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TO YOUR INDUSTRY CONFERENCE

Hotel Nicollel, Minneapolis

Scene ol Macaronl-Noodle Industry Conference
July 17-18, 19468

From Macaroni-Noodle Manufacturers and
Durum Millers of the Twin Cities and the
Northwest

VOLUME XXVII
NUMBER 3

Printed in U.S.A,




e e e T : L

- _.;._,..p-—w.ﬂm

%‘

Packages that just sit on the shelf and “look pretty” are out
of date. Modern merchandising calis for packaging that is
dynamic and motivating. That is why ROSSOTTI designs
labels and cartons to make a “moving picture” of your
products—from shelf to shopping basket to consumers’
homes,

The ROSSOTTI organization leaves nothing to chance.
We find out what all your competitors are doing. Special
tests arc made by experts in our rescarch kitchen. These
reveal important nutritional, serving and sales features of
your products. We do all of the color printing in our large
well-equipped  plant—even grinding our own colors—to
insure perfect printing results.

The specialized skills of our staff members are at your
service. Get in touch witii our nearest branch.  Find out
how ROSSOTTI can make a “moving picture” of your
products.

0SSOy

SINCE 1890

ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J.
BOSTON 9, Mass.: 200 Milk Straet « ROCHESTER 4, N. Y.1 183]Main Street, East
JACKSONVILLE 8, Fla.: 1106 Barnet{ National Bank Building » CHICAGO 11, lll.1 520 North Michigan Avenus
ROSSOTTI WEST COAST LITHOGRAPHING CORP., 5700 Third St., San Francisco 24, Cal,
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A Co-operate with the

: National Macaroni

@ Manulacturers Association

in Iis Broad Program
of

Industry Betlerment

&
Enjoy the Hoapitality of the
Friendly Allieds and the
8 Bonofits of thn Helpful Contacts
: at Indusiry’s Convention
July 17-19, 1946

“We'll Be
With You in
Taought”

Charlie Wilbur

Armour asd Company
Chlca yo, Nlinols

I PehurTIT-rrers
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WELCOME TO MINNEAPOLIS CONVENTION

Welcome
to the
Convention

Joe Gausy

Western Products Inc.
Newark, Ohio

H. Lyle Greene

PACKOMATIC

J. L, Ferguson Co.
Joliot, Nlinois

THE WELCOME
MAT

The welcome mat
is out for all our
friends at our suite
at the Nicollet, July
17, 18 and 19,

Alired P, Rossotil

Why not drop in
and talk things over?
We are inlerested in
your plans and
ideas. Perhaps we
can offer some iderus
of omhm;:flu }hl:l veill
prove hel your
business, ‘

Regards to all, Chatles C. Rowsoltl
(Signed) Alired F. Rossotti
Charles C. Rosaotti
Ressatti Lithographing Co., Inc.

. North Bergen, N. |.

See Us at Our Headquarters
Hotel Nicollet

CONSOLIDATED

Macaroni Machine Corp.

Brooklyn, N. Y,

Conrad Ambrette J. D= Francisci

Paul Ambrette

Jokn Amaro

A warm greeting and a hearty wel-
come awail you at our Cockiail Party
at the Convention the evening of July
18th,

Clermont Machine Company,
Inc.

Brooklyn, New York
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for the emergency

100 LBS. NET

MINNEAPOLIS

80-X DURUM GRANULAR

ACWE TAS CO.. NMLL

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

preseni government restrictions.

A HIGH EXTRACTION PRODUCT

MANUFACTURED IN ACCORDANCE WITH WAR
FOOD ORDER 144 BY

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA

MINNEAPOLIS MILLING CO. |

MINNEAPOLIS, MINNESOTA
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As an aftermath of the world’s worst war, the Maca-
roni-Noodle Industry in this country is forced by Gov-
ernment decree to offer its millions of customers, here
and in other countries, a product that, while wholesome
and nutritious, is different in appearance and texture, in
cooking qualities, from the grade that the quality manu-
facturers had taught discerning consumers to prefer in
the days of free enterprise, before and even during the
war—a grade they proudly advertised as one of the
world's leading grain foods,

The decree to which reference is made, is not intended
to finally impede the progress towards ample, superior
macaroni products, but to “stretch a short durum crop”
in order that millions of new consumers, who had learned
the real food value of these products under the rationing
program enforced as a war measure, might find this grain
food, as usual, on the shelves of their favorite grocers,
and also that the millions in other countries may be kept
from starvation,

To meet this world-wide cry for food, the U, S. Gov-
ernment on February 15, 1946, issued its now famous
order requiring all millers to extract 80 pounds of so-
called semolina out of every 100 pounds of durum wheat,
instead of the customary 68 to 70 pounds, the normal
extraction. This new law is officially termed “War Food
Order No, 144"

Early last winter it became quite apparent to all grain
users, especially to durum millers and macaroni men,
that the available durum wheat bought by the mills, or
still in the farmers' and dealers’ bins, would hardly be
sufficient to meet the normal demands of the Macaroni-
Noodle Industry if it were to continue production at the
wartime peak. Hardly had they realized the enormity
of the shortage, when the cry of the hungry in other lands
forced the Government to put War Food Order No. 144
into effect. While most manufacturers would have pre-

ferred a rationing of the available semolina, a slow-down
in production, rather than the 80 per eent extraction
order, there was no recourse, . . . An emergeney had to
be met and the trade stood ready to make still another
sacrifice.

While some feared that the “diluted” semolina might
seriously affect the quality of the end products, a trial
convinced most that although the processing was a little
different, the "Emergency” macaroni, spaghetti and egy
noodles were not nearly as poor as many had feared,
The products are wholesome and nutritious, quite adapt-
able 1o most recipes approved for preparing this food for
the table,

The current thinking in the trade is that under the ex-
isting world-wide food shortages and the cry of the world's
hungry, the macaroni men, knowing that their customers
will not be too muci disappointed by the quality of this
“Emergency” grade, are pleased that by obeying the
Government decree, they are doing their part to help
feed mankind. Meanwhile, all are awaiting a betterment
of the foud situation, so that ample quantities of fine
durum wheat and the resultamt high grade semolinas
will be available when the 1946 durum crop is har-
vested, and forever thereafter.

Being satisfied that the “Emergency” flours availahle
in reduced quantities are the hest that can be expected
at the moment, all macaroni-noodle manufacturers are
looking to the 1946 Industry Conference in Minneapolis,
July 17-19, to do something practical and definite 10 in-
sure an ample supply of durum and semolina in the
future. There the representatives of the durum when
farmers, the agronomists, the semoling millers and the
manufacturers will consult on ways and means of not
only improving but increasing the crop of dependable
durum—a MUST if the Industry is to continue supply-
ing America and the world, the high grade macaroni,
spaghetti and egg noodles for which it is famous,
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Convention Officers and Speakers

Presiding Officer Assistant Responder

C. W, Wolle A, Irving Grass James T. Williams
President Vice President Past President NMMA
Speaker

Speaker

Dr, Rae H. Harris
Cereal Technologist

Edward ]. Thye Huberl H. Humphrey
Governor of Minnesola Mayor ol Minneapolis
Sergeant-at-Arms Receptionist

Maurice Ryan
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Durum Panel

Representatives of Interested Groups
Macaroni-Noodle Manufacturers

Henry Mueller
Durum Grower

B. E. Groom

Henry O. Puinam

W. L. Nightingale
Semolina Millers Agronomist

Wm. Steinke Paul M. Petersen L. A, Jansen
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Alberi S, Ravarino
Chalmman

B, R. Jacobs

Mary Albright Jackson
Durum Wheat Institute

Aims of lurum Wheat Division
Outlined

Mary Albright Jackson, head of the
Durum Wheat Division of the Wheat
FFlour Institute, who is scheduled to
address the convention of the mac-
aroni-noodle manufacturers of Amer-
ica the morning of July 18, 1946, has
recently released an outline of the ac-
tivities of the organization to the trade
press.

She reports that all the durum mill-
ers are supporting members of the
Durum Wheat Products organization,
a division_of the Wheat Flour Insti-
ture,  The Institute itself is supported
by the members of the Millers’ Natir
al Federation which comprises appiv .
imately 90 per cent of the milling
capacity of the country. The division,
organized in September, 1945, is well
on its way of promulgating the pro-
gram outlined below, according to
Manager Jackson:

I. Aim of the Organization.

A, The Durum Wheat Products Divi-
sion of the Wheat Flour Institute started
Sept. 1, 145, The aim of this division is:

l. To acquaint the ultimale consumer
with information about durum wheat prod-
nets, their many uses, and their importance
in the diet

2. To inform the consumer through va-
rious educational channels of the qualities
undl usefulness of macaroni, spaghetti and
noodles available on the market; to stress
the importance of hui'ing macaroni  and
spaghetti made from durum wheat semo-
lina for the best quality, and noodles made
from durum wheat flour for top quality; 1o
emphasize repeatedly that macaroni prod-
ucts made from duriim wheat will give the

consumer the types of products best for
cooking, serving and cating.

3. ‘To promote indirectly, through various
cducational channels, the sale of macaroni,
spaghetti and noodles made from durum
wheat amnd 1o increase the consumption of
these products,

1. Plan of Program,

A, Educational Activities.

1. To carry out the aim of the Durum
Wheat Products Division, a plan has been
vi up whereby information is being distrili-
v« through educational channels,

a. A leaflet, Durum \Wheat Notes, featur-
ing copy, menus, recipes, and information
about macaroni, spaghetti and noodles is
published monthly. 'r'hs leaflet is sent each
month to a mailing list of 14000. This
list, which has been carefully built up over
some 10 years by the Wheat Flour In-
stitute, consists of lome economists in
busincss, home economics teachers in high
s.hools and colleges, nutritionists, dietitians,
home demonstiration agents, state workers
in_foods, public utility people, and food
cditors. During the last month, the names
of 400 macaroni manufacturers have been
added to the list,

b. A booklet dealing with the history,
manufacture, varicties, aad jr:paration of
maczroni products made from durum wheat
is being prepared, This booklet will be dis-
tributed to teachers for classroom use, The
hooklets will be mailed also to individuals
who are cngaged in various types of pub-
licity work with foods,

. Publicity Activities.

l. To further the aim, other informa-
tion is distributed through various publicity
activities,

a. Newspaper releases are sent out cvery
other month to about 130 food editors of
leading magazines and newspapers, These

(Continuea on Page 34)
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Ceoreal Product
Laboralories

M. ]. Donna
Naﬂ?mal' Macaroni

nslitule

Durum Millers to
Entertain Macaroni Men

The durum millers will be hosts at
a reception, dinner and dance prepared
by them, the evening of July 17, Ac-
cording to Thomas L. Brown, manager
of the Durum Division of the Minne-
apolis Milling Company, who is chair-
man of the Millers' Entertainment
Committee, the affair will be held at
the Lafayette Club, Lake Minnetonka,
starting at 6:30 p.m,

The reputation of the millers as
hosts insures a record-breaking at-
tendance at the reception preceding the
affair and at the dinner, too, Details
are not ready for release at the mo-
ment, reports Mr. Brown, but the
guests are warned to be on the look-
out for pleasant surprises. Dancing
will follow the dinner.

Thirty-two Plants in
Brooklyn

Lew Scheaffer, colummnist for the
Brooklyn Eagle, in his article of June
21, under the title “Broadway and
Brooklyn Night Life,”" tells of the
wonders of Brooklyn—the home of
“Dem Bums” as the Brooklyn baseball
team is quite well known, In that par-
ticular article he has this interesting
thing to say about the macaroni-noodle
plants that dot Brooklyn's skyline:

“Brooklyn has thirty-two spaghetti
plants, with one alone turning out
cnough to give a Jaily meal to eve
man, woman and child in New Yor
City."
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+«CITY OF FUN, FISHIN’
r AND FLOUR!

Here's wishing you that perfect mixture of business and
pleasure at the Macaroni industry's annual convention
in Minneapolis, July 17 to0 19.
You'll find plenty of opportunities for fun among
Minneapolis’ beautiful lakes. You'll find, too, the home
offices of General Mills, Inc.
You are cordially invited to our Open House on
Friday, July 19. See Betty Crocker's famous test
kitchen—where macaroni recipes which have
been broadcast to millions were developed. Tour
the interesting Durum mills that turn wheat
into top quality Semolina and Durum Flour.
We are looking forward to seeing you in
Minneapolis!
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General Mills, Inc.

Durum Department, Central Division * Chicage 4, lllinols




Names, Ex-cutives and location of Supporting Firms
With Dues Paid to June 30, 1946

Active
Alba Macaroni Mfg, Co.—A. Mestretta, 46 Flushing Ave,, Brook-

yn, N, ¥,
Albano Macaroni Mfg. Co—G. Albano, 3723 Woodland Ave,
Cleveland o,
American If:amy Mac. Co—A. S, Vagnino, P, 0. llox No, 5266,
Denver, Colo.
Anthony Mae. & Cracker Co.—A. Bizzarri, 818 N, Spring St.,
Los Angﬁc{lc&, Calif,
V.pa\rma Sons, Inc.—S. Arena, 910 E. Main St., Norristown,
A
Caruso Foods, Inc.—M. S. Jennings, 43-82 Vernon Bivd., Long
Island City, N. Y.
l!a‘v! State Macaroni Co.—Jos. Scarpati, 7 Charlton St., Everett,
Mass,
W. Bochm Company—B. W. Bochm, 4648 Friendship Ave., Pitts-
burgh, Pa.
llui?ckwny Macaroni and Supply Co.—]. F. Pedace, Reynoldsville,
a

California-Vulcan Mac. Co—A. Bacigalupi, 445 Drumm Street,
San Francisco, Calif.

Catelli Food Products Co—P. Bienveny, 306 Dellechasse St.,
Montreal, Que., 3

Charbonneau, 1 imited—L. J. Charbonneau, 1800 Nicolet St.,
Montreal, Qu-, Can.

Chef Boiardi Fuod Prod. Co—H. Boiardi, Millon, Pa.

Chicago Macarovi Co.—Steve Matalone, 2148 Canalport Ave.,
Chicago, 111,

Constant Macaroni Products—Miss M. Constant, 254 Dumoulin
St., St. Baoniface, Man.,

Cohnks Products Co—G. H. Cook, 31 St. James Ave., Boston,

ass.

The Creamette Company—], T. Williams, 429 First Si. N
Minneapolis, Minn.

Crescent Mac. & Cracker Co.—C. B. Schmidt, lowa & Fifth Sts,,
Davenport, Towa.

Cumberland Macaroni Mfg. Co—Ralph Nevy, P. O. Box No.
238, Cumberland, Md.

