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ASUGGESTED LAYOUT OF RONCADAVINGI
EQUIPMENT FOR SHORT CUT MACARONI
PRODUCTS

look to St. Regis for

I'ICONOMY—‘;I. Regis Multiwall Paper Valve
Bags hondling time and costs; give full
eigh sifting or retention)

OTECTION-S!1. Regis Multiwalls are strong;
Mand nder shipping and handling: protect
onter om moisture, rodent and insect
Imnm ton, loss of freshness
NNVEN'ENCE—I‘\'L Regis Multiwalls are

clean,
leane, d easier to handle; stuck evenly in
A5mg| pace,

will Ypur flour

You Buy Protection when you Buy Multiwalls

L
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Condemnation of flour by sanitary
inspectors is costly—in money, in time, in good will.

That's one reason why it pays to buy your flour in St. Regis
Multiwall Paper Bags. These rugged, vight kraft paper bags
give maximum protection against the insect infestalion that
80 often causes condemnation—protection that fabric

bags just can't offer.

What's more, just as Multiwalls guard your flour against
insects, so do they proteet against rodent and other forms ol
contamination. This is tiwe safe way to order flour!

Your miller is in a position {o send Your next shizment
in Multiwall Paper Bags.

SALES SUBSIDIARY OF ST REGIS PAPER COMPANY

'ST. REGIS

SALES CORPORATION
230 PARK AVENUE NEW YORK V¥, N. Y,

allentown, Pa. * Allasta
Baltimora * Buningham
Beiten * Chitoge

(teveland * Denver

Detsait * Houtton

Kamay Cily, Mo. * Los Angeles
Lounille * Minneapaliy

Haw Yoik * Noifolk

Otala, Fla. * San fiomive
Seantle = 51 Loun

In (enada
§t. Regis Paper Co. (Con,; Lid
Montienl * Hamilten * Yancouves

—
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BUHLER

YOUR DEPENDABLE ENGINEERING SOURCE
FOR EVERY PLANT PRODUCTION NEED:

omplere factory layouts for the most modern plants

Presses automatic spreaders, continuous long goods pre:
duction units

Pneumatic handling sysiems for semolina and flow

Combination units—press and spreader—for capocities of
600 Ibs. to 1000 Ibs. per hour

Combination short goods and automatic spreader units

PLUS—A NEWLY DESIGNED, SIMPLIFIED SPREADIR FOR
ALL SOLID AND HOLLOW GOODS

Werite today for complete list of Advantages availe: ‘e with
Buhler engineered equipment

ENGINEERS FOR INDUSTRY SINCE 1860

BUHLER

BROTHERS, INC.

WEST 43rd STREET

NEW YORK NEW YORK
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MERCK ENRICHMENT PRODUCTS

MERCK & €00 i RALIW AY
. ﬂruut/rn'/!ut'u_v/ Cloinish

New York N. Y. » Philadelphia Pa. o St Lews Mo ¢ Chicaye 1
Elkton. Va. * Lox Angeles Calil

In Canada: MERCK & CO. Limied. Montreal o Toronte o Valleyhoid

AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

Merch & Con T lieniestan en-
richinen Jrrogress frosen the vers
Teginmng ol 1his busie nulritiaal
advimee, brmes its techmeal <kl
aml varied experienee lewnl e
cochient to e seeviee ol the a
eoronnt el oo be s lae b

Conenrrent with the e=tabhi-h
went ol new Federal Stamdands o
Tdentiy. Men h has =pevitically o
<tenea] two eneehment |-r---|u-|- Ioi
faeilivate simple anel evanonmeal co-
cichiment of vour produet-:
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foor baate by peshow i,

Here aee tvoenvichiment preoduets
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MERCK ENRICHMENT PRODUCTS

Merch provides an oulstanding service for the

milling, boking. cereal. and mocaren: n

dustries

® Meorck Enrichment Ingredients (Thiamine
Riboflovin, Nincin lren)

® Merch Vitamin Mistures for Flour Ennichment

® Merck Bread Enrichment Walers

® Merck Vitamin Mistures tor Corn Produdts
Enrichment

® Merck Vitamin Mistures and Walers 1o
Macarom Entichment

od Gevecranly of
vf‘lnl'/y craved K /H.r/r'/r'/f/
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The Year-End Outlook

YEAR AGO it was the thinking of many business

leaders that 1949 would be a year of adjustiaent, that
the war-boom would carry through the carlier months,
but that towards the end of the year business cona'tions
woull settle naturally and gradually to near normaley,
with some abnormal casualties, unless for things unfore-
seeable then.

These business observers prophesied correctly with re-
spect to the macaroni-noodle business, The year 1949
aw a gradual falling-off from the peak production of
1947, particularly in the matter of export trade that was
a prominent factor that year, Very carly in 1949 it be-
came quite evident that the successful macaroni-noodle
manufacturers would soon have to do without the export
market that proved so lucrative to many firms in the post-
war boom.

Plants geared to the export trade were heavy hit when
laly and other European governments dewvanded raw
materials instead of finished products with the result that
several were unable to withsand the shock, IFirms that
took the export boom in tkeir strides, keeping a watch-
ful eye on their domestic trade, suffered too, but were
able 1 withstand the shock when the export demand
ceaseid so abruptly,

Cowlitions as a whole were hardly conducive to the jit-
lery attitude manifested by some firms, a feeling which
they reflected in lower prices to their own detriment.
Government reports were to the effect that individual
savings accounts were higher at the turn pf the year than
ever hefore and that bond holdings were more numerous
than at any time in history, That indicated an almost un-

|'imitu] buying power, with business as usual, especially in
oods,

The feared but not wholly unexpected steel, coal and
fathi:r strikes did seriously affect the guuer'nl cconomy dur-
ing the last quarter of 1949, causing some buying curtail-
ment and consequent price slashing. All things taken into
nsideration, the level seems to have been reached with
t¥ery prospect that those who correctly sensed the direc-
tion and velocity of the 1949 trade winds will be in a
fortunate position in 1950.

Hiding One's Light

MORI". AND MORI husiness leaders seem convineed
that inere is no depression nor any prostects of one,
There has been a necessary adjustment rocession as was
expected in the transition from the wartime boom 1o
normalcey,

Editorials in most businese papers advise that this is the
time for full sales an! Lavertising campaigns, and for all-
out trade association public-relations programs, to con-
vince the buying public that now is the time to buy. The
present market is good, It can be made much better with
aggressive and intelligent selling.

The macaroni-noodle industry, at least the great ma-
jority of its worthwhile firms, is already pledged to a
vigorous, two-pronged promotion of public relations, one
aimed at the insurance of ample quantities of quality raw
materials, both durum wheat and semoling and the other
to create a more substantial market for its finished
products,

Launched about & year ago, the organized action to
make more Americans appreciative of the true merits of
macaroni foods, ws tems in the daily diet that are bene-
ficial to health and  ~onomy, the co-operative promotion
has undergone expected ‘growing pains.  From the ex-
perience gained, both the individual and the Institute have
learned invahnnle lessons,

Production il selling are important business factors
to individual firms in their public relations as well as they
are to the organized promotion, The Institute's cultiva-
tion of public good will for the products generally must
e followed by the combined pull of the supporting firms
towards the same objective, with their own brands in
mind, Many are convinced that both the firms and the
industry should place public relations ahead of every-
thing clse.

There are many things the individual manufacturers
can do more regularly and effectively 1o help the indus-
try promotion while helping their particular business,
One can best do this by putting one's self into the public's
shoes and sceing themselves as others see them—then
getting back into his own shoes and making his business
decisions accordingly.

Too long has the macaroni-noodle industry “hidden its
light,” as the saying goes and there is no better time than
the present to take the consumes aeeper into its con-
fidence,

25x i L9
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Cwt courtesy Ceovalier Coundy Republican, Lawgdon, N, D,

Mautice L. Ryan, 8t. Paz), director of the National Macaroni Manufacturers Alloehtlon,Nri ht, rr'et-
ity

sents the association's
as Governor Fred G.
Durum Show at Langdon,
tions Committee,

old swespstakes plaque to Durum King Ro
andahl of North Dakota locks on at the

Rutledge of Langdon,
'welfth Annual North Dakota State
Mr, Ryan is chairman of his association's Durum Growers Public Rela-

1949 Durum Show A Record-Breaker

HE weather surely had much to do
with the success nf the 1949 State
Durum Show at Langdon, North Da-
kota, November 10 and 11, On every
side the management of the largest
durum show on earth received due con-

gratulations on its decision to change '

the show dates from the winter season
with its blizzards and the spring with
its floods to the more settled early fa'l,

Roy  Rutledge, Langdon, was
crowned the 1949 Durum Crop King
by Director Maurice L. Ryan of the
National Macaroni Manufacturers As-
sociation, after his sample of 63-pound
Stewart was judged to be the best in
the professional class of exhibitors.
He succeeds William Franzen, whose

- 65-pound sample of Mindum won for

him the 1948 crown. Thomas Ridley,
the 1947 Crop King, was the runner-up

last month with his 65-pound Stewart,

Governor Fred C, Aandahl

For the second time this ycar, North
Dakota’s popular Governor Fred C.
Aandahl honored the “big-little” show
with his presence. He delivered the
principal address at the Armistice Day

Roy Rutledge, Langdon, Crowned 1949 Durum Crop King.

Judges

Kept Busy On 369 Entries To Determine Winner Of

Macaroni Association’s Annually Awarded Plaque

services the morning of November 11
and then spoke to an overflow crowd at
the durum show during the afternoon,
watching with pride the crowning of
the 1949 Durum King by representa-
tives of the Macaroni Association
whose support has resulted in giving
the durum growers national recogni-
lion.

Governor Aandahl urged the farm-
ers in “the cold triangle” of North Da-
kota, where soil and climatic conditions
“are most suited to durum growing,
never to sell North Dakota short.” He
stressed the importance of durum
wheat to his State, saying, “By main-
wining the quality and the purity of
their grain, the durum growers can
retain the exclusive market for this
profitable crop.” After his talk he
viewed the ¢laborate exhibit of maca-
roni products supplied by NNM.M.A,
manufacturers from Boston to Seatt'e
and from the Twin Cities to Memphis,

as did thousands of other show visi
tors,

Dr. Frederick Huliz

Dr, Frederick Hultz, president of
North Dakota Agricultural College,
Fargo, made his first trip to L-u:fdﬂﬂ
to deliver an address to the hundred
of durum farmers who took in ¥
show this year. He lauded the work
being done at the Langdon Experimen:
tal Station under ine able direction
Victor Sturlavgson, superintendent o
the station and president of the North
Dakota State Durum Show. Ile told
of the expert work being done there o
new crop varieties and predicted !
coming of new durum varieties that
even more resistent to the ills of gra™
durum with lighter and shorter stra¥
for easier handling and with fulle®
nutriment-filled heads for better sem?
lina,

He touched on support programs fof
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farm prices, stating that these are es-

sential but the control must remain in

the people's hands, “If we are to have
lanned economy, it must not be left
in the hands of the government,"”

Association Officials Speak

Otlier officials of the National Mac-
aropi Manufacturers  Association to
address the afternoon meetings were
Robert M, Green, public relaticns di-
rector of the organization, and M. J.
Donna, secretary-treasurer, who has
regularly attended the durum show for
the past three years.

Mr. Green, with the aid of charts
showed how the demand for macaroni
products has increased due to the na-
tional publicity under his direction on
macaroni, spaghelti and egg noodles—
an aclivity that directly benefits the
durum grower as well as the proces-
sors of their wheat, {

Mr. Donna, who supervised a city-
wide display of packaged macaroni
products in practically every available
window display space in the commu-
nity and showed the durum farmers
the end results of their fine wheat in
an altractive booth at the show during
the two days, complimented the show
officials on the continued progress of
their national show and the part played
by the national associadon in bringing
into closer relation the growers and
E:nmussors with subsequent mutual

cfits, His theme was that the farm-
ers in the durum area needed the good
will of the processors of their wheat as

At Right—Show, Association Officers and Beauty

The top samples of durum shown in the professional class,
from which the swespstakes winner was selected, are in-
Spected by (left to right) Victor Sturlaugson, president of
State Durum Show, Miss Janice Sheffer, 1B-year-old
lss Cavalier County,” Dick Forkner, business manager of
oth Dakota State Durum Show and Maurice L, Ryan,

NMMA, director,

did the macaroni industry that con-
verted the durum into macaroni prod-
ucls that were growing more and more
popular among Americans. County
Agent Robert W, Amstrup was pro-
gram chairman, with President Victor
Sturlaugson presiding.

Four Top Winners

Besides winning the sweepstakes of
the 1949 show, Roy Rutledge, the 1949
Durum King. also won the profes-
' nal championship with his fine sam-
ple of durum, which was classed No, 1
among the 369 samples exhibited, and
which broke all records, For doing so,
he was presented with a silver service
set furnished by the Northwestern
Bank of Langdon.

Charles Heck of Nekoma, N. D,
won first place in the open class with
his 62-pound Mindum, Lawrence
Knoke of Derrick, N. D,, was the top
winner in the certified class for show-
ing his 64-pound Mindum. George
Bassingthwaite of Sarles, N, D,, won
first place in the 4-H division with his
64-pound Stewart and Gary Hart of
Wales, N. D., was first in the FFA
class with his 62-pound Stewart,

The judges, all experts, were:
Henry O, Putnim, executive secretary
of the Northwet Crop Improvement
Association, Mimieapolis, Minn, (in-
cidentally, the National Macaroni As-
sociation is a supporter of this Wpulnr
farmers' organization) ; R, B, Widde-
field, extension agronomist of the
North Dakota Agricultural College,

North Dakota,

the National Macaroni Manufacturers Association,

THE MACARONI JOURNAL 11

IFavgo, and Irven Hagen, dvpuly state
sevd commissioner, also of Fargo,

Groom and Sebens

B, E. Groom, chairman of the board
of the Greater North Dakota Associa-
tion, was also one of the leading speak-
ers, He was the first representative of
the durum growers to address the mac-
aroni men's annual convention, first in
1944 and again in Minneapolis in 1946,
He points with pride to the fact that
the present satisfactory relations be-
tween  growers  and  manufacturers
grew out of that first contact with See-
retary M. J. Donna of the manufac-
turers’ group, a relation that will con-
tinue to carn dividends through the
years.

