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WHEN LABELS ARE ALIVE W
EXTRA SALES THRIVE

Behind sales-stimulating Rossotti Cartons and Labels is | a bl f h M
much more than meets l!ll' eve. ]‘:\‘l‘l}: ]ml'lﬂ!ﬂ'l‘t‘llll‘l’- i e Or t e acaronl and NOOdle PrOduct Industry
ing the Hous+ of Rossotti for production receives the g
benefits of these sixv plus values that only Rossotti can
offer.

1. The Rossotti Marketing Research and  Copy FOR GREATER PRODUCT SALES APPEAL

Planning Boud, | ; ; N-Richment-A Type 6 is available in wafers for batch mixing and a powdered
2, The Rossotti  Prize-winning  Package  Design L ' pre-mix for continuous presses, Backed by over a quarter-century of experience
stafl, : in the cereal and cereal product industries, N-Richment-A ensures economical

3. Expert Art and Direct Color  Photographic ' and uniform enriching.
Srivice,

4. “Live-color” reproduction by master  crafts.

wen and modern equipment, i | FOR EASY APPLICATION OF POWDERED N-RICHMENT-A

5. The price advantages of “combination-runs.” o 1 O = ) N-A Feedurs have been used for years in the milling industry in the handling

6. The assurance of quality and satisfaction that Sl e of euriching a..d similar ingredients. They are ideally suited to the application of
only 50 vears of experience can offer. } / N-Richment-A Type 6 Premix in continuous presses.
Expert results detsend upon expert treatment,. Rossotti,
an nrgamimlimll of ])fl('l\'ﬂl.!ill[.! experts silml-v l.ﬂ!lﬂ‘. is FOR /ACCURATELY FEEDING SEMOLINA BY WEIGHT
at your service. For sales opportunitics in "9, z

consult your local Rossotti representative, - : == W&T Merchen Scale Feeders are used by leading macaroni and noodle product
manufacturers to handle the feeding of semolina easily and accurately BY
WEIGHT. Design is backed by over thirty-five years’ experience in the feeding
and handling of dry materials. In conjunction with this Feeder, the W&T Liquid
Flow Regulator provides a simple and dependable means of maintaining a

constant low of mix-water to mixers in proportim'\ to semonlina feed rate

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

Besides these Sifters, Richmon also provides Niagara Permaflux Magnets,
whlci-l can be used either jor spout or chute installation, They are recommended
as being particularly effiziznt in the removal of ruch impurities as fine metallic
particles and tramp iron.

FOR TROUBLESOME TE:HNICAL PROBLEMS
IN-A's Natiorwide Service Division—composed of field experts familiar with
the practical problems of vereal product processing: extensive laboratory facili-
ties and a staff of laboratory technicians—is always available to your staff and
censultants in the solving of enriching and feeding problems.

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

SINCE 1398

AOSSOTT! LITHOGRAPHING CORPORATION « NORTH BERGEN. NEW JERSEY WALLACE & TIERNAN COMPANY, INC., AGENTS FOR

ROSSOTTI WEST COAST LITHOGRAPHING CORP. » 5700 THIRD 8T. SAN FRANCISCO 24, CAL
SALES OFFICES: NEW HAVEN + BOSTON + HROCHESTER e+ TAMPA » CHICAGO EOVADEI - q GENE
o |

BELLEVILLE 9, NEW JERSEY

SNSRI IAGT
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AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

Merck & Co., Ine., foremost in en-
richment progress from the very
heginning of this basic nutritional
advance, brings its technical skill
and varied experience in food en-
richment to the service of the ma-.
caroni and noodle manufacturer.

"iin e BLOSH

nr
; we

Concurrent with the establish-
ment of new Federal Standards of
Identity, Merck has specifically de-
signed two enrichment products to
facilitate simple and economical en-
richment of your products:
(1) A specially designed mixture for
continuous production.
(2) Convenient, casy-to-use wafers
for bateh production,
Here are two enrichment products
planned to assist you in making a
preferred product, accepted by nu-
tritional authorities and a vitamin-
conscious public,
The Merck Technicul Stafl and
Labaiwtories will be glad to help
you solve your individual enrich-
ment problems,

MERCK ENRICHMENT PRODULTS

Merck provides an euistanding service for the
milling, baking, cereal, and macorenl in-
dusiries.

® Marck Enrich " di.

= AMERICAN FLOUR IS PROTECTED BY
B i COTTON BAGS FOR E.C.A. SHIPMENT

@ Morck Broad Enrichmant Wafers

® Marck Yitamin Mixtures for Corn Praduchs
Enrichment

® Merck Viamin Mixtures and Waters for
Mozarenl Enrichmani

When precious flour is consigned fo the needy overseas (or for practi- . '{'
cally all other export use), it's shipped in sturdy, dependable cofton Ll r"j:"’- Wty Mol
bags . . . the best container OVERALLI e

Best because it assures a minimum of loss through breckagel Best
because sturdy, good-locking cotlen bags are much easier to handle,
stack, and warehouse! Best because it hos a high re-use ond salvage
valuel

No wonder sturdy cotton bags are the preferred container for both
export and domestic use . . . whether it's AROUND THE BLOCK or
AROUND THE WORLD!

MERCK ENRICHMENT PRODUCTS

MERCK & CO.,, Inc. RAHWAY, N. J.
wllanufaclining Chiomisls

New York, N. Y.+ Philadelphia, Pa. «  St. Louis, Mo. + Chicago, lIl. R S—
Elklon, Va. + Los Angeles, Calil. - N = ]
In Conodar MERCK 8,00, U4 Monkeal « Toonto - Vallfild oA Guarandy of TEXTILE DAG MANUFACTURERS -ASSOCIATION Textile Bags
gﬂ,,"(y and fﬁ’eﬁa&/l/y 611 Davis Street . BEvanston, lllinois

Best OVERALL
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. QUALITY

ORKMANSHIP
SERVICE
TISFACTION

bL.0T L) IR 1\ N _
MALDAI“’S INSUPERABLE MACARONI DIES

Stainless Steel - Copper

Bronze Alloys

de Mark Reg.
Jri Patant Office

Macaroni Dies

D. MALDARI & SONS

178-180 Grand Streei, New York City

“America's Largest Macaron! Die Mokers Since 1903—With Management Continuvusly Relained in Same Family
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One way to lick high labor

gt « [€2€0)
Adjustable

CARTON SEALER

Users of CECO Adjustable Carton
Sealers have reduced labor cosis
and increased production despite
higher wages and less working
hours, Most CECO Sealers save
enough on labor alone to wipe out
their low initial cost within the first

year.

CECO Sealers glue-seal both ends
of any size carton from 2 to 36" deep,
automatically, simultaneously, up to

120 per minute, and deliver cartons
to the packing case. The machines
are simple, portable, and can be op-
erated, adjusted, and maintained by
unskilled help without tools.

Send for data showing how these
low-cost CECO Sealers produce
more, belter-looking packages at
less cost for products similar to
yours,

'CARTON SEALER
MODEL A-3801-12

NEw Awtomatic packoging is nowe

available at “unbelicvably low  cost
with the new CECO Muodel 40. This
adfustable machine awtomatically
feeds cartons from a stuck, seis them
np, aed closes ends by sealing or tuck-
ing, or hoth, Ideal for packing wnit
items like baked goods, machine parts,
bottles, bagged products, ete.  Send
Jor newe bulletin,

costs

Types of products
now packaged
economically on
CECO Carton
Sealers

Absorbent Cotton
Baby Foods
Baked Goods
Haking Soda
Balloans (Target)
Bandages
Batteries

Beans

Beer

Bearings
Bicycle Pedals
Hiscuit Mix
Bluing

Bolis and Nuts
Boaks

Brake Lining
Cake Mixes
Candy

Carbon

Cereals

Cheese
Cocoanut

Coffee
Cosmetics
Desserts
Diapers and Liners
Dried Milk
Drugs

Ether

Drinking Cups
Faclal Tissues
Film

Floar Tile

Food Containers
Fuel Pumps
Griddles

Ice Cream Mix
Insecticides
Macaroni
Noodles
Napking
Oleoriargarine
Oil Filters
Pharmaceuticals
Paper Beat Covers
Pastina
Patching Cement
Pillow Cases
Piston Rings
Powto Chips
Puddings

Sheets

Shock Absorbers
Spagheni

Spices

Starch

Seeds

Sugar

Tea

Toys

Vitaming

Wax Paper
Wark Gloves

210 RIVERSIDE AVE, NEWARK 4 N. |
JACKSON o« PITTSBURGH

BALTIMORE + CHICAGO o
ROCHESTER « ST.LOUIS
SAVANNAH

SAN FRANCISCO

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

/-

SUPERIOR

FANCY No. 1

SEMOLINA

COMET
STANDARD No. 1
SEMOLINA

“he

-t
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ROMAGNA
GRANULAR
FLOUR

7
DURUM

COMMANDER MILLING COMPANY

M:INEAPOLIS 1, MINN. -

CAMPANIA

PATENT FLOUR

New Industry Activity Launched

DECISION of vaal importance to the future of the

Macaroni-Noodle Industry of America was made
at the Winter Meeting of the Industry at Miami Beach,
Florida, January 25, 1949, Tt will have a far-reaching
effect and as its program develops, the activity underwrit-
ten should deservedly win the support of every operator
in the business, large or small,

The action was taken in the name of 91 marafacturers,
as represented at the institution of the new venture, pledg-
ing support of the new incorporated National Macaroni
Institute, suggested by the National Macaroni Manufac-
turers Association but established as a separate and dis-
linct business. 1t means the official existence of an or-
ganization that has long been considered a must by manu-
facturers who recognize the need of some united anil
continuing action towards industry and products promo-
tion,

It also means proper recognition of the picneering
spirits who for years have thought that something should
be done to keep in step with change, with the progress
tliat the industry itself has made in improving the quality
«f its products and with the encrmous increase in produc-
tion possibilities through the stallation of scores of
Iew automatic continuous pres.:s that have so greatly
increased the prodution capacity of the American mica-
1ni industry,

Much credit for the final action taken last month must
£o to the work done in a small but consistent way by the
unincorporated National Macaroni Tnstivate that was
launched in 1937 for the purpose ¢/ teeping alive in the
trade the small flame that was almost snuffed out by the
discouraging expericnce in advertising at the start of the
depression years, Personal credit goes to the small hand-
ful of manufacturers and aliieds who were sufficiently in-
dustry-minded to contribute to a promotion conceived by
M. J. Donna, secretary-treasurer of the National Maca-
roni Manufacturers Association, and in The National
Macaroni Institute (not incorporated) as managed by
him for nearly a dozen ycars.

With the action taken last month, the Tnstitute passes

from ils one-man stage to a group activity of such great
promise. The old Institute was launched in September,
1937, on the “pass-the-hat” basis, Encouraged by a group
of thinking manufacturers and allieds, Mr. Donni made
semi-annual appeals  for volontary  contributions with
which to finance the promuotions he conceived wnd executed.
Contributions ranged from a low of $5.00 to a high of
$400. These contributions ranged from a total of $378
in 1940 (o an extreme high of $3,505 in 1946,

No salaries were paid and oftentimes the National As-
sociation's treasury was tapped for stamp money, for let-
terheads and envelopes for soliciting contributions, At the
outset the prime activity of the old one-man Institute was
the promotion of National Macareni Weeks for which
there was no hat-passing. A printing firm in Chicago
that had confidence in the Institute and its exceutive
agreed to print several hundred thousand posters which
were sold at a profit to the manufacturers who were will-
ing to get behind the Institute and its activity, When the
national week idea petered out a swing was made o
seasonal promotions, including Lent, macaroni as summer
food and macaroni and egg noodles for cold weather
meals,

Many hundred thousand inserts  comtaining  recom-
mended recipes were printed, sold and distributed through
the years. Outstanding accomplishment was the prepara-
tion, printing and sale of the very popular “Americanized
Macaroni Products” booklet for which there is o currem
demand for the printing of its fifth edition.  Another
popular piece of literature is the smaller pamphlet entitled
“Macaroni Facts” which  domestic seience and - home
economists find so helpful,

I8 dream having been realized, the old Institwe has
been liquidated and the hopes of its faithful supporters as
well as those of the new ones go o the latest adidition 1 the
ranks of industry activities, With initial financial suppon
approximating nearly one hundred thousand dollars, the
incorporated entity should do for the industry immeasur-
able good. Everybody wishes The National Macaroni
Institute, Incorporated, the best of luck,




HE question of the advisability of

a Winter Meeting in the Southiand
in January was answered in the affirm-
ative by the 77 Macaroni-Noodle Man-
ufacturers and Allieds in attendance at
the first “Deep-South” conference at
the Flamingo Hotel, Miami Beach,
Florida, January 24 and 25, 1949,

The first day's mecting, January 24,
was devoted to association matters and
was opened by an interesting and hope-
ful message by President C, L. Norris
of the National Association, His mes-
sage in full appears elsewhere in this
issue,

Seeretary-Treasurer M. J. Donna
made a brief oral report on the mem-
bership of the National Association
and its finances, showing a substantial
increase in both.

This was followed by the report of
the Washington Representative, 11, R.
Jacobs, who reviewed his friendly con-
tacts with government officials result-
ing in helpful relations from which
both the association members and the
industry benefited in both expected
and unexpected ways,

At the conclusion of his report, the
convention voted unanimously in favor
of the restoration of the regulations
governing labeling of macaroni prod-
uets to the end that only those that
are 1ade of semolina be permitted to
be Lbeled “Made from Semolina”
or “Hemolina Spaghetti”

As Jhere are no standards for “gran-
wlars,” products made from farinn-
cious ingredients other than semolina
will fall in the durum flour or flour
class.

Co-chairman Peter J. Viviano, represent-
ing the manufacturers, and P M. Peterden,
representing the durum millers, through the
furmer reported on their conversations with
the Quartermaster Corps rcgnn]mr 8 \ﬂ'|ﬁ_-
cations for products bought by the U. S.
Army. His report appears elsewhere in this
issue in full, . .