G. D'Amico Macaroni Co.—Carl D'Amico, Steger, 111,

DeNM‘l’rtini Mae. Co,, Inc—V. Giatti, 200 Sixth St, Brooklyn,

G._db. Del Rossi Co, Inc—G. D, Rossi, 240 India St, Prov-
idence, R. 1.
Del_]?lon]!:m Foods, Inc.—P, ]. Viviano, 2501 S. Floyd St., Louis-
ville, Ky.
EIT‘Pam Macaroni Co.—E. Ponce, P. 0. Box No. 1642, El Paso,
exas,
Essex Macaroni Corporation—Robert R. Sheeran, Lawrence,
ass,
Faust Macaroni Company—L. S. Vagnino, 13th & St. Louis, Ave.,
St. Louis, Mo.
Fontana Food Products Co.—S. E. Mountain, P. 0, Box No. 395,
S. San Francisco, Calif.
Fort Worth Macaroni Co.—Hohn P. Laneri, P, 0. Box No. 53,
Fort Worth, Texas,
Foulds Milling Co—D. V. Civler, Libertyville, 1L,
Fré“]‘"} Macaroni Mfg. Co.—A. Borelli, 1133 E Street, Fresno,
alif,
Gioia Macaroni Co—Hc ace Gioia, 71 Parkway, Rochester, N. Y.
Algmi:rx Gioia & Sons—A. Gioia, ', O, Box No. 108, Rochester,

"

Francisco 3, i

Golden Grain Macaroni Co,, Inc.—P, Dedomenico, 4715 6th Ave.
S., Scattle 8, Wash,

Gooch Food Products Co—J. H. Diamond, Sixth & South Sts.,
Lincoln, Nebr,

A. Goodman & Sons, Inc.—J. 1. Maier, 2107 41st Ave, Long
Island City, N. Y.

I.J, Grass Noodle Co—A. 1. Grass, 6021 Wentworth Ave.,
hicago, Tl

Gulti:n .('irain Macnroni Co.—V. Dedomenico, 982 Bryant St., San

Home Made Noodle Co.—James Perna, 7764 Santa Monica Blvd,
Los Angeles, Calif.
Horowitz Dros. & Margareten—]. L. Horowitz, 29-06 Review
Ave., Long Island City, N, Y,
ldaa'li'.\hnroni Co.—Leo Ippolito, 2006 Scovill Ave,, Cleveland,
hio,
Indiana Macaroni Co—J. Rezzolla, 1147 Maple St., Indiana, Pa.
llaJo-FIren[gh Produce Co—G. Teyssier, 501 Pressley St, Pitts-
urgh, Pa.
Kansas City Mac, & Imp. Co.—P, F, Vagnino, Campbell & Pa-
cific 5ts, Kansas City, Mo,
David Kerr, Inc.—G. M. Zeller, 3549 Greenmount Ave,, Balti-
more, Md,
Keystone Macaroni Mfg. Co~G. B. Johnson, 8th & Water Sts,
eebanon, Pa,

Kurtz Brothers Corp.—Sidney L. Kurtz, Front & DeKalb Sts,
Bridgeport, Pa,

LaPremiata Macaroni Corp.—V. J. Cuneo, Connellsville, Pa.

V.NLaann & Sons—Peter La Rosa, 473 Kent Ave., Brooklyn,

Megs Macaroni Company—C. W. Wolfe, 17th & Berryhill Sta,
arrisburg, Pa.

Meisenzahl Food Prod., Inc.—J, C, Weisenzahl, 429 State Street,
Rochester, N, Y,

Mid-South Macaroni Co.—Thos, E." Cunco, 124 N. Front St,
Memphis, Tenn,

Milwaukee Macaroni Co.—S. Garofolo, 3210 N, Pierce St, Mil-
waukee 12, Wis,

Minnesota Macaroni Co.—W. F. Villaume, 114 W, Fairfield Ave,,
St. Paul, Minn,

Mission Macaroni Co, Inc—G, P. Merlino, 1102 Bth St. S
Seattle 4, Wash,

CGF. hgruc}lcr Co—Henry Mueller, 180 Baldwin Ave., Jersey

ty, N. J.

.\l'ulalihl? Lo Conte Co.—L. Lo Conte, 111 Commercial St., Bos-
on, Mass,

National Food Products—]. L. Tujague, 1000 Fulton St., New
Orleans, La,

National Foods, Inc—Jos. A. Masury, Div. Hygrade Food Prod,
Reynoldsville, Pa, :

Natipnal{l Macaroni Mfg. Co—Clement Alagna, 518 Oak St., Pas-

saic, N, J.
No&dy Products Co.—~Leo Kahn, 2278 Tremainsville Rd., Toledo,
hio,

Northern Illinois Cereal Co—Macaroni Division, C. B. Ryden,
Libertyville, TI1.

Oregon Macaroni Mfg. Co—S, M. Orso, 217 N, E. Rth Ave,
Portland, Ore,

A, Palazzolo & Co—A. Palazzolo, 2045 Gilbert Ave., Cincin-
nati, Ohio,

Paramount Macaroni Mfg, Co.—Jos, Coniglio, 349 Suydam St.,
Brooklyn, N. Y.

F.cl’:pc Macaroni Co.—~Frank Pepe, 40 Canal St, Waterbury,

onn.

The Pfaffman Company—F, W, Eakin, 6919 Lorain Ave., Cleve-
land, Ohio,

Philadelphia Macaront Co—L. Roncace, 11th & Catherine Sts.,
Philadelphia, I'a,

Porter-Scarpelli Mac. Co.—A. %, Scarpelli, 3510 N, E. Broad-
way, Portland, Ore.

Parter-Scarpelli Mac. Co.—Sam Scarpelli, 573 W, Second So,
Salt Lake City, Utah,

Prince Macaroni Mfg. Co.—Jot. Pellegrino, Prince Ave, Low-
ell, Mass,

I'rﬁcit‘l‘g-[{msi Corp—Alfred Rossi, 48 Washington St., Aubum,

Qua'l_ily. Macaroni Co.—M. L. Ryan, H8 Wacoula St, St. Paul,
mnn.

Qualily Macaroni Co—D, Piscitello, 35 Bay St., Rochester, N, Y.

Rll:nr!nou& Freschi, Inc.—Al Ravarino, 4651 Shaw Blvd., St.
ouis, Mo,
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Refined Macaroni Co,~D. Lorio, 421 Rodney St., Brooklyn, N, Y,

Rocco's Macaroni Mfg. Co—R. Parmigiani, 1953 India St., San
Diego, Calif.

Roma Macaroni Mfg. Co.—Chas. Presto, 1848 W. Grand Ave.,
Chicago, Il

Ronzoni Macaroni Co~~E, Ronzoni, 3620 Northern Blvd.,, Long
Island City, N. Y.

Peter Rossi & Sons, Inc.—H. D, Rossi, Braidwood, 111,

R‘i)lh Noodle Company—N. J. Roth, 7224 Kelly St., Pittsburgh,

2.

A.ni]lmso & Company—N. Russo, 466 W, Chicago Ave., Chicago,

St. Louis Mac. Mfg. Co.—V. J. Murino, 5125 Bischoff Ave.,
St. Louis, Mo.

Sa}r}acg'ri & Company—A. Sanacori, 254 Central Ave, Brooklyn,

San Diego Muc. Mfg. Co—E. D, De Rocco, 2308 Kettner Blvd,,
San Diego, Calif.
G.NSA%lnru & Sons, Inc.—Jos. Santoro, 225 Cook St., Brooklyn,

Sc{('{“lﬂt Noodle Co~Theo Schmidt, 9104 Culver St, Detroit,
c

Semolina Macaroni Co.—F. Rossi, I, O. Box No. 46, Georgia
ville, R, 1.

Skinner Manufacturing Co.—H. V. Jeffrey, 1323 Jackson 3t.,
Omaha, Nebr,

Spaulding Macaroni, Inc.—Harry Levine, 247 E. 61st St, Los
Angeles, Calif,

Steiner & Co—Frank J. Steiner, 1392 Oak Poimt Ave, New
York, N. Y.

Sunland Biscuit Co.—Ralph Raulli, P. 0. Box No. 6940, E. Los
Angeles, Calif.

Tampa Macaroni Corporation—G. C. Spicola, Tampa, Fla.

Tharinger Macaroni Co.—J. G. Luchring, 3372 N. Holton St.,
Milwaukee, Wis,

T?IErantl Brothers—F. Traficanti, 451 N, Racine Ave, Chicago,

U. 5. Macaroni Mfg. Co—F. De Felice, 601 E. Pacific Ave,
Spokane, Wash,

Vimco Macaroni Products Co.—Sal Viviano, P, O. Box No. 540,
Camegie, Pa.

Viviano Brothers Macaroni Co.—). A. Viviano, 4724 Hastings St,,
Detroit, Mich,

V. Viviano & Bros. Mac, Mfg. Co—F. I', Viviano, 1022 S. 7th
St., St. Louis, Mo.

Weiss Noodle Company—A. S. Weiss, 1667 I, 40th St, Cleve-
land, Ohio,

West Coast Mac. Miy. Co.—A. Borelli, 1250 37th Ave, Oak-
land, Calif.

A.N2t¥m'& Sons, Inc—FE. Z. Vermylen, 26 From St., Brooklyn,

Associate Members

Amber Milling Div., G.T.A—J. M, Waber, 1923 University Ave.,
St. Paul, Minn,

Better ?unlity Egg Co.—I1. Mumaster, 117 Fulton Market, Chi-
cago 7, Il

Buller Brothers, Inc.—0, R, Schmalzer, 60 Deaver St., Rm, 1206,
New York,

Capital Flour Mills Division, International Milling Co-=1", M.
“eterson, 315 Corn Exchange, Minneapolis, Minn,

C!irrm\o‘_nt Machine Co.—C. Surico, 270 Wallabout St., Brooklyn,

Commander-Larabee Milling Corp.—T. L. Brown, Minneapolis,
Minn,

Consalidated Maec. Machine Corp.—C. Ambrette, 156 Sixth St.,
Brooklyn, N. Y.

Crookston Milling Co.—E. E. Turnquist, Crookston, Minn,

E. L du Pont de Nemours & Co—L. . Stecle, “Cellophane”
Division, Wilmington, Del,

International Milling Co.—Minneapolis, Minn,

General Mills, Inc.—H, I. Bailey, 208 S. LaSalle St., Chicago, 111,

H. H. King Flour Mills Co.—A. W. Quiggle, Minnea wolis, Minn,

King Midas Flour Mills Co.—\Wm. Steinke, Minneapolis, Minn.

Frank Lazzaro—55 Grand St, New York, N. Y.

Midland Laboratories—Fred Somers, Dubuque, lowa.

North Dakulla) Mill & Elevator Assn—R. M. Stangler, Grand

orks, N. D,

Pillsbury Flour Mills Co.—\W. J. Warner, 600 Metropolitan Life
Bldg., Minneapolis, Minn.

Rossott1  Lithograp* iRF Co.—Chas, C. Rossotti, B511 Teanelle
Ave, No, Bergen, N, J.

80-X Durum Granular

and 80-X Durum Flour

digh fxtraction. Products

Iilled according to government restrictions
but still,

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

COMMANDER MILLING COMPANY

MINNEAPCLIS, MINNESOTA
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During the war years the American
weople involuntarily altered their cat-
ing habits under the influence of food
shortages. More and more starch was
consumed in the daily diet. Macaroni
and spaghetti helped to take up the
slack left by the loss of protein-rich
meats,

Macaroni products are valuable
foods. They have a high nutritional
value, are digested with ease by most
people, and can be satis: ctorily mixed
with other foods. In addition, they-are
a cheap source of energy as compared
with most foods, are casily trans-
ported, and can be kept almost in-
definitely. There is no waste in these
food products and they offer variety
from other carbohydrate foods.

The macaroni industry is absolutely
dependent upon sufficient supplies of
durur  wheat, since that is the only
type of wheat from which semolina
can be milled and high-grade macaroni
products are made from semolina
or durum flour. Those manufactured
from farina are of lower quality.

World-Wide Use

There is hardly a country in the
world in which macaroni ar macaroni
products are not manufactured, im-
ported, and consumed, even if the im-
porting in some instances is only for
the comparatively small foreign popu-
lation,

The largest markets for macaroni
products in Europe are in Italy, France,
Belgium, Germany, and Switzerland.
All of these countries have a well-
established macaroni  industry and
ltaly and France are large exporters.

In Italy the most important centers
of the inJustry are Naples in the south
and Genoa in the north, with the
Naples district accounting for about 60
per cent of all Italian exports. The
Genoa product is rated as superior in
quality, however. In Italy the best
grades are considered to be those made
from semolina milled from “taganrog,”
a Russian durum wheat, although con-
siderable quantities of United States-
grown durum wheat are also imported
for this purpose,

In France the industry is located
near the ports of entry for the raw ma-
teriall—Marseille for North African
and Russian durum, Bordeaux, Saint
Nazaire, and Havre for United States
durum,

History credits the Chinese with the
invention of macaroni and similar
products. Production is general prac-

From the Industrial Reference Service of U. S,
Department of Commerce.

By V. E. Hood

tically throughout China, but two im-
portant centers are Chefoo and Lung-
kow, through which the finished prod-
ucts made in the districts of Chaoyuan,
Kwanghsien, Ninghai, and Fushan in
Shantung are shiprc{. Vermicelli ship-
ved frem Lunglow is said to be the
wst produced in China,

United States ﬁuports

In 1921 and 1922 when the United
States began exporting macaroni prod-
ucts competition was very severe—
even aside from the question oi price.
The Italian manufacturer, the first in
the field, had acquired considerable
prestige and good will because of the
painslaking supervision given his ex-
port products, and these factors were
found to be formidable barriers.

The preference for the Italian prod-
uct in all the world markets was so
great that the United States exporter
found he must package in the Italian
box, wrapper, and label, especially if
marketed in bulk. It was not long,
however, before well-conducted adver-
tising campaigns and other U. S. trade-
promotional work showed the foreign
purchaser the advantages and quality
of the handy-size and sanitary-
wrapped packages coming to him under
a distinet U, S, brand.

The high standards by the industry
in the United States have been rigidly
adhered to. Thus, the packaged maca-
roni and similar products made here
have won a place in the world market
on their own merits; and 1f these high
standards of quality me maintained,
exports from the United States should
show a material increase when world
conditions become settled.

Durum Wheat

Durum wheat is very hard wheat,
much harder than the hard red spring
and winter wheats.

When grown under proper condi-
tions of climate and moisture, the
grain of durum wheat is flinty
throughout and semitranslucent. Its
flinty characteristics make durum bet-
ter than any other wheat for the
manufacture of semolina,

There are several subclasses and

rades of durum wheat. Amber durum
is most suitable for the production of
semolina, as it combines strength with
a desirable creamy yellow color. Red
durum generally is not used for mak-
ing semolina, as macaroni made from

it has a dull-gray color. Although the .

amount of amber durum produced in
this country fit for making high-grade
semolina is relatively-small, it is, as a

—_———
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Durmn Wheat and Durum Producis

Prepared by the Foodstuffs, Fals and Oils Division, Charles E. Lund, Chief

rule, sufficient to meet the needs of the
semolina millers,

Durum wheat is grown extensively
in the U.S.S.R, and Algeria as well as
in the United States, and to a lesser
extent in Canada, Chile, Syria, Spain,
Italy, India, Rumania, and Argentina.

Previous to 1904, most of the wheat
used for the manufacture of semolina
in Europe was obtained from Russia,
Since that time, however, Marscille
and other manufacturing centers have
obtained a large share of their durum
wheat from French North  Africa,
Canada and the United States,

Current World Situation

Due to the drouth in French North
Africa in 1945, no surplus is available
from that area and it is very doubtful
that Spain or Rumania would have any
surplus. The U.S.S.R. has recently in-
dicated no exportable supplies. Canada,
the United States, and possibly to a
small extent Chile, appear to be the
only logical sources for supplies dur-
ing the present crop year,

United States supplies of durum
wheat 9]5;1: the smallest in a number osf
years, The carry-over on July 1, 1945,
clro[él:cd to only 8,607.&(!) bushels,
which, together with a prospective
1945 crop (September 1 ¢stimate) of
32,913,000 bushels provides a total
supEIy for 1945-46 of hut 41,520,000
bushels.