Field representative of the Greater
North Dakota Association, W. I’
Scbens, himself the 1923 Durum King
and the recipient of the macaroni
men's trophy tll)mt year, presented some
fine movies, serving as narrator, and
was the official photographer of this
year's great show,

He was proud to show the reel of
pictures taken on the oceasion of the
presentation on November 3 in St
Paul of the artistic portrait of Presi-
dent Harry S, Truman and of the
sheaf of prize-winning durum grown
on the farm of Raymond Chaput.
When that scene was presented, Mr,
Chaput was introduced. He remarked
how pleasant it was to meet the Presi-
dent, who, on viewing the sheaf of du-
rum wheat said, “That would hardly

At Left—Governor and Association Officers

Governor Fred G. Aandahl (second from lelt), of North
Dakota, inspecting the sample of durum wheat that won
first place among the more than 400 samples exhibited irom
the best durum area of the world—12 counties in northeastern
Holding the sample is Robert Q. Green of

At left

is Maurice L. Ryan, chairman of Association's Durum Grow-
ers Relations Committee and at the right, M. J. Donna,
vecretary-treasurer of the promoting organization,

rI'




make a good shaving brush." Franklin
R. Ullrey of Theodore R. Sills, Inc,,

..

qib The businessmen of Langdon,
Wis N, D, the scene of the world’s great-

i est durura show, November 10-11,
really “caught on” to the suggestion of

1 the National Macaroni Manufacturers
¢l Association to put on an out and out
R macaroni front for the home folks and

R the visitors during durum week, The

display s were varied and unique, Most
of the lisplays were sct up even in ad-
vance of the carly arrival of M. J.
vl Donna, association secretary, who had
promoted the suggestion by corre-
spondence and personally ~ checked
when he reached Langdon several days
in advance of the show's opening.

AR With no official authority but en-

: tirely through their own interest in the
window displays as an important fea-
ture of the twelfth annual North Da-
kota State Durum Show, judged them,
reporting

“All window displays were good,
contributed definitely to the success of
the show and deserved the blue ribbon
awards provided by the National Mac-
aroni Manufacturers Association,

“Special commendation for their in-
teresting and clever reproduction of
durum farm scenes went to Mrs, Le-
i brun's Gamble Store and Skabo's
! Vo Coast-to-Coast Store,

1 8 “Special mention for their emphasis
on durum to DeVold's 5¢ to $5 store,
Dempster’s Rexall store, Whalen Drug
store and Langdon Gas and Appliance
Company.

“Special mention to Carlson's Jew-
elry and Schroeder’s fumniture store
for the most unique and clever win-
R dows.

d “Special appreciation to Skogmo's
department store for co-operating in
beautifully displaying the wonderful

—

et b s § i, i e B,

|
|
|
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handliii the presentation of the por-
trait in spaghetti, an idea suggested by

Congratulations —
Verbal and Oscula-
tory, Roy Rutledge,
Langdon, the 1949
Durum Crop King,
center, holding the
durum sample that
won him first hon-
ors in the profession-
al class of exhibitors
at the Langdon
Show, November 10
and 11, being con-
gratulated by Gover-
nor Fred G. Aandahl
of North Dakota
and Miss Janice
Sheffer, “Miss Cava-
lier County.”

Displays Make Langdon Citizens

And Visitors Macaroni-Conscious

show lruphics.

“Mention in a class by itself to the
Cavalier County Rcmdgﬁrau for its
picturization of the durum show, pres-
ent and past,

Members of the judging committee
were: M. J. Donna of - Braidwood,
1llinois, secretary of the National Mac-
aroni Manufacturers Association and
editor of THE MACARONI JOURNAL;
Henry O. Putnam, of Minneapolis,
executive sceretary of Northwest Crop
Improvement Association; Paul E, R,
Abrahamson of Devils Lake, N, D,,
fieldman for the International Eleva-
tor Company and former Cavalier
County agricultural extension agent;

December, 1949

Association Director Maurice L. Ryan,

This year's officials of the sucressfy)
1949 durum show are: Victor Stur-
laugson; Emil Vallager, minager;
Herb Graham, secretary; P, |. Ap.
thony, assistant secretary; M, .\, Muyl.
cahy, first vice prescident, and M, ],
Mathieu, second vice president

During the afternoon of the -ccond
day, the auxilliary of the durui show
entertained more than 400 ladic- in the
high school auditorium. Highlights
were the cooking demonstraton by
Mrs, Alma Ochler of the North Da.
kota Mill & Elevatos, Grand Forks,
who prepared several templing dishes
of macaroni products while orating on
the nutritional value of the fine foods
made from durum. Robt, M, Green of
NMMA also addressed the gathering
on the success of the Association's
Macaroni Products T"ablicity promo-
tion,

roq

and Joscph Listner, EII‘L!QI';H!('HIMIII of
the Crovkston Milling Co,

Because of these displays and the
participation in the durum show fer
the past few years by the macaroni
association and the attractive booth of
the many types of macaroni products,
durum growers and their many friends
in the Northwest have become even
more interested in producing quality
durum, knowing that the end use of
their grain is delicious and nutritious
macaroni, spaghetti and egg noodles
The public display of durum and mac-
aroni products was the suggestion of_
M, L. Ryan, chairman of the macaroni
association’s Durum Growers Public
Relations Committee, Several thou
sand macaroni cook books have been
distributed throughout North Dakota
as the result of requests made by show
visitors after viewing the association’
products exhibit at the durum shows.

I

mit weekly milling figures,

Production in 100-pound Sacks
1947

Crop Year Production

Includes Semolina milled for and sold to United Stater Government:
uly 1, 1948—0Oct, 29, 1949.....
uly 1, 1947—0Oct. 29, 1948.....

R R R b

Durum Products Milling Facts

Quantity of durum products milled monthly, based on report- to the
Northwestern Miller, Minneapolis, Minn., by the durum mills that sulr

Month 1049 1948 1946
{anuary R e ey 799208 1,142,592  1,032916 -_aaH.fﬂ;
February ... veeenns. 799358 1,097,116 664,951 ; 43.2;4
March "...... veerenn 913777 1 1,189077 760,204 4l

April . 589.313 1,038,829 780,659 -.,z;n?
May voveees 1,024,831 699,331 .579.8?5
e St s vrer s 759,610 9,260 650,597 uZB.SQ
July +eveevieeeie... 587,453 683,151 719513 03873
August 845,142 945,429 189.31,
September +.veareseren 837218 661604 1012094 7052
October s v 1o+ vaiehyes 966,115 963,781 1,134,054 "30.343"J
November ..ooeveenens 997,030 996987 1,033,759 A1
December ooovvivininns 844,800 1,187,609 068 832

)
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FINE MACARONI
DEMANDS EXPERTLY

® Have you taken a close look lately at the

durum semolina or granular you're using? Is it

pure? As free from specks as wmaster-milling

can make it? The answer's **Yes!" if it's a General
Mills Durum Product.

Careful grinding produrcs a maximum amount of

clean, large “‘wheat middlings''—the finest

type of semolina. **Thorough Purification'" is the
watchword at our mills.

Throughout this process inspectors of our
Products Control Department check milling re-
sults. Only when the durum product meets
our rigid color, speck count, ash, protein and
moisture specifications is it permitted to be sacked
and shipped to you.
Like 2 plus 2 equals 4, you need fine durum
products to produce fine macaroni. And, together
with scientific whear selection, master-milling

by General Mills assures you such top quality
durum products.

General Mills, Inc.
DURUM DEPARTMENT
CHICAGO 4, ILLINDIS

THE MACARONI JOURNAL 13
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Some Observations on the

December, 1949

wn

Visual Color of
Tubular and Disc Macaroni

5

TEL: EVERGREEN 7-7540

e

R

By L. D. Sibbitt and R. H. Harris, North Dakota Agricultural Experiment Station, Fargo

HE study reported in this paper

was conducted to obtain further
information regarding the effect of de-
gree and duration of pressure on visual
color score of macaroni discs, and to
compare directly the color scores of
disc and tubular macaroni processed
from the same series of semolinas.

Materials and Methods
Purificd semolinas used in this in-
vestigation were experimentally milled
from six varieties of durum wheat
rown at Langdon in 1943, Of these
glintlum, Carleton, Stewart, Kubanka,
and Monad are grown commercially,
while L.D. 153 is still in the experi-
mental stage. These varicties were
selected because they represent a wide
range in macaroni color,
he wheats were milled in an Allis-
Chalmers experimental mill and puri-
fied in a small scale purifier, and the
tube macaroni was processed from the
purified semolina using the methods
and technique outlined by Harris and
Sibbitt (1942). Micro macaroni discs
were also made from the purified semo-
linas at three pressing times and four
pressures as discussed by Smith ¢f al.
(1946), Since these workers also de-
scribed details of processing the discs,
and making light transmission read-
ings, experimental technique will not
be outlined in the present paper, The
macaroni and the micro macaroni discs
were judged visually against a color
standard. The color scale ranged from
0 to 10 in increments of 0.5,

Results |
The data are shown graphically in
Figure 1. Pressing for 20 sceconds ap-

g n1 time on the vis-
ua

and attributed the unsatisfactory color
characteristics of the product to this
fact, Numerous small bubbles inter-
fere more with the passage of light
through the material than a few large
bubbles,) A pressing time of 240 sec-
onds attains maximum color score
slightly above 1,500 pounds, The re-

- lation between pressure and color score

is curvilinear at low pressures {ar all
press times. These results agree rather
well with the conclusions of Smith et
al. (1946), who found similar trends
in the effect of duration and intensity
of pressure on bubble size and num-
ber, and light transmission. The pres-
sure effects on color score are not as
sharply defined as they are on bubble
properties and light transmission de-
terminations, and this result would be
anticipated @ priori because the latter
measurements are quantitative and dis-
crete in character, - A correlation co-
cfficient of +0743(N=78) was
found between the light transmission
readings and the visual color scores for

scores for macaroni from wheats
grown at Langdon for six consceutive
rcnrs (1940-1945). The finer cross-
hatched bars show the results obtained
on the tubular macaroni for onc year
only (1943), and the coarse cross-
hatched bars denote the data for the
discs processed from the same semo-
lina using 60 seconds pressing time
and 2,000 pounds pressure, These data
yield a direct comparison of the color
scores of tubular macaroni obiained
from six years' data with the results
sccured from one year's data on the
same varicties, As would be expected,
some differences in the actual scores
arce observed, but the general ranking
of the varieties is essentially the same,
An indication is also given of the rela-
tive grading of the two products within
one year, In view of the satisfactory
relationship in macaroni color between
data from six crops and the resulls
from the 1943 crop, and between the
tubular and disc macaroni series for
1943, it would appear reasonable to as-

L. L4D siccros

Fig. 1, Effect of
ressure and press-

color ' score of
macaroni discs. The
curves represent the
mean- values for
three varieties.

WISUAL COLOW 3CORC
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an gutomatic preliminary dryer of any

can be adapted to work in conjunctien with any

IR R

”

it ia a MUST for manulacturers to install up-lo-date long yuods drying equipment that

TIME-SAVING: Not minutes, not hours but two days! Product completely dried in twenty-

four hoursll

make, our two finish units can be adapted for use with it. THIS LONG GOODS DRYER

Long Goods Dryer which consists of g preliminary dryer, a first section finish dryer (shown
MAY BE PURCHASED WHOLLY OR PARTIALLY.

The dryer pictured above is cne of the three units embodied in the complete Clermont
above) and the second (final) section finish dryer.

permits subsiantial increase in your production without addition of one Ioot to your present

plant.

SPACE SAVING: 24,000 Ibs. of dried pmd.uc! hod in only one-quarter the floor space. It

make spreader-press. Also if you already have

IMPORTANT: The three units of the dryer

Y

Pl
TOP QUALITY — LOW COST — SPACE AND TIME SAVING

1

ket and §

CLERMONT MACHINE COMPANY, INC.

parently cannot develop the best color |
irrespective of the pressure applied, o
Pressing for 60 scconds, however, will

FOR YOUR PASSPORT TO BETTER LONG GOODS DRYING COMMUNICATE WITH

eliminates old. costly mathods which additionally re dust collectors and an invitation to infestation.

000 1000 Toco
PRCSBURE  uBB /80 IN

Atmospheric conditions no longer a factor.

petitive

yield optimum color provided the pres-
sure is above a minimum, approximate-
Iy 2,000 pounds per square inch in the
present instance.  (The poor color
score of the discs produced at relative-
Iy low pressures illustrates the obser-
vation of macaroni manufacturers that
the first portions of macaroni extruded
from the press, before the optimum
pressure for the development of «itis-
factory color is built up, are duil and
have poor color. Smith and associates
found that the first sections of tube
macaroni from an experimental press
contained numerous small air hubbles,

*Condensed from Cereal Chemisiry Vol 23,
pp. 559-565, 1946, by permission of the Editor,

the micro discs. Although this value is
not sufficiently high to allow the ac-
curate prediction of color score of disc
macaroni fram light transmission read-
ings of the discs, it does show a dis-
tinct positive relation between the two
serics of observations, The lack of
better agreement apparently lies in the
high pigment content of Monad, which
is not reflected in the light transmis-
sion values, and in the failure of the
visual score to differentiate well among
the higher pressures,

Comparative macaroni disc color
score data rcﬁrescnling six durum va-
rictics are shown in Figure 2. The
solid bars represent the mean color

sume that a similar relationship would
exist between tube macaroni  and
macaroni discs for six years’ data. At
tually to prove this hypothesis it would
be necessary to carry on this stuly for
a number of years. However, with the
recent development of a newer ant
possibly a better method for evaluating
small sampies of semolina (Martin,
Irvine, and Anderson, 1946), the utility
of the disc procedure will in all prob-
ability be greatly curtailed in this
laboratory, especially for nursery sam-
ples. It is interesting to note that Min-
dum and Monad had a higher color
score for the micro macaroni disc. 1"

(Continued on Page 44)

pearance and sanitary conditions. Constructed of steel structure

that is e iclosed with heat resistant board that prevents heat in the dryer affecting outsid

surrounrangs.

smooth and strong in texture: achieved by maintaining a constant relative humidity, uni-

form air circulation, resting and drying correctly proportioned.

constructed that it insures against a stick ever falling; with perfect timing it delivers a
stick precisely on successive or aliernate chain links dependent on which tier it is being

processed.

for humidity, temperature and air, eliminating the waste and spoilage inherent when con-

CONSTRUCTION: Engineered and designed to afford maximum possible cleanliness, com-

PEAE PERFORMANCE WITH LOWERED COSTS: Sell-controlled by electronic instruments

PRECISE MECHANISM: Stick transporting apparatus moving from one tier o another is so

TOP QUALITY: Evenly dried product with eye-appealing bright color, straight as a nail,

trol is d.«..ndent on the human element.

pactness neatness of ap

266-27F WALLABOUT STREET. BROOKLYN 6, NEW YORK. NEW YORL. US.A.

