 scason of 31,576,000
bushels. This will fall short of meeting
requirements should the demand for
durum products hold at the level of
recent years.

Some betterment in crop prospecls
has taken place since the last official
forecast was rcleased and if trade
estimates of the improvement are
realized, some 3 to 4 million bushels
will be added to the supply. The July

1 carry-over was held in the following
positions ;: 2,302,000 bushels on farms;
342,000 bushels in country elevators;
1,598,000 bushels in commercial stor-
age and 841,000 bushels on hand at
merchant mills. Farm stocks declined
to an unusually low level since the 30
cent per bushel bonus offered last
spring brought most of the remaining
supplies to market,

fill grinding of durum wheat dur-
ing the 1945-46 scason (July through
une) amounted to 22,242,000 bushels.
This fell short of the previous year's
grind by about 4 million bushels, but
only because insufficient grain was
available since the demand for durum
products was active and much of it
went  unsatisfied.  Durum  used for
feed, cereal manufacture and other uses
accounted for 14,849,000 bushels,

Durum Wheat Products: U, S. Production and Distribution

Durum Wheat Production Exports
Average, 1935.36 Ground Semolina Flour Macaroni, etc.
1944.45 BUSHELS POUNDS PFOUNDS POUNDS
July-llecrmbtr 9,056,793 278,114,670 99,719,550 2,291,791
laulrr-.l'une i 280,016,584 85,774,186 1,971,075
w”'l:‘:iu ....... 558,131,254 185,493,736 4,262,866
uly:December . 6,747,909 20,747,636 69,444,564 1,532,537
. 6,BB].RBR2 223,646,780 58,168,292 1,345,699
il 1:‘9 . 13,629,791 433,394,416 127,612,856 2,878,236
iuly-llrnmhcr o 1,590,460 244,093,892 81,245,920 1,7R3,847
anuary-June . 1,231,375 246,364,944 66,016,328 1,494,226
qu'];lau ....... 4,821,835 =M0,458,8)6 147,262,248 3,278,073
Julr-nrrrmbcr 8,213,310 27,970,572 79,602,264 2,029,050
lnulrr]um . 7,210,373 230,460,524 77,225,764 1,882,683
wm‘l"‘niu ....... 5,423,683 503,131,096 156,828,028 4,811,733
uly-December ... 8,294,842 211,363,KR4 91,130,788 1,707,295
anuary-June ..... 8,204,118 269,627,204 78,675,184 1,475,196
Total ceiennaas 6,498,960 501,491,088 169,805,972 3,182,491
1941.42
uly-December ... 9,319,560 290,510,220 103,518,380 2,235,811
anuary-June ..... . 9,641,216 293,775,384 108,615,360 1,425,901
s '! ......... .+ 18,960,796 SR4,285,604 212,133,740 3,661,714
942.4
}m,.]).“ml‘, 15w oo 1L137,704 138,373,616 134,651,216 1,199,828
anuary-June ..., . 12,742,102 398,104,420 146,656,216 1,351,985
19!3—1}1“ .......... 1,879,806 736,478,016 281,307,432 2,551,813
}nly-Ducmlxr 1,235,744* 361,364,377 119,971,716 1,944,340
anuary-June 9,172,805 114,664,4 78,474,091 3,381,071
W“T‘l;tlr e 20,408,549 676,028,777 198,446,107 5325411
’uiy.]h(fmb" 12,769,977 360,975,200 178,688,800 7,738,271
anuary-June .e0e 13,260,803 426,621,200 140,080,300 4,795,898
sTutlr ..... .. 26,030,780 787,596,400 318,769,100 12,534,169
1945.
. u|:a§|lcn-mlsfr 417,108,400 131,557,600 7,760,088
}.m,., June .. 164,231,600 72,156,200 20,845,067
Total “vessens 781,310,000 201913800

August, 19446

while seed requirements took 3,714,-
000 bushels. This made for a total
disappearance during the 1945-46 sea-
son of 40,805,000 bushels, which is
considerably greater than the supply in
prospect for the 1946-47 season.

