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) MONTHLY N THE INTEREST OF THE MACARONI INDUSTRY OF AMERICA

Semolina. Situation. Serious

Speakers at the Winter Meeting of the In-
dustry on February 4 warned the Macaroni-
Noodle Manufacturers of the serious semo-
lina situation confronting them as a result of
a comparatively small durum crop last year,
of unabating heavy production and continu-
ing Government buying.

Whatever may be the result of the Maca—
roni Manufacturers and Durum Millers cam-
paign to induce more farmers in the natural
durum wheat growing areas to increase
their acreage this spring, the durum millers
feel that they probably will not be able to
suppl lhe industry's needs for raw mate-
rials during the final weeks, perhaps months,
r aceding the 1946 harvest.

The situation is so serious that Govern-
ment agencies are showing more than ordi-
nary concern in the worries of the millers
and macaroni men. Relief ‘can only come
if some hidden sources of durum wheat are
uncovered soon. Many feel that this is but
a forlorn hope.
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Does it SELL—your product?

That's the one and only ques-
tion about labeling or packaging.
Yet a thousand nnd one litlle
questions enter inlo the correct
answer,

ROSSOTTI'S SINGL-VU and
DUBL-VU CARTONS are new and
already proved highly ecffective
salesmen in their own right. They
are designed to reveal your aclual
product through single or double
windows. They present dramati-
cally your outstanding selling
points. They make your product
sell itself directly.

Rossolti Packaging is not a product of a dreamy arlisi's drawing
board—though there are dreams in itl Rossolti Packaging is, instead,
the creation of this Rossolti Organization—specialists in art, advertis-
ing, market research and analysis, and « lot of other fundamental
merchandising principles.

There's a ROSSOTTI CONSULTANT on packaging and labeling n w
ready to go into a huddle with you on your problems—without ot i-

gation. Call or write us . . . and discover how well worlh whi.2 ]
that isl
" 0
When aitending the mid-year meeting of L9°
the National Macaroni Manulaclurers Asso- 0 ct y
ciation February 3 and 4 at Atlanlic City. W

visil Booth 47, Convenlion Hall. Ii s open-
house, teo, al our Headquarters, The Claridge
Holel, Suite 1619-1620,

ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J.
BOSTON 9, Mass.: 200 Milk Street « ROCHESTER 4, N. ¥Y.1 183 Main Street, East
JACKSONVILLE 3, Fla,: 1106 Barneti National Bank Building « CHICAGO 11, lil.1 520 North Michigan Avenue
ROSSOTTI WEST COAST LITHOGRAPHING CORP., 255 California Si., Sart Francisco 11, Cal
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don't
put all your EGGS
in one basket

CORSUMER QUTLETS WANTED

BETTER QUALITY | cyapanteep | BETTER QUALITY

FROZEN EGGS SUGAR YOLKS

QUALITY
BETTER QUALITY | wercuanpise | BETTER QUALITY

FROZEN WHITES YOLKS

PACKED IN NEW TIN CAlS

PURE CHICKEN FAT-RENDERED AND UNRENDERED

Our Prices Are Probably Lower
Now Negotiating 1946 Contracts
We Solicit Only Well-Rated, Prompt Paying Accounts
From Truck Lot, L.C.L. and Carlot Users

FARM FRESH FROZEN EGGS

Wire, Phone or Write Irving Hanaster

BETTER QUALITY EGG CO.

HONORABLE—RELIABLE—AND CONSISTENT DISTRIBUTORS

\

1117 FULTON MET. — ALL PHONES MONROE 7720 — CHICAGO 7. ILL.
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Through the years—

A symbol =f excellence and

highest quality in semolina

MINNEAPOLIS MILLING COMPANY

MINNEAPOLIS, MINNESOTA

e s T g PR 2 BT

PR P ado iy

e

MACARONI JOURNAL

Volume XXVII February. 1946 Number 10

Dark Days and Gray (?) Macaroni

While those leaders of the Macaroni-Noodle Industry
who attended the Winter Mecting of the Industry Iebru-
ary 4 were worrying about the supply of semolina to last
them through the summer until the 1946 crop is harvested,
they got some inkling of what might be in store for them
should President Truman decide to regulate the constitu-
ent parts of semolina as he did that of bread tlour in his
directive of a few days before said meeting,

The regulation means a “darker” bread by the bakers,
and a similarly increased extraction for semolina may
mean “gray” macaroni products.

There is a world shortage of wheat,  The enormous
1945 crop of wheat in this country, according to Gov-
ernment authorities, must be shared with less fortunate
mations to prevent world chaos,  As the Government
officials see it, our citizens must tighten their belts con-
siderably more, and this in a country of plenty,

The result of this thinking was the order by Presi-
dent Truman previously referred to, Tt was issued under
his war powers for the Department of Agriculture to
direct flour milling in the United States and wheat con-
trol for the millers and for export, Millers and bakers
consider the directive most devastating as it stipulates an
80 per cent flour extraction from all available bread wheat
for the duration of what has been classified an emergency.

Remembering their experiences during World War
1; the older manufacturers at the Winter Meeting cau-
tioned the younger ones to fight determinedly against any
attempt to increase the semolina extraction from the
available durum, firmly convineed that the quality loss 1o
result from the use of inferior or “stretched” semoling,
would be -greater than would the losses from decreased
production—and surely would mean the entire destrue-
tion of the quality gains built up the hard way through
the years after its low-grade-experiments of more than
twenty-five years ago.  Quite naturally the prevailing
opinion at that meeting, and perhaps throughout the whole
industry, was that reduced quantity production of quality
products is preferable to the enforead processing  of
mferior grades by whatever tricks this might be brought
about,

As in the case of the much stronger Nour milling and
baking tradues, this thinking of the leaders in the macaroni-

noudle industry may be given little consideration or have
little effect on those with power to issue a similar direc-
tive affecting semolina milling, should they deem such
a step a neecessity.  On the issuance of the 80 per cem
extraction bread flour order, President Truman said—
“for the world as a whole more people face starvation and
even actual death jor food today than in any war year,
and perhaps all the war years combined.”

While the bakers protested vigorously against the Presi-
dent's direetive, the government went forward with its
plans 1o enforce the order.  On Lincoln's Birthday, the
experimental section of the Baking Division of the United
States Department of  Agriculture announced its suc-
cessful () test by showing a loaf of bread made from
“Truman Flour," as some call it. The claim is tha
the experimental loaf looks pood, as far as the outer
crust goes, but that it is slightly smaller than the one
consumers have heretofore been accustomed to, heciuse
the “extended” flour lacks the rising qualities.  They
even go so far as to say that it tastes more like “home-
haked™ bread.

However one may judge the action of the Government
in the case of bread flour, it is admitted that the world-
wide scarcity of wheat will mean some restrictions. It is
hoped that” those macaroni-noodle manufacturers: whe
were unable to attend the timely conference the first week
of this month, will stand solidly behind the National As-
sociation and the special committee that is delegated 10
go 1o the nation’s capital in the hope that in collaboration
with the povernment agencies, the durum millers aml
the farmers, enough more durum wheat will be found 1o
meet the normal semoling requirements through August
of this year,

The situation is critical and almost anything might
happen. Under similar conditions in the past, the maci-
rom industry has usually presented o united front. At
present there are other cqually serious matters that war-
rant the united attention of all firms, and should serve 1o
rove again 10 those firms not now affiliated with the
National Macaroni Manufacturers Association that relied
can always be more vasily obtained when an industry is
solidly and wnitedly for the right thing,

There are gray days ahead; may there not e any
“eray™ macaroni, spaghetti or ey noodles!
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f WELL-ATTENDED, ENTHUSIRGTIG
WINTER MEETING

Industry Faces Possible Shut-Down Next Summer on Account of Semolina Shortage
... Action Taken to Encourage Increased Durum Wheat Planting ... Special Com-
mittee Appointed to Confer with Government Officials and Congressmen
... Minneapolis Chosen for June Conventiori

In what was probably the best at-
tended Winter  Conference of the
Macaroni-Noodle Industry at the Sea-
view Country Club, Absecon, N, J., on
February 4, the seventy-five executives
in attendance were brought to a full
realization of the seriousness of the
apparent semolina shortage that might
well hamper production this summer;
also with the determination of Govern-
ment officials to protect the health of
consumers through the stricter en-
forcement of sanitary and other pro-
tective measures; the stricter enforce-
ment of the tolerance permitted in
packaging of macaroni-noodle prod-
ucts, and the continuing need of all
possible favorable publicity and ad-
vertising of quality macaroni, spaghet-
ti and ege noodles to retain the war-
time gains in consumer acceptance,

In his brief remarks at the opening
session of the Winter Meeting, Presi-
dent C. W. Wolfe reviewed the ac-
tivities of the National Association,
and particularly of his office since the
last mecting, jnnunr_\' 25, 1945, and
painted a word picture of what he
thinks is in store for the industry,
dloomy in some phases, and quite
right’ in others.  Other Association
Officials and the various Commillee
Chairmen adided to the over-all pic-
ture that convinced the seventy-five
attentative and concerned listeners of
the great need for immediate united
action to solve the more immediate
problems and in long-term planning to
get the best results in other important
matters,

Quite naturally the apparent scarcity
of durum wheat and the probable
semolina shortage dominated the con-
vention discussions. The durum mill-
ers being closer to the situation are
skeptical and fear that the summer
months will find these suppliers hard
pushed to meet even a part of the in-
dustry’s demands. Perhaps the report
of the president of the Capital Flour
Mills, Minneapolis, Minn., which ap-
pears elsewhere in this issue, sum-
marizes best the current critical sit-

-

uation and the rather gloomy imme-
diate future, Questions such as these
were heard from deeply interested
manufacturers:

1. With a durum wheat crop in 1945
exceeding 30,000,000 bushels accord-
ing to Government _reports, plus a nor-
mal carry-over from the previous
year's erop, why this reported short-
age when the normal needs of the
macaroni-noodle manufactures are fig-
ured at only 20,000,000 bushels a
year?

2, Is some of last year's durum
being withheld? 1f so, how much, by
whom and what is to be done to move
this hidden supply to the mills and
thence into semoling to the manufac-
turers ?

J. What will be the effect of con-
tinuing or discontinuing of present
subsidies on wheat on the present
tight situation?

4. 1f too much of the 1945 durum
wheat crop is being purposely with-
held or is being shipped to other coun-
tries, what is o be done to prevent
the entire shut-down of macaroni-
noodle plants for a month or two this
summer as now seems a possibility ?

5. Should the durum millers be en-
couraged to mill a higher per cent ex-
traction semolina in order to “stretch
the crop "

6. Would it not be better to close
the plants entirely rather than to resort
to substitutes as was done during and
after World War One, which would
cause the whole industry to lose the
valuable gains made during the last
dozen or more years?

7. What Government help, if any,
is available, and what would be the
most promising approach ?

=

Executives of the National Associ-
ation, collaborating with the durum
millers have launched a campaign di-
rected at the farmers in the durum
wheat areas 1o encourage the increased
planting of this particular grain this

6

spring, but even though they may
succeed in this objective, the plight
of the factories iurrlum:, July and
August will not be affected, though it
will provide an anchor to the wind-
ward for the future,

This campaign to win increased
plantings of durum wheat is being
conducted by the Association, the
Durum Millers and  The National
Macaroni  Institute in co-operation
with the Northwest Crop Improve-
ment Association, Mectings of frrm-
ers in the durum areas have boen
scheduled in an effort to convince them
that it will be profitable to convert
increased acreage this spring to durum,
and thousands of booklets are being
distributed free o farmers through
the National Macaroni [nstitute, to
show them how the }m;plu of this
country are being taught o use more
and more macaroni-noadle  products
made from semolina of durum wheal.
Among the booklets thus made avail-
able to thousands and thousands of
farmers are: “Americanized Macaroni
Products,” a  32-page  booklet of
macaroni-spaghetti-egg  noodle facts,
history and hints; “Macaroni Magic,
an 84-page book in four colors giving
appetizing recipes and considerable in-
formation, :uull “Macaroni Facts,” a
small phamplet that teachers find a
valuable help in their school work.

OPA Speakers

Three officials of the Office of Price
Administration, Washington, 1. C.
were invited by the National Associa-
tion to address the mecting on the
various phases of price ceilings and
subsidies now confronting the manu-
facturers.

J. F. Gilmour, Head of the Grocery
Specialty Section, successor to C. Fred
R\Iucllcr in that position, complimented
the manufacturers on their fine co-
operation with the consequent mutual
good that could be expected under
such an arrangement. He would make
no prophesy as to how long price
regulations would be in effect nor
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what might happen to wheat and Nour
subsidies after Hunc 30, when the law
governing them expiries, unless offi-
cially extended by new laws or de-
crees,

Shortages of raw materials are dis-
turbing Government agencies as well
as industries directly affected, The
matter of subsidies will naturally affect
prices and_perhaps the availability of
mw materials.

M. C. Gille, Head of the Emergency
Specialty Scetion explained the ad-
justment provisions  of the latest
Amendment to P'rice Regulations af-
fecting processors of macaroni-noodl
products. Manufacturers who feel that
their present ceilings are inadequate
and are “pinching away" their vital
profits, may appeal for relief under
the new regulation. On submittal of
evidence to that effect, relief may be
forthcoming, but convincing proofs
may be harder to find than anticipated
under present conditions,

Harold 1. Shapiro, Chief Counsel,
explained  the  procedure  wherehy
cach request for relief under the price-
ceiling plan is studied by the various
divisions concerned, cach appeal re-
ceiving the considerate study of all
government  officials in OI'A whoe
are concerned, but only granted, where
proof of need is clear and dominant,

As a result of the questionings and
discussions that followed the presenta-
tion by OPA it was voted 1o appoint
a special committee to confer with the
three officials during the noon recess,
tn make clearer the nevds of the in-
dustry and 1o get a more definite idea
of the help that can be expeeted from
the government in things that con-
cern the manufacturers,  Named on
this committee were C. Fred Mueller
of the C. . Mueller Co., Jersey City,
Horace A. Gioia, of the Gioia Macaro-
ni Co. Rochester, N, Y. and Albert Ra-
varino of Ravarino & Freschi, Ine, St
Louis, Mo. Out of this conference
came a suggestion that OI'A stood
ready to act when the macaroni-noudle
industry gets into a “squeezed™ sit-
ation, or in individual cases where
manufacturers can show that they are
in that position,

s,

Durum Millers Program

William Steinke of King  Midas
Flour Mills, Minneapolis, spokesman
for the Durum Millers who i
nancing and directing the activ
the Durum Wheat Products Division
of the Wheat Flour Institute read a
report by Miss Mary Jane Albright
who is in charge of the promotioml
work, telling what has been so far ac
complished, hinting on what is being
planned for the immediate future, The
full report appears elsewhere in this
issue. Miss Albright promises (o re-
Lmrt personally on her activities in be-
alf of increased good will for maca-
roni products made from durum, when
she appears at the annual convention
of the industry next sunminer.

ey
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National Institute’s Work

M. J. Donma, managing director of
the National Macaroni [nstitute re-
ported on the sums voluntarily con-
tributed during the two drives for fi-
nances in 1945, and on the current
drive for the First Half of 190
Fund; also on the way the money
contributed  had - been “invested” in
industry and products promotion and
in consumer education. Samples of the
Feerature used were  displayed  and
a showing of booklets and other ma-
terials that are available on a most
reasonable basis 1o contributors, were
prominently displayed.

He was commended on his accom-
plishments  through the years by a
round of applavse when  President
Wolfe praised the work, urged preater
financial support and asked those pres-
ent to make known their feclings and
appreciation, C. Fred Mueller, John
I Zerega, Jr. and Albert Ravarino
commended the work and the efforts
of the directing manager,

Descriptive Labeling Preferred

The National Association went on
record more strongly  than ever in
favor of deseriptive labeling of s
products after hearing the report of
Chairman Peter La Rosa of V. la
Rosa & Sons, Inc. Drooklyn, N, Y.
This special committee was appoint-
ed last summer o make an impartial
and complete study of  the matter.
Embodied in the report was i resolu-
tion setting forth the expressed wishes
af the Association, its adopting being
by unanimous vote of the  winter
meeting. The report and - resolution
will be found elsewhere in this issue,

Slack-Filled Package Situation

Reporting for Chairman K Z. Ver-
mylen who was unable to be present,
sub-chairman C. T, Travis of Key-
stone Macaroni Mfy. Co. presented on
the findings of the committee on Skack-
Filled 'ackage Study and Research,
and recommended that an increased
tolerance of Al be granted macaroni-
noodle manufacturers because of the
nature of their products,  Joseph Gi-
ordano of V. La Rosa and Sons, Ine.,
who was in a position 1o know the
time and fabor spemt by this commit-
tee in its measurement and other ac-
tivities, asked that “orchids™ be pre-
senmtedd to Chairman Vermylen, 10
Charles Travis, to I K. Jacobs, di-
rector of Research, o James Winston,
his laboratory assistant and o Charles
Rossotti.