To cushion the impact of the now highly
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With. (lexmonts JLatest dchicvement
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)

New equipment and new techniques are all important factors in the conslant drive for greater efficiency and higher
production. Noodle and Macaroni production especially is an industry where peak efficiency is a definite goal for
here is a field where waste cannot be afforded. CLERMONT'S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-tip flexibility. Hu-
midity, temperature and air all sell-controlled with lat-
est electronic instruments that supersede old-fashioned
bulky, elaborate, lavish control methods.

CLEANLINESS: Totally enclosed except for inlake and
discharge openings. All sleel structure—absolutely no
wood, preventing infestalion and contamination. Easy-
to-clean: screens equipped with zippers for ready ac-
cessibility.

EFFICIENCY AND ECONOMY: The ONLY dryer de-
signed to receive indirect air on the product, The ONLY
dryer that alternately sweats and drys the product, The
ONLY dryer having an air chamber and a fan cham-

IF YOU'RE PLANNING ON PUTTING IN A NEW DRYER OR MODERNIZ-
ING YOUR EXISTING ONE. YOU'LL REAP DIVIDENDS BY CONSULTING

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street, Brooklyn 8, New York, New York, USA

December, 1949 December, 1949 THE MACARONI JOURNAL 17

CLERMONT STREAMLINES ITS LATEST NOODLE CUTTER

Patents Nos. 2,259,963-2,466,130—Other patents pending

ber to receive top elliciency of circulation of air in the
diryer. The ONLY dryer with the conveyor screes in-
terlocking with the slainless steel side guides.

SELF.CONTAINED HEAT: no more “hot as an cven’
;lrye‘r:l surroundings: totally enclosed with heat res stant
ocard.

CONSISTENT MAXIMUM YIELD of uniformly su;eriol:
producls because Clermont has laken the “art” cut o
drying processing and brought it o a routine proce:
dure, No super-skill required.

MECHANISM OF UTMOST SIMPLICITY aflords uncom-
plicated ope-ation and low-cost maintenance displac-
ing outmoded complex mechanics,

L
Clermont's years of "ENOW HOW" have gone into the designing and engineering of this superlative machine, the
CLERMONT SUPER HIGH SPEED NOODLE CUTTER, TYPE NA-4.

COMPACT: Takes less space; lower in height than all other

drum allords quick change ol cutters. Vari-speed rotary knile
lypes. Easy to manipulale.

with cutling range from ;" 2 6", Ceniral greasing control.

ECONOMICAL: Low inidnteunce cost: culling rollers and
scrapers of slainless steal, lung lasting. Both calibrator roll-
ers. Hardened and grouud 3all bearings throughoul lor long
SIMPLE: Less gearing mechanlsm. Revolving cutting roller life.

AND

The largest output of any nocdle cutter in the world—1600 POUNDS PER
HOURI Can be slowed down to as low as 60') pounds per hour il desired.

TO SEE IT IS TO WANT IT.
We'll Gladly furnish further details

g!;sERMONT MACHINE COMPANY, INC.

Wallabout St., Brooklyn 6, New York, New York, U.S.A. Tel: Evergreen 7-7540

CLEAN; All moving parls enclosed; all bearings dust sealed;
ho greasa drip; cover keeps oul dirt and dust.

Tel: Evergreen 7-7540

BT [ sl T T e 25x I
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F:\Tl’llil{ CHRISTMAS was defi-
nitely not on the Mayflower's pas-
senger list although it has been ru-
mored that he was a stowaway ‘n a
barrel of ivy. At any rate he was ig-
nored by the godly Puritans, that fs,
the ones who weren't homesick., That
first Christmas was a day of toil as
“all went ashore and ye 25 day (Dec.)
begane to erect ye first house for Com-
mone use to receive them and their
goods,” At night they unbent a little,
at least at ye elbow, for “the Ship's
Master did cause the Company to have
some Deere,” Not until the 19th Cen-
tury would New England have any
part of Old England's Christmas. And
to further preclude any rugged Christ-
mas individualism, the good forefa-
thers of Massachusetts passed a law
banning holiday jollity under pain of
five shillings fine.

As for New York, that's a different
story, St. Nicholas sailed in on the
prow of the first Dutch boat and
prompily took over Manhattan. And

since Virginia and the Carolinas bore  singing their greetings in sometimes %:‘ the lam“a ﬂ“dl one ';‘KT};'&‘E‘;" }r?:\ and a

:_Englmul no grudge, Christmases there  lovely, sometimes impudent songs. : (‘l:::q “\:;‘;"’;i u"'] :}"ﬁnﬂgl‘" o nd

rom the first were very merry, very Our most popular tradition, the M5 WY e N

English . . . yel the more American  Tree, has its roots in treé worship, An hm“"h“{s ‘“.“I ’“5""‘“_1 ?][l'“illzril::mlc:; Happy and Proaperous
blackjack of ale, and later the eggnog, old Norse belief has the Christmas tree Q“'"“P‘ a little ;va]x L'?". '"'“' mis: flnl :

replaced the wassail bowl, and less tra-  a direct descendant of Yggdrasil, the light illuminated the trec, It Wi New Year

dition attended plum pudding making.
(In England, pudding preparation be-
gan in the wee small hours of Christ-
mas day; if the cook overslept and the
pudding was not ready by daybreak, it
was decreed “That two young men
must take her by the arms and run her
around the market place until she was
ashamed of her laziness.")

More of our cherished customs than
we suspect are survivals of classic age-
old superstitions. We celebrate at the
time we do, and with illumination as
we do, hecause the ancients once ob-
served a “Festival of Lights” during
the Winter Solstice and with bonfires
welcomed the return of the sun. Those
bonfires were handed down to become
our ancestors’ Yule logs and their can-
dles “of uncommon size,”

Christmas of old wasn't completely
joyous what with worry over demons,
evil omens and all to plague our ances-
tor, His candles and Yule log, once
lighted, simply had to burn throughout
the festivities. Any interruption, like a
candle going out, gave him shivers, for
it meant his luck would be bad the fol-
lowing year. Yes, a fellow had to be
on guard every blessed minute with
charms and precautions, such as going
with groups from house to house sing-
ing carols, and decorating his home
with greenery. The latter practice, an-
other ancient hand-me-down, was to
shelter the tree sprites and fairies and
thus bring good fortune into the home,
This brings us to the incvitable mistle-

Christmas

toe with which a few naive Elders
tried decorating their  churches—but
not for long as “'the sound of smacking
was s0 loud that it interrupted the
services.”  When the mistletoe motif
became tabu, church quicted down but
attendance dwindled,

Other of our Christmas habits are
traceable to quaint begging customs.
Christmas cnl}s and gift exchange de-
rive from “Going A Gooding"—the
women went from door to door asking
coins in return_for presents of cver-
green sprigs. Greeting cards deseend
from “school pieces” —pninstnkingl[)
written letters that enterprising school-
Loys carried about at Christmas to
show off their composition and per-
haps, “solicit a shilling or two."” Our
verbal “Merry Christmas” and “Hap-
py New Year” go  back to begging
songs. At dawn, Christmas or New
Year's, children with small cups of
spring water went about “sprinkling
gently the faces of those they met with
a sprig of evergreen dipped into it,"

World Ash, in whose branches dwelt
the moon and stars—symbols of which
we hang in our trees. The dragon of
destruction coiled about the base of
Yepdrasil we symbolize with harmless
garlands of tinsel and strings of pop-
cor,

P'robably the carliest known Christ-
mas tree appeared in Strasburg in the
17th century and was decorated with
roses, bright-colored paper, tinsel and
apples, In America, New York was

first to adopt Christmas trees, but
they were rare until 1851 when Mark
Carr, Catskill woodsman, got the idea
that the stately young firs so abundant
near his mountain home might be
turned to profit. So one fine day, de-
spite Dame Carr's violent disapproval,
“two ox-sleds were laden with thrifty
roung conifers” from the land of Rip
{f:m Winkle, hauled to New York and
sold,

Tirst outdoor tree lighting is attrib-
uted to the Teutons, who in seasons of
great festivity, decorated small trees
with candles and “placed these carthly
substitutes for the heavenly tree of
light in and about their houses” to keep
malevolent spirits away. When our
domestic trees were lighted by candles
it was the rule to have two or thre
pails of damp sand or water handy in
case of fire, and someone watching the
tree,

America's spirit of invention mo-
mentarily took over the Christmas tree

an outstanding success,

Christmas tree electric lights ap:
peared as carly as 1902, They were
vest pocket editions of the incandes:
cent bulb and since those days there
have been constant improvements.
Nowadays, trees indoors and out art
lighted ‘clectrically as a matler 0
course and variations in design are lin-
ited only to the imagination and inge:
nuity of the decorator himself—.Inon-
ynous.

Plan List of Small Exporting Firms

Mames and Products of Small Busi-
ness to Be Catalogued by U. 8.
Department of Commerce

Firms in the macaroni-noodle indus-
try who are interested in exporting
their products to foreign lands should
see to it that their name, address and
products are included in the listing that
15 being prepared by the U, S. De-
partment of Commerce for use by buy-
ers overseas. It is the first govern-
ment project of its kind and will list
names and products of small firms de-
siring 1o enter and to continue in the
export trade under the Marshall Plan,

The directory will be printed in the
language of the countries participat-
ing and will be distributed by ECA
overseas mission to European import-
ers and other buyers and will serve as
a ready reference of available Amer-
ican sources of supply.

Only firms really interested in ex-
porting macaroni-noodle products are
requested. Tt will not be a guarantce
to getting orders, but merely a means
of bringing to the attention of for
cign buyers what small business firms
have to sell. ECA defines a smali busi
ness as one which does not oceupy 2
dominant position in the industry 0
which it is a part; if the number o
employes does not exceed 500, and i
it is independently owned and o
erated, A

The application  Form, ECA-263,
“Small Business Firms' Applicatiot
for Listing in Exporters' Director
can be obtained from field offices of the
Department of Commerce or from the
National SmajJl Dusinessmen's x"\ssﬂ'
ciation, 1737 TDeSales St N.W.
Washington, D. C.

Ty L. YFienpt
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Seasons YGreotings

e =

Best Wishes for a
[ Merry Christmas

King Midas Flowr Mills

KING MIDAS FLOUR MILLS
®

MINNEAPOLIS, MINNESOTA
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Winter Meeting Query

Manufacturers Asked for Suggestions and Cooperation

The biggest problems in business
today lie in the field of human rela-
tions—working with employes, cus-
tomers, supplicrs and the public—rea-
sons Robert M, Green of the Associa-
tion and Institute who has tackled the
gigantic task of planning a program
for the Winter Meeting at Hotel Fla-
mingo, Miami DBeach, Florida, Janu-
ary 18, 19 and 20, 1950. The program
includes three morning sessions that
will be of greatest help to the largest
number of manufacturers,

“We must have them friendly to-
wards us, to our products and to our
way of doing business, if we are to
succeed, Therefore,"” says Mr, Green,
“that is the reason for choosing the
theme ‘THE SPOTLIGHT ON
BUSINESS RELATIONS' for the
meeting, as that deals with these prob-
lems.”

The general plan is to discuss a
number of subjects in open forums
with a free exchange of ideas a~d ex-
periences, with a panel leader to head
cach discussion group. To help choose
such discussions and leaders, a ques-
tionnaire has been distributed to the
members of the National -Association
asking them to indicate their order of
preference and to state whether or not
they would offer to join any particular
pancl.

" The general subject is divided into
three special-phases:. Employe Rela-
tions, Customer Relations and Public
Relations.  Under employe relations,
the following topics are suggested: 1)
How Teamwork Pays Dividends; 2)
The Foreman's Part in Management ;
3) Pensions and Welfare Plans; 4)
Special Denefits Paid by the Com-
pany; 5) Holiday Policies; 6) A Fair
Day's Work for a Fair Day's Pay;
7) Incentive Plans and Bonus Ar-
rangements, and 8) Working With
Unions.

Under customer relations, there are
13 suggestions: 1) Promoting Con-
sumer Good Will; 2) Talking at Deal-
ers’ Sales Mectings; 3) Staging Store
Display Contests; 4) Co-ordinating
Advertising and Selling Activities; 5)
Using Reprints for Special Displays;
6) Using Recipe I"ul:r(-rs: 7) Tie-ins
with Allied Products; 8) Co-operative
Advertising ; 9) Deals and Couponing ;
10) Premium Policies; 11) The Out-
Of-Stock P'roblem; 12) The Problem
of Getting Shelf Space, and 13) The
Problem of Spoils and Return Goods.

Under public relations, four topics
are suggested: 1) Taking Part in
Community Activities; 2) How to Get
Local Publicity; 3) Thoughts for the
Durum Division, Wheat Flour Insti-

The Flamingo Hotel, Miami Beach, Fla.—Alr view showing beautiful grounds

and the warm waters of Biscayne Bay.