As a member of the National Macaroni
Export Institute, C. W, Wolfe, association
adviser, 1olld of the efforts to continue the
export business 1o Ttaly and other foreign
conntrivs.  Economic conditions, particularly
in Italy, the heaviest importer during the
first half of 1948, were such that preference
1o the purchase of raw mate-
rials over finished goods—this to help solve
the upemployment situation there,  His re-
LOFL, 160, appears clsewhere in this_issue,

Vice I'rc-u\cm A Irving Grass pictured
the 1949 food outlook hased on a statement
ly l'aul Willis, president of Grocery Man-
wlacturers of America,

Secretary Donna then presented a_beau-
tiful scroll to former Association Director
Frank Traficanti, who disposed of his mod-
ern egg noodle plant last September. Ex-
pressive of their appreciation of long, faith-
ful service to the Association, the scroll
was signed by the board of directors.

Mr. Traficanti made a touching accept-
ance speech saying that the scroll would be
a constant reminder of “the best bunch of
good fellows it would ever be my privilege
to work with."

The first day's session was Iiruught o a
close at 1:30 pm. by a general discussion
of the wage situation and labor conditions
as they particularly concerned the Maca-

Association Affairs
and Industry Prob-
lems Discussed and
Acted Upon, Plans for
the Future Approved
and the National
Macaroni Institute
Launched.

roni-Nowdle factory  workers,  Secretary
Donna called attention to the wage-policies
survey that is being made as of February
1, and urged all manufacturers, association
members and non-members alike, to fill in
and return the questionnaire promptly, prom-
ising to send a copy of the compilation of
the survey to all firms that co-operate.

Rossotti Spaghetti Buffet Supper. In keep-
ing with a nice practice of some years'
stamding, Rossotti Lithographing Co., of
North Bergen, N, f,. ma:urnm members
amd visitors to a delicious dinner of their
own  products—"Spaghetti-a-la-Rossotti"—-
on Monday evening. It was served on the
beautiful air terrace of the Flamingo hotel
with music by a name band 1o which the
guests danced after wining and dining.

Charles C, Kossotti, executive vice presi-
dent, was in charge of the delightful affair,
aided by George S. Hubbard of Chicago,
newly appointed director of the Rossotui
organization,

Industry and Institute Day. The secomd
day of the Winter Meeting, January 25,
was also presided over by Association Presi-
dent, C. L. Norris, who called upon Secre-
tary Donna to report on steps taken 1o form
the National Macaroni Institute and to re-
port on the number of firms that had con-
tracted 10 pay monthly into the institute
fund the sum of one cent on every 100
ol of raw materials converted into fin-
ished  products whether sold in bulk, in
packages, in combination with other fowds
ur goods for export,

Nearly 100 firms representing more than
R) per cent of the entire production of
firms comprising the National Association

Winter Meeting Well Attended

have signed contracts. It is estimated 1
the signers represent a combined prod
tion equal to over 70 per cent of the
dustry’s entire output,

It ‘was reported that most of the *
operators” had made payments on
November, 1M8, output, many had alrea
made payments on their December 10 .
tion, and that a few paid on Janviey cven
anticipating the regular monthly nutic, .

Roliert M. Green, newly appivisl pu
relations director of the associav.m sl o
stitute reported on his ten weeks' pone doe
ing which he called personally on all mu
facturers from coast 1o coast and i
horder to border. He was pleased with 1
reception accorded him and with the num
ber of co-operators who signed and vrom
ised co-operation.

Seeretary Donna reported that the Na
tional Macaroni Institute, Inc, was Muly
chartered as an lllinois  corporation last
November and was in a position to operat
as a legal cutity, separate and distinel from
the National Association but with an inter-
locking directorate.

He then presented the draft of a consti-
tution and by-laws which he had prepared
and which Presidemt Norris read article by
article, They were unanimously adopted as
read on motion In.y C. Frederick Mucller,
seconded by C. W. 'Walfe,

Thomas Smith of city department of the
City of Miami Beach appeared to extend
the. Macaroni-Noodle manufacturers  amd
Allicds a cordial welcome, presenting real
lironze keys to the officers of the associa-
tion and pledged that the city officials and
all the people would do everything within
reason to make the visitors' stay pleasan,
“the longer, the better.”

1. 0. Peckham of A. C. Nielsen Co,, Chi-
cago, discussed the question “What Does a
Market Rescarch Offer the Macaroni In-
dustry?”  Using large charts he showel
how other industries have successfully useld
market research to give a clearer picture
of the relation of the industry 1o husiness
generally and the position of the individoal
with respect to his trade,

R. M, Green made an impressive presen
tation on the subject, “Production 1s Dt
Half of the Story.” He used small chart

full of facts and figures on the need of

creasing the per capita consumption

Macaroni Products in this commry, and I
(Continued on Page 3;
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How General Mills' Durum Detectives Guard The Uniformity of Your Products . ,

PUTTING DURUM WHEAT "THROUGH THE MILL"

T

You need a “just right"" blend of durum wheats w produce
uniform, high quality macaroni products. And the miniature
mill pictured above is only one of the many exacting test
devicesused by General Mills’ Products Control Department
to guarantee the selection of better durum wheat mixes.
Mixes that will help yow make better macaroni.

From stalk 1o sack, General Mills checks and rechecks
the quality of its Durum Wheat Products all along the way.
Careful selection, skillful blending and tircless tu.-nin;.:,
under controlled conditions, are the rule. Every sack the
same and every sack right, year after year. That's what
macarani manufacturers have learned tw expect from
General Aills' Durum Wheat Products.

Yes. .. durum wheat selection is a science. And General
Mills' *Durum Detectives” have mastered it. You can
depend on General Mills—today, tomorrow or next year—

to supply you with the most in quality and uniformity from
the Durum wheat available,

General Mills, Inc.

DURUM DEPARTMENT
CENTRAL DIVISION CHICAGO 4, ILLINOIS

I— ~
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Address By President C. L. Norris

National Macaroni Manufacturers'’ Mid-Year
Convention, Miami Beach, January 24, 1949

FTER listening to the professional
surveyors, pollsters, and New
Year's prognosticators, I presume that
all of us have formed some opinions as
to what the New Year will hold forth
for us, as individuals and for the'
businesses which we represent, 1 would
like to he in a position to say that |
think that 1949 is poing to be a rosy
one for macaroni manufacturers, but
on the contrary, 1 am of the opinion
that it will be somewhat rough in
spols,

From the gu\-crnm:mn'l angle it appears
that we arc 'n for an era of what some
ubservers toim  “mild  socialism.”  Some
“yviewers with alarm” predict a rapid trend
toward the conditions which brought about
the downfall of Germany and the mess in
which Great Dritain finds itsell at this
time, Regardless of how rapid you believe
onr movement in this direction will be, it is
apparent from utterances on the part of
spokesmen in the administrative and legis-
lative branches that we can reasonably ex-
pect: higher taxes, a liberalized attitude
toward labor, broadening of social security
Lenefits, governmental entry into additional
ficlds of business, such as, power produc-
tion, housing, et cetera, and a desire for un-
precedented  peacetime controls, 1 know
that it is somewhat difficult for one to de-
termine how some of these things are going
10 affect us immediately but supposing that
you were in the home building business or
the private light aml power iess, how
\\‘llll‘ll you feel about government enterprises
supported by tax money, engaging in direct
competition with you. Now | am not hint-
ing that government is going into the
macaroni manufacturing business, ot these
are all tremds which shoubll have our earnest
consideration. Those of you who, after the
Novemler elections, were inclined 1o feel
that the bottam had dropped out and that
the fight for freedom was lost, are getting
sume comfort from the statistics which
show that a_two million majority out of
ninety-five million eligible voters decided the
ontcome,  Sixty-seven million voters were
registered but twenty million of these de-
cided 10 stay home on election day,

Aside from the ubstacles which govern-
mental influences may have upon our busi-
ness this coming year, there are severi
othier factors which 1 fecd may roughen up
our road at times. One of these is the
worlid-wide excess of food which eventually
may seriously affect our industry. Although
meat is still short, the world output of six
main food products is equal w0 or greater
than pre-war. The estimates for the 1948
crop year are these: with the years 1935
1o J9 average taken as 100, wheat was 105,
corn 125, potatoes 105, vats and barley 100,
sugar 105, fats and oils 100, rice i3 sill
behind preswar crop average and supplies
of fats and oils, 1Iu iite  recovery 1o the
pre-war levels, are still short. In the 20's
when agriculture recovered in Europe and
Russia, American farmers were hard hit by
falling prices amd declining land  values.
Becanse of the sullpurl program, the ef-
fects of food surpluses will be less acute
now hut more widespread in the days ahead,
The general body u} taxpayers will absorl
most of the resulting loss through subsidies
paid by the Treasury to prevent farm prices
from falling. Yet these same subsidics, Ly

keeping more people on the farm than
would be there if prices were allowed to
drop, will have the cflect oi'pmlonmng
agricultural over-production., We all know
that an over-supply of agricultural prod-
ducts, particularly potatoes, is never good
for the macaroni business. ¥ o)

You have all, no doubt, been noting in
your local papers and other advertising
media, the greatly increased activity on the
part of the rice industry, The new pre-
couked rice lends itself to manr of the same
Lype recipes as macaroni prot ucts and the
rice people are spending mnm:i' llulwmllr fo
Dring the utmost attention to their product.
The rice processors are only one of many
indusiries who are hecoming aware of l|l.t
necessity of publicizing their wares. Don't
overlook the fact that every one of these
are hard-hitting competitors of ours, vying
for position on American dining tables.

For the present it appears that exports of
macaroni in 1949 will be at a low point. Last
year approximately 225,000,000 pounds of
our products were exported. Ttaly alone took
176,000,000 pounds but as we know, exporta-
tion to the Marsiall Plan countries is now
completely barred. We can reasonably ex-
pect, however, that exports to other countries
will continue at about the same pace, so a
figure of about 50,000,000 poumnds in 1949
will be the most we can hope for.

Yaou are all aware of the plant improve-
ment which has been going on at a fast pace
the last three or four years. This has
resulted in some potential over-production,
Last year the industry produced 1,139,747,
000 pounds.  One source of information,
fur whom 1 have high regard, estimates that
in 1749 the consumption of macaroni Imnl-
uets will be abont 930,000,000 pounds or
about two-thirds of the industry's capacity.
These figures allow 50,000,000 pounds for
export, 0,000,000 ﬂmmls for the armed
forces and 830,000,000 pounds for domestic
consumption,

On the hopeful side of the ledger lere
are same encouraging factors. Many of our
manufacturers have become increasingly
merchandising minded and some very fine
campaigns have been and are now going
on in beliplf of some high II]lII]Ili' brands.

The Durwi Wheat Institute has heen
carrying ou @ very effective work. Under
Mrs, Snyder's guidance, they have been
doing  an excellent joh with the home
economists and, in parucnlar, in connection
with the School Feeding Program. You
ave all seen numerons splendid publicity
pictuies and stories in daily newspapers
and national magazines, many of which are

the result of the Wheat Flour Institute’s
efforts. i

Allicd food lines have been using maca-
roni and noodle products as a base for dishes
in which they are featuring their own
wroduets ; the meat industry, cheese manu-
}:urmn:rn. tomato paste packers, milk pro-
ducers amd olecomargarine  makers  have
featured our goods many times throughout

the year. . p

The most forward step which our in-
dustry has taken for some time is the getting

under way of the National Macaroni In-
stitute l’uf-liti!y Campaign. Last September

we reached our goal of 70 per cent of the
Association’s 1|ro?lurli-m signed up on con-
tributing contracts and the organization be-
wan accumulating funds as of November 1.

Bob Green, our director of public relations,
*lias been touring the country and the re-
sponse on the part of progressive manu-

facturers has been very encouraging as you

<

President C. L. Norria

will hear from Hob's report later on in
our meelings,

Right here let me put in a word about
piant sanitation. | know that most of us
are giving this subject more study and
working harder on it than ever hefore. T
I cannot emphasize tou strongly the vital
necessity of going all out on_getling your
plants in the same condition in which you
want your kitchens at home, 1 need not
point out that the good effects of a splendid
publicity story can be ruined by a news item
on the opposite page regarding a macarmi
rl:m'l being lmll.':rinln court by the Fool &
drug  Administration for having unsani-
tary plant conditions,

Your raw materials and supplies shoulil
not give you a great deal of trouble this
vear provided, of course, we have a normal
crop, At present, wmn‘ics of durum are
considered sufficient and there are plenty
of eggs. Comtainers shonld be cheaper, on
the average, in 149, as there are indications
of an over-supply a little later on in the
year. While cartons have not eased off in
price, the high production of paper in this
country should also begin 10 be felt and
reflected in lower prices of cartons, lier
in the year., Machinery and heavy cqnip-
ment should be easier 1o obtain and 1 1t
that it will not be too long until we will
be buying small items ont of stock for m-
mediate delivery amd that the larger pooces
of equipment will lie getting to us in « m-
paratively short order, y

In most parts of the country, labor  m
plentiful supply. 1 do not contribute 1 the
opinion that a fourth round of wape m-
creases is inevitable, Some sections
have 1o make some adjustments but cert. nly
we can confidently expect to get more 1
duction per man hour as the less desit ble
help is weeded out and workers are 1 wie
aware of their responsibility to pre fuee
in like measure to their carnings.

Certainly the days ahead present a « al-
lenge 1o every manufacturer in our m
dustry who has the courage to look all
these factors in the face and buckle inte the
job with the relish that good, clean «om
wetition always brings 10 this thing we cal’
usiness, 1 believe our  possibilities ar
limitless if we get our fellow manuficturers
to juin together with us in making e
American consumers conscious of the v
cellence of our products and increase their
knowledge in I‘IE multitude of ways of
quick-casy preparation. 1 know that your
ofticers and directors are guing to le um
tiring in_their cflorts 1o rrrinn this alout
and we shall appreciate every ounce of oo
operation every one of you is willing 1
give to this end,

Respectfully yours,
% L nnu}ls, President
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CLERMONT STREAMLINES ITS LATEST NOODLE CUTTER

é

21 = v e e i

Clerment's years of "ENOW HOW®" have gone into the desi d i
Ak Bl e L e S ok ﬁ{:‘lg and engineering of this superlative machine, the

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

drum alf i
TPALEEaly 10 et rum alfords quick change of cutlers. Vari-speed rolary knife

with culting range from 144" o 6". Ceniral greasing conircl

ECONOMICAL: Low mainienance cost: culling rollers and
scrapers ol stainless steel, long lasting. Both calibrator roll-

ers. Hardened and ground, i
MR e skttt Asthiaslart, HavslsiegEunitg SR o D ground, Ball bearings throughout for long

AND

The largest outpul of any noodle cuiter in the world—1600 POUNDS PER
HOURI Can be slowed down lo as low as 600 pounds per hour if desired.