The recommendation of the com-
mittee unanimously adopted for
presentation o the proper authorities
to obtain much needed relief from the
irritating and costly  svizures Dheing
made on the basis of present reguli-
tions.

New Members
Three firms, two manufacturers and
one allicd, volunteered applications for
membership in the National Macaroni

7

Manufacturers Association. They were
aceepted and the representatives given
a hearty welcome, These are: The
Foulds ~ Milling Co., D. V. Givler,
Represemative, Libertyville, 1L Es-
sex Macaroni Corporation, Roln. 17,
Sheeran,  Representative,  Lawrence,
Mass.; Better Quality Egg Co. ¢ Asso-
ciated, lTrving  Mamaster, Representi-
tive, (‘lli\'iq,:n, IR
A Closed Session

Having had an inkling of parts of
the reports to be made by B R Jacobs,
the National Association’s Washington
Representative and - Director of - Re-
search, it was arranged that they he
made to i closed session, open only 10
manufacturers, since the action con-
cerned them primarily.

His report was in four sections, all
equally interesting. The first part co-
ered the activities of that office in
collaboration with  President C. W,
Wolfe in implementing the policies of
the Association with respeet 1o the part
taken by the industry m the war ef-
fort, This was followed by o report
on the progress made in the matter of
products enrichment, the Government
decision thereon being expeeted soon,
The third portion of the report con-
cerned the recent hearing on the ques-
tion of adding gluten, an official de-
cision on which is also awaited. Final-
Iy, & report on Government seizures of
thousands of cases of macaroni spa-
phetti and egge noodles for - alleged
violations of weight of contents, -
festation and the degree of QL Also
on the Government check on plants to
enforee rules of sanitation,

Minneapolis in 1946

The durum millers renewed their in-
vitation to the Board of Directors 1o
hold the June convention in Minneap-
olis. When the decision of the Board
announced, to aecept the invita-
. it was aceorded the unanimous
approval of Winter Conference,

T'he final registration for the Winter
Meeting as disclosed by Secretary
Donma showed  a preponderance of
manufacturers from the Eastern sea-
hoard areas, as was exj-cted, with a
scttering attendance from the Missis-
sippi Valley States. Of manufactur-
ers, forty-one exventives representing
thirty-four firms were enrolled, while
thirty-three represented twenty allivd
firms,  This wis considerably hig*er
thim the average attendance 1o s h
ofl-season meetings.

Those in attendance were enter-
tained by such allieds as the Consoli-
dated Macaroni Machine Corporation
of Brooklyn which sponsored a cock
tail party on Sunday evening, a dinner
by the Rossotti Lithographing Com-
pany of North Bergen, N0 Loand o
luncheon during the noon recess on
Company of Brooklyn, N, Y.

Monday by the Clermont  Machine
of Brooklyn, N. Y.

Details of reports of  Association
Fxecutives, Commitiee Chairmen, aml
speakers will be found in this issue.
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The following is a list of the macaroni-noodle manufac-
turers and allied tradesmen who registered with the secre-
tary of the association at the Winter Meeting of the Maca-
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List of Winter Meeting Registrants

roni—Noodle Industry at the Seaview Country Club, Ab-
secon, New Jersey, February 4. 1946:

Manufacturers
Firm Representative Mace Firm Represt ptative Place
V. Arena & Sons Sam Arena Norristown, ', Mid-South Macaroni Co.Thos. A, Cunca  Memphis, Tenn,

B. Arena

Cardinale Macaroni Co. Andrew Cardinale Brooklyn, N. Y.
‘rank Cardinale

The Creamette Co. C. L. Norris Minneapolis, Minn.

Dante Food Products  Vincent C. Latona  Buffalo, N. Y.

The De Martini Macaro-V. Giati Brooklyn, N. Y,
ni Co.

Essex Macaroni Corp.  Robert F. Sheeran Lawrence, Mass.

Foulds Milling Ca. D. V. Givler Libertyville, 1L
J. S. Ross New York, N. Y
Alfonso Gioia & Sons  Alfonso Gioia Rochester, N, Y.

Gioia Macaroni Co Horace A. Gioia  Rochester, N. Y.
1. ). Grass Noodle Co. A, lrving Grass  Chicago, 1.
Kentucky Macaroni Co. Peter J. Viviano  Louisville, Ky.

Keystone Macaroni Mfg. C. T. Travis Lebanon, I'a.
0. Geo. S. Johnson

Landisville Macaroni Co.Luige Canzanese  Landisville, N. I

V. La Rosa & Sons I’eter La Rosa Brooklyn, N. Y.
Jos. Giordano

M. & C. Fowls Wm. Curatto Chicago, T

Megs Macaroni Co, C. W. Walfe Harrisburg, Pa,
Leonard Nria

C. I, Mueller Co. C. F. Mueller Jersey City, N, J.
J. E. Burdwll

National Foods, Lid. Di-Jos. A. Masury Reynoldwville, ’a,
vision Hy-Grade

National Macaroni Co. . Filippone Garfield, N. J.

Paramount Macaroni  David_Passetti Brooklyn, N. Y.
Mig. Co. Jos. Coniglio

I'lgladc[phi: Macaroni  Louis Roncace Philadelphia, Pa,
Q.

Procino & Rossi Corp.  Alfred Rossi Auburn, N. Y,

Ravarino & Freschi, Inc.Albert Ravarine  St, Louis, Mo.

Refined Macaroni Co.  I). Lorio Brooklyn, N, Y,

Roth Noodle Co. N. I. Roth Pittshurgh, Pa.

Ronzoni Macaroni Co.  Emanial Ronzoni, Jr.Long Island Cy,N.Y.

Sanacori & Conpany  G. Sanacori Brooklyn, N. Y.

St. Louis Macaroni Mfg. Vincent Marino St. Louis, Mo,
0,

V. Viviano Macaroni  Frank Viviano St. Louis, Mo,
Mig. Co. I'eter R. Viviano

, Weiss Noodle Co. Albert S, Weiss  Cleveland, O,

A. Zerega's Sous, Inc.  Joln I Zerega, Jr. Brooklyn, N. Y.

Allieds

Firm 11 nresentative Place Firm Representative Place
Retter Quality Egg Co. M.ien Colien Chicago, 1L King Midas Flour Mills\Wmn. J. Dougherty Philadelphia, Pa.
Edward Herz Wm. Steinke Minncapolis, Minn,
Irving Manasier David  Wilson New York, N. Y.

Bubler brothers, Ine.  Robert O SchmalzerNew York, N, Y.

Capital Flour Mills Co. Paul M, Peterson Minneapolis, Minn,
Louis Viviano

Clermant Machine Co. John Amatto Brooklyn, N. Y.

Committee Professionale Jacquez Andigicr Paris, France
del Industrie de paste

Alimenticre
Consolidated Macaroni C. Ambrette Trooklyn, N. Y.
Mach. Corp, P. Ambrette

Crookston Macaroni Co. Ulysses De Stefano New York, N. Y.

Geare-Marston, Inc. Michael H. Sloman Adv. Agency
Philadelphia, .
General Mills H. 1. Dailey Chicago, 1L
H. H. Raeder Iluﬁaﬁn. N. Y.
S. G. Horan S. G. Horan Philadelphia, Pa.
Jacabs Cereal Prod. Lah.B. R. Jacobs Washi» - on, D. C.

James J. Winston New York, N. Y.

II.tH. King Flour Mills Arthur W. Quiggle Minneapolis, Minn.

o0,

Liotta Sales Corp. Frank V. Liota New York, N. Y.
Lazzaro (Frank) Frank Lazzaro New York, N, Y.
North Western Miller  Geo. W. Potts New York N. Y.
OPPA DPrice Ciling & ). F. Gilmour Wishington, DD, C.

Subsidies Head Groce-

riv Specialty  Sec, o

Head Emergency Spe-Maull C.Gille
cialty Sce. 5
Chicf Counsel Harold I'. Shapiro

Pillsbury Mills, Inc. Sammel Regalbuto  Philadelphia, a,
Wm. ], Viarner Minneapolis, Minn.

lluesulli Lithographing  Alfred Rossotti North Bergen, N. {

0. Charles Rossotti  North Bergen, N, J.
7 hos. Sanicola New York, N. Y.
Star Macaroni Mfg. Co. Hugo Mandilini  New York, N. Y.
M. J. Domna Association Secre- Iiraidwood, 111

tary-Treasurer
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This committee was appointed by
President Wolfe on August 31, 194
1o look into the question of com?lulsory
grade labeling; to determine what the
Association's position should be on
this subject and to make appropriate
recommendations.

After an exhaustive study the Com-
mittee was led to adopt virtually in its
entirety the conclusions reached in
“Grade Labeling and The Consumer,
An Informative Study” issued by the
National Publishers Association,

These conclusions are as follows:

1. The present system by which con-
sumers are served under free enter-
prise, is a distributive system built to
a vilal degree, around brands, It has
made possible mass production, de-
creasing prices and increasing quality,
which has given this country the high-
est standard of living in history, It
encourages freedom of enterprise by
producers, freedom of distribution
channels, and free choice by consum-
ers, The brand system, with the grow-
ing systems of informative advertising
and consumer cducation, places re-
sponsibility for quality on the pro-
ducer, and enables consumers to ob-
tain good value according to their own
concepts and preferences. Related to
this system is a vast and effective
structure providing all the protection
n*cded by the consumer for health and
saicty, and against fraud and decep-
tion; a structure built up within the
framéwork of democracy and free en-
terprise by acts of Congress over
many years, and by the various states
and municipalities such as the Federal
Trade Commission, Food & Drug Ad-
ministration and the state and munic-
ipal trade commissions and boards of
health, ete. Working co-operatively
with this governmental system is an
equally extensive system of self-regu-
lation” and research, organized and
mantained by business and its asso-
ciations, for the purpose of studying
consumer needs and preferences, of
maintaining quality and of developing
more and better goads and services,

2, Some of the consumers' problems
of selecting goods arise from the very
nature of the system. Under free en-
terprise and the brand system, there
have been developed and made avail-
able a rapidly increasing number of
diffcrent kinds of commoadities and
services; this results in a richness of

ssibilitics beyond anything the world
I::: seen, Uut%cr free enterprise, any-
body has the right to start a business
and a brand and to compete for cus-
tomers; this results in a multiplicity
of choices between brands for the
same commodity.

) T T T

3. Because of the very profusion of
opportunities, the problems of decid-
ing where to buy, of knowing what is
available, of understanding one's own
needs and of making a choice, have
naturally become increasingly complex,
as contrasted with the simplicity of
living in a totalitarian state. Added
to these problems is the prevailing un-
awareness of consumers of the facts
about the production and distribution
systems which scrve them and the
public and private agencies which pro-
tect them at all times,

4. These conditions have made
possible a prolonged campaign which
pictures consumers as helpless, un-
protected and subjected to- gigantic
conspiracies of exploitation, through
confusion, misrepresentation and the
sale of harmful, unwholesome anl
valucless goods. The picture which has
been created is distorted, exaggerated
and false. It secks to twist into shapes
of evil the very things which make our
system good,

5. One proposal based on the dis-
torted picture of consumer problems is
that of mandatory A-B-C grade label-
ing. The most objective and thorough
study, and the evidence of its own pro-
ponents, prove that A-B-C grading is
not a scientifically sound method for
determining quality; it does not take
into account essential factors of qual-
ity; it does not give true weight to
consumer preferences; many of its
measurement techniques are not ab-
jective, it attempts to combine scores
on a variety of characteristics into one
rating. These faulls are fundamental
and inherent; no tinkering can make
sound its unsound major premise that
a complex of characteristics like con-
sumers quality preferences and tasles
can be expressed in one grade letter.
RBecause of its scientific unsoundness,
A-N-C grading cannot form the basis
for understandable and usable con-
sumer information; and in many in-
stances, grading characteristics, if
reported, are at variance with the
grade and are unreliable and mislead-
ing; and no grade letter can inform
the consumer as to specific quality
characteristics,

Morcover, this promotion of A-B-C
grading and labeling is not consumer
education but anti-education to pro-
mote consumer illiteracy and the
dangerous principle of dependence on
the government instead of on the facts.

6. Mandatory A-I3-C grade labeling
in any important field of consumer
goods would lead to devaluation of
brands and ' dislocation of distribu-
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tive systemz. This would increase, not
decrease, consumer confusion, and un-
stabilize values. It would not give the
consumers any protection whichi they
do not now receive from agordies
established by sound legit'ation. Tt
would tend to cause reductiun rather
than improvement in quality. {t would
stimulate destructive price competition
which would tend to foster monopoly.

7. As more fields are pvt under
mandatory A-1B-C labeling, the net re-
sult would seriously endenger and
radically modify our present economic
system.” It would upset the halance of
cconomic forces of production and
distribution. Tt would project govern-
ment regulation and control from the
fields of proper protection of safety
and health into the sumptuary ficlds of
taste and individual needs. The very
promotion campaign on behalf of
mandatory A-B-C labeling and of the
combination of A-B-C grading and
government inspection is tending to
condition the American public to ac-
ceptance of this unnecessary regula-
tion.

8. The danger of mandatory A-B-C
labeling is not in the dramatic fantasy
of waking one morning to find govern-
ment agents at our doors and our dem-
ocratic, free enterprise system  de-
stroyed. The breakdown of our sys-
tem would be slower, more subtle and,
by design, less dramatic. The most
modern method of enslavement is not
to force chains on a man, but to decor-
ate him with one link at a time, It is
not “You must wear these chains' but,
rather, “It is a great and glorious
privilege to wear this beautiful link as
a badge of freedom.”

9. In spite of its serious threat to
our cconomy, mmpulso?' Grade La-
beling will continue to have popular
appeal unless all manufacturers adopt,
design and promote on their packages
labels providing adequate descriptions.

The Committee, therefore, recom-
mends that the members of the asso-
ciation re-examine their packages and
the labels with the object of improv-
ing their deseriptions, A good descrip-
tive label will give some or all of the
following information in addition to
a well and attractively displayed brand
name,

1. Up to date picture of product,
reproduced as accurately as possible
to give right idea of size, color, ap-
pearance ; all illustrating use.

2. In addition to legally required
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CAPITAL’S AA-1 SEMOLINA
REPUTATION. WE INTEND
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HAS EARNED ITS
TO MAINTAIN IT

CAPITAL FLOUR MILLS, INC.

General Offices: Mianeapolis

Mills: 5t. Paul

net contents, number of portions, serv-
ing, cupfuls, ete,

3. Brief description of raw prod-
ucts,

4. Recipes or other descriptions for
use,

. Nutritional data.
. Mention of recipe books  and
other available literature,

In line with the foregoing recom-
mendations  the Committee  believes
that it should be the resolve of the
Association, as a body, to promote
good deseriptive labels to the end that
the trademark or brand of a product
shall be its best uaranty of its quality.
Accordingly the Ciunmittee submits the
attached  resolution and  recommends
its adoption,

Respect fully Submitted
Perer La Rosa (Chairman)
J. Harry Diavoxn
C. L., Nokris

Committee on Labeling

o

Resolution

Whercas it appears that there exist ele-
ments desirous of bringing the entire foml
industry under complete governmental reyi-
mentation by the enactment of laws requir-
ing arbitrary grade labeling for processed
foods; and

Whereas a compulsory grade labeling re-
quirement  for processed food practicaliy
ojerates to place arbitrary government ceil-
ings on the quality of processed food and
will destroy l!u: incentive to improve quality
as has been done under the present system
of marketing under brand names and

Whereas such a requirement s wholly un-
necessary because the food laws at all fevels
of government provide for nonimum stand-
ards of quality for virtually all foods aml
for true and informative labeling and

Whereas it is in the imerest of the con-
suming public and the food processor thay
fods  shall  bear  adequately  deseriptive
labels  which permits its intelligent  pur-
chase in the narket and its best nse in
the home; now therefore,

e It Resolved Iy the
Manufacturers Associi

vational Macaroni
v that it oppose
any compulsory wrale-labeling  requiremem
for processed foad, by or under federal or
any other law.

te. It Further Resolved by the National
Macaroni Manufacturers  Association  that
(i addition o what s required by law or
is advisable otherwise) the label of each
product, solill by the macaroni and noodie
unlustry, shoulil state all indicated informa-
tion about (a) its important characterist-
ies, () s '|I|Ill!l.‘|l(lllf use, amd (e) s
dictary value.  This statement  should e
demonstrably  true and  correct;  amd it
should e plainly and uniformly made i
readily understood language

Be It Further Nu-nl\'t-urluy the National
Macaroni Manufacturers  Associantion  that
the bramd of a responsible manufacturer of
such a product is the strongest gnaraniy
that it conforms to its deseriptive lalel;
and is the only indentification of its dis-
tinctive identity i intangible values,

Be It Further Resolved that o copy of this
resolution be furnished the Committee on
Legislation and that the matter e referred
10 it with directicns that it be constantly
vigilant to oppose iy amd all promotions
or prn]-:u:mu;n for the enactment of com-
pulsory labeling legislation.