Here the macaroni leaders of the

country and their friends will confer and play during the Winter Meeting,

January .18-20,

tute, and 4) Thoughts for the National
Macaroni Institute,

On the basis of replics sent to R.°

M. Green, P, O. Dox 101, Palatine,
this exccutive of the National Mac-
aroni Manufacturers will set up an in-
teresting, progressive program that all
manufacturers should listen to and
partake in, :

Many of the executives of leading
supply firms that regularly contact the
manufacturers are of the opinion that
interest in the coming Winter Meeting
at Miami Beach, Florida, January 18-
20, 1950, is increasing. A leading ma-
chine manufacturer says: “I believe
that there will be a large gathering this

next meeting, for many of the man-
ufacturers that [ have recently visited
have mentioned that they are looking
forward to the Mid-Year meeting aml
all are glad that it will be once more
in Florida. As a matter of fact |
question wheiher they will ever want
tLv January meetings held elsewhere.”

Special convention rates  will be
made available to all macaroni-nooidle
manufacturers and representatives of
supplicrs when, in writing for accom-
maodations, they advise the Flamingo
Hotel management that they wish them
for the macaroni meeting there, Janu-
ary 18-20, 1950, Sald special rates
will apply the entire week,

1949 Durum Wheat Figures

According to the preliminary report
of the Crop Reporting Board of the
Burcau of Agriculture, U. S, Depart-
ment of Agriculture, as of November
10, 1949, the 1949 yield is estimated at
38,996,000 bushels. This is under the
1948 record crop of 44,742,000 bush-
cls, but higher than the 10-year aver-
ﬂ{{L‘ (1938-1947) of 36,256,000 bush-
els.

Though considerably more acreage
was pl;mtr:d to durum in 1949, the low-
er yield per acre was the reason for
the drop in total production, This
yield per acre for the 1949 season was

only 11.1 bushels, as against 14.0 bush-
els in 1948 and a 10-year average
(1938-1947) of 14.5 bhushels per acre.

A total of 3,528,000 acres wert
seeded with durum in 1949, 3,187.(“‘
in 1948 and an average of 2,565,
acres in 1938-1947, The cxprcswl
opinion of the many farmers from the
durum area in North Dakota who at-
tended the 12th annual durum show i
Langdon, was that the intent lo 1™
crease the acreage planted to durum
would result in a larger crop of maca-
roni wheat in 1950,
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Consolidated Macaroni Machine Corp.

-

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

We illustrate herewith our latest model drying unil, which has been especially designed
ll.?r the continuous, automatic drying of Noodles. We also make similar apparatus for the con-
tinuous, qutomatic drying of Short Cut Macaroni. Full specificaii-ns and prices upon reuest.

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

IMPORTANT. We have a very choice selection of secondhand, rebuilt mixers, knead-
o8, hydraulic presses and other equipment to select from. We invite your inquiry.

156166 Sixth Strest  BROOKLYN, N. Y., U. S. A. 159.171 Seventh Street

Adrdress All Communirations o 158 Sixth Street
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Consolidated Macaroni Machine Corp. | Consolidated Macaroni Machine Corp.
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model SCP

The machine shown above is our latest model Con-
tinuous, Automatic Press for the production of Short
Cut goods of all types and sizes.

This machine is constructed in such a manner as to
permit the production of long goods for hand spread-
ing.

From the time the raw material and water are auto-
matically fed into the metering device and then into the

mixer and extruder cylinder, all operations are contin-
uous and automatic,

RddA: °u

Arrangsd with culting apparatus to cut all standard
lengths of Short Cuts.

Production from 1000 to 1100 pounds per hour.

Produces a superior product of outstanding quality.
lexture and appearance, The mixture is uniform, pro-
ducing that translucent appearance which is desirable
in macaroni products,

Designed for 24-hour continuous operation.
Fully automatic in every respect.

156-166 Sixth Street  BROOKLYN, N. Y., U. S. A, 15971 Seventh Stree!

to 156 Sixth Street

%)

T (v
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CONTINUOUS PRESS WITH AUTOMATIC SPREADER ATTACHMENT
Built in Two Models
For Long Goods Only—Type ADS
Combinaticn, For Long and Short Goods—Type ADSC

The Continuous Press shown above consists of a
g"ﬂﬁn\goul Extruder connected with an Automatic
Preading Device. This spreading device has been in
Wccessful use for many years.

e Press that automatically spreads all types of
;‘;ndigﬂoﬁ. solid or with holes, and all types of flat

The Combination Press is arranged for the produc-
of both Long and Short Goods. Changeover lo
muce either type can be made in less than 15 min-

The Combinction Prees is especially adapted for use

i? plants with a limited amount of space and produc-
lion.

Our Continuous Press produces a superior producl
of uniform quality, texture and appearance. No white
streaks,

Production—Long Goods, 900 to 1,000 pounds of
dried products per hour.

Short Goods—1000 to 1100 pounds of dried goods
per hour,

The press that is built for 24-hour continuous opera-
tion.

Fully automatic,

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

Write for Particulars and Prices
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CONTINUOUS PRESS WITH AUTOMATIC SPREADER ATTACHMENT
Built in Two Models
For Long Goods Only—Type DAFS
Combination, For Long and Short Goods—Type DAFSC

The Continuous Press shown above consists of a
Continuous Ftruder connected with an Autlomatic
Spreading Device. This spreading device has been in
successful use for many years.

The Press thal automatically spreads all types of
round goods, solid or with holes, and all types of flat
goods,

The Combination Press is arranged for the produc-
tion of both Long and Short Goods. Changeover to
produce either type can be made in less than 15 min-
utes.

The Combination Press is especially adapted for use

156-166 Sixth Street

Il? plants with a limited amount of space and produc:
on,

Our Continuous Press produ:es a superior product
of u:lli?rm quality, texture and appearance. No while
stre

Production—Long Goods, 900 to 1,000 pounds of
dried products per hour.

Short Goods—1000 to 1100 pounds of dried goods
per hour,

= The press that is built for 24-hour continuous opera:
on.

Fully qutomatic.

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

Address All Communlications to 158 Sixth Street

CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

The machine shown above is our latest model Con-
b uous, Automatic Press for the production of Short
Cut goods of all types and sizes.

This machine is constructed in such a manner as to
:gmﬁl the production of long goods for hand spread-

From the time the raw material and water are auio-
matically fed into the metering device and ther into the
wixer and extruder cylinder, all operations are contin-
Yous and qulomatic.

Arranged with culting apparatus to cut all standard
lengths of Short Culs.

Production from 1000 to 1100 pounds per hour.

Produces a superior product of outstanding quality,
texture and appearance. The mixture is uniform, pro-
ducing that translucent appearance which is desirable
in macaroni products,

Designed for 24-hour continuous operation.

Fully aulomatic in every respect.

156166 Sixth Street BROOKLYN, N. Y. U.S. A 159171 Seventh Street

ications to 158 Bixth Strest




26 THE MACARONI JOURNAL December, 1949

Consolidated Macaroni Machine Corp,

R0

="

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 o
sweat chamber is incorporated in and forms a part of the dryer.

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

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

PATENT APPLIED FOR

Practical and expedient. Fully automatic in all respects.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159.171 Seventh Street

Ly TS
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Consolidated Macaroni Machine Corp.

AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS
Model PLC

The above illustration shows the intake end of our
type PL.C, Long Goods Preliminary Dryer. Alter the
loaded sticks issue from the aulomatic spreader press
.'h'\' are picked up by the vertical chains and carried
inlo the aeriating section of the Preliminary Dryer.

Alter the goods pass through this section of the dryer,
they are then conveyed through the sweat or curing
thambers 1o equalize the moisture throughout the prod-
ucl, in order to prevenl the cracking or checking of the
same, .

156-166 Sixth Street

This operaiinn is entirely r.utomatic,

After the prei'minary drying, the goods issue from
the exil end at the rear of the Dryer. At this point, they
are placed on the trucks and wheeled into the finishing
dryer rooms. The placing of the sticks on lo the trucks
is the only manual operation throughout the drying
process.

By means of a variable speed drive, the speed ol
the dryer can be varied to dry all sizes and types of
long goods.

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

Write for Particulars and Prices

25X




From
ltaly
To Us

By Marie Peters

Spaghelli, Beloved in Every Modest
Italian Home, Iz the Darling of the

Gourmet Today.

“me humgry for spaghetti” This s
the ery heard in many homes today
Gart of the Tahans, the love af spa
shetti is apparently growing by leaps
amd howds, The tremendons populia
1y ol canned spaghetti as well as the
Uit steeess of many a neatly romantic
Iihan vestanrimt where spaghetti s
the "-|l|'\'i;|||}. of the house,”™ has e
mided vour editors that the Tadian na
tonal dhish s being discovered aml pe
I‘I-I'Il\l 1‘|'l| lhl‘lul'.:|'lnl1l Ameriea lllll;t).

Spagherti is delicions, attractive il
ol cotrse, wonderiully ceonomieal, '
preactically Tailare-pront in preparation
" n-ll|.\ o few _'._'l1llll1'illl,‘|‘ are Tollowed,
Woefre giving von four recipes that will
furnish i primer of spaghetti prepara
tont s well as two variations, one with
weat and one with ehicken, With these
recipes el the following guideposts,
vourll b reandy for variety i spaghett

e L S St

XY AT I YT A T T Y ATV
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dinners as well as variety i spagheni
appetites:

Lo The spaghetti itself is the niost
important ingredient, Buy the best;
buy o produet that is well known, well
trivel, aned do not ey 1o save a0 few
cents on the packige sinee the spaghetti
forms e Lavge prarl of your meal.

20 For o oarne Maliin avor, use
alive oil i the preparation of <
vhetni,

A Garlie, omion, ond parsley are os
sentin] tavorings of  spagheiti sance,
Aost always at i, these i
gredients will make your sanee tasie
as 0 a dozen herhs ad spices il
Been anlided 1o the sanee,

40 Most Tuadian eonkis use oo
paste i their spaghetti sanee, Tonnn
paste s simply wntoes which haye
Lieen couked 1w thick comsisteney.
Soine oo pistes contain basil, an

Decembie: Jugy

herh with an intriguing avor. o
nito paste, Ieing concentrated, wil
necd dilution : he sure to rewl e b
rections on the can and then follow th
recipe carefully,

Tomato puree way also be usel |
vives the spaghetti i Spanish tnah
avor which is very delicions indeel

Condensed cimed tomito sonp wil

newd litle or no dilution amd will o
mimd - Americans of  Nmerican Qe
spaghetti,
S Cleeses give varying lavors
should be servel generously,  Gratol
Womian cheese his a0 chiaractorisin
Haliam tavor which we reconmend
armesan, a0 milder cheese, 12 wn
popodar amd Bas o very wide N
aeceplinge,

O, The eolamder s ot an ingr et
to Tie sure, but it takes the leadn e
i ~paghetti t'(rrlkt-!‘}‘. Nu ‘I'“HI“ (B
vian ]ll' iSICCess “l|](‘\\ ll[l‘ -Il,[: ne
perivetly deained amd only i ecoade
can pive that degree nll juert T
Authorities disagree on the rin- 2!
coohed spaghetti, some say not 1 me
it at all while others say 1o rin- 00
cither hot or eolll water. We o o 0
Dring the boiling spaghetti o th ok
open the cold witer faueet an v
the spaghetti one cold splish 1
feetly drained spagheni holds o ol
reed tomuto savee onits tender =1 ml
poorly drained spaghetti becoms g
amd the sauee s pale v th
weight of retained wiater,

7. Serve the spaghettioas son®
vorr hine sprinkled the grated e
over dl, serve extra cheese, uf v
Notice how your faumily will tholl
the sight of your picturesgue ettt
Ilil'l'l'.

Evervone is hungry for [talia =
ghetti .. with siauee, with meat n!||:
chicken . . . it's iy varictios W
cvery laste,

(Comtinped on Pagre S00)

[ hvet
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When You [’”Iﬁll

Macaroni and N

BY THE

BATCH METHOD
HS€ —

A special formuta, Orange Lt BESTS is offerad for the en.
tichment of macaroni produces o meet Fodordd Staowdavds. One
tabler tor each 30 |-uu|u|w of semolin—a convenient way to ennch
any se barch,

We developed the find food-eorichment tablers Proot of s
aceepance rests in the ot that the tablet method 1s now anereraadly
wud ennch doueh.

—

oodle Products

BY
CONTINUOUS PROCESS
METHOD

Sterwin Chemicals offars i yucil formnde. Wue Lahel, VixtraM
tor the enrichment of macaroni and noodle produces o meet
Fedoval Standavds, Add two ounces of Blue Label VixtraM per
100 pounds of semoling in the continuous process.

VixTiAM is the trade-marked name of Steew in Chenicals” brand
of foed-carichment masture wsad for enniching lour by nnllers m
1\l.ulu.||ly every stte of the Ui,

B-E-T:S" TABLETS
OFFER THESE ADVANTAGES

1. ACCURACY — sorciont motionts e oorich 50

pounds of semolina,

No need for measuring—no

2. ECDHDMY— danger of wosting enrichment

ingredients.

Simply disinlegrate B-E-T-5 in
a small amouni of water and
add when mixing begins.

3. mase—

]
VEXTRAM
OFFERS THESE ADVANTAGES

1. ACCURACY— T et e e et

feeding —better dispersion.

2. EGDNOMY— Minimum vitamin potency loss

—mechanically added.

Just set feeder at role of two
ounces of VixtnaM for each
100 pounds of semolina,

3. EasE—

s e

TS

—

(

Address Inquiries to:

wnlt e Techmcally-Trvamid Roprosentatine vn any madtor per-

baeig b onrvichment of Magaront and Novdle produce:

Slacked for Quick delivery: Rensselaer (N.Y.), Chicago, SL Louis, Kansas City (Mao.),

POWERFUL SANITIZING Rl

Dearer, Log Angeles, San Frantisco, Portland (Ore), Dallas and Atianta.

O

use Rpocal -
B) r b, <pmainl

arne o,

w

bt Vormillin Joledidon o
MREnS 170 Varick Sieet, Now York 13, N.Y.