Taste L—Durum Supply in the United States,

July 1
(In thousand bushels)
Total domestic

Year Carry-over Cro lup‘rly
194041 .. .19,21 13,479 2,712
194142 25,464 41,563 67,117
1942:43 34,677 44,660 79,87

43-44 .28,201 36,544 64,7414
194445 .. 14,763 31,913 46,696
1945.46 ..... R.607 1291 41,5200

1 North Dal South Dakota, Minnesota,

¥ September 1 estimate.

The 1945-46 supply is the smallest
domestic supply since the drouth years
and only about 50 to 60 per cent of the
quantity available during the 1941,
1942, and 1943 seasons. The normal
domestic demand for durum products
was supplemented by large government
purchases and most mills operated at
or near capacity throughout the 1944-
45 crop year,

Mill grindings of durum wheat for
the 1944-45 season amounted to 26,-
030,780 bushels; the amount used for
feed, cereal manufacture and other
uses accounted for 14,483,000 bushels,
while seed requirements took 2,815,000
bushels. This made for a total disap-
pearance during the 1944-45 scason of

(Continued on Page 14)

WELCOME TO MINNEAPOLIS!

KING MIDAS FLOUR MILLS

THE
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MACARONI JOURNAL

We look forward with pleasure to greet-
ing you at the Conference of the National
Macaroni Manufacturers Association.

Informative business sessions combined
with entertainment and relaxation in the
"Leand of 10,000 Lakes” will make this con-
ference one to be remembered for many
years to come.

Suite 400 at the Nicollet Hotel will be King
Midas headquarters throughout the confer-
ence and our friends in the industry are
cordially invited to visit with us there at any
time.

MINNEAPOLIS, MINNESOTA
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Durum Wheat and
Durum Preducts

(Continued from Page 12)

+13,329,000 bushels which is consider-
ably greater than the supply available
for the 1945-46 season. Thus, it is evi-
dent that mill grindings cannot be
maintained at the 1944-45 level unless
domestic stocks are supplemented by
sizable imports,

THE MACARONI JOURNAL

be expected, However, with the United
States and Canada being called upon
to supply Europe with enormous quan-
tities of cereal foods, and a relief pro-
gram being set up for the Philippines
and China, all indications point to a
continued greater demand for semo-
lina and macaroni products than the
1945-46 durum wheat supplies of Can-
ada and the United States can ‘take
care of.

July, 1946

Good durum is also often grown from
Devils Lake south into northern South
Dakota.

Russian settlers introduced Arnaut-
ka durum when they came to North
Dakota and durum growing became a
commercial venture about 1898, Ear-
lier importations were made by the
United States Department of Agri-
culture as early as 1864, but none of
these introductions proved popular,

Tasre 2.—Production of Durum Products in the United States

Durum Durum Semolina Flour Macaroni Macaroni Indicated
Year wheat production wheat ground produced produced uc exports domestic
(Bushels) * (Bushels) (Sacks) (Sacks) Pounds)? (Iounds) l“ai'll;uun'u:nlnu
nds
1935.36 . 23,426,000 14,646,010 4,638,645 1,208,150 605,753,731 2,130,785 b'ﬂ.l,&]...glﬁ
ML oS HEE el DEd Bale BaE Buie
S I 1S 1 S 1 N 1111 SR+ S 111 S £
194041 . 31,479,000 15,505,215 4,623,244 1,683,565 621,404,978 3,589,978 619815,
194142 , 41,651,000 17,523,678 5,601,3 1,821,915 725,047,004 3,710,242 721,13 2
1942.43 44,660,000 20,778,940 6,321,490 1,412,666 B 860,569,916 2,625,711 A57,944,185
194344 36,544,000 23,971,846 594,61 2,666,279 982,540,455 1,296,325 979,244,130
}::;:él jlzl.gllji.ggg ,780 6,756,196 2,571,632 819,918,070 1,119,342 B0B,798,728
Janjune 1935, T 13.260,000* 5,083,084 1,430,100 546,341,960 1,795,898 41,546,062
! Three States, North Dlakota, South Dakota, Minnesota.
¥ Estimated production by spot checks of the industry by WFA.
Production for 1935.37-39 are census Agures.
¥ September | crop estimate.
4 First 6 months of 1945,

Note: A bushel is 60 pounds; a sack is 100 pounds,

Table 2 shows the production of du-
rum wheat, the quantity used by du-
rum millers and the resulting produc-
tion of semolina and flour and the in-
creasing quantities of macaroni prod-
ucts produced from semolina and du-
rum flour during the past 10 years.
Exports and apparent United States
consumption of macaroni products are
also it .icated for the same period.

The quality of the 1944 durum crop
was poor and presented a real problem
to the mills, é)arlot inspections of du-
rum wheat at Minneapolis for the pe-
riod August, 1944, through June, 1945,
reveal that only 40 per cent of the re-
ceipts fell into the hard amber of am-
ber classifications.

Because of delayed seeding and slow
growth the 1945 crop of durum wheat
was late in maturing. Some macaroni

lants were forced to close down dur-
g the summer months of 1945 be-
cause the durum millers could not ob-
tain enough wheat to keep the mills
running and as a result could not make
delivery on all ; their semolina con-
tracts.

The situation in the United States
is critical and it may become desirable
to import durum wheat if exportable
supplies are available elsewhere to
keep the macaroni industry in this
country producing at capacity and help
supply the demand for macaroni pro-
ducts in other countries.

The carry-over in Canada is esli-
mated at 3 million bushels and new
crop prospects are far from favorable.
1t does not appear that it will be pos-
sible to import any sizable amounts
from that source to bolster our short
supplies,

Now that the war is over, a sharp
letup in military requirements is to

Requirements of Deficit Countries

Italy had one of the shortest wheat
crops in 1945 that it has harvested in
many years. It is importing large

uantities of wheat from the United
tates, preferably hard wheat and
durum when obtainable, to keep maca-
roni plants in operation. Macarani
products are a basic food for the Ital-
1an people.

In southern Trance, which is the
seat of the durum milling industry in
that country, supplies are being re-
ceived from the United States. France
normally receives its durum require-
ments from Algeria, Morocco, and
Tunisia hut one of the worst drouths
in several years has ruined the 1945
wheat crop in North Africa. As a re-
sult they are substantial importers in-
stead of exporters,

Reports from the U.S.S.R. indicate
that prospects for a good 1945 wheat
crop are cxcellent. The area in south-
ern Russia where durum wheat is
produced in large quantities was un-
touched by the German invasion. With
the Black Sea ports now open it would
appear logical that Ttaly and France
could secure part of their durum re-
quirements from that source. Reports
from both France and Italy indicate
that a good percentage of the mills are
able to process grain if sufficient power
can be provided. The big problems
are wheat, coal, and transportation.

Uniled States Durum Wheat

Durum production in the United
States centers in east central North
Dakota and tha highest quality product
is produced in the “durum triangle,”
or within the area of Devils Lake, Bot-
tincau and Cavalier, North Dakota.

About 1900, M. A, Carleton of the
United States Department of Agricul-
ture became interested in durums, He
increased and released additional
quantities of Arnautka and imported
Kubanka from southern Russia, Ku-
banka was increased and released prior
to 1909. All other ecarly durum re-
leases were cither importations, or se-
lections from Kubanka, They proved
of minor importance and {(ubnnka
soon became the leading variety be-
cause of its satisfactory semolina
qualitics.

In 1917 the Minnesota Experiment
Station released Mindum which was
equal to Kubanka in milling quality
and it gradually became the leading
variety.

Mindum and Kubanka are both satis-
factory in milling quality, but they
lack resistance to some plant discases.

About 15 years ago the United States
Department of Agriculture and the
North Dakota Experiment Station
starled an intensive durum-breeding
program. One of the main aims of this
breeding work was to secure durum
varieties resistant to rust but also hay-
ing the ability to produce high quality
macaroni products,

The majority of this durum-breed-
ing work hag been carried on at the
Langdon Substation, located in one of
the best durum-producing arcas in
North Dakota, After several years of
intensive work, three variety selections
were made that had the desired rust
resistance. These three selections were
then increased and small commercial
tests were made for color and quality.
The tests indicated they were satisfac-
tory, and large-scale commercial tests
by durum mills were arranged by the

(Continued on Page 18)

CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER

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

—




& ¢

Frm s g

CLERMONT

PRESENTS THE GREATEST CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THRE [
THE RAW MATERIAL TO THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOU{ f

AUTOMATIC SHEET FORMING M4LininE HIGH-SPEED NOODLE CUTTER

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK




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 briiliant
amber color. The process is fully automatic. A large
number of sticks is fed at one time in the magazine, ren-
dering a supply for about 25 minutes. The trimmings
are automatically carried back to the Mixer.

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

Can be furnished with a Continuous Automatic Pre-

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

CLERMONT MACHIME COMPANY, INC. |

266-276 WALLABOUT STREET BROOKLYN, NEW YORK

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
cul goods

Pat. No. 2, 229, 079
Other Pat. Pending

Brand new revolutionary
method

Has no cylinder, no pis-

lon, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin sheet 1o a maximum
densily producing a prod-
uct of strong, smooth, bril-
liunt, yellow color, uni-
form in shape. free from
specks and white streaks.
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Interested in Export?

If you are interested in developing
foreign trade and in building export
volume there are (wo ways you could
go about learning the “how" of it
One is the long way and the other the
short way. Roth ways are alike in that
they consist of utilizing the knowledge
and experience of the outstanding an-
thorities in international trade.

The long way would consist of pack-
ing your grip for a trip to New
York and Washington, after, of
course, making engagements with the
executives of the ten organizations in
those cities who collectively can he
said to know all that is known, up 10
the present, on this subjeet.

In New York, you would call on
Wallace Clark of the Association of
Consulting Management Engincers ; on
Wilbert Ward, of the Bankers Associ-
ation for Foreign Trade and vice presi-
dent of the National City Bank; on
John Abbink, president of Dusiness
Publishers’ International Corporation
and chairman, National Foreign Trade
Council; on Robert Patchen, of the
U. S. Chamber of Commerce and vice
president of W, R. Grace and Co.
Also on Philip J. Gray, manager, the
Foreign Credit Interchange Burcau:
on Herbert H. Schell, of the National
Assaciation  of  Manufacturers  amil

For Case Sealing and Imprinting

PACEKOMATIC'S CASE SEALERS are furnished for aulomatic sealing of

president of Sidney Blumenthal Co.;
on Harry S, Radceliffe, executive-see-
retary of the National Council of
American lmporters; on Fugene I
Thomas, president of the National
Foreign Trade Council amnd on John
P, Gregg, executive director, United
States Associates, International Cham-
ber of Commerce.  Also, in Washing-
ton, you would pay a visit o I FE,
Schoellbacher, chief of  Commercial
and Economic Information, U, S, De-
partment of Commerce,

After you had spent several hours
with vich of these authorities and bz
obtained the benefit of theie advice and
experivnee, you could return home
with the assurance, provided you had
asked them the right questions, that
your approach o the problem of ex-
ports was fundamentally sound,

Unfortunately, this long way is not
a practical one. For one thing, vou,
and by that 1 mean the thousands of
manufacturers inexperienced but in-
terested in foreign trade, would find it
difficult to make engagements  with
these busy men.

So I recommend that you take the
short way, that has been prepared for
you by the Committee for Economic
Development.  The CED reversed the
ancient formla and has brought the
whole range of mountains 1o Moham-
med, which is yon

both shipping case tops and boltoms on one machine—or for top-sealing
or bottom-sealing only, where desired. Porlable or stationary models are

available . . . adjustable 1o a wide

variety of case sizes to handle regular

corrugated or fibre shipping containers at various speeds.
PACKOMATIC'S Model "D" Shipping Case Sealers are adaptable to
pructically any production requirement or plant layout for handling ship-
ping cases at speeds up to 3,000 per hour . .. A wide range of case weights
—ifrom 10 pounds to 100 pounds . .. Also an adequale range of case width,

height and length dimensions. . . .

Write for colorful literature—FREE.

CHICAGO NEW \}'ORK BOSTON I’llILAEELI’HIA LFIISALTIMDRI-'. CLEVELAND

PORTLAND

ER SAN FRANCISCO
TAMPA DALLAS

0S ANGE SEATTLE
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Realizing the need for the fullest
possible information  for  American
manufacturers regarding the develop-
ment of markets abroad, the Commit-
tee for Feonomic Development  ob-
tained the co-operation of all of the
experts mentioned above in produc-
ing "A Handbook of International
Trade.” This one-hundred-page hand-
hook is by all adds the most helpful
and authoritative treatise on this sub-
jeet yet issued or likely to be,  Pri-
marily, this handbook 1s divided into
two parts plus an appendix. Part
e deals with export for the manu-
facturer,  Part Two deals with import
for the manufacturer, wholesale dis-
tributor and retailer. Each of these
two parts s treated inoa suceession
of steps expressed with clear thought
and in understandable English,  Any-
one considering international trade, or
even those who are already in it should
obtain a copy of this handbook. Tt
is yours for fifty cents, which repre-
sents just about half the mechanical
cost of printing and mailing.  Actually,
comsidering its authership aml spon-
sorship, it is worth thousands of dol-
lars, considering  the mistakes  you
coull make if vou did not have it
It is distributed by the Committee
for Economic Development, 285 Madi-
son Ave., New York 17, N Y.

PACKOMATIC'S IDEAL COMBINATION

LEFT: Model “D" Case
Gluer with Compres-
slon Sealer.

PACKOMATIC'S CASE [MPRINTERS
are entirely automatic. Save ware-
house space—climinato uso of stickers
—roduce handling. Operate up to 20
cases per minute—print both ends of
cases simultaneously—alter they are
lilled and sealed . . . prinl from one
to lour lines of type, Can be buill lo
print both case ends and sides. Ad-
justable for a wide range of case sizes.
Simple—trouble-free—au! i




-.Sl;et;.lal to food munufuclurers,

; noodle producu will probably be in effect.
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What do THEY think

plannmg to enrich macaroni,

spaghetti, and noodle products

this advertisement, the regulations fixing and establishing

By the time you read
i ty for enriched macaroni producu and enriched

definitions and standards of identi

1 1

The proposed nnndardn and deﬁnidon: were pub!hhed in an y asticle in'the May

14, 1946 issue of ].’edenl Register.

K
We at Standard Brands have followed the hearings sponsored by the Nédon

Macaroni Manufacturers Association.

i nd
We are familiar with the regulations fixipg and establishing the deﬁnidop a

standards of identity for enrichment.

i can
We have, for some time, been working with enrichment ingredients, and we car

today supply these ingredients, in several forms.

g <
Wc hl"e ‘he techﬂlc‘ll kllowled e lnd resear ]l flﬂlilies to help ,n“ lol‘e ,0“‘

p!oblclﬂ!- We fe I. we can p \'l yﬂu wi II an nEZpe l
f € ro de t i ﬂll\'c me‘hod tl“‘ w“

maintain the taste, color and texture of your product.
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of food fortification?

e i R E R T b ) S

We publish herewith statements from the American
Medical Assoclation and from the American Public
Health Assoclation regarding fortification of foods

OccasioNALLY a food manufacturer asks us: *What
do health associations say about food fortification?”