( Resolution unanimously adopted a1 Win-
ter Mecting. February 4, 146—The Secre-
tary).

Wheat Stocks
Low

Macaroni-noodle manufacturers are
rightfully concerned about the avail-
ability of durum semoling, and durum
flour in the months o come, as the
prospects are that there will be a short-
ape before the 1940 wheat erop is har-
vested, According to 1he January re-
port of the Crop Reporting Board U,
S, Department  of  Agricultne —
“Stocks of wheat on farms on Jan-
mary first were less than on that d-te
in the past four years, Disappearance
from farms since Octobuer first exceeds
thaat in any year since 1931, while dis-
appearance since July first is larger
than in any year of record, reflecting
the heavy Hour millings and in some
arvits the necessity of feeding wet or
low-grrde grain.”

Pillsbury
Dividend

Directors of Pillsbury Mills, Tne,,
vated the seventy-fifth conseeutive dive
idend on the common stock, payable
1o stockholders on March 1. It

amounts 1o SLO0O per share. A quar
terly dividend of 30¢ a share has also
been voted 1o holders of the preferred
stock, payment 1o be made on April 15,
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Report of the Director of Research

Presented to the Association at Its Meeting at the Seaview
Country Club, Absecon, New Jersey, February 4, 1946

At our meeting in Chicago on Jan-
uary 25, 1945, 1 presented to you the
standards of identity that have been
promulgated by the Food and ])NIF
Admimstration and which became ef-
fective in March of 1945,

At b time the Tood and Drug
Adminisiration had announced a hear-
ing on the enrichment of macaroni
products, to begin January 29, 1945,
or four days after our mid-year meet-
ing. 1f you remember, I discussed the
objections that were raised in 1941 to
enrichment of our macaroni products.
The first of these objections was the
losses resulting in the leaching out of
the water-soluble witamins in the cook-
ing water that was drained off.

The second objection was that there
was no large segment of the population
which used macaroni and noodle prod-
ucts and that the average consumption
of these products was only about four
pounds per capita per annum. This
consumption would not justify en-
richment of our macaroni products,

The third objection was the scarcity
of these vitamins which really existed
in 1941,

At the hearing I presented evidence
1o show that losses of vitamins in the
drain water were no greater than the
losses sustained in the baking of bread
and other bakery products when en-
riched Nlour was used. Our laboratory
presented evidence, which was sub-
stantiated by other chemists, that the
losses did not exceed 35 to 40 per cent.
The same losses were found in our
laboratory by baking Dbiscuits from
enriched “flour; by making pie crust
from enriched flour; by toasting
bread made from enriched flour the
losses were even greater. | made a
trip through the South and collected
a number of samples of self-rising
flour which was enriched and found
when these were baked into biscuits ac-
cording 1o the dircetions on the pack-
ages that there were losses as high as
60 per cent and in one sample, which
contained an excess of baking powder
ingredients, the loss was 95 per cent,
yet all of these products—{lour, bread,
and self-rising flour—were required to
be enriched, with the same vitamins
and minerals which we proposed for
macaroni and noodle products, under
War Food Order No. 1, which is still
in effect.

PART 1

3 Benjamin R. Jacobs

The Association presented quite an
array of witnesses to support its con-
tention that macaroni and noodle prod-
ucts should be enriched. Amang the
scientists who helped us in this work
was Dr. Douglas J. Hennessey, Pro-
fessor of Organic Chemistry at Ford-
ham University in New York City.
Dr. Hennessey corroborated the re-
sult of our analysis on the losses in
drain water in cooking macaroni prod-
ucts, He also found that there was
no loss of vitamins due to destruction
but only from that portion of the
water used for cooking which was
drained off,

The second objection—that is, that
there was no great segment of the
population which used macaroni to
any substantial extent—was answered
by a survey that was made by me re-
garding the use of macaroni among
the Italian population. The Census of
1940 showed approximately 4,600,000
persons of Nalian antecedents who had
at least one parent born in Ttaly and
who therefore retained their dictary
habits, The survey covered 459 fami-
lies, including approximately 1,900
persons, These showed an average
annual per capita consumption of 74.2
pounds. Many of these familics cook
macaroni seven times a week and 72
per cent of them cook macaroni three
times per week or more.  Professor
George . Cowgill of the Department
of Physiological Chemistry at the Yale
School of Medicine, who was also a
witness for the Government as well as
for ourselves, stated on the witness
stand that, on the basis of 74 pounds
per capita consumption of macaroni
products, average daily consumption
was approximately 3.3 ounces nl“ dry
macaroni, which was equivalent to 5.3
ounces of enriched bread or approx-
wtely six and one-half slices, The
level of enrichment of bread under
the War Food Order No. 1 was based
on an average daily consumption of six
slices of enriched bread.  Therefore,
that segment of the population which is
the largest consumer of macaroni
products and also is not the consumer
in any great quantity of enriched bread
would receive from macaroni enriched
under our proposal as much of the
essential vitamin and mineral daily re-
quirements as they would if they con-
sumed six slices of enriched bread. Dr.
Cowgill said that he favored the en-
richment of macaroni products, as it

12

was a staple food consumed in sub
stantial quantities by a fairly large
segment of the papulation. f‘]c alsn
stated :

“So 1 would certainly think that that
was significant, 1 don't see how one
could dodge that, 1 would also say
that if 1 hadn't gone through this arith-
metic, my impression wuuﬁl have been,
well, it probably wouldn't mean a great
deal, and so that would have been more
or less my reaction, but having gone
through the arithmetic, it scems to me
that you can't (lndﬁc the conclusion
that it is significant.

At the hearing there also appeared
in favor of our cenrichment program,
Dr. Robert S. Harris. He is Associate
Professor of Nutritional Bio-chemis-
try at the Massachusetts Institute of
Technology and Director of the Nu-
tritional Bio-chemistry Laboratories of
the same institution. He has also col-
laborated  with the governments of
Mexico and China in nutritional prob-
lems and is one of the outstanding
nutritional experts in the country. Dr.
Harris recited the results of an experi-
ment made by him on seventy-one
families selected from a panel group
of Parents Magazine. These familics
varied in income from $800 to $10,000
per annum,  The amount of the vita-
mins and minerals proposed by us, to-
gether with others, was ascertained in
the food consumed by these seventy-
one families and the result of this re-
search showed that only seven per cent
of the subjects received an adequate
intake of all of the vitamins and min-
crals. This data was presented to show
the need for extending the enrichment
of staple foods to products other than
bread and flour. The work done by
Dr. Harris occupied the time of a staft
of six persons for over five months
and represented 1,600 analyses.  Dr.
Harris was asked by our attorney the
following question:

“Q. From the studies that you made
in Boston and New York, supplemented
by the suevey by mail, would you say
that the enrichment of bread and flour
Tas not succceded in bringing up the
requirements of the public as a whale?

YA, I we will accept the current
standards of what people should be eat-
ing in terms of these nutrients, then it
will appear that in terms of enriched
bread, we have not yet succeeded in
raising the quality of the American dict
to those standards, and 1 think per-
haps it is a mistake for us to have ex-
pected that.

(Continued on Page H)
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Raker: These spick and spun Multi-
wall Paper Bags have several im-
portant sanitary advantages.
Customer: You mean, they keep
your flour clean and dry?

Baker: Sure they do that, but in
addition, they prevent flour from
silting through the bag walls and
making our store room untidy.

used paper

any time.

Customer: That probably saves
you money, too?

Raker: Indeed it does . . . siltage
losscs used 1o cost us plenty.

Customer: Do you send your empty
bags back to the mill?

ST. REGIS PAPER

NEW YORK 173 230 Park Ave,

[ INCANADA:

s Io,lll Papar Co. (Con.) L1d.
ontreal, Quebee

Vancouver, British Columbia

Boston Birmingham

New Orleans

hags?

MULTIPLY PROTECTION « MULTIPLY SALEABILITY

COMPANY

TAGGART CORPORATION

CHICAGO 15 230 No, Michigan Ave.
BALTIMORE 2; 2601 0*Sulliven Bldg, SAN FRANCIICO 4: 1 Mentgomary 1.

Dallas

Franklin, Va.

& THE/ HELP KEEP OUR
STOREROOM AS CLEAN
AS OUR STORE”

Baker: No sir, Multiwabls are
single-trip containers . . . no chanee
of infestation getting started hy
using the sume bhags over and over,

Customer: What happens to your
Baker: They can be sold locally

Customer: And, of course that
means freedom from extra hook-
keeping, taking cure of “empties™.

Baker: That's right, from every
angle Multiwall Paper Bugs are the
ideal package for flour.

Denver
Scattle

Honey-Saving
Heultiwall
Advantages
1. Sonitary. Multiwalls provide mox-

imum p ion against infestati
and contamination.

B

Full Welght. These poper bags pre-
vent siftoge or retention losses . . .
you get oll the flour you poy for.

3. Solvage Value. Emply Mulliwoll
Poper Bags can be seld locally.

4, Easy to Handle. Multiwclls ore eary
to haadle, load, ond sack.

Easy to Open. Multiwall Bogs are
quickly opened . . . quickly and easily
emplied too.

Molsture Resistant. These sturdy
bags of special laminated poper con-
struction protect your flour from
dompness In lransit ond in storage.

No. Kansas City, Mo. Los Angeles

Toledo

Nazareth, Pa.
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Report of Director of
Research
(Continied from Page 12)

“Why should any one category of
foods relied upon to raise the diet
up to accepted levels? We eat 20 or
different kinds of food a day. I think
that these 20 or 30 foods ought to do
their part in nourishing people, and
even lfmugh the amounts consumed of
some of those may be small, it is just
as important that they be of good
quality as bread and flour should be.

“1 rwlit-vc that the correct approach
was used in attacking bread and flour
first, because it represented an im-
portant quantity of food in the Ameri-
can dietary, but 1 do not see why bread
and flour “should be expected to carry
the load and 1 don't see how it is in
the interests of the public health to
close the doors, having done that, and
assuming that this whole thing has
been completed.”

Dr. Harris recommended the en-
richment of macaroni products.

Miss Charlotte Chatfield, Nutri-
tionist in charge of Food Need Sec-
tion of War Food Administration was
authorized by the War Food Admin-
istration to testify in favor of enrich-
ment of macaroni. With regard o
dietary deficiencies she testified :

“There is ample evidence of dietary
deficiency  occurring  in various  seg-

ments of the population since 1940,

though evidence of macaroni consump-
tion is now contained in many of these
later dietary reports, [ know of nu
basis for supposing that families who
still consume substantial amounts of
these products have all moved out of
the deficiency column,

“All that we lack, in my opinion, to
be more certain that _macaroni en-
richment would be beneficial Lo a con-
siderable segmem of the population, is
the knowledge of how many deficient
dicts still exist among the families who
customarily make these macaroni prod-
ucts an integral part of their daily diet.

“In view of past evidence, my atti-
tude would he that we have a reason-
able assumption of benefit that hardly
requires new proof,

“1 should want to see very convincs
ing evidence to the contrary to be will-
ing to adopt the opposite theory. |
should not or rather, 1 should wim
to oppose a public theory that would
postpone  recognition of benefit from
enrichment, restoration, or other «<imilar
measure, of improving staple foods,
when there is an assumption of need,
until positive _proof of how large a
group would be bLenchitted is hrought
out i evidence.”

On behalf of War Food Adminis-
tration she made the following state-
ment:

“1 have been anthorized as a repre-
sentative of War Food Administration
to give this testimony in favor of per-
missive enrichment of macaroni prod-
ucts, because we believe that many
diets  would he  somewlat improved
and some would he much improved by
having macarani enriched at suitable
levels. Levels that provide safety fac-
tor for cooking losses, so that the prod-
uct, cooked according to usual prac-
tice, will be at alout the concentra-
tion established for enriched flour, or
for the dry maiter in bread, would be
suitable, in my opinion.

“As a representative of the War Food
Administration, 1 Recommend amend-
ment of the standards on this prin-
ciple

Even the Government's witness, Dr.
R. K Williams, who was originally
opposed to the enrichment of macaroni
roducts because he believed that the
osses in leaching were considerably
greater than those found and also be-
cause he relied to some extenl on a
study that had been made in 1933 of 18
Italian families in New Haven which
showed that their diet provided a suf-
ficient amount of vitamins, said under
cioss-examination that, if the con-
sumption of macaroni products by the
Italian segment of the population was
what we claimed and if the bread
that they were using was mostly Ita-
lian bread that had not bee: en-
riched, then, in his opinion, the prob-
lem presented a new phase ane. he be-
lieved that macaroni and noodie prod-
ucts should be enriched.

The third objection made by the
Government, to the effect that the
proposed vitamins were not available,
was answered by Mr, G, F. Siemers,
who is associated with Hoffmann-La-
Roche, Inc., Nutley, New Jersey, man-
ufacturers of these vitamins, as well
as other products.

He stated that the proposed vita-
mins were now—that is, at the time of
the hearing—in ample supply and that
they were available at a considerably
lower price than was the case when the
original hearing was held,

By the way, his laboratory also col-
laborated with the laboratory of the
Association in determining losses in
the drain water, and these results were
also reported by him and agreed with
our results, as well as with those of
the povernment laboratories them-
selves. Our proposal for the enrich-
ment of macaroni products was at
the following level :

“That each such food contain in
cach pound:

Lo e e o T N R T a2 G b ) et
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(a) not less than 295 milligrams
and not more than 3.68 milligrams of
Thiamin;

(b) not less than 1.75 milligrams
and not more than 2,18 milligrams of
Riboflavin;

(c) not less than 27 milligrams and
not more than 33.7 milligrams of Nia-
cin;

(d) not less than 15 milligrams and
l(l(;t )muru than 22.5 milligrams of Iron

¢

With such levels of enrichment the
consumer would obtain the equivalent
of these added nutrients received from
the same amount of enriched bread,

It is also proposcd:

That each such food may also con-
tain as an optional ingredient :

(a) not less than B0O milligrams
and not more than 1,333 milligrams of
Calcium (ca) ;

(b) not less than 3 per cent and
not more than 10 per cent wheat germ
or partly defatted wheat germ;

(c) not less than 400 U.S.P. units
and not more than 800 U.S.P. units of
Vitamin D;

(d) not less than 15 grams and not
more than 454 grams of dehydrated
yeast calculated on a moisture free
)asis.

It is a year now since these hear-
ings were held and there has been no
definite decision as yet as to what the
attitude of the FDA is concerning en-
richment of our products. However,
I have a feeling that the re-hearing
on the proposal would not have been
granted had the FDA intended to re-
fuse. 1 think that the Association has
presented a very convincing case and
that it had as advocates of enrich-
ment some of the highest authorities in
nutrition that the country has,

The hearing on enrichment lasted
seven days and there were 990 pages
of testimony taken.

A Continuing Table of Semolina Milling Facts

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

nine Minncapolis and Interior Mills,

Production in 100-pound Sacks

Month 1946 145 1944 1943

January ..ol i A TR 961,715 878487 721451 855975
FEUTORTY st e hen g s s 732,026 655472 885,655
March covovvnnnn R 795,998 692,246 963,387
APAL wvvesisnma A e 823,981 608,947 793,860
RIBY. i niminmsmmeisvinmsna ianse s s nrasass 992,675 704,071 750,963
June ..., .. T AT ep—. : 859,867 656,214 723,733
JUIY: oot snrmisie R 751,280 716,957 648,350
August ... B 694,782  BB9,515 758,903
September Lo i R 883,602 805,478 713,349
0 L 1,101,002 919226 791,054
November . ovvvinininnnn S 1,116,434 965,527 839,778

December voi s veaieviies s v

928,760 921,851 801,847

Includes Semolina milled for and sold to United States Government,

Crop Year Production

July 1—January 31, 1946 .........

B A weTar s ..6,392,724

Tuly 1—January 31, 1945 .00 it iieeaeeneinennrennens . 6252517

————————————————————

CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER

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




CLERMONT

PRESIENTS THE GREATEST HHNTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE
THE RAW MATERIAL TO Wi FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS

AUTOMATIC $HE"7 FORMING MACHINE HIGH-SPEED NOODLE CUTTER

Write for detailed information to

ERMONT MACHINE COMPANY, INC.

_-. 276 WALLABOUT STREET BROOKLYN, NEW YORK

USRI T T L R,




o

CLERMONT

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

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

This Press is a masterpiece of engineering and in-
genuity. Designed with simple but efficient slow run-
ning mechanism, all electrically controlled, noiseless in
operation, sturdily and accurately built. Skill and work-
mamship 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.

CLERMONT MACHINE COMPANY,

266-276 WALLABOUT STREET

T Ak b o o s e St e R S L Lt et Sy

BROOKLYN,

Presents the Greatest Contribution

to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

For Far Superior Macaroni Products

Ingeniously Designed

Accurately Built

Simple and Efficient in
Operation

Production—1200 pounds
per hour

Suitable for long and short ! - | ‘ _L_\
cul goods o

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

IN

NEW Y€
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Brand new revolutionary
method

Has no cylinder, no pis-

ten, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin sheel to a maximum
densily producing a prod-
uct of slrong, smooth, bril-
liant, yellow color, uni-
form in shape. free from
\pucks and white sireaks.
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CLOVERBLOOM FROZEN YOLKS

In noodles it's the appearance...good color and
texture that make customers buy! And ir's casy
to give your noodles this sales appeal with Clover-
bloom Frozen Yolks. For Armour packs these
yolks especially for you noodle manufacturers.
They're carefully selected with your needs in
mind, then checked against a scientific color
guide to assure uniform rich color in every batch.