32x 0]
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FROM ITALY TO US

(Continued from Page 28)

Spaghetti , . . How to Cook It

2 tsp. aalt
2 qis, boiling water
V3 Ih, spagheti

Add salt to boiling water, then add
spaghetti gradually so boiling does not
stop, Cook spaghetti, uncovered, stir-
ring frequently until spaghetti is tender
(9-12 min.). Bring boiling spaghetti
to the sink, open cold water faucet and
give spaghetti one cold splash. Turn
into a colander and gently shake until
all water is removed. Perfectly drained
spaghetti holds the rich red sauce on
jts tender strands while poorly drained
spaghetti becomes limp and the sauce
turns pale when water is present in the
spaghetti, Place drained spaghetti on
a platter, top with meat balls, pour
sauce over it and sprinkle with grated
Roman or Parmesan cheese or pass
cheese at the table. Serve spaghetti
immediately.
Serves 4
Hﬂ'ip-.- submitted by Catherine Merlina

Tested in Tue AMenicay HoMe Kiteues

Simple Dinner
Ripe Olives
Hearts of Celery
Spaghetti with Meat Dalls, Romano
Tossed Green Salald
Zabaglione
Coffee
Gourmet's Dinner
Antipasto
Ministrone
Spaghetti with Chicken
Stuffed Mushrooms
Escarole Salad with Finocchio
Spumoni Demi Tasse

Meat Balls, Romano

Preparation time: 30 min,

1 Ih. ground beef
V4 cup dry bread crumbs
1 eqg, beaten
1 clove garlic, minced
Salt and pepper to taste
14 cup olive or salad oil

Mix together all the ingredients ex-
cept the oil. Add 1-2 ths, water if mix-
ture is not moist cnough, Shape into
small balls, Heat oil in skillet, add
meat balls and brown on all sides,
Place meat balls in skillet with previ-
ously prepared spaghetti sauce and
simmer for 15 minutes longer,
Serves 4 511 cal. per serving

Sonirce of vitaming A, B complex

Recipe submitted by Catherine Merlinn

Tested in THeE AMerican Home Kiteues

Spaghetti Sauce

Preparation time: 1 hr.
14 cup olive or salad oil
1 medium onion, minced
1 clove garlic, minced
1 (6 oz.) can tomalo paste
Waler
1 ths, minced parsley
Salt and pepper to taste

Place oil in skillet, add onion and
garlic and simmer until a golden brown,

THE

T e

Add tomato paste (do not dilute it)
and stir constantly for a few minutes.
Then add 1 can of water (tomato-
paste can makes a good measure), stir,
Add two more cans ot wter, Add
parsley and salt and pep e Allow to
simmer for about 30 munutes. Add
meat balls and simmer in sauce for 15
minutes, Sauce should be about the
consistency of thin catsup,
Serves 4 M35 cal. per serving
Source of vitaming A, C, B complex

Recipe submitted by Catherine Merling

Tested in T AMEricAN HoME KITCiEN

Spaghetti with Chicken

Preparation time! 1 hr.

14 cup olive or salad oil
1 (2v4-3 Ib.) chicken, cut up

December, 1949

1 clove garlic, minced
1 medium onion, minced
1 (6 0z.) can tomato pasie
Water
1 ths. minced parsley
Salt and pepper to taste
Spaghetti

Heat oil in skillet. Add chicken and
cook until almost brown. Add garlic
and onion and cook until light brown
Add tomato paste (do not dilute) and
stir gently. Then stir in 3 cans water
(tomato-paste  can  makes a  goodl
measure). Add parsley and salt and
pepper,  Cover and allow to simmer
until chicken is tender, Serve on spa-
ghetti,
Serves 4 517 cal, per serving

Source of vitaming A, C, B complex
Recipe submitted by Catherine Merlino

Tested in Tue AmenicaN HoMe Kitcues

Liquid, Frozen and Dried Egg Production
October 1949

Production of liquid egg during Oc-
tober totaled 6,896,000 pounds, only
slightly more than was produced dur-
ing October last year, the Bureau of
Agricultural Economics reports, Egr
drying operations were on a much
smaller scale than a year ago while
freczing operations were on a much
larger scale.

Dried egg production during Octo-
ber totaled 933,000 pounds, compared
with 2,385,000 pounds in October last
year. Production consisted of 616,000
pounds of whole egg, 242,000 pounds
of dried albumen and 75,000 pounds of
dried yolk, Production of dried cgg
during the first 10 months of 1949 to-
taled 64,862,000 pounds compared with
42,795,000 ]mum}s during the same pe-
riod last year, Frmur,lzmuary through
November 18, the Government con-
tracted for 60,317,781 pounds of dried
whole egg for egg price support pur-
poses,

The production of 3,657,000 pounds

of frozen egg during October was 111
per cent more than the 1,734,000
pounds produced during Octolier 3
year ago. Storage holdings on No-
vember 1 totaled 96,578,000 pounds,
compared with 169,287,000 pourls on
November 1, 1948 and 197,794,000
pounds the November 1, 1944-48 aver-
age.  Withdrawals from storage 10
taled 25 million pounds, compare| with
32 million pounds during Octoher last
year and an average October decrease
of 34 million pounds.

A deadly game: Germs or no germs
kissing must he fully as dangerous as
they make it out to f:c; it certainly put
an end to a lot of bachelors.

L I

Sin attracts people hecause it often

costs more than they can afford.
- . "

A woman motorist driving in the coun-
try saw two telephone repair men st
to climb a post. “Fools," she exclaimed
“They must think I have never drives 3
car hefore!”

O )<
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Eggs— 15 Cents a Dozen!

400 Million Eggs Stored in Kansas Cave—Bought by U. 8. Surplus, They
Are Powdered, Taken to Big Underground Vault

From The Ballimore Bun

ORE than 600 million eggs that
nobody wants are getting the best
ssible care in what is said to be the
world's largest uniform temperature
refrigerator, a limestone cavern at
Whiskey Creck, two miles from At-
chison, Kansas,

Reduced to powdered form, they
constitute only a little over one-quarter
of those bought by the government
under its price support program for
eggs, the cost of which is expected to
reach 100 million dollars by the end
of this year,

The government is required to sus-
tain the price of eggs at 9% of parity,
which is the price deemed fair in rela-
tion to the cost of things the poultry-
men buy. The support price for egus
is 35c a dozen,

Recently the nation's hens have
been producing about 5% more eggs
than the public has bought.

The difference, after drying, is pur-
chased by the Commodity Credit Corp.,
to an accumulated total now of ap-
Iamximalely 2,304,000,000 eggs, large-
y unsalable either domestically or
abroatl,

A possible end to the further ac-
cumulation of surplus is scen after
the first of the year, when the present
amangement expires, It has been sug-
gested that on Jan, 1 the support price
be set at 75% of parity, on the theory
that the public would fnuy all the eggs
if prices were lower,

From 50 Plants

Meanwhile, the eggs must be stored,
and a great quantity of them has come
into the Atchison cave.

They come principally by rail from
some 5 drying plants in Kansas, Towa,
Minnesota, Oklahoma and  Texas.
Some of these plants were built after
the price support plan went into effect,

At the drying plants the eggs are
bought from poultrymen at 35¢ a
dozen. They are then handed to a line
of women, who break each individual
tg into a cup and smell each one in-
dl\lﬂ]luull.\-—-onc bad egg spoils a whole

Ch.

They are then sent by a conveyor to
a hmti_ng chamber nma sprayed from
there into a drying chamber, after
which they are put into barrels or,
More rarely, cartons, 4

A case of eggs, 30 dozen, makes 10
Pounds of egg powder,

a sample day, the storage cave

Te contains 694 freight carloads of
8¢ powder. Since a car can carry an
Aerape of 136 barrels, the total in bar-
tels—stacked three and four high, with
%ooden “pallets” between—comes to
about 94,000

The cave had been dug out over

some 60 years by the George W, Ker-
ford Quarry Co., a Negro concern now
directed by Lloyd and George Ed Ker-
ford, son and grandson of the founder,
St. Renedict’s college, a $1,000,000
institution in Atchison, is built of lime-
stone from the quarry. Other stone
went out in many carloads, over a spur
of the Missouri Pacific railroad, for
foundations and roadbeds.

Storage Space Scarce

By the middle years of the war, the
original quarry had reached its present
size, with a mouth overlooking the
creck and a generally liver shaped in-
terior room reaching back under the
south end of Atchison's 1,000 acre
Jackson municipal park.

In one small area, its ceiling was
only 20 feet below the surface; else-
where it ran 60 to 1CO feet,

When Delbert V, Case, the engineer
who transformed the cave into a stor-
age vault, first examined it, he found
the ceiling overlaid with a rock ledge
4 feet thick, with 4 to 6 feet of shale
above that. The place was waterproof,

That was during the war, when com-
mercial warchouses were full, The
idea was that the limestone cave coulkl
be prepared quickly.

It was also, Case reports, prepared
cheaply, at a cost of approximately $2,-
000,000, compared with an estimate
of $15,000, for a building with the
same storage facilities,

“And then," Case says, “you've got
much better insulation here than you
could get in any building, even with 12
inches of cork.”

The cave was subleased from the
Kerfords for $20,000 a year under a
five year contract, with yearly renewals

Best Wishes for a Healthy
and Prosperous New Year |

N. J. Ca\.fagnaro & Sons
400 Third Avenue
Brooklyn 15, N. Y.

Nicholas J. Cavagnaro

8|

for six more years, The plant is now
in its first renewal year,

Floor Is Paved

A conerete floor was laid throughout,
The ceiling was scaled and a conerete
ceiling “gun shotted” on,

Forty-cight cooling units were in-
stalled, furnishing 20,000 cubic feet
of brine cooled air per minute and
bringing the 55 degree normal tem-
perature down to a steady 32-34 de-
grees, with a humidity of 74-79%.

A loading dock, capable of handling
20 freight cars at a time, was con-
structed, and about 1,500 feet of rail
laid from the Kerford spur of the Mis-
souri Paaific,

It is not Case's job to concern him-
self with why the stored commaditics,
including the unwanted eggs, are sent
to Atchison, His task is to take care
of them, and 1o run as cfficient and
ceonomical a cooling plant as he can,

Keep 16 Months

“I was toll that dried eggs could be
kept only 90 days,” he reports. There
are eggs in there that were brought in
a year ago last June—16 months with-
out perceptible moisture gain,

“Now, | say, let's find out what it
takes to store them five years,”

Some epgs he reports, can be re-
dried but he does not know  how
many times.

Today, under a $10000 research
grant, Jw plant is testing the charac-
teristics of specially prepared eggs in
various kinds of containers at tempera-
tures around 30 degrees and humidity
around 60%6.

Also in the cave, along with the food-
stuffs, are a few bales of wool and
cotton, sent by the department of agri-
culture for testing,

“1 don't know what sort of test,”
Case says, “I take out a sample and
mail it i once in a while,”

oxI0
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Plans Completed for
Winter Meeting

Moming Seasions Only at The Fla-
mingo Hotel, Miami Beach, Florida,
January 18, 19 and 20, 1950. Di-
reciors’ Meeting on 17th.

The 1950 Winter Meeting at the
Flamingo Hotel, Miami Beach, Flor-
ida, will be a three-day affair, accord-
ing to preliminary plans announced by
Acting Seeretary-Treasurer Robert h{.
Green of the National Macaroni Man-
ufacturers  Association, who is in
charge of the business arrangements,
The dates are January 18, 19 and 20,
M. J. Donna, secretary-treasurer, will
have charge of the social affairs in con-
nection with the meeting and Miss Vita
Viviano of St, Louis, will look after
the ladies,

The one-session-a-day  plan  that
proved so popular last winter will
again be followed this time, leaving all
afternoons and evenings open to man-
ufacturers and guests to do as they
will.  There is no lack of pleasant
things to do and see in delightful Mi-
ami in wintertime,

“The Spotlight of Business
Relations”

_That_will be the general suhg'vct of
discussions in panels and open forums

clude all of the paramount problems of
business  today—employe  relations,

trade relations and public relations—as
they pertain specifically to the maca-
roni-noodle manufacturer,

Naturally, Florida in January brings
to mind ){oasurus, and plans for the
Winter Llleoiing of the Macaroni As-
sociation and Industry will combine
business and pleasure to everyone's
benefit and satisfaction. As custom-
ary, the affair is open to all who are in
any way interested in the current and
future welfare of the industry. Those
planning to attend are asked to make
their room reservations carly and di-
rect with the management, stressing
the fact that they want them for the
macaroni men's meeting,

N. ]. Cavagnaro Retired

According 1o an announcement to
the trade signed by Conrad Ambrette,
president, and  Joseph  DeFrancisci,
secretary-treasurer  of  Consolidated
Macaroni Machine Corporation,
Brooklyn, N. Y., they have acquired
the rights and interests of Nicholas J.
Cavagnaro in the firm. Mr, Cavagna-
ro, who has been associated with the
machine company for many years and
long served as its seeretary, withdrew
from the organization and severed all
interests effective last August 31,

The change has not and will not af-
fect its long-standing Im!icy of inter-
est in the problems and suggestions of
its many customers in the macaroni-
noodle industry,  “We shall bear in

December, 1949

mind the generous acceptance and sup-
port the Macaroni Industry has given
us in the past and we shall endeavor in
the future to be continuously progres.
sive in order to merit its continued
patronage.”

Mr. Cavagnaro has no plans for the
immediate future except to “ike i
casy"” for a while,

Roma Plant Damaged

A 2-11 alarm fire caused an estj.
mated $10,000 damage to the plnt of
Roma Macaroni Manufacturing Co, at
k848 Grand Ave., Chicago, I, on
October 22, The origin of the first is
unknown,

The blaze broke out on the firs
floor of the two-story brick building
and spread to the second floor hefore
it was brought under control. Asso-
ciation Director Charles Presto is an
executive of the firm that operates the
plant.  Normal production was re-
sumed without delay.

LaRosa in Chicago
Market

“An advertising plan is under way
in Chicago to promote LaRosa Grade
A Macaroni products,” reports the
Cincinnati  Advertiser. “A  Lremen-
dous use of non net-work radio time,
plus spot announcements and participa-
tions is planned, The use of car cards
will be increased as well as magazines
and point-of-purchase displays.”

THE MACARONI JOURNAL
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MAKES THE DIFFERENCE

—Over 25 years' experionce stand behind N-A products and
services for the macaroni and noodle product industry. N-Rich-
ment-A, N-A Feoders, Richmond Sifters and W&T Merchen Scale
Feeders have all been proved and accepted by the industry—
because leading manufacturers know that N-A is "tops" for de-
pendability and service.
Why not put these proven products to work in your plant too?