The quality of the 1945 durum crop
was generally satisfactory from a
milling standpoint and showed marked
improvement over that of the year be-
fore. Although, as in 1944, a wet har-
vest was encountered, the season was
late and sprout damage was surpris-
ingly light because of the cool fall
weather which followed. The follow-
ing tabulation presents car lot inspec-
tions of durum wheat at Minneapolis
for the period September, 1945,
through June, 1946, About 60 per
cent of the receipts fell into the Hard
Amber or Amber classifications com-
pared with 40 per cent the year be-
fore. Seventy-five per cent of the in-
spected receipts graded No. 2 or bet-
ter. Only about 3 per cent graded
Sample Grade compared with 20 per
cent the year before,

Du Pont
Stockholders

E. L. du Pont de Nemours & Com-
pany was owned by 87,732 holders of
common and preferred stock as of
June 30, 1946, the company reports.

Including 73,478 holders of com-
mon stock and 18,413 holders of pre-
ferred, the total eliminates duplications
of stockholders holding both classes
of security, The second quarter figures
compare with 87,782 for the first quar-
ter of 1946, and 87,711 for the second
quarter of last year,

Every state in the union is represent-
ed among Du Pont sharcholders, the
company said. Approximately 37,000

are women,

Sume people make things hard because
they are so casy on themselves,
LI I )
Democracy would not need so many to

defend it if it had more on whom it could
depend,

178-180 Grand Sireet

DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., Inc.

TRADE MARK
“Makers of Macaroni Dies Since 1903=—With Management Continuously Retained in Same Family"” J

New York 13, N. Y.
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Violations

Only two violations of the Federal Food Act were re-
ported in the notices of judgment issued by the FFederal
Security Agency in June, 1946. They concern cases based
on seizure made in November, 1944, and January, 1945,

In one case, it was charged that the products seized
were "unfit for human consumption” and “prepared under
unsanitary conditions.” This involved an Eastern firm.

In the second case involving a Western firm, the charges
were identical.

In one case, the guilty firm was fined $600 and the
individual defendant was sentenced to serve a jail term
of 30 days, later reduced to 7 days.

In the second case, the seized goods were ordered
destroyed,

July Report

Six cases of violations of the Food Act were reported
in the July issue of the Official Publication involving
products scized in 1945, In the six cases the Government
charged that the products were adulterated in that they
were found weevily, and in addition, one was charged
with misbranding, in saying that the products were “Guar-
anteed to comply with State and Federal Pure Food
Laws,” which was false and misleading.

The firms involved ranged from the Atlantic to the
Pacific. In five of the cases no claimant appeared and the
products were ordered destroyed. In the sixth case,
wherein the violator pleaded guilty, a fine of $500 was

_assessed, and the individual defendanmt was sentenced 1o

serve three months in jail. The jail sentence was sus-
pended, but the violator was placed on probation for three
years with the provision that “He clean up anid maintain
his manufacturing premises to the satisfaction of the
Food and Drug Administration.”
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140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Mille at Rush City, Mina

Bl AMBLR MILLING DIV'N.
of F.U. Q. T. A,

Olficen:
1923 University Ave.. 51, Paul, Minn,

140 Lbs. Net

PISA

O NO. 1 SEMOLINA
Milled at Rush City, Minn,
AMBER MILLING DIV'N.
of RU.GT A

120 Lbs. Net
@ Fancy Durum Patent
Milled st Rusk City, Miss.
AMBER MILLING DIV'N.
m of .U.G.T. A

Amber Milling Division of

FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Mills:

Rush Cily, Minn.

PEAK PRODUCTION
AT A PROFIT

Day aiter day many Macaroni manufacturers are
ghowing savings in hand labor, added production and
increased profit with PETERS economical packaging
machines.

1f you are trying to find new methods of increasing
output and reducing your labor costs, why not look
into the advantages offered by these PETERS auto-
matic and semi-automatic carton set-up and closing
unita?

Send us samples of the various carions you are now
using. We will gladly make recommendations for
your consideration.

PETERS JUNIOR CARTON PETERS JUNIOR CAR

TON
FORMING AND LINING MA. FOLDING AND CLOSIHG MA-
CHINE closes 35-40 cartons per
min., no operator, Can also be made
adjustable 10 handle several differ-

CHINE sets up 35-40 cartons per
min., one operator, Can be made
adjustable to handle several carton

ent carions.

PETERS MACHINERY.CO.

icago, Il
) Chicago, 11l

4700 Ravenswood Ave.

1153 Glendale Blvd.

Bo Wise !

BUY DIES
THAT LAST

LOMBARDI DIES

Stainless Steel Dies
Without Bronze Plugs
*

Guaranteed Smoothness

No More Repairing
*
Werite for Information

LOMBARDI'S
MACARONIDIES

Los Angeles 26, Cal.
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The MACARONI JOURNAL

Successar to the Old Journal—Founded by Fred
Hecker of Cleveland, Ohlo, in l”!