Cloverbloom Frozen Yolks arc guaranteed to
provide 45% solids, thus assuring a finished
product that meets all requirements. Their fresh
qualities and purity can always be counted on,

UNION STOCK YARDS, Chicago 9, lllinols

for Armour selects only breakfase-fresh, pure,
clean shell eggs to be labeled Cloverbloom.
And they're packed in the spring of the year,
when cgg quality is highest. All are candled,
carefully inspected . . . and pre-cooled 48 hours.
Then broken in air-conditioned rooms...clarified
to remove every trace of grir, shell or fibre, and
laboratory tested for purity.

For noodles that have beteer color and flavor
..sell faster...you can always depend on Clover-
bloom Frozen Yolks. A trial order will prove
their advantages in your shop.

" ARMOUR

4

_Creameries
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Durum Millers Urge Increased Planting of
Durum Wheat

Facts and Figures Submitted in Support of Their Activities

It is a privilege and pleasure to
present to you on behali of ©* # durum
mills a report on activities of the du-
rum mills in promoting an increase in
durum acreage.

As a preliminary to my report, |
would like to review the facts leading
up to the present durum wheat sup-
P y situaticn, The durum wheat crop
arvested in the fall of 1944 was
estimated by the Government at 32,-
823,000 bushels which together with
a carry-over on July 1, 1944, of 14,-
763,000 bushels gave us a total domes-
tic supply of 47,586,000 bushels for
the crop year ending July 1, 1945, The
durum mills' grind for the previous
year ending July 1, 194, was 20,-
400,000 bushels, so that as we went
into the fall of 1944, it seemed that the
durum wheat supply based on Govern-
ment estimates sheuld be adequate for
milling requirements for the crop year
ending July 1, 1945, As we all know,
this did not prove to be the case, and
durum mills were forced 10 curtail
production last spring and summer due
to lack of durum supplies.

About a year ago, receipts of durum
wheat from the country were very
light, but it was felt at that time that
this was due to the temporary break-
down in railroad transportation
brought about by severe storms in the
eastern part of the country and the
heavy war load on transportation fa-
cilities, causing a shortage of box cars
in the durum territory. Larly last
spring the durum mills generally, due
to the continued shortage of box cars,
sent crews oul into the country at con-
siderable expense to load onen gondol-
as in a desperate attempt to replenish
vanishing supplies. Tt was not until
that time that the durum wills dis-
covered that the remaining  durum
wheat supplies in the country were
much less than actually should have
been available based on the Govern-
ment estimales to which reference has
previously been made. Strenucus cf-
forts were then made by the durum
mills to supplement inadequate sup-
plies through importation of Canadian
durum, but it was not possible, due to
political and other factors. to induce
our Government to revise import quot-
as and permit the importation of Cana-
dian durum; although we finally did
succeed in bringing in a little over
400,000 bushels of Canadian  durum

Paul M. Pelersen, President
Capital Flour Mills, Minneapolis

Paul M, Pelersen
President, Capital Flour Mills

last summer which, however, was tied
up with the provision that it had 1o
be used cn Army  Semoling . orders.
Eventually a small part of this Cana-
dian durum was made available 1o
macaroni manufacturers in conmection
with Army orders for macaroni,

After receiving the Government es-
timate of stocks of durum amounting
1o 8,607,000 bushels in all positions as
of July 1, 195, it became apparent
that the Government had cver-estimat-
ed the 1944 crop. Some of this shrink-
age in available supplies can be ac-
counted for by the 1944 durum crop
coming to harvest late and encounter-
ing unusually heavy fall rins so that
actually a considerable quantity of the
durum crop was too badly weather
damaged to even leave the farms, or
was so badly damaged in the field tha
it was never threshed, This is evi-
denced by a disappearance of 14,483,
000 bushels for feed, cereal and other
uses, reflecting an adjusting figure by
the Government to actual supplies on
hand July 1, 1945,

In addition to this, as we all know,
the demand for durum products re-
sulted in the heaviest mill grind in
the history of the durum milling bus-
iness, with over 26,000,000 bushels
being ground for the crop year ending
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July 1, 1943, or approximately §,500,-
000’ bushels more than had  been
rround the. previous year,  Surpris-
mgly, over 13,000,000 bushels were
ground by the durum mills from Jan-
uary through June, 1945, in spite of
the acute durum wheat supply situa-
tion.

It might be asked why the durum
mills did not make = more concerted
effort to increase the durum acreage
for the crop planted last spring, It
is apparent from the matters just men-
tioned that the durum mills were not
aware of the critical durum shortage
arly enough last year to take much
effective action in trying to increase the
durum acreage planted last spring. The
durum acreage for the past five years
has been too low to insure adequate
durum wheat supplies and this, from
time to time, has been called to the
attention of acreage allotment ofticials,
but we have nct had too strong an
argument until last summer due o
the unusually high vields per acre
during the past five vears, producing
a total crop apparently sufticient to
ke care uil domests: milling require-
ments. 1t would have been a mity
in any one of the past five years had
the average vield per acre been as
low as that which prevailed during the
'30s.

This brings us up to the work which
has been done and is being done by
the durum mills to premote a larger
durum acreage for the crop to be
planted next spring. Last summer the
durum mills, through the North West
Crop Improvement Association, re-
quested the United States Production
and Marketing Administration, which
has to do with establishing crop goals,
to establish a geal of a minimum_of
three million acres for durum.  This
appeal was made to the authorities in
Washington, but we were unable to
secure any definite response from this
quarter. After considerable discussion
by the durum mills, it was decided that
we might get more definite action by
working with the local or State officials
of the Preduction and Marketing Ad-
ministration and North Dakota State
Agricultural Officials. A meeting was
arranged  last November at Fargo,
North Dakota, which meeting was at-
tended by representatives of the Pro-
duction and  Marketing  Administra-

(Continued on Page 18)
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Printed Cellophane, Pliofilm, Glasine,
Aluminum Fall, Vinyl, Locquer coaled
ond Lominaled Papers In oll forms,
including Sheat Wraps, Roll, Pouches,
or Specialty Bags, Revelallon Bread
Wraps, Speclally Folding and Window
Cortons, Countar Dlsplays, Simplex

Ple and Coke Unin,

% Sales Offices of « New York « Chicogo
Botton « Son Fronclsco « Philodelphia
Grond Ropids «-los Angeles « Clevaland
Dallas « Minneopolis « Cincinnall « Allonta
Pitisburgh « Si. Lovli « Indionopelis
Kansas City « Mamphis

MILPRIVTS..

_—
FACKAGING COMVERTERS * PRINTIRY ¢ LITHOGRAPHINS

The responsibility of delivering a
product to the consumer in perfect
condition belongs to the package.
For this reason Milprint maintains
a complete lnboratory, staffed by
graduate chemists who constantly
subject new and old materials to
every known test, Laminations,
Coatings, Thermoplastics, Papers,
Foils, and many new applications
— are proven in the laboratory
beforethey find themselves inyour
package! This sense of responsi-
bility for maximum protection of
your product is always an integral

part of your Milprint package.

PACKAGING
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Durum Millers Urge
Increased Plantings of
Durum Wheat

(Continued from Page 16)
tion, North Dakota Experimental Sta-
tions, North Dakota Extension Serv-
ice and railroad agricultural ajents.
This meeting was attended by nine
representatives of the Wheat Depart-
ments of the durum mills who pre-
sented our problem and urged a mini-
mum of three million acres of durum
be established as a goal, with the in-
crease of approximately one million

acres being secured as far as possible |

in North Dakota,

At a meeting on December 20 of
the North Dakota representatives of
the United States  Production and
Marketing Administration held for the
purpose of establishing acreage goals
on all grains, Mr. Putnan and a
durum mill representative again pre-
sented our problem, and while they
were reluctant to set an official goal,
they agreed to work for two and three-
quarter million acres of durum in
North Dakota for 1946. If this can
be accomplished, together with some
increase in South Dakota combined
with the Minnesota acreage we should
come pretty close to having three mil-
lion acres of durum planted next
spring.

On {]nnunr' 11, Mr. Putnan of
North West C’rnp Improvement Asso-
ciation, met with the county agents
from the North Dakota durum area at
their annual conference and again pre-
sented our problem, and suggested
that we arrange a series of durum
meetings in the durum counties with
representatives of the PALA,, Coun-
1‘3' Agents, elevator men and leading
armers to secure an increased durum
acreage. The county agents agreed
to assist with these meetings and lend
their assistance in securing a greater
durum acreage. These meetings have
now been arranged, and will be held
during the week of February 10, with
four groups to hold one meeting per
day in cach of the durum counties, or
a total of twenty-two meetings, with
a durum mill wheat buyer and a State
crop official as speakers. A durum
exhibit has been prepared by the North
West Crop Improvement Association,
to stimulate durum production, which
will be used at the winter grain shows
in North and South Dakota, In con-
nection with these winter grain shows,
the durum mills are contributing
prizes, and will have a speaker o pre-
sent the durum problem. Mr, Putnam
will also attend and speak at each of
these meetings, A durum circular has
been prepared by the North West Croj
Improvement  Association which will
be liberally distributed throughout the
durum area. Plans are also under way
for radio publicity over two North
Dakota stations to be in the nature of
spotannouncements for a period of
six to eight weeks,

Lt b dun o bacn 841

Mr, Putnam of the North West
Crop Improvement Association has
been working very hard on our durum
acreage problem and doing effective
work of untold value to all of us. It
might be well for your association to
consider -supporting the work being
done by the North West Crop Im-
provement Association,

The problem of inducing the farmer

to plant more durum is not an casy
one as the durum farmer, like all
farmers, is primarily interested in rais-
ing a crop which will give him the
largest financial returns per acre with
the least trouble and risk. If we should
have a late, wet spring, the durum
farmer might make a last minute
change even though he intended to
plant durum, and plant other crops,
such as barley, which matures earlier
than durvm, and thereby avoid possi-
ble damage to his matured crop
throngh wet harvest conditions. In
recent years farmers in the heavy dur-
um producing area in North Dakota
have seemed to prefer raising spring
wheat, barley and oats instead of dur-
um due to the artificial price ceiling
factor which has favored returns on
those crops over durum, Present vari-
cties of durum are subject to lodging
and more difficult o harvest than
spring wheat, although the new vari-
cties, Stewart and Carlton, particular-
ly Carlton, have stiffer straw than
Mindum or Kubanka durum, which
will offset this disadvantage, Both the
Stewart and Carlton varieties have
been tested and found satisfactory for
making high grade macaroni products.

In conclusion, you no doubt would
like to know whether there will be
sufficient durum available to carry us
through this year, until another durum
crop is harvested. According to official
Government estimate, durum stocks in
all positions as of July 1, 1943, amount
to 8,607,000 bushels, with the 1945
durum crop cstimated at 35,731,000
bushels, This, together with Canadi-
an imports of 1,192,000 bushels since
July 1, makes a total durum_ wheat
supply of 45,530,000 bushels. Govern-
ment figures on the mill grind from
July 1 to December 31 were 12,664,-
000 bushels, with disappearance for
feed, cereal and other uses of 7,150,
000 bushels, leaving stocks of durum
in all positions on January 1, 146, of
25,716,000 bushels, Out of this must
come the mill grind from January 1
to the new crop, sced requirements
which should be approximately four
and one-half million bushels if we
reach our goal of three million acres,
and disappearance for feed, cereal and
other uses, This indicates a critical
supply situation for the balance of this
crop year, although some grain experts
feel that the Government was low in
their estimate of durum harvested last
fall, and feel that the average yield per
acre was closer to 20 or 22 bushels
rather than 18 bushels as officially es-
timated by, the Government. It re-

February, 1946

mains to be seen whether the Gov-
ernment figures are borne out, whether
mill grind for the next six months will
continue heavy, and whether railroad
transportation facilitics will be avail-
able 1o assure movement of the durum
as needed. Further than this, the most
uncertain fatior is whether the durum
wheat farmer will market his durum
this winter and into the spring, or
whether he will be inclined to hold
back in anticipation of higher ceilings
or higher prices after June 30,

" Durum wheat receipts have  been
very light for the past month or more
and mill stocks of durum are danger-
ously low. The durum mills will be
faced with curtailed operations in the
very near future unless there is a
marked improvement in receipts of
durum wheat, Increased receipts of
durum would help tem mrnrilﬁ. bt
there is now serious dnu‘ﬂ if there is
actually enough durum to carry us
through the balance of this crop year
unless there is a very decided drop-
off in demand for macaroni products.

52,000,000 Workers
Employed

Employment in this country al the
present time is at the highest peacetime
level in our history, despite current la-
bor-management disputes,  Approxi-
mately 52 million workers are now
holding productive civilian jobs, and
unemployment is only a fraction of
that officially predicted at the conclu-
sion of hostilities with Japan. This re-
flects more rapid reconversion than an-
ticipated. In many areas reconversion
is 90 per cent complete, In arriving at
our employment figures, no allowance
is made for the unpredictable number
of voluntary unemployed—strikers—as
these fluctuate as the strike wave ebbs
and flows,

Payrolls and individual carnings,
which turned downward immediately
after  Japan surrendered, are mow
only slightly below wartime peaks and
rising. Production of civilian goods is
now 50 per cent to 75 per cent above
July, 1945 levels, and is expanding
rapidly.

These are the highlights of a sum-
mary of the nation’s business and em-
ployment conditions, released today by

Yaul G. Hoffman, chairman of the
Committee for Economic Development
and president of the Studebaker Cor-
woration.  Hoffman's  statement was
ased on reports from  government
sources and on data submitted by the
CED Regional Managers who met
here to report on progress of recon-
version and production expansion in
the areas which they serve.

With 52 million workers emploved
in productive jobs as the year closed,

(Continued on Page 26)
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You too would be impressed if you could see this

Triangle Weigher in operation. It's fast—25 to 35

weighings per minutel It's accurate—to a tiny fraction of an

ouncel It saves laborl And ... the exclusive Triangle 2-in-1

Vibratory Feeder handles your producis so gently that it will
even package potato chips without breakagel

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

before . . . with less labor and less expense. Write today for #®

details.
Write for 20-page liulletin

s Y
RIANGLE PACKAGE MACHINERY CO.

915 NO. SPAULDING AVENUE, CHICAGO 51, ILLINOIS

Sales Representatives in: New York:

Deonver; Cloveland: Birmingham; Memphis:
Los Angeles; Dallos; San Francisco:

North Quincy, Mass: Monireal, Canada
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-




While we realize that Mary Jane
Albright in person could have pre-
sented a much more interesting report
of the Durum Wheat Products Divi-
sion of the Wheat Flour Institute, she
unfortunately could not because of
the press of other malters arrange
to be here at this time, However, l)r
next summer when the program will
have been in full swing for eight or
nine months she will have been much
better  prepared  if  the  privilege
extended her to give you at your an-
nual convention a comprehensive il
lustrated story of the work of her di-
vision together, no doubt, with some-
thing definite as to what the Institute
is accomplishing.

The Durum Wheat Products organi-
zation, of which all durum millers are
supporting members, is a Division of
the Wheat Flour Institute. The Wheat
Flour Institute is supported by the
member mills of the Millers’ National
Federation which comprises approxi-
mately 90 per cent of the milling ca-

acity of the country. The Wheat
Flour Institute has been in existence
a good many years, It operates
smoothly and cfficiently on a non-profit
basis with a corps of individuals all
of whom are post graduates of recog-
nized coiteges and universities with
special training in this particular field
of work.

The Wheat Flour Institute operates
under the immediate direction of Mrs,
Clara Gebhard Snyder, recognized as
one of the most able individuals in
the food industries in work of this
nature, She has the Institute very
well organized and the results that
she has been able to obtain have been
highly satisfactory to the milling in-
dustry as a whole, The durum millers

arc fortunate in being able to take *

advantage of this erganization with
its efficient set-up and experience of
the Wheat Flour Institute under Mrs,
Snyder's general direction.

Although the macaroni industry has
been particularly desirous of having
the mills co-operate with them in an
advertising campaign of promotional
work to publicize macaroni products
1o best advantage, the attempts that
have been made in the past on cam-
paigns of this nature have not un-
fortunately worked out to the genceral
satisfaction of all concerned, It was
for that reason, in spite of the ac-
knowledgment on the part of the du-
rum mills as well as the macaroni trade
that it scemed an opportune time to
exploit macaroni products to better
advantage than had been done pre-

W Steinke, Spokesman for the
Ten Supporting Mills

William Steinke
Vice President King Midas Flour Mills

viously, that the co-operation of all
of the durum mills on a program of
this kind because of past experience
could not be obtained.