TO SEE IT 1S TO WANT IT.
We'll Gladly furnish further details

CLERMONT MACHINE COMPANY, INC.

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

CLEAN: All moving parts enclosed; all bearings dust sealed;
no grease drip; cover keeps out dirt and dusl.
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THE gy, Jook INNOODLE SETUPS

WITH “CERMONT” |
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Tl The machines shown above are the CLERMONT SHEET FORMER WITH Eqmusly with flour to the mixer of the Sheet Formin i ich i
i g Machine which in t
il APPARATUS., CLERMONT HIGH SPEED NOODLE CUTTER end the p!?‘_ dough sheet. The dough sheet is fed automatically to the Noidll:c‘::t?e:ogg
1 drying unit of the CLERMONT CONTINUOUS NOODLE DRYER. Space lim!""3 product conveyed from the Noodle Cutter to the preliminary dryi . th
15| prevents showing the finish drying unit. Then, too, the Finish Dryor mdy Blihs Finialy Dryer and finally i o th € ary drying un't, then
placed wherever most convenient and suitable to a manufacturer’s plant—on g, aqutomati Y is conveyed to the packing table, all in one =onlin-
g:ar above or below, alongside of the setup pictured or in a further contin® . C process.
e. . JES%lup can be had for production of 600, 1,000 or 1,600 ds
This setup is fully automatic: Eggs are mixed and the egg liquid flows s tlo the bone, Irrespective of the output selected, ONE pl::l;\l .;Om.‘:-'g 07"1}?.5 Lfcl);;:
A CET IN TOUCH WITH US AND Wi Y0U MANY MORE ADVANTAEES

Ty 4

266-276 Wallabout Street
Brooklyn 6, New York
New York. U. S. A.

Telephone: Evergreen 7-7540

CLERMONT MACR COMPANY, Inc. :
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CLERMONT CONTINUOUS AUTOMATIC
MACARONI PRESS, Model No. 1-A

For Short and Long Goods
with Automatic Long Goods Spreader Attachment

MACARONI JOURNAL February, 1941
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The long goods Spreader Attachment was designed to give superior quzlity
and large output, The quality is achieved by the rolling process of the press
and by the slow extrusion through the dies. The quantity of approximately
1000 1bs. per hour is secured by the large extrusion area which produces and
spreads three sticks on each cut. Expert macaroni manuitctirers know that
the slower the extrusion, the smoother the product, the highi: the color and
the firmer the texture,

write for detailed information to

CLERMONT MACHINE COMPANY, INC.

" 266-276 WALLABOUT STREET BROOKLYN 6, NEW YORK
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PRODUCTION
is only half of the story

A Talk by Robert M.
Green, Director of Public
Relations, NNM.M.A., Be-
fore the Members in Con-
vention, January 25.

HE  Macaroni  hdustry in the

United States had an auspicions
start.  Our third President, Thomas
Jefierson, was  our  first  spaghetti
maker. In 1786 P'resident Jefferson
toured  France and  northern  Ttaly.
From Naples he hrought a woull to
form spaghetti and intioduced 1w this
country what taday is vie of our most
important and popular foods,

e  commercial  manufacture  of
macaroni products really got its start
in this country a little over one hundred
vears ago, when the firm A, Zerega's
Sons, Ine., was established in Brooklyn
in 1848, y

A highlight in macaroni history in
the United States was in 1898 when
Dr, Carleton of the United States De-
artment of  Agriculture  introduced
Russian durum wheat 1o the Dakota
farmers, The Dakotas offered an ideal
climate and growing comlitions for the
grain that makes quality  macaroni
products,

In 1915 Ttaly entered the first Workl
War, Up until that time we had heen
mporting about one hundred million
pounds of finished macaroni products
from Ttaly annually, But with her
entry in the War, imports dropped off
abruptly and American manufacturers
sopped in 1o fill the gap. The in-
'|1!~ll')' in this country grew up, so to
sj-ak, at this time and since that date
h.s never been seriously threatened by
freign competition

\s a matter of fact the revolution
bvame complete with the entry of the
United States in Warld War 11 in
141, for we beeame major exporters,

In 1948 we reached a peak in pro-
uction: an estimated  1,140,000,000
Pounds of macaroni and noodle prod-
wis were produced in the United
States. OF this total seme 220,000,000
Mounds were exported, Italy taking
lwllc_r than 176,000,000 pounds, Do-
Mestic consumption was abowt 920,-

000 pounds, averaging six and one-
Quarter pounds per person,

his 1s a history of growing pro-
duction made possible by an industry
of hard workers and by great techno-
logical improvements ~within  recent
Years, ]

Technological Improvements

Today an wmtoniatic noodle manniactor-
ing set-up is capable of  producing 16X
powmds of product per hour wsing the Ldor
of only one mian

A comtinuous atomatic press for short
aml lomg cur goods with an antomatic
spreader is capable of  producing A0 1o
LOOO poumls of dried goods an hoar.

A continmons short ent dlryer is vigable
of aleying goods in 12 1 1 howrs, Con-
trols for long goods dryving are available
shich will ivdle products in 36 to 48 lours,

Packaging equipment, which antomatically
fills aun \\uiu‘n full pound  packages of
short et products, operates at a specd of
KD packages per minule,

g -

Robert M. Green

Industry Capacity Today

The industey®s plamt capacity  today s
estimated by Glenn G Haoskins, industrial
consultant to the macaroni industry, to e
LA0000,000 povnds per year. This excewls
domestic constumption by 470,000,000 pounds
This can e a threat or a glorious opporin-
ity

N threat exists if the production in exeess
of demaml is dumped onto the marker il
prices undermined, for the law of supply
aml demand still operates in setting prices
Opportimity  exists il demand is ereated
for macaroni and noodle products, for the
ability o sarisiy " tat demand is alreuly
here, .

Selling on g price basis, withow ereating
demand, merely increases  sapply, drives
prices down, and  ultimately Ir.'nl"- to the
ruin of not only the individual producer lan
his industey as well because industries are
competing one against the other for o share
of the consumer dollar,

To repeat: the law of supply and demanl
is simply this—rerice is set an that poin
where willingness to buy on the part of the
customer amd willingness 1w sell on the part
of the seller meer,

Price Must Return Costs

This is important, for price must return
costs: costs of materials, lahor, overhead,
freight, taxes, depreciation, selling  ex-
penses, and dividends.

17
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Tosteid of selling expense ler's call n
vreating demad and inclide i those costs
wdvertising,  selling,  publicity,  promeotion
werchmdising, and  perhaps showmonsloyp

How to Sell a Movie

Taking a page from  the showmen, |
thonght yon wonld e oterested w1l
stury from the December 200 supplement o
Parade. 11 is ci “How 1o Sell a Move™
and expliving how high-power publicity pre-
piares |i|l‘ public for Hollywond's epies

Before the movie "X Song s Bor”
stareing Dy Kaye and Vieginia Mayo,
wits ever tilmed e had heen Dieralded by
over 300 pages o free editorial material
il by every ridin: with a movie commen-
tor or gossipo i the comntry. Niter the

Bl was mide slvertisiog went into full
volor wls i mitonal  magazmes,
Sumlay  supplements
1}

ages m
lesding b ity
s, half-color comie strips, billboards,
local  radio time—reaching o total s
of potential movie goers equiy T [T
eatire papulation of the United Seates

“Tie-in" ads with ather products mmging
from dresses o jewelry plogged the name
of the picture. Ao estinited 73000000 10
TOO000,000  Nnericans  witnessed [ niny
Kaye and/or Virginae Mayo using familiar
hrinds of cereal, soap, tea, shampoo, soit
drinks, camdy, grapeiruit uice,  fountiin
wns, ink, toothpasie, cigareties, colfee, haml
tion,  raineoits, fave poweder, motor ol
razor hlades, anl eleetrie light Tmilhs

The stars were guests on pational net-
work programs; spot commercials featuring
the Golden Gine Quartette woke the pulilic
up ot dawn, put them 1o bed e night ; tran-
seribed progrioms featuring the Jaze Greats
Nooded the wirways with tunes from the
show,

Somie SEKLO0N wirs spent i promoting this
movie thiat cost $2300,000 1o proddoce. Al
i you, for some strimge reason, did not go
o see A Song s Born™ it wias not the
fanlt of he publicity, which was an epie i
iseli.

A Two-Pronged Attack

A\ wospronged  attack
eilective ’nr getting o fwr share of the
vonstimer’s  dollar: product  promotion as
done by the American Meat Institie, the
Margarine Manufacturers  Association, the
National - Confectioners  Association, il
many others, e hieizes and advertises its
industry’s products. This is followed up by
the uulniu'uul producer’s own bl pro-
metion whieh ties ino the wational elTort
cmphasizing aml reg ng themes which ime-
prove consumer aceeptance of lis prodduct
and his branel,

This brings ns 1o the Macarom hidosiry
I'romotiomal Pragram )

What Has Been Done

T 1937, Meo Donnae stanted the National
Macaroni Ionstitme, This activity was s
beain-child, By sending our pictures il
stories as well as recipe material he pul-
licized macaroni and noodle produets. He
developed the very useful let called
“Americanized  Macaroni Products;™ g
pamphlet “Macarom Faets;” releiwsed  ma-
tevind throngh the weehly Bety Basclay
colmmns,  He squeezed the most” ot of &
dollar that coull possibly be done, Tnn e
was limited in what was available o him for
the financing came from passing the i
and the contributions of a handful of in-
dustry leaders,

In 15 abe durum

seems the most

millers  were  ap-
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proached b the Association with the idea
of collecting a cent a bag on every hundred-
weight of raw material used by the maca-
romt manufacturer. This idea presented
legal problems as well as those of book-

keeping and the millers’ response was to °

establish the Durum_ Products Division of
the Wheat Flour Institute. This work,
under the able direction of Mrs, Clara
Gebhard Snyder, has produced excellent
results as witness the feature story in the
Octolier issue of Better Homes and Gardens,
“Macaroni and Spaghetti Dinners.” The
basic recipes came from Mrs. Snyder's test-
kitchen, Hesides the scheduled mailing of
recipe ideas and photographs to food edi-
tors all over the country, the Wheat Flour
Institute puts out some 25000 copies of a
hulletin called "Durum Wheat Notes” each
month, There is a follow-through with a
half-dozen field representatives, who at the
moment are doing an excellent job with the
school lunch room managers all over the
country.

In Octolier, 1947, the National Macaroni
Institute, under Mr. Donna, employed Bert
Nevins to produce the national Spaghetti
Fating School.  Another publicity event for
the versary of the egg noodle was held
in January of 1948, And last fall Mrs,
America qualified as an_ ideal American
housewife Ly having a recipe fur macaroni.

A Department of Public Relations
Established

In September, 1948, 1 made an applica-
tion to the Board of Directors of the As-
sociation suggesting the establishment of a

rate department to handle the detrals
of the work in administering the cent-a-bag
fund and setting forth my qualifications.
My assignment was to begin work on Octo-
ber 1 and sell the idea to the producers of
70 per cent of the Association's total pro-
duction. Defore 1 ever started on my swing
around the country to personally contact
every macaroni manufacturer, Mr, Donna
brought in the required 70 per cent, which
insured the reality of a Macaroni Industry
I'romational Program.

Incorporation papers were taken out for
the National Macaroni Institute to put an
“Inc.”” on the end of its name and to enable
the Institute 10 administer the cent-a-hag
fund solely for the promotional program,

Since October 1, 1 have covered some
15,000 miles across the country and been in
personal contact with every macaroni and
noodle manufacturer 1 could find: some
184 in all. It is my opinion that there are
less than 200 manufacturers of macaroni and
nodle products in business today rather than
the 300 reported by the Department of Com-
merce in the census of 1939, There has been
some mortality in the field and 1 _found in
the directories available names of firms that
are solely distributors, hrokers, and the like,
and not manufacturers at all, Of the total
firms operating today, about 125 of them
produce better than %0 per cent of the total
industry’s production.

Operations “Cross-Country”

In addition to making personal contacts
we had several group meetings,  Good
gatherings were Iu:ﬁi in Cleveland, Boston,
St. Lonis, and, of course, the Pacific Coast
Convention in San Francisco, December 13,
ANl credit for this highly successful meeting

oes 1o Mr., Donna, Mr. Bud Norris, his
wss, Mr, J. T. Williams, our gracious
suppliers who were hosts at the entertaining,
and a most enthusiastic and attentive group
of West Coast macaroni and noodle manu-
iacturers, =

Today, the National Macaroni Institute
has contracts for the cent-a-bag publicity
fund from 95 firms representing better than
B2 per cent of the Association’s total pro-
duction and better than 70 per cent of the
total il'll.lllsll?"l production. Sixteen firms
could swell the total over 90 per cent of the
total industry’s production.

Industry Composition

In my travels T was struck by the group-
ing of three classes of macaroni and noodle
manufacturers, First, there is the small
Inrmiurcr with a neighborhood retail out-
et who is usually a one-man-gang or a small
family unit. In the retail grocery trade
they would be known as a “Ma and Pa"
store, Their equipment is usually old. They
have productive know-how but their knowl-
e«lfc of modern husiness methods and dis-
tribution principles is limited. This group
is having a hard time because retail dis-
tributing methods have changed so much
within the past few years that their means
of selling is becoming obsolete and De-
cause of the amalgamation of nationalistic
groups _into a homogencous American so-
ciety, The leveling influence of newspapers,
magazines, movies, and our educational sys-
tems  has  created  "Americans:"  nol
“Italians,”" “Poles,” "Czechs,” et celera.

There may be about 50 to 75 firms of
this type in the industry and we can expect
little help from them in the support of the
Macarani Industry  Promotional Program.

The second group accounts for the hulk
of the industry's production. They are the
'Fackaged-auu s manufacturers with a brand
ranchise to promote and protect. They are
the maimini': of the program.

