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WHEN LABELS ARE ALIVE INSTITUTE |
EXTRA SALES THRIVE |
Behind sales-stimulating Rossotti Cartons and Labels is ) ?osa o or . onor
much more than meets the eye. Every package entering ™ adr ;
the House of Rossotti for production receives the bene- ~ b Q
fits of these six plus values that only Rossotti can offer. . Y
A Revised List of "Co-operators” That Returned i
S AN eSS o One-Cent-A-Bag Contracts to October 9, 1948 '
2. The Rossottl Prize-winning Package Design
stall, 8
3. Expert Art and Direct Color Photographic “
Service, American Beauty Macaroni Co., Denver, Colo. Auntonio Palazzola & Co., Cinemnati, Ohio i ]
men and :;:lll-:::'c';ﬂd?;;zf‘l".m‘“""”“ by master erafts- \t' 1\:'"-1 & Sons, Illl:.'., .\'nr.riglu\\‘u, I’ Paramount Macaroni Mig, Co, lue, Brooklyn, N, 4
s The price advantages of “combination-runs.” {\l\ |-h:::l:|tl‘"!\[él:nr]n]!i:-hnl‘]l f]:‘.‘( r.]l Fverett, Mass, 'I".rnukl Pepe .“:!f‘:l rulri Co., \\'.‘llrrl'-m'_\ L Conn, /
&. The assurance of quality and satisfaction that X 45 simgh, . I'he PEatTman Cao., Cleveland, Ohio
only 50 years of experience can offer. Carmen Mucaroni-Weber Noodle Co,, el Calif. I'rince Macaroni Mig. Co., Lowell, Mass,
Colomial "“usilli Mv. C ; o : Fs b Y
Expert results depend upon expert treatment. Rossolti, l'-:::::ll.lue'; l;t:l:ltl:n:tluft:"; “\"n::rl‘l‘f’k(l‘i.“ (\1 \| 1 O ,I 'rm:n--—l{mq ; nlrp:. .\u‘hun:, N \', '
an organization of packaging experts since 1898, is The Creame . : L eyeinig, L0 :.'“-'-'1‘.\' -“i"'--j""n (.--. St Paul, Minn
at your service. For golden sales opportunities in 18, e creamette Co., Minneapolis, Minn Ravarino & Fresehi, Ine., St Louis, Mo
consult your local Rossotti representative during Comuerland Macaroni Mg, Co., Cumberland, M. Refined Macaroni Co., Drooklyn, N. Y
this, our Golden Anniversary Year Delmonico Foads, juc.. Louisville, Ky. Rocen's Macaroni Mig. Co., ;;:m Divga, Calif ‘
The DeMartini Maczroni Ca., lne,, Brooklve, N Y Roma Macaroni Mig, Co, Ine., i‘lli\'uu:n, m I
'f 1. Diel Rossi Co., Inc., Providence, R 1. Ronen Foods, Memphis, Tenn. tE ‘
Il Paso Macaroni Co., Il Paso, Texas Ronzoni Macaromi o, Ine, Long Dslaned Gy, NN L
]i:““l Macaroni Co., St. Louis, Mo. I'eter Rossi & Sons, Toe., Draddwood, 111 | .
Favro Macaroni Co., Seattle, Wash. Roth Nomdle Co,, Pittshargh, .
Fort Warth Macaroni Co., Fort Waorih, Texas A, Russo & Co,, Inc., Chicago, T " ]
fithuiu Drothers Co., Chicago, 1. Simacori & Co., Brooklvn, NOY it
Ginia Macaroni Co., Inc., Rochester N, Y G, Santoro & Sons, Im'.., Brmiblyin NO Y l
Golden Grain Macaroni Co., Seattle, Wash. Schmidt Nowdle Coo, Detrait, llli.-lnku.|11
b 'l:fl Food Praducts Co., Lincoln, Nebraska Skinner Manufacturing Co., Choahiag Nebaska .
v Goodiman & Sons, Ine., Long Tshand City, N Y Sorrento Macaroni Co,, Ine., Trenton, N, | |
( "l"'l‘..\[.'ll‘;ll‘null Co., Chicago, 1. St Louis Macaroni Mig. Coo Ine, St I.ul;i-. Mo ! L
11 Grass Noodle Co.. lue., Chicago, 1 U S Macaroni Mig Co, Spokane, Wash I
: 1 Macaroni (.‘n.. Vimeo Macaroni Produets Con Caregie, o
: A llar:frnm Co., Indiana, Pa. V., Viviano & Dros. Macarom Miy Co, St Lonis, Mo
m American Paste Co., San Franeisco, Calif. Weiss Noodle Co., Clevelamd, Ohin
“Iomsas City Macaroni Co., Kansas City, Mo, Woarld Packing Co., Ine.
50 YEARS I “remiata Macaroni Corp., Connellsville Pa, A Zerega’s Sims, Ines, Brooklon, NO A

OF SERVICE V' laRkosa & Sons, Inc., trooklyn, N, Y.

: M-2s Macaroni Co,, Harrishurg, Pa. %

l048 M i-Brook Macaroni Co., Minneapolis, Minu, *Tnehuding s sulenhiaries - i
Mimesota Macaroni Co., St. Paul, Minn, i

Mission Macaroni Co,, Seattle, Washington Pacific Macaroni Co., Los Angeles, Calif

[
CF. Muelle sev City, N
dmﬁ r CD., _|('I’.'1t_\ (Il). N. .]‘ Porter-Searpelli Macaroni Co, Sah Take iy, Utih

SINCE 1098
NO'[E. N 9 o
. Y i Nam firms
ROSSOTTI LITHOGRAPHING CORPOR ATION NORTH BERGEN, NEW JER $E (The Editor) es of whose contracls are roceived after Oclober 89th will be added to the revised list in I1ks November issue.

ROSSOTVI WEST COAST LITHOGRAPHING CORP, + 5700 THIRD ST, SAN FRANCISCO 24, CAL.
SALES OFFICES: PHILADELPHIA - BOSTON ROCHESTER + JACKSONVILLE CHICAGO
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100 LBS. NET

MINNEAPOLIS

DURUM GRANULAR FLOUR
Manufactured by
MINNEAPOLIS MILLING CO.

MIOTEAPOLIS, MINNESOTA

ACHE TAE CO.. WPLS.

the tag
on the 6‘9

It's a new and improved high
extraction product as requested
by the National Macaroni Man-

ufacturers Association.

It's your assurance of better
macarcni foods and continued

consumer demand.

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA
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Planning For The Morrow’

Perhaps many have not yet realized it, but there is a
virlual revolution going on in the Macaroni Industry of
the U, S. It is a quict one, no shooting, but some fatal-
ities, nevertheless, and many marked victims-to-be,

Mark Twain, the great American humorist, is credited
with first saying—"LEverybody talks about the weather, but
nobody does anything about it.” It is probable that mil-
lions before him had the same thought and that thousands
had previously expressed themselves in almost the same
language years before,

The weather is an important factor in macaroni making
and distribution, The right kind of weather is necessary
to help produce the quality durum wheat so essential 1o
quality macaroni. In some plants the weather still effects
the proper curing of these products and in some sections
weather conditions effect the finished food en route from
plant 1o pantry,

l'ut it is a paraphrasing of the Twain statement that is
intriguing many of the present-day leaders of the maca-
rour industry, and it reads—"Everybody talks about the
WHETHER—whether the time will ever come when
the industry, as a whole, will ever realize the long dis-
v d hope of doing something in a big, united way to
pr atself up by its hootstraps.”

wre are two distinet phases of the revolution now in
prress that make it quite evident to all who are con-
cet ed, to those who want to sce, First, there is a revolu-
ti m production. Plant after plant is being modernized
Wil the one objective, increasing output; and second, at
lei-t a guerilla attack along the line of widening the
Market through making macaroni-noodle products better
knvwn and generally appreciated by millions of Americans
Who should be heavier consumers of this fine wheat food.

) Leaders have long insisted that the increased produc-
tn must be halaneed by increased consumption. IHeavy
EXpuiis of American-made macaroni products have some-
wha', but not fully, absorbed the added output, but there

is a feeling that the export market should not be depended
upon too much for too long.

That thinking has spurred the sccond phase of the
revolution. At the Winter Meeting, January 1948, there
was an almost spontancods demand that something be done
towards a united industry ¢Fort 1o increase domestic con-
sumption of this food as the sure means of absorbing the
ever-increasing production.  Practically all of the leading
members of the National Association have returned con-
tracts in support of the plan devised at that meeting, to
create a continuing fund on a one-cent a bag basis to
finance a continuing publicity and advertising program
that should take up the slack. Several non-member firms
have offered to contribute and all indications are that the
required percentage of production 1o put the plan into
cffect will have been attained even before this is published,

On this presumption, the Board of Dircctors who will
have full and direet control of the fund, have taken steps
to put the plan into effect. The Association's staff has
been augmented by the addition of a new exceutive in
the person of Robert M. Green who is well known to
macaroni-noodle manufacturers and who recognize in him
the latent ability that will aid him in cffectuating the ol
jectives of the planned promotion,

So, the question of WHETHER? is answered by the
National Association which is thus giving the opportunity
to those who have long talked about WIHETIHER b
doing so little about it, 1t is the fond hope of the pro-
moters that henceforth action will replace words, and
that an ever-increasing number of manufaciurers, Asso-
ciation members and non-members, too, will give whole-
hearted financial support of a movement that is so vital
to the future progress amd well-being of the Industry of
which they are an important part.

*Lditorial Note: Since preparing this editorial, the
managing director annownced that as of September 27 a
* sufficient number of signed contracts had been received to
meet the minimum requirements to effectuate the promo-
tion fund.
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The Role of STAPLE FOODS i»n NUTRITION

ROBERT S. HARRIS, Ph.D., Nutritional Biochemistry
Laboratories, Massachusetts Institute of Technoloay,
Cambridge, Massachusetts

During recent years there has been
a tendency to overemphasize the nu-
tritionn] values of the protective
foods,” and to underemphasize the
imporiant role which staple foods pla
in fecding the people of the world.
Cereal grains arc the mainstay in the
diet of mankind, and wheat is the
favorite among cereals in the United
States. Macaroni products, manufac-
tured from durum wheat, make a sig-
nificunt contribution to the diets of
many people.

A Square Meal

A square meal is one which is well-
balanced, and furnishes an adequate
intake of calories, amino acids, min-
erals and vitamins, At least forty dif-
ferent nutrients must be present in this
square meal. As yet, we have no ac-
‘curate knowledge as to how much of
cach nutrient is needed. The daily re-
quirement  may  approximate that
shown in Table T. If so, a moderately
active man requires about one and a
hali pounds of dry food, which is
actually equivalent to about five pounds
of natural foods, to sustain him daily.
It is obvious that he cannot ever be
fed by pills and capsules.

The data in Table T are translated
into another form ,jin Figure 1, which
shows that each average square meal
contains about 72 per cent water, 18
per cent carbohydrate  (sugar and

starch), 5 per cent fat, 4 per cent pro-
tein, 0.7 per cent minerals and 0.2 per
cent vitamins, When depicted in terms
of weight, the vitamin and mineral re-
uirement is small and the carbohy-
gralc requirement looms large. Vita-
mins are no more important than calo-
ries, and mincrals are no more Im-
portant than prateins; each of the
forty-odd nutrients is equally impor-
tant because cach is needed for the
fullest health through nutrition, Since
the carbohydrate requirement is large,
it is obvious that macaroni products,
which are «ich in calories, can sup-
ply an important need to the dict,
Amino Aci

At least 23 amino acids are known
to the food chemist. A protein consists
of a meshwork of these amino acids,
attached to one another in a definite
pattern. The kinds of amino acids and
their arrangement ina protein molecule
give this molecule its peculiar charac-
teristics. Wheat contains at least four
different types of protein molecules,
Fach of these proteins can be torn

apart by chemical treatment and  he
amount of each amino acid can then be
measured. The proteins in our bodies
can be broken (Iuwn and analyzed in
the same way. When a child is grow-
ing he must obtain the amino acis
which are required to form new muscle
and tissue protein, An adult requires
these same amino acids to replace the
wear and tear of tissues. A child or
an adult has the abilitv to manufacture
some of the amino acids which he neals
from other amino acids; and since it
is not necessary that these acids be
supplied in his food they are called
“nonessential” amino acids. On the
other hand, he cannot manu!adun-
some of the amino acids which he
needs; these must be present in his
food and are, therefore, called “essen-
tial” amino acids. It now appears that
10 of the amino acids arc "CS.HI.'I“I;I!
for growth, and thus good amino acil
nutrition consists of obtaining adequate
amounts of these 10 essential amino
acids. Nutrition experts are interesied
primarily in the essential amino avids,

e

TABLE I

Approximate Daily Requirements of Nutrients for Moderately Active Man on 4000 Calorie Diet

Minerals Vitamins

Amino Acids

Calorie Sources

Sunimary

Sodium  5.17  gmj(Linoleic
Chlorine 394  gm
Potassium  2.47
Phos- A
phorus 120  gm
Sulfur 1.00 gm.Tucnphc-
Calcium 080 gm| rol
Magne- {Niacin
sium 022 gm| (PP)
Manga-
nese
Iron
Copper
lodine
Zinc
Cobalt

0021 gmRibofla-
0012 gm I
0.0002 gm|Thiamine
0.00012 gm| (B,)

Biotin
Folic
acid
Inositol

quinone (

p-amino-ben-
zoic acid

Pantothenic
acid

Rutin

acid)  3.00
gm|(Choline) 2.50

scorbic
acid (C) 0.075
rol (E) 0.020

0.012
Pyridoxine 0.006

vin (B,) 0.0016 gm
0.0012 gm

0.00002 gm|Vitamin A 00005 gm
? § Vitamin D 0,0000; gm

Methyl naphtho-
K) ?

Lysine
gm|Leucine
gm|Isoleucine

Valine
gm|[Methionine

Tryptophan
gm|Histidine

Arginine

Threonine
gm|Phenylalanine

Others

o

EEEEEEEE

Fats

da Lo N = L e LA LAY
NnohmhoND

3%

Carbohydrates *11110 gm|M

in- )
erals 1481 ( 07%)
Vita- )

mins 562 ( 0.2°7)
P

mino )

Acids 900 ( 40°7)

Carbohy-

drates .
4100 (18 5\

Fats 1110 (4 @)

1. gm

Total dry

t. of
tier” 63143 (27.5%)
Total water in-
take 1640. (722%)

Totals 1481334 gm

561631 gm

(wtober, 1948

and are not conceimed with the fotal
protein content of a_food, but rather
with the extent to which that food con-
tributes each of the 10 essential amino
auls in a serving. The proteins of
« me foods are weak in one or more
i these amino acids and are called

ncomplete” proteins, while the pro-
1 ins of other foods contain all essen-
1] amino acids in good balance and

¢ called “complete” proteins, Gen-
vially the proteins of cereals are incom-
plete and those of meats and eggs are
complete,

Fortunately, the proteins of some
fouds complement one another, Thus,
a food protein that is weak in amino
acid “a” and is strong in amino acid
“b" may be combined with another

FIGURE 1
A square meal can be plotted in two
dimensions 1o show the relative
amounts of the various constituents:
water 72 per cent, carbohydrates

Starches and
Sugors

Fols |Amino

Acid FMinerals
: ._‘E" Vitamins

* 8

Approx. wt, of
die

00.0%)
t 2271,4£____,

(starch and sugar) 18 per-cent, fat 5
per cent, protein 4 per cent, minerals
07 per cent and vitamins 0.2 per
cent

foo! protein that is strong in “a" and
wea' in “b". The protein in a mixture
of + heat, soy and corn or wheat and
cor- s superior to the protein of either
cor: or soy or wheat alone because ce-
i’ ind legume proteins are comple-
mer vy, DBreakfast foods that are
Mo < "of several staple foods have:
it ional advantages, and it is antic-
]'['-‘- I that they will grow in popu-
Higl
tw protein in macaroni products is
newhat Tow in two essential amino
icil- dysine and teyptophan, Tt s
very interesting thiat macaroni prod-
uets are generally eaten with cheese,
Mmeat or eggs, for these three foods
are of animal origin and are rich in
¥sine and tryptophan. 1t is surprising
0w often the food habits of mankind
are sound from the nutritional view-
paint,
; Until recently, it had been assumed
WAt complementary food proteins are
Just as nutritious when fed in two dif-
n:rt‘;n meals as when fed in the same
cal. It has been thought, in other
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words, that a square meal was not
important, that one could eat unbal-
anced  meals and  still be as  well
nourished as long as his nutrient in-
take that day, or week, or even that
month, was squared.  Unfortunately,
this is not so. Two years ago the
ALLT. laboratories demonstrated that
all essential amino acids must be fed
al the same time 1o get the fullest bene-
fit. A delay of only three hours in
feeding an amino acid (lysine) caused
poorer health, impaired development,
and poorer utilization of the entire
diet, Complementary proteins are fully
complementary only when eaten to-
gether,
Carbohydrates

For many years macaroni products
have been made with refined wheat
flour, Refinement removes oil which
becomes rancid and reduces the sta-
hility of macaroni; refinement removes
bran and other colored compounds
which might detract from the appear-
ance of the product; but refinement
also removes  significant amounts of
iron, thinmine, riboflavin, niacin and
other valuable nutrients. Reecently it
has been shown that the same vitamins
which are removed from wheat during
refinement are necessary for the proper
utilization of wheat starch by the body.
There is a scientific reason, therefore,
for restoring these vitamins by the
manufacture  of enriched  macaroni
products.