Your encrgetic committer, however,
was not content lo give up its cfforts
to put some definite \:I:m into operation
as quickly as possible, and as a result
of a number of meetings and discus-
sions held with your committee and
the durum millers, the idea of the
Durum Wheat Products Division of
the Wheat Flour Institute was evolved.
This conclusion was reached approx-
imately a year ago. It was impossible,
however, because of the inability of
the Wheat Flour Institute to sccure
competent personnel, to begin the work
until September, 1945, Therefore, the
program up until this time has not heen
in_operation long.  Mary Jane Al-
bright, who has been with the Wheat
Flour Institute for a number of years
under the immediate direction of Mrs,
Clara Gebhard Snyder, was selected
because of her experience and train-
ing in the Institute and because the
durum millers felt that she had the
ability to take on the responsibility of
this program, Since she has taken
charge, she has been actively con-
tacting the durum mills in order to be-
come thoroughly familiar with the du-
rum mills' products. She has also been
visiting a number of the macaroni
manufacturers in addition to the work
immediately involved with her pro-
gram.
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Durum Millers’ Promotion Program

At our request, she has outlined in
brief form the present activities of the
Durum Wheat Products Division of
the Wheat Flour Institute.

A Briel Outline of the Activilies of the
Durum Wheal! Products Division

I elim of the Organization,

A. The Durum Wheat I'roducts Division
of the Wheat Flour Institute started
September 1, 1945, The aim of this
division is:

1. To acquaint the ultimate consumer
with information  about  durum
wheat products, their many uses,
and their importance in the diet.

2. To inform the consumer through
various cducational channels of the
nualitics and usefulness of maca-
roni, spaghetti and noodles avail-
able on the market; to stress the
importance of buying macaroni and
spaghetti made from durum wheat
semolina  for the best in quality,
and noodles made from durum
wheat flour for top quality; to
emphasize repeatedly  that  maca-
roni products made from durum
wheat will give the consumer the
types of products best for cook-
ing, serving, and cating.

3. To promote indirectly, through var-

. ious educational channels, the sale
of macaroni, spaghetti, anid noodles
mide from durum wheat and to
increase the consumption of these
proclucts,

1. Plan of Program.
A. Educational Activities,

1. To carry out the aim of the Durum
Wheat Products Division, a plan
has leen sel up whereby informa-
tion is being distributed through
educational channels,

a. A leaflet, Durnum Hheat, Notes,
featuring copy, menus, recipes,
and information about macaroni,
spaghetti, and noodles is published
monthly, This leaflet is sent each
month to a mailing list of 14,000.
This list, which has been care-
fully built up over_some 10 years
by the Wheat Flour [Institute,
consists of home cconomists in
husiness, home cconomics teach-
ers in high schools and colleges,
nutritionists,  dietitians, home
demonstration agents, state work-
ers in foods, public utility people,
and food editors, During the last
month, the names of 400 maca-
roni manufacturers have heen
added to the list.

. A hooklet dealing with the his-
tory, manufacture, varieties, and
preparation of macaroni products
made from diurum wheat s heing
prepared. This booklet will he
distributed to teachers for class-
room use. The booklets will be
mailed also to individuals who
are engaged in various types of
publicity work with foods,
B. Publicity Activitics,
1.To !{n'llwr the aim, other informa-

tion is distributed through various

publicity activities.

(Continued on Puge 26)
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

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

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

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

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

Address All Communications lo 156 Sixih Street
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

The raw material and water is automatically fed by
the blending device into the Mixer and no handling
or aflention is necessary as all operalions are auto-
matic and conlinuous,

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

156-166 Sixth Street

This press is not an experiment. Already in opera-

tion in the plants of well-known manufacturers.

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

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

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

Address all communications to 156 Sixth Streel

February, 1946

THE MACARONI JOURNAL

23

Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS
Model ADS
From Bins to Sticks 1Without [Handling

The machine above shown is the only conlinuous press in
tha world which has a positive spreading allachment and ls
fully gutomatic in every respect.

Do not conluso this press with those being oliered by soveral
compelitors, Il is tho only continuous pross that is guaranteed
to aulomatically spread macaronl spaghetl or any form of long
pasle as soon as the machine is Installed. No oxperimenis
aecessary aiter installation.

In offering this machine to the trade, Consolidaled adheres
stdetly to its policy of offering only equipment thal hos been

156166 Sixth Street BROOKLYN, N.

triod and proven in overy parlicular. The purchaser is there:
fore assured that the machino will fultill each and every claim
as soon as it s put inlo operation.

From the lime that the raw malerial is fed inlo the receiving
comparimont until It is spread on to the sticks, no manual opera-
tlon of any kind is nocessary as all operations are continuous
and automatic. Manufacturing costa greatly reduced. Percent-
age ol trimmings groatly reduced as exirusion is by direct
hydraulic pressure. Produclion lrom 800 lo 1.000 pounds per
hour. Recommended where long, conlinuous runs are required.

Y., U. S. A. 159171 Seventh Street

Addross all communications to 156 Sixth Stroet

Write for Particulars and Prices
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GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

model noodle culler and has been specially
designed for plants requiring a very large produc-
tion. It has been designed lo lacilitate and expe-
dite the changing of the cuts with the least loss of
time, All the culling rolls are mounted in a single
frame and the change of culs can bo made in-
stantaneously. All that is necessary to elfect a
change is to depresa tho 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-

BROOKLYN, N. Y., U. 5. A

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

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

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

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

Write for Particulars and Prices

February, 1946
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159-171 Seventh Street
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Consolidated Macaroni Machine Corp.
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Brooklyn N.Y.

Patentod Lang Gonds
Praliminaty Oryer

LONG GOODS PRELIMINARY DRYER
Mode! PLC

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

All types and sizes of long cut goods can be preliminaried in this dryer. A retumn 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 transfening 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. 159-171 Seventh Street
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Durum Millers Promotion
Program
(Continued from Page 20)

a. Newspaper releases are sent out
every ather month to about 130
food editors of leading maga-
zines and newspapers. These news
stories include a photographic
print of a durum wheat product,
its recipe, and food copy. The
photographs which are used in
newspaper and magazine articles
are made in_the test kitchen of
the Wheat Flour Institute. Miss
Albright tests the recipes, pre-
pares the foods, selects the prop-
erties for the food photographs,
The plan is to arrange everyday
foods so attractively that the
homemaker will be interested
enough 1o prepare the same food
in her own kitelien,

. Smaller mewspapers which are
unable to use photographic prints
are provided with mats. These
mats, which go every other month
to about newspapers, also
feature an illustrated dish of
durum wheat products with copy
and recipes.

c. Two separate news releases are
sent out with the photographic
prints in_addition o the news
stories. These reicases are called
Durum 1 heat News and Durum
IVheat Fillers and Shorts. Both
contain _timely information on
macaroni, spaghetti and noodles
made from durum wheat.
. A radio release is prepared anid
sent out monthly to 379 radio
stations to men and women pre-
aring programs of interest 1o
iomemakers, This radio release
is a 10-minute talk about new
cookery and meal planning ideas
featuring durum wheat products,

:\Ilhuth only a few issues of the Durum
I1"heat Notes have gone out to the general
mailing list, it is interesting to note the
response that has already been received
from leading home economists; and 1 would
like to quote excerpts from a number of
letters which the Durum Wheat Products
Division has received :

Blanche M. Stover, [Editor, Practical
Home Economics, New York: “I have just
finished reading the new Durum  11"heat
Notes which 1 enjoyed almost as much as
Institute ldeas, one of my favorite news
releases, Thank you for sending this help-
ful material r:\t%r month."

Avanelle 8. Day, Home Economist, Amer-
ican Molasses Co., New York: “Mary Jane
Albright has done a good job with her first
issue of Durwm 1Wheat Notes. 1 am in-
terested in secing the variety of ways in
which her product ean be used. “This kind
of bulletin should be quite valuable to those
who are feeding the multitude and are con-
tinmally searching for new and differem
ideas for main dishes,"

Ada Hessie Swoann, Editorial Staff, ['om-
an's Home Companion, New York: “l am
glad to become acquainted  with  durnm
wheat products  through Mary  Jane Al-
bright's interesting  Lulletin, appreciale
being on the mailing list for Institute Tdeas
ws well as for the new Duruwm Wheat
Notes"

Alice  IRtim, lssociate Editor, Ladies
Home Joural, Philadelphio: *1 am delight-
ed to know that you have set up a Durum
Wheat Products Division to take care of
those useful and popular foods: macaroni,
spaghetti and noodles. Yours is one of the
depariments 1o which we look for excep-
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tionally fine service, and you have never let
us down. I am sure that Mary Jane Al-
bright's department will be equally produc-
tive of ideas.”

Irma Tum, Home FEconomisi, Nalional
Association of Food Chains, ll’mhinqlm:
“Congratulations on Durum Wheat Notes,
We have already made use of your first
releases, You.will find the spaghetti twirl
and some of the cooking hints incorporated
in our bulletin this week.”

Dorothy Kirk, Food [Lditor, 11"oman’s
Home Companion, Newe York: “This new
release is very interesting and it is coming
along at an opportune time. It seems to
me that these comparatively inexpensive
rrmluc:s are gning to be very important to
iwomemakers in the months ahead. It is
my thought that we shall have to teach
more thrift than has been emphasized dur-
ing the war ycars.,"

Comslance Leeby, North Dokola clgricul-
fural College, Fargo, N.D.: “Since your
new publication Durum 'heat Notes |
have intended 1o write and tell you it is
excellent. In my classes it is going to rate
about tie with Institute Ideas. The Insti-
tule leaflet has always been posted on the
bulletin board each “time it has arrived.
The students look for it, and I have a
standing plan that when any group finishes
the day's laboratory assignment and there
is time left, one of the Institute Ideas may
be worked out. Needless to say we get
some speed. Thank you for the year's
('a"er—millllc Ideas and the new Dhurum
I°heat Notes, and also “Baking on Your
Sugar Ration.” We like them all very much.
I trust these may continue in 1946."

Barbara  Anderson, Home Economist,
Pacific Natiomal Advertising Agency, Se-
atile, IMashington: 1 want 1o congratulate
i'llll, too, on your new release Durum
Vheat Notes; T was very glad to receive
it because we advertise _for the Favro
Macaroni Manufacturing Company here in
Seattle, whose products are durum semoli-
na, Your recipes sound extra good, amd
I'll be looking forward to future Durum
Wheat Notes for more good ideas.”

The Durum Wheat Products Divi-
sion is supported by all of the durum
mills, some of which through their
bread wheat flour division already
know about the activities of the Wheat
Flour Tnstitute and what it has been
able to accomplish. Other members,
after hearing a presentation of the
work of the Wheat Flour Institute by
Mrs, Clara Gebhard Snyder, enthusi-
astically subseribed to the olan of the
Durum Wheat Products Division; and
we have all agreed that in order for
the program to be an assured success
that we should plan ahead. Therefore,
we have obligated ourselves to support
this program for a period of at least
three years following which, if it pro-
duces what we all believe and feel
certain it will, we shall continue to
support it in the future; and we hope
that the results accomplished will in-
dicate to the macaroni industry the
vital interest that the durum mills have
in the macaroni industry.

Camned food 93 years old was found in
194 on Dealey island in the Arctic north
of Canada where it had lLeen placed in a
cache by a British ship in 1852; laboratory
tests showed some of the food in gocd
condition,
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Nurum Millers’
Promotion

MACARONI PRODUCTS
Protein and Caloric Values

The February, 1946, issue of Durum
Wheat Notes published monthly by the
Durum Wheat Products Division of
the Wheat Flour Institute as a contri-
bution by the durum millers to the
work of making home cconomists more
fully appreciative of the true food val-
ue of macaroni-products, in its Febru-
ary pamphlet features macaroni and
noodle products in soups—a very time-
ly and seasonal suggestion.

“Noodle Bouillon” heads the sug-
gested “Soup's-on Menn,” The pam-
phlets record the facts that “'Spaghetti,
like its big brother, macaroni, has its
own good story to tell, It's another of
the durum wheat foods extra-rich in
body-building proteins, and this durum
wheat puts spaghetti on the scale of
good nutrition,” ;

The following charts taken from
Durum: IWheat Notes give some infor-
mation of interest to home economists,
housewives, and manufacturers, with
respect to proteins and minerals sup-
plied by the recommended Spaghetti-
Tomato dish as well. The figures given
are based on the daily allowance re-
quired in the diet of 2,500 calories:

Protein—14.18 per cent of the rec-
ommended daily allowance

Calcium—11.07 per cent of the ree-
ommended daily allowance

Phosphorous—10.30 per cent of the
recommended daily allowance

Iron—>5.19 per cent of the recom-
mended daily allowance.

52,000,000 Workers
Employed

(Continued from 'age 18)

the number of unemployed was only
about 2,000,000 judging from official
figures of the U. S. Census Burcau, he
stated, The Census Bureau had esti-
mated that unemployment in Novem-
ber was 1,710,000; in October, 1,550,
000; and in September, 1,650,000,

“Even though production of peace-
time goods is now at an all time high,
it must be expanded further if we are
to achieve our employment goal. Jobs
must be provided for several million
still to come out of the armed services.
Once we have attained a satisfactory
employment situation after reconver-
sion and demobilization have been ac-
complished, we must devote our full
energics to maintaining it. It is one
thing to attain a high level of employ-
ment; it is another thing to maintain
it,” Hoffman said.
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LEADS IN QUALITY

Regardless of the circumstances or the con-
ditions King Midas has never wavered from
the determination to maintain the highest

quality standards.

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Grow More Durum

Bulletin Issued by Northwest Crop Improvement Association, Minneapolis

URUM PRODUCTION amd the maca-
roni industry has become perma-
nently established in the UL S, during
the past thirty vears, It was o minor
industry in this country prior o Waorld
War I when our citizens were just
beginning to realize macaron products
were a desirable amd wholesome foml,
During the Ninteen Twenties durum
comsumption for fomd averaged abow
12 million bushels smually,  There
was a pradual increase to 135 mil-
liom hushels by 1940 and 17 million by
141, Bt the average consumption of
durum products for the period of 1942
to P was 24 million bushels which
i a 1005 inerease over the 1920's,
The early macaroni processors oiten
used bread wheit farina and four in
place of durum semoling and  tlour.
They have gradually changed w durum
semoling and high grade durom tlour
which greatly assists e creating a
Larger amd more stable durum marker
Durnm acreage in the UL S, has de-
ereised Trom a peak of O,700,000 jeres
in 128 o the early vears much
durom was exported Trom this coun-
iy, Exports practically ceased after
1230 amd e domestic consumption
didd not jusnfy a continued large acre-
age. The development and introdue-
Hon of stem rust res'samt varielies of
hard red spring waeat that vielled
well made this crop more certain, - ht
replaced much of the surplus red (dur-
um, the undesirable amber duram va-
rieties and mised durums because 1t
was carlier, produced less straw aml
was cisier o handle than durum,

DIVIDE BURKE =’—' '{j-.,-aorrmuu

WILLIAMS

MIKENZIE

LLINGS

oLt Ssrasn meston

vALLE

{ Reprinted by Permission)

1940 the durum acreage had declined
o a little over 3 million acres and by
1943 1o only 2,010,000 acres,

Durum  production has  averaged
about 310 billion bushels annually for
the past three vears,  Adter dedue-
tions are mide Tor seed, plllrlllg. red
durum and unsatisfactory amber dur-
ums, it leaves only about 24 million
for macaroni praducts. The ten-year
average vield of durum for the period
of 1931 1o 1940 was .5 hushels while
the five-vear average for 1941 to 145
wis 173 bushels.  These high vields
cannot be expected 1o continue indefi-
nitely. .\ preater acreage of this crop
is imperative if the grower is inter-
ested in maintaining this  important
industry. A reasonable carry-over of
durum s peeessary oo insure g con-
tinuous operation for industry,

The ncreased  demamd for milling
durum has utilized all the available
supply leaving no carrv-over. In fact,
a shortage forced mills o close be-
tween crops in 19450 The closing of
mills causes unemployment which re-
sults in serious dislocation for indus-
try, labor amd the durum grower. I
also seriously affects the macaroni in-
dustry which has inereased consumer
acceptance through the use of better
quality durum products, especially i
they are foreed 1o use inferior sub-
~titutes.