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Fublication 1o Advance the American Macaron

ndust
Published Monthly by lhre, National Maecaron:
Manufacturers Association as i1s Officlal Organ

Edited by Ih?‘f.“lr.“l.]gi]folu.a"]rl\. P. O, Drawer

PUBLICATION COMMITTER

crnnsssssssasssresases President
srersannansassoVice President
Editor and General Manager

BUBSCRIPTION RATES
United States and I'os. ,.81.50 per year in advance
Other North American
Countries  usuas .
Foreign_ Countrics
Single Coples .04
Dack copies ovvs vn

+-§2.00 per year in advance
+.$3.00 per year in adlvance
asssanssans ]S cents

. seee 35 cents

SPECIAL NOTICE

COMMUNICATIONS—=The Editor __solicits
news and articles of interest to the Macaroni
Industry. All matters intended for publication
must reach the Editorial Office, Dral"o
no later than FIRST day of the moniz.

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will nmot knowingly adverise
irresponsible or untrustworthy concerns.

The publishers of THE MACARONI JOUR.

reserve the right to reject any matter

furnished either for 1'e advertising or reading
columns,

REMITTANCES—Make all checks or dralis
hnnlﬂe to the order of the National Macaroni

anufacturers Association,

ADVERTISING RATES

Display Advertising.........Rates on Application
Want Ads.coianiians vevss50 Cents IPer Line
Vol. XXVIII August, 1946 No. 4
-
-~
N
\-

"l pledge ullegionce to the Flag of the
United Stales of America, and lo the re-
public for which it stands, one nation in-
divisible, with liberty and justice for all”
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New Members—
Welcome!

Three applications for memberships
in the National Macaroni Manufactur-
ers Association were obtained by the
Membership  Committee  during  the
July, 1946 convention in Minneapolis,
and favorably voted upon by the as-
sembly. They are:

Cardinale Macaroni Co., 46-35 Met-
ropolitan Ave., Brooklyn, N. Y. Rep-
resented by Amdrew Cardinale

Dame  Food  Products Co., 1700
Elmwood Ave., Buffalo, N. Y. Repre-
sented by Leonard H. Leone,

Liberty  Macaroni Mfg Co. 119
Wilkinson St., Buffalo, N. Y. Repre-
sented by Jerome V. Lojaconao.

Two other firme: submitted applica-
tions since the convention on invita-
tion of Secretary Do na, and these also
have been accepted. They are:

THE MACARONI JOURNAL

Cassarino & Carpentieri, New HBri-
tain, Conn. Represented by V. Car-
penticre,

Colonial Fusilli Mfg. Co. 6310 New
Utrecht Ave., Drooklyn, N, Y. Rep-
resented by Luigi Abbenante,

Florida Macaroni Co,, Cherry and
N. Albany Sts.,, Tampa, Fla,” Repre-
sented by L. A, Cagnina,

Nicollet Is
Thankful

The management of Hotel Nicollet,
headquarters of the 1946 conference
of the Macaroni Industry is most ap-
preciative of the opportunity  given
them to entertain the macaroni-noodle
manufacturers and their friends for
the secomd time in 19 years, as the
letter reproduced below  indicates,

HOTEL NICOLLET
Minneapolis, Minnesota
Tuly 18, 1946
Drear Mr. Wolfe:

I fully realize how limited your time must
he during the closing minutes of your final
session, and T trust you will not be
annoyed at receiving this briel note,

However, 1 could not allow you and
your associates (o leave the Hotel Nicollet
without attempting to express our ap-
nreciation of the fine husiness you have
hrought 1o the hotel and to tell you what
a pleasure and privilege it has been tu serve
vou, \We sincerely kope to have many
future opportunities to renew and augment
this friendly relationship.

With deep appreciation and kindest re-
mards T am,

Cordially yours,
Ne. R, Messick,
General Manager

Tanzi Company
Reorqganized

Mario Tanzi, president of The Ma-
rio Tanzi Company, 910 W, Jackson
By, Chicago, Mlinois, has announced
to the trade that the firm has been re-
organized and is now in a hetter posi-
tion than ever before to take care of
the needs of the macaroni industry,
with respect to modern dies.