So that you may have at hand a record of what they
have said, we give you the two following items:

In August, 1939%*—the American Medical Associa-
tion's Council on Foods issued this statement and
in 1945* reaffirmed its position: “The Council on
Foods desires to encourage the restorative addition
of vitamins or minerals or other dictary essentials
in such amounts as will raise the content of vitamin
or mineral or other dietary essential of general pur-
pose foods to recognized high natural levels; with
the provision that such additions are to be limited to
vitamins or minerals or other du:tary essentials, for
which a wider distribution is considered by the
Council to be in the interest of public health,”

The Council approved "as being in the interest of
the public health” fortification, within spruﬁcd
limits, for milk with vitamin D, margarine with
Vitamin A, table salt with iodine, and cereal prod-
ucts with calcium and iron. In the discussion leading
to this resolution, a sharp distinction was drawn

between fortification and restorative additions of
nulrients,

In October, 1944*~The American Public Health
Association adopted, and later published, a resolu-
tion, That resolution states, in part: “The American
Public Health Association goes on record as favor-

ing appropriate state and federal action ro perpetu-

ate the benefits that have accrued to the national
dietaty through the enrichment of staple foods in

*Journal American Medical Aun., Avgust 19, 1939
'ermr! American Medical Aun., September 29, 1943

accordance with the recommendations of the Na-
tional Research Council."”

Standard Brands Incorporated has spent much time
and research in recent years developing products
for vitamin B complex, vitamin D and protein sup-
plementation of foods., These products are known
for their dependability and uniformity.

1f you are now sceking ways of fortifying your com-
pany's products, we invite you to discuss your nceds
in confidence with one of our executives,

Products conlaining
VITAMIN D
Fleischmann's Hy-Dee
Irradiated Dry Yeast
Fleischmann’s Irradiated Dry Yeast
Type 700-H
Standard Bronds Viosterol
(Activated Ergosterol) Steenbock Process

Products co.itaining
NATURAL B COMPLEX FACTORS
Fleischmann's
Pure Dry Primary Yeasts (Brewer's Stroin)
Fleischmann's
Bee-Flex Products
Fleischmann's
Brewer's Yeast Extract Types 3 and 41

Fleischmann’s
Yeast Extract and Liver

*American Journal of Public Hmn’.rb Dacember, 1944 (Volume 3412, page 1298)

STANDARD BRANDS INCORPORATED

Pharmaceutlical Division .

595 Madison Avenue .

New York 22, N. Y.
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Durum Wheat and
Durum Products

(Continued from Page 1)

Northwest Crop Improvement Asso-
ciation in 1939,

Since that time, these new durum
selections have been  continuously
tested and have been found to be equal
to or better than Mindum or Kubanka.
Two of these varieties were named
Carleton and Stewart and were re-
leased to farmers in 1943, Ry 1946,
sufficient quantities of these two new
wheatr should be available to supply
the du=um mills.

As a result of the work of plant
breeders, the durum millers and proc-
essors of the United States have been
kept suppiied with quality durum
wheat—fire Kukanka, then Mindum
and now Carieton and Stewart. More-
over, plant breeders now are working
on varieties that contain resistance to
other plant diseases, that are shorter
strawed, and have other advantages,

Durum Milling

Durum milling has become a highly
specialized branch of the industry de-
voted to the milling of durum wheat
into semolina and, to a much lesser
extent, durum flour for use in the
manufacture of macaroni products,

Durum wheat is difficult to mill be-
cause of its flinty character.

It was not until the macaroni manu-
facturers began using durum products
that their real worth was discovered.
Then, with a ready market for these
products, millers were, of course. will-
ing to make necessary changes in their
plants.  Separate units were found ad-
visable, since durum wheat required
different tempering, roll corrugating,
bolting and purifying in order to pro-
duce semolina free from objectionable
specks which would tend to yield a
lower quality of macaroni products.

There arc only a handful of semolina
mills in the country, and these are all
located in the Northwest, close to the
durum wheat fields.

The amount of fancy No. 1 semolina
obtained in the regular course of mill-
ing runs only at best 60 per cent of the
endosperm extraction, against 90 per
cent or more in milling farinas from
ather hard wheats, About 15 per cent
is No. 3, or grades of finer granulation
than No. 1, while the remainder is flour
aml clears which have to be disposed
of at a discount under No. 1. The
most desirable durum wheat for mak-
ing semolina should not test over 16
per cent protein.  When the protein
content runs as high as 20 per cent
the millers have trouble using the
wheat because the product made there-
from would be protein bound, or tough.

Durum millers exercise extreme care
in selecting their wheat.  Oftentimes
wheat that, to the eye, appears to con-
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Tastk V—United States Exports of IWheat Semolina
Thousands of Pounds)
Annual
Country of destination average 1939 1940 1941 1942 1943 1944
1935.38*
Netherlands . cereins  sess 506 110 sens ceune .
Norway ... .o i ] 899 13y cenn esiy P
U.S.S.R. were vean veas 2721 36,144
Canada ... 107 . sewe sons cesus
Costa Riea .....s 245 697 702 ]
'anama Hepublic 224 140 216 166
Ub2  siesssesneans (1] 8 76 9
Dominican thnbln: 40 21 59 T
Netherlands West In anse 91 12 15
Colombia sessnne 3 67 66 80
29 L]
1,424 1,300
sree veusn T 16,418 54,026
Ielgian Congo ... s 5 1 24 e
Other Countries ... 3 1 137
Total qUANKILY uvisennrisness 1979 2,776 RART] 52,848 71,523
Totai value &lﬂﬂ omitted) ... $101 $196 32,016 $2,531

' Wheat semolina not shaown separately prior to 1935,

tain the desired bright amber color, is
deceiving and the semolina made there-
from will mill out gray or brown,
Federal grading does not take color
into consideration.

Inasmuch as color, as before stated,
is the principal requisite in scmolina,
durum millers must hand-pick their
purchases. Their customers rely not
only on the miller's judgment and ex-
perience in making selections, but also
on thorough laboratory tests, The mill-
ers grind the wheat in experimental
mills and subject the semolina made
therefrom to various tests, wet and dry,
doughing, washing gluten and, finally,
the manufacture of macaroni itself.
These combined tests are all necessary
at times to decide the desirability of
the grain.

When the wheat finally meets the
millers’ exacting laboratory tests, it is
unloaded, run over various kinds of
scparators designed to remove foreign
seeds and the small and broken kernels,
Only the plump berries are milled, and
they are washed and scoured to remove
dirt and dust.

Unfortunately, red and other vari-
ctics of durum, which comprise the
bulk of the crop each year, do not make
the kind of semolinas that manufac-
turers demand.  Macaroni made from
such wheat is dark gray in color, and
does not have the characteristics of
semolinas made from amber durum.
Therefore, such varietics are not used
by durum millers, Grain dealers have
to sell them as chicken feed, or to feed
manufacturers,

Semolina is defined by the United
States Department of Agriculture as
the coarsely ground purified middlings
of durum wheat, while farina is similar
to semoling, except that it is made
from hard wheat other than durum,

The four principal products made
from semolinas and durum flours are
macaroni, spaghetti, vermicelli, and
noadles,

Macaroni plants operate fairly stead-
ily the year round, although seasonal
increases are noted irom January to
March, and from Scptember to No-
vember cach year. This is due to the
fact that distributors, in normal times,
allow their stocks to run down in be-
tween,

Semolina and Farina

Semolina is the coarsely ground and
carefully purified milling product or
middlings of durum wheat. It consists
of grits of different sizes; in fact, the
term “semolina” is the Italian name
for grits or middlings. If the grits
should be ground finer, the result
would be flour.

Farina is a product similar to semo-
lina, but it is made from hard wheat
other than durum, It is coarser than
semolina grade for grade.

In the manufacture of semolina and
farina, every effort is made to recover
the largest possible percentage of the
wheat berry in the form of semolina
or purified middlings, and with the
least possible amount of flour. The
grits are even transported by band
conveyors to prevent the production of
flour by abrasion. One hundred
pounds of a good durum wheat should
vield from 62 to 63 pounds of semo-
lina, from 16 to 17 pounds of clear
flour, and from 21 to 22 pounds of
feeds. In the production of farina the
extraction rate is much higher, reach-
ing 90 per cent in some instances,

There are three well-recognized sizes
of semolina in this country. as well as
several special types. No. 1 is the
coarsest, No. 3, the finest, In the
manufacture of macaroni products, No,
2 is generally used.

Semolina is divided into grades. The
hest grade consists of grits of essen-
tially the same size, has a creamy yel-
low color, and is practically free from
flour and bran. As macaroni products
tend to break at the point where a bran
particle is found, it is essential that
semolina and farina be as free from
bran as possible. Long-cut macaroni
should be made from the best grade of
semolina, To make soup pastes, such
as alphabets, stars, amr other fancy
shortcut patterns, the use of the best
grade semolina is not so essential,

Macaroni Producis

Macaroni, spaghetti, vermicelli, plain
or water noodles, egg noodles, raviola,
and similar alimentary pastes are the
major products of this industry, and
are, quite roughly, the shaped and dried

(Continued on Page 28)
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CONTINUOUS PASTE GOODS PRESS
WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK

OFFICE: ASSEMBLY PLANT

€0 BEAVER STREET 611 WEST 4JRD STREET
NEW YORK 4, N. Y. NEW YORK 18, N. Y.
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Milwaukee Ennsume-r Analysis

The Milwaukee Journal Consumer
Analysis is the original, and “grand-
daddy" of all consumer analysis sur-
veys being made in a growing number
of other markets. It is of special in-
terest to macaroni-noodle manufactur-
ers because the survey has always con-
tained a survey on the macaroni-spa-
Ehcui sales and brand preferences in

reater Milwaukee,

In its twenty-third annual report of
its kind, offering comparisons with
previous years' figures, completed last
April, figures and determinations are
based wholly on this year's tabulations
{rom store distribution checks and con-
sumer reports made since January 1,

This year, the analysis divides mac-
aroni products into two general clas-
sifications, “Macaroni or Spaghetti”
and “Elbow Macaroni.” Though it is
planned to do so, this year's survey
does not yet include noodles or egp
noodles,

. Here is a summary of the survey as
it concerns “Macaroni or Spaghetti”:

Answers to the question “Do you buy
macaroni or spaghetti of any shape?” show
that even in that macaroni-conscious area,
a small number of families do not buy mac-
aroni products, or consume this food in
their homes.

Of all Families

“Yes" Per Cent Number
1[4 [ o 02,5¢¢ 211,757
IME csvvviaasin 922 209,871
194 iiiiiiinn 93.7 211,824
OI all Families
"No" Per Cenlt Number
1990 sas iy 7.5% 17,170
Y48 s sivonmaivierns 78 17,755
TS ocinisinmaiinas 6.3 14,242

Buyers by Income Groups
Per Cent Number

$50 rent and up........ 91.7% 65,917
$0 to $50 rent ........ 92.5 55,250
$30 to $40 rent ..., 928 58,190
Under $30 rent ........ 238 32,400
Total Number of Brands in Use
Year Number
L T WL W 57

High Spot Summary

More families Luy it. In 1946, 211,757
families, or 925 per cent of all f:mi{ies,
buy macaroni or spaghetti, compared  to
209,871 families, or 92.2 per cent, in 1945,

Fewer Nrands. In 1946, 57 brands of mac-
aroni or spaghetti are in use compared to
75 brands in 1945,

White Pearl is Leader. In 1946, White
Pearl brand is purchased.by 19,361 families,
or 422 {u:r cent of those families buying
macaroni or spaghetti. - White “Pearl “has
shown increases in both number, aud per-
centage of buyers each year.

1946 Survey on Macaroni and Spaghelti

CONSUMER PREFERENCE AND DEALER DISTRIBUTION OF
LEADING BRANDS IN GREATER MILWAUKEE

P'er cent of all families buying macaroni Total number of Greater Milwaukee

or spaghetti who use,each brand.

Brand 1946 1945
White Pearl ..vvvvnn.. . 4229  39.9%
Ann Page ..ovvveis veee.1B8 21.7
Red Cross ..... . 78
Creamettes ... 6.6

Van Camp's Tenderoni .. 59 5.0

Roundy's .....vu 3.7
Silver Buckle ..... 1.8
Monarch «vovvinas 25
Pagllacel ...ccvvvenns 1.3
Russo's vovvvninns 1.0
Red Arrow .... e b 11
Miscellaneous ,..... veres B4 87

families using each brand.

1944 1946 1945 1944
38.6%........89361 83,739  B1,764
239 .. ! 45542 50,626
8.9 16370 18,852
4.5 13,851 9,532
49 10494 10,379
3.2 7,765 6,778
1.2 3,778 2,542
24 5247 5,084
11 2,728 2,330
e 2,098
| 2,309 2,330
120 ..ioieen 12,789 18259 25419

Ann Page, second in 8°T"lhl'i'¥. is pur-
chased in 1946 by 39810 families, or 188
per cent. Ann Page buyers have shown de-
creases in both number and percentage each

year,

Store Distribution, Whilte Pearl is stocked
in 1946 by 762 per cent of the independ-
ent grocers and by hoth chain stores, Ann
Page, the A. & P, stores' brind, is sold
only through these outlets.

Elbow Macaroni

For the first time a distinction has been
made between elbow or short cut macaroni
and spaghetti and tlie long type. Here is a
summary of the replies received to the
question “Do you use elbow type macaroni?”

Of all Families

"Yes" Per Cemt Number
16 i 66.9% 153,152
Of all Families
“No" Per Cent Number
146 oo0vvninnl . 33,1% 75775

Buyers by Income Groups
Per Cent  Number

$50 rent and up........ 64.2% 46,149
$40 to $30 rent......... 66.5 39,754
$30 to $40 rent,........689 43,253
Under $30 rent........ 69.3 2

Total Number of Brands in Use

Year Number
TG e s lo s adid b s masm wiiniescain s 48

High Spot Summary of Survey

A New Subject. The 1946 edition of the
Consumer Analysis is the first to cover el-
how type macaroni as an individual subject,

Number of Users. In 1946, 153,152 fami-
lies, or 669 per cent of all families, used
elbow macaroni.

Lower Income Buyers The highest per-
centage of families in mzqonc income group
buying elbow macaroni, 69.3 per cent, are in
the lowest rental group, The percentages
grow smaller in the remalnizhgroum as in-
cotnes increase, until only per cent of
the families in the highest income group
are shown to be users,

Number of Brands. There are 48 brands
of elbow macaroni in use liere in 1946,

Tasty Bends most Popular, This brand
is uu:dvhy 57432 families, or 37.5 per cent
of those using elbow macaroni. Second in

_ popularity is Creamettes, used hy 28,180

families, or 184 per cent.

Store Distribution. Creamettes leads with
67.1 per cent distribution among independ-
ent grocery stores and is stocked by both
chains, Tenderoni is second, stocked by
642 per cent of the independent grocers
and both chains,

CONSUMER PREFERENCE AND DEALER DISTRIBUTION OF
LEADING BRANDS IN GREATER MILWAUKEE

Per cent of all families Total number of Dealer Distribu-

Rrand
Tasty Bends
Creamettes ...
Ann Page ....
Tenderoni ..
Red Cross ..
Roundy's .....
Silver Buckle .
Monarch ..vvvvvnvinnen, "
Red Areow covievcnssninnnes
Pagllaee] wivenssvsupinasnyis
Russo's ........

buying elbow macaroni Greater Milwaukee tion
whouseeach brand  families usingeach  Independent
brand Grocers
1946 1946
57,432 64.0%
28,180 67.1
25,576 vrane
15,468 64.2
7,504 14.1
4,135 3.0
3,369 8.0
3,063 2.1
2,144 11
1,838 8.1
L1838 1.2
ot ¢ 9,342 Viay

il popap disaiinia s sty b el Lok
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

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

In addition to the equipment shown on these pages, we still build standard mixers,
kneaders, hydraulic pressos, efe,

IMPORTANT. We have a very choice selection of second hand, rebuilt mix.erB. 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

Addresa All Communications to 158 Bixth Strest
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Consolidated Macaroni Machine Corp.