Phytates and Mineral Absorption

Approximately 75 per cent of the
phosphorus in wheat is present as
complex organic salts of inositol hexa-
phosphoric acid, compounds which are
often called “phytates.”  As there is
maore phosphorus in the outer layers of
the wheat berry, a major portion of
the phytate is removed during refine-
ment,  Thus, durum wheat contains
much more phytate than  macaroni
products,

More than 30 years ago it was noted
that phvtates interfere with the ab-
sorption of calcium from the intesti
tract of dogs, Tt scems that the cal-
cium reacts to form a highly msoluble
calcium phytate which is not casily ab-
sorbed, Many experiments have been
performed on animals, and on human
subjects, in an attempt o determine
whether the vhytates in foods have a
significant effeet upon mineral absorp-
tion. Although the published papers
are contradictory, the British nation
required the addition of calcium 10
low-extraction flour during  World
War I1, in order to counteract the extra
large quantity of phytates contained
in this eruder flour.

The M.LT. laboratories are working
on this problem, using radioactive iron
and ealeium. In a study on children it
wis found that very little of the phy-
tate in rolled oats reacted with the
radioactive iron. Rolled oats (which
are especially rich in phytates) inter-
fered with iron absorption no more

JOURNAL 7

than milk, egg, fruit juice or white
bread  (which are essentially devoid
of phytates). The results of this re-
search indicate that phytates in rolled
onls do not affect the absorption of
iron by human subjects. Oats was se-
lected for this study primarily hecause
it is rich in phytate content. Tt is likely
that durum wheat behaves similarly.
Antivitamins
Antivitamins are substances which
block the enzyme reactions of vitamins
in the body, A vitamin has been
likened 1o a kev which fits into a reac-
tion, throws the bolt, and causes the
reaction 1o go,  An antivitamin is like
another key which has similar chem-
ical “notehes,” yet differs in some im-
portant  respect, so that it cannm
throw the holt, 1t enters the keyhole
where the vitamin would enter, and
prevents the entry of the vitamin which
could fit into the reaction, Thus, an
antivitamin blocks the functioning of
a vitamin, and a vitamin deficiency dis-
ease can result in a person, even while
he is receiving an adequate diet.
Antivitamins  have been found in
maize, braken fern, mamay and some
other plants.  Antivitamins for each
of the 25-add vitamins have been syn-
thesized in the chemical laboratory.
Niacin is depicted in Figure 2 as’a
key which fits into the biochemical re-

FIGURE 2
The vitamin niacin may be likened
to a key which fits into molecules and
,:rumnlr:s essentinl - reactions  in the
ody. The antivitamin beta-acetv] py-
ridine resembles another key  which

N CH3
gnli-nigcin

fits the same “kevhole,” but since it
does not have the necessary “notches™
it cannot promote these vital reactions,
and aciually prevents niacin from act-
ing.  Thus, antiniacin can cause de-
ficieney disease.

actions in plant and animal tissues, anl
beta-acetyl pyridine is an antiniacin
sketehed as o key which ean block
these reactions, “This antivitamin dif-
fers from the vitemin in that it has
a CHy “notch” instead of an 1
“ LU A e * ¢
noteh,”  This antivitamin oceurs in
nature,

An entirely different phenomenon is
illustrated by niacin (the vitamin) and
by tryptophan (the amino acid). It
has been shown that human heings and
animals are more suseeptible 1o pel-

(Continued on Page 36)
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Public Relations Plan Approved

Necessary Minimum Production Signed up,
Director Appointed and Preliminary Plans Made

As provided for in the contracts
signed by the macaroni-noodle manu-
facturers who are willing to co-operate
in a program of industry and products
promotion - and consumer education
on a long-range plan, M. J. Donna, the
managing director of the National
Macaroni Institute, has announced to
the signers and to the industry at large
that the c}!ccﬁw date of the contracls
is November 1, 1948,

On learning at the Chicago meeting,
September 8 and 9, that a little more
than 62 per cent of the necessary
minimum of 70 had returncd signed
contracts, he got busv by letter, wire
and phone. Within two weeks Mr.
Donna had obtained additional contracts
to put the program over, with more
than 74 per cent of the Association
Members' production approving the
One-Cent-A-Rag voluntary assessment.
Contracts were also received from five
non-member firms that are desirous of
supporting the activity. More in that
class are expected to follow suit,

Anticipating this success. the Board
of Directors at the September meeting
had appointed Robert M. Green, 139
No. Ashland Ave,, Palatine, 111., as the
Institute’s Public Relations Director
to make the preliminary plans for the
jromotion and to put the program into
effect as soon as funds are made avail-
able. Since the effective date under
the comract has been set as of Novem-
ber 1, 1948, payments based on October
output should soon provide the neces-
sarv funds 1o lainch the progrzin for
which there has heen an iusistent de-
mand for some time from manufactuy
ers in everv part of the country.

At a conference in Minneapolis rn
October 5 with President C. L. Norris,
a plan of operation was agreed upon,
providing:

1—That the entire Roard of Di-
rectors of the National Macaroni Man-
ufacturers Association constitute the
Working Committee of the National
Macaroni Institute under the name of
the Macaroni Tnstitute Advisory
Board.

2.—That a Macaroni Institute Exec-
utive Board he named to have full
charge of the promotion, consisting of
soven members of the Institute Ad-
visory Board, plus one representative
of the durum mills and one representa-
tive of non-member firms, should later
returns show that a reasonable num-
ber of firms that are not supporting
members of the Association are will-
ing to co-operate in the Institute’s In-
dustry promolion program.

President Norris, after conferring

that day in Minneapolis with M. J.

B g i

Donna, Managing Director of The

National Macaroni Institute, Robert

M. Green, newly appointed Public

Relations Director of the Tnstitute,

and Maurice L. Rvan of St Paul,

who was invited to attend, named
the following members of the Mae-
aroni Institule Advisory Toard to
constitute the Macaroni Institute

Exceutive Board:

C. Fred Mueller, C. T Mueller
Co., Jersey City, N. 1. (Chairman) ;
Peter LaRosa, V. LaRosa & Sons,
Trooklyn, N. Y. C. W. Waolfe,
Megs Macaroni Co., Harrisburg,
Pa.: Albert 1. Ravarino, Ravarino
& Treschi, Inc, St Louis, Mo.;
Guido P. Merlino, Mission Macaroni
Co., Seatt'e, Wash.: Salvatore Vi-
viano, Vimco Macaroni Products
Co., Carnegie, Pa., and Peter T.
Viviano, Delmonico Foods, Louis-
ville, Kv.

M. 1. Donnma, the Association's
Secretarv-treasurer and the Tnsti-
tute's Managing Director, will serve
as Sccretarv.
3—Two additional members of the

Executive Doard, a miller and a non-
member representative, will be named
later to constitute the nine-man board.

An organization meeting of the
Toxccutive Board will be held in New
York City the middle of November.,
Meanwhile Robert M, Green, newly
anpointed Public Relations  Director
oy the Institute, is planning a trip to
¢rory section of the country 10 visit
the co-operators who have already
siened contracts to support the pro-
motion and to exnlain the proeram to
all non-signers. He plans to journey
eastward, starting about the middle of
October, calling on manufacturers and
arraneing his itinerarv to take in the
Lxecutive Board meeting in New York
City, after which he will continue his
tour to the South and West.

Mr. Green hopes to report on his
preliminary plans and proposals at the
New York meeting and to make a
complete report at the Winter Meet-
ing .ol the Association and Industry
the latler part of January or carly in
February, 1949

Thus the macaroni-noodle industry
has taken the step it was forced 1o
make because of the determined com-
petition by other food suppliers who
are equally desirous of increasing
public acceptanceof their food in pref-
erence to macaroni, spaghetti .'m(r (944
noodles. Evervone in the macaroni
business felt that the time would come
when the interest of their indust
would have to be protected and ad-
vanced by some sort of co-operative

October, 1'18

»
&

Robert M. Green
New Public Relations Director

action where the welfare and prono-
tion of the industry would be on an in-
dustrv-wide basis. The requested con-
tribution is very small, only ONE
CENT on every 100 nounds of semo-
lina, granular, farina or flour used,
the sum to be paid monthlv to the In-
stitute treasurer, on or before the 15th
of the month, on the previous month’s
raw material conversion,

In his first statement, sent to every
known macaroni-noodie manufacturer
in the United States, Rohert M. Cireen,
the new Public Relations Director.
says

“The objectives of the Macaroni In.
dustry  Promotional Program are as
follows:

1. “Strengthen the competitive posi-
tion of macaroni, spachetti and
nondles among all foods.

2. “Show the cconomy featur s of
macaroni products in their Lility
to comhine with all foods an’ ex:
tend expensive foods—witl em:
phasis on the natural ass of
macaroni products: their tas P
peal and eyc-appeal in atl: Tive
combinatlons.

3. “Broaden the housewife's | sk
edge of macaroni product the
variations possible, their pro A
tion and cookery.

4. "Free macaroni, spaghett and

'
noodles from the existing M
tional  prejudices  surrou Ik
them, such as ‘macaroni 1! 3
starchy food,' ‘macaroni is 1 fab:
tening food,’ ‘macaroni is o for
eign food.’ ;

5. “Inform the public of the nuir
tional value of macaroni products.

“Macaroni, Spaghetti and Noodli
Consumption Will Increase [Vhen
More People Are More Accurately
Informed About Their Worth amd De:
sirability as Important Food Prod:
ucts”

October, 1948 THE MACARONI JOURNAL

How Genearal Mills' Durum Detectives Guard The Uniformity of Your Products

Making Macaroni
Show -
{ 'Its TRUE COLORS 4§

[}’m:l know Iu?w irflpurtnnt color is in determining Durum
w;:-)k l.u:.tsI q(t;aluy. i,ulur comparison is no matter of guess
with General Mills. Far from it. The equi g
: i ‘ . equipment
I::L:::mc:—spu.cmlly developed in General l\?ill:’rr:sn.-:u-y:;:l
ories—compares colors of macaroni tes
bor: st prod
scientifically, It guarantees the selection of bctlefdll:l::
mixes, assures more uniform products for you.
P;l:om w!wat to sack, General Mills double-checks the
quality of its Durum Products all along the way. Durum
c?TPfl“ nr;ltakden fro. wheat still in the fields, in freight
ars, rom blending bius, from the mix as i " ]
mill, at each step in the milling process. RS
. These samples are n.:i!icd in a special test mill, made into
ough, put through miniature macaroni equipment. tested
for color and other important qualities. ‘
For you, this exacting te
't g test procedure means producti
guesswork is ost. You can dureid on Gcncrﬂl M‘;;‘:“_“
today, next month, or a year from nuow—to supply you

with the most iu i : 3
available, most it quality and uniformity from the wheat

General Mills, Inc.

DURUM DEPARTMENT
CENTRAL DIVISION

CHICAGO 4, ILLINOIS

2

'
0
0
.
.
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INDUSTRY’S FALL MEETING

WELL ATTENDED

Semolina and Granular Supply Studied
American Macaroni Export Committee Set Up

Ata guumi meeting of the National

Macaroni Manufacturers  Association

" ealled in conneetion with the Directors-
Millers Conference in Chicago, sev-
eral policies of interest o industry were

||,,rc-ul upon. Nearly a hali humhu!

his new and specially appointed com
mittee had  attempted 1o date. T
stressedd the steps taken and the objee
tives sel, Hle felt that there ds every
evidence of suecess, hat only after i
ard uphill fight 1o relieve an indus

Oxctoher,

of Divectors. Tt was agreed lh,‘
special committee, Tabeled the
can Macaroni Export Commi
should have as its main objective
coming 1o grips with the prope
eroment agencies 1o bring abo
inclusion of macaroni products
immediate or long-term govern
export plans.”

Among the registrants ot the
meeling were !

b NORKES, MINNEAOLIS
W, WoLLE, Il\ltl(lhl'il. Hi:

. PR Tl M v

AT e

TOU RN A

WHICH IS BEST FOR. YOU?

BOTH WAYS SAFELY ENRICH YOUR

-

g t RUSSO, CHICAGHO il
mant “acturers and allieds wok part in ey stress that resulted: from the -im['- tlll\l‘llklhl GRS, L "', i , :
" (RN i
the 1l mecting .||_|I|.¢ Ih.uLL_ |Inh|_ paage of export of nEcroni I|nur ue GLEN || \||\\n\|-n|1~ 1
September L Association President C. o Europe vnder the relied plan, par ETE) "I:I\F"\'”“\H'\'; i |
ORE ANEL H ;
1.. Norris |u|-1clu1 and ealled upon nml'.nl\ o Taly, |luf|u.n|n1 llu]mll" 5 |”']"l“\'}" AR AR ‘ ‘k
X : of its governmed DR IROWN, CHEC MG
Viee President Co Fredorick Mueller w the action its ; IR BROWNL A ' EIJ}
to report to the convention: the high which prefers shipment of griain a PETEIC & \|\|1\\\..“||u“\\ |;'|\ : R
tEN] COS, ~ (N1
lights of the Millers-Direetors confer against finished products, “l', 1;|nl-. S X "I' 1t i
ence of the preceding diny Heney TE Jacaby of New York, an nEn |\|\\.|l-":t::lt._|“~'\\|\|| 1
The comvention went on record s export agent with ‘much macaroni ex- 1 f ll:u“r\\|'|"|‘|| ;_
Illl.ll'lllllllll-wl\ sUpy |-u|lm|.. the |m-ll|l|n |||1|ll|l" UNPETICRIC wha has heen waork- H LODELAS ' id.
wken on the new durum erop, which —ing as @ member of the commitice n!1 u A ;
is the matter of standards, whether — whieh Mr. Viviano is chairman. an G NURKTER ‘\
wemoling or granular or hoth, be per- 1R Jacabs, the technical .1-11\|~lr-. ER L SIS ‘
fal
mitted 1o stand as agreed npon: for the pnmh-l 1o the many obstacles -ul III SUOREE ‘
old crop vear. Further action, as may countered i the several governmenta S ; AV AR i
hecome necessary, was referred 1o theagencies conts wied, I.lmul recommuenided Tk | E-”- A l"',}\..'h‘"]'.',{' |
fati { irec H ’ K =t o i OsLE i ROV -
Association’s Board of Directors, in that it would e we ln_n el u]p Bl r" JOSERIL LINTER Rkl
whom the members have the utmost  wanent committee for the long-pu THOMAS L. HRIMS, MINNT NTFTR
[ e " 3 o 3 THO s (MY
confidence, program ol ]ll:l.l aront |Ilh|l|,|||~ eXporta T AL WANER \ll\\l-“\ll'll\l‘l‘- |
. H 3 M 0 . CING GRASS 1 ny
Another important discussion was Honn Il‘u future il N RvING deass, il .,\ s
o i i i Ly s v b 4 - RS {
the matter of macaroni exports, dis Fhe Committee was connended on '|\{|'1“-"|1-|Ic‘|ln'-1n‘1 I\“'hm.\,:‘“' i i |
comtinued last Jutv. Peter S0 Viviano  work done, and was mivde i permanent

e
GEO, IIUTHEARD. CTTRC AL ‘.“mnunnl“

LRSI, : : h f 110N i
of Sorrento Macarani Co. Trenton, one Iy the auldition thereto 1Y L e N R e i
N Lowas calliad 1o veport the action members by Lter action of the Boand ROBERT M GREEN. PALATIN ]
. ' ﬁ
To users of the To users of the it
d
e J ! BATCH PROCESS: CONTINUOUS PROCESS: l
L]
1 The B-E-T-S method s the way o enrich The Vi trAM method as the way o ennich i
macaroni and nowdle produces accuraely. eco- macaront and nowdle procduces accurately, e
nomically . casily in the batch process, nemieally . casily methe contmuous progess
Use Orange Label B-F-T-S o ennch your Use Blue Label VixigaM o eandh your
produces to meer Fedevad Standavde This Win- products o meet Foboid Maosend Thas tree.
throp-Stearns tablet contans the nutnents re- owieg Winthrop-Stearns nostare will ade l
quired for adequate enrichiment of macarom quately e allmacarons produces made from i
products setnvlina becanse it teeds accurately and 1 iy {14
. ‘\Q"\‘\ AL |l.l~|||\ l‘\ the contiuouy "I'll\.t'\\ 1 '
with Gain these advantages by using |
B-E-T-S in the batch proc 'ss: VEXTRAM i

has theso important properties: il
Each B-E-T-% tablet contains

] ACCURABY—-;UIIMMU nuirients to enrich

0 pounds of semolina,

The original starch bose car-

1 - ACGUHACY—rim —freer flowing — befter

feeding—better dispersion.