Durum  production should he in-
creased by an least o million acres 1o
assure the consumer an ample supply
of this food;amd allow miller, proces-
sor and laborer steady  emplovment

ROLETTE [rowmid cavALien [T
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This increase should  preferably n
made in or adjacent to the area nin
growing most of the durum.  Even
effort should be made 10 avoid mix
tures of durum and  spring - whea
Color of product is an important fac
tor in durum and mills have fouml
that durum from this northern area
is usually superior in color 10 durum
from other areas,

Before  ceilings  were  establishued
choice hard amber durnm usually <ol
at a premium pnging from 3 1o 30
cents per bushel over the lower grades,
depending upon supply and  demand
I'resent ceilings prevent the paviment
of such premiums,

Durum is usually higher in o test
weight than hard red spring wheat
In the loan program No. 1 durun, o
better, earries the same support price
as hrewd wheat s but on the cash mar
ket has the wdvamage of a & cem
higher ceiling than Noo 1 hard el
spring wheat of less than 1299 pro-
tein amd A cents over Nao 1 heay
northern spring of less than 12977
protein,

Where Durum Is Grown

Pharum  is grown  in Minnesota
South Dakota and North - Dakota
North Duakota s the major durum
proslucing state. 1t grew M5 of (h
1443 crap or 29 million bushels from
1ROOONO aeres. High gridde durum
must have o bright amber color and
process into a0 bright amber colore!
macaroni. Duram ef this type is mos

oContimned on Page 30y

- Countv-wide inereises il

sinthle.

ﬁiﬁ’g Durum should he inereised
i all areas where i s

profitable crop.

I P Disease problems are mon
. common because  of  1he
Larger corn acreage. This

durnm aren extends  into
South Dakoa, Some du
rum is groswn in Minnesota
tributary o the Red River
Villev.

Red Durum is a feed wheat
~why not replace it with
amber durum to maintain

28

the macaroni industry ?
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CONTINUOUS PASTE GOODS PRESS
WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK

OFFICE: ASSEMBLY PLANT
60 BEAVER STREET 611 WEST 43RD STREET
NEW YORK 4, N. Y. NEW YORK 18, N. Y.
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Grow More Durum

(Continued from Page 28)

usually produced in the so-called du-
rum arca outlined on the map in this
circular, This is a specialized crop
centered largely in North Dakota,
Growers in this area will be well ad-
vised to see that production is sufficient
to meet market needs.

Durum Outlook

Domestie consumption of macaroni
products has doubled in the past fif-
teen years. DPresent advertising cam-
paigns should further increase durum
consumption, Macaroni protessors are
increasing plant capacities through the
purchase of expensive new machinery
which increases their efficiency and
improves the quality of their products.

999 of the macaroni prixessois are
now using only durum sewoline and
high grade flour. In the past they
used considerable bread wheat farina,
flour and also low grade durum four
The discontinued use of low grade
durum flour for macaroni products
will increase the durum wheat require-
ments about 10%.

Macaroni processors and mills have
found it necessary to reject export
demands because of the durum wheat
scarcity, There is no durum surplus,
If the macaroni industry can be as-
sured of sufficient durum they are op-
timistic of an ever-increasing demand
for their products, The above factors
should place durum in a strong posi-
tion for a number of years and war-
rant a substantial increase in the acre-
age.

Durum Yields

Comparative N, Dak. yields for a
ten-year period, 1932 to 1941, for har-
vested acreage placed durum at 10.5
bushels and hard red spring wheat 94,
This spread in yield has narrowed
during the past five years to where
there is little or no difference in yickl
except in the Langdon area. For the
past five-year period Langdon station
reports  Stewart as averaging 11%
more than Rival or Mida, In 195
Stewart yielded 25% more than the
above-mentioned  spring wheats,

Mindum yielded 3% more than
Rival or .\“iﬁ'l for the five-year period,
17% more in 1M45.  Kubanka and
Carleton were 4% below the above
spring wheats for the five-year period
but Carleton yielded 179 above them
in 145, and Kubanka 7%.

Durum is shorter and casier to
handle in the drier years, 1945 fall
moisture supply was below the aver-
age.  Why not grow more durum
and less bread wheat in the durum
area?

Sawdly

Durum is less susceptible to sawlly
damage than hard red spring wheats.

Canadian authoritlies report that onc.

seldom finds more than 25% of the
stems attacked by this insect while
100% of spring wheal stems may be
attacked under comparable conditions.

Durum Varieties

Kubanka has been grown in the U.
S, for the past 45 years, It produces
excellent macaroni products but it has
been replaced by Mindum in many
areas  because Mindum  has  often
yielded slightly more per acre, Tt is
less susceptible than Mindum to some
strains of stem rust,

Mindum

Mindum is the variely most exten-
sivelv grown in the durum area. It
usually yields slightly more than Ku-
banka and is resistant to many races
of stem rust though susceptible to
some races, Mindum produces high
quality macaroni products.

Carleton

Carleton is a stiff strawed durum
released in 1943, Tt is resistant to
common strains of stem and leaf rust,
and can be expected to yield more than
Mindum or Kubanka in rust years be-
cause of its added rust resistance.
Catleton is  especially  suitable  for
growing where serious lodging and
rust are problems.  Macaroni proces-
sors have found that Carleton produces
a product of excellent color and qual-
ity

Stewart

Stewart was released in 1943, Like
Carleton it is more resistant to the
common strains of stem and leaf rust
than Mindum or Kubanka. The straw
strength is ahout equal to Mindum.
Tt yiclds slightly better than Mindum
in nonrust years and much higher than
Mindum in rust yvears. Stewart pro-
duces semolina of excellent quality for
the production of macaroni products.

Food Companies
Merge

Merger of Hunt Foaods, Inc., and
Californian  Conserving Co. of San
Francisco has been completed, subject
only to the approval of the stockhold-
ers of the two firms.

The merger follows two other ma-
jor food company acquisitions by Hunt
Foods, Inc., during 1945, These were
the Fontan Food Products Co., a pio-
neer manufacturer of spaghetti, egg
noodles, and macaroni, which Hunt
bought outright in March, and the
Rocky Mountain Packing Corp., one
of the largest processors in Utah, of
peas, tomatoes, and frozen foods, con-
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trol of which was sccured by tHunt in

Juk.

s a result of the merger, Hum
Foods, Inc., will have a widely diver
sified line of products, many of which
are nationally distributed.  Combincd
operations of the mnited companies are
expected to produce a sales volume in
excess of $30,000,000.

In the Hunt Foods, Inc., organizi-
tion which will result from the merger,
Mr. Simon will continue as chairman,
and Mr. Wangenheim will be presi-
dent. The present president of Hum,
Frederick R, Weisman, will become
executive viee president.

Improved Volumetric
Filler Developed
By Triangle

Triangle Package Machinery Com-
pany announces a new, improved Vol-

umetric Filler for filling dry products
into various types of containers. This

Model P-1 filler has been newly e
signed and has an improved, sunph-
fied drive mechanism. It is cquislpul
also, with an adjustable hand wheel for
regulating filling speeds. The filling ca-
pacity is 20 to 50 packages per min-
ute, Ttis available in various size mod-
els to handle packages from ¥4 oz, o
16 oz. Uses include packaging nul-
meats, ground spices, small candies,
soup mix, and other similar products.

This machine has four easily ad-
justed measuring chambers which in-
sure accuracy and make it an extreme:
ly fast and labor-saving unit, .

For further information, write Trl;
angle Package Machinery Co., 906 N.
Spaulding Ave., Chicago 51, lllinois

e e acds:
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ADJUSTABLE)

for cartons

2'."to 12" deep

If your carlons range from 214"
fo 12" in depth, you can seal them
all on a single CECO Adjustable
Carion Sealer. The standard CECO
model is instantly adjustable with-
out tools by unskilled help for ANY
gize carton within this range. Spe-
cial models are also built for other
gize ranges and for automatic feed.

Here is what Tobacco By-prod-
ucts and Cheriical Corporation,
manufacturers of “Black Leaf 40"
wrote us recently:

“Before we purchased the
CECO Sealer the bottleneck
in our production line was a
matter of carton sealing.
The installation of your
equipment has definitely re-
moved this bottleneck. We
are delighted with your
machine.”

CECO Adjustable Carton Sealers
are portable so they can be shifted
around 1o eliminate bottlenecks in
various departments. They tumn out
clean, square, tamper-proof car-
tons, glued simultaneously and
automatically on both ends at
speeds belween 30 and 120 per
minute.

The low initial and operating
cost of @ CECO Adjustable Carion
Sealer enables even the smallest
concern to enjoy the labor-saving
benefils of mechanical packaging.
Send for deldils today.
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U. 5. Durum Wheat Supplies on January 1, 1246,
Down to 25,716,000 Bushels

" Disappearance of 19,814,000 Bushels

Took Place July-December, 1945

Supplies of Durum wheat in the
United States on January 1, 1946,
were down to 25,716,000 bushels states
the Production and Marketing Ad-
ministration, U, S, Dcpnrlmcnt of Ag-
riculture, in the Semi-annual Durum
Report.  This is-about 4,500,000 bush-
¢els less than was on hand at a corre-
sponding date the year before when
supplies made available to mills were
exhausted before the new crop was
ready. Stocks in all positions on Jan-
uary 1, 1946, were under those of the
rcnr before and were located as fol-
ows: on farms, 18,918,000 bushels;
11 interior mills and elevators, 3,044,-
000 bushels; commercial stocks at ter-
minals, 652,000 bushels ; merchant mill

. stocks, 3,102,000 bushels.

The carry-over of Durum wheat on
‘]uly 1, 1945, had dropped to 8,607,000
hushels which together with the 1945
crop of 35,731,000 bushels provided a
domestic supply at the start of the
1945-46 season of only 44,338,000
bushels, the smallest since 1937, This
was supplemented by Canadian ship-

ments of Durum wheat into the United
States of 1,192,000 bushels during the
first balf of the 1945-46 season.
Disappearance during July-Decem-
ber, ll‘;-IS. amounted to 19,814,000
bushels, 12,664,000 bushels having
been ground by merchant mills while
feed, cereal manufacturing and other
uses took 7,150,000 bushels. Mill
grindings during this period would
have been considerably larger had
wheat been available, since many mills
were foreed to curtail operations dur-
ing July and August due to lack of
supplies. An extraordinary demand
prevailed for Semolina and Durum
flour both for domestic and export
use. This demand continues and mills
have capacity run in sight if wheat
supplies are available. Since offer-
ings ran out a year ago when supplies
were larger, it seems conclusive that
curtailment of mill operations will
again -be forced toward the close of
the current season. Closer liquida-
tion of farm stocks than took place a
year ago would help the situation. At
the first of the year, Canada held only
about 1,000,000 bushels of Durum

DURUM WHEAT PRODUCTS: U, 8. PRODUCTION AND DISTRIBUTION

Durum Wheat Production Exparts
Average, 1936.37 Grrounil Semolina Flour Macaroni, etc.
194041 BUSHELS POUNDS POUNDS POUNDS
il!lr-llr"mhﬂ' . 7,605,068 235,907,913 78,.62,566 1,771,283
anuary-June .. .~ 6,880,117 227,002,342 63,321,798 1,542,749
Total ciausecuiansvimipsvineviinaioae 14,485,185 463,000,255 141,484,364 3,314,032
193738
uly-December 6,747,909 209,747,636 69,444,564 1,532,537
anuary-June .. 6,841 K82 221,646,780 58,168,202 1,345,699
Total seavsasnvasaraveiviansinnanires 13,629,791 433,394,416 127,612,856 2,878,236
193639
ilﬂ]’-”ﬂtrm]n‘l ........... O g w0 B 7,500,460 244,093,892 H1,245,920 1,783 847
anuary-June .. . 1,231,375 246,364,944 66,016,128 1,494,226
Tolal corvaesrsanancssansosansasessssanss 14,821,818 490,458, 836 147,262,248 3,278,073
1919.40
uly-December . 272,070,572 79,602,264 2,920,050
anuary-June .. 230,460,524 77,225,764 1,882,681
Total ..ocinncnsncinasanrsinacassrians 501,431,096 156,628,028 4,811,733
1940-41
Tuly-December ... 8,294,842 231,861,884 91,130,788 1,707,293
January-June ... i 8,204,118 269,627,204 78,675,184 1,475,196
Tl sssicnssininrinasisassasserisana i6,408,960 501,491,088 169,505,972 3,182,491
194142 .
;ulj‘-lkcrlnb\'r ............................ 9,319,560 290,510,220 103,518,180 2,235,046
anuary-June .. . 9,641,236 293,775,384 108,615,360 1,425,903
WOl amaiessesiianianasis Raveivaees 18,960,796 584,285,604 212,133,740 3,660,949
194241
uly-December ... con 11,137,704 JIR 373,616 134,651,216 1,199,828
anuary-June ... weee 12,742,102 198,104,420 146,656,216 1,351,985
TRl  sasarmisemssmnerearrs s smspresns 23,879,806 736,478,006 281,307,402 2,551,813
194344
Wy December voviuivneriinreiaiianianinnns 11,215,744 361,364,377 119,971,716 1,944,340
i-nuary-]uut e Falke] ceee 9,172,805 314,664,400 78,474,501 3,381,071
B 1T T R 20,408,549 676,028,777 198,446,107 5325411
194445
uly-December ... cee 12,769,977 360,975,200 17R,688,800 7,738.271
anuary-June .... « 13,260,803 426,621,200 140,080,300 4,768 BOK
Total sivivnrianisannsssnrssssanssons 26,030,780 787,596,400 318,769,100 12,507,169
194546
ulysDdecember uooereeacciiasiciianianaiis 12,663,562 417,108,400 131,557,600 15,289,193
anuary-June

Total

*Total production included under semolina when production of semolina and flour is not reported

separately.  1Five months, July through November.

| ) i

TR ST

February, 1946

wheat_in commercial positions, Last
year Canadian imports for the period
January through June amounted (o
1,257,000 bushels,

The quality of the 1945 Durum crop,
though damaged somewhat by rains at
harvest time, was vastly superior to the
poor quality crops produced during re-
cent years. Following is a tabulation
of carlot inspections of Durum whea
at Minncnpom for the period Septem-
ber-December, 1945, inclusive,  Sev-
enty-seven per cent of the receipts dur-
ing this period graded No. 2 or better
compared with only 27 per cent in
194, Fifty-cight per cent graded
Hard sfimber or Amber Durum, while
in 1944 only 16 per cent of the inspee-
tions fell into these classifications,
Cars grading Sample Grade in 195
were less than 3 per cent, while in
1944 they accounted for 27 per cent
of the inspections. Only 7 per cent
of the 1945 inspections bore a “tough”
notation compared with 26 per cent in
1944,

Free Schooling to Food
Industry Employes

The New York Board of Health an-
nounces its sponsorship of a series of
educational courses dealing with the
processing of foods, the prevention of
spoilage, wastage and contamination
that should be of prime interest to
macare ni-noodle plant foremen and su-
perint:ndents in the New York metro-
politan area.

The course, which is intended for
all workers in the food and restaurant
industries, is free, says Sol Pincus,
Sanitary Engineer of the Health De-
partment, It will deal with the scien-
tific aspects uf food, and all phases of
the proper handling of food, the sani-
tation of food establishments, food
infection and poisoning,

The course will consist of ‘sixteen
two-hour sessions, two sessions per
week for cight weeks, starting Octo-
ber 1, 1945. A Qualifying Certificale
in Food Sanitation will be issued by
the City Department of Health to per-
sons who successfully complete the
course,

Pack-Rite in
New Offices

Techtmann  Industries, Inc, and
Yack-Rite  Machine  Division  have
moved to their new offices at 714 Wesl
Wisconsin Ave,, Milwaukce, Wis, Ac-
cording to President Techtmann, the
new location offers his firm 500 per
cent increase in factory, office and dis-
play space.

This firm.manufactures the popular
Pack-Rite machines in use in many
plants for packaging macaroni-noodle
products,

Phioe P ot SR LS, le] 5 o i A o i St
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We Can Supply You
With Your Year's Requirements of

QUALITY
FROZEN EGGS

Packed During the Time When
FRESH EGGS ARE AT THEIR BEST

WEINBERG BROS. & CO.

1054 Fulton Street
CHICAGO 7, ILLINOIS

Have You (onsidered.
PETERS

CARTON PACKAGING MACHINES?

TO SET UP
Macaroni and Spaghetti
Cartons

This JUNIOR CARTON FORMING
AND LINING MACHINE sets up 35-40
carlons per minute and requires one
operator. It Is adjustable for a wide
range of sizes.

TO CLOSE
Macaroni and Spaghetti
Cartons

This JUNIOR CARTON FOLDING AND
CLOSING MACHINE closes 35-40 car-
tons per minute and requires no wper-
tor. It is also adjustable for a wide
range of sizes.

SENIOR fully automatic machines are available for greator
production.
Send your 'prnllll|!m, including samples of cartons you are now using

to us, We will gladly make recommendations for your specific
requirements,

PETERS MACHINERY CO.

Chicago, 111,

4700 Ravenswood Ave.

E
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Trade Mark RH.
U. 8. Patent Office

DONATO MALDARI

SUCCESSOR TO

F. MALDARI & BROS., INC.

178=-180 Grand Street
New York 13, N. Y.