CONTINUOUS PRESS FOR LONG AND SHORT CUT GOODS
Model CAFS
From Bin to Sticks without handling.

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

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

Built also without cutling apparaius for producing
long goods only.

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

Produces a superior product ol unilorm quality, tex-
ture and appearance.

Fully automatic in every respect.

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

Address All Communications o 158 Sixth Strest
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Consolidated Macaroni Machine Corp.

CONTINUOUS PRESS FOR LONG GOODS
Model ADS
From Bins to Sticks IWithout Handling

The Continuous Long Cut Press with Automatic
Spreading worth while waiting for.

The Press that automatically spreads all types of
round goods, with or without holes, such as Spaghetti,
Macaroni, Ziti, etc.

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

Trimmings reduced to less than 7%.

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

Production—900 to 1.000 pounds net of dried prod-
ucts per hour.

The Press that is bulilt for 24-hour centinuous opera-
tion, and meets all requirements.

Fully automatic in all respects.

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

Address all communications to 158 Sixth Street
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The machine illusirated above is our latest model
Continuous Automatic Presa for the production of Short
Cut Goods of all types and sizes,

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

The Short Cut Goods produced by this mw model
are superior in every respect. . :
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Consolidated Macaroni Machine Corp.
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CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model ASCP

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

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

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

Designed . for 24-hour continuous operation,

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

Address all communications to 158 Sixth Street
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Consolidated Macaroni Machine Corp.
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LONG GOODS PRELIMINARY DRYER
Model PLC

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

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

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

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

Practical and expedient. Fully automatic in all respects.

156.166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street
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GANGED NOODLE CUTTER

kit Model GNC
Double Calibrating Brake
HE machine shown above is our very latest nished with this machine. This assortment will
4 model noodle cutter and has been specially take care of all requirements, bul special sizes
l | geﬂg;m: lo; plants requiring a very large produc- can be furnished, if desired.
i on. It has been designed to facilitate and expe- 1 s
| s t has al ttin
gl dito the changing of the cuts wilh the least losa ~ cm‘i;;“;’u“; i o ok sy s
f time, All the culling rolls are mounted in a singie veyance to the noodle dryer or 1o th ekl
frame and the change of culs can be made in- ‘ Faria theiiey,
] : stantaneously. All that is necessary to effect a All cutting rolls and parts which come in con-
1 change is lo depresa the locking altachment and ~ tact with the dough are of slainless steel to pre-

rotate the hand wheel, which will bring the proper
cutting roll into cutting position.

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

vent rust or corrosion.

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

156-166 Sixth Street  BROOKLYN, N. Y., U. S. A. 159171 Seventh Street
Write for Particulars and Prices
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Capital Quality . . . Unvarying As Always

Under Restrictions of WFO 144
Be Assured of the Best

with

CAPMILCO
DURUM GRANULAR FLOUR

CAPITAL FLOUR MILLS, INL.

General Offices: Minneapolis

Mills: 5t. Paul

Paramount in
New Offices

The Paramount Paper  Products
Company, suppliers of varied types
of printed cellophane bags and wrap-
pers to the macaroni-noodle trade, an-
nounces the removal of offices and
lant to Hamilton Street at Nincteenth,
hiladelphia 30, Pa.  The new phone
number is Rittenhouse 1854,

International Buys
Capital

The International Milling Company
of Minneapolis has purchased the mill-
ing propertics and business of the
Capital Flour Mills, Inc, according
to notice sent to the macaroni-noodle
trade and other interests, The (wo

-~ mills of the Capital organization are

located in Saint 'aul and have a com-
bined daily capacity in excess of 1,200
sacks.

The durum mill is the principal unit
of the two mills housed in a modern
building of conerete and steel construc-
tion. It has a capacity of 2,850 sacks.
The smaller unit is constructed 1o
grind cither durum or bread wheat.
The two plants have a combined stor-
age capacity of 530,000 bushels. The
International Milling Co. also operates
the mill in Baldwinsville, N. Y., for-
merly owned by the Eastern Semolina
Mills, Inc.

The personnel of the Capital Flour
Mills will continge with International
at present. Paul M. DPetersen, presi-
dent of the Capital organization, will
be peneral mamager of the Capital
Flour Mills Division of the Interna-
tional Milling Company. The mem-
bership of the Capital Flour Mills in
the National Macaroni Manufacturers
Association will be retained by the
owning firm, under the name of the
Capital Flour Mills  Division, with
Manager Petersen as the official rep-
resentative.

In an announcement to the trade,
Mr. Petersen says: “We will not only
hold our membership in the National
Macaroni  Manufacturers Association
as Associate Members, but we are con-
fident that in our new affiliation, we
will be even better able ta serve the
Association and the macaroni-noodle
manufacturers with the added oppor-
tunities we will have of wtilizing the
facilities and experience of the entire
International organization.”

The acquisition of the Saint %l
plants by Tnternational will give it 4
total capacity of about 76,000 sacks
daily. Other than the newly purchased
properties, International Milling Com-
pany has bread flour mills in Daven-
port and Sioux City, lowa; Buffalo,
New York: Detroit, Michigan; Green-
ville, Texas; Salina, Kansas; New
Prague and Wabasha, Minnesota s also

a durum mill in Daldwinsville, New
Yaork.

James A. Perna
Opens Noodle Plant

Tames A, Perna, amanufacturer of
witle experience in wacaroni - and
noodle making recently organized a
mnufacturing firm o specialize in
noodle production. Tt operates under
the name of Home Made Noodle Com-
pany.  This small bt modern plant
is located a 7704 Santa Monica Blvd.,
Los Angeles.

He will distribute his noodles under
the brand mame of “Mrs. Perna’s
Own-miade Noodles.” One of his first
acts was 10 take out o membership in
the National Macaroni Manufacturers
Association.

Mr. Perna first became interested in
the micaroni-noodle business while liv-
ing in Chicago, working for five years
in the Zerega Macaroni Company plant
in that city; then seven years in the
plant of the Chicago Macaroni Come
pany, two years in the John B, Cane-
pa Co. plant anl seven years for A
Russo & Co.

Removing to Los Angeles in 1944,
he was employed in two plants in that
city, until October, 1945, when he
defermined 1o go into business for
himself. My, Perna says: T have truly
learned the business from the hottom
up.
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Durum Wheat and
Durum Products

(Continued from Puage 18)

doughs prepared from semolina, with
or without salt, and with one or more
of the following: Water, egg, egg
yolk, milk, or a milk product; and
should not contain more than 13 per
cent of moisture, as determined by the
vacuum method, When made from
the better grades of semolina the fin-
ished product is clastic and hard, pos-
sesses a soft gcliuw color, and is rough
in texture, breaking with a smooth
glassy fracture,

Macaroni is the larger of the slender-
tube or pipe-shaped products; vermi-
celli is the worm-shaped variety, while
sp::&heui is the term applied 1o the
cord-like paste intermediate in size be-
tween the others, A variety of Italian
l:astes or pates is made by rolling the

neaded semolina into thin sheets, and
cutting in shapes of animals, letters of
the alphabet, or other designs. Noodles
are a strap-shaped form of this paste,
a variety that is of Teutonic origin.

The ngredients used in the manu-
facturing of these products vary widely
lhrotghout the world; and, excluding
the United States and Europe, rice,
corn, and potato flours are frequently
utilized, as well as ordinary wheat
flour, soybéan meal, and the ground
particles of other farinous sub-
stances,

Growth of Macaroni Industry

Table 4 compiled from the 1939 Cen-
sus of Manufacturers, shows the ex-
tent of the macaroni industry,

Cumulative purchases by the WFA
from March lg:: 1941, through June 7.
1945, for all claimants of macarcni
products (excluding military requir:-
ments) were as follows:

Product
Macaroni

C
,-...E.. it {huh protein)

For the same period, cumulative pur-
chases of semolina totaled : 147,526,075
pounds (1,475,260 sacks).

Durum Wheat in Canada

Compared with the output of bread
wheats, production of durum wheat in
Canada 1s small. Moreover, the grow-
ing of this crop has been decreasing in
recent years. In 1937 it is estimated
that about 25 million bushels of durum
wheat were produced in Manitoba and
Saskatchewan, with the former prov-
ince accounting for about 23 million
bushels of this total.

About 14 million bushels of this
wheat are used domestically in the pro-

RN FWERAIT L ST S X P
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Tanix 4. —United Stotes Macaroni Industry 1914- ¥
Cost of
Number Wage p;l‘l“"l'll'
o carners L es, ucl

Census establish:  (average Wages purchased, Value of Xl ue
year ments  for the year) electric $roducts added by
energy, an Manufacture

contract work !
1914 3,515 $1,637,760 $ 7,913,181 $12,883,579 $ 4,945,398
1919 4,541 4,168, 25,109,951 37,057,198 11,947,247
1921 3,865 3,748,64 19,964,054 31,012,787 11,048,733
1923 4,008 4,332,301 16,646,400 556,501 12,910,101
1925 . 4,560 5,025,62 27,491,142 43,489,344 15,998,202
1927 . 4,587 5,070,93 27,433,792 45,353,200 17,919,408
1929 5,072 5,384,35 21,336,126 47,074,230 19,718,104
1931 4,764 4,474,19 20,311,186 16,224,902 15,913,516
1911 5,492 4,264,61 20,385, 891,009 15,506,621
1935 ,005 5,306,22 31,811,433 47,598,554 15,787,121
1937 .. 6,452 5,719,29 32,836,492 50,358,752 17,522,260
1919 .. sen A 5,383.42 929, 46,153,471 19,224,350
¥ Figures for years prior to 1935 do not include cost of contract work. .

Source: Bureau of the Census

duction of macaroni products and from
1 to 3 million bushels are exported.
Great Britain takes the largest propor-
tion of Canadian durum wheat exports.

Canada was holding about 3 million
bushels of durum wheat from the
1944-45 crop in commercial positions
on September 1, 1945. The Septem-
ber 1 estimate of the 1945-46 crop is
5.9 million bushels, or a total 1945-46
supply of about 9 million bushels for
feed, seed and commercial deliveries.

The estimated production and mar-
ketings of durum wheat for the two
principal producing provinces, Mani-

Tasts S.—United Stotes Imports for Consumplion
of Mocaromi, Vermicelli, Noodles and
Similar Paster

(Thousands of Pounds)
Annual
Country A"rl!ue 1939 1940 1941 1942 1943 1944
of orign  1934-38
F » 28 9 2 ... ee wae
Italy yeues TOS 469 264 ... i ees ass
Argen . 1 esss sss oo 19 1O 29
[ R 290 287 I s 3 e
Hongkong 347 145 175 268 7 3 .
apan ..., 201 154 133 20 ..o wer s

ther
countries ., 13 10 32 3 ose

Total

quantity ,.1,379 1,077 878 602 33 156 185
Total value

omitted)  $119  $103 $76 $68  §2 $13 $l4

Mncludes Canada—156 thousand pounds.

Tasre 6.—United Smrf Esports

Macaroni and Maocareni Products

'nmuuml: !of Pounds)

Annual

Country of destination “"‘5‘ 1939
1934.31

26 66

175 1,288

487 964

16 6

27 12

11 6

22 4

26 10

H 276

Panama, Republic 14 125

fexico o.eninrines 261 481

Newloundiand and ‘Librador 63 120

Aritish West Indie: 16 86

Cubs seancsces N 250 202

hominican Repubij 103 79

Netherland West Indies . 127 130

{aiti . 49 74

China . 48 54

|'hl]ip£|ne Islands 196 286

French Africa

Belgian Congo oen
Unrun 0 49
Moroc 55
Other . T
Total quantity ...ccaunas 2,403

Total value (000 omited) $196

1940 1941 1942 1943 1944
seas aene e aven 6,331
L S L I T T T sesm ti Eiaeses
bess 2" 160 1,143 -0 -0 2,018
477 e rees eses  asess
wses cess s 218 13§
747 3 21 1 am
2 158 B2 21 2
9 1n 11 13 16
18 17 5 ” 47
6 12 6 [

5 4 3 4 4
33 34 22 2 24
593 582 587 eavs aases
144 209 212 247 239
570 795 668 728 857
111 36 40 13 L)
30 (1] 23 26 [3]

207 542 210 160 a7
103 71 16 BS 8199

48 [ 10 4
74 71 56 87 67
12 16 . vees aweas
279 303 fens vess seges
sees + 146 8 127 113
2 40 L F 72 ik
2 29 vene vees eree
14 182 207 29 219
3,590 3 2,626 3,296 1,119
$256 4269 $215 $301 $1,169

Tasie 7.—Estimaled Production and Marketing of
Durum Wheat in Canada

(In million bushels)

Total Total de-
Year  Manitoba Saskatchewan production liveries
i 23 .0 25.0 &

1937. 2 17.1
1938.39  15.0 2.5 17.5 15.2
193940 8.5 23 10.8 9.1
1940-41 6.1 2.5 85 6.9
194142 2.7 0.9 36 24
1942.43 27 4.1 68 4.2
194344 4.1 2.5 6.6 8.4
194445 5.5 5.5 11.0 7.4
194546" 2.4 s 59 we

1 The September 1 estimate for the 194546 crop
shows a sharp dmp in production, However, the
%I.l.l"l( of this year's crop is expected 1o be h||l|:r
than last year,

% Final fgure.

Tastx B.—Canadian Macaroni Production
and Trade

(In paunds)

Indicated
Year Production Imports  Exports domestlc
1935 34,707,013 315,591 5,456,139 29,568,467
1936 37,703,889 184,823 6,735,710 31,353,002
1937 16,609,691 L 389 6,241,815 30,990,265
1938 41,119942 676,662 7,949,074 13,847,510
1939 48,767,091 817,014 10,503,419 139, &
1940 54,358,831 606,158 19,886,089 15,078,900
1941 44,314,661 18,493 3,520,797 40,812,357
1942 50,442,173 2,753 2,403,058 48,041,868
1943 ,000,000 RO 1,710,124 61,289,956
1944 !D.ﬂl.kb!’ 6,480 3,360,772 47,274,573

' Preliminary.

toba and Saskatchewan, for the 1937
to 1945 period are shown in table 7.
Canada’s Macaroni Industry

The macaroni industry in Canada
has been growing steadily from 1935

through 1943, Forgi(fn trade dropped
during the war period, but annual pro-
duction has shown a steady increase
over the 9 f’“‘" period, with the ex-
ception of 1941,
In 1935, this industry was carried on
(Continued on Page 34)
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LIOTTA SALES CORP.

17 E. 42ND ST.

NEW YORK 17, N. Y.

For production, efficiency and
economy in your macaroni pack-
aging set-up, investigate the Sar-
joni Automatic Weigher.

This machine is engineered and

.produced exclusively for the mac-

aroni industry and will handle all
types of Long Cut macaroni and
spaghetti. It fits into any type of
packaging line and will pace the
production at its most critical
point,

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

We invite your inquiries.
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Items in Line With Institute's Objective

The National Macaroni Institute has recently released a story

with human interest and two summertime recipes that should have

more than ordinary reader interest among the thousands and thou-

sands of housewives who are concerned about summer meals,

It reads:

Macaroni Rides Again

By BETTY

“Yankee Doodle went to town
A'rlding on his pony

Btuck a feather In his hat
And called him macaronl.”