2. ECONOMY— Mgy o

Lazzaro Drying Rooms

e Bt

No need for measuring—no

2. ECDNUMY— danger of wasting enrichment

ingredients.

Exlerior View—Lazzaro Drying Room

FRANK LAZZARO DRYING MACHINES

Simply disintegrate B-E-T-5
In a small amount of waler and
add when mixing begins.

Just sot foedor at rale of two
ounces of VixraM for each
100 prunds of semolina.

3. EAst— 3. Easr—

R Y B R LT % il
FDWERFUL SINITIIING
AGENT

. )
- -

Plant and Sder;{ice

9101-09 Thir ve.
S ania R, Y. North Bergen, N. ]
New York: Walker 5-0096—Phones—New Jersey: Union 7-0587

Executive Offices

Comsslt guy Technically-Trained Represntative fur
Practical assistance with your envichment {"mu/'f'
Slacked for quick delivery: Rensselaer (N.Y.), Chicago,

SL Louis, Kansas City (MoJ), Denver, Los Angeles,
$an Francisco, Portland (Ore.), Dallas and Atlants,

Address inquirles t2:
Special Markets  Indusirial Division

5 WINTHROP-STEARNS Inc.

170 Varick Sireet, New York 13, N. Y.
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Food Brokers to Meet
in March

v gy s

2 .

MACNRONI
of dried albwmen, and 250,000 pounds
of dricd volk, Production of dried egg
during the first 8 months of 148 otal

JOURNAL

Clctolwr, N

Brooklyn and Long Island e,
In 1945 Mr. Hemn became as- o gy
New York sales mumager for the o,

ivober, TO4R

[ T K Y IR W

VRN el N A

The Hth anmual convention of the el 36,170,000 pounds, compared with Pant Cu, 4075 el : o
National - Food  Brokers Association 24,639,000 pounds during the sann ol Y . b T O
will be held in Chicago the week of erionl Tast vear. S o
Mareh 200 19490 Al the Association The production of 7,543,000 pomnds 502t Fgus ot gach Wil
activities will be concentrated onthe i frzen cpe in August was 31 per ; sl
! ! 3 s i e
fiest day, leaving the Dalanee o the cop Jess tham the August production Hrams Biloo w0 AT YOUR SERVI(E
week to sales conferences traditionadly g venr Preaduction from Tanuar
: ¢ : ! J3 it panis
held at the conventions of 1he organizeraggh Aogust wtaded 337,793,000 el a0 me: T0 MEET THE
tion, very aply tithed UNFILAS N’.‘ |II|11II||-. compared  with 330,435,000 {a18 3500 =9
tional I"“'l"] Sales ‘I'I“';"”'!‘"",h \'|' during the samw period list year, Stor o WO OPPORTUNITY
hotel headoguarters will be desigmate we o' ding T R T <y
. age holdings ol Trazen egus on Sep
for th' 1949 cunvention, l]_\'f"l.!h all the tember 1 ototaled 234000,0000 pounds DF ENRI(HMENT
leading loop hotels in- Chivago have compuaredd with 23034000 on Septen
Leen selected Ty either one o more ot B venr and 280,780,000 pomls,

the aflilimted grocery gronps as the
mecting place.

Liquid, Frozen and
Dried Egg Production
August 1948

Production of haguid egg during Ao
gt totaled 317220000 pounds, com
pared with 20676000 pounds during
Vugust List vear, the Durcan of Aen
cultural Feanomies roported today - In
creased ddrving  operations accounted
for all of the meresse <hown i
total ligquid egg produced, compired
with August a vear ago.

Diried egg production during Nugus
totaled 3,920,000 |ual|||||\_ comprired
with 1,324,000 pounds in Nugost List
vear, Production consisted of 3,364,000
pounds of whole ege, 312000 poands

the Septembier V347 average.

Heim to Cellu-Craﬁ

Pen Plemm, assistant New York siles
nenager for the 150 L Dulame de
Nemotrs & o Ine, has resigned
from the Dalont organmzation efive
e Septembaer 7. aceept e uttice
of vice president with the Cellu-Craft
Proeducts Corpr, of - Flushing, liss, s
NV L comverters el printers of cello-
phane and other transparent naterials

Mr Heam is one of the real pioneers
i the eellophane mdustey, having
apened the New England territory for
Dul'ont oner seventeen Nears ag.

Adter o number of vears i New
Fagland where he is widely Kneswn as
i packaging authority, he came 1o New
York where he ook over the maportan

Ben Heim

The Cellu-Craft Products Corpe wae

orgamized  abour Bfteen vears g
Their offices and plamt were formerh
an West 251h S, New York tmy

In 19496 they moved (o their new
building and plant i Flushing when
greatly inereisal manufacturing fach
ties enaliled them o take care of e
greatly inereased volume,

John J. Cavagnaro

Engineers

Harrison, N. J. - -

Macaroni Machinery

and Machinists

U. S. A

Specialty of

Since 1881

J' s

b ¥

Merch & G bees Foreniost in en-
vichment progress from  the ATy
hewinming of this hasiv nutritional
wlvanee, brings its tevchnival <kill
el varied ey e i ool en-
richment 1o the serviee of the ma-
caromi amd noondle manufacturer.

Coneurrent with the establish-
ment of new Federal Standards of
Identits, Merch has specilically die.
sigoed two enrichiment prsducts 1o
feilivane ri!llllil‘ amel evonomical en-
richment of your pronluets:

(0 \ -|u'-'i.:”\ thesigived minture for
contimns production,

(20 Comvenient, sy loeuse wilers
for Latehy prowluetion,

Here are two enrichment produets

pliatmed o assist youin mahking a

pire ed product, aceeptal by nu-

tritional aathorities aml a0 vitamin-

vonscinns publie,

The Mereh Fechnical Staff and
Laborataries will e glad 1o help
son sulve sour individual enrich.
menl |||'n|a|l'r||-.

MERCK ENRICHMENT PRODUCTS

Maerck provides an outstanding service for the

milling, boking, cerenl. and mocaroni in-

dustries.

® Merck Enrich 1t Ingredi (Thi
Riboflavin, Niacin, Iren)

® Marck Vitamin Mixtures for Flour Enrichment

® Merck Bread Enrichmen! Walers

® Morck Vilamin Mixiures for Corn Producns
Entichment

® Merck Vitamin Mixiures and Walers for
Maocarani Enrichmaent

I"resses ! !
Rneuders . MERCK ENRICHMENT PRODUCTS
I 1”“({’:1{“'% 1 | MERCK & €O, Inc. RAHWAY, N, |
Brakes i wAlesnuficetiring Chomishs
Mould Cleaners 1 NewYork, N.Y. - Philadelphia, Pa. « 51, Louss, Mo. Chicago, 11,
Moulds 1 Elkton, Va. Los Angeles, Calil.
All Sizes Up To Largest in Use In Canada; MERCK & CO., Ltd., Montreal Toronto  «  Valleyheld 574 '-Gurnﬂnﬁ/ rfJ

255.57 Center St

Seerily and SRelialilily
New York City

N. Y. Office and Shop

PRESS NO 222 (Speciall ———




CURRENT EXPORT PROBLEMS

Summary of a Report Given by H. R. Jacoby Before a Board
Meeting of the National Macaroni Manufacturers Association

The American macaroni industry has
a productive capacity exceeding present
domestic consumption by approximate-
ly 40 per cent. As a result of decr il
postwar  purchases by the United
States Government, it was mainly the
export trade which—during the past
two years—kept the industry on a high
level of production, The situation
changed only recently when, without
warning, the United States Govern-
ment put a stop to practically all mace-
aroni exports—thus causing the un-
halanced situation which the industry
is facing today. How could such i
drastic development take place and
what remedies could be attempted ?
Over the last decade, largely as a re-
sult of the war, the industry substan-
tially increased its productive poten-
tial.” Onee the war was over, the viri-
ous povernment  agencies  still pur-
chased—at least for some time—suf-
ficient macaroni products 1o absorh
considerable quantities, Yet had it not
been for the then strongly expanding
export tride, the industry would have
faced back in 1946 some of the prob-
lems with which it is confronted today.
Upon the living of American export
controls, many foreign countries looked
upon macaroni products as a most wel-
come addition to their inadequate grain
availabilities.  This  constituted  a
unique opportunity for the American
macaroni industry.  While some in-
dividual manufacturers seized upon it
the industry as a whole scemed hardly
awire of the interesting potentialities
this situation offered for the future,
This lack of genuine “export minded-
ness” seemed difficult 1o understand,
vet it was by no means confined to the
macaroni industry.  Similar attitudes
prevailed in many other ficlds of in-
dustrial activity. Export traders or
foreign importers were often looked
upon with suspicion. Most macaroni
manufacturers did not see a need for
any export program, particularly at a
time when the domestic market still
showed sufficient absorptive capacity
to take care of one's entire produc-
tion. Fven today, the domestic mar-
ket can absorh about 60 ver cent of
the eritire productive capacity. Besides
to a great’ many . manufacturers it
seemed so much “simpler to market
goods domestically, as this required no
extra paper work, no special packing,
no meeting of uncomfortable deadlines.
In fact, even those manufacturers in-
terested or participating in  export
trade soon realized that they were not
cquipped to maintain an export organ-
ization of their own adequate to cover

IE——————

in Chicago on September 9, 1948

Henry R. Jacoby

the whole world, Neither did many
manufacturers show a willingness to
familiavize themselves with the vast
amount of constantly changing  gov-
ernment regulations (U, S, and for-
eign) or other details such as shipping,
finance, insurance, el cetera, all essen-
tial phases of export operations. While
it thus became gradually accepted to
participate in the export trade through
the intermedium of an cestablished ex-
port house, there still was no industry-
wide recognition of the fact that the
industry as a whole should take steps
1o promote and possibly expand its ex-
port trade, that, for instance, the need
for such trade should he demonstrated
10 our own government whaose support
then probably  could have been ob-
tained easily,

Most manufacturers will agree that
it takes a long time to effectively build
up a brand or a market domestieally,
requiring hard and persistent work,
Yet,, when it came to building up an
export husiness, too many manufactur-
ers looked upon the export trade mere-
Iy as a means of dumping some un-
desirable surplus which could not be
disposed of easily on the domestic mar-
ket, Frequently the exporter had to
pay higher prices and had to agree to
stiffer terms (“becense it was for ex-
port”). How outmoded such an ap-
proach is can e demonstrated by the
following example. One of America’s
leading food concerns, with far-Nung
export activities throughout the world,
recently published a report showing
that the credit losses of its export de-
partment amounted to only a fraction
of one per cent and were the smallest

14

compared with those of any other de-
partment.  Other countries like Grean
Britain or Canada give their export
trade  every possille encouragement,
which makes it all {1 more regrettable
that American export trade is ham-
pered by so many o tdited conceptions,

Nobady will deny that there have

been, occasionally, some firms in the
foreign trade community which haye
eansed sporadic disappointments, Thow-
ever, such happenings constituted ex-
ceptions and should not be taken as the
ritle, These exeeplions are just as re
erettable as those caused by some very
few manufacturers who—to quote a
most prominent member of the Asso.
ciation—""use their terminology some
what Inosely"—when it comes to such
delicate definitions as “Number O
Semolina,” or who indulge in a little
too liberal interpretation of the rule
pertaining o permissible degrees of
moisture content, All such malpractices
coulil easily be controlled by an ac
tively organized, enlightened  foreign
trade community where producers and
exporters  constantly — co-operate
setting and—if necessary—enforcing
proper standards of product and con
duct., Such co-operation could likewise
have its heneficial effeet whenever con
flicting domestic and export demand:
have to be adjusted.  Regardless of
how badly a foreign market nedel
American macaroni products, it wa
often frowned upon by manufacturers
to set aside for export, even tempe
rarily, a small part of their prm'luclinn
destined for the domestic trade., Hov
often could an overdue export ship
ment thus still have been made in tinw.
a letter of credit been utilized Defore
its expiration!

The export trade reached quite con
siderable proportions this vear wil
59,000,000 pounds exported durng
May. However, most of the atritudes
mentioned above continued to preval
No organized effort was made cul
tivate the export trade, let alone an
attempt 1o interest our goveroen!
The industry was not even aware ol the
acute dangers then threatening all ex
ports. 1t seems that when our pover
ment emacted TR (the European R
covery  Program—DMarshall Plan), i
simply was unaware of the existenc
of an industry which had cortainl}

played its part during the war ai ur-
ing subsequent cmergencics. obod?
pleaded before the ECA ( Fconomit
Co-operation Administration—adm
istering the Marshall Plan) the €@
of an industry which should ha¥
(Continued on Page 19)
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THE g Jook INNOODLE SETUPS

P

RMONT?”

hines shown above are the CLERMONT SHEET FORIN, WITH D
%epmms, CLERMONT HIGH SPEED NOODLE CUTTER aa Yo prel
drying unit of the CLERMONT CONTINUOUS NOODLE DR?I-;R. Coave limil
=revents showing the finish drying unit. Then, too, the Fuunh'Dwer mﬂ:
placed wherever most convenient and suitable to a manufacturer’s |::lt:mt—ﬁ4;1 .
floor above or below, alongside of the setup pictured or in a further con

line. . JR°etup can be had for preduction of 600, 1,000 or 1,600 pounds per hour. Labor
This setup is fully automatic: Eggs are mixed and the egg liquid flows si’l!1othe bone, Irrespective of the output selected, ONE MAN DOES THE JOB!

sly with flour to the mixer of the Sheet Forming Machine which in turn forms
dough sheet. The dough sheet is fed automatically to the Noodle Cutter and
Product conveyed from the Noodle Cutter to the preliminary drying unit, then

e Finish Dryer and finally is conveyed to the packing table, all in one contin-
Gulomatic process.

CET IN TOUUK WITH US AND WRIOU MANY MORE ADVANTAGES
CLERMONT MAGQCOMPAN Y, Inc.

266-276 Wallabout Street ‘ Telephone: Evergreen 7-7540
Brooklyn 6, New York .
New York, U. S. A.

= "—u‘--.‘v—nr!’lm"r—‘nw"w - - PR Nr T S sy o e e




266-276 WALLABOUT STREET
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| Presenting
il to the Macaroni Industry
1
|
CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS
:‘ . . od
I For Far Superior Macaroni Products
1
i
Brand new revolutionary
method
Ingeniously Designed
Has no cylinder, no zas-
Arcsitaly Caclt ton, no screw, no worm.
Simple and Efficient in Equipped with rollers, the
Glpemc] dough is worked out in
thin sheet to a maximum
Production—1200 pounds Gt vl bk
BT uct of strong, smooth, bril-
liant, yellow color, uni-
‘l Sulllubled for long and short i g
{ cul goods

specks and white streaks.