The third group includes the Macaroni
Divisions of large food-producing corpo-
rations such as Quaker Oats, Stokely Foods,
A %, There are about a dozen firms in
this classification, None of them have suc-
ceeded in getting complete national dis-
tribution of their macaroni products and 1
have the feeling that in too many cases the
Macaroni Division is regarded as a step-
child. All of this group place mnsideralﬁ
amounts of advertising. While we have
not had many contract signers from this
group to date I am hopeful that we can
gain their support,

Industry Attitudes

_In trying to analyze the temper of the
industry these ruinls stand out:

Concern number one is about Eric:. Price
cutting has started in some markets, While
good clean competition is welcomed, price
cutting that results merely in a swappin
of customers for a while helps no one. Wor
must be done in driving home the point
that price must return costs,

Concern. number two is about quality,
The fear is that when competition tums 1o
price cutting the next step in reducing costs
15 lo use inferior materials. Obviously in
the long run this loses husiness rather than
creates it, for it alienates the consumer
from ever lryinf the product again. Cheap-
ened quality undermines every effort we are
undertaking to create an ever-growing con-
sumer demamd for macaroni and noadle
predlucts,

Everyone in the industry sces a need for
a Macaroni Indusiry Promotional Program
Of the 184 manufacturers that 1 talked to,
only two gave me a flat “no." While there
has been consideralile procrastination in
“seeing the brother,” or “lalking it over
with the partners” the door is still open for
many more manufaciurers to swing their
support in behind the program.

Part of the delay in making a decision
is because they are all skeptical of the
other fellow, *“What's ]Iue going to do?"
No one wants 10 be a chump, nor do they
want to pay for the free ride of someone
else, so where the response has bheen con-
certed it has been most effective. We will
never get 100 per cent of the industry's
support Iut the sirength of effort will de-
pend on getting as large a percentage as
possible,

Now as to the nature of the material the
manufacturer wants: first, a few simple reci-
pes and some clear, concise cooking instruc-
tions. Data on the “fattening” problem is
wanted as this is one of our major sales
hurdles, particularly with women. +
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Every manufacturer in every section of
the country wants to be sure that he ;15
a proportionate share of the promot g,

the West Coast they are 100 per o
behind the promotion idea in principle; o .y
are 100 per cent against an “Eastern” | .
gram. The manufacturer in Hartford d. ..
n't want to see all of the work go °
Boston. In every case the feeling is
same and you may be sure that we are .
ing lo see that every market gels its |
portionate share of the promotion.

1 have the distinet feeling that the ma .
facturers across the country want aggres. .
association activities and greater industry
operation,

Program Proposals

On Noveraber 12 your Working Coin-
mittee met in New York to hear the pro-
posals of public relations counselors of what
we could do on various Imdget levels, The
representatives that gave presentations were
from Bert Nevins Associates, who had
done work for us and had just finished a
job for the Cranberry Packers; Hal Ley-
shon Associates, Inc,, flush with victory
after handling the ||||I|[ici| ¢ for the National
Democratic Committee; }l‘hmdnrc Sills &
Co.,, who have such accounts as Sunshine
Discuit and the National Pickle Packers
Association; Ruthrauff & Ryan, Inc,, who,
while they are a large advertising agency,
have a complete stafl of publicists and
handle the work of the Enamelware As-
sociation, Pictsweet Foods, Lever Brothers;
and Campbell-Mithun, who handle the work
of the American Dairy Association and the
Preserve Industry Council.

Written proposals were submitted by sev-
eral other publicists and agencies il‘ll‘.‘.flll‘ing
Edward Bernays, Martin & Williams, Ga-
ver and Winebrener, and others.

LR
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Progtam Particulars

To list the specific points which we might
expect in a program on a $30.000 annval
budget, one: grm gave us this bill of par-
ticulars ;

1) Newspaper, farm _pager and small
syndicate releases : 24 to 200 dailies. (2) Six
clipsheets to all daily #ewspapers. (3) Radio
releases: 24 1o 500  stations, (4) National
magazine publicity. (5) Special material
for syndicates and Sunday supplements.
(6) Travel to contact editors and for pub-
licity, (7) Food trade paper publicity.
(8)" Extra prints of photos for editors
(9) Clipping services, (10) Fact sheets ior
home economists, (11) Cut and mat service.
(12) Market rescarch. (13) Reports to
members. (14) Local advertising service 10
members. (15) Local publicity service to
members, (16) Display and merchandisiig
plans,

To summarize, the things to come in e
Macaroni Industry Promotional Progr m
are these:

First, the flow of matcrials—the news
recipes and photographs. "
Second, promotional  events—tie-in-
with rl.-lnlm'i food industries, such a
the Lenten promotion of the Americai
Dairy Association featuring n macaron
loaf in which evaporated milk is an in
gredient,
Third, regional meetings—to affor!
macaroni and noodle manufacturers av
opportunity of getting together more
frequently to talk over common prob
lems, get better acquainted, and work
things out together,
Fourth, reports to members will keep
-you completely informed about what is
Roing on in time for you to do some:
thing about it, tying in your own brand
promotion with national efforts,
Macaroni, spaghetti and noodle consump-
tion will increase when more ple are
more accurately informed about their worth
and desirability as imnortant foods.

This will bring greater peace, progress
and prosperity to the Macaroni Industry.

T R PO
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acaroni

UNIVERSAL FAVORITE

When the industry was an Infant, macaroni was sold only in apothecaries’
shops, being recommended chiefly for infants and invalids.
But soon others learned of its savor, and before long macaroni was
a staple in the food diet of the world.

Enjoyed for its tantalizing flavor, its economy, and the countless tempting
ways It can be served, macaroni has enjoyed increasing
popularity each year until now over one billion pounds are consumed
annually in the United States.

Yes, today you'll find macaroni served and enjoyed In nearly every home.

Once you've been introduced to high quality King Midas Semoling,
you'll specify it always.

KING MIDAS FLOUR MILLS

Minneapolis {*¥, Minnesota
e
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_ OF INTEREST TO
MAC-SPAG-

NOODLERS

The Lenten Sceason—Starts March
2, 1949 (Ash Wednesday), and runs
through April 17, 1949,

Annual Industry Conference—At
Edgewater Beach Hotel, Chicagn,
June 27-28, 1949,

Decrease and Increase—Facts un-
covered in a recent stwly of the
Macaroni-Noodle  Industryv—While
the number of active plants de-
creased in 1948, the production of
the remaining ones has greatly in-
creased,

32 Billion Dollars—That is  the
sum spent by shoppers in the na-
tion's food stores in 1948, THow
much of that for macaroni, spaghet-
ti and egg nondles?

Rochester to Buffalo—\sscociation
Director Horace A. Gioia now has
his headquarters in Buffalo, N, Y,
The change was made when he ac-
quired the large plant of Dante Food
Products Co. in that city,

Taste a factor, too—Because of
the high cost of butter, many Amer-
icans switched to margarine in 1948,
Here's a peculiarity : Before hutter
wices  skyrocketed, the combined
wiler-margarine  per capita con-
sumytion per year was 20 pounds—
17 of butter to 3 of margarine. In
1948 the consumption was 16
pounds—10 of butter to 6 of mar-
garine,

“Shop-in-Auto"—A Chicagoan
dream of a retailer’'s heaven. .\
“Shop-in-Auto” center where all the
little housewife needs do is to drive
into a spacious parking lot, place her
order for macaroni, spaghetti, egg
noodles and other foods, and without
leaving her auto have them delivered
to her in less time than it would
take to find a parking space nearby.

Chef Spag MacNowdle has re-
turned home, fully recovered from a
bad banging around sustained while
railroading  throughout the North-
west, He is at the service of all
Association members and  durum
promoting groups.

Infected  products — Macaroni
products that have been declared in-
fected by State or Federal officials
cannot be repacked for export to
other countries, even though no reg-
ulations may exist there barring
such imports.

1,200,000° Tundredweights — In
Janvary and February, 1949, the
Italins Technical Delegation pur-
chased 1,200,000 cwt of 80 per cent
extraction hard wheat flour, Maca-
roni products P—Infinitesimal !

Freight Increases—The Interstate
Commerce Commission recently au-
thorized a temporary four to six per
cent increase in freight rates, while
considering a requested 13 per cent
increase,  How will this affect prices
of macaroni  products and  other
foods? In the opinion of President
PPaul Willis of Grocery Manufactur-
ers of America—"Every time trans-
portation costs go up, foad costs in-
crease proportionally hecause freight
expense is an essential part of the
cost of food manufacturing. In the
long run the American public will
have to hear the extra cost.”

Watch dairy products! They, in
the opinion of 1. C. Thomsen, pro-
fessor of Dairy Industry, University
of Wisconsin, would be the first to
be affected by a price decline and
may be the indicators of a drop in
living costs,

Shakers—As premiums for the re-
turn of i box front containing its
macaroni products, plus a quarter,
the Northern Illinois Cereal Co,,
Lockport, Tl is offering a pair of
machined-aluminum salt and pepper
shakers.

Home Sweet Home—After a two
months' tour of the Southwest, in-
cluding California, Mr. and Mrs.
Frank Traficanti are happy to be
back in their Chicago home.

They'll Buy Saturday—Though
housewives may overlook buying
spaghetti on Monday through Fri-
days, there is a good probability
that they will remember to include
it in their Saturday shopping, be-
cause that day accounts for nearly
40 per cent of the week's purchases,

Pantry stocks—Are the number
of packages of macaroni, spaghetti
and noodles on pantry shelves as
numerous now as they were in the
war years? Surveys show that
housewives are buying more care-
fully in the current high price mar-
ket, but there is reason to feel that
pantry stocks will enlarge when
price levels taper off as expected in
1949,

B
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Labels and Cartons—The Rossin
ti Lithographing Company of Ny
ergen, N, I, held open house
the Canning Machiners and S
ply Association’s exhibit at At
City, N. J.. last month where it v <
announced that the firm's San Fr.o
cisco plant would be in full prodi
tion of cartons and labels ecarly in
1949, M. Jayi..

Retiring Director Honored

Having sold his interests in Tran
canti Drothers, egg noodle nanni
turers, in September, 198, Frank
Traficanti  was  presented  a seroll
signed by his fellow directors of the
National  Association  who conferred
upon him a Life Membership,

Below is a facsimile of the seroll
which was personally signed by the
directors .-nu‘ officers.

+

~

-

National Macaroni Manu-
facturers Association
1904—1948

The BOARD OF DIREC-
TORS in regular meeting assem-
bled in Chicago, September 9,
1948 have approved of the pres-
entation of this

Testimonial

to
Frank Traficanti

to mark with congratulations amd
well-wishing his voluntary retire-
ment from active duty as a Di-
rector of our Organization ( June
21, 1938 through September
1948), and to confer upon him an

Honorary Life Membership
in the National Macaroni Manu-
facturers Association for his un-
selfish, conscientious efforts i
prompting the welfare of ovr
Organization and our Industry.

Given our hand and seal, this
8th day of September, A, D
1948.

Directors

Thomas A. Cunco
E. D. DeRocco
J. H. Diamond
Horace A. Gioia
A. Irving Grass
Peter LaRosa
G, I, Merlino
C. Frederick Mueller
Joseph Pellegrino
Charles I'resto
Albert Ravarino
Emanucle Ronzoni
Maurice L. Ryan
Lloyd E. Skinner
Louis S. Vagnino
Peter J. Viviano
Albert S, Weiss
C. W. Wolfe

Attest M. J. Donna

Secrelary
-C. L. Norris
President
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CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

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

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

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

Rdd All C jcati 1o 158 Sixth Strest
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model SCP

The machine shown above is our Continuous Au-
tomatic Press for the production of all types of cut
macaroni, such as ~lbows, shells, slars, rigatoni, etc.

From the time the raw material and water are fed
into the waler and flour melering device and then into
the mixer and extrusion devico all operations are con-
linuous and cutomatic.

Arranged with culting apparatus to cut all lengths ol
short c'ull.‘

Production, not less than 1,000 pounds of dried prod-
ucts per hour,

The product is outstanding in qualily, appearance.
and texture, and has that translucent appearance.
which is so desirable.

156166 Sixth Street  BROOKLYN, N. Y., U. S. A. 159-171 Seventh Strect

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

The Conlinuous Press shown above consists of a
Continuous Extruder connecled with an Pulomatic
Spreading Device. This spreading device han been in
successful use for many years.

The Press.that automatically spreads all types of
;“u!:’igmd:. solid or with holes, and all types of {lat

00
_The Combination Press is arranged for the produc-
tion of both Long and Short Goods. Changeover to
moducc either type can be made in less than 15 min-

o8,

The Combination Press is especially adapted for use

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

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

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

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

The press that is built for 24-hour conlinuous opera-
lion.

Fully automatic.

156166 Sixth Street - BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
Write for Particulars and Prices
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| Consolidated Macaroni Machine Corp.

CONTINUOUS PRESS WITH AUTOMATIC SPREADER ATTACHMENT

Built in Two Modcls

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

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

For Long Goods Only—Type DAFS
Combination, For Long and Short Goods—Type DAFSC

in plants with a limited amount of space and produc-
tion.

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

Production—Long Goods, 800 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 quiomatic.

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

Address All Communications to 158 Sixth Strest
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

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

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

g.

From the time the raw material and water are nuto-
malically fed into the metering device and then into the
mixer and extruder cylinder, all operations are contin-
Uous and quiomatic,

156-166 Sixth Street

BROOKLYN, N. Y, U. S. A,

Address all communications 1o 158 Sixth Streel

Artanged 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.

159-171 Seventh Street
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Consolidated Macaroni Machine Corp.

LONG GOODS PRELIMINARY DRYER
Model PLC

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

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

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

When used in combination with our Automatic Press, the only handling required is ior
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. 159171 Seventh Street

156-166 Sixth Street

GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown above is our very latest

model noodle cutler and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facililate and expe-
dite the changing of the cuts with the least loss of
time, All the cutting rolls are mounted in a single
frame and the change of culs can be made in-
stantaneously. All that is necessary to effect a
change is to depress the locking attachment and
rotate the hand wheel, which will bring the proper
cutting roll into cutting position.