This little jingle {s over a century
and a half old — proof positive that
macaronl has been a New World
food for a long, long time. And
well-prepared macaronl dishes are
featkers In the caps of today's
housewives, just as they were in
early Yankee Doodle days.

With shortages, high prices,
famines and hot weather to con-
tend with, women can do & lot with
macaronl, spaghett! and egg noodles
—those carbohydrate foods that
are also rich In proteln, B8uch
dishes that are cconomical and
ensy to prepare, are Ideal main-
courso features for hot weather
meals, Try the recipes that follow
and you'll furnish your famlily with
dellghtful surprises.

Elbow Macaren| Frult Salad

14 1b, elbow macaroni
1 cup orange or grapefruit sections
1 cup pitted sweet clherries or -
pineapple
1 cup sliced red apple (unpeeled)
14 cup diced celevy
Mayonnalse or French dressing

ey A

3 LAY pFINI A e
S R R

BARCLAY

Cook elbow macaron! In bolling,
salted water until “chewey", Do
not over-cook. Drain and spread
thin.¥ on a shallow platter to cool
and yrevent massing. When cold,
combine with the other salad in.
gredlents, Marinate with mayon.
nalse or a sweet French dressing
and serve on lettuce or from a
salad bowl.

Elbow Macaronl Vegetabla
Salad Bowl
14 1b. elbow macaronl
1 cup diced celery
14 cup minced green pepper and
plmento

QGreen onlons

8mall whole tomatoea

Salad oll and vinegor

v

Cook the elbow macaroni In boll-
Ing salted water until “chewey”.
Drain and spread thinly on platter
to cool. When cold combine with
other ingredients., Arrange in salad
bowl and serve with salnd oll and
vinegar or a tart salad dressing.
Shrimp, tuna fish or chicken make
a sultable addition to this salad

combination if a more hearty salad
Is desired.

R R
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A Plate of Spaghetti,
And One Meat Ball—
Appetite Satisfaction

The Associate Press is ever on the
alert for news with human interest.
At the height of the consumers' wor-
ries about the availability of foods and
the scarcity of meats, the National
Macaroni Institute released a brief
story with considerable human inter-
est, It appeared in nearly all the lead-
ing newspapers of the country, The
following is taken from the Axlabula.
Ohio, Star Beacon of June 20, 1946:

"One Meat Ball” Is Theme Song of
Macaroni Men

Braidwood, 1ll. June 19—One meat
ball can be made to goa long way with
the help of the National Macaroni
Manufacturers’ Assn,

“Housewives can hurdle that meat
strike if they will conscerve their
dwindling quantities of meat by usin,
macaroni, spaghetti or cgg noodles,”
according to M. J. Donna, secretary-
treasurer of the macaroni association
and Managing Director of the Na-
tional Macaroni Institute,

“We, the manufacturers,” he said,
“consider macaroni products one of
the best ‘substitutes for meat, No, not
substitute, either. Macaroni products
are extenders of meat. We don't like
the word substitute,

“Ounce for ounce, food value of
macaroni products—that is, the dish
ready for serving—is equal to that of
any other food, because so many other
ingredients are used in it.

“And ounce for ounce, in cost value
macaroni products have no competi-
tion.”

There are as many ways to cook
macaroni products as there are cooks,
Donna said. However, there are 18
hasic recipes, The association has just
published a cook book called Macaroni
Magie, which lists many more,

There are about 320 macaroni man-
ufacturing plants in the U, S. located
in 32 states but centered principally in
the New York area and the Middle
West. They employ about 9,000 work-
ers, mostly unskilled.
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o good product i
f

plus a MILPRINT package
designed to protect its goodness
and morchundiu its Brand

name to the consumer

equals increased sales and
Increasad public acceptance

of your product

Investigate
V4

PACRAGING €D v g 3
glanti al. Milmaubee Philad ] ot 3
$an Frposce and Pucien . X
Priated Collophane, Pllafim, Elassine, Almisum Foil Collaloss Acotate, Viepl,

' Lacquer coated and Lasminated Papers in all [arms, includiag Sheot Wraps,

Rolls, Pouchas, ot Spacialty Bags, Rovatution Bevad Wraps, $pecatty
Falding asd Wicdow Cartons, Comator Displays, Simplex s and Cake Units.

Saies Offlces ot Now Yord « Chicagn « Basten «  Sam Fraschste
Pakadelphta « Grand Rapids o Les Angeles « Clavalind « Dalas « Nisnapells
Ciscimmalh « Atlaats « Pittshurgh « SU Losis « Indianapalis

Kamsas City o Mamphis « Rechuster

R - . ey
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Death of Mrs.
Antoinnetta Cuneo

Mrs. Antoinnetta Cuneo, a pioneer
resident of Connellsville, Pa., and who
had three sons prominent in the mac-
aroni industry, passed away at the
Cunco homestead the afternoon of
June 5. She attained a ripe old age,
reared a large family, and until re-
cently was prominent in civic and
church affairs in her community.

She was the mother of Vincent J.
Cunco, present manager of MMM La
Premiata Macaroni Corporation of
Connellsville, and of the late Joseph
{. Cuneo, president of the National

facaroni Manufacturers Association

1940-1941 term) who died July 12,

944, and of the late Lawrence E, Cu-

neo, former Director and National
Treasurer of the Asseriation, who
died May 4, 1943

Peter LaRosa Heads
Charity Group

Italion Guardians Seek $50,000 to
Send 500 to Summer Camps

The Italian Board of Guardians,
headed by Supreme Court Justice
Henry L. Ughetta, launched a cam-
paign last night to raise $50,000 to be
used to send at least 500 children to
camp this summer and to carry on the
organization's program of assistance 10
returned servicemen and women,

At the board’s headquarters, 191
Joralemon St., Peter LaRosa, who is
chairman of the drive, said that last
year the organization cared for 860
children and that this year it hopes to
exceed that number. “The attention
the children receive in summer camps
is one of the best preventive steps in
juvenile delinquency,” Mr, LaRosa
said.

Bishop Thomas E. Molloy is hon-
orary chairman of the drive. Vice
chairmen are James Amadei of the
New York State Industrial Board;
Robert Buda, president of the Italian
Teachers Association; Vincent Delia,
president of the Delia Waste Products
Corporation; Dr. Joseph Caltagirone,
president of the Italian Medical So-
ciety of Brooklyn; Mrs. Charles L
Episcopo, president of the Ladies
Auxiliary of the board; Collector of
Internal Revenue Joseph P. Marcelle;
Domestic Relations Court Justice Ju-
venal Marchisio, president of the
American Relief for Italy; Dr. An-
thony L. Morici, president of the Chi-
cago Macaroni Company; Deputy
Boxing Commissioner Thomas G. Pa-
risi; Mrs. Joseph Picone of the Brook-
Iyn Burcau of Social Service; former
Magistrate Nicholas H. Pinto, member
of the advisory board of the Brooklyn
Catholic Charitics, and Bernard Ture-
camo, president of the Turcecamo
Contracting Company.

Committee chairmen for the drive

are Thomas Fatato, Philip Spina, the
Rev. Salvatore B. Cafiero, Bernard
Turecamo, Frank DiGiovanna, Dr.
Anthony S. Mecca, Robert Buda, John
. Perass, Nunzio Anfuso, Charles
L'Episcopo, Mr. Marcelle, Thomas
Sorrentino, Martin J. Cerra, Dr. Vin-
cent Delia, Magistrate Francis Gia-
conne, Salvatore M. Faleetta.

Liquid, Frozen and
Dried Egg Prcduction
May, 1946

Liquid egg production during May
totaled 142,911,000 pounds, 7 per cent
more than the 133,386,000 pounds
produced in May last year, the Bu-
reau of Agricultural Iiconomics re-
ported today. Of the total May produc-
tion, 90,353,000 pounds were frozen,
50,-166,000 pounds were dried and
2,392,000 pounds were used for im-
mediate consumption.

Dried egg production during May
totaled 17,556,000 pounds, compared
with 12,906,000 pounds in May last
vear, Production consisted of 14,839,
000 pounds of whole ero. 334,000
pounds of dried albumen and 2,383,-
000 pounds of dried yolk. For the first
five months of this year, dried cgg
production totaled 64,528,000 pounds,
compared with 77,236,000 pounds for
the same period last year, Purchases
of dried whole egg by the Department
of Agriculture this year to June 25
totaled 62,257,000 pounds,

The quantity of liquid cgg frozen
during May was 90,353,000 pounds,
compared with 89,458,000 pounds in
May last year and 105,676,000 pounds
in May, 1944, The quantity of frozen
egg produced during the first five
months of this vear totaled 313,755,
000 pounds compared with 289488,-
000 pounds produced in the same pe-
riod last year. Storage holdings of
frozen egg on June 1 were 249,304,000

pounds, comgared with 231,930,000
pounds on fune 1, 1945, and the 1941-
45 average of 228,359,000 pounds.

St. fegis Paper
Co. Expands

In another step toward development
of its long-range expansion program,
St. Regis Paper Company of New
York has purchased the Florida Pulp
& Paper Company at Pensacola,

Jointly announcing the change in
ownership with J. H. Allen, president
of the Florida company, R. K. Fergu-
son, president of St. Regis, said the
transaction will provide from Florida
additionial paper immediately to meet
the “pressing demands” of multiwall
paper bag consumers,

“All signs point to continued in-
creased demand for multiwall paper
bags,” Mr. Ferguson said. “Their
established uses for packing cement
and other rock products, fertilizers,
agricultural commaodities, and chemi-
cals will require greater volume as
these basic industries tune up to meet
demands of the postwar era. Further
stimulation will come:through the cur-
rent and prospective development of
new filling machines, which, in con-
junction with the multiwall bags, will
offer mechanized packing operations to
a wider range of industries.”

Acquisition of the Florida property
wmarks St. Regis' entry into the kraft
pulp and paper industry in the South,
its paper-producing properties hereto-
fore having been confined to the North-
cast and Pacific Northwest,

Announcement also was made of
the construction, now under way, of a
new 250-ton kraft paper mill hy the
Alabama Pulp & Paper Company on a
site adjacent to the Pensacola concern,
and a proposed new multiwall paper
bag plant, together involving a total
cost of $10,000,000.

A Continuing Table of Semolina Milling Facts

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

nine Minneapolis and Interior Mills,

Production in 100-pound Sacks

Month 1946 1945 1944 1943
‘]nnunry 878,487 721,451 855,975
‘ebruary 732026 655472 885,655
March 795998 692,246 963,387
APl aicqwing envmsasais 823981 608947 793,866
May «iiconerensennevarsvrnesss 992,675 704,071 750,963
TR i s atiasnng i s v i 859,867 656,214 723733
fuly ..... 751,280 716957 648,356
August 694,782 889,515 758,903
Septembe 883,662 895478 713,349
Oelober . o vvis v i vawive v canes 1,101,092 919226 791,054
November ..ooovverns R 1,116434 965,527 839,778
December ..vvoiisninaesnaassaes 921,851 801,847

Includes Semolina milled for and sold to United States Government,

Crop Year Production

July 1, 1945—June 29, 1%46..........
July 1, 1944—June 30,1945, .........

.......................... 9,650,004
B R T 10,544,601
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Survey proves...
Housewives deman
enriched foods

Here's the conclusive proof—from Mrs, Amer-
ica herself! Housewives were asked, in a recent
survey by one of the largest group publishers,
the Fawcett Women's Group, “DO YOU

IMPORTANT-99%

(Alio from same survey by Fawceit Women's Group)

FAVOR FOODS YOU KNOW TO BE ‘EN-.
RICHED' WITH VITAMINS?" Better than
3 out of every 4 answercd with an emphatic
“Yes"!

DIYOU FAVOR FOODS YOU KNOW TO BE “ENRICHED'* WITH VITAMINS?

NOT IMPORTANT—1%: -7

Thus, in the days of heavy competition ahead,
the great majority of housewives will usc vita-
min enrichment ae a guide in judging the qual-
ity and food value of the products they buy.

YOUR BEST BET: We strongly suggeet that you
investigate vitamin enrichment for your prod-
uct by consulting our staff of technical experts.

WRITE YO....

‘ROCHE viomesweer

* Hoffmann-la Roche, Inc., Nutley 10, New Jersey
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Chicago Spaghetti
Lives Up To Its
Advance Billing

Of all the methods that may have
been used by American military men
during the war to attract foreign
brides, at least one in particular has
proved effective as was recently re-
vealed in the case of Mrs. Ivy Borg-
hese and spaghetti, reported in “The
Chicago Briefs” of the Chicago Sun
recently.

“Ivy, 24, met Pfe. Julius Borghese
at a dance in Winchester, England,
while she was a member of the Dritish
Auxiliary Territorial Service, The sol-
dier courted her with a promise of de-
licious Italian spaghetti at home in
Chicago.

The, London girl listened for two
years o the stories Pfe. Borghese told
about the way his mother, Tenny, pre-
pared the dish. Then they were mar-
ricd,

Since February 4 the couple has
been living at 914 S. Fairfield Avenue
with Jenny. Ivy has not been disillu-
sioned. She has found that spaghetti
is every bit as good as her husgband
said.

She is learning to cook it herself
because soon the young couple will

'HE MACARONI JOURNAL

move upstairs into an apartment of
their own—and Julius did miss that
good Italian spaghetti during the four
years he was in service.”

Aims of Durum Wheat
Division Outlined

(Continued from Page 8)
news stories include a photographic print of
a durum wheat product, its recipe, and
food copy. The‘f-hulugrapiu which are used
in newspaper and magazine articles are made
in the test kitchen of the Wheat Flour In-
stitute.  Miss Albright tests the recipes,
prepares the food, selects the properties for
the food photographs. The plan is to ar-
range everyday foods so attractively that
the homemaker will be interested enough to
prepare the same food in her own kitchen,

b, Smaller newspapers which are unable
to use photographic prints are provided with
mats, These mats, which go every other
month to about 200 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 addi-
tion to the news stories. These releases are
calicd Durum \Wheat News and Durum
Wheat Fillers and Shorts. Dath contain
timely information on macaroni, spaghetti
and noodles made from durum wheat.

d. A radio release is prepared and sent
out monthly to 379 radio stations to men and
women preparmt: programs of interest to
homemakers. This radio release is a 10
minute talk about new cookery and meal
planning  ideas featuring durum wheat
proxlucts,

CUT COSTS » SPEE

SAVE LABOR
In Carton Packaging!

Are you enjoying the many advantages of PETERS economical
packaging machines in your carton packaging? Some macaroni
manufacturers still use slow, expensive hand methods. when

D WORK
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Durum Wheat and
Durum Products

(Continued from Puge 28)

by 15 establishments. These were dis-
tributed, by provinces, as follows:
Ontario, 5; British Columbia, 4; Que-
bec, 3; Manitoba, 2; and Alberta, 1.
In 1935 these 15 plants reported a
capital investment of $1,985,716, and
an average employment of 330 persons
who received a total of $252,616 in
salaries and wages. They spent $885,-
246 for materials and produced goods
valued at $1,488,950,

In 1943, 16 establishments comprised
the industry. These were distributed
by provinces as follows: Ontario, 5;
British Columbia, 3 ; Quebec, 3; Mani-
toba, 4; and Alberta, 1. In that year
these 16 plants reported a capital in-
vestment of $2,955,709, and an aver-
age chﬂo}'mcm of 585 persons who
received a total of $651, in salaries
and wages. They spent $1,736,082 for
materials and produced goods with a
;til;ing value at the factory of $3,165,-

The Carleton variety of durum
wheat is now used almost exclusively
in the manufacturing of macaroni
products in Canada,

Don’t Let a Few
Headaches Stop You

Printers Ink of June 21, 1946, carries the following
editarial intended to score a point for some one's side of a
question under discussion, but which it reproduced here
for what it is worth—with verification:

July, 1946
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Executive Offices
55.57 Grand St
New York 13, N. Y.