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

BROOKLYN 6, NEW YORK
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CURRENT EXPORT scale, It will be among the committee's support of the industry, there is at
PROBLEMS primary functions to seck recognition  least a chance of success,

(Continued on Page 14)

played its role, however small, within
the ERP, Instead, the macaroni in-
dustrv was not merely ignored but
actually even cut out from the markets
which it still enjoyed and this was done
witiiout even so much as a hearing or
a notification—let alone any consulta-
tion, At the same time, our Canadian
macaroni  friends enjoyed several
months of great export activity un-
hindered by their American competi-
tors, who were barred from the foreign
market by their own government which
thus—though unwittingly—could not
have made a move better designed 10
further Canadian macaroni exports,

Even many of those manufacturers
not directly interested in exports them-
selves will now agree that the situation
calls for action unless they prefer 1o
risk possible accumulations of export-
able surpluses which might tend to
dislocate domestic price structures. Tt
is, therefore, a healthy sign that the
macaroni industry is at last making
efforts to counteract all adverse trends
by having appointed a permanent ex-
port commitiee,* clothed with adequate
powers, whose job it will be to promote
the export trade on the largest possible

from the appropriate government agen-
cies, particularly the Departments of
Agriculture, Commerce and possibly
State. Permanent advisory committees
will have to be set up wherever neces-
sary, The OIT (Office of Interna-
tional Trade) and ECA (Economic
Co-operation. Administration — see
above) have already begun to negotiate
with the Committec as the recopnized
representative of the industry, Tt will
be within the scope of the Committee's
activities to conduct intensive trade and
market surveys. Export sales might e
encouraged through promotional activi-
ties, possibly Trade Missions, Where-
ever feasible, the help of the United
States Government should be sought.
Negotiations might be conducted with
foreign governments or foreign trade
missions.  Greatest possible  efforts
should be made to assist private export
traders encountering difficulties or in
doubt  concerning  prevailing  regula-
tions. Standards will be set up as to
quality, packing, terms, control-anal-
yses, ete. In short, the Committee will
operate as a clearing house for infor-
mation essential to both the Industry
at home and the consumers abroad.
The manifold purposes. of the Com-
mittee make its task not an easy one,
but one which—even though it is late
—should be tried. With the continued

*The Eaport Computtee has meanichile
been transformed into the “dmerican Mac-
aroni Export Institute.” It has been broad-
emed to include all manufacturers interested
in export trade, regardless of membership
in the National .{chmmi Manufucturers As-
sociation, Inc. The Export lustitute has its
offices al: 381 Fourth Avenue, Suite 1011
New York 16, N. Y., Tel.: Murray I1ill
5-8452. Its members are: Peter S. Viviano,
Chairman, Tremton, N. J., C. IV. Wolfe,
Harrisburg, Pa., Benjamin R, Jacobs, Wash-
imgton, D.C., Glenn G. Hoskings, Chicagn,
., Henry R, Jacoby, New York, N. ¥V

373,000 Grocery_ Outlets

The Domestie Distribution Depart-
ment of the U, S, Chamber of Com-
merce, Washington, D, C,, has re-
leased some informative data on the
number and kind of distribution estab-
lishments in our country,

It states thal there are in operation
373,000 retail grocery (fond) stores in
the United States, “with an average
390 population per store, each doing
an average of $74,000 sales per year—
1948 estimates,

In addition there are 36,000 meat
and seafood stores, with an average
population per store of 4,100, with an
average annual business of $36,000.

The average per capita expendi-
tures in grocery  (food) stores is
$291 per year.

bag.

Plete detalls.

PACK-RITE roTARY

The new "MASTER SERIES" Models

To HEAT-SEAL Your BAGS of
CELLOPHANE, PLIOFILM and similar materials

at 400 or more inches per minute

Two-inch bags led into the Speedsealer 4" aparl
are heal-sealed at the rate of 160 per minute; 8600 per
hour; over 76,000 per 8-hour day. Four-inch bags, fed
'A" apart—80 per minute; 5400 per hour; 43,200 per fi
8-hour day., Eic. The Speedsealer will seal any size §

PROMPT SHIPMENT 3:1 Speedsealer and

olo-Bell” orders! n
Send lor our 8-page illusiraled folder for com-

"Molo-Bell” Conveyor
synchronized 1o operate
wilh the M

lor Series Speed

at 400 or more lineal inches Per minule

eral madels,

PACK-RITE MACHINES
714 W, WISCONSIN AVENUE
MILWAUEEE 1, WISCONSIN

Foot-pedal operated and solenoid-
operated jaw-type heat-wcalers, Sev-
Heat-scals your bags as
fast as your operators feed them.

Send for detailed circulars,

| sealers.

irm
| Attention of

| PACK-RITE MACHINES
14 Wisconsin Ave.,, Milwaukee 1, Wis.
l lease rush complete l'ninrml\lnn on Pack-Rite machines.
I am interested principally in Speedsealer .

3 Bt L via e vien i ssansenie

« o Jaw-type
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EXPORT COMMITTEE REPORT

Beujamin R. Jacobs, Washington, D, C.,
the Natlonal M nl Manulact As-
soclation's Washingion Representalive and
chairman of the special Expori Commiltee
delegaled fo study the present situation
and fulure prospects of macaroni-spaghet-
ti-egg noodle exporiations, reporis as fol-
lows on the activities of his commitiee, the
importance of which ls growing daily in
Eu minds of the leading indusiry mem-

ors:

Since reporting on the preliminary
aclivities of the Industry's Export
Commitiee and the action taken by the
Association in Chicago, September 9,
increasing its membership to five, the
committee met and has held its re-
organization meeting and has settled
down to its gigantic ioh of exploring
the possibilities of macaroni, spaghetti
and egg noodles for a long-range ex-
port program. Tt plans to develop the
export polential to the greatdst pos-
sible degree. Tt will include in its
works, too, studies of quality of prod-
ucts and packaging.

Emphasis will also be given to pro-
motional work in other nations on
American-made macaroni products. Tt
would also be necessary 1o explore
every possible angle insofar as our own
governmental apencies are concerned
so that we may not only be able to have
those ma‘ters which are restricting our
exports removed, but to encourage our
povernment o actively support our
program.

For the present we are exerting all
of our cfforls on the current situation.
Since we have been assured that we
will receive some word in the imme-
dinte future, we will immediately re-
lease any information as it becomes
available.

The present activity with respect to
export inquiries is due to the fact that
the Italian Government has under con-
sideration the question of macaroni im-
ports, as a result of the representations
made by our industry.

In order that you have a clear pic-
ture of the situation, we feel that it is
necessary to give you the following in-
formation.

1. Up to the present moment no
licenses have been issued to anyone for
the exportation of macaroni products
to Ttaly.

2. Offerings are heing solicited from
macaroni manufacturers in order that
importers in Italy mav submit bids, In
the past this has been regular proce-
dure because an American exporter
had to have some assurance of quantity
and price in order to obfain an export
order. It is not at all certain that a
similar procedure will be followed on
the present program.

3. The prices that have been used as

L L P 47 P R ety oy e T

a basis for negotiation are causing quite
some alarm. It is rumored that some
macaroni manufa :turers have quoted as
low as $1.65 FAS New York for 20

Benjamin
R.
Jacobs

Ib, cases of No. 1 Semolina Long Spag-
hetti, We doubt very much that this
is true as in every case we have tried
to trace, we have been led down a
“bind alley.” Nevertheless, rumors do
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exist on low prices of this nature and
it is up to all of us to discourage this
kind of propaganda that can result n
a very harmful situation.

In submitting the industry’s positic
to the various government agencies, oi::
request for relief for the macaroni i
dustry was based on the following tv.
major factors: First, to dispose of i
ventories of finished goods and r
materials actually in the hands of ma:
ufacturers. Second, to enable mam
facturers to process materials for
which they harr contracted for future
delivery.

In line with the above we do nu
fecl that a price level which is undr
cost will alleviate hardship, but on the
contrary will create an additional prol-
lem. We, therefore, recommend that
manufacturers be very cautious in
quoting prices and in granting options
to exporters. An option which actually
binds a manufacturer can actually
serve no purpose whatsoever under
present conditions since no licenses
exist, and does no more than tie up a
manufacturer with no guarantee what-
soever that he will obtain an order, We
do not recommend any minimum price,
but we feel that prices on the export
program should be based on actual
costs in order to be of anv benefit at
all to the industry.

,WMMWM

Marshall Heads G.M.A.

Convention Committee

M. Lee Marshall, chairman, Con-
linental Daking Co., has been named
chairman of the program commitice
for the 40th Annual Mecting of Gro-
cery Manufacturers of America, Inc.,
which will be held at the Hotel Wal-
dorf-Astoria, New York City, on No-
vember 15, 16 and 17, according to an
announcement by Paul S. Willis, GMA
president,

Robert Smallwood, prcsidcnt,
Thomas J. Lipton, Inc., is vice chair-
man of the committee, Other mem-
bers are: Hanford Main, president,
Sunshine Biscuits, Inc.; Austin
Igleheart, president, General Foods
Corp.; Arthur McCallum, president,
Flako Products Corp.; Victor T. Nor-
ton, president, American Home TFoods,
Inc.; John T. Menzies, president, The
Crosse & Blackwell Co.; H. Russell
Burbank, president, Rockwood &
Company; William A. Dolan, presi-
dent, Wilbert Products Co.

Also, Talbot O. Freeman, vice
president, Pepsi-Cola Co.: Don Wil-
liams, vice president, The Ohio Match
Co., and W. C. Hutchinson, vice presi-
dent, Bowey's, Inc,

All convention activities will take
place in the grand ballroom and the
annual banquet will be held on Tues-
day night, November 16. Business
sessions on Monday and Tuesday will
be open to the public while the Wed-
nesday session will be closed. Some

500 leading grocery executives from
all parts of the country will participate.

St. Regis Paper Co.
Seeks New Market

The first annual sales meeting of the
Multiwall Bag Division of the St
Regis Sales Corporation, subsidiary of
St. Regis Paper Co., was held in the
Hotel Waldorf-Astoria in New Yok
on September 23 and 24 and broug't
together sales personne! of this division
of the company from all sections of ti¢
country.

In two days of intensive prescn
tion and discussion, broad conside
tion was given to the return of m: ¢
normal competitive conditions and h ¥
they should be met; technical devel
ments which are opening new visi:
both in existing markets and new m: -
kets, and developments in the con-
pany's enginecring and machine div-
sion which are resulting in new pack
types that promise to extend mechai-
cal packaging, with a resultant expan-
sion in the utilization of the multiwall
bag as a shipping container.

The multiwall sales effort no lony.er
deals with a scarce commodity, as has
been true for sume years past, s0 2
sirong sales program of promotion and

advertising 1s needed in the exploild-
tion of new markets, affecting the wide
list of commodities being packed of
contemiplated to be packed in multiwall
bags.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

We illustrate herewith our latest model dryi i i

. . _ : ying unit, which has been especially desi
::I:‘l.ho conunuoufl. cmto.mauc drying of Noodles. We also make similar uppc!:mius yor th;gc.::

ous, aqulomatic drying of Short Cut Macaroni. Full specifications and prices upon request.

In &dd.ition to the equipment shown on th i i i
- o S n these pages, we slill build standard mixers,

IMPORTANT. We have a very choice selection of secondhand, rebuilt mixers, knead-

ers, hydraulic presses and other equipment to select from. We invile your inquiry.

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

Addreas All Communications to 158 Sixth Street
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Consolidated Macaroni Machine Corp.
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Consolidated Macaroni Machine Corp. |

« s s = = @

CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model SCP

“ONTINUOUS AUTOMATIC PRESS FOR SHORT AND LONG PASTE WITH SPREADER
Model ADS

The machine shown above is our Continuous Au- Arranged with cutting apparatus to cut all lengt. s ol
tomatic Press for the production of all types ol cut short cuts, The Continuous Lo . -
h k ng Cut P th Aut i i

macaroni, such as elbows, shells, stars, rigatoni, elc. Production, not less than 1,000 pounds of dried | od: Spr-ading worth while v?aiu:g lo:.e o ulomatie qu'I:;ielyler:d::';‘ 1;::: u:;;:u::ﬁgg.m E?dwuﬁlzt :Inrlel:m
: From the time the raw material and water are fed ucts per hour, roI:: P;:m l‘l;;!lhaulom:ticully spreads all types of cooks uniformly.

into the water and flour metering device and then into The product ia outslanding in quality, appearvace: Mc,_-m.gﬂ. Zii, a: ik without holes, such as Spaghett, Production—900 to 1,000 pounds of dried products per
| the mixer and extrusion device all operations are con- and texture, and has that translucent appearcnce: Also all types of flat goodk Laasgise; Lingitite, M- hour.

tinuous and automatic. . which is so desirable. ghorite, etc. ! The Press that is built for 24-hour continuous oper-

Can be arranged with cutting apparatus for short ation, and meels all requirements.
Pastes also. v Fully automatic in all respects.

166 Si : . S. A. 159-171 Seventh Street ;
156-166 Sixth Steet BROOKLYN, N. Y., U. S. A eventh Sir 156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Write for Particulars and Prices Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

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

Press ghown above is our latest innovation. It
IIE: only c:hnﬂnunua press consisting of a single unit
that will produce both long or short goods,

1t can be changed from a short to a long goods press,
or vice versa, in less than 15 minutes,

Built also without cutting apparatus for producing
long goods only. ‘

This type of press is especially adapted for small

plants which have space for only one ¢ontinuous fresé
that can produce both long and short cut pwduc*:{
Production of this machine is 1,000 to 1,100 pounds
short goods, and 900 to 1,000 pounds of long goods pe!
hour,

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

Fully qutomatic in every respect.

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

Rdd All C

to 156 Sixth Street
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model DSCP

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

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

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

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

Address all communlcations to 158 Sixth Street
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This product is a revelation.
It is outstanding in qualily, appearance and texture.

The mixture is unilorm, producing that translucent ‘
appearance throughout, which is so desirable in maca-
roni producis.

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

Designed for 24-hour continuous operation,

i
o

159-171 Seventh Street
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Consolidated Macaroni Machine Corp.

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.

f 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. 159-171 Seventh Street

156166 Sixth Street
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Consolidated Macaroni Machine Corp.

GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown above is our very latest

model noodle cutter and has been specially
designed lor planis requiring a very large produc-
tion, It has been designed to facilitate and expe-
c!.iln the changiny of the culs with the lcasl loss of
time, All the culting rolls are mounted in a single
frame and the change of cuts can be made in-
slantaneously. All that is necessary to elfect a
change is to depress the locking attachment and
rolate the hand wheel, which will bring the proper
cutting roll into cutting position.

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

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

It has a length cutling knife and a conveyor bell
to carry the cut noodles fo the colleclor for con-

_ veyance to the noodle dryer or to the Irays.

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

Machine is direct motor driven and motor and
drive are furnished wilh the same,

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

Write for Particulars and Prices
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Is The Macaroni Plant
Controlling Insects and Rodents?

By T. L. HUGE

Entomologist, The Huge Company. St. Louis, Mo.