N-Richment-A Type & in either powdered premix or wafer

form for easy, accurate enriching.

N-A Feeders to handle enrichment in continuous presses

dependably and economically.

Richmond Sifters for efficient, sanitary sifting with low
power requirements and minimum space demands.
WAT Merchen Scale Feeders to feed semolina accurately
by weight either manually or in synchronization with

other equipment.

To find out how this winning combination can help you, write

today for full details.

WALLACE & TIERNAN COMPANY, INC., AGENTS FOR

NOVADEL-AGENE

BELLEVILLE 9, NEW JERSEY

Something Naw . . .
| A CONTINUOUS AUTOMATIC
COILING MACHINE

One That Will Realize a Great Saving to
Manufacturers of "COILED” Macarcri Products.

Something. Spacial. .. .
STAINLESS STEEL
BRONZE COPPER ALLOY

DIES

Smoothness Guaranteed 100%,

No More Repairing When Using Steel Dies with
Stainless Steel Pins.

Inquiries Invited for Either or Both.
Designed and Manufactured By

LOMBARDI'S MACARONI DIES

805 Yale St. Los Angeles 12, Calit

I‘ §i N during the three days. They will in-
1
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Win Nine Places
at International

North Dakeota Durum Growers Are
Show Winners

I'he North Dihota Durmm Gironers
ok practically all af the prizes ofiered
At the Internatiomal Livestock, Girain
aml Ty Show in Chieago, Novemlr
20 o December 31, 199 Josing Tant
one ot of the first e places i the
durunt exhilan, it prize going tooan
exhibitor from Minnesota

The grain exhibit wis in charge of
I Groonn, board chidrman of
Greater North o Dahotic - Assovciation,
Fargo, N T aided Ty Wil Seb
ens, ekl representative. Mo Greoom
has been Wadling the exhilits of his
State for nearly aquarter af i century
at the Intermational Shows, winning
fiest place for nimy of his entries du
mg that timm

First pliwce m the durmn cliss wis
won by WO R Wosnds oof Tinea, N 10,
with his O3 o somple of Stewart
Ty Rilley of Langdon, who won see
o pliee At the Fangdon, N1V Stan
P =how carher i the month, was
alson the vanmer-ugat the Intermational
with e eniry of b2 Stewart, In
cidentally, the smple shown Ty Rin
Rutledge at the State Show it ook
fiest place there, viarning him the crown
of the T Doram King, Tatled 1o win

SEIVINd YOU BETTER FROM
TWO CONVENIENT LOCATIONS
1

ARONI

M A JTOURNA

Mr. Groom

el o prize at the Chicage
S, Oher prize winners were:

Thivd prize Virgil Buchalz, Perth,
NOLL o Mindum,

Fonrth prize Lawrence  Knocke,
Derrick, N 67 Mindum,
Fifth prize G U0 Gerlach, Red
Lahe Falls, Minn. o000 Carleton.
sinth prize Norval Antinson, Ro

lette, N 1L 0b7 Medium,
seventh prize Dade Sturkingson,
Langdon, N 1L 630 Stewart,
Fighth prize  Cus Tweton, Oleron,
N odd Stewart,

Ninth prize . Russell Duncan, Cal
vine s sample, which had weon first
pliace at the recent grain show at ark
IKiver, N. Dy, could dane beter thim

1. eceml 10
panth at the big show i the o gy
of the judges. Hhis entry A
Soewarl

Tenth  priz Mavtim 1y,
Woashburn, N 1L 035 Carls

Tiwe Natiomal Macarom M o
ere Assoctition vl no exhiln i
aroni produets for durmmn win 1
Totermational Show this v

Truman Portrait

The picture of I'restdent W
aveepting a sheaf of wheat el
Tl I NECAront Trane represe e
of Tabor amd Beeming, will pral v
the picture of the month, jwles fon
s extensive use and true new il

The Newe Vark Hevald Tribun san
iy eirenlation, 677701, in e N
Ler U dsstie apuetes e letter to
New Haven Conng, veinder:
“Tocthe New York Terald ol

Although 1 am wabile o esplan o
wuords whan | i, | think vean I
e this morning of - Meo Toon
~tonding back of o portrain of Toosd
Phome i Mavaroni,” s very appn
',l!'b.lll

“Uowondder f the fond represontd
by the shead of wheat, sond e v
voni, is subsidized by the gon e
at deast ot SN per cent af panty

Wik

S AL A

New Haven, Conne, Non

CAPITAL

GRANULAR

Painstaking scientific research, skillec
personnel, and constant laborator:
control guarantee dependable un
formity in all Copital products.

CAPITAL

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

INTERNATIONAL MILLING COMPANY, GEN ,OFFICES, MINNEAPOLIS 1, MINN

FLOUR MILLS
AT

DIVISION OF

TENTE: N

TR (T

Simplicity of [€Z€0)
Adjustable
CARTON SEALER

Gives you these

Lower
FIRST COST

Lower
OPERATING COST

Lower
MAINTENANCE

VRN

JTOURNANL

Heyistored
Trude Name

important advantages

A Ceco Adjustable Carton Sealer gives you
more package production capacity per dollar
invested because of its extreme simplicity and
flexibility. Simultaneously seals both ends ol
any size carton from 3" to 12" deep, from 30 to
120 per minute. No special experience is re-
quired for operation. No complicated gadgets
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.

-i-..

CceCO

CARTON SEALER
MODEL A-3801.12

Member of Packaging Machinery Manulaclurers’ Institute

CHICAGO + |ACKSON

ROCHESTER + ST. LOUIS

SAVANNAH  »

210 RIVERSIDE AVE. NEWARK 4 N. I
BALTIMORE  «

« PITTSBURGH

SAN FRANCISCO
TORONTO

T T e LA
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Trademark Registrations

New certifieates have been issued 1o
the following under Section 7(c), 7(f)
amd 7(g) of the Trade Mark Act of
1946 for the unexpired term of the
original registration:

SUNNY RAR, Reg. No, 162,870,
Registered December 26, 1922, 11, A,
Railton, Chicago, linois, a corporation
of Ilinois, Republished by registrant,
For macaroni, spaghetti, vermicelli
woodles  and  other  food  products,
Claims use since 1906, Published Sep-
tember 10, 1949,

Mark consists of the name *Sunny”
over a double cirele through which
runs the word “Bar.”

Trademark Registrations
Republished

Not subject to nmm.-aili(m. but 10
cancellation under Section 14 of the
Act of 1946

WAPLES-PLATTER, Reg. No
355,785; March 29, 1938, Waplus-
Platter  Corporation, Fort ~ Worth,
Texas, a corporation of Texas, Re-
published by registrant,  Claims use
since 1872 on spaghetti amnd  other
foods, Published September 27, 1949,

Mark consists merely of the name in
heavy black type.

THE MACARONI JOURNAL

TRADEMARK DEPARTMENT

Act of 1946—Principal Register

No, 516,100 Noodles, macaroni,
spaghetti and _analogous  alimentary
pastes, C. IF, Mueller Company, Jer-
sey City, Nuwc]vrsey, now by merger
C. I. Mueller Company, a corporation
of Delaware,

Filed September 12, 1947, Serial No.

534,314, Published June 28, 1949,
Granted October 11, 1949,
. L] L

No. 516,357, Complete Nalian din-
ner consisting of spaghetti, cheese and
mushroom sauce ingredients.  Cara-
vetta Foods Company, Chicago, 11-
linois. Published October 18, 1949,
Originally filed, Act of 1905, April 11,
1947 ; amended to application under
Act of 1946, principal register Feh-
ruary 28, 1948,

Ser. No, 520495, T'ublished July 5,
1949, Granted October 18, 1949,

LI

No. 516,745, Prepared  spaghelti,
The Quaker Maid Company, Tne., New
York, New York, Published October
25, 1949,

Filed November 1, 1947, Ser. No,
539,899, Published July 12, 1949,
L] L] L]
No. 516,784, Canned food product
manufactured with macaroni, beans
and meat in tomato sauce. Published

December, 1949

October 25, 1949, Venice Mail Con.
pany, Inc., Vineland, New Je, .oy,
Filed December 10, 1947, sor, Xy,
544,010, Published July 5, 191,
L] » *

No. 517,068, S_Imuhvlli. I'ublished
November |, 1949, Bluhill l"l)lld-.
Inc., Denver, Colorado,

Filed ‘luly 26, 1947, Ser. No. 530,
370, Published August 2, 1949

Trademark Registrations Renewed
“Mepgs" and  Rectangular  Design
No. 260,304, Registered Augnst 20,
1929, The Megs Company. Renewel
August 20, 1949 to Megs Macaroni
Company, Harrishurg, Pennsyivania,
a corporation of Pennsylvania, For use
on alimentary paste peonets Pob
lished October 4, 1949,
Mark consists of the name “Megs"
in a rectangular design.
* L .

“I & A" and Design, No, 204 89,
Registered December 10, 1948, Vin-
cent C. Naso, doing business as Ialian
and American Cash and Carry Grocery
& Meat Market, Cleveland, Ohio, Re-
newed December 10, 1949, For use o
canned maearoni, spaghetti and other
foods. 1uBlished October 11, 1949,

Mark consists of the initials “1 & A"
in a distinctive design.

* L] *

“La I'age.” No. 262,643, Registered
October 15, 1929, Sanacori and Com-
pany, Brooklyn, New York, a firm.

(Continued on Page 38)

bl
If You Are Modernizing Your Plant

with New Equipment for Future Profits
.. . . Our Enginers can bo helpful fo you

in the planning and placement of equipment to insure maximum production
ond minimum operating cost.

If you lustall the new type of qulomatic press . .. you should consider: (1)
revision of your present flour silting equipment, or (2) installation of a speciully
designed automatic Champion Flour Sifting Outfit,

This calls for thought and study, as well as raw steel procurement, manufac-
ure and installation. You should lake these steps well in advance of any
plant change-over date to aveid costly delays in production.

Our experienced service is yours for the asking, and it involves no obligation.
Our engineers are qualified to advise you regarding layouts, measurements,

CHAMPION

Consulting
Engineering
Service

capacity requiroments and other details,

We invite your inquiries now . . . 50 as to allow plenty of time for completing
the important preliminary details, omd thus avoid delays in delivery of co-

ordinaling equipment.

CHAMPION MACHINERY CO.

Makers of Fine Equipment for the Macaroni and Noodle Industry.

JOLIET, ILLINOIS

Decernber, 1949

pu Pent Food Shopping Studies in Self-Service Stores Show:

Il
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The importance of impulse buying
today has prompted many merchan-
disers to check up on the point-of-sale
punch of their products.

Magnetic displays beckon pass-
ing shoppers . . . multiply sales. In
building such displays, retailers prefer
products that are packaged to prompt
impulse sales—extra business, And
they know that sparkling, transparent
Cellophane packages attract shoppers
. .. give ruacaroni products a chance
to sell themselves.

Does your package give your
product take-home appeal? Our field
representatives and the converters of

Cellophane will be ;

glad towork with you.

E. I. du Pont de Ne-

mours & Co. (Inc.),

Ceuophane Div.,Wil- AL6.u, 5, PaL.OIF

mington 98, Del.

BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY

e S
§
Lo I 4

DuPont (Cellophane

Shows what it Protects . . .
Protects what it Shows

32x10




(Contmued  frome Page 36)
Renewed October 1o, 1949, for use on
niwaroni. Published October 23, 1944,

Mark consists of mamie in black e,

S

“La Paloma™ and Dreawing, N
2u20in Registered Oetober 29, 19249,
Authony Macaroni Company, Ine. Re
newed Oetaber 29, 1049 10 .\lllllnl[\
Macaromi & Cracher Company, Lo
Angeles, California, o hrm, for use
on alimentary pastes amd other prand
Uels,

Mirk consists of the name in i dis-
tnctive slrawing,  Published Ol
23, 1940,

Trademarks Published

Notice of Opposition 1o these pub
lished trademarks must be filed within
S davs of publicition :

TOPMOST, Ser. No. 338270
General Grocery: Company, St Louis,
Missouri,  Filed Ogtaber 18, 1047,
Cliims use sinee: April 10, 1920, on
macaroni salid ad other fomd prod
uets, Published Seprember 27, 1040,

Mark comsists merely of the mame
in heavy ype

NEIDNER, Ser. No, 355,704, Onie
Seidner,  Westerly,  Rhode  Islind.
Filed April 27, 1'MR, under Section 22
of et of 16, Published Octolier 11,
1Y Claims use on macaroni salad,
vle, sinee January 1, 1927,

Mark consists merely of pinne i
Ilack tvpwe inca rising slant,

TN I TR, I TS VR PRI AN ST R TR S S A e )
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HHTCRTTEENS, Ser. N, 306,300,
Minnesotn - Macaroni - Company, St
Panl, Minnesota, Filed  August 28,
FHS Published October 18, 1948,
Claims wse on spaghetti sinee April 28,
I'HR,

Mark consists of wane in upper and
lower case 1y,

"Minneapolis”“—By James
T. Williams, Sr.