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

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

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

All cutting rolls and paris which come in con-
tact with the dough are ol slairtless steel lo pre-
vent rust or corrosion.

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

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

Write for Particulars and Prices
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J. O, Peckham

T is fundamental that decisions can
be no more accurate than the facts
on which they are based. That there
is a vital need for more facts to in-
sure sound marketing decisions is re-
vealed by showing the difference be-
tiveen the average exceutive's guess as
to his marketing situation and the facts
as determined by a very thorough re-
search into that situation.
Executives are right, or substan-
tially right, in only 58 per cent of their
decisions on important marketing ques-
tions,
This information was derived very
carefully from surveys made for many
important corporations, In each case
we asked execntives to write their an-
swers 1o certain marketing questions ;
i.e, to state which way they would
decide these questions if they had to
make decisions without the benefit of
reseiarch.  Then we compared these
guesses with the facts as revealed later
by comprehensive marketing research,
There is obviously a definite need
for some means of reducing this waste
due to erroncous marketing decisions.
Such waste is a prime factor in
creating high distribution costs, which
not only injure the profits of manu-
facturers but also reduce the level of
prosperity in the entire country,

Figure 15 reveals the profitable ex-
perience of manufacturers whose exce-
utives have turned to the indisputable
facts supplied by Niclsen Food-Drug
Index services as a foundation for
their decisions in matters of marketing
policy and strategy, The chart showe
the sales record for Niclsen clients
who have used this form of rescarch
over a reasonable length of time, This
record covers scores of manufacturers
and is corrected for changes in general
business conditions, It has paid manu-
facturers 10 have facts as a basis for
making their marketing decisions,

In 1933, after ten hard vears of experi-

mentation, A, C. Nielsen Company inaugu-
raled a new type of marketing research now

known as the Niclsen Food-Drug Index.
Applied in 1933 10 the drug industry, the
venture proved such an immediate and sub-
stantial success that the same principles
were extended in 1934 10 the food industry.
Imagine the tremendous growth that saw
the staff of A. C, Nielsen Company ex-
pand from 35 full-time employes in 193
to more than 1,700 1oday in the United
States, the United Kingdom and Canada!
It was during_these years of rapid expan-
sion that A, C. Nielsen Company definitely
established itsclf as the “World's Largest
Marketing Research Organization,”

Nielsen Food-Drug Index services fur-
nish continuous, factual marketing data on
over 2,000 items sold through grocery, drug,
department and country general stores,

IMese services were welcomed with open
arms by leading advertisers and advertising
agencies, anid today the Nielsen clientele in-
cludes a high percentage’ of the leaders in
the food, drug and allied industries,

Some of these companies use Nielsen In.
dex service on only a single product, while
others employ it on two or more subjects;
and one manufacturer is applying it 1o 29
different subjects! The respect with which
clients view the service is indicated by the

What Does Market
Research Offer The

Macaroni Industry?

By ). O. PECKHAM at Winter Meeting of
N.M.M.A., Miami Beach, January 25

fact that they have used it continwonsly,
year after year—in every phase of the hus
ness cycle—and also by the substantial size
of the investments which they have made
in this service, most companies paying irom
$15,000 1o $600,000 every year.

Why Research Is Needed

There is a basic need for the type of
marketing  information provided by the
Nielsen Food-Drug Index. In these and
many other industries, the manufacturer
does not sell directly to the consumer, but
10 chain and wholesale wareliouses, which
in turn ship to chain and independent retail
stores, These retailers then sell 1o the
ultimate consumers,

The inventories in the chain and wholesale
warchouses and in the retail stores are «
great, and they fuctuate so widely from

month to month (often for reasons hevond

the manufacturer’s control) that the amoun
of orders received or goods shipped at the
factory, in any given montl, is usually quite
different from the amount of goods movel
into the hands of consumers across retail
conniers,

While this fact is apprecinted in prin:
ciple by nearly cveryone, the extent to

PROGRESS OF NIELSEN INDEX USERS
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~ When You [’ﬂ/ﬂll 5

Macaroni and Noodle Products

BY THE BY

BATCH METHOD CONTINUOUS PROCESS

— METHOD
HOE wse - !

' BETS” “VEXTRAM

JOURNAL

~ Winthrop-Stearns offers i specil formudu, Wue Label, VEXTRAM
for the enrichment of macaroni and noodle products to meet
Federal Standands, | ad two ounces of Blue Label VixtnaM per
100 pounds of semolina in the continuous process.

VEXTRAM, you know, is the trade-marked name of Winthrop-
Stearns’ brand of food-entichment mixture used for enriching
flour by millers in practically every state of the Union.

VEXTRAM®*

OFFERS THESE ADVANTAGES

A special formula, Orange Label, B-E-T-8 is offered for the en-
tichment of macaroni products o meet Federal Standuardi, One
tablet for each 50 puumE of semolina—a convenient way to enrich
any size batch,

We developed the fir food-enrichment tablet. Proof of its
acceptance rests in the fact that the tablet method is now aniversally
used to enrich dough.

———B-E-T-S" 1ABLETS
OFFER THESE ADVANTAGES

1. ACCURACY Do oot ek Gusscak

feeding —betier dispersion,

Each B-E-T-5 tablet contains

I . ACGURIGY— suHficlent nutrients to enrich 50

pounds of semolina,

No need for measuring—no

2- Ecu"n"v— danger of wasting enrichment

ingredients.

Simply disintegrate B-E-T-5 in
a amall amount of waler and
add when mi:ding begins,

Minimum vitamin potency loss
—mechanically added.

2. ECONOMY—

Just set feeder al rale of two
ounces of VixmmaM for each
100 pounds of semalina.

3. EAsE— 3. EAsE—

Address Inquirles to:

‘\\u; Speciol Markels— Induslrial Division

mnirfing; WINTHROP-STEARNS Inc.

Y 170 Varick Strest, New York 13, N. Y.
*Trade Mok Reg. L. 5. Pt OF

Consult our Technicully-Traiucd Represutatives on any matter per

taining to enrichment of Macaroni and Noodle products. USE W )

POWERFUL SANITIZING
RGENT

Stckad for quick delivary: Renssataer (N.Y.), Chicago, SL Louls, Kansas Cily (Mo,
Demw, Las Angues, San Franciscs, Portiand (Ore), Dallas and Atant,

e
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which consumer sales differ from foctory
sales is not appreciated by most executives.
KEnowledge of Consumer Sales
Is Vital
However, it is vitally important to know
consumer sales, for the company is spending
money for various advertising and mer-

FACTORY SALES vs. CONSUMER SALES

saLLs

Mo NI M HAM N A
n m om W w R AL

chandising efforts to increase the flow of
its goods at the point of consumption; and
if there is no way of measuring the flow
al this point, it is difficult and often im-
possible to know promptly and accurately
the profits resulting from each advertising
or merchandising effort.

If the manufacturer makes, on January 1,
a definite change in any phase ol his mar-
keting cffort, his factory sales for the next
few months will not ordinarily give a true
indication of the extent to which the change
affected the comsumer sales of his mer-
chandise.

What we really need is a consumer sales
curve, (See Figure 17.) The contrast be-
tween factory sales and consumer sales, as
shown on this chart, is by no means exag-
gerated; in fact, far greater contrasts are
very common,

If, in addition to this consumer sales
curve for the entire United States, we
could have a scparate curve, in the same
form, for each territory, each city-size
range, cach store size, each consumer in-
come class, etc,, we could learn accurately
and prompily the results of every move we
make.

Determining Competitors’ Sales

And it would be ideal if we could have
a similar set of consumer sales curves for
each competitor, because we woulil then
know more about each competitor’s sales
than he himself knows! By watching the
true results of every competilive move, €x-
perience as to profitable and unprofitable
methods could be accumulated much more
rapidly than if the manufacturer had to
rely solely on his own experience,

(’;uc of the unique and valuable features
in the Niclsen Index method is its ability
10 determine the sales of the client's rom-
petitors just as casily as it measures the
sales of his own products. And the com:
petitors' sales are furnished in a form far
more useful than if they had been obtained
at their factories. By knowing his .com-
petitors' consumer sales, the manufacturer
can judge the effectiveness of every move
made by those competitors, as well as his
own relative progress,

The Research Method Used
The Nielsen Food-Drug Index measures

consumer sales continuously (every 60 days)
by detailed, personally conducted audits of

invoices and inventories in 6,000 typice!
chain and independent stores in the United
States, Canada and the United Kingdom.
These stores have been selected in such
a manner that their sales furnish a true
cross section of the sales of all stores in
the drug and food fields. The principal
rides in selecting these stores were the
1. S. Census of Distribution, the Canadian
Census of Distribution, and a retail census
of the United Kingdom conducted privately
by A. C. Niclsen Company Limited.

Figure 18 illusirates the store selection
method employed in the food industry. The
drug industry is handled in a similar man-
ner. Lach territory, cach city size, each
store size, and each class of neighborhood
is rtprcu-nlcd in its proper proportion. The
U. S. fod stores are located in 750 care-
fully selected cities, ranging in size from the
largest to places of only a few hundred in-
habitants, Crossroad locations in rural sec-
tions are covered by a sample of country
general stores.

A contract has been made with each
store, and with the headquarters of each
chain organization, under the terms of which
we have the privilege of taking inventories
and auditing the invoices for al? goods com-
ing into the store. Co-operating chains and
independents are compensated in cash.

The consumer sales figures obtained in
this manner are expanded to a total for the
entire country. The infinite care used in
selecting and auditing stores has resulted in
sales figures that are 98% accurate. This
has heen demonstrated conclusively by a

F000 STORE SELECTION
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urll.':! number and variety of checking meth-
ods,

The high degree of accuracy is readily
understandable when it is realized that the
Niclsen Food Index stores (United States)
serve the needs of 3,000,000 consumers.
Compare these coverage figures with the
usual range employed in consumer surveys
(seldom more l{mn 10,000), and also recog-
nize the fact that consumers can seldom give
reliable data on quantities consumed, where-
as accurate store auditing can determine,
with negligible error, the quantities sold.

Principles of Store Auditing

IMigure 19 illustrates the principles em-
poyed in determing consumer  sales and
other vital marketing data in Nielsen Index
stores. Note that the dealer is not expected
to “keep books” for us. He merely saves
every invoice and allows us to audit in-
voices and inventories,

A special auditing method reveals in-
stantly any failure on the part of the dealer
to keep invoices. The cash compensation
paid to dealers is sufficient to insure con-
siderable care in their part of the work.

The store auditing, while simple in prin-
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ciple, is exceedingly complex in actual prac.
tice. Nielsen auditors must be familiar wal
all the tricks in buying, sclling, anl .
voicing every type of drug and food pi).
nel. highly trained, permanent, fuil 1me
-+aff is used for this work and for « ery
wiher Nielsen Index operation.

Advertisers are betting millions o1 e
corveciness of the findings; hence no e
is leit unturned in an effort to insure e
curacy.

In ‘the course of a year, approxim. .y
750,000,000 items of information arc ..
cured by the Nielsen Index field staff, wi.
ulated, cross-analyzed, and interpreted by
the othes departments of the Niclsen or-
ganization,

Types of Information Secured

The basic field data shown in Figure 19
are analyzed in a manner which reveals tle
twelve types of information listed in Figure
20, By means of tabulating machines, the
information is broken down into the vseful
classifications shown at the bottom of the
chart. Note (from the population-range
breakdown) that this research performs
the unique task of covering adequately the
smallest towns and the rural areas. Ac-
cording to the Census of Distribution, towns
of less than 50,000 population account for
more than 50 per cent of the total retail
food store volume,

Since all Niclsen Index data are punched
on tabulating cards, special breakdowns are
readily oblained (eg., sales in stores that
display the goods vs. sales in other stores).
These special breakdowns (requently fur-
nish the solutions to the most perplexing
marketing problems,

Note that all work is repeated every two
months, so that trends are determined on all
types of information. Continuity and ac-
curacy are the primary features of this
type of research,

An Index of Compelitive Progress

Tt has been mentioned previously that the
Nielsen Index can determine the consumer
sales of competitors. (In actunl practice, the
competitors are designated by (heir real
names rather than by the symbols shown
in this chart.)

Two vital things can be learned from
this chart:

A. The cliem's competitiva progress, ex:
pressed as a percentage of the 1wl
market. (See the small percentage fig-

ures for “Your Brand.) This is the

best possible index of the client's vom-
petitive trend, Note that, due to fluc
tuations in the total market, this jer-
centage index can move in a moaner
quite different from the consumer «llar

(Continned on Page 40)
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SPEED DRYING

with

Lazzaro Drying Rooms

S Y

Exterlor View—Lassare Drying Room

FRANK LAZZARO DRYING MACHINES

Executive Offices

55-57 Grand St. s!;ﬁ::agm&hséerge
New York 13, N. Y. North Bergen. N. J.
New York: Walker 5-0096—Phones—New Jersey: Union 7-0597 -

}k).__
CAPITAL
GRANULAR

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

it TN Y [Py

CAPITAL FLOUR MILLS
SIRVING YOU BETTER FROM i, R R " (e ol R L ~

° CONVINI!N! LOCATIONS

)

T i NG S R
SAINT PAUL, MINN;{s" BALDWINSVILLE, N.Y.
A es Desiiion or DR TN
INTERNATIONAL MILUNG COMS IFICES, MINMEAPOLLS |
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By A. Irving Grass
Vice President

HEN asked by Secretary Donna

to review the business situation
that confroms the macaroni-noodle
manufacturers at the beginning of the
new year, | was at a loss just what
o say, LFverything seems to be in a
state of Nux, waiting for something,
nobody knows exactly what, However
when | received a release on the sub-
jeet from my good friend Paul Willis,
president of the Grocery Manuface-
turers of America, to which organiza-
tion many of our members belong, |
felt his review of the 1949 food situa-
tion gave such an exact picture of our
industry’s present position that 1 am
taking the privilege of giving it to
you in toto with full credit 1o the
author,

The Food Situation in Review

With food supplies and prices cominuing
as page one news, and with so many con-
flicting stories as to the cause of present
prices, we comsider it timely 1o review the

food situation to help set the record straight. *

Food* prices rose to their peak ([urimi
the postwar period hecanse: (a) the deman
was greater than the supply . . , there
were more dollars than food . . . our own
people were lidding for the supply while
the whole world was bidding against them;
and (h) prices wemt up because all pro-
duction costs went up .. . farm products,
lahor, mat transportation, everything.
No one segment of this industry . ,
farmer, processor or distributor .. . was
responsible for the rising prices,

While we are still operating in an in-
flated economy, the good news is that total
food  supplies are gradually catching up
with demand, and prices are now moving
downward. Food prices reached their peak
last July and since then there have ‘u‘en
substantial declines on important items such
as meats, butter, eggs, flour, soaps, shorten-
ing, and many others,

Because food is the biggest item in the
family, this reduction_in prices is highly
welcomed by each family.