During the past several months,
through the co-operation and assistance
of Mr. Glenn Hoskins, we have sur-
veyed most of the macaroni plants
throughout the middle west to inau-
gurate our EXCELCIDE Insect and Ro-
dent Control Program, We have found
these plants generally all guilty of the
game infractions of the Federal Food,
Drug and Cosmetic Act regarding in-
sect and rodent infestation. These glar-
ing filth cvidences are throagh over-
sight, lack of knowledge and informa-
tion, or misunderstanding of require-
mente rather than negligence; as, on
the whole, the macaroni plant operator
is anxious to conform with the Act
and rid his plant of these pests,

As we are all well aware, the Federal
Tood and Drug Administration and the
Department’s inspectors have become
increasinglv active in the food process-
ing plant during the past several vears.
They began by sclecting one or two
silot food groups, as the dairy and bak-
ing industries, and concentrating their
efforts in these plants for a period
This was enly, however, after thev had
discovered and proved enough viola-
tions of the Toord and Druz Act fo
warrant increased activity. Their in-
spection, reporling, citine, fining, et
cetera, procedures gradually exnanded
to include the beverare, meat packine,
and  confectionary  industries.  The
spaghetti, macaroni. and noodle ficld
has been one of the latter in which
their efforts have heen concentrated.
As a result the bakine industrv, for
examnle (in which we have been active
for some fifteen vears), has had the
opportunity to “clean up” in advance
of the macaroni plant. They have
learned, sometimes through bitter ex-
perience, the necessity and best meth-
ods of achieving sanitary plants. Tt
would appear the macaroni plant must
and is suffering these same “growing
pains.” Therefore, from our experi-
ence in the bakery and as a result of
our more recent inspections of mac-
aroni operations, we feel in a posilion
to recommend and point out evident
sanitation faults and practices in your
plants that, if rectified, may possibly
circumvent  future trouble. To the
plant owner, manager, or superintend-
ent, it is a simple case of “not seeing
the forest for the trees.”

The first consideration in setting up
an insect and rodent control program in
any food processing plant is concerned

with the incoming raw ingredients,
especially flour and semolina, Even-
tually buying of these “staples” will be
largely based on their freedom of
adulterous filth. Your finished product
can hardly be expected to show free-
dom from insect fragments or rodem
hairs if they were initially present in
the Mlour, or semolina. Many macaroni
plants send samples of all incoming
ingredients, as well as their finished
product, to a laboratory for a micro-
analysis count of the filth, This is all
very well; however, in manv cases the
flour has been made into nondles or
the semolina into macaroni, and even
lone since consumed by the nublic
hefore the report on these tests are re-
turned and studied by the macaroni
plant, This 1s especiallv true in differ-
ent buying periods. The flour should
never be accepted into the plant if it is
infested, Tvery incoming boxcar
should undergo a spot check by having
several bars from different positions in
the car sifted or “slicked” to determine
the comparative degree of infestation.
Never make the mistake of personally
relurnine an infested boxcar as you are
then guilty of shipping adulterous food-
stuffs interstate. Instead, simply reiect
it awaitine disposition by your sup-
plier. 1t is common opinion that the
large mills throughout the country have
progressed tremendously in sanitation,
and the macaroni plant operator has
only himself to blame for accepting in-
sects and rodents and adding them to
any of his own plant infestations, Good
sifters and shakers installed in the
equipment near the origin of the flour
dumping will reveal infested flour, but
too often the rejected flour or semo-
lina is not inspected regularly or the re-
sults not comprehended, and the adul-
terated material is allowed to progress.

When the macaroni plant operator
came 1o realize the necessity of an
insect- and rodent-free plant, he natu-
rally turned to an available “expert"—
the exterminator or pest control opera-
tor. These companies regularly serv-
ice the plant for a monthly or vearly
fee on a contract basis and many of
them are conscientious and reputable
besides offering good services. How-
ever, when your plant is under such a
contract two highly important factors
must be considered: The exterminator
will attempt to control anly roaches and
rodents. This lcaves granary insects, as
confused flour beetles (weevils), moths,
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cadelles, grain borers, et cetera, md
flies. These compose the major pu:tion
of the macaroni plant insect probivm,
as roaches are not too evident in your
lants anyway. This latter source of
insects must then be controlled by your
own plant personnel. Sccondly, and
unfortunately, many exterminators are
using materials inside the plant that
are definitely dangerous and mean def-
inite criminal Hability for the officers
of the plant, We have noticed the

T. L. Huge, Asslslant Manager
The Huge Co.. St. Louls

promiscuous and indiscriminate usc by
exterminators inside vour plants such
poisons as 1080, sodium fluoride,
arsenic and strychnine, which around
food processing is nothing shor' o
criminal. Most macaroni plant « per
ators, when questioned by our -
tarians, have no idea what the ¢ver-
minators are using in their plant: nd
vet they are personally held crim ly
liable. The incorrect use of 1080 i the
Twin Cities arga is especially alar 1

Despite, then, any existing ¢ 'er
minating contract, the granary i <t
present practically the only insect | ob-
lem in the macaroni plant with the rare
exception of some roach-infested /! nts.
Tlies, of course, are present in aliost
all plants in the warm months, an! also
must be controlled by plant persoincl
Silverfish and Firebrats are quite nw-
merous around the dryers also. Fof
weevil, moth and beelle control WO
procedures must be followed. The tlour
storage room and other arcas where
flour and flour dust readily accumulat¢
must be sprayed with contact and restd:
ual insecticides. In conjunction Wit
this procedure, the flour-handling
equipment must also be treated on the
inside with a spot fumigant. About

(Continued on Poge 40)
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Bakers can get extra loaves
out of 100 Ibs. of flour...
packed in multiwalls

Most hakers realize that paper empties clean. But proba-
bly few know how important a saving is effected.

St. Regis has tests that indicate a pound to a pound and
a half of flour is lost through siftage and retention in
cotton — und a pound of flour means approximately a
Toaf and o half of bread! Clean emptying of multiwall
bags suves flour = plus loaves, plus profits,

Multiwalls keep the product and the plant elean, und
they have good resale value. Bukers are particularly en-
thusiastic about this big point of savings, Extra lonves of
bread — to every 100 pounds of flour!

Ask your miller to use St. Regis Multiwall Paper Bugs,
in shipping your flour. Get those extra loaves in your

Bakery!

SALES SUBSIDIARY OF Sk ST. REGIS PAPER COMPANY

ST. REGIS SALES CORPORATION
230 PARK AVENUE ~ NEW YORKIT,N.Y.

NEW YORK ® CHICAGO » BALTIMORE » SAM FRANCISCO # ALLINTOWN o OFFICES IN PRINCIPAL CITIES
IN CAMADA: 5T, REGIS PAPER CO. (CAN.) LTD, MONIREAL  « HAMILTON «  VANCOUVER

$7. REGIS — WORLD'S LARGEST MANUFACTURER OF MULTIWALL PAPER BAGS

—

REGIS PACKAGING SYSTEMS -




Supporting a stand taken in addressing the Septem-
ber 9 meeting of the National Macaroni Manufacturers
Association in Chicago, President Salvatore Viviano of
Vimco Macaroni Products Company, Carnegie, sub-
mits a résumé of his remarks in letter form for pub-
lication in The Macaroni Journal.
Carnegie, I’
September 16, 1948
My, M. . Donua
The National Macaroni Institute
Braidwood, Nlinois
Dear Mr, Donna:

Realizing, as | am sure we all do, that our products will
be in the keenest competition with other foods in our do-
mestic market, now that the export holiday is drawing to
a close, 1 would like to emphasize the following sugges-
tions for the good of our industry. Anything we can do
to increase consumption of our products in a general way
enables us o benefit individually. Therefore, it is neces-
sary that we Macaroni Manufacturers work to rether with
the Durum Millers more closely than ever in the past, for
our mutual good,

It is axiomatic that quality products must be made in
order 1o attract new consumers, and 1 believe we should
urge the mills to make one grade of Semoling, this grade
1o be as good as is consistent with the type of grain pro-
duced, and the problem of best disposing of the Clears,

Fortunately, the population of the United States is in-
creasing rapidly, which means that we have a problem of
vducating new users of our products, [, therefore, recom-
mend that all manufacturers, as well as millers, open
schools in their plants, as 1 am doing, or arrange to hold
classes of instruction in their respective communities, in
order that the housewife may be instructed in how 1o use
and serve our product.

Just think of what it would mean to the industry, as well
as to each individual manufacturer, if we could increase
the consumption from one pound per year to four pounds
per year per capita! Let's work for this common end.
which is possible if we pull together,

Yours truly,
VIMCO MACARONI PRODUCTS CO.
Salvatore Viviane, Vresident.

Appreciating the frankness with which he stated his
position on t%ue question of whether the macaroni
makers should go on a semolina basis from the gran-
ular grade of raw material that proved so beneficial
the past two crop years, President C. L. Norris con-
gratulates Salvatore Viviano of Vimco Macaroni Prod-
ucts on the open letter sent the Industry on Septem-
ber 16. In doing so he explains the reasons which
prompted the Board of Directors last month that
nothing be recommended to the durum millers as to
gradejor grades of raw materials to be supplied this

—

C. L. Norris

’
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year, continuing the position taken last year,
Minneapolis, Minn,
Sept. 22, 1948

Mr. Salvatore Viviano, President

Vimeo Macaroni Products Company,

Carnegie, 'a.

Dear Mr, Viviano:

1 was very much interested in your letter of September
16 10 Secretary M. J. Donna in which you sct forth the
substance of your remarks given when you addressed the
Industry meeting in Chicago on September 9. 1 heartily
agree with your viewpoint, 1 think that our Industry
woulil rise to new heights in the estimation of the con-
sumers of this country if we were to continue, as we did
during the war, to furnish the public with the highest
quality of macaroni products,

It seems, however, that in our Industry, as it is in most
others, there are always some manufacturers who be-
lieve that the only way they can get business is to under-
sell competitors and i order to do so they must neces-
sarily lower the quality. As successive steps are taken
along this line, the quality speedily gets into the position
where it becomes distasteful to the consumer, and that
consumer gets along without macaroni permanently, or at
best, vats it at rare intervals.

Our Industry demonstrated last year that it can mihe
good macaroni with a high quality granular, It was '«
hope that we could continue with this one grade of 1+ »
material. This would solve the millers' problem of Wi
to do with the clears and would not make clears avail. ‘¢
1o the macaroni industry. Some manufacturers, howe v
feel that it is all-important to put the word “Semolina™ 1
their cartons. As no one can deny them this privil
the logical solution seemed to be 1o remove the mil
from their gentlemen's agreement of not making semol
and, as you know, this was done at the Hershey mec 2
a year ago.

Because of the widespread damage to this year's ¢
the millers, in a recent meeting in Chicago, painte
pretty black picture as to the availability of good mill
durum this year. It was felt by the Board of Direct %
that in the best interest of both the milling and macar
industrics, nothing would be recommended to the mills !
that they should be permitted to supply whatever ¢
macaroni industry desires. 1 am hnpcilui that they vl
as | stated at that meeting, supply a top-grade granular
and a top-grade semolina only. [ believe that this il
result in a considerable spread in price between these 1wo
products and, because of this, most manufacturers will ns¢
the top-grade granular in their products.

Again let me express my personal appreciation for your
co-operation as well as the sound advice given the mecling
recently.

.

s o=

Sincerely yours,
C. L. Norris, President NMMA

SANImategE e i TR ‘!‘\!'!"'ﬁ'_:a-"ff IR
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ALPHABETS TO STARS

Varied and interesting are the many shapes
and forms of macaronl.

Ranging from the king-size smooth tubular Zitoni to the
thread-like solid rod type Vermicelli, macaroni
assumes a variety of shapes and sizes to appeal
to all. Short cut macaronl, numerals, alphabets,
reeds, stars, and crosses .. . over 100
different types.

All are macaroni --- All logk different --- All taste good.

Though the end-products may differ in shape, the quality
of King Midas Semolina never varies.

KING MIDAS FLOUR MILLS

Minneapolls Minnesola
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BUSINESS EXPANSION WISELY PLANNED

Statements by Chairman Harry A. Bullis '

and President Leslie N. Perrin
of General Mills, Inc.

“American industry is not hoarding
its earnings,” said Chairman of the
Board Harry A. Bullis at the annual
meeting of the stockholders of Gen-
eral Mills, Inc., recently. “It is not

rowing fat on them, but using them
or dynamic development. These earn-
ings, in large part, are bein plowed
back into the businesses, They are
being turned into new plants and
cquipment, into new projects and new
activities that spell more jobs and in-
creased service to consumers,

“Good carnings are cssentizl if in-
dustry is (1) to continue to pay high
wages, (2) to keep its plants up to date
and expand with new facilities, (3)
to pay reasonable dividends to stock-
holders, and (4) to prepare for the
time when the business cycle turns. 1f
when that time comes we are to con-
tinue to provide jobs for all our em-
ployes, it is essential that we have
good plants that will operate efficiently
in a period when profits are small. Re-
investment of earnings in new facil-
ities makes this possible.

“Of the $13 million that General
Mills earned last year, a little over $7

million was reinvested in the business,
Our capital expenditures during the
year were $11,243,000 of which §7,-
134,000 came from the year's earn-

Harry A. Bullls

ings. While the major part of capital
expenditures went into new plants,
large sums also were spent for reha-
hilitation and improvements in our old
plants,

“During the first half of 1948, in-
dustry was investing at an annual rate
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of $34 billion. Business is able (. (i
nance about $20 billion of this invest-
ment out of its reserve—p.rincip, lly
depreciation reserve and from can-
ings not paid out in dividends, The
remainder, $14 billion, came from the
investing public. Private capital 1.
not been available in sufficient me s-
ure to finance industrial needs, 11 is
very fortunate, thercfore, that busi-
ness has been able to finance so
large a part of its capital needs from
earnings.

“I believe the American people wnt
business to continue to expand and so
to provide more and better jobs, It is
this expansion which has made [is-
sible high productive vmfloymum at
increasing wages but until consumers
provide the savings for investment, in-
dustry will need to preserve its carn.
ings for such investment and keep its
earnings high,

“There are now over 61 million peo-
ple employed, The only way we can
support a fast-growing labor force of
such magnitude is by continued expan-
sion of industrial plants.”

(From statement by’ President Leslie
N. Perrin at the 20th annual stock-
hiolders' meeting)

Costs and Prices

“Wages and salaries, including re-
tirement benefits, paid to our employes,
increased $4,411,000 over the previous

(Continued on I'age 43)

Makers of

MALDARTS INSUPERABLE MACARONI DIES

with removable pins

Trade Mark Reg.
U. B, Patent Office

DONATO MALDARI

178-180 Grand Street, New York City

“America’s Largest Macaroni Die Makers Since 1802—With Management Continuously Retalned In Same Family

Mac: . oni Dies

B
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THE HUGE' COMPANY
OFFERS THE
FOLLOWING SERVICES
AND MATERIALS:

Food. Plant
. ‘
Service
Advice includes plant surveys, |
residual sprayving by trained

expert sanitarians, periodic vis-
its and reports, ctc.
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Complete Program of

INSECT and RODENT CONTROL

) .
ELCIDE

Ryt for

TOP
RATING

% SANITATION

steam lines.

Multiple nozele X-L Jet for use in #ir o

Top raling in sanilation is the subject ol the day—ol co i
processors clnd:.manu!uciurers in every branch gl the loc?; iﬁgitdmll‘{e;fzsst?lc?\g
o get il_——!ha EXCELCIDE" Complete Program ol Insect and Rodent Con-
| troll This system, long recognized and adopted by leaders in the industry, is
ellective and sale. It includes tested insecticides and rodenticides—plus the
service of especially irained sanilarians who inaugurate complele programs
in your plant, I?‘Ilowed by personnel training and periedic inspection and
service . . . The "EXCELCIDE"” permanent Spraying System-—illustrated here

—is especially engineered, designed and manulact i
Pk s s 5 manulaclured by Spraying Sys-

EXCELCIDE

Insccticides and Rodenticides

Vapo-Spra
(For the control of -roaches
and crawling insccts)

‘ All “EXCELCIDE" insecticides and rodenlicides are SAFE for food-plant
usage. They are non-contaminating and non-toxic—users are covered by
complete products liability and properly damage insurance issued by old-
line company. Underwriters' Laboratory approved.

| Special emphasis is placed on "EXCELCIDE" Residual S ich i
: pray which in m
| cases has proved eflective as long as 8 months alter uppligalion. =

Mill-Spra

(For weevil control)

Fly-Spra

(For fly control) GET MORE INFORMATION

The “EXCELCIDE"” System of Complete Insect and
Rodent Conlrol is designed for all types ol food
plant usage, large or small. It includes permanent
installalions which eliminate the human element
and save man hours otherwise necessary to spray
large lood slorage areas by hand. It can be applied
to medest requirements, wilh equal ellect. Send lor
full details that will help you establish and maintain
top sanitalion rating. Use the coupon

The Huge Company

3664 Washington Ave.. St. Louls 8, Mo,

Repel-Mist

‘ Residual application)

Larvacide

FFor larvae control)

Rodenticide

(FFor rodent control)

Multiple nozele X-L Jet for use with
central supply tank,

EXCELCIDE i T T p—

i | THE HUGE COMPANY |

Special Eauipment | 3664 Washington Ave., 51, Louls 8, Mo. |
quipment for direct and space | Please send full information on the EXCELCIDE System and your 16MM movies !
spraying | featuring food plant sanitation which are available for showing al no coat to |

| Name ..... ............. |

I B R RCLRELIER RISy : Title |

Your inquiries will be | Voapany I
appreciated by us | Street.... : City State |

i+ e e e e e




DIRECTORS-MILLERS CONFERENCE

“No Change” from Last Year's Position with Reference to
Ingredients Until Further Study of 1948 Durum Crop

The durum crop of 1948 was badly
affected by black point. during the last
few weeks hefore harvest, making it
difficult 1o judge the extent of the
damage until more milling experimen-
tations are concluded, That was the
unanimous decision of the representa-
tives of all the durum mills and the
members of the Board of Directors of
the National Macaroni Manufacturers
Association in Chicago, September 8,
and approved by the Association as-
sembly the following day.