The macaroni  die-making depart-
ment is now headed by Mr, Guido
Tanzi, an artist in die-making. The
firm also retains its staff of experts
who are able to supply dies for all
kinds of presses for macaroni prod-
ucts,

WANTED: 12Y;" Vortical Press for remov-
able die with bydraulic packer. Box
30, ¢/o Macarenl Journal, Braidwood, Il

WANTED: 10" Vertical Press with hy-
draulic packer. Bx 37, ¢/o0 Macaroni
Journal, Braldwoad, Hlinis,

il a s md e Dakica, riul o i doa ol sums i, dom nate Lt s

August, 1M46

Jacobs Cereal

Products Lahoratories
INC.

156 Chamburs Street
New York 7. N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemisis, specializing in all mat-
ters involving the examinalion,
production and  labeling of
Macaroni, Noodle and  Egg
Producls,

Vitamins and Minerals Enrichment
Assays.
Soy Flour Analysis and Idenlification.
ﬂn:nnl and Insect Inlestation Investiga-
ons.

Macaroni and Noodle Plant Inspections.

GIVE US ATRIAL

NatioNaL CARTON (0.

< JOLIET. ILLINOIS.

MACHINERY AND EQUIPMENT
OF A

MACARONI
PLANT

Slightly used, in perlect working
condition. Write for lull inlormation
Box No. 38
Macaroni Journal. Braidwood, [l

FOR SALE: 4 Dolg Nailing Machines—2
bell-driven and 2 gear-driven. One (1)
7-tack capacily and three (3) S5-track
capacily., Addresa Box 19, c/o Macaroni
Journal, Braldwood, Il

WANTED: Production manager who can
dry macaronl properly. Ideal Florida
weather, good pay. Tampa Macaroni
Corparation, P,O. Box 1481, Tampa, Fla.

WILL PURCHASE: 8" or 10" Hydraulic Presa
with or without dies. Also some knead-
ers and mixers. Box 11, ¢/o Macaroni

. Journal, Braldwood, [ll,
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World's Greatest Salesman?

His name: New LEngland Jack Mur-
ray. His profession: A salesman
since he was seven—he is now 64—
fifty-seven years of salesmanship. His
claim: That he is the greatest sales-
man in the world,

Of course, you can discount this,
for there is no greatest salesman, but
there are many greal salesman.  And
among these maybe Jack Murray de-
serves a place,

See what you think after you con-
sider some of his feats:

In 1928, he set the all-time one-mian
record on subscription selling by mak-
ing 1132 sales in a single month,
Shortly before, he sold 716 subscrip-
tions in one week, at $3.85 each.

Another time, he made a bet with
another salesman that he could sell and
collect at least one dollar from eight
out of any ten men the other salesmian
would select,

“I'm game,” said the other man, and
sent Jack to a foreign section of a
town, pointed to a batch of houses
where nobody spoke a word of Eng-
lish. Jack went in and made sales in
halian, French, and Finnish,

After he had paid the e, the other
salesyan said, wonderingly: 1 be-
lieve Jack Murray must hypnotize his
prospects!”

Another Jack Murray feal was to
make 1250 calls in a six-week trip to
New Englnd, and sell 1249 of his
prospects,

When asked how he happencd to fall
down so badly Jack explained:
had that other fellow all sold, and just

R DIGEST OF
SUCCESSFUL
SELLING IDERS

LLING

(REGISTERED)

BY CHARLES H. ROTH

as he was reaching m his pocket for
the money. a thunderstorm broke out
and he was struck by lightening "

But behind Jack Murray's record
and his success is more than hypno-
tism or luck. There is an impregnable
technique of salesmanship, It consists
of three parts.

The first is a love of selling, Te'd
rather sell than eat. The prospect of
making a sale is smoke in his nostrils.

The second is versatility. He changes
his tack as conditions or prospects
change, and is resourceful,

The third is a desire o work, work,
work. You can't make 716 sales in a
week unless you work, and Jack Mur-
ray, for all his talk of super power
and secrets, depends upon good old-
fashioned selling virtues for results.

* - -

Item: The death is reported of an
old-time traveling salesman,  He was
77 years old. His estate consisted of
900 hotel and Pullman towels,

No Effort Is Too Great

He came in to see me and 1 owas a
little bit reserved at first, but when he
had talked for a linde while 1 liked him
immensely. He wis no longer young
in years bhut shining through those old
eves of his was a spirit that woull
never grow old.

The thing that “sold” me on him was
his willingness 1o go to any length in
order to make a sale.