While the price trend is downward, this
decline: will he gradual and not by any
big drops. Food prices as a rule do not
move by jumps and drops. They go up
slowly and come down slowly.

Even though the large grain crops are
helping 10 bring farm prices down, it will
tai time 1o fully reflect these lowered costs
in food prices at the grocery store,

While the outlook is for lower prices,
these lower prices can only materialize if
all costs are lell down, If we have another
round of wage increases, if we ship too
much food abroad, if freight rates keep
rising, if the military preparalness pro-
gram draws too heavily on our supplies . . .
these extra costs of necessity will be re-
flected in prices, and to thal extent will
slow up further declines,

Relationship of Profits to Prices

The American people have been given so
much misinformation :dmm"]rroﬁts that they
must be utterly confused. There have heen
charges to the effect that food prices are

A e T e L Y Y

high becanse of exorbitant profits, Nothing
could be further from the truth. Here are
the facts: to start with we must recognize
that the American homemaker does not

A. Irving Grass

spend her dollar at the grocery store for a
single grocery item. She spends her dollar
at the grocery store for a basket of gro-
ceries,  We have been keeping a running
record of the sales and carnings of a rep-
resentative group of B9 fomd and grocery
manufacturers who manufacture products
which normally make up the family grocery
haskelt.

In 1939 these 89 manufacturers did a total
husiness of 5.3 hillion dollars, and carned
240 million dollars, or 4.6c on dollar sales,
In_ 1948, these same B9 manufacturers did
a business of about 16 billion dollars . . .
three times the 1939 volume with net carn-
ings estimated at 300 million dollars or about
3.2¢ on dollar sales, The homemaker is not
so much interested in the total dollar prof-
its of the manufacturer, which fuctuate

The 1949 Macaroni Products Picture

with the amount of husiness Mune, & e
is in the amount of profit the manufae s
take out of her grocery dollar. Thi- oy
amounts to a little over three cents [T
record is that these BY grocery man ¢
tarers not only trebled their sales but o
own net profit per dollar sale was reo o
by 30 per cent,

The net profit on dollar sales of the ..
tributors averages about 1.5¢. If lorl e
manufacturers’ and distributors’ net pr figs
were entirely removed, this would i 1
consumer somewhat less than one cem 1,
can of haked beans.

Frequently when certain people attack 1l
food industry they evidently plan their <tate.
ments in order 10 arounse and confusc the
American public. They will, for instance,
compare 198 profits with 1939 profits with.
out stating that 1948 Lusiness  was e
times larger than it was in 1939. It wonll
be just as unfair for us to point out tha
1939 the total compensation  for all v
ployes was 47 hillion daollars compared with
about 148 billion dollars in 1948, wnless we
quickly added that 16 million more ol
dpew compensation in 148 or to say 1ha
the farm income in 1948 was 30 hillion ol
lars compared with 9 billion dollars in 1439
unless we also pointed owt the faet that the
total farm production in 1B was moch
greater than in 1939,

Monopoly Charges

Occasionally there are charges to the o
fect that the food industry is a monoply
This is, of course, an utterly ridiculons
statement.  There are about 50,000 nun-
facturers producing food and grocery prosl-
ucts, and all are in spirited competition for
the grocery dollar.  Some 00000 retail
grocers fight equally hard 10 get the people
to come into their stores to buy their uro
ceries, PProducts compete with products and
hrands with brands }nt the consumer ol
lar, No company or product stands alone in
its fiehl. There is a full freedom of chice
as to where the shopper can luy, anl a
large family of products and brands .t a
wide range of prices from which 1o ¢l oose

Durum Show Postponed

Because of the roads in northern
North Dakota, the annual State Durum
Show which was to be held at Lang-
don, N. Dak., February 17 and 18,
1949, has been postponed indefinitely.
President Victor Sturlaugson of the
sponsoring organization advises that
the directors will set a later date,
probably the last part of March or the
first week in April,

Director Maurice L. Ryan of the
National Association's Durum Grow-
ers’ Contact Committee is planning to
attend the show when hekd, He is to
be accompanied by R. M. Green, the
newly appointed director of public re-
lations who will tell of the plans of the
macaroni-noodle  manufacturers  to
make Americans more macaroni prod-
ucts conscious thus increasing the
market for quality durum and semo-
lina, Secretary M. J. Donna is also
planning to attend, having charge of
the association’s products exhibit for
which the leading firms in the country
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have been asked to furnish sa ple
packages of their products,
A year ago those who attended the
1948 show at Laagdon were maro e
there when a blizzard suddenly 1o
veloped making all railroads and 1 th-
ways impassable for four days.

New Eastern
Sales Manager

Arch Carswell, executive vice prosi-
dent of St. Regis Sales Corporation.
subsidiary of St. Regis Paper Conr
pany, announces the appointment of
Logan G. Hill as eastern sales man:
ager of the Multiwall Bag Division of
the company. He was formerly assist-
ant eastern sales manager. -

Mr. Hill has been associated with
sales promotion and multiwall bag
sales of St. Regis since 1930, both i
New York and Chicago.
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Ottima Durum Plour

Otffices: Mill
500 Corn Exchange Bldg. .
Minneapolls. Minn,

W "7W"
in Hoodle Plown for the panticular
Manufactunen

A. L Stanchiteld, Tncornpornated

MILLERS OF DISTINCTIVE DURUM SEMOLINAS

Minneapolis, Minn.

‘with

=
If You Are Modernizing Your Plant

Neow Equipment in1949 . . .
e o o o Our fngincers can be helpful to you

in the plutining and placement of equipment to insure maximum production

CHAMPION

Consulting
Engineering
Service

and minimum operating cost,

If you inslall the new type ol aulomalic press . . . you should consider: (1)
revision of your present flour sifting equipment, or (2) installation of a specially
designed automatic Champion Flour Sifting Outlit.

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

Our experienced service is yours for the asking, and it involves no obligation.
Our engineers are qualilied to advise you regarding layouts, measurements,
capacity requiremenis and other details,

We invite your inquiries now . . . 80 as lo allow plenty of time lor compleling

CHAMPION MACHINERY CO.

Makers of Fine Equipment for the Macaroni amd Noodle Dulustry

the imporlaat preliminary delails, and thus avoid delays in delivery of co-
ordinaling equipment.

JOLIET, ILLINOIS

— et Tad
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Report Of The NMMA
Director Of Research

By B. R. Jacobs
Miami Beach, January 24

HIS is the fifth conseeutive conven-
tion where | have reported the find-
ings of the liboratory of the association
comcerning infestation of raw ma-
terials as received at the macaroni and
nodle plants,
In all of the previous reports 1 have
shown the results of the examination
of the individual samples. These ex-
aminations now total several humlrui
cars amnd in practically all cases the
results have been the same, Sinee last
June to December, a period of six
months, our laboratory has examined
105 s of semolina” and Nour sub-
mitted 1o the laboratory, The maxi-
mum  number  of  insect  fragments
found was cighteen; the minimum
number was zero and the average was
four, Twelve or 114 per cent of the
cars examined  showed evidence of
rodent infestation cither in the pres-
ence of rodent |n||t-|~ or rodent hairs
in the product, The maximum number
of rodent hairs was two and the mini-
UM Wils Zero,

This indicates some improvement over
the past two years amnd speaks very well
for the mills, who | know are llnmu their
level best in ridding the cars used in the
shipping as well as their products, of all
kinds of forcign matter,

Last Novemler | npurlul to you the
fine that was assessed against one of our
New York manufacturers for |u~nn|||nu
unsanitary conditions in his plant, This was
a very severe fine, the «n.ill\ being $2,000)
for Il‘u president of the corporation anl
$7.500 for the corporation itsell, This case
Tas had o very salutory effect in the metro-
politan area of New York  Since this hap-
pened, our laboratory has made a large
number of inspections of plam: at the re-
quest of the manufacturer anld also some
manufacturers have decided 1o install the
uhm madern Rour Landling ¢ puipment avail-
alile

Early in November | attended some Jee-
nres on ion thin were given through
the co-operation of Mr. Hoskins and the
Hugé Company of Chicago, At some of
the lectpres that were piven at the Ameri-
can iluking Institute we w shown how
1o take all onre Nour pondling equipment
apart and these lectvzes were exceedingly
imeresting and instructive, However, 1
wish to say that the equipment that was
shiown us for handling flour may now e
considered antiguated  aml almost ohsolete
as 1o g large extent it is inaccessible for
proper cleaning,  Efforts are heing made
now by some of the plants aroumd New
York City 10 install pnenmatic flour and
semoling — handling  equipment which s
casily accessible and which in fact has no
parts, such as endless belis, elevator legs or
conceilal corners, where eets may breed
or where web may aceumulate. This equip-
ment is mvailable to any manufacturer and |
shiall be ghed 10 put vou in touch with the
firm which is installing it.

We receive many letters concerning the
nse of inseeticides, rodenticides and  fumi-
ating agents, \u.m: I wish to cantion
all manufaciurers against the wse of ¢
pound 1080 (sedium  fuoreacetale) \\llirll

I understand is still being wsed by some
exterminators withont the  knowledge of
the macarcni manufacturer, Again 1 wish
L{H] pullll ovt the necessity for g | written
assurance from your exterminator that this
product is not being used in your plant.

In the last few months our oflice has sent
ot a number of hulletins showing methods
of ridding onr plants of rodents as well as
methieds of fumigation and rodent extermi-
mtion. We have also sent out a copy of
paper read by the representative of the
Fish and Wildlife Burean which gave in
detail most of the necessary information w0
rild your plant of rodents. More recently 1
sent oul a copy of an address hi George
I, Larrick, clhief inspector of the Food aml
Drugs  Administration, which showed the
attitde of the FDA toward sanitation in
mills which applies as well 10 macaroni
and noodle plans,

I would like to take a few minntes 1o
discuss the Quartermaster Corps” tentative
specifications  for macaroni and  spaghetti.
The part which refers 1o the ingredients
reals as follows:

C-la. The granular durum product vsed
in the manufacture of macaroni and spa-
ghetti shall  be produced  from  cleaned
durim wheat in sueh a manner th (e
yiell of ceous  products  resnliing

all be not greater than 76 per
weight. Al offers in response 1o
on for Dids  shall inclwde  the

name res of the mills furnishing e
durum g lar product to be used.
C-1h The granular durum product shall

be free from infestation,

-2, The finished products shall be free

from_insect infestation,

lisenssed these specificati
Benj. Jurist of the 1n-spcr||nn Service of
the  Quartermasier Corps in New | York
City, who, acc n‘llm o mvy information, is
the” officer tha: has charge of all of the
Quartermastcr - Corps  inspection. service
ﬂlrmu.huul the country. 1 stated to him
that under these specifications the  durnm
granular suppliecd woull not be of very
goodd quality and woull tend 1o decrease
the  consumption of macaroni products in
the Army since | il been advised by the
Wir Department at Washington that the
purchases  of macaroni  products by the
Army was entirely controlled by its -
ceptance by those who consumed it. 1t goes
withowt saying, therefore, that in order 1o
encourage a high consumption it certainly
will e necessary o furnish the Army with
the highest guality  product ay
praduct ulmn unly complics with lllm
specifications certainly would not be one
which would encourage consimption

| .||-4| poimted out 1o D, Jurist that the

nt that the product e free from
ion would permit the Army to re-
ject amy macaroni or spaghetti which con-
tained  even one  ins fragment or any
other evidence whatever of infestation.
thought it was leaving too much to the
persanal opinion of the individual inspector
for any macaroni mannfacturer hidding in

f h to risk rejection on a mere
ity which ululJ-r these specifica-
tions could le expected,

I realize from previous experience that
it is very difficult 10 draw specifications
that will net he either o tight that com-
pliance is impossilile or so loose that all the
cats and dogs can enter it.  However, |
believe that a reasunalile tolerance of in-
sect fragments should  be  permitted  and
also that an ash limit should be provided.

A tolerance of insect fragments should
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s with Dr,

R. Jacobs

It least as preat as that now existing ly
commaon consent in the raw materials e
ceived by the manufacturer,

1 the FDA were 1o seize all lour, senio-
lina and  other wheat  prosduets entering
imerstate commerce which are not aliso-
Iutely free from insects they would lave
1o seize 100 per cemt of the cars. |1 s
reasonable 10 assume that although the FDA
is not willing 10 commit itseli on a twler
ance, it is knowingly allowing one in these
predluets,  Therefore, the QMO speeifica-
tions requiring  frecdom of inseer infesta
tion should start at this point.

You have all received from my otlice the
Inlletins referring to the specificitions for
e noadles contaming nine per cent of gy
sululs and wsed ina meat and noodle ra-
You have seen how impossible of
mpliance these specifications are amnd yon
have also noted the recommendations that
were made not only by me hut Iy Col
George L. Calilwell concerning the changes
which shoulil e made and the recommenda-
tions concerning the acceptance of the prod
wet which had previously been rejectel

This all means 1o me that there certumly
should e closer co-operation hetween the
Government agencies making up specifice
tioms for our products and our association
There dovs not seem 1o lie any, aliliongh
I have received letters from i} Chicage
ullice of the Quartermaster l'nrp- 1o the
effect that their specifications were Toinz
formulated in co-operntion with the asscia
tiom. 11 the Standards Commitiee of th
assochition has been o party 1o these s
fications | certamly s mol Deen dvise Lo
their wishes or of any action that has om
taken by them,

The Food amd Drugs Administration - #
little bt pertarebed about the labeline o
macaroni produets made from granmlar A
you Know, during the war the MWar €ofe
issued an order requiring all millers 10 oy
tract not less than B per comt of or
from wheat. At that time this was the ol
terial  available w0 macar [T
facturers,  Our industry had - million 01
cartans which bear the statement ) al
from Semoling” or a similar one. 11 1
came ne v, therefore, 1o get peime
sion from the FDA 1o use these caion
and the FDA stated thin this conld be
as it did net wish to interfere with an
ruling of the War Oflice.