President C. 1.. Norris of NMMA
presided in what is shaping up as an
aceeptable yearly practice, a joint study
in Septembier of the quantity and quali-
ty of the crap of durum on which the
manufacturers must depend for the
crop-vear needs, Maurice L. Ryan of
St Paul, Association  Director and
chairman of the Durum Growers' Re
lations Commitiee, told of his special
trip through the durum sections and of
the unfavorable harvesting conditions
that damaged what looked like a fine
erop. Secretary M. J. Donna read a re-
port on the arvest sent by 1T
Groom of the Greater North Dakota
Association. The spokesmen for the
durum millers substantiated these find-
ings through reports from their ficll
men, The result was that the confer-

ence felt it in tae hest interest of both
miller and manufacturer 1o leave un-
changed the policy set up last year—
which is to stress granular but to make
semolina available 1o those willing to
pay the premium which it commands.,

The conferees umanimously agreed to
a judicious cultivation of the good will
of the growers in the matural durom
areas, (o see that fair prices are paid
for quality grain 1o emphasize the need
for more quality durum in newspaper
ads by the National Macaroni Manu-
facturers Association in the local pa-
pers and to co-operate fully in the
Durum Show at Langdon, N. D, the
latter part of February, 1949,

Among those in attendance o this
juint conference were:

Association Direclors

C. L. Norris, Presidemt

A, Trving Grass, Vice Presidem

C. Frederick Mueller, Viee President
Allert ], Ravarino, Viee President
I'eter LaRosa

Frank Traficanti

Maurice L. Ryan

11 Dimond

Peter ). Viviano

Charles 'resto

C. W. Walfe

Thiomas A, Cuneo
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*Durum Millers

Wm. Stienke (King Midas)

I, M. Petersen (Capital)

Thos, L. Brown (Comminde

Larabee)

W. L Bailey, H. 1L Rader 50 G

R. Krueger (General Mills

Arthur W. Quiggle (11 1L K

Dean Thomas (Pillshury)

Joseph Linder (Crookston)

Chff Kutz and Fred Whaley

( Stanchfield)
1. M. Waber (Amber)
5. 1. Thomas (No. Dakota A
Executives

Glenn G, Hoskins, Consultint

1P R Jacobs, Director of Researoh

Mo 1L Donna, Seeretary

Conclusions

Here are a few of some fullv and
partly arrived-at conclusions I the
conferces:

—That the Dlackpoint fungus rohe
wheat of its color and there is a likeli-
hood that there will he more “grever”
macaroni tan usual this year.

—That '||'ru||;>m_\' 70 per cent of the
1048 crop will go into governmient
loans.

—That 30 per cent of this vear’s
crop will either be ineligible for o
ernment loans or taken by the Com-
maodity Credit Corporation.

“That last year there were availabl
approximately 29,000,000 Dushels of
durum bt that this year's total will be
considerally less, good milling quadities
considered,

—That the durnm carry-over s of

(Continwed o Page 43)

PACKOMAT/C's Glving, o

Numbering, Imprinting,

Papr

" PAPER ship

augmented by a |

case sizes at speeds up 1o 3,000 per

Serial numberer is mounted on gluing capacity of 1 1o 4 lines (depending on case

e aavting

ing cuses sealed, counted .

e of operated.
our, PACKOMATIC Casc Imprinter has

mechanism to imprint %* high numbers  berght) with 5710 14" 1ype.

PACKOMATIC Model D
Shipping Case Gluer & Sealer

cutive Serial Numberer,

L chTinTN

.. consecutively serial-numbered . . .
dated . . . and one or more panels imprinted as desired—with all oéneratiom
automatic—that's what you have with a PACKOMATIC Model D Shipping
Casec Scaler, l:quirped with PACKOMATIC Consc
ACKOMATIC Case Imprinter.

Model D Gluers & Scalers are adaptable to consecutively up 10 999,999 plus any one of
practically any production requircment or 10 symbols, Separate dating device similarly
plant layout, for handling a wide unr
N

PACKOMATIC's Conscoutive
Serial Numberer

TNy

s

PACKOMATIC's Case
Imprinter

PACkaGING MACHINERY 0 10LIEN I
Iy FER
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for the Macaroni and Noodle Product Industry

FOR GREATER PRODUCT SALES APPEAL

N-Richment-A Type 6 is available in wafers for batch mixing and a powdered
pre-mix for continuous presses. Backed by over a quarter-century of experience
in the cereal and cereal product industries, N-Richment-A ensures economical
and uniform enriching

FOR EASY APPLICATION OF POWDERED N-RICHMENT-A

N-A Feeders have been used for years in the milling industry in the handling
of enriching and similar ingredients. They are ideally suited to the application of
N-Richment-A “Type 6 Premix in continuous presses.

FOR ACCURATELY FEEDING SEMOLINA BY WEIGHT

W&T Merchen Scale Feeders are used by leading macaroni and noodle product
manufacturers to handle the feeding of semolina easily and accurately BY
WEIGHT. Design is backed by over thirty-five years' experience in the feeding
and handling of dry materials. In conjunction with this Feeder, the W&T Liquid
Flow Regulator provides a simple and dependable means of maintaining a
vonstant flow of mix-water to mixers in proportion to semnlina feed rate

FOR REMOVING IMPURITIES FROM SEMOLINA OR FLOUR

Richmond Gyro-Whip Sifters are the most modern and efficient means of scalp-
ing away infestation, strings, pieces of paper and other impurities from semolina
or Aour before entering into process, and are available in 3 sizes with capacities
ranging up to 10,000 Ibs. per hour

Besides these Sifters, Richmond also provides Niagara Permaflux Magnets,
which can be used either for spout or chute installation. They are recommended
as being particularly efficient in the removal of such impurities as fine metallic
particles and tramp iron

FOR TROUBLESOME TECHNICAL PROBLEMS

N-A's Netionwide Service Division—composed of field experts familiar with
the pr .ctical problems of cereal product processing ; extensive laboratory facili-
ties . nd a stafl of laboratory technicians—is always available to your staff and
consultants in the solving of enriching and feeding problems

Write today for detailed information on any phase of N-A Service.

WALLACE & TIERNAN COMPANY, INC., AGENTS FOR

NOVADEL - AGENE

BELLEVILLE 9, NEW JERSFY
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STAPLE FOODS & NUTRITION
(Continued from Page 7)
lagra when fed a diet high in maize
content. Pellagra is usually caused by
a deficient intake of niacin, yet maize
is relatively rich in niacin content. Re-
cently it has been shown that there is
an interrelationship between niacin and
tryptophan, that the body can manu-
facture niacin out of tryptophan and
that it may use dictary tryptophan for
this purpose, Maise is deficient in
tryptophan. Thus a person on a maize
diet requires larger amounts of niacin
than a person on a tryptophan-rich
dietary. The maize eater should con-
sume foods which are rich in tryplo-
shan, or rich in nincin. Corn and
yweans, or corn and peanuts, make a
good combination. Niacin in macaroni
products may spare tryptophan and
thereby improves the protein value,
The cnrichment of macaroni with
niacin is a sound procedure, because
enrichment  with  tryptophan, which
might be used instead, 1s about 400
times more expensive,
Intestinal Synthesis

In the intestines of each of us there
is a microbiological factory which is
producing vitamins on a  24-hour
schedule, Bacteria, yeasts and other
microorganisms are normal residents
of the intestinal tract. Under ordi-
nary circumstances these microbes pro-
duce all our needs for some vitamins
(vitamin K, p-aminobenzoic acid, et
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cetera), part of our needs for other
vitamins (thiamine, riboflavin, niacin,
et cetera) but insignificant amounts of
still others (ascorbic acid, vitamin D,
vitamin E, vitamin K, et cetera).

A portion of the vitamins produced
in the intestinal tract is absorbed and
utilized, while a much larger fraction
is not absorbed because it is produced
too far along in the intestinal tract.
Thus, part of our nutrition comes from
the food we eat, and part from micro-
bial synthesis in our intestines, Anti-
vitamins, such as antibiotics, can exert
a profound effect upon the intestinal
flora and may even induce vitamin de-
ficiency diseases,

Are We Well Nourished?

The answer to the question, “Are
we well nourished 2 depends upon the
definition of the term. It is true that
gross deficiency disease is not common
in the United States. But many con-
tend that there are numerous mild
cases for each severe case of deficiency
discase. They claim that the biochem-
ical 1ests now available, inspecific as
they are, indicate that a high percent-
age of the people are malnourished.

An answer may be obtained through
food consumption surveys. The Na-
tional Rescarch Council has defined
the Dictary Allowances of people of
various ages and activities, 1 food
consumption surveys show that a sig-
nificant segment of the population does
not receive this dietary allowance, or
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even 75 per cent of that allowance, per-
haps it may be concluded that these
people are not well fed. Studies which
the M.LT. laboratories, and other
groups, have conducted indicate tha
the N.R.C. allowance is seldom ab.
tained by the people of this country
Food Consumplion ’
It is possible that the agriculiu
ractices in vogue in this country dur-
ing recent decades have affected the
quality of the U. 5. dietary. 1l
breeding experts have been intent upon
producing bigger yields per acre, more
attractive fruits and vegetables, and
varietics which ean be stored for long
periods of time without spoilage. |
seems that they have not ful'> realized
that larger kernels of grain often mean
more cendosperm, but less germ and
lower nutritional value; that the most
attractive fruits often have low nuri:
tional valuej that headed lettuce has
lower nutritional value than green let-
tuce, et cetera, There is a strong pos-
sibility that this attempt to satisfy the
eye and palate of the consumer has re-
sulted in an impairment of the nutri-
tional value of his food.
" Revolution in Foods
The urbanization of the population
of the United States has caused a revoe
lution in the food industry. The move-
ment of consumers further and further
from the farm garden, has made it
necessary to treat the foods to preserve
them. As a result, foods have been

switches—1 year old.

motors and dies

71 Parkway

1 Clermont Automatic sheet-forming machine, 1200
Ib. per hour capacity—lor noodles., complete
with molors, egg doser, mixer, agitator and 2 Mixers and kneaders—300 b,

1 Noodle cutter—Clermont—good condition

1 Small culter for noodle-squares

1 Noodle cutter—Clermont—rebuilt

1 Clermont Stamping machine for bow ties

9 Barozzi long goods—dryers—I16 truck, like new.
complete with trucks, molors and swilches

1 Consolidated continuous automatic noodle dryer

1 Continuous short cut or noodle preliminary drier

1 Single section Barozzi continuous drier
4 Sections—Each 60 tray, Barozzi tray driers
4 Consolidated 14" stationary press complete with

GIOIA MACARONI CO

EQUIPMENT FOR SALE

1 Consolidated press, 10” Stationary Die Press for
long and short goods

1 Die wash

1 Macaroni saw

and swilches

steel frame

Glenwood 1018

1 Mixer and kneader—200 1b.
1 Consolidated macaroni cutter—hydraulic

1 Toledo electric-eye bulk scale for short goods

1 Cico carton sealer

2 Steel enclosed flour elevators 38 ft—like new—
complete with dump bins

5 Wood enclosed flour handling outfits complete
with dump bins, elevators, slorage bins, motors

500 Skids—2-wheel rubber tires—30"x60" wood on

4 Jacks—2-wheel mechanical for skids

MPANY, Inec.

Rochester .6, N. Y.

——

B

Lower

Lower

Lower
MAINTENANCE

-
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CECO|
Adjustable
CARTON SEALER

Gives you these

important advantages

FIRST COST

A Ceco Adjustable Caiton Sealer gives you
more package production capacity per dollar
invested because of its extreme simplicity and
flexibility. Simultaneously seals both ends of
any size carton from 3" to 12" deep, from 30 lo
120 per minute. No special experience is re-
quired for operation. No complicated gadgets
OPE R ATI NG co ST to get out of order. An inexperienced operator
can maintain and adjust machine setting for
different size cartons without special tools.
Get details of this flexible, low cost, high pro-
duction machine today.

CARTON SEALER
MODEL A-3801-12

BALTIMORE

CHICAGO

SAVANNAH

ROCHESTER « S8T.LOUIS

210 RIVERSIDE AVE, NEWARK 4 N. |

JACKSON + PITTSBURGH
+ SAN FRANCISCO
TORONTO
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processed by milling, cannirg, drying,
refrigerating, refining and freezing.
Unfortunately, all of these treatments
cause a deterioration in food value by
removing or destroying important nu-
trients, This revolution may be divided
into four distinet perios,

1. Stone mill age (up 1o 1870),
From time immemorial, and until abowt
1870, the foods consumed by man were
usually unrefined and often were caten
without cooking. Cereal grains were
ground by hamd or in a crwde stone
mill and this allowed only the chaff 10
be discarded, Most of the people lived
on farms or in small villages, and a
nmjnr pul‘liull of the foad .~‘ll|||||)' wis
produced nearby,

2. Steel mill age (1870-1916). A
major revolution took place shorfly
after 1870 when the stone mill process
for milling lour was rapidly supplant-
vl by the steel mill. This enabled
more complete separation of the en-
dosperm from the germ and bran
layers, and the resulting flour was
whiter and could be stored for months
without deterioration, This improve-
ment in milling practice seemed very
important at the time in this country,
because the population was hecoming
progressively more urban.  This s
shown by Table 11 which depicts how
the number of persons living in cities
and towns with populations of 2,500
or over has increased since 1790

This urbanization also increased the

Flour Handling

tails.

THE MACARONI

~from Your New Type of Continuous

Automatic Presses
by Installing MODERN ¥ AEANICD, MACRBONE SHR RN i il

CHAMPION

More and more leading Macaroni Manufactur-
ers are pulting in Champion Flour Hondling
Units to secure that steady, even flow nf finely
gifted, clean flour so essential for the efficient
operation of the new type Continuous Auto-
matic Presses and Sheet Forming Machines.

Our Engineers, skilled in such installations, will
gladly provide you with blue prints, money-sav-
ing recommendations, and aid you in every
practical way on your modernization plans
without cost or obligation. Write today for de-

DELIVERIES ARE IMPROVING

CHAMPION MACHINERY COMPANY, JOLIET, ILL.

MAKERS OF MODERN EQUIPMENT FOR THE MACARONI AND NOODLE INDUSTRY

demand for types of food which would
keep “fresh” during shipment from
remote farms, and for methods of stor-
age a1 d preservation which would al-
low the city dweller 10 be fed with
palatable foods.  During this period
refrigerated cars and trucks were de-
veloped, quick freezing methods were
perfected  and  packaged  hreakfast

TABLE 11
Changes in the Distribution of the
Population oi the United States*
Percentage of Population Living in:

Towns and Towns

'I'u\\'llshij)a and Cities
Year under 2,500 over 2,500
1790 95% 5%
1840 90% 10%
1890 63% 35%
Taoday 43% 7%

* taken from U N, Burcau of Census data

fuods were compounded. New indus-
tries were born in an attempt to car-
ry the products of the farmer o the
urban consumer.