Exlerior View—Lastaro Drying Room

FRANK LAZZARO

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

Less Jall!

SPEED DRYING

Lazzaro Drying Rooms

with

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

Heavy Wheat
Exports in June

Exports of 357,000 long tons (13,
672,000 bushels) of United States
rrain and grain products during the
irst ten days in June, compared with
120,000 long tons (4,480,000 bushels)
during the first ten days in May, have
been announced by the United States

Earl F. Cross Made Vice
President for Central
Division of General Mills

Earl F. Cross, division operations
manager for the Central Division of
General  Mills with  headquarters in
Chieago, has been appointed a division
vice president it was announced recent-

Cross has had a wide variely of ex-
perience in practically all phases of
milling operations,  He has worked
for General Mills sinee 19300 when he
began as a salesman for Gold Medal
fouds covering the southwestern ~tates,
For five years he wis promotion vep-
resentative, assistant sales manager and
southeastern  representative  for  the
Red Star Milling Company. I 19038
Cross was made territorial sales man-

Department of Agriculture, The June
exports included 228,000 tons wheat
and flour equivalent, and 129,000 tons
corn and corn products.

Wheat and flour equivalent exported
from January 1 through June 10 to-
taled 4,225,000 long tons including
190,000 tons of Canadian wheat milled
in bond. Corn and corn products ex-
ported in the same period totaled 207,-
000 tons.

Attend Cost
Conference

John Sheets, plant manager of the
Keystone  Macaroni  Manufacturing
Company, Lebanon, Pa., and president
of the Lancaster chapter of the Na-
tional Association of Cost Account-
ants, attended the 1946 conference of
that organization at the Waldorf-
Astoria Hotel, New York City, June
17-20. He was accompanied by J.
Harold Haag, another Lebanon dele-
gate, Earl F. Cross

_In between gags, puns, tossing cigare, cte, elc,, etc, “Sunshine
Gene" Flack, director of advertising and trade relations counsel
for Sunshine Biscuits, Inc., included a few bits of serious and
thought-provoking advice during a recent American Assn. of
Newspaper Representatives’ luncheon,

PETERS soml-aulomatic and automatic units could do the same
job much bster and with less labor.

1l you are seeking ways lo cul your costs, step up your oulpul
and increase prolils, investigate today.

ly by Harry A, Dullis, company presi-
ent.

ager for the Central Division and
suecessively hecame manager for Cien-
eral Mills" durum and rye products
departments  representing his - firms
at national and regional meetings of
the  macaroni-noadle  manufacturers
among whom he enjoys a host of good
friemls amd well-wishes, I 1944 T
became division operiations  manager
for the Central Dhivision,

Send us samples of the various cartons you are using. We o — . . -

will gladly make our recommendations. Citing a $150,000,000,000 (billions, that is) market just waiting

to be tapped, “Sunshine” told his listeners that the manufacturers

of this nation should not let themselves be defeated by strikes,

shortages and what have you—they should muster all their “in-

genuity and courage” to come out on top and collect their share
of that rich market.

For instance, Mr. Flack fur instanced, there was that baked bean
manufacturer back in 142 who was going great guns with his
“new and improved” baked beans. Along came various shortages
and that firm's heans went right out the window. But did they
give up? No siree-ce. The firm immediately held a meeting of its
big brains and a new type of macaroni was born. “And if there's
anything the country !‘illl‘l'l need at that time, it was a new
macaroni!" (The quotes are “Sunshine's").

While attending Wichita University
and Kansis State College, Cross <l
special work on milling ~siwomples of
wheat grown hy the Agricaliaral s
periment Stations in Kansias aml oh
tained  practical experience e cereal
chemistry as a products conral chem
ist.  Further expericnee m the unlling
industry inclwded  positions as gram
buyer and - milling  superintendent,
Previous to coming with General Mills,

{'UNIOH CARTON FORMING &
INING MACHINE sets up 35.
40 cartons per min,, one operator.
Can be mnrz adjustable to handle
several size cartons,

PETERS MACHINERY CO.

- Chicago, 11I.

i:UNIOR CARTON FOLDING &
LOSING MACHINE closes 35-40
carions per min, no operator. Cam
also be made adjustable to handle
several different cartons.

However, and here's the moral of the story—with an extensive
ail and promotion campaign as a backdrop, that firm's new maca-
roni soon outsold its original product, heans, Well, 1o make a
long story short, once again slhurmgcs horned in, and out the
|| window went another product. The previously outlined routine

was repeated and as you've already gucgscd-—-lhc firm's latest
product, chile con carne, was also a smashing success.

he wis numager and coowner o \s
“Ingenuity and courage is what we need to stay on that target,” <ociated Mills.
said Mr. Fiack. And a more impressive target we've never seen.

4700 Ravenswool Ave,
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Why Distribute Calendars When
Everybody Else Ioes?

By Ernest A. Dench

The trouble with calendars is that
little or no thought is given to their
distribution. The worst possible dis-
tribution feature is the utter lack of
timing,

Most business firms wait until the
latter half of December, at which time
their customers are saturated with ad-
vertising calendars, It would need a
huge mansion were every recipient to
conscientiously hang or otherwise place
one calendar in cach room. The first
three or four find resting places in the
home, office, or factory, while the late-
comers, unless they are of outstanding
artistic merit, land in the wastebasket,

Why don’t a few more firms try a
late summer or carly autumn distribu-
tion of advertising calendars? There
are lots of individuals, particularly of-
ficials of clubs, societies and other fra-
ternal, social and religious organiza-
tions, who have to look ahead. Tt
makes considerably more work for
them when, with this year's calendar
at their clbow, they have to fizure out
dates for cvents during the first part
of the next year. One such official we
know actually pays thirty-five conts for
a calendar which comes to his door in
August, It is a religious calendar,
He has absolutely no use for the bibli-
cal features, but he gladly buys the
calender because it gives him the essen-
tial data when he wants it—and not
several months later,

Why Not Localize a Calendar?

Many firms take the casiest way out
in meeting aggressive local compeli-
tion in advertising calendars. Each
tries to outdo the other by buying more
colorful art. It costs a “pretty penny,”
and after all is said and done, any
business firm with the money to spend

can match its competitior if given time.

What it cannot so easily and quickly
match are brains and resourcefulness.
Most of the colored calendars are syn-
dicated productions, sold throughout
the country, with ecach local buyer’s
imprint on them,

Many of these advertising calen-
dars, while beautiful specimens of
commercial art, have their practical
shortcomings. They fail to give those
holidays and other events observed in
some states and not in others.

A business firm that produced a
strictly local calendar, expending the
extra money it would otherwise de-
vole to an ornate syndicated produc-
tion, would have a certain winncr.
This applies even if it were printed in
one color. It could also be copy-
righted for two dollars, to stamp down
on possible competition from those
who prefer to follow rather than lead.

This calendar or almanac could, for
instance, give such valuable local in-
formation as—

The dates of state, county and municipal
holidays.

The_dates and places of stale and county
’[Slll‘! and like events relatively close at
hanil.

When the scasons open and close for dif-
ferent types of fishing and hunting.

Those religious events with regional appli-
cation,

Days during the week when local fralemal,
social ang rcllm_ﬂus organizations usually
hold their mectings.

The time to locally plant garden and agri-
cultural sceds in the spring, and bulbs in
the autumn,

Opening and closing dates of basehall, fout-
ball and basketball seasons, in relation to
the fixtures of local teams.

Local school holidays. .
Historic anniversaries in the neighborhood.

The list given above is capable of
almost indefinite expansion. In a cal-
endar there would be only space for
the highlights, while the almanac, if
selected in preference to the calendar,
would enable the job to be done more
completely.

Either undertaking would involve a
thorough local research job, and the
most qualified person to tackle it would
be a local newspaperman or librarian,
on a moderate fee basis, After the
first year, there would only remain the
less expensive chore of checking over
the data for corrections and addi-
tions.

For a year at least, such a localized
calendar ‘or almanac would have no
competitor in the field—and even then
he could not steal your copyrighted
stuff without materally changing the
presentation and the wording, coupled
with data of his own compilation. By
that time you would be identified as
the pioneer, with any latecomers ob-
vious copycats to the public at large.
—(All Rights Reserved.)

Atlantic Macaroni
Co., Inc., Becomes
Caruso Foods, Inc.

The Atlantic Macaroni Co., a well-
known manufacturer of macaroni prod-
ucts, and subsidiary of Airline Foods
Corporation, New York, N. Y., has
changed its name to Caruso Foods,
Inc., it was announced at the company
offices, 43-82 Vernon Bivd., Long Is-
land City.

The change of name, which became
effective June 1, identifies the company
more closely with its Caruso brand
products which have been famous
since the days when Enrico Caruso
himself pronounced these products his
favorite brand and gave the company
permission to use his name and picture
as a trademark.

Caruso Foods, Inc., manufactures
over cighty different varieties of mac-
aroni, spaghetti and egg noodles, in
addition to dehydrated soup mixes,
spaghetti sauce and similar products.

178-180 Grand Sireet

DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., Inc.

Uty =

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

New York 13, N. Y.
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NOW IS THE TIME
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\/ Low lirst cost

A CECO Adjustable Carton Sealer Is so simple in construction and operalion v/ Low maintenance
that even an unskilled operator can maintain it. It is adj ble instantly with-
out tools for any site carton. Send for delails loday, and you will learn why such .
a large proportion ol large and small concerns in the macaroni industry use \' Increases production
CECO Adjustable Carton Sealers. \/ Makes belter-locking

carlons

This is the ideal time lo Improve your packaging methods with a CECO
Adjustable Carion Sealer. Then. when ample raw malerials are again available,
you will be able to fill your backlog of orders laster, belter, and at lower cost,

\/ Saves labor

Adjustalle
CARTON SEALER

CONTAINER EQUIPMENT CORPORATION

CARTON SEALER

210 Riverside Avenue ® . Newark 4, N. I. MODEL A-3301.12

Chicago @ Toronto @ BHaltimore @ 5t. Louis ® San Francisco ® Rochester

MILLERS OF SEMOLINA AND
DURUM FLOUR SINCE 1905

Loyalty to customers and fair dealing ALWAYS
HAS BEEN and IS NOW one of the virtues that

has made us a host of friends in the

MACARONI-NOODLE INDUSTRY

May we see you at the Hotel Nicollet,
Minneapolis, July 17-19

Crookston Milling Company

Crookston, Minnesota
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Macarons Foods
Have Made Millions of Friends

By M. J. Nonna

AT LY S L e L0 0 2 AL Gl AR e

Managing Director, National Macaroni Instilute

Macaroni, spaghetti, and  cegg
noodles, the “energy trio” of grain
foods as they are quite generally known
among food experts, gained their
rightful place on the Americzn table
during the war, first because of their
natural goodness, and second because
they did so splendid a job as extenders
of scarcer, rationed foods,

The steady demand for these grain
products in ‘every season of the year
discouraged price wars, with the re-
sult that never before has there been
so continuous an offering of quality

roducts, usually at ceiling prices.
tven the notorious price-cutters in
the trade, who heretofore had dras-
tically cheapened their brands to justi-
fy cheap prices, chose the easy road,
offering only products of acceptable
quality at prices at or very near the
ceiling. As a result, there was created
during the war a readier acceptance
of these wheat products, which by the
way are never expensive, even at the
highest price quoted, when food values
are taken into consideration.

The requirements of the Quarter-
master Corps for products of a specific
grade for feeding those in the armed
services and later for a fortified grade
to feed the people of occupied coun-
tries tended to stabilize quality. Fur-
thermore, the consistent consumer e-
mand has succeeded in maintaining a
higher quality standard than that
prevalent during the depression vears,
when price was a factor even in the
case of this inexpensive food.

Wartime Created New Customers

From the experiences of the war
years, there are certain  facts that
should serve as a basis for measuring
future trends, most of which are
clearly discernible at present. |

Millions of Americans, who had
seldom caten macaroni, spaghetti, cgg
noodles, and other shapes of this wheit
food, have discovered their many good
qualities, and are now quite regular
customers.

Millions of housewives have learned
the economy and versatility of this
bland food when judiciously used in
planned menus, and will continue to
find a place for it in American cook-

ery.
Millions of servicemen and women
developed  appetities  for macaroni

(Reprint from Pacific Coast Review—May, 1946)

foods when they were served in varied
combinations by service cooks in mess
halls throughout the world.

Millions of forcigners, who naturally
preferred brands of this food manu-
factured in their home factories, have
had reason to change their opinion
and recognize, somewhat reluctantly
in some cases, that American macaroni-
spaghetti-egg noodles, made in sanitary
plants by the most modern machines
from high grade durum wheat grown
in this country and packaged for pro-
tection and preservation in the most
modern cartons and containers, are
equal, if not superior, to any made else-
where in the world.

The government was the macaroni-
noadle indusiry's biggest and best cus-
tomer during the past four vyears.
Government buying has naturally de-
clined, but a larger Army and Navy,
as presently contemplated, will mean
government buying on a much larger
scale than in prewar years,

Consumer Education Undertaken

The world-wide demand for this in-
expensive but nutritious grain food
will favorably affect exports for years
to come—as soon as ships are available
and there is developed a fair basis of
trade among countrics, Predictions
are that there will be more American-

made macaroni-noodle products ex-
ported this year than in any previous
year of record. This trend should con-
tinue for some years, or until the
destroyed factories in other countries
are restored or rebuilt.,

On the consumer education side,
lcaders of the industry have not over-
looked the opportunity presented by
the war, mtiuning, and other factors.
Under the direction of the National
Macaroni Institute, several campaigns
of products promotion, consumer edu-
cation, and public relations have been
undertaken.

General economic conditions will
naturally affect domestic buying of this
and all other foods, and world relief
needs will have a direct bearing on
supplies. But with the solution of the
postwar labor situation, indications are
that the United States will continue to
be the best fed, the hest clothed, and
the best entertained nation in the
world. All foods, in fact all business,
will benefit from the healthy conditions
that will prevail throughout the coun-
try, despite temporary industrial strife
and never-ending political bickerings.

All in all, the macaroni-spaghetti-egg
noodle industry of America can look
forward to a busy, profitable period
during the remainder of this year and
for many years to come,

A Salesman's
Soliloquy
By W. H. Wilson

Perhaps it is because salesmen are
capable of such heights of enthusiasm
that they are prone to plunge into the
depths of self-pity. One sales mana-
ger recently suggested to one of his
men who was down in the dumps that
he ask himself the following ques-
tions :

Am T paid fairly for what T do?

Do T know enough about the company
and the business in general?

Am 1 interested in this line or should
I change?

Do T use all the cum;muy offers in the
way of sales aids?

Do I knock the company I work for?
Do 1 see enough prospects?

Have I a good and interesting sales
story?

Would it sell me?

Am [ sceing the right people?

Do 1 depress people or cheer them up?

Have 1 personal handicaé)s—bﬂd
breath, untidiness, rudeness?

Do T handle my personal affairs well?

What is my biggest asset, my biggest
liability ?

I T were a manager would I hire my-
self? )

What do I need to hold a better job?

Do 1 resent friendly criticism?

How often do I work out original busi-
ness ideas?