Since that time, however, macaroni pame
facturers have  continued using  citon
hearing this same statement coneerning the
ingredients although they are now  vsing
mostly granulars, amnd semolina appears 1
e available,

The FDA considers that the time hias
-1rr|\ul for the macaroni industry 1o proper?
labiel its product.

As vou know, the granulars that yon new
ustally labeled “Semuling
whicli is the proper Tabeling for the

(Continued on Page 40)
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All Sizes Up To

John J. Cavagnaro

Engineers
and Machinists

Harrison, N. J.

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters

Brakes

N. Y. Office and Shop

U. S. A.

Mould Cleaners
Moulds

Largest in Use

255-57 Center St,
New York City

STAR DIES

WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LONGER LIFE

LESS PITTING . -

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

37 Grand Street

P ——

Dura

Fancy No.

140 Lbs. Net

Milled at Rush City, Minn
AMBER MILLING DIV'N.
of F.U. 0. T A,

mber

1 Semolina

Milled
AMBER

140 Lbe. Net

PISA
O NO. 1 SEMOLINA

at Rush City, Mian,
MILLING DIV'N.
FUGTA

Fancy Durum Patent

Milled st Rush City, Mian,
AMBER MILLING DIV'N.

120 Lbs, Net

ABO

of LU.Q.T A

Amber Milling

FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Olfice
1867 No, Bnelling Au.. 8t Paul, Minn,

Division of

Rush Cl!y. Minn.

iy




I S ey T

Report of the

B e e e s

T ATET T s
bR S\ e g et e

s e

National Macaroni Export Institute

By C. W. Wolfe, Member

1 wish to bring you up to date on
the work of the Export Committee. 1
received the following from the chair-
man, Mr. Peter S. Viviano of Trenton,
N. J.:

he Export Committee met with of -
ficials of the Department of Commerce
on December 1 in an effort to work
out the details concerning a compre-
hensive export program for the maca-
roni industry. Every phase of the situ-
ation was developed with the view of
expanding as much as possible our
foreign trade. Inasmuch as all maca-
roni exports can be broken down into
several classifications, we believe it
best to analyze each of these classes:

1. Government Programs
11, Special Foreign Situations
111. Permanent Type Export Trade

A, Government Program

‘At the present this is the largest source
of exports. Persons responsible for develop-
ment of Government procurement have been
comacted and every effort is being made
to increase the volume of these exports,
1f and when Government aid is extended
to China, the macaroni industry will re-
ceive full consideration as we have already
met with the interested parties. This type
of export business cannot be looked upon
as being of a permanent nature, hut we
are mn‘:ing every effort to stimulate it as
much as possible.

B, Special Foreign Situations

This would include exports to countries
who normally would not be importers of
our products but because of a special emer-
geney find it advantageous to do so, Our
recent exports to ltaly belong in this class.
In developing this type of trade all we can
do is to keep in contact with the various
foreign governments so that if an emer-
gency situation should arise, we would be
in a position lo receive consideration over
other competing natioms,

C. Permanent Type Export Trade

This is by its very nature a long range
roposition but offers the greatest promises
}nr thuse who are willing to make the in-
vestment of time and money in order 1o
develop permanemt foreign markets, To
this end your cummittee in co-operation with
the Department of Commerce is preparing
a market unalysis ol each foreign country,
its import potential, consumption, produc-
tion, and a’l data related to our product,
The information on each nation will be made
available as soon as these surveys are under
it is our understanding that the
s process at the present time,

In reviewing the work of the Export
Commitice to date, we can state that con-
siderable time, effort, and money have been
expended in the hope of expanding our
foreign trade, This committee was brought
into existence at a time when virtually all
exports had been cut off so that we began
work in almost a hopeless situation. We
feel that there are many nations in which
Anicrican manufacturers can develop a fine
business, but it will require the samc kind
of painstaking work as the development of
domestic trade. To these manufacturers
who are interested in this type of a program
we are sure we can be of very great as-
sistance. All we can do is supply you with
the information necessary for you to slart
conducting your exports on a long range

basis, We trust that the market surveys
will be interesting aml trust that you will
make full use of them,

A day or two later | received the addi-
tional comment from Mr, Jacohy,
member of the committee and an exporter:

(1) The committee was bhrought into ex-
istence at u time when conditions were most
adverse, in every respect, as far as the
macaroni export situation was concerned,

C. W. Wolle

and abendant erops in various parts of the
world had greatly increased the amount of
availalile wﬁcm products,

(2) E.C.A. thereupon took the position Lo
exploit this situation by enconraging maca-
roni manufacturer elsewhere am?. if neces-

sary, more wheat exports, rather il ene
couraging macaroni exports  from  thy
country.

(3) In some areas, where macuroni im.
ports still might be possible, severe currency
restrictions are in the way. The nm-mmf
ing example is Brazil.

(4) While there are still some arcas in
which American manufacturers can sliwly
llevelop a market, it should be notel that
such markets only offer a limited volume of
business, which will be on a brand basis and
not in carload bulk shipments,

B. R. Jacobs, the Washington represcnta.
tive of the NMMA who has heen « ning the
leg-work in the nation's capital, reporied as
f:ﬁlnw::

*Mr. Jacoby has furnished me capics of
letters he has sent to & number of forcign
countries soliciting business. 1 do not believe
that any of them have been conducive to
increasing our export business but on the
other hand it shows that the Committee is
working at it. We all realize that the prol-
lem is one which will require a long time
and that foreign business will have 1w ke
built up in the same way as your domestic
business has been built,

“About ten days ago 1 called on Dr
Stewart of the Office of International Trade
to discuss with him the survey that e is
undertaking to determine potential exports
of our products. He slnle(r‘:u me that this
survey is being confined entirely 1o the
Western hemisphere at this time; thay o
will include information concerning the
export and import tonnage of cach oi the
countries in l!u: Western hemisphere to:
gether with an analysis of the domestic
production. 1 requesied that they include
the Philippine Is‘:mlh as recent monthly
reports indicate that there might e a
market there and he has consented 1o in-
clude the Islands so that probably within
30 or 60 days we will have a report v hich
may serve as a basis on which we o 2ot
together and discuss exports of mi ron
products to our own hemisphere,”

North Dakota Amber Durum Wheat Acreage, 1948

Of the total acreage of Durum
Wheat planted in North Dakota in
1948 about 90 per cent was planted
with Amber Durum and 10 per cent
with Red Durum, according to reports
from erop correspondents to the Agri-
cultural Statistician of the United
States Department of Agriculture at
Fargo. This represents a slight de-
crease in the proportion of Amber
Durum compared with 1947, With an
estimated 2,913,000 acres planted to
all Durum, the indicated Amber Durum
acreage is about 2,622,000 acres, The
remainder, 291,000 acres, was in Red
Durum. North Dakota is the chief
durum growing state, producing 40,-
082,000 bushels in 1948, about 90 per
cent of the United States total,

Durum Wheat acreage has been in-
creasing sharply in North Dakota dur-
ing the past few years and the area
planted this year was the largest since
1932, The increase this year was due
largely to the favorable price relation-
ship between durum and hard spring
wheat the past year. The acrcage was
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expanded this year in all districts
except the Northeastern area, vhere
durum predominates, but whero wet
soil prevented planting at the proper
time,

The percentage planted to Avber
Durum varies widely by crop rojort-
ing districts. In the main durum reas
throughout the northern and ci-tem
parts of the state, Amber Durur ac
counts for 94 to 98 per cent © 1.1u-
total with the most important counties
ranging up close to 100 per cent. In
the western arcas, where not much
durum of any kind is usually grown
most of the acreage is in Red Durum.

New Division Manager

Luther K. Bowman has been ap
pointed general manager of the Chel
Boy-Ar-Dee  division of Americal
Home Foods, Inc. Announcement ¢
the promotion was made by Presiden!
V. T. Norton of the parent compan-
Mr. Bowman succeeds E. J. Fitzpal
rick, who has resigned.
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Jacobs Cereal
P'roducts Laboratories |

Ine.

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

]—Vitaming and Minerals Enrichment As-
says.

2—Eqgg Solids and Color Score in Eggs and
Yolks.

|
1—Soy Flour Analysis and Identilication. |
|

4—Rodent and Insect Inlestation Investiga-
tions,

5—Macaroni and Noodle Plant Inspections. I

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

MACARONI PACKAGING
AT ITS BEST

It you are looking for new sources of labor saving and
cos! culting in packaging your macaroni products, inves-
tigate the many advantages of PETERS economical ma-
chines to set up and close carions.

These machines are showing big savings in hand
luber, added production and increased prolit for users
everywhere.

Send us samples of the carlons you are

E now using. We will gladly make recom-
mendations o suil your requirements.

This PETERS dUNIDR This PETERS JUNIOR
CARTON FORMIN AND CARTON  FOLDIN AND
LININO MACHINE sets up CLOSING MACHINE closes
3540 cartong per minute, requir- 35-40 cartons per minute, requir-
ing only ome operator. Machine ing_no_ operator, can also
an be made adjustable to set up made adjustable 1o close several
%vetal different sise cartons. diferent slze cartons,

PETERS MACHINERY CO. “

Clhicago. W

400 Ravensaood Ave

Jhe Home of

STAINLESS STEEL

*

Now

STAINLESS STEEL
DIES WITH
STAINLESS STEEL
PINS

*

SMOOTHNESS
GUARANTEED
100%-

NO MORE
REPAIRING

*

Write for Information

LOMBARDI'S
MACARON!
DIES

805 Yale Street, Los Angeles 12, Cal.




Recently the Food and Drugs Ad-
ministration called the attention of the
association to certain alleged violations
of the Food Law regarding the labeling
of our macaroni products. It was
stated that some manufacturers are
still stating on the label that their prod-
uct is made from semolina when in
fact it is made from durum granulars,

Now that semolina has become avail-
able in large volume to all manu-
facturers it is the desire of the associa-
tion that the FDA enforce strictly the
labeling requirements of the Law in
order to promote better competitive
conditions among manufacturers as
well as to insure the constimer a better

Labeling of Macaroni Products

Pater J. Viviane

T T i A

Report of the Trade Practices Committee

Recommendations Concerning thc Proper

knowledge of what is contained i the
package.

It is further recommended that the
director of research inform the 1 0A
of the position of the assaciation in
the matter and that he prepare and <end
to all members of the industry a circu-
lar showing the attitude of the associa-
tion and advising the industry con-
cerning the proper labeling of macaroni
products in order to observe compli-
ance,

Peter J. Viviano, Chairman
Adopted unanimously by voice vote

at Winter Meeting of NMMA, Miami
Reach, Florida, Jan. 2§, 1949

“We All Eat”

The sccret of good publicity is
to find an excuse, the man, a
lovely glamor girl and the proper
carricr. Robert Williams, presi-
dent of Robert Williams IYoods,
Inc., who recently urchased the
Miller's Food Prmﬂlcl company,
3451 Whittier Place, Los Ange-
les, evidently found all four as
evidenced by the fine publicity
gained for himself, his friendly
competitors in Southern Califor-
nia and the macaroni-noodle in-
dustry, . . . Editor.

For ten years Bob Williams was persanal

ress agent for Bette Davis, He conducted
Tnsrid ergman on hond tours, took Ann
Sheridan to buy clothes when she hit Holly-
wood fresh from Texas, and was in contin-
ual contact with many other glamorous per-
sonalities in New York and on the West
Coast. .

Why he should forsake the movies for
the macaroni business in L. A. two years
ago is one for the book. “l wanted some-
thing with stability,” Bob explained, “and as
you say yvoursel{—'We all eat”  Besides,
macaroni is wonderful! 1 eat it myself.
Let me tell you—"" )

One.day, centuries ago, a young Chinese
maiden was busy preparing her daily batch
of bread dough. DBecoming engrossed in
conversation with an ardent ltalian sailor,
she forgot her task, Presently, the dough
overflowed the pan and dripped in strings
that quickly dried in the sun. 3

The young Ialian gathered the strings of
dried dough and took them back to his ihir,
and the ship's cook boiled them in a broth.
All hands were pleased with the appetizing
savoriness of the dish, and upon return to
Ttaly, word of the new delicacy spread rap-

idly, and it was soon popular throughout
the land.

“And that's the legend of how macaroni
was discovered, Do you believe it?* Hob
asked,

No, was the answer. The Chinese didn't
eat bread, and it didn't explain the hole in
the macaroni, But this didn't floor a_versa-
tile character like Bob Williams. He bad
eilulln other legends with locales around the
globe.

“Hesides,” he said, “macaroni is just one

kind of macaroni. -It's all macaroni now
—noodles, spaghetti, vermicelli, fideo, alpha-
bet stars, shells, even my exclusive egg
spaghetti, The industry doesn't like the
word paste. The ltalian ‘pasta’ is okay,
It in ‘_uglish, paste sounds too much like—
paste, so it's all macaroni.”

Just a sidelight, but there's one thing that
is not macaroni, as we know it. Remember?
"Yankee Duwdle went to town, riding on a
Tmni-. Stuck a feather in his hat and called
“I facaroni’ Here's the background on
that :

detween 1770 and 1775 in England, there
was a group of young fops who wore im-
mense knots of artificial hair on the back
of their heads, upon which they perched tiny
‘cocked hats. ‘They wore formftting clothes,
and called themselves “Macaroni” after the
dish they adopted as a fad. For a time
nothing—clothes, music, manners—was fash-
ionable that was not “macaroni.” Yankee
Doodle was a hayseed macaroni.

Here's a comparison of three nutritional
factors, in pounds of foods, as purchased:

Per cent Per cent

Protein Calories Water
Macaroni ....oo0ee0 130 1630 110
Polatoes «.ereeeaens L7 65.4
Bread (white)....... BS 1185 359
Celery vovevrrnrneres 13 100 937
Beef rump..ooeeea. 118 1180 400

By Rolly Langley, Feature
Writer for Los Angeles News

Thus a pound package of macaroni prosl-
uct, which will serve I{": people generously,
?an be considered an economical, nutritious

Macaroni was first made in America in
1880, but the extra hard wheat was scarce
Then in 1898 a semolina wheat almost hard
as flint, from Russia (the durum). wa
planted in the north central states. Only
this hardest wheat makes a dough that will
hold its shape after boiling.