1. Protective Foods Adge (1916
1940). Along with the discovery of
vitamins, and the recognition of vita-
min and mineral deficiency  disease,
there came a realization that food
processing was not quite the boon
which it first seemed. Studies on lab-
oratory animals showed that the white
flour produced on steel mills was not
as nutritious as that produced on stone

Equipment

JOURNAL

A. RUSS0 & COMPANY, INC..

LUSO MACARONI COMPANY

P. ROCA & COMPANY, SUCR.,
PHILLIPS PACKING COMPANY,
FAUST MACARONI COMPANY,
SCHMIDT NOODLE COMPANY,
MINNESOTA MACARONI COMPANY,

V. VIVIANO & BROS..
MACARONI MFG. COMPANY, INC,,

THARINGER MACARONI COMPANY
INDIANA MACARONI COMPANY,
ANTONIO PALAZZOLO & COMPANY,
GOOCH FOOD PRODUCTS COMPANY,
FORT WORTH MACARONI COMPANY,
MEISENZAHL FOOD PRODUCTS, INC
DELMONICC FOODS, INC.,

MOUND CITY MACARONI COMPANY,
SCHONEBERGER & SONS,

ROBILIO & CUNEO,
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mills. Rats fed fresh vegetables grew
much better than those fed the cime
vegetables after canning.  Soon 1he
deluge of sciemtific data proved 1y
processed foods were inferior hecise
sipnificant amounts of the unstile
viamins and amino acids were Lemg
destraoyed and that measurable quan
tities of minerals and vitamins vore
heing removed,

Many fruits and vegetables were s
sayed, and some were found 10 L
rich in those nutrients removed by will-
ing or destroyed by processing, These
foods were dubbed “protective food,”
and people were advised to et them
so as to avoid malnourishment, Of
course, another solutics woulil have
been to return W unrefined and un-
processed foods, but few were interest-
ed in this as a practical solution, 1t is
important 1o remember that these “pro-
tective” foods (garden vegetables and
citrus fruits) are considerably more
expensive (on i calorie basis) than
staple foods.

4. Enriched Foods Age (1940- ),
This era began when the chemical lab-
oratories had succeded in synthesizing
the important vitamins, and could of-
fer them 1o the food industry at rea-
sonable prices. Table 111 indicates how
the prices of some of these vitamins
have fallen during recent vears. The
procedures for blending vitamin and
mineral mixtures into fHour, bread,
macaroni, cereal products, et cetera,

LET OUR ENGINEERS HELP YOU MAKE MORE PROFITS!

A Partial List of Recent Installations
Champion Flour Outfits:

SORRENTO MACARONI, LTD.,

Montreal, Canada

Chicage, Illinon

Fall River, Massachusetts

Yauco, Puerto Rice

Cambridge, Maryland
St. Louis, Missout:

Detroit, Michigan

St. Paul, Minnesota

5t. Louis, Missour:
Milwaukee, Wisconsin
Indlana, Pennsylvania
Cincinnatl, Ohic
Lincoln, Nebraska
Fort Warth, Texas
Rochester, New York
Louisville, Kentucky
8t. Louls, Missouri
Chicago, Illinois

Memphis, Tennesser

Uprooting the wheat destroyers ornamental hideout

Anomamental shrub, grown centuries ngo
asdecoration around ancient monnsteries,
today is the “breeding ground” for new

| more virulent races of stem rusts
which nttack and destroy the wheat crop,
Unleas the shruh is eradicated, the spores
of stem rust will rise annunlly to kill the
crops of northwestern America's whent
(armers.

. The shrub is the common barberry and
B a native of southeastern Europe and
Asia. Sproad throughout Europe by trav-

g monks during the Middle Ages, it
was hrmu,rh_l to America by enrly colonists
who grew it in hedges, extracted yellow
dye from its bark, and often made jnms
and jellies from its berries.

These pioneer settlers soon discovered
that wheat growing near harberry bushes
*us frequently thick with fungus, But
the connection between the barberry and
i VY rust damage was not found until
llti wien a German Plant Sclentist,

ar . showed how the bush helped
Hem st fungus to live.

Twen:y-four quadrillion per bush!

fﬂb‘ Vlant Scientists found three stoges
g which rust fungus passes in north-
0 Uivied States, In late summer, the
“ungus foriee on rusted grains or
fﬂm‘ verwini:-ng in stubble, the
UNgu: " rmg into tiny red spores on bar-
Ty liaves in early spring.
Thes spores then form cluster cups.
‘I,.Iﬁ"l‘- shot c:xsnluﬂivuly from the cups,
on “usceptible grains,

m;”u- cluster-cup atage, I)u"ur{ proved,
3 evelop only on the common barberry.
te'l“l_'"lll_1‘!clur|l.i.ni.u found the damage po-
P }:Ill in a single bush both huge and
;: }“"'"R. A barberry bush, six feet high,
o hive us many as 70,000,000,000 rust
pores! Ench of these could develop 350,-
hm:";mmur spores, This means that one
Uy ush has a potential fungus crop of
: q:::;!i‘ﬂhonldartilu stem rust nfmres
h 1 o .
ing wheat glal::;l. be spread to neighbor

B“: the barberry offered still another
Tapeld “vidence was found proving that

mthrul:lr:ylf” of rust occurred only on

It was here, on the bush,
New races of the plague originated.

“Death to all barberry bushes"

One variety of wheat, resistant to stem
rust when it was distributed in 1026, has
in recent years been nlmost abandoned
because n new race of spores developed,
attacked this resistant type and de-
stroyed it.

In charting the development of new
spore races, Plant Scientlsts discovered
that certain races Increane more rapldly
than others, A race representing but a

ad

Close-up of stem rust formed on the leaves
u{ a barberry bush, Note identifying
characteristics of barberry: saw-toothed
leaves, berries growing in clusters, and
thorny spikes protruding just below leaves,

r-

small fraction of one per cent of total
“rust population’ may make up a large
percentage of the total In a few years,

The only answer to the threat lies in
the battle cry voiced by Plant Scientists
working on barberry eradication: " Death
to all barberry bushes!"”

Eradication campaign is on

Instigated by the Plant Scientists, de-
manded by the farmers, empowered by

the government, and enrried out by all
three gruul)n working together, the bar-
berry eradieation program  has  moved
swiftly,

The United States Department of Agri-
culture's Division of Plant Disense Con-
trol sent out field workers from hendygunr-
ters established in Minneapolis, Minne-
sota. All farm organizations have been
enlisted, and, under the guidance of the
Plunt Scientists, the all-out fight is being
carried on nationally, ns well as in the
Northwest,

Since erndicntion started on a national
senle, more than 340,000,000 buarberry
bushes have been destroyed. But, Plant
Scientists warn, the battle is far from
won. Every individunl farmer, they say,
must nid the program, and they suggest
two simple methods for killing barberry

Low farmers may help

2 bush one foot In diameter will be killed
it about 10 pounds of crushed salt, or one
ga'lon of Lcrunullu. Is spplied to the
crovn, (The salt-killing inethod Is shown
in tie large photograpo above.,)

IT che bush is growing near vegetation
which would also be Killed by this appli-
cation, the bhush must be dug out very
carefully so that no roots remain Seed-
lings may start from the tiniest bit of root
that is overlooked, I'liint Scientits warn,

The importanee of barberry eradication
cannot be overemphasized. Every farmer,
miller, baker und homemaker of America
owes thanks Lo those who nre earrying on
the fight against this widespread, deeply
rooted menace.

To the Plant Scientists—agronomists
and "mllmlnnlum of the nation's agricul-
tural experiment stations and the U, S.
Department of Agriculture, and to the
Rust Prevention Assoclution=—Pillsbury
wishes to extend congratulations for the
wurk that has heen done. To this docu-
ment the company appends its wish for
continued success,

Documented by

Pillsbury Mills, Inc.




were perfected. For less than one-
tenth cent per pound a macaroni man-
ufacturer was able to supply to the
consumer amounts of thiamine, niacin,
riboflavin and iron which would cost
much more if purchased in “protec-
tive” foods. The enriched, foods era
is reducing the cost of good nutrition
and promises to undo much of the
harm which has resulted from the
processing of foods.

The enrichment of foods with a few
vitamins and minerals does not solve
this important problem. Food proces-
sors must continue to improve manu-
Jacturing techniques so as to minimize
losses in natural nutrients. Other nu-
trients should perhaps be added to en-
richment formulae as soon as it has
been demonstrated that these additions
significantlv improve the dictary of
the consumer,

Tt is advisable that all manufactured
products be made as nutritious as the
foodstuffs from which they were made.
A food manufacturer can serve the
consumer best by following the pre-
cept : The quality of my products must
equal the quality of the original natural
foods. This can be said of enriched
macaroni products because thev are
essentially as nutritious as the durum
wheat from which they are made.

" The substance of this paper has been
taken from an address delivered before the
annual wmecting of the National Macaroni

Manufacturers Association s Chicago,
June 11, 1948 —The Editor.
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TABLE M
Average Cost of Commercial Quantities of Vitamins (Thiamine,
Riboflavin and Niacin) During Recent Years

1
Thiamine Riboflavin Niacin Pyridoxine Ascorbic Calcium Vit. E Vit

cid Pantothenate (ester

/kg /kg /kg /kg /kg  /kg  /kg /million 11
1937 $5000 $§ — §70 — §$§— §5— —_ -
1938 2,300 16000 35 — —_ - — -
1939 1,500 6000 32 — 140 - e =
1940 1,000 2400 23 — 7% - - -
1941 600 1,600 14 3,000 66 600 1250 =
1942 400 800 12 2,250 45 500 — 305
1943 280 480 9 1,300 32 250 - —
1944 180 240 7 1,000 25 125 — 300
1945 160 190 6 — — - — 285
146 160 180 6 850 — = 920 .35
1947 160 150 6 650 — 75 750 41
1948 160 125 7 — —_ - — 4

INSECT & RODENT CONTROL  thorough vacuum-cleaning programs,

(Continued from Page 28)

half the plants in the midwest were
following only one practice, whereas
both are necessary.

However, insecticide and fumigant
use are secondary 1o the first necessity
—climination of the source of trouble.
This group of insects breed and find
harborage in flour accumulations any-
where in the plant and especially in
inaccessible spots inside the flour-
handling equipment. Such flour accu-
mulations must be constantly removed,
and not by merely blowing or sweeping
from one spot to another, but rather by

This fault of allowing flour dust to
accumu'ate on shelves, pipes, corners,
under quarter rounds, in boots of cle-
vators, in switch boxes, and in inacces-
sible dead spots, is definitely the most
recognizable source of insect infesta-
tion in the macaroni plant. A good
vacuum cleaner of at least ¥4 H.P.
capacity, and for good portability not
over 2 11.P,, must he standard cquip-
ment in each plant and a part of a
standard cleaning system ; but of equal
importance is the selection of attach-
ments. These should not be in excess
of a dozen or less than half a dozen,
and chosen to equip the unit with ap-
pliances to clean every arca in the mac.

Offices:
500 Comn Exchange Bldg.
Minneapolis, Minn.

Ottima Daurawm Floar
the " Topo”

i Hoodle Ploun fon the panticular

Manfactarer

MILLERS OF DISTINCTIVE DURUM SEMOLINAS

Minneapolis, Minn.
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Dll:l?al;ig;r | JAE Sl0m, 2p,
Fancy No. 1 Semolina
qumﬂ; STAINLESS STEEL

140 Lbs. Net

PISA

NO. 1 SEMOLINA
Milied st Rush City, Minn,
AMBER MILLING DIV'N.
of FUGT A

O

120 Lba. Net

ABO

Fancy Durum Patent

Milled st Rush City, Mins,

AMBER MILLING DIV'N.
of F.U.G.T A

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Mills:

Offi~nn:
1667 No. Snelling Ave., 5t Paul, Minn.

Rush Cily, Minn.

PEAK PRODUCTION

AT A PROFIT

Day after day many Macaroni manufacturers are show-
ing savings in hand labor, added production and in-
creased profit with PETERS economical packaging

machines,

I you are trying to find new methods ol increasing out-
put and reducing your laber costs, why not look into the
advantages oHfered by these PETERS aulomalic and

semi-qutomatic carton set-up and closing machines?

Send us samples of the various carlons you dare mow
usirg. We will gladly make recommendations for your

consideration.

PETERS JUN
PORMINOJ IOR CARTON ﬁ%E&.‘.‘m

S8 JUNIOR CARTON

CHInL AND LINING MA. ND CLOSING MA-
Kin NE, Sets up 35-4) cartons per CHINE. Closes 3540 cartons per
be ute, one operator required. Can minute, no operator. Can also be

made adjustable 1o set up sev-
eral carton mises, ¥ carton sizes.

PETERS MACHINERY CO.

4700 Ravenswood Ave. Chicago, IIl.

made adjustable to close several

*

In the great advancement made in Macareni Machinery
during the last decade, the MACARONI DIE deserves
much credil,—especially DIES made of STAINLESS STEEL

The most practical DIE for the modern CONTINUOUS
AUTOMATIC Macaroni Products Presses are those made
ol Stainless steel, even the pina therein. Thay naturaily
cost a little more because of the higher cost ol stainless
steel, the exireme skill required by their careful manu-
facture, but users claim that the all:)ruly higher cost is ius
tilied by these high-grade dies that serve the medern con-
tinuous automatic presses so elficiently

Such Dies (LOMBARDI STAINLESS STEEL DIES) insures
greater unilormity in size and shape ol the product, life-
Jong wear and greally reduced repair bills.

Stainless Steel Dies are to the old fashioned die what
the modern Automatic Press is to the hydraulic press. The
slightly higher cost ol Stainless Steel Dies compares most
lavorably with the higher cost of automalic presses.

We will gladly 1ell you more about LOMBARDI STAIN-
LESS STEEL DIES il you write, phone or wire us. In sub-
stantiation of our claim of superiority of our dies, we
gladly submit the lollowing unsolicited testimonial:

ANTHONY MACARONI & CRACKER CO.
818.826 N. Spring St. Los Angeles, Calil.

July 7, 1948
Lembardi Macaroni Dies
805 Yale Sireet
Los Angel.s, 12, Calil,

Atlention: Mr, Frank Lombardi
Dear Mr, Lombardl:

For the past eighleen months we have used the
Slainless Sleel capellini leal and support and found
that with the conslant use of this die In our aulo-
malle Erou it has proven very salisfactory. The
holes have maintained thelr original shape, size
and amoothness,

You may be sure that when we are ready for
more Dies we will re-order the Stainless Steel for
besl wear, lime and money-saving.

Very sincerely

ANTHONY MACARONI & CRACKER CO.

(Signed) A. Bizzari, Manager.
AB/j

*

Write for Information

LOMBARDI'S
MACARONI
DIES

805 Yale Street, Los Angeles 12, Cal.
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aroni plant where flour dust is known
to accumulate, Few of the midwest
macaroni factories have vacuum clean-
ers, and those that do are either un-
used, inadequate, or poorly equipped
with attachraents.

Most plants are now making an
honest effort 1o thoroughly cican their
flour-handling  equipment weekly or
semi-monthly, but are greatly ham-
pered by the difficulty and even im-
possibility of reaching all inaccessible
places. They are, however, making the
job even more difficult by removing
dozens of screws holding the lids on
conveyors and clevators, whereas only
a few thumb screws are required and
greatly facilitate the cleaning job, Un-
fortunately, there is no short cul to
qood housckeeping, especially regard-
ing this cleaning of dead flour pockets
in the conveying system. Panels must
be provided, sections made removable,
amf hinged inspection doors built, but
every cubic ):mr of flour-handling
equipment must be made accessible for
cleaning. There is simply no other way.

The macaroni plant manager, owner,
or superintendent is seldom aware of
just what degree his plant is infested.
{\’iih few exceptions our sanitation
engincers have discovered and revealed
infestations  these  company  officials
never thought present. It is to be re-
membered that anywhere flour is al-
lowed to lay dormant for weeks, the

wavy tiny weevil trails are sure to
-'l]1 Ar,

he presence of Silverfish and Fire-
brats anvwhere other than the boiler
room or machine shop is unique to the
macaroni plam in the food industry,
in that they are quite prevalent in the
is attempting to control this type of
dryers also. The exceptional plant that
infestation is correctly utilizing a resi-
dual insecticide. However, in such
close proximity to food with food con-
tamination a strong possibility, Piper-
onyl Lutoxide or our Excercine Kill-
Kote, and not DDT or Chlordane
should be used.