Do 1 talk too long?

When and where am 1 really happy?

What would it take to make me do
better?

What will I be doing five years from
now?

W e
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——IMPORTANT DATES TO REMEMBER—

JULY 17th, 18th and 19th
HOTEL NICOLLET

Minnesota

MACARONI, NOODLE & ALLIED INDUSTRY CONFERENCE

Be sure to attend . .. it may help
you to solve some of your problems

For information on CHAMPION Equip-
ment, see our Frank A. Motta, who will
be there to extend our greetings to our

many friends in the Industry.

CHAMPION MACHINERY COMPANY

JOLIET, ILLINOIS

MANUFACTURERS OF THE CHAMPION LINE OF FLOUR OUTFITS, MIXERS, WEIGHING HOPPERS, WATER METERS.
- ETC.. FOR THE MACARONI AND NOODLE INDUSTRY.

at the

of the

Association

—macaroni, spaghetti, vermicelli,

ol the millers, by your visit here.

that co-operation in the future, as
each other.

your hosts:

FARMERS UNION

1823 University Ave.

Welcome !

To the Delegates and Those in Attendance

Conforence

National Macaroni Manufacturers

in Minneapolis, Minn.
July 17. 18 and 19, 1946
You who make those highly acceplable foods

do well to come to the ceniral milling point of
Amber Durum, that hardest of all wheuis irom
which Semolina—"The Finest of the Wheal,” is
made. You will be aided in understanding the
serious problems lacing your industry and those

In these troubled times we have lried to co- *
operate with you in turning out the best product

possible so that your products will be the finest
in the world. This conference should promote

With the goodwill of real lellowship, we are

TERMINAL ASSOCIATION
Amber Milling Division

and noodles—

we learn [rom

GRAIN

8t Paul 4, Minn.

1153 Glendale Blvd.

Be Wise!

BUY DIES
THAT LAST

LOMBARDI DIES

Stainless Steel Dies
Without Bronze Plugs
*

Guaranteed Smoothness

No More Repairing
*
Write for Information

LOMBARDI'S
MACARONIDIES

Los Angeles 26, Cal.
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The MACARONI JOURNAL

Succensor to the 0ld Journal—Founded b! Fred
Becker of Cleveland, Obie, in 190

Trade Mark Registered U, S. Patent Office
Founded in 1903
A D'ublication to Advance the American Macaromi

Industry
Published Monthly by the National Macarom
Manulscturers Associntion as its Official Organ

Fdited by the Secretary-Treasurer, P, 0. Drawer
No. 1, Braidwood, Il

PUBLICATION COMMITTERE
vessessansasesss President
......... Vice President
itor and General Manager

SUBSCRIPTION RATES
United States and Pos, ,.$1.50 per year in advance
Other North American

Countries  ..... 00 per year in advance
Foreign _Countries .00 per year in advance
Single Coples 4ovieiiveaiiniiiniiiinins 15 eenita
BREN CODIRE s wv et iwau e is o odws wen s s i 35 cents

SPECIAL NOTICE

CUOMMUNICATIONS—The Editor __solicita
news and articles of interest to the Macaroni
Industry.  All matters intended (or publication
must reach the Fditorial Office, Braldwood, IIl.,
no later than FIRST day of the month,

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed
conlributors, and will not kmowingly advertise
irresponsible or untrustworthy concerns,

The publishers of TIIE MACARONL JOUR.
NAL reserve the right to refect any matter
lurnished either for the advertising or reading
columns,

REMITTANCES—AMake all checks or draflts

yable 1o the order ol the Nestional Macaroni
fanufacturers Association,

ADVERTISING RATES
Displey Advertising.........Rates on Applicativn
Want Adseceiiaacicnss ceaeaa50 Cents Per Line

Tuly, 1948 No. 3

“l pledge allegiunce to the Flag of the
United States of America, and to the re-
public for which it stands, one nation in-
divisible, with liberty and justice for all”
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Wheat Loans to
Continue Through July

Loaning government-owned wheat
to flour mills where necessary to main-
tain consumer bread supplies and keep
mills in operation will be continued
through July, the U. S, Department
of Agriculture has announced,

The authorized July grind of wheat
for domestic consumption has been
raised to 85 per cent of the average
monthly grind for this purpose in
1945, This is a sharp increase from
the 75 per cent permitted in June,

Mill applications for loan of gov-
ernment wheat may be made either
direct, or through grain merchants, to
the Grain Branch (CCC) offices of the
Department at Kansas City, Chicago,
Minneapolis, or Portland, Oregon. A
miller may obtain a loan of wheat
when he can certify that the total
quantity of wheat and flour he owns,
plus the quantity being processed, and
the quantity ground into flour during
July does not exceed 50 per cent of his

authorized July grind for domestic
use,

The department reported it had re-
leased npproximntcl[)' 7.5 million bush-
els of wheat to millers through June
24 under this program,

Decline in Spring
Wheat Estimates

The Crop Reporting Board of the
U. S, Department of Agriculture on
June 30, 1940, revised its estunates on
probable wheat production in 1940
with reference 10 spring wheat, in-
ciuding durum, it says:

“Spring wheat prospects  de-
clined 2/ mullion busnels to a June
14 prospective production ot 224
million bushels, compared with the
June 1 estimate ot Z>1 mulhon
bushels. Heaviest declines were
Montana and the Dakotas, where
dry weather prevailed until mid-
June when rams fell. Oregon and
1daho snowed slight increases
while Minnesota prospects re-
mamned unchanged.”

Welcome, New
Members!

Letters of welcome and of the As-
sociation’s appreciation for applications
for membership in the National Maca-
roni Manufacturers Association have
been sent to the executives of the fol-
lowing firms who have chosen to cast
their lot with the leading manufactur-
ing and allied firms in the country that
constitute the members of the Indus-
try’s organization ;

G. D, Del Rossi & Co., Inc., 240 In-
dia St,, Providence, R. 1. (G. D. Del
Rossi, President)

IF'ort Worth Macaroni Co., 108 Park
St., Fort Worth, Texas. (John I, and
Carl L. Laneri, Executives)

Home Made Noodle Co., 7764 Santa
Monica Bivd,, Los Angeles, Calif.
(James Perna, Owner)

Brockway Macaroni & Supply Co.,
Reynoldsville, Pa. (]J. F. Pedace, Pres-
ident)

Ferguson’s 25th
Anniversary

The J. 1. Ferguson Company of
Joliet, ~Illinois, manufacturers of
“Packomatic” machines, observed its
twenty-fifth anniversary at its new
plant on July 1. Tt was also the birth-
day anniversary of Mr, L. L. Fergu-
son, president,

Due to the food and beverage short-
ages—and the more important task of
diverting foesl, and food and beverage
ingredients to the world's famine areas
—the Ferguson folks ruled out any
major celebration of the anniversary,
excepting a picnic for the employes
and their families and an “open house"
for old friends and assnciates,

July, 1946

Jacobs Cereal

Produiis Laboratories
INC.

156 Chambers Street
New York 7. N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemisis, specializsing in all mai-
ters involving the examinalion
production and labeling oi
Macaroni, Noodle and Egg
Products,

Vitamine and Minerals Enrichment
Assayv,

Soy Flow' Analysis and Identification.

Rodent and Insect Infestation Investiga-
tions,

Mucarenl and Noodle Plant Inspections,

oNAL CARTON (o,

JOLIET. ILLINOIS!

RAVIOLI -NOODLE

HIW ® SPAGHETTI s usto

MACHINERY
and Cheese Graters

For the INDUSTRY *INSTITUTIONS ek
Models available in every price range

||" " q]'[@ e o, [

AURHIO TANZI' ENGINEERING COMPANY

430 JEFFERGOM STREET, ' BROOKLYN, H.Y

FOR SALE—Sixteen (16) New Wood
BAROZZI Dryer Trucks. Dlsmaniled.
Never Assembled, Ball Bearing, Hard
Rubber Casters, 60-stick Capacity, Box
36, ¢/o Macaronl Journal, Braldwood, IlI.

WILL PURCHASE 8 or 10" Hydraullc press
with or without dies. Also some Knead-
ers and Mixers, Box 31, c/o Macaroni
Journal, Braldweod, Illinols.

FOR SALE—Four-deck conveyor sullable
for short-cul macaroni. MNoth Noodle Co.
7224 Kelly St. Piltsburgh, Pa,

WANTED: Manulacturer will buy hy-
draulic press for short goods: also mixer.
Box No. 35, ¢/o Macaroni Journal, Braid-
wood Il ° .
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PRESS No, 122 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
IKneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

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

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH. PRODUCTS~-LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street Naw York, N. Y.

DURUM GRANULAR
Tn Youy Vicinity, NOWY

,' . umms\'lll[
VE ONLy :
Puky g :"’5’?’?4/
4 Ty,

MILL AT BALDWINSVILLE, N. Y.

ASSURES -SPEEDY SERVICE-

on uniferm, high quality Durum Producls

Eaasternw Semolina Mills

pivision or
INTERNATIONAL MILLING COMPANY, Boldwinsville, N. Y.
Piowe My 04 Bulale, Darsspart, Datind, Granarsby, Maw Prages
Pongn Cy, baws Cay vad Wobarha
DAMIRAL OFNCIE MINNIAPOUT. MIMMILDTA
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OUR PURPOSE:

EDUCATE
ELEVATE

ORGANIZE
HARMONIZE

OUR OWN PAGE First—

_ National Aacaroni Manufacturers iz
: Association Thenss
local and Sectional Macaroni Clubs

OUR MOTTO:

INDUSTRY

MANUFACTURER

C. w. LFE, President, s coosss
A. IR ING GRASS, Vice President. .
B, R. Jacobs, Director of Research .

Region No.
.lo“pll Mllldnu. Prince Macaroni Mlg. Co, Lowell, Mass.

2
f'r llll:c.Fl!llC.zr Clty, N,
n-.'.’l'r’x..ﬁé..."v. i ety i vl e ool g
C. W. Wolle, Megs Hlumnl Co lerln‘hur[, Pa.

egi
nnhbny, Cumberland Macaroni Mfg. Co., Cumberland, Md.

Ru!un No., 4
lrir{; Grass, Grass Noodle Co., Chicago, Il
nﬁunll Tllﬁuml Bros., Chluu. 1

Ru on 5
Peter J. \'I!Ilnn Keniucky Macaranl Ca., Louisville, Ky.

OFFICERS AND DIRECTORS 1944-1945

1 . Grass hnodtu Chicago
12046 1 St N, W., Washin <
..... P, 0, Box No. 1, Braid Tinols

A, 7. Donna, Secretary-Treasurervosesssees

i ql Macaroni Co. !hrrilburl. rl.

Regs
O s, Gk ool Bradues G inmoine: Biobw;
R-ﬂnh .'quu{ Sunland Biscuit Co., Los Angeles, Calil,

R No. B

Gutla®p, 'uuuna. Mission Macaroal Co., Seattle, Wash.

Reuion No.

L. \'nlrll. The Creamette Co., Minneapolls, Minn.

M-Llrn

ohn P, Zerega, Jr. s Sons, Inc. !!molrl , N. Y,

!M l‘rl“ o ,ﬁnnml CII,' Hlnrual dn. ouls, Mn.
5 Vaguino, Faust Macaroni Co., huls Mo.

Albtn S. Weiss, Weiss Noodle Co., C‘lnﬂnnd Ohlo

Secretary's Message

The ﬁnausf’n’ Responas

Heeding the cry of millions in Asia and Europe who
must have food from the Americas il actual slarva-
lion is to be fought successlully, and if world peace
is to be an acluality rather than a dream, the Mac-
arcni-Spaghetti-Noodle manulacturers of the United
Slales have no serious objection to being placed on a
reduced semolina basis for a lew months since they
consider that that is not too great a price to pay for
the privilege of being Good Samaritans while premot-
ing a lasting peace.

They are hoping for a bounteous durum wheat har-
vest in August and September, not only to replace the
wheat kindly loaned by the Commodity Credit Cor-
poration in the crises, but a supply sufficient to supply
the ever-increasing needs of an Indusiry whose im-
portance in the lood field is becoming increasingly ap-
preciated in this country and abroad.

Taking advaniage of a lull in operation alter several
years of peak production, the executives ol the lead-
ing macaroni products factories of the country are
wisely planning a well-earned vacation, combining
business and pleasure at the lirst postwar Conlerence
ol the Industry at Minneapolis, July 17-19,

The advance demand for hotel rooms lor the con-
vention exceeds all previous advance reservaltions.

A line program has been arranged wherein all the
important problems ol the hour are sel for expert con-
sideration and group discussion.

Those who attend will not be disappointed, socially
and as a matter ol business, which is and should be
the first consideration of the conference planners. The
program may be unsurpassed and the entertainment
alluring, but it is the attitude and action of the manu-
lacturers that will determine its success.

M. ]. DONNA,
Secretary-Treasurer.
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The tough kraft paper of

Multiwalls makes it impossible
for the flour to “sifc” through
as it does when packed in fabric
sacks. This lost flour, which
prominent bakers estimate to
be as high as !/%-1b. per hundred
pound bag, adds up to 10-1bs.
of flour per ton — a lot of
extra bread for the users of
Multiwalls!

Retention is another thief of
precious flour, and Multiwalls

(Sal

NEW YORK 17: 230 Park Ave.
BALTIMORE 2: 2401 O'Sulliven Bldp,

MULTIMY PROTICTION « MULTIPLY SALEABILITY

ST. REGIS SALES CORPORATION

(== IN CANADA =
1. Regh P, Ce.(Con.) Ltd,
Uanc.:ﬁl'nr'..l;l':lln.htcézr)nhln Birmilngham
kntrenl, Quebee Nazareth, Pa,

SSSSSSSSSESTSS
CeSEFfeegssy
S5 8858 $'8888 8

S

are a positive protection against

$$$$$$
$88%

$8%8
$5588%

\ 838888888
S‘"‘“‘\$$$ $3358

this loss. The fine*granules of
flour find no foothold on the
smooth insides of the bag, The
seemingly small amount of
flour retained in a fabric bag
(estimated by a prominent
fabric bag cleaning concern at
1-1b. per 100-1b. bag) adds up
to 20-lbs. per ton — another
hidden waste that can be climi-
nated to mean more loaves of

bread for you!

vs Subildiary of St Regls Paper Company|

CHICAGO 11 230 No. Michigan Ave,
SAN FRANCIICO4: 1 Montgemery 31,

ADDED
ADVANTAGES

PROTECTION

Multiwalls are an effective
protection against rodent con-
tamination as the strong kraft
paper climinates the possi-
bility of scepage.

« + « agalnst Infestation

“Paper bags afford consides-
able protection to flour from
outside infestation. Most flour-
infesting insccts are unable to
cut through the walls of sub-
stanzial paper bags.” U. S.
Depr. Agric. Circ. 720.

Multiwalls eliminate siftage
and flour dust caused by bag
shaking, and therefore im-
prove the appearance of your
bakery.

Boston Cleveland Dallas Denver Detroit

New Orleans No. Kansas City, Mo. Ocala, Fla,

Franklin, Va. Los Angeles

Oswego, N. Y. Seattle Toledo




b

D e

SR o

LI

pillsbury Welcomes You
to Minneapolis!
We're pleased that the National Macaroni Manufac-
(urers Association has picked our home town for its
natic-al conference. We're looking forward to
greeting /o, showing you ouf city, our Uurum Mill,
Products Control Laboratory, and Experimenta
Spaghetti Plant.
Hope you enjoy your stay!
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