I somouneing the general adoption
of the som, " Minneapolis™ by the music

Mr. Willlams

lovers of the eity of Minneapolis, s its
oflicial somg, the October 23, 19449, s

sue of the Minneapalis Morn 1)
wne carried a S-columm pict e
group of the Minncapolis it o,
rehearsing the catchy numl =y,
Minneapolis comneil chamber g,
like a musical comedy vehe ol o,
.\lmluln)‘, October 21, as the cope
public welfare conmittee tried a0
recommended, a0 new song, Mg,
apolis.”  James T Willins 4 73,
Creammette Company of our ¢y,
the words wmd Alice Hlaber, 0 ol
Ohio, who wrote the musie, T
mated the song o the Minneagalis s,
rivl_\ for the Bind, Proceeds oo ih
saie of the somg will be used 1o 1l
new home of the Wind i Field D

Awarded Blue Ribbon

Guy R, Kinsley, general ninager of
Fscalon Packers, Ines, prowdly reports
that his home county, Sane Joaguin, m
the heart of central Californi, wae
awirded fiest prize for its Albert
Freestone peaches by the T'HY Calid
arnia State Faire The Dlue vibhon wae
,‘|\\;[|’l‘|'ll 1] |'.f|'|| l"l'i"h'". \\!l” “\"
near the Escalom Packers™ Toeo plan
in Facalon, Calif, N of his 1990
'remium Peaches were pracked by b
ctlon Packers, Ine. The firm alw
packs most of the premivm tonatoc
thit are choice for high-grade s
ghetti siwees,

I"resses

PRESS NO. 222 (Special)

John J. Cavagnaro

Fngineers

Harrison,
Macaroni Machinerv

Kneaders
Mixers

All Sizes Up To Largest in Use

N. Y. Office and Shop

and Machinists
N, -~ ULS A

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St
New York City

Sa)
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THERE'S A BETTER WAY 1o get the select, breakdaste-fresh eggs it takes to make
better *dark color noodles™. Just order . . .

@Armggyr Gloverbloom

'i';‘},
y 3 2

P

GENERAL OFFICES + CHICAGO 9 ILLINOIS

o A ATt

I CREAMERIES i

DS




— e ETEPTEPTRL SRR D PRI T ST TN AT IR R PITEA L T

< ey e e -

40 THE MACARONT JOURNAL Pecemls | Jgo

Unpublished Marks Open to Public
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This Latter file will not e
Class 55 “Serviees™ has 1oy

“Macaroni BGGUIY" Gets  masculine citizen of Portsmonth who by Mawrice L. Kyvan of 1l Cnialing

® (ask Seateus
been good to us Yel among all of Y (TS L—
aur posdesitons, one we treasure above j
. all othera the GOOD WILL of our ® Canton Seatrus
W“’h fnends and customers And a0, with ® Vorvverue Finbrws
jratitude in our hearts we say, "Thank ® Noet Wrminr Seanes
You.” and wish you and your ® Canron Making Macming s
L D ks R s ® Darning (Conine Devier «
azzaro rVIng oom A mcl‘r" (l:hl.istl"as ® Parw Uas Tem Corrns, Ginrans,
e - o Sumiskins, Carrres  asp Ser-Ue X
and a Cosvivous i
/ Happy, Healthy, Prosperous 0
Wotte for commplete tnformation, today '
- Drying R > ; . j
Exterior View—Lazzaro Drying Room i\l‘\l‘ T__Tl.'ﬁl Vo ollivation to o b !
FRANK LAZZARO DRYING MACHINES PACKOMAY/IC __ | |
‘ 1. M.REG. U. 5. P, i

As reported by M, S, Meem lor The Macaroni Journal

The New Amendments lo the Rules

of Praclice in Trademark Cases have

been published in the Official Ga-

zetle of the Patent Olfice and are
now effective

ENDINGL wnpublished trademark
apphications in part will hereafier
b open 1o the public

Ancindex of pending applications,
stating the name amd alilvess of the
applicant, a deseription of the mark,
the gonnds or services with which 1he
marh is owsed the clss pamber, ad
the serial noumber and Gling dite of
the apphication will be availalle for
pubilic inspection s soon s practica-
ble afer nling,

The files themselves will not e
opened exeept by writtien anthority of
the applicint, or should the commis-
stoner deem it necessiey, Therefore,
the alite af fiest use of the mark will
not b open to the public until the ap-
plication i~ ymblished i the Official
Cead 2ol

This digest will e agreat help, he-
catse o application woulid not be filed
i the applicant knew an anticipating
miarh was alveady on Ble, unless the
new Pty bk ancolder dite of use,

1, during o trademink search, it is
noted that the sime or o similar mark
has alveady been applied for, the mat-
ter can Do investigated by the partics
ur their attorneys, The Patem e,
owing to the New Trademark Law, is
far belimd e acting on new cises il
heretofore an ;l]l|l|il'.‘l|ll. would  not
Know how he st for |u'1‘|l.||l- twelve
manths or more,

Several ehinges hive been mide i
the classitication of  gods, For in-
stanee, Clss 4 now reinds “Ahrasives
and polishing materials™  cdetergents
are eliminated v, nd aonew cliss estab-
lished,  Class 32 “Detergents and
soaps.” Cliss 6, which heretofore in-
clhuded medicines, cosmeties, and tolet
preparations,  pharmaceuticals, chemi-
cals sl drugs, has een divided imao
three clisses: Cliss 6 “Chemicals and
chemical  compuositions,”  Cliss 18
“Medicines and pharmiwceutical prep-
avittions,” and Class 31 Cosmcties and
toiler preparations,”

It s presumed thae wmil things can
e adjusted, original Class 6 will he
cited against new clisses 0, 18 ad 51,
i the goods contlicr, amd all should be
vovered h_\ the searcher, in addition 10
the file of new pending applications,

celled, “Serviee™ marks are v
sitivel i eight chsses, Noo 00 o7
cording 1o what they represen [y,
cliss of  service marks e
primed  form, three single Wi
breakable, dise vecordings w "
cepted. The speed ae which e
eondings are o Le playved muse
itied thereon,

I Class A0 " Fods amd e gy
of foods,”™ Laed™ ds inclwde g 0,
meat inspection approval,

Oly o single copy of ca g
need be tided for nal hearn .
VONTSE, G Capy sl I serves
other side,

A pamphlet of general into g
comeerning  teademarks  is o fuiadid
without charge by the Patent € ey
the “Rules of 'ractice in Treade M
Cases™ with forms amd st .
AT

These amemdmems should Le ol
servedd soges toassist the commps<tom
amd 0 sive Innecessaey core<puond
ence and delay in prosecation T
suggested forms for various koels of
applications, cte., shonld also b car
fully studied sl followel.

The Jarge tewde mark examining
corps is striving to catch up wil the
back work, bt there are sull b
2775 cases wilting actioms. e of
aldest new  application,  Nugusr 18
PR date of olidest amended aplic
tiom, Aug, 30, 1948,

Mail Proposal

Beaulitul Italion Employe of St, Paul
Macaroni Factory Touches Hearl-
sirings of the Nation After Meet-

ing President Truman.

P e of the nation-wide publicity
dven e macaroni-noodle indostry,
whetr 1 the fiest time i the comntry’s
histor ¢ President of e United
sles ove recognition o the illsllhll'_\'.
the e lowing clipping from the St
anl 1 omeer Press ol Friday, Novem-
Ber 18 THO, s of more than ordinary
terest toenicaromi-noodle niaders ey-
e re

Koo Marie Rudnick, 33 Tennessee
st West St Faul, Minne, wis down
ght ghod o Nowember 17 that her
s, John, is anc understamding
man, reports the editor of the St Paul
Pioneer Press in s issue of November
I8, 144

Sheopened e speeial delivery letter
postiierhedd Portsmowth,  Olvie, ol
rant headlomg into i rither sultey proce-
Lumtion of affection, comchulel by g
propesal of marriage, '

The letter v from a 33-vear-oll

Husband is Underslanding

PROPOSAL CAME TOO LATE—Rose Marie Rudnick,
weeks ago was Rose Marie Giampoolo, and her husband read a proposal ol ma:riage
which came to Mrs. Rudnick from Ohio by mail on November 17, 1948, The suilor saw
ber picture in @ newspaper recently. but did not know Ihal she was married.—Pioneer

Preas Siall Photograph.

ric which appeared an papers all over

the conmtry after the visit of President

Trounvan in St Paul, Novemler 3.
Rose Marie, son will o doubt re-

member, wies the pretty giel wasigned

who belore her marriage several

wits smitten by i picture of Rose Ma- Macaroni o, where <he worke in the

allice, W present 1o the president his
portrait “done™ i ngwaron,

The Ohio letter writer ol Ko
Mevvie that e coull tell from the mew «
paper picture that she muast b “the
sweetest giel in the workll” Tt he was
wortied about her aving 1o work

“Eawonhd love 1o take yow ont of tha
nicaront Gactory, amd that's for sure”
the ardent but invisible swain wrone
Dl you ever think that you woull
Tike o get naevied aond e o niee
Borne soned e Towing hasbind =

For that Rose Marie has o ready
answer. She was marvied Octaber 1
o Johm Rudniek, also of West st
Pl whom she his known sinee chilil
Bl Nf1er returming from war sery
wes, Johin gor serions about the whol-
thing i recently popped the question
Kose Marie s the danghter of Mirs
Mary Giampuonili

“lor the sake of domestie felicing, |
think these companies ought 1o nse <in
gle wirls for their publicity: pretires of
this is asnple of whan hagipens.” o
served hushand Jol.

Appoint Will, Inc.

The Flead Macavomi Co Cleveland,
s retnined AL Toe, Clevelad
O, 1o hanadle the alvertising of -
Lppelive’s Beleal niwaroni and spagher
1.

Jeas Jalk !

SPEED DRYING

Executive Offices Plant and Service
55-57 Grand St. 9101-09 Thizd Ave.

New York 13, N. Y. North Bergen, N.|.

New York: Digby 9-1343—Phones—New Jersey: Union 7-0597 ‘JJ

T - 25x | []
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As we pauie on the threshold of anoth
er year we look back at our accom-
plishments during the year behind us
We look, and we are pleased 1949 has

Save time L money labor . . with PACKO-
MATICS wide variets ot amodern packaging
couipiment,

Chicags o New York o Bostun ¢ Baltimore o Cleveland

PACKOMATIC—
PACKAGING MACHINERY

a0 maginn, MALINERY

GusOK LU S
Rl

o New Orleans o San Francisco ¢ Los Angeles
Scanle o Portland ¢ Tampa
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3 a plea of guilty,"” national Livestock, Grain and Iy the lilgrim fathers on, “fought and  supplics the incentive to produce and  Management”; “Budgeting the Main-
| g Food Adulterahon_qnd IIl is tlﬁ-reg)rc of the uwtmost im- Show in Chicago, November .‘!(}l;. died 10 secure the individual's right to  obtain the finest quality food from all nnncci‘ Operation” ; l."'S-.-jl’vcliuu and
[ i Unfavorable PUbth portance for cach manufacturer to pro-  cember 3, and the delightful atiair -y this reward for individual effort.” over the world. Upkeep of Lighting Equipment”; “Up-

By B. R. JACOBS, Director e a product which adheres to the arraugt:d in appreciation of tle hany Toilay, however, the t'(!l'lul'lil] ||1'-' “Yes, our method of ‘inﬂiyiclu:ﬂ i k.ccp of M.mms' (‘{(mlm]‘\_‘a"d it
lacob.rc;ttnl Producil Laboratory. Yederal Standards so that no unfavor-  courtesics extended to Mr, Dinna by cares, “There is too much *hush-hush ward for individual effort’ is a pree-  tion Equipment”; “Using Electrical
Inc ' able puhlicit{ will characterize noodle  the guests on his visits to Langdo about 1he reward fm: effort, about the  jous heritage for which we give thanks,  Instruments in Maintenance”; “Up-
$ * proslucte,  Hence, proper safeguards the last three years, rofil in business, It's as though mak-  But with it goes a responsibility, This  keep of Floors, Walls and Roots™;
In the October issue of ‘Ked Book, are incumbent on each manufacturer ing a profit was something of which is a heritage which our generation “Protection, Decoration and Cleaning
a McCall publication which caters to  to see that his products will not be the . to be ashomed. Tt isn’t, That hope of  must guard, protect, proclaim and ex-  of Surfaces”; “Sanitation and House-
hundreds of thousands of women and  cause for undermining the popularity Dr. Bush IOIDB Merck reward rides with every tractor, and  plain so that it may be handed on for  keeping” ; “Lubrication” ; “Application
their families, there appeared an article  of noodle products, On November 22, 1949, Dir, Vap. every reaper ¢n the country’s farms.  the next gencration to use and enjoy as — of Service Equipment”; “Protecting
entitled, “Danger in Pretty l‘.'u-kagcs.'; nevar Bush was ekcted a diretor of 1}':13; l,;; e uifm-wnrd [mlpn-su:;ll_ w‘l'lh it was handed to us” the P'lant,” and “Protecting the Work-
by Donald E. Keyhoe, the contents o : Merck & Co., Ine., manufacturi the building of every factory. 1t's the er. L L
which we deem to be very important to Ralph I' Conte Reﬂlgns chemists, at a lnvcli;lg of "",u::::ﬁ mainspring of every man al every First Plant Maintenance More |_]"_"| IOO exhibitors will give
the macaroni and noodle industry, Ralph J. Conte, long an employe of pany's board of directors lathe, vvery enterprise, every produc- demonstrations of machinery, mate-
This article, which deals with the ac-  the Milwaukee ‘Macaroni Company, Dr. Bush is prcsidcnt' of the Car. fion line in thia land where: free men Show rials and methods for reduction of
tivities of the Food and Drug Admin- M]_I.wnum"' Wis,, in an _uﬂ'ltl.:ll m; negie Institution of Washington, D, C, live il work HK!‘R". .h s the same Many subjects of vital interest to the ""’:{"'I L |’F""1 "‘f“'“‘.”.“”""“' i
istration, cited the following example pacity, and .Ofll.'ll a vepresentative of e e of the American Tele. hope of reward which is born in every oo industry will be on the program '"1 vance registration cards, which
of food adulteration as follows: his firm at industry meetings, advises phone and Telegraph Co, boy who sets up his own lemonade g0 Giscussion at the first Plant Main.  Will provide admission to both the ex-
“A chiseling egg noodle manufac-  that he has resigned his position. He stand.” . y tenance Show, which will be held in !ttﬂlnls and the conference, are obtain-
turer thought he' had a smart scheme,  reports that his future plans are in- The editorial continues: “That hope e Auditerium, Cleveland, Ohio, Jan- 'I'_' { l‘:’":“'“' charge from Clapp and
By substituting a yellow dye for the definite. Santo Garofolo is president Reward for Effort— of reward pushed back the Indians and — y,py 16-19, Y" 'i\f '17""" M1 Madison Ave,, New
i natural coloring of cgg yolks, he was of the manufacturing firm, PROFIT! wrmed a wild, unsettled land into the The four-day exposition, which will urI 4 I'Igl_c-l rv.~'vrvnl|uns' may he
| able to cut his egg bill by '50%. In- = ) most productive force for good in the e peld mncurrcnl\y with a four-day ',3_:'!'“ e by writing Plant Maintenance
] nocent bayers received only half of the North Dakotans The profit motive is responsible for world today. It's the backbone of  conference, is the first ever devoted ex-  OW Housing ~ Bureau, Terminal

expected nutrition, An inspector run-
ning down a ‘misplaced’ shipment of
yellow dye found it had been delivered
secretly to the noodle plant. The man-
ufacturer flatly denied it, feeling con-
fident that the FDA could not prove
the dye delivery. But he got a jolt in
court, when an inspector produced a
bright yellow liquid extract from the
nowndles, The noodle maker took one
look. Before the FDA chemist could
identify the dye, he hastily switched to

Entertained

B. E. Groom, chairman of the board
of Greater North Dakota Association,
Fargo, N, D., and Wm, Sebens, field
representative of the same organiza-
tion, were the guests of Secretary-
Treasurer M, J. Donna and his two
daughters at the Boveri Restaurant,
Chicago, the evening of December 3,
The North Dakotans were in charge of
their state's grain exhibit at the Inter-

the progress that turned America from
a “wild, unsettled land into the most
productive foree for good in the world
today" and must be preserved from its
critics as a precious heritage, accord-
ing to an vditorial in the November is-
suc of the National Grocers Bulletin,
official publication of the National As-
suciation of Retail Grocers,

The editorial, entitled “The Respon-
sibility of Thanksgiving,” points ou
that the pioneers in this country, from

every great and good thing we enjoy.
Whether the eritics here or abroad like
it or not—profit is the incentive!