Now, about flies: proper screening is
conspicuous by its absence or by being
vither inadequate or in need of repair.
Also, rather than pursuing daily spray-
ing for the adult flies, again the source
of trouble should be investigated.
Damp, stagnant or moist areas within
100 vards of the plant will usually be
supplying the mnjnrit( of full-grown
flies and can be simply climinated by
the use of 25 per cent water miscible
DDT if outside the plant, and rolenone
insecticides if inside, to kill the fly
larvae,

Another bad practice prevalent in
the macaroni operation simply because
of lack of training to date is allowing
filth evidence to remain in the plant for
long periods. Dy filth evidence I refer
specifically to dead insects, rats, and
mice, or rodent pellets, Merely “slay-

October, 11148

ing” these pests is nol enough, "l
“corpus delecti” must be immed: .y
removed as it is often this formor .
tion thereof that ends up in the fine
product,

The bake shop has learned tha -
man hair in a food product is .
sidered as adulterous as a rat or nv e
hair and has accordingly require: all
employes to wear caps or hair o s,
By the same token, they have o
learned that a cat bhair is cqually as
adulterous and no longer allow 1his
form of “rat catchers” in the plint,
The average macaroni plant must also
adhere to these requirements and at
this writing there are but few that do,

As stated previously, the macaroni
industry is now cognizant of the pro-
visions of the Federal Food and Drug
Act and is attempting to conform. In
attempting to control insects many
plants have already set up insecticidal
spraying programs with good inscel-
control results, but the insecticide waste
is often appalling.  With the exception
of residual applications where surfices
are “wetted down” for long-lasting
insect kill, insccticidal spravings must
be finely atomized. The majority of
application cquipment used today in
macaroni plants disperse droplets of
insecticide measuring from 40 1o 100
microns which quickly percipitate to
the floor and do little good, In many
cases we have replaced these "gadgets”
and sprayers with units reducing the

. Inc.

Noodle and Egg Products.

| Jacobs Cereal
' Praducts Lahoratories

Consulting and /Analytical chemists, special-
izing in all matters involving the examina-
tion, production and labeling of Macaroni,

Vitamins and Minerals Enrichment Assays.
Soy Flour Analysis and Identification. 1
Rodent and Insect Infestation (nvestigations, |
Macaroni and Noodle Plant Inspections.

Benjamin R. Jacobs, Director
156 Chambers Street ;
New York 7. N. Y.

STAR DIES
| WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS—LESS REPAIRING
LESS PITTING -

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street

New York, N. Y.

I
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expenditure of insecticide to less than
halt and developing an insecticidal
spr v which will hang sus pended in the
air ‘onger and more readily permeate
cr ks, crevices, et celera. Where air
pre -=ure is available, no other method
fo: dispersing insecticide should be
consulered. Where it is not, a small
porable compressor such as we supply
wi'l prove the solution,

\nother  wasteful practice in the
wreroni plant is the saturation of cloth
<acks with a liquid spot fumigant for
in~t control, and placing this cloth in
the  flour-handling  equipment,  The
dripping method is much more econom-
ieal and effective.

Most of those plants inspected have
done little towards rodent proofing the
premises, and it is ridiculous to attempt
poisoning or lra{)pinu inside the plam
until the rats and mice are fiist deniwd
entry into the factory,

For the same reason, general plant
fumigation is cqually useless unless fol-
lowed by a regular insect- and rodent-
control program, as these pests are be-
ing introduced into the plant almost
||ai|j‘.

Overhead, automatie, insceticide
spraying systems, as our ExXcrLcine
Permanent Spraving System, are very
helpful as they eliminate the human
clement and man hours required to
spray arcas by hand, but should be con-
sidered for flour storage rooms or
areas only, *

It was interesting to note in the
various plants surveyed the wide vari-
ance of visual surfaces inside the long
goods dryers.  These arcas are ideally
suited for insects, and many dryers
inspected were made even more pleas-
ant for these pests. We were im-
pressed in several plants with the ap-
earance presented by painting with a
igh-grade enamel the inside surface of
these dryers, whereas other plants in-
vited inscets to these surfaces with
rough, dirty, unpainted dryer walls,

Macaroni plants appear 1o have
formed the poor habit of allowing all
sorts of trash, unused cquipment, lum-
her, cloth bags, emply containers, ef
cetera, to accumulate in corners, he-
hind dryers and in basement areas, The
same junk is also in cevidence outside
the plant. These all serve as ideal har-
borages for insects and rodents. To-
bacco spitting on walls and in corners
is another prevalent misdemeanor,

The macaroni plant must follow the
lead of the confectioner, baker, and
lairyman in setting up a definite sani-
tation program in the plant with the
appointment of a plant  sanitarian,
Through the good offices and under
the auspicies of Mr. Hoskins, we will
conduct a samitation school in Chicago
the first week in November for these
macaroni plant sanitarians, as proper
instructions and understanding are es-
sential,

SERVING YOU BETTER FROM

DIRECTORS—MILLERS

(Continued from Page 31)
September 1, 1948, was about 6,000,000
bushels,

The durum mill representatives ex
pressed their appreciation of the oppor-
tunity presented the last two or three
years by the Directors of the National
Associaion to confer with their cus-
tomers in friendly get-togethers for
joint study of a common but most im-
portant problem—the quality and quan-
tity of available ingredients for high
grade macaroni products,

BUSINESS EXPANSION
(Contimieed from Page 32)

year. This, together with higher cost
of materials and outside services, has
again increased the cost of our prod
ucts, Under today's marketing con-
ditions, we have been able, by and
large, to recover these increased costs
in our sales price. Nevertheless, we
are greatly concerned with the climb-
ing costs which, of course, affect not
only our company, but our entire ccon-
omy. We feel that as businessmen we
are obligated to strive vigorously and
incessantly toward reducing our costs
in order that we may lower our sell-
ing prices. During the past year, the
subject of better contral of our ex-
penses and increased productivity of
our labor dollars has been one of prime

CAPITAL

GRANULAR

Painstaking scientific research, skilled
personnel, and constant laboratory
control guarantee dependable uni-
formity in all Capital products,

CAPITAL FLOUR MILLS
AT

SAINT PAUL, MINN. « BALDWINSVILLE, N.Y.

: 4 DIVISION OF
% | INTERNATIONAL MILLING COMPANY, OEN .OFFICES, MINNEAPOLIS 1, MINN.
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concern to the management of General
Mills. We have undertaken exhaustive
studies in search of better tools and
improved processes—to produce more
with less cffort. As rapidly as new
methods and equipment have proved
their worth, we have adopted them in-
to our facilities."

Milprint, Inc., Account to
Jim Baker Associates, Inc.

Milprint, Inc., Milwaukee, pack-
aging converters, printers and litho-
graphers, announce the appointment of
[im Daker Associates, Inc., Milwau-
kee, to handle its advertising, effective
October 1. Recogmized as the largest
company of its kind in the field, Mil-
print was first to develop the process
for printing on cellophane and alumi-
num foil. In addition to its general of-
fices and plants in Milwaukee, Milprint
has package converting  plants in
Philacdelphia, Los Angeles, San Fran-
cisco, Vancouver, . C., Washington,

D. C,, Stoughton, Wis., Tucson, Ariz.,
Christiana, Pa., a paper mill at De-
Pere, Wis,, as well as foreign plant
affiliations for package conversion.
The agency specializes in consumer
products, including a number of pack-
aged items,

8 to 1 American

Credit Vice President Irving Grass
for digging up the following: Nate
Gross, noled author of the chatty
column titled “Town Tattler” in the
Chicago Herald-American gave this
chu-ring news relative to the aceept-
ance of American-made spaghetti by
the people of Rome, Italy. “Salvatore
Gioe, Hildegarde's pianist, who has re-
turned from Rome, Italy, says that
U. S-made spaghetti beats Italian-
mide spaghetti 8 to 1.”

LaRosa Hollywood
Theatre of Stars

V. La Rosa and Sons, Inc, of
Rrooklyn will begin a tremendous new
30-minute daytime radio show in Oc-
tober, five days a week, called The La
Rosa Hollywood Theatre of Stars,
Iach show will be a transcribed orig-
inal story featuring such stars as Dana
Andrews, Susan Hayward, Charles
Ruggles, et cetera. 1t will be aired
over 12 stations initially and later ex-
panded to 40, using 50,000-watt sta-
tions where available,

President Stephen La Rosa has an-
nounced the plans for this outstand-
ing advertising campaign that will in-

Peler La Rosa

corporate history-making radio, aug-
mented by an increased use of car
cards, magazines, newspapers and
point-of-purchase display material,
La Rosa will also continue with its
well-known “Red Rose Radio Theatre”
which is broadcast via a special net-
work to radio stations carrying Italian
language programs. To promote a
widened interest in macaroni recipes,
La Rosa will use women's participa-
tion programs.
“Public acceptance of the La Rosa

MACARONI JOURNAL
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roducts have reached the by
evel in the company's twenty-five .eqr
history,” declared Peter La | g,
general sales manager, citing th aet
that La Rosa macaroni sales su -
tially exceed the nearest compet + iy
every market where La Rosa i+ ld
today. He has supervision o the
firm's advertising and promotion un-
paign.

Unexpected Accidents

Are unexpected accidents more ire-
quent than usual in your plamt? To
permit more than one accidenm or
“near-accident” to occur from the
same cause is a reflection on the atti-
tude and intelligence of management,
if the cause is avoidable,

On the subject of unexpected acei-
dents in plants, F, L. Moss, personnel
director of Alpha Tortland Cement
Co., in Food Safety Bulletin of the
National Safety Council gives some
good advice, He says:

“The value of human life is bevond
precise caleulation.  However, if the
whole world were suddenly stricken
with over-powering laziness and no-
body performed any useful work, the
value of human life would rapidly ap:
proach zero. It is in terms of vseful
waork that life makes sense, and it is in
terms of efficiency that work increas:
ingly takes om the character of useful-
1Uss,

“One of the most persistent encinics
of efficiency is the happening of the
unexpected. 1f you minimize the oc
currence of the unexpected in vour
plant, you can safely bet on an inciease
in operating  efficiency,  Moroower,
there is a definite relationship nor only
hetween operating mishaps and ¢ ral-
ing efficiency but also between o0 rat:
ing mishaps and lost-time ini s
“Accident” is just another wor  for
“umexpected.” Not all accidents -l
in injurics to workmen, but toloon
of the unexpected is sooner or L 10
e reckoned the same as tolerat  of
injuries,

“Do you believe that your pl - ©
operating at a high degree of effe 3
or has this problem got you a lir hit
on the worried side ? 11 1t has, yo '_-"1
better check up on the frequency «ith
which unexpected things are hioor
ing in the plant—things that inte fere
with orderly operations. And yor can
make such a check-up with the -we
feeling that, as you decrease the nui
ber of unexpected happenings. Yot
will not only increase your operatith
efficiency but you will n?so decrease the
number of injurics to your workun

“If you /ar'! to realize the real s18°
nificance of ‘unexpected happenmngs n
your plant, you will have to reckon
with Lady Luck. And she may be a
little rough with you because she dishts
out the fad brand quite as readily 3
she docs the good.”
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I, J. Grass Noodie Co.. Chica
s, o,

1839 Newton St. N. W., shington, 1), C.
9 No. Ashland Ave,, Dalatine, 111,
1 O, llox No. 1, Hraidwood, lhinois

Reglon No. &

1. rl. Diamond, Gooch Food Products Co., Lincoln, Nebr,
Reglon No. 7 "

E. DeRoceo, San Diego Mecaroni Co., San Diego, Calil,
Reglon No. 8 P y
Guido P, Merlino, Mission Macaroni Ca., Seattle, Wash,
R, .

C.‘wuﬁr’:‘r‘:il.' The Creamette Co., Minneapolis, Minn,

At-Large
Albert Ravarino, Ravarina & Freschi, Inc., St Louis, Mo,
Emanuele Ronzoni, Ronzoni Macaroni Co., Long island City, N. Y.
Maurice L. Ryan, gullll)‘ Macaroni Co,, St Vaul, Minn,
Lloyd F. Skinner, Skinner Mig. Co., Omaha, Nebr.
Louis S. Vagnino, American leauty Macaront Co.. 51, Louis, Mo,
Albert 5. Weiss, Weiss Noodle Co., Cleveland, Uhio
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The National Macaroni Institute was founded in 1937
with a definite objective in view, that of gaining experi-
ence from which would grow confidence and faith.

It was a dream-child of an executive who suffered pangs
of disappointment, as did many other enthusiastic sup-
porters of the big campaign launched in 1930 for a con-
tinuing  publicity and advertising [“"Iifﬂ"' of products
promotion and consumer education, when the plan was
wreeked in its infancy. Organized in 1937 the basic pur-
pose of The Institute was to keep alive the Hlickering
flame, hoping that some day its experience and its example
would restore confidence and faith in co-operative pro-
motion of a good wheat food that should be better known
by Americans and eaten more frequently because of its
fine qualities.

Faith in the objective of the Institute was manifested in
the closing days of September when a sufficient number
of manufacturers had scen the light and contracted 10

The gec&.efahfs message

Experience—Confidence—Faith

contribute a small sum, only one cent for every hu o

weight or bag of raw material converted into lu- ou
mucaroni, spaghetti and egg noodle ppoducts . . . thi as
suring a fund sufficient to stage a needed promotion O
dreamed of.

There is glory for all, anid profits, 100, for th
operators, but no one is more pleased than is the v
to see his brain child blossom into an activity of su 2real
promise, based on cleven years of study and experin nt+
tion from which sprung industry confidence and faith
May the future work of The Institute justify this mant
festation of unselfish support of the proposal that the
time is opportune for doing somethin industry-wide to
make macaroni, spaghetti and egg noodles greater houst”
hold favorites solely on merit as an cconomical nutritious
and satisfying food that should appear more frequentlt
on all American tables.

Lo
er

M. J. Donna, Seeretary

One of o Series Dedicated to Ihe Nutrilionol Advances of the Food Indusiries

BENDING WITH THE WIND, durum wheat waits for
harvest, richly-laden with Nature's benefils, But many
of wheal's nutrient values, so necessary for vigorous
health, are lost in the milling process ond kitchen pro-
cedure. Macaroni makers, capilalizing on the advan-
tage which accrued 1o millers and bokers through
enrichmenl, likewise perfecled enrichmen! methods to
maintain the nutritional value of their products at Na-
ture's level. Market studies show that consumers de- = - =,
mand enriched producls. Makers of enriched macaroni lod L LY

products reap the benefit of this consumer demand.

Teday, large quantities of these producis
are enriched:
MACARONI
SPAGHETTI
NOODLES
PASTINA T

Enticied
L ST,

Macareni mokers who entich should be proud
of their service 10 Amarica.

‘RO CHE' Ztamins fon Ewnichment

VITAMIN DIVISION - HOFFMANN-LA ROCHE INC.« NUTLEY 10, NEW JERSEY




SAFE? SURE . . . BECAUSE IT'S GOOD SPAGHETTI!

-

You, Mr. Macaroni Manufacturer, don’t make your living on a 0000,
tight-wire. Yet your security depends on the quality of your macaroni 0%, 0000, ..
products, just as surely as a wire-performer’s depends ... ~ ___,I_
on the strength of his wire, .... \ .
That's why we at Pillsbury 1ake our job so seriously, LX) (Y )
That job is to give you, at all times and under all conditions, the finest possible o0 IS o0
durum products—so that you can produce the finest possible 1 . o 13 | 09
macaroni products, .: Pillsbury's \\ | ¢ pun® | Og
Behind Pillsbury's Durum Products is a world of specialized experience in @2 Dotted Circle %o RUM | 84

A L s . \ ev 0 | @
selecting and milling durum wheats.  This, plus constant testing in our O ... Symbolof Predv & o?
experimental spaghetti plant, means sure quality all the time when you 'S 'l:;...”:ﬁ [ ]
use products bearing Pillsbury's Dotted Circle.

PILLSBURY'S DURUM PRODUCTS

PILLSBURY MILLS, Inc. General Offices: Minneapolis 2, Minnesota

A Reliability
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