America’s Largest Macaroni Die Makers Since 1903—

With Management Conlinuously Retained in Same Family
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Allis-Chalmers Salute to
The Food Industries
Boston Symphony
Orchestra Program

When o Rome von dine as 1l
Remnns dine Coe spagheine n

Framce, you sipat omon soup m
England, Tunch om mutton chops In
Chiie rvice will be your dhish m

Swedvn, smorgashord, The Trish will
heap vour plate with potatoes Al
below the Rio Gerande, von'll et vom
share of tamales i

Par what's the matwmal ahishof
\inerica

A Bostomian moght tell von bikael
T A Mudille W esterner, appih
P And Colonel Colpepper of South
Cab g, sohe nught ke the stump
for Teied ehichen

But any American, anywhers "
Tomge i he cin reach s coarner grocer

cane engon any o all of these s
tonal specialties aml wath them
anyorall or ahe world's greanes
hishies hiesiiles!

W Nmericans, m biwet, cnpen
roater variety of Tood than any el
preople Fven when ratmoned, o ng
ol it was the best babianes] on
carth Vel while we shies ] socwell van
ol processmg mdustn ol can
et mnllers, seat pachers ot
Prevzcrs slebasbiators el puchagers

cwere feeding a huangry world
war, ’

Noc Americin idustey worked hard-
er fur victory . none will contribute
muore to Nmerican good hving i the
e

In the davs 1o come, the “home
freczer”™ e vour kitchen may - hold
remideer stoak Trom Labrador . <ar-
dines from the Mediterranean .
Tuscious figs from Neabia. Ouick-froz-
e, processed ol packaged on the
spot, they swill e rashed 1o von by fast
aertal freglt

Your pantry shelves are Tined with
other cans ar Towal ~elf-heating
s s aeithion vans, Light the
central heating core vour dinner
i self! 7

Frsimg, von' I carey vour lunch

a hearty e e ks that s
mie vour ekl o Transparent cans
will Ter vou see what vom Ty vel

protect the fonsl von cat frons contam
mating lingers

Yo'l engon pre-conked dimners on
plates af plstie o nibirg then,
wash™ vour dishes by the sinple ex
poshiemt of throwmg them awan '\
s vell el fresh nulk mulk
frozen by speeal prowess that will
hevpr swecr Tor months

Fomoryons . the s ream of the world's

ciops aned \!nl].l'l‘\ will vome 1o vou

e comtamer ' N they T e <o ey
LI LA L] R .||||nl|,~n-._- Tov wal, =
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ceonomical e by, vou'll ke i
granted Tuxuries denied o king @ cen
wmry ago.

Sogoat this time, Mlis-Claliers -
prowd o honor the indosiry whos
SKill and genins will mahe this fod
nagic of the futore, realite, amd w,
pay well deserved tribute 1 the men
amd women of our indispensable foold
provessing unlustries.

Packaging in World
War 11

Pubibeatvm of the second af its
rles wkagime o Wl Wae 1L
the story of setup praper los nana
factre, has been comouneal hy
Mackaging Tnsnitune,

Willird 10 Devencan, editr of 1
series which soll document all phises
of packagimg durmg the war when o
1= completed, compiled the <tary af <
up box wartinwe uses e collaloration
with members of the Natwmal e
Box Manufactorers Nssociaton. The
et of the seres, plasties pachagimg
was published byl e kagimg Tnsn
tute Lt aautunm

Walton Laneh, president ai gl
Packagimg  Institute, his annenensd
tat thers of the series treating with
wartime developments e packagme
|n:uh|||v.‘|'.\, anel corrugated -lnppm:
continners will Apprear an th sprng
il summer of 1'4e

Presses

PRESS No. 212 (Special)

John J. Cavagnaro

Engineers

Harrison,
Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use

N. Y. Office and Shop ““New York City

and Machinists
N.J =« = T8 A

L o

Specialty of

Since 1881

LA R (R

Cutters
Brukes
Mould Cleaners
Moulds

255-57 Center St.
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140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled at Rush City, Mion
d AMBER MILLING DIV'N.

of F.U.G. T A,
1]

140 Lbs. Net

PISA

O NO. 1 SEMOLINA
Milied ot Rush City, Misn,
AMBER MILLING DIV'N.
of FLU.G.T A

120 Lbs. Net

ABO

Fancy Durum Patent
Milled st Rush Clty, Minn.

AMBER MILLING DIV'N.
of LU.GT A
Amber Milling Division of

FARMERS UNION GRAIN
TERMINAL ASSOCIATION

icos: Mills:
1923 Universily Ave., Rush City, Minn.

St. Paul, Minn.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LONGER LIFE

LESS PITTING -

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

57 Grand Street

JTOU RN NI iR

PACK-RITE .'\\.. MACHINES

NEW MODEL “E” KRIMPAC MACHINE

Semvautomatio—ideal tor single-umit or assembled sems
vandy bars. cakes, cookies, doughnuts, rn
®Invanably saves cellophane arva
® Instantly adjustable—without ool

HERE'S WHAT IT DOES

BEIME PRI EEEF OF PTG

e LW BRI FRIMS PRIMITL BNEY

B
ROTARY

The “Top Notch™ Duughboy
Rutary—Natwnally knowr
and used in multiple by the
leaders' The high  produs
ton  sealer—seals any sin
bag. pouch o harrer—al
mate Tdeal for tedday »
MATYVINE  FEquiements Fa

vellent lor somveyor feeding
-Fast—Dependable Oper
ates scertically, as shi

horwzontally  Us
ity by largesy
helids 15

TECH-MASTER

TOPS" in jaw type heat sealers
Fur ECONOMY and EFFICIEN
CY—uns TECH MASTER  Hap-
fed settically - Seabing bars operated

horcuntally—Seals close

W contents— Heavy  har

Breatr—Lighi thol ped

"“a_ al touth Thermustatn
control—Seals  all

heat

MULTI-USE materials —Adpustabl
Used in guantities for hundreds  of metal leeding tray auwil
different heatsealing jobs  The wdeal MrY equipment

all. purpose  sealer o

popular i many lowl
plants  For spot scal

PACK-RITE MACHINES

714 West Wisconan Avenue
g and  flagsealing, Milwauker J. Wis M
overlays, vic, Will Please rush complete anformation on vout
seal packages of all Hear-Sealing Machines 1w

Aunn ol
ial 5
Light wen wum Fiom
pact—portable 3heat Address
switch City Snate

R

—
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Will Postwar Competition Be Above
or. Below the Belt?

By L. C. Dherlies

* * * They used to say that “com-
petition is the life of trade.” The more
cruel and drastic the competition, the
more “life.” Many an innocent by-
stander has been hit during the futile
battle.

* ¥ XK

* * * The public does not profit in
a business fight. It may, for a while,
think it is going to get something for
nothing, but it more likely gets some-
thing that 1S nothing.

- & %

** ¢ The world is divided into
heroes and zeroes, 1 once considered
my competitor the King Bee of the
latter class, He was a crook and a
liar. And 1 define a liar as the man
who has no partition between his
imagination and his facts,

L R

* * * Instead of being the life of
trade, competition is the bag pipe
in the orchestra of business, . .. It is
responsible for all our discords.

* & %

* * * Mud as a purifier is no good,
the beauty expert to the contrary not-
withstanding. Consider the turtle, He
never took a prize in a beauty show,
You can’t throw mud and keep it off
your own shirt front.

* % %

* * * The provincial mind has heen
the blight of many a businessman, and
caused him to close up like that shell
fish—the clam!

*** In dealing with my com-
petitors 1 have found that the milk
of human kindness can smooth out
more wrinkles in his tough old hide
than cold cream. Shake hands with
him, that competitor of yours. Who
knows but what he is as honest as you
are? You camnot hate a man you
really know.

% »

* * * |y the game of life there is
no such thing as sc'taire. You are
obliged 1o join with somebody to get
the business cart up those terrific
grddes, which are so much steeper than
they used to be,

*

- *

* o+ * Seandal is a pet snake that
comes home 1o bite its owner when
it is fed up on the wicked outsider,

'R

*** God and two men make a
universe, He might have a hard time
making it if His two men were my
competitor and 1. Paraphrasing the
words of the late Calvin Coolidge, we
must “Demobilize  our  competitive
hatreds  and  mobilize the common
kindness of mankind.”

* * * Aan is the only animal that
can be skinned more than once,
LI B

* * * Business is a public trust—
not a private snap in which I dare take
unfair advantage of both competitor
and customer.,

* *

* * * \We dare not try sharp prac-
tice in substitution for “imitation is
the outlaw of good taste.”

® % %

* * * A man has to sell himself to
his trade before he can sell his goods.
The best weapon in business is a win-
some personality. God never made two
businessmen alike, for that would
have been too many of a kind.

PP

* * * Too many of us in business
are like the boy who fell out of bed.
He said he went to sleep too near the
place where he got in.

' L B

* * * Can a near-sighted man have
a far-away look in his eyes? He can
if he will put on the spectacles of
modern business—courtesy and tact.

LI

* * * Tellowship is just a case of
two chaps in the same ship. And,
gentlemen, if the business ship goes
down, we will all get our feet wet, We
had better pull on the oars of progress
together, or bail out water, or take up

February, 1946

a collection, or do something religious
—for the business boat is leaking in
a good many places,

LA

* * * e candid and invite candor.

The most successful grafter in the
whole world is the man who brags of
“my good taste.”

-

* * % Can we create new selling
outlets for our wares? Remember old
Virgil might have been talking abow
us when he said: “They can because
they think they can.”

- x %

** % We need more recreation,
Try a fishing trip with your com-
petitor. Toss business discussion to the
four winds for a day and a night—
and just fish. You may not catch any
fish, but you are likely to catch a
genuine friend in that competitor you
have been dubbing all the IIm.tl names
under the sun.

(Al Rights Reserved)

Of Course We
Have Inflation

All the politicians in America seem
to agree that there has been what they
called “an upsurge in prices,” and then
imitated the parrots who insist that
they “are afraid of inflation and must
avoid it.” You may stuff official statis-
tics and political baloney into every
channel of information, from rag-
time radio to high political authority,
and you can't make the general public
believe that “inflation" is anywhere, ex-
cept “present.” They know that they
are paying twice as much for their cost
of living as before the war,

New Model "E"
Krimpac Machine
Pack-Rite Machines, 714 W, Wis-
consin Ave,, Milwaukee 3, Wis,, an-
nounce the development of their new
Model “E" Krimpae Machine—with

Operator or operators, perform pre-
liminary work of placing cellophane
around” package and feeding it into
machine—machine does the rest, as
follows: New, improved interchange-
able stainless steel pushers, equipped
with snap-lock clip and detachable

definite improvements over their Mod-
¢l “D," popular prior (o the war. The
“E" Krimpae, which seals the visible
Krimpac package used for candy bars,
cookies, cakes, doughnuts and similar
single-unit or assembled items, auto-
matically heat-seals bottom of package,
krimps both ends of package, seals
small space at ends of package between
bottom and krimp, uniformly trims
krimped ends and discharges packages.

wisher wings, inzorporate a definite
improvement over the Model D" in
that the user can capitalize to the full-
est on the 288 lineal inch per minute
travel of the pusher chain,

Instantly adjustable without tools,
the Model “E” usually saves cello-
phane area due to the krimped ends
and small bottom seal required, ODb-
tainable in lengths from 4 feet to 14
fect.
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SQUARE, GLUE and SEAL 50 to 3000
SHIPPING CASES PER HOUR
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Typical
PACKOMATIC
Equipment

Case Impriniera

Case Sealers

Volumetric Fillera

Not weight Scales
Carlen Making Machines
Carlon Sealers

Daling (Coding Devices)
Auger Packers

Paper Can Tube Culters
Paper Can Tube Gluers

patd’

with the new PACKOMATIC Model "D”

PACEOMATIC Model "D” Case Sealers are The nn:lr !;Iudel "D'i‘umut:ulnllm is .I::Ipli:
. « « lrouble-free . . . mainlenance c

upﬂllr:nbl: (||u ::nslgl::“;m?;y pro::::;o:tv'oo low., It is an adhesive-saver, time-saver.
Fiaemem vl i space-saver, labor-saver.
any plant layout. Compression unils— Write for new PACKOMATIC Model "D"
geared for varying operaling speeds—dis- .y Seqler folder . . . consull Metropelilan
charge cases completely sealed. squared and  Classitiod Telephans Direclory lor nearest Paper Can Shrinkera
ready for shipping or storage. PACEOMATIC olfice . . . or wrile Joliet. Paper Can Cappers

PACKOMAT/IC S

NE Fur BDetter  Package  Handling
PACKAGlNG MRCH‘ ﬁv G 50“ £8 SOLEE "L' rmuurrun-r Cong udl'l PACKO.
‘”"FE“ WATIC Today

e ® ® o @ & & & @& @ * @ 9

New York — Chicago — Boston — Cleveland — Denver — Las Angeles — San Francisce
Seallle — Philadelphia — Ballimore — Tampa

Resolved:

TO KEEP MACARCNI FOODS ON AMERICA'S
DINNER TABLE IN INCREASED QUANTITIES

THE MACARONI INDUSTRY

It's a big order—but it can be done, and we intend to do our
part by continuing to furnish highest quality semolinas and
durum flours to the macaroni industry.

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA
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U. S.-U. K. Wheat
Discussions:

Seeretary of Agriculture Clinton 1%,
Anderson has announced that a series
of discussions were held with Sir Hen
Smith, Ministry of Food for the Unit-
¢d Kingdom, regarding the current
world wheat and rice situation. It was
recognized that the supply situation in
both of these commodities had been of
concern for some time owing to the
great increase in demand from areas
liberated this past year and to very low
crop yields in 1945 in most producing
arcas outside of the North American
Continent,

The discussions with Sir Ben Smith
were directed toward possible means
of mobilizing to the fullest extent the
available world supplics and  econo-
mizing where possible the use of these
cereals,

Available supplies of wheat during
the first half of 1946 are expected 10
fall substantially short of desired im-
port _requirements of Furopean and
IFar East users. Since in many coun-
tries cereals comprise as much as hali

-of the curremt food intake, the short-

age of this commadity is serious,

The 1945 wheat crop in the United
States was one of the few 1o surpass
the billion bushel mark, but even with
this large supply it will not be possible
to fulfill all the demands upon it. Ev-
ery possible effort will be made, Scere-
tary Anderson said, to collect and de-
liver the wheat to seaboard,  Special
programs to provide transportation for
the movement 1o the eastern ports, the
Guli and to the Pacific outlets are in
operation. As much wheat as can pos-
sibly be moved will be placed in
freighters for needy countries over-
Seas.

The wheat situation is at present un-
der consideration by the Combined
Food Board where representatives of
the major importing and exporting
countries are attempling to  prepare
agreed recommendations for mobiliz-
ing all world supplies and  dividing
them equitably.

T S T TR T W TR

Revolution in
Agriculture

American agriculture came out of
this war geared to produce 30 to 35
per cent more than it was producing
in the years immediately  preceding
Pearl Harbor. This increased produe-
tion came about at a time when the
farm population, and hence the farm
labo: supply, was decreasing. In ad-
dition, the available supplies of farm
machinery were far below the amounts
that farmers wanted to buy,

*This outstanding production on the
part of American farmers indicates we
have had a veritable production revolu-
tion in agriculture,” declared Secre-
tary of Agriculture Anderson a few
days ago. We may expect that more
and more farmers will turn to the use
of tractors and other power machinery ;
that more four-row cultivators will be
in use, and that many types of ma-
chines will be used 1o cut down the
heavy labor requirements at harvest
time in the cotton, hay and vegetable
ficlds, as well as in the fruit orchards.

Awarded Legion
Of Merit

Colonel Edgar W, Garbisch, Pres-
ident and Chairman of the Doard of
the Grocery Store Prodlucts Company,
has been awarded the Legion of Merit,

A praduate of West Point, where he
was a member of the [oothall team,
Colonel Garhisch, with the advertising
firm of Ruthrauff & Ryan, was re-
called to active service in the Army of
the United States with the rank of Ma-
jor in the Corps of Engineers on
March 23, 1942, He became District
Engineer for the New York District
on January 14, 1944, and left the serv-
ice to resume civilian life on Decem-
ber 14, 1945,

In addition to his duties in the nor-
mal maintenance of New York harbor
which during the war handled such
vast shipments of men and supplies,
Colonel Garbisch directed the building

February, 1946

of the world's largest post office, the
Army Postal Concentration Center in
Queens, with a floor area of 141
acres.  He also supervised the new
convalescent hospital at Camp Upton
with a 3,500-bed capacity and directed
the architect-engineer competition for
new construction at West Point.

The presentation of the medal was
made by Lt Gen. R A, Whedler,
Chief of Engineers, United States
Army, at a dinner of the New York
Post, Society of American Military
Engineers, of which Colonel Garbisch
was formerly president,

The citation awarded Colonel Gar-
bisch reads as follows:

“Colonel Edgar W. Garbisch, Corps
of Engincers, Army of the United
States, as District Engineer, New
York Engincer District, from January
194 10 September 1945, ably super-
vised the military  construction  and
supply programs of this District. Re-
peatedly  demaonstrating  his - unusual
professional skill and outstanding ad-
ministrative ability, he made many con-
tributions tg the successful accomplish-
ment of the mission of the Corps of
Engincers.”