He didn't mind going to trouble, in
other words, if sales were i sight.
He would sit up all night in a hotel
lobby if rooms were not available, He
would dig through reams of dull sta-
tistics to find a selling argument,  He
would write a hundred letters,  He
would go to any length, it seemed, for
sales,

A good many salesmen, used 1o casy,
lush selling days, will have o re-learn
this lesson. Some of them, | regret to
say, have developed the prima donna
complex, and are willing 1o receive
orders if tendered them, but not willing
to work as hard as diteh diggers 1o
make sales. Such salesmen are on the
way out; the si’esmen of the future
will be, like my friend, men o whom
no tronule is o great, no cffort wo
arduous if there’s sale at the end,

I l‘l
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Training Pays Dollars

Remember the old time salesman, the
old bird who pooh-poohed the value of
reading books or articles on salesman-
ship or of taking training courses?
Wonder what's happened o him? e
must be pushing a wheelbarrow or
digging cellars, because he hasn't heen
around a selling job for years and
years.

Yet up till a few vears ago, many
salesmen believed that there was noth-
ing to training, “All 1 need o sell your
proposition,” a salesman told me once,
“is a1 shave, a haireut, a railroad ticker,
andd an order blank.”

But the fact is that effective train-
ing is the most effective way to guar-
antee the success of any salesman,

Facts: One company devised eight,
simple, horse-sense training  methads,
Its salesmen were using three of the
methods and averaging SUU8 sales per
call. When they ignored all cight, their
sale dropped 1o $7.96. And listen:
when they used all eight in their pre
sentation, the average sale went ue
$12.960.

Now that the postwar has begun, |
predict that untrained  salesmen will
be so rare that it will be impossible 1o
find one, for the simple reason that 1t
will be impossible for a salesman 1o
suceeed unless he s trained.

* ox o»

Soya Butter Subject to Tax,
Court Rules

Saya butter has Jost another rannd, Last
winter Farem Jowrnal reported that a Fed-
cral district court hid ruled it was a0 form
of  oleomargiarme  aml  subject 1o tises
Now the U S Cirenit Court of Appeals
has ruled the same way. The government
claims  Howard . Butler of  Montealm
County, Mich, who has buen making the
spread, owes $170000 in Iaek taxes
Farm Journal
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OUR PURPOSE: OUR MOTTO:
EDUCATE OUR OWN PAGE First—
ELEVATE _ INDUSTRY
— National Macaroni Manufacturers —
ORGANIZE Association Then--
HARNGNEF Llocal and Sectional Macaroni Clubs NANGEACTURER

OFFICERS AND DIRECTORS 1946-1947

W. WOLFE, President,...ocovisianninanas N!fl Macaroni Co., Harrisburg, Pa.

C,

A, TRVING GRASS, 1st Vice President....... 1. J. Grass Noodle Co., Chicago, 1IL

C. i. NORRIS, 2nd Vice President... +The Creamette Co., Hinun\goln, Micn.

0, H. Jacobs, Director of Research.......oue.s 1010 Vermont Ave.'N.W., Washington 3, 1), C,

M. nna, Secretary-Treasurer. coveiisiainss I O, Box No. 1, Nraidwood, Ilinois
Region No, 1 Rc'hn No, 6
Joseph Pellegrino, Prince Macaroni Mig. Co,, Lowell, Mass, Ji. H. Diamond, Gooch Food Products Ca., Lincoln, Nebr,
Reglon No. 2 Rq‘icu No. 7
Peter LaRosa, V. LaKosa & Sons, Brooklyn, N. Y. E. DeRoceo, San Diego Macaroni Co., San Diego, Calil,
Heney Muelier, T, 'F. Mueller Ca., Jersey L‘ityt‘N. J. Region No. 8
C. W, Wolle, Megs Macaroni Co., Harrishurg, P'a, Guido P, Merlino, Mission Macaroni Co., Seatile, Wash.
Jleslon No. 3 . o u i Cow Rock NY Region No, 9

e ol Bl I UL U T L (i (3 1 l.'.L Norris, The Creamette Co., Minneapolis, Minn,
Reglon No. 4 At-Large
A, Irving Grass, 1, J. Grass Noodle Co., Chicago, 11l, 2 K
Joseph Matalone, Chicago Macaroni Co., Chicago, 11l Frank Traficanti, Traficanti Dros., Chicago, 11
Albert Ravarino, Mound City Macaroni Co, 5t Louis, Ma,