“And progress is the resull of profit,
What we are, where we are, is because
men have been free to work as they
choose, risk their savings, invest their
amings, 1o adventure, expand and
progress to the limit of their ability,
energy and imagination.  Profit made
possible the conveniences which your
customers enjoy in your stores. 1'rofit

clusively to maintenance.  The pro-
gram will be sponsored jointly by the
American Sociely of Mechanical En-
gincers and the Society for the Ad-
vancement  of  Management,  The
Cleveland Engineering Society will be
hosts at a dinner for visitors, L. C,
Morrow, editor, Factory Management
and Maintenance, will be general chair-
man of the conference.

Topics scheduled for discussion in-
clude: “Maintenance Organization il

BIANCHI'S

140 Lbs. Net

Fancy No. 1 Semolina
Milled at Rush Oity, Mian
AMBER MILLING DIV'N.

| Jacohs Cereal
Products Lahoratories

Tower, Cleveland, O,

Macaroni Export Dull

There is little change in the export
macarom situation, according to H. R,

Jacoby, chairman of the Macaroni Fx-

port Committee of the National Maca-
roni Manufacturers Association, the
headguarters of which are in New
York City. The Caribbean markets
are. more or less maintaining  their

THE BEST WAY

HACARONI

Are you sajuying the broad cost saving advaniages of pack-

|
| TO PACKAGE
|

, Machine Shop

7 Macaroni Manufacturing SN
'. Supplies | @ PISA

T | gm. aging you mueranl products wilh PETERS machines? Many
. plants are =Il asing slow, expensive hand methods, when PE-
TERS j-aul lic and aul | hi could do the same
Job much better, af lower cost and with leas labor.
you are seeking ways to cul your production cosls, step up
your outpul and e profits, inveslig the PETERS way
of packaging today.
Send us samples of the carlons you are now using. We will
be pleased to send you complete informalion on the mosal econ-
omical and efficient machines 1o mee! your requirements.

@

Consulting and Analytical chemists, special-
izsing in all malters involving the examina-
tion, production and labeling of Macaroni,
Noodle and Egg Products.

NO. 1 SEMOLINA
Milled st Rush City, Misn.
AMBER MILLING DIV'N.

of FU.GTA ‘

At your service without obligation

: ) 1—-Vi 9
for Advice or Estimates of laming and Minerals Enrichment As

says.
| 2—Egg Solids and Color Score in Eggs and
| Yolks.

Macaroni Machinery

{ 2RO, 3—Soy Flour Analysis and Identificati
3 A i | oy Flour ysis an entification.
g Now Sole Cuhfo.mla Sales 4—Rodent and Insect Infestation Investiga-
, b Representative fer tions,

5—Macaroni and Noodle Plant Inspections.

- Consolidated Macaroni
Machine Corp.

Brooklyn, N, Y.

RIANCHI'S MACHINE SHOP
221 Bay St. San Francisco 11, Calil.

‘ PETERS dUHlOR CARTON
| FORMING AND LINING

PETERS UN'EOH CARTON
} MACHINE. Bets up 3540 car-

FOLDING AND CLOSING
MACHINE. Closes 35-40 car-
tons per minute. Fully auto-

Fancy Durum Patent
Milled st Rush Cily, Miss.
AMBER MILLING DIV'N.
of UG T A
operator. Can be made adjumt- matic. Can also be made adjust-

Amber Milling Division of _ Benjamin R. Jacobs, Director peraar. Tun b madc'atinl:  matlc."Cunalto e made’adint
FARMERS UNION GI!AI::"l ]"“‘e“i::‘gm‘m:zf ?"e°‘°’ S e =
TERMINAL ASSOCIATIO PETERS MACHINERY CO. “

tons per minute. Requires one

OtBcent New York 7. N. Y.
1667 No. Snelling Ave. St Paul, Minn, Bush Clty, Mis® 4700 Ravepswood Ave

—

Chicago, Il
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previous levels despite Canadian com-
petition, and enhanced as a result of
the Canadian  currency  devaluation,
This business, however, is stictly on an
individual brand basis.

Bulk export is getting no encour-
agement from our government. F.C.J.
rather assists foreign manufacturing
industries in the procurement of raw
materials,  No new developments are
seen in the foreseeable future,

The headquarters office of this com-
mittee is now at 150 Broadway, New
York 7, N. Y

VISUAL COLOR

(Contimed from Page H)

this dise, Monad appeared more trans-

Jueent than in the tubular macaroni;

however, it still possessed the distinet
undesirable brown color which is char-
acteristic of this variety. Apparently
there is a highly significant positive as-
sociation between the color scores for
the two series of products, but the
number of readings  (six) was oo
small 10 justify the calculation of a
correlation  coefficient  for  subjective
data of this nature, It does show, how-
ever, that macaroni dises give a good
indication of the color ranking of tuhe
macaroni processed  from the samwe
material,

Summary

Semolinas — were  experimentally
milled from six durum varieties grown
at Langdon in 1943, Tubular macaroni
and micro macaroni dises were proc-
essed, Three times and four pressures
were used in producing the discs,

Very significant differences in the
visual color scores of the discs were
found hetween varicties, pressures, and
times, with the effect of variety heing
least marked. A pressing time of 6()
seeonds  and @ pressure of 2,000
pounds per square inch gave the most
satisfactory results, A satisfactory re-
latiomship  was evident between the
vistal color scores of these dises and
tubular macaroni made from the same
semolina.

A correlation coeflicient of 40,743
wias found hetween the light transmis-

For Sale

MODERN
PACIFIC COAST
MACARONI PLANT

Including Land, Buildings and
—omplete Aulomatic
Equipment,

Address—Box 75
¢/o0 Macaroni Journal,
Braidwood, Illinois

sion readings and  the visual color
scores for the micro dises, This value
is not high cnough 1o permit the esti-
mation of color score from light trans-
mission readings, owing chiclly 1o the
relatively high pigment content of one
of the durum varieties, and 1o the in-
ability of the visual score 1o differen-

THE MACARONI JOURNAL
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tiate eficetively among the higher pres-
sure treatments,

It is concluded from this study that
colors judged from micro macaroni
dises could with limitations be used as
an index of the color of the actual
maciaroni,
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Fig. 2. Visual color
scores of tubular maca.
roni and micro maca.
roni discs (pressure 2,
000 pounds per square
inch, pressing time 80
seconds).
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macaroni, 23 :508-579.
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1946 The effect of pressure on maca-
roni dises: Size and number of
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transmission.  23:471-483,

The newspapers and magazines of
the country carried the above picture
last November of the President of the
United States honoring farming and
labor as prepared for national distri-
bution in recognition of the important
part played by these two groups in the
country's progress, The oceasion was
P'resident Harry S, Truman's appear-
ance in St. Paul on the final day of
Minnesota's  hundredth  anniversary
of its formation as a territory.

At left Raymond C, Chaput, Lang:
don, N. 1., is shown with a sheaf ©
durum wheat grown by him on a fest
plot at the suggestion of the .\'.I_Ill.'"-"
Macaroni Manufacturers Association,
and, at right, the beautiful Mrs, Ros
Maric Rudnick, an employe of the
Quality Macaroni Co., St. I'uul..pn-:
senting to the President a |mrlr;_|1l ol
himself done in cooked macaront ant
spaghetti.
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"WHY ARE NoooLES
CALLED i
Noooses?

Here's THE

- ANSWER
W% i

< _,‘.]7}'5,? LooK LIKE NoopLes ./
"I THEY TASTE LIKE NooDLES
THEY RE SHAPED LIKE NoooLES.

SO WHAT £LSE Coutd KwP
PossigLy CALL 'EM!

/

CREAT FRENCH BOXER
OF THE 0's, PLANS
To oPeN A SPAGHETTI
RESTAURANT IN N.Y.
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While Diet Hounds Howl

Real Eaters Cherish Spaghetti
Dinners

Hearty Ialian dinners of which
macaroni, spaghetti and noodles are
always a part, have long evoked cries
of pain from the diet hounds and the
vitamin sharks, observes feature writ-
er Hoyt Alden in a recent issue of the
South Bend, Indiana, Tribune, but
such dinners are still being devoured
with gusto by real eaters all over, the
world.

Despite the wails of opposition by
string-bean women, men everywhere
still demand an occasional dinner of
spaghetti or a large helping of ravioli,

saghetti has become an adopted dish
0} this country and can be found in all
its many guises in any good kitchen—
but beware of the amateur ravioli-mak-
er.

Secretary Brannan Ad-
dresses FUGTA

Secretary of Agriculture Charles
Brannan topped the list of recognized
spokesmen who addressed the twelfth
annual meeting of the Farmers Union
Grain Terminal Association in the St.
Paul Auditorium, the largest meeting
place in the Twin Cities, on Decem-

her 13, His remarks were carried over
a radio network covering Minnesota
and the Dakotas in a renewed drive for
enactment of his farm program pre-
sented to Congress last April,

M. W, Thatcher, general manager
of the regional grain co-op, said that
more than four thousand northwest
farmers attended the convention. In
his address he also reported on the co-
op's operations for the past year as
“satisfactory” in view of the drops in
the grain market. Others who spoke
were Minnesota's  Governor  Luther
Youngdahl, Fred Heinkel, president of
the Missourl Farmers Asociation,
James E, Patton, National Tarmers
Union president, and Roy Hendrick-
son, Washington representative of the
National Federation of Grain Co-oper-
atives,

“Cellophane” and
Du Pont

Cellophane was invented in 1908 by
Jacques Edwin Brandenberger, a
Swiss chemist, whose researches were
based in part on earlier work done by
several English scientists. He coined
the term “cellophane” from the first
syllable of cellulose and the last sylla-
ble of the Greck word ‘“diaphane,”
meaning clear or transparent.

Du Pont acquired rights under the
Brandenberger patents in 1923 and on

April 4, 1924, produced the first cello-
shane made in America at the Buffalo,
\. Y., plant of the Du Pont Cellophane

Company, which is now the Cellophane

Division of the Du Pont Company's

Rayon Department, .

foistureproof cellophane, an inven-
tion of Du Pont’s Dr, Hale Charch
and Karl Prindle, was introduced
commercially in 1927 and now repre:
sents about 90 per cent of the total
oputput.

Plain transparent cellophanc film,
the original variety, sold at $265 2
pound when introduced in 1921 and
now sells at 45 cents a pound. Ap:
proximately 7,000 people are emjiloyed
in cellophane-producing plants, ibout
5,000 of whom are employed Iy DU
Pont at its Buffalo, Old Hickor),
Tenn., Richmond, Va., and Clinton,
la,, plants.

Paul J. Ard Named
Western Sales Manager

Paul J. Ard has been appointed west
ern regional sales manager of .\mer
ican Home Foods, Inc., according 10
vice president Homer Replogle.

Mr. Ard will make his headquarters
at Los Angeles. The western regiof
includes California, Oregon, Washing-
ton, Montana, Idaho, Nevada, Utah
Wyoming, Colorado, Arizona, a"
New Mexico.

BENDING WITH THE WIND, durum wheat waits for
harvest, richly-loden with Nature's benefits. But many
of wheat's nuirlent values, so necessary for vigorous
health, are lost in the milling process ond kitchen pro-
cedure, Macaroni makers, capitalizing on the advan-
tage which accrued to millers and bakers through
enrichment, likewise perfected enrichment methods to
maintain the nutritional value of their products ot No-
ture's lavel, Market studies show thot consumers de-
mand enriched products. Makers of enriched macaroni
products reop the benefil of this consumer demand.

Today large quontities of these produchy
are enriched
" MACARON
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" NOODLEY
o PASTINA

==
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Macarsni makers whe enrish should be provd

of thelr servicn te America.
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) R O C HE , Vitamens for Euncclhment

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




What's missing from this picture?

Something that plays an extiemely important part
in building up sales of your products is missing 0000 g,
here, That something is color, Knowing how o .,-';:9' Y
important this factor is to you, we give bt L4
particular attention to color in selecting \ v oY
wheat for Pillsbury’s Durum Products. o ;'u‘;'-, \oe
Count on these products to give your & Pilliberys \ ';':{;m?m i\ %
macaroni, spaghetti, and noodles fine cooking ® o Deited Circle %, Produet® &
and cating quality—plus the most appealing So... SGmbilef Jo—
color that can be found in Nature's g, ey
choicest durum wheats, )

PILLSBURY'S DURUM PRODUCTS *%s,,

Pillsbury Mills, Inc., General Offices: Minneapolis 2, Mian, LA