New Foods
Editor

The Family Circle Magazine an-
nounces the appointment of  Fmily
Hinkley as Foods Editor of The Fam-
ily Circle, continuing with the depart-
mental name Julia Lee Wright,  The
Julia Lee Wright department has ap-
peared in The Family Cirele Magazine
for the past 12 vears,

Mrs. Binkley is a graduate of the
University of 1llinois and has a mas-
ter’s degree in Home Economics from
the University of Nebraska.  Defore
joining The Family Circle, she was
Associate Foods LEditor of McCall's
Magazine for three and a half years.
On her staff are Gertrude Henry, for-
merly of Good Housckeeping, and
Drury Strong, formerly of Ladies’
Home 1 rmnm‘].
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1153 Glendale Boulevard

Prompt and Dependable Service.

LOMBARDI'S MACARONI DIES

. For Longer Life and Less Repairing
STAINLESS STEEL DIES - WITHOUT BRONZE PLUGS
Work Fully Guaranteed.

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

Write for Information.

Los Angeles 26, California

Flour Handling Unit.

Make 1946 A NEW PROFIT YEAR
You can do 40 with . . .

MODERN CHAMPION EQUIPMENT

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

CHAMPION has already made many installations of this new type

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

CHAMPION

MACHINERY CO.

Established 1893

ILLINOIS

American Can Company
vs. Bruces Juices, Inc.

The case on which argument is to
be heard by the Supreme Court of the
United States, January 29, is on peti-
tion of Bruces Juices, Ine., a professor
of fruit juices operating in Florids,
Delaware, New York and Texas, ap-
pealing a decision of the Supreme
Court of Florida which upheld judg-
ment awarded to the American Can
Company by the Circuit Court of
llill.\'\mm County, Florida.

The American Can Company sued
lruces Juices, Inc., on four renewal
notes which had been given by Bruces
Juices in renewal and consolidition of
a series of earlier notes o settle an ac-
cumulated indebtedness for cans pur-
chased over a period of years running
ack to 1936.

At a pretrial conference in the Cir-
cuit Court, Bruces luices, [ne, of-
fered as defense the allegation that the
American Can Company had discrim-
inated against Bruces Juices by sales
at lower prices (o other customers in
violation of the Robinson-Piatman Act
and that therefore the notes were void
and unenforecable.

The Court ruled that the Robinson-
Patman Act is not available as defense
in a state court and, on a basis of the

Liw amd the facts presented in the testi-
mony, entered a summary judgment
against Bruces Juices in favor of
American Can.

Bruces Juices appealed the case to
the Florida  Supreme  Court  which
first reversed the decision of the Cir-
cuit Court Judge, but later, on o re-
hearing, affirmed the judgment, hold-
ing that the evidence at the pretrial
conference showed no diserimmation.
Bruces Juices then obtained a writ
of certiorari to the United States Su-
preme Court, asking that the case be
remanded o the Florida Circuit Court
for trial and for a ruling that the plea
of a violation of the price diserimina-
tion section of the Robinson Patman
Act is a proper and legal defense in a
stitle vourt action.

These are the questions to be argued
in the Supreme Court of the United
States,

Safeway Announces
New Home
Economics Director

Safeway Stores, Ine,, has announced
the selection of the name Carol Drake
as Director of the Company's home
cconomics department which operates

utder the name of The Homemikers
Bureau.  The Homemakers' Burean
has been condueted by the retil gro-
cery chain for 15 years during which
it has offered the Company's custom-
ers and the home ecomomics fraternity
new ideas in homennking, incluling
ments, recipes, and a wide variety of
suggestions for home decorating, on
tertaining, amd use of houscholil equip-
ment,

The Homemakers' Bureau will con-
tinue 1o operate under the direction of
Julia 1% Hindley, who has been Mana
per of this department sinee its inaug-
uration. Mrs, Hindlev's activities hive
previously  been publicized by
wiy under the mame Julia Lee Wright,
a trade name which was usel jointhy
with Family Circle magazine,  Fam
ily Circle will continue the use of the
mame Julia Lee Wright for their foods
vilitor,

Associated with Mes. Hindles i the
Carol Drake activities are 13 profes
sioml - home  cconomies  authorities
This stadl specializes in testing o
modities, preparing menus, suggesting
new ideas on home decoration, ol
offering a special service for individual
queries for entertaining and  recipes
The Homemakers' DBureau will e con
ducted as a separate operation in lin
with Safeway's established policy fon
all of their supplier aml service com
panies.
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ment to the Armed Forces of the
United States.”

A recent survey through a question-
naire sent to all members of the Na-
tional Macaroni Manufacturers Asso-
ciation, answered by twenty-nine man-
ufacturers, indicates that while the
award was quile general, about half
reported that they had received similar
certificates signed by J. E. Barzynski,
Brigadier General, QMC, Command-
ing. The certificates bear no date and
were distributed about December 1.

The certificate is a nicely litho-
graphed instrument suitable for fram-
ing and bears the following message:

S8PECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
news and articles of interest to the Macaroni
Industry, Al matters intended for publication
must reach the Editorial Ofice, Draldwoud, 111,
no later than Filth Day of Month.

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will not knowingly adverilse
irresponsible or untrustworthy concerns.

The publishers of THE MACARONI JOUR-
NAL reserve the right to reject any matter
furnished either for the advertising of reading
columns,

REMITTANCES—Make all checks or dralta
tl".u' to the order of the National Macaroal

anufacturers Association.

ADVERTISING RATES
+««Rates on Application
veees30 Cents Per Line

Want Ads. oo

Vol XXVII February, 1846 No. 10

=

“] pledge allegionce to the Flag of the
United States of America, and to the re-
public for which it stands, one nalion in-
divisible, with liberty and justice for all”
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Changes Name
To “Dante”

The Niagara Macaroni Manufac-
turing Co. of Buffalo, N. Y., an-
nounces that its name has been changed
to Dante Food Products Co., Inc., ac-
cording to Mr. Vincent C. Latona who
represented that firm at the recent
meeting of the Macaroni Industry in
Absecon, N. J. [t is also announced
that the entire plant is undergoing
remadelling and reconditioning - with
new machinery and equipment,  The
firm will feature its “Dante” label on
all its macaroni-noodle products,

Meritorious
Service Awards

“Certificates of Meritorious Serv-
ice” have been issued by the Com-
manding Officer of the Chicago Quar-
termaster Depot to quite a number of
macaroni and noodle manufacturers
for “outstanding performance in pro-
ducing, and supplying food and equip-

ARMY SERVICE FORCES
Chicago Quarlermaster Depot
Awards This
Certificate of Mcrilorious
Servicu lo

For Quistanding Performance

in producing and supplying

foods and equipment to the

Armed Forces ol the United
States.

Your Company has male-
rially assisted the Quartermas-
ter Corps in making our Armed
Forces "The Best Fed and Best

Dressed in the World.”

Awarded at
Chicago, lllinois

/s/ 1. E. BARZYNSKI
Brigadier General, QMC
Commanding

Among the firms reported to have
been so honored as revealed by the
survey are:

American  Beauty
Kansas City, Mo,

* V., Arena & Sons, Inc,, Norristown,
I’

Macaroni Co.,

.
Chef Boy-Ar-Dee Quality Foods,
Ine., Milton, Pa,
‘aust Macaroni Co., St. Louis, Mo,
Gooch FFood Products Co., Lincoln,
Nebr.,
Kentucky Macaroni Co., Louisville,

y.
La Premiata Macaroni Corporation,
Connellsville, a.

Ravarino & Preschi, Ine., St. Louis,
Mo.

Roma Macaroni Mfg, Co., Chicago,
1.
PPeter Rossi & Sons, Braidwood, 11
Vimeo Macaroni Products Co., Car-
negie, Pa.

V. Viviano & Bros. Macaroni Mfg.
Co., Inc., St. Louis, Mo.

.A.' Zerega & Sons, Ine., Brooklyn,
N .

There were also some firms that had
checked the questionnaire in the “yes”
column, but overlooked signing it, so
credit cannot be given in these cases.

February, 1946

Jacohs Cereal

Products Laboratories
INC.

156 Chambers Street
New York 7, N. Y.

Benjamin R. Jacobs
Director

Consulling and Analytical
chemists, specializing in all mal-
ters involving the I

production and  labeling of

Macaroni, Noodle and Egg
Products,
Vilamins and Minerals Enrichment
Rssays.

Soy Flour Analysis and Identificatlon.
Bot;hnl and Insect Infestation Investiga-
ons,

Macaronl and Noodle Plant Inspections.

GIVE US ATRIAL

NATIONAL CARTON CO.

JOLIJET. ILLINOIS.

FOR QUICK SALE:
1—2!; bbl, Elmes Mixer, with molor.
1—21/; bbl. Elmes Kneader, with motor
1—22" Elmes Upright Hydraulic Prens
with Pumps and Dies.
All in good running conditlon. Box 27,
¢/o Macaron! Joumal, Braldwood. IIl.

WANTED: Produclion Manager and Dryer
for macaronl factory of 100-sacks capa-
city. Ideal climate and working condi-
tlons, Write Box No. 28, c/o Macaroni
Journal, Braidwood, Illinols,

In the event that late replies are re-
ceived, the names of other firms also
honored will be published in a subse-
quent issue,

Names New York
Sales Manager

The Dobeckmun Company, printers,
converters and laminators of foils and
films for the macaroni-noodle indus-
try and others anuounces the appoint-
ment of J. C. Jorgenson as its New
York Sales Manager. Mr. Jorgenson
was formerly with the cellophane di-
vision of E. 1. du Pont de Nemours
& Co. and maintains an office at 500
Fifth Avenue, New York City, The
announcement was made by sales di-
rector Ennis P. Whitley.

THE

Bedrock Essentials

Just before he died—and his death
at so young an age was a loss to Amer-
ican business—William Maxwell, who
had been sales manager for Thomas
A. Edison, listed cight bedrock es-
sentials to success in selling.

Because he was such an authority
and had spent so much time in think-
ing about selling and was so success-
ful in it, these bedrock essentials could
be learned and practiced by any sales-
man who wants to do better with his
opportunities.

They are:

1. Proper handshake. Not too hard,
not too limp; just a hearty, friendly,
decorus grip of a man who's glad to
see another man,

2. A sincere smile. Which means a
smile that involves eyes as well as lips.

3. Erect posture. You can’t slump
and sell, said Maxwell.

4. The right voice tones. Nothing
excited, Just a level tone of confidence
and sincerity.

5. Careful pronunciation. P'ronounce
every word so that the other man can
understand every syllable you utter.

_ 6, Physical and  mental alertness.
This can be cultivated. Must be culti-
vated,

_ 7. Self-confidence. You have to be-
lieve in your own star or it will never
dazzle the eyes of anyone else.

8. Thorough preparation,  Know

everything you can about your busi
ness, his business, about your goods,
his problem.

I've tried for years to find some-

R DIGEST OF
SUCCESSFUL
SELLING IDERS

(REGISTERED)

BY CHARLES B. ROTH

thing complicated about the  selling
process, but to save my neck | ean't
It's made up of simple things, like
William Maxwell's cight essentials,

Call, Demonstrate, Sell

During the past few months, oh,
maybe the past year and a half, the
sales manager said he believes, many
salesmen have forgotten what no sales-
man should ever forget—the relation-
.-'hi_Fs of the different parts of his job.

hat sounded interesting, so 1 asked
the sales manager to explain.

“There isn't much 1o explain,” said
he. “But no salesman should ever
lose sight of the fact that his job con-
sists of three parts or phases. I he
keeps all three in mind he  sells,
Trouble is, lush, easy times like we've
heen having cause some smart men (o
forget some of these phases.”

1 asked the sales manager o out-
line the three phrases so [ could tell
them to you.

“You're expecting something new,"”
saiel he, bt 1 denied this, for T know
there's very little new in selling, i
anything.

“What I'm going to tell you is old,
old stuff.  But it seems to me that three
words are all a salesman needs to keep
ahead of him.  The words are: call,
demonstrate, sell.

“After all, what else is there « seli-
ing besides  these—call, demonsirat,
sell? It's the selling chorus, 0 T may
use a corny paraphrase.

“A man has 1o make calls; some
salesmen have got clear out of the
habit; hard times lie ahead for those
men.  They have to demonstrate, be-
cause one demonstration is far more
effective than many words,  And they
have to get orders, since that is the next
logical step,

“And that's all there is to this whole
pame we call selling—call, demon-
strate, sell.”

How Much Are
You Growing?

One of my friends, a remarkably in-
telligent and enterprising chap, who
has taken over the helm of a business
and guided it successfully to greater
heights, revealed one of the reasons
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for his success at lunch the other day,
It's & memal growth test he aml his
exeentives give themselves cach vear,
There isn't anything intricate or
outlandish about it; just a simple com-
mon sense practice which | believe any
salesman could take up and follow,
He merely re-reads letters he wrote
a year or two vears before to see if
he has fallen into the habit of repeat-
ing himself and writing in terms of
tiresome, stilted words and phrases.

He argues: “All of us, unless we're
mighty careful, develop lazy mental
habits when we talk or write, and then
we slop growing.

“It's only when we compare our-
selves now with ourselves in the past
that we can see whether we are grow-
ing or stagnating.”

Here is a good vl for every man
who sells. Cheek up on your sales
talks,

To duo this you'll have to “hink aliow
how you were expressing vourseli 10
CUSIOMErs iU YEar ago or 1wo. years
ago—pet some mental pictures of the
puy called you and see vourself as
someone else sees vou. Were vou in
teresting then?  Are you more inter-
esting now?  You should be,  You
shoulid have grown mentally in the past
year.

A good many salesmen, unfortunate-
Iy, get into a rut early in their expe-
rience and stay there as long as they
live.

But wise men and women  detest
ruts,

1§ you check up and become dissat
isfied with yourself and the way you
express yourself and try to improve all
the time, you'll keep out of ruts,
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Trath in (Rvertising

Abowt the only complaint voiced by any of the four-
score of manufacturers and their friends who attended the
Winter Conference in the Seaview Club, Absecon, N. J.,
on February 3 and 4 was that the Secretary was too m uch
like his name—too modest in his publicity of the facili-
ties and the pleasant setup offered by the site selected
for the meeting. The truth is that he and the others con-
cerned in the selection of the site, with one possible ex-
coption, Presidemt C. W, Wolfe, were wholly unaware of
the beauty and convenience of the place,

To sy that all who attended were loud in their
|n.n-n is putting it mildly,  As one manufacturer put it,
voicing the general npmmn—"Hml they only a vague
idea of what they were missing, the conveniences and
beauty of the Club and the \\nrlh\\lnll.nu-u. of the pro-
gram, few would have stayed away.”

As the result of our failure to be as boastiul as we
might have been, many lost out on a real treat, How-
ever, had we .munptul 1o tell the whole truth, we might

have been accused of being over-boastiul, as were those
“truth-stretchers” referred to in a recent issue of The
Santa Fe Magazine, quoted here to give a cheery ending
to this little editorial. The item reads:

“Signs in store windows can fool you if you let ‘em.
Here are three from grocery store windows, guaranteed
to stop the unwary customer in his tracks:

“Try our A-1 butter. No one can touch it.”

“Beef is high, Our prices are the same.”

“Don't go clsewhere 1o be cheated, Come here.”

From an ice cream store window came lhm advice:
“Take a brick home, Splendid for visitors” . . . And
from a department store—"A large stock of ladies' hose,
pure silk, to be cleared .|I 80 cents a pair. They won't
last long at that price.” If your head is still clear.
here's one more, from a -.nnll and boastful dairy: “Try

our milk. Cream ain't in it.””  Modesty or boastfulness.

which?
The Secretary.

”/* BALDWINSVII.I.E

MILL AT BALDWINSVILLE

| ASSURES SPEEDY SERVICE-

...on uniform, high quality Durum Products
Order Robin Hood Semolina from experienced Durum Millers

Division of
INTERNATIONAL MILLING COMPANY,
Baldwinsville, New York

Flour Mills at Buffalo, Davenport, Delroit, Greenville, New Prague, Ponca City, Sioux City and Wabasha

i
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Pillsbury’s R. C. BENSON . . . “all wrapped up in his work”

Here at Pillsbury, thorough laboratory tests tell
us only part of what we want to know about
durum wheat and semolina. We're not satisfied
until we find out how the semolina performs in
actual use,

Therefore, we operatec a complete experimental
spaghetti plant. Tts equipment, of 20 pounds ca-
pacity, includes a mixer, kneader, hydraulic press,
and drying cabinet-—which duplicate exactly the
processes used in commercial production of mac-

aroni products,

Here we turn out run after run of spaghetti, using
semolina milled from endless samples of durum
wheat. Thesc test runs help us select the season’s
choicest durum. Here, too, we check the spa-
ghetti-making quality of our regular runs of sem-
olina, to make sure of how it will perform in your
plant.

No wonder Pillsbury’s Durum Products sct such
high standards of quality and dependability !

PILLSBURY'S DURUM PRODUCTS

PILLSBURY MILLS, INC.

General Offices: Minneapolis, Minn.