Reglon No. § . Louis S, VI‘\‘III‘.\I’\ Faust Macaroni Co., St Louis, Mo,
Peter J. Viviano, Delmonico Foods, Ine., Louisville, Ky. Albert S, Wreiss, Weiss Noodle Co., Cleveland, Ohio

T M IO T N R A T P P S S I Y S T T
el A AR VR B LR e R L T SR

3@%@1@?4/'4 QMJ—WJ[ Tour

—Six executives, representing some of the leading firms better acquainted and of having the sceretary “bring the
west of the Rockies, attended the 1946 convention in convention” to those who were unable to attend the record-
Minneapolis last month to get first-hand information on breaking conference in Minneapolis in July,

general conditions confronting the Industry and on the

purpose and policies of the National Macaroni. Manu-
facturers Association. Others had planned to attend

but for urgent reasons had to cancel their arrange-
ments,

Those interested will be kept in touch with develop-
ments, and much mutual good is expected to result from
the friendly get-togethers planned.

Housewives want
macuroni & noodle
enrichment

AMENDED GOV'T STANDARDS PERMIT ENRICHMENT BEGINNING OCT 7, 1946

There are about forty-five firms along the Pacific Coast
mlclrcsm! in the pr.miuclmu and distribution of l'lhl.t‘.'l- SCHEDULE OF PACIFIC COAST REGIONAL
roni-noodle products.  Seventeen of them are presently
enrolled as supporting members of the National Asso- MEETINGS
ciation and in the opinion of Guide P. Merlino, presi-
dent of Mission Macaroni Co., Seattle, Wash,, repre-
senting the Pacific Northwest on the Association's Board Date—Monday, August 26, 1946.
of Directors, others might be enrolled if the Association Place—Ulympic Hotel at 10a. m.
were in closer contact with the distant firms, He sug- Director Guedo P. Merlino, presiding.
gested that as a gesture of good will, the secretary-
treasurer of the Association be asked to tour that western Sea Francisco, California
arca and personally contact the leading operators, The Date—Friday, August 30, 1946.
Il(mrtl of Directors adopted the suggcslifm which was later Place—St. Francis Hotel, 10 a. m.
unarimously approved by the convention. Director E, DeRoceo, presiding,

.

Sealtle, Washington

Plans for the tour are in the making. Regional meet-
ings will be held in Seattle, in San Francisco and Los Los Angeles, California
Angeles, and it is the hope of the Secretary that all firms Date—Thursday, September 5, 1946.
will find it convenient to send representatives to at least Place—Riltimore Hotel, 10 a, m,
one of these meetings. There will be no obligation in Director E. DeRocco, presiding.

's th Tusi of—from Mrs, Amer- FAVOR FOODS YOU KNOW TO BE ‘EN-
g:rl::r:d?lcfl::r:\?:el:t\:ere asked, in a recent RICHED' WITH VlTAMlNS?" Better than
survey by one of the largest group publishers, 3 out of every 4 answered with an emphatic
the Fawcett Women's Group, “DO YOU “Yes"!

7O BE “ENRICHED}' WITH VITAMINS?.

IMPORTANT-99% -

(Also from same survey by Fawcett Women's Group)

doing so—merely providing the opportunity of getting

“ul
A
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Thus, in the days of heavy competition nhc_nd. WRITE T0,.,
the great majority of housewives will use vita-

min enrichment as a guide in judging the qual- t )
ity and food value of the products they buy. Vitamin Division
YOUR BEST BET: Get all the facts now on en-

richment of macaroni and noodle products by
consulting our staff of technical experte. Hofmann-Lla Roche, Inc., Nutloy 10, New Jersey
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P . The Key is in the Lock

A few macaroni men, not so long ago, had an
uncasy fecling that they would be locked out i
completely by new regulations imposed upon the |
industry. f

They found the key to good emergency-type PILLSBURY'S
spaghetti, macaroni and noodles—Pillsbury’s

80% extraction durum products. They recog- vl _ |
nized the need for the milling restriction; they DURUM PRUD UCTS y
were glad to do their part. And, as normally, : i
the Pillsbury name is their assurance of depend-
able durum products,

Morcover, they know that some of these fine
days, Pillsbury’s regular brands will be back—
milled to pre-cmergency standards, PILLSBURY MILLS: Inc., General Offices, Minneapolis, Minnesota