Today Americans go for macaroni 10 the
tune of a billion pounds a year, male 1y
more than 300 concerns, 23 of them n the
West Coast,

Making the alphabet out of dougl (and
vice versa) is easy, if you have the i~
ment. Dough of eggs, milk and se olin
flour goes into a cylinder a foot in i ele?
and about four feet long. A piston ndet
2,000 pounds pressure forces the don - out
the end, throngh a plate with all the e
and numbers so intriguing in soup Re
volving razor edges slice them off shout
1/32 inch thick, and a'big suction pipe 1awt
them to trays where the letters dry 15 o

For spaghetti, macaroni or any ' the
“extruded” products, (extruded is - nicl
for pushed out) you simply change 1 o
plate. Macaroni and_spaghetti drap. ovcf
rods in dehydrators 72 {:mn at 70 0o s

Macaroni products go a long way, | sl
Cook up a four-ounce bundle of spaghett
and the serving measures 100 feet. 1 y¥
want 10 string along, there are 400 feet '
the pound, and if it's that new ege S
ghetti, Bob William tells me it's 5% per e
whole fresh cggs. That's stretching an &8
a long way, too.

In the movies, such a result would be 3!
least super-colossal, but in the food gamt
where (we hope) there's more stability, ";
j‘lrz.u:t‘“anolher of the good things “We Al

t

o
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Report of Army Specifications Committee

Recommended Changes in Proposed U. S. Army, QMC, Macarcni and Spaghetti Specifications

T1.« QMC has issued tentative speci-
ficarms for the purchase of macaroni
and -paghetti, It is the sense of the
asso ation  that these  specifications
shou'l be changed in the following
respcls

(11 The specifications provide that
the product shall be made from durum
granular, Since Government restric-
tions concerning the quality of the raw
material used in the production of
macaroni products have been rescinded,
and since it is the desire of the in-
dustry to encourage the use of a larger
quantity of macaroni products by the
armed forces by providing the highest
quality “products we believe that the
raw materials used should be durum
semolina and not durum granulars,

(2) The specifications provide that
the raw material and the finished prod-
ucts shall be free from insect infesta-

tion. Raw materials entirely free from
infestation are unobtainable for the
manufacture of macaroni  products,
and, therefore, it is recommended that
this provision be deleted and  elimi-
nited,

(3) It is the desire of the industry
to provide the most sound and health-
ful products prmlucc-d under the most
sanitary conditions, The specifications
embody provisions which will assure
the QMC such products, These are as
follows :

“Adequate  measures shall be
taken in the handling and storage
of the raw material to prevent
contamination by inseet nfesta-
tion and pests prior to use,”

“Every  precaution  shall  be
taken 1o prevent contamination
of the products by inseet infesta-
tion and pests during  manu-

facture, drying and storage.”

“All deliveries shall conform in
every respect to the provisions of
the Federal Food, Drugs and Cos-
metic Act amd regulations promul-
pated thereunder,”

It is proposed that the director of
research  discuss  the above  recom-
mended  changes  with  the  proper
Government agencies in Washington
and New York City and that the re-
sults of such discussions be communi-
cated o the hoard of directors and 1o
the standards committee of the associi-
tion,

Perek . Viviaxo (Manufacturers)
1. M. Prverses (Millers)
Adopted  unimimously at Winter

Meeting, Miami Deach, Florida, Jan,
25, 1949, .

WINTER MEETING

The conventioners and  their ladies  thoroughly l:llfu)\'ll the

delightful Florida weather, the heantiinl grounds ane

appoint-

(Continued from Page 10)

consumer interest in our food can be anracted at a reasonable
dollars and cents cost, if the industry fully co-operated.

He was authorized to proceed with his well-laid plans of prod-
ucts promotion and consumer education, working nnder the super-
vision of a soecial Iustitute  Executive Board of which C.
Frederick Muclier, of the C. F. Mueller Co., Jersey City, N. J.,
is chairman. 11 is planned to start a publicity program about
March 1, 1949,

Serving on the Institute  Excentive Board  with  Chairman
Mueller are: Joseph Pellegrino of Prince Macaroni Manufactur-
ing U, Lowell, Mass.; Albert Ravarino of Ravarino & Fresch,
Inc, St. Louis, Mo.; Lloyd Skinner of Skinner Mannfacturing
Co, Omaha, Neb.; C. W. Wolfe of Megs Macaroni Co,, Harris-
burg, Pa.; Peter {I iviano of Delmonico Foods, Lonisville, Ky,
Petes Lul-iu?a. of V. LaRosa & Sons, Inc, Brooklyn, N. Y.;
Salv.ore Viviano of Vimco Macaroni 1'roducts, Carnegie, Pa.;
(;.unh P. Merlino of Mission Macaroni Co, Seattle, Wash,, aml
President C. L. Norris as member ex-officio.

During the association mi-Ling the first day it was voted to
redi--ict the country by adding 1wo new regions to provide bet-
ter : presentation of the membership and to appoint a direetor
'\?'- present the new regions on the board of directors of the
Nati nal Macaroni Manufacturers Association,

T new regions are (1) Region No. 10 to comprise all North-
tm .’luforma, from and including Fresno to Oregon boundary,
;?d 2) to appoint Vincent De Domenico of Golden Grain

acconi Co. of San Francisco as the regional director, The
secor. | new Region, No. 11, will comprise the west half of Mis-
':ﬂr all of Kansas, Oklahoma and Texas, with Ralph Sarli of

me-ican Beauty Macaroni Co,, Kansas City, Ma., as the director
of tl region. i

Miaging Editor M, J. Donna of Tue MacakoNt Jouknat,
:rp:._-'c that plans were under way to publish the 30th Anni-
m‘:‘--‘ ¥ Edition in April, 199, and solicited the help of all
b vading members 1o rccprnnwml to their supply firm the
“::;-dulnly of taking space in the feature issue. The meeting
wenl oo record that besides .recognizing the 30 t)'t'.'lrs of service
e JuuknaL and Mr, Donna as edito* for that fong period, due
"-'ifnllxlluuun be given J. Hnrri'_l)inmnml. Goueh Food Products Co.
l;iir" n, Neb,, who during his term as president of the Nationa
.mi"lﬂl_l.[_anuh_clurerl Associntion, inaugurated the Birthday
i {{tll‘dlllmu in 1940 10 the financial amd general benefit of

e National Association.

Most of those in attendance promised active support of the
i if;nmverur edition by calling their suppliers’ attention 1v
"t while several manufacturers advised they would take space

in that issue . wy 2 RO
founder. to honor J. Harry Diamond, the “hirthday issue

lr;ﬁ special committee consisting of Chairman J. H. Diamond, A.

m‘;‘l Grass and Albert S, Weiss was uppointed to draft appro-

it E‘ resolutions in |u!;purl of the Du Pont Co. in the monopoly
started by the U, S. Justice Department.

v

ments of the nicely located Flamingo Hotel,

On the afternoon of hoth convention days, the macaroni men,
the allieds and their ladics were treated to tours of the Bis-
cayiie Bay: Channels in the luxurions yacht Axstas 11 th
docked at ier 4 of the City Yacht Basin, Miami, adjoining the
Flamingo Hotel garden and beach,

The yacht is owned by Me. 8, | Klein, president of the Eampi

. 1 is Me 5. ). A npire
Box Co., Garfiell, N, ], who personally acted as the skipper

NO\N semt au\uma\a

stupping, C8S° m.ﬁa

PACKOMATIC

soml Ie gluer fon sealer

for LOW SPEED OPERATIONS

“TM Reg. U.S, Pai, OA.

Learn sbout time, space and labor-saving PACKO-
MATIC shipping case gluing and sealing equipment that
sells as low as $859.00 complete . . , is desijned and
built for operations where many assorted small runs are
handled drily—or where volume does not justify larger

. irvestment required for fully automatic equipment.

Unit illustrated is availzble in lengths from 6’ to 26’

to handle cases 6"x 3" x4"1030"x 18"x 19",

USE COUPON BELOW FOR FULL INFORMATION

PLACE  rierierpimrperey e

DRDERS Please send lull informanion n’n hand hl‘u:-! :m::clh.i ]

IPPINE CAMY. .0 Burias weighing ...
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:




40

on the J-mile tour of the inland waters
each afternoon. His assistant, Mr, A, Was-
serman,, general sales manager, supervised
the refreshments served to the guests with
the compliments’ of the owner.

The convention was voled a hig success
hoth socially and from a business view to
the end that tentative arrangements were
made by Secretary Donna for the 1950
Winter Meeting at The Flamingo Hatel,
Miami Beach 39, Florida, on January 22-24
next year, subject to later approval by
the directors,

Registrants—Miami Beach
Winter Meeting

V. Arena, V. Arena & Sona, Norristown, Pa.
J. Coni jm'._l'nrnmaunl Macareni Mfg, Co., Brook-

yn, .~N.¥,

T. Cuneo, Ronco Foods, Memphis, Tenn,

3 J'{- D\l{nmzrnd, Gooch Food Products Co., Lin-
caln,

eh,
A. Irtving Grass, 1. J. Grass Noodle Co., Chicayn,
Santo Garofala, Milwaukee Macaronl Co., Milwau.

€ 4
I.m' ._knhg: .\'mdf Products Co., Toledo, Ohlo
Martin l\pr{}rl. de Martini Macaroni Co., Hrook:

m, N. Y.

Ptl’;r LaRosa, V. LaRosa & Sons, Tirookiyln, N. ¥,

t‘.l‘ﬁndr\(ir} Mueller, C, F, Mucller Co., Jersey
y, N. ).

C. L.' Norris, The Creamene Co., Minneapolis,

Minn.
1. Ll"rll’fﬂ'n‘uﬂ. Prince Macaroni Mfg. Ce., Lowell,
an

5
Alfred Ressi, Procino-Rossi, Auburn, N. Y,

A, Ravarino, Ravarino Freschi, St. Louls, Mn,
.\!n\ﬂur Ryan, Quality Macaroni Co., St. Paul,

Minn,

Joseph Sanacori,
John Samacori, Sanacori & Co., Dirooklyn, N. Y.
h Santero, G. Santoro & Son, lrooklyn, N, Y.

Skinner, Skinner Mfg. Co., (dmaha, Neh,
5 ni?-m. LaPremiata Macaroni Ca., Connells-
ville, 1"a,

Frank Traficanti, Chicaga, 1Il.

Peter 1. V'iviano, Delmonico Foods, Louisville, Ky.
Sam Viviano, _\4mm Macaroni Co., Carnegie, Pa.
Mitr Vita Virdamo, V. Viviano & Dros. Mac. Co.,

St, Louis, Mo,

Peter K. Fiviano, V. Viviano & Bros, Mac, Co.,

St, Louis, Mo,

. 8. li'eiis, Weiss Noodle Co., Cleveland, Obio
C. IV, IWolfe, Megs Macaroni Co., Harrishurg, P'a.
Paul S, Cassarino, Cassarino & Carpentieri, New

lritain, Cunn,
H. R, Jacobs, New York, N. Y,
R, M, Green, Palatine, 1l
M. 1. Donna, Wraidwood, 111
John Amata, Clermont Machine Co., rooklyn,

Conrad  Ambretti, Contolidated  Mac. Machine
Corp.,  Nrooklyn, N. Y,

Lowuis” O, Ambretti, Consol'dated Mac, Machine
Corp., Nrooklyn, N, Y,

Harry R, Alll”r Willlam ). Stange Co., Chicago,

Sanacori & Co., Brooklyn, N, Y.

1.
I I{Ir MeKoane, William J. Stange Co., Chicago,
"ok l Brooke, Merck & Company, Inc., Rahway,

. 1. Bailey, General Mills, Inc., Chicago, 1L,

Kobert T. Aeatty, Northwestern Miller, Minreapo-
Is, Minn

Thomas L. Bropew, Commander-Larabee Milling
o, Minneapolis, Minn.

§. Campanclla, Flour Merchant, Jeney City, N. J.

Joseph De Francisci, Comolilated  Mac, Mach,
Corp., Drooklyn, N, Y.

w. I Ilnufkrrfy, King Midas Flour Mills, Phila.
delphia, 1*a.

F'Q“‘\'L Fodera, Pillsbury Mills, Inc., New York,

Giacomo Fati, Guests,* Philadelphia, Pa.

Gro, 8. Hubbard, Rossotti Lithographing Co., Inc.,
Chicago, 1.

Chifford 11, Kute, A, L. Stanchfield, Inc., Min.
neapolis, Minn,

Frank Lazzaro, Larzaro Drying Machines, New
York, N. Y.

W, C, Livingston, Monark Egg Corp., Kansas
City, Mo,

D, Maldari, D), Maldari & Sons, New York, N. Y,

Ru{fh {_I. Maldari, ). Maldari & Sons, New York

Hugo Mandolini, Star Macaroni Dies Mfy, Co.,
New York, N, Y.

M. 1. Patterson, Pillshury Mills, Inc., Minne:
apolis, Minn,

Paul M. Petersen, Capital Flour Mills, Minne-
apolis, Minn,

!»-r* { Piltitteri, ). A, Pillitteri Co, Nrooklyn,

A.\gi...:, Piltitteri, J. A. Willitteri Co. Trooklyn,

Arthur W, Quiggle, 1. Ii. King Flour Mills, Min-

neapolis, Minn,

Lowis Raygo, Guest, Chicago, 11l

Samuel Regalbuto, Pillsbury Flour Mills, Phila.
delphia, Pa.

Charles Kossotti, Rossotti Lithographing Co., Inc.,
North Dergen, N. J.

THE MACARONI JOURNAL

U,h!(. \.g‘rhnnhrr. Huhler Brothers, Inc.. New York,
(4] ;lfl‘ De Siefano, Crookston Milling Co., New
‘ork, N, Y,

R. M. Stangler, North Dakota Mill & Elevator,
Grand Forks, N. D.

.!.‘.NF. Tiernan, \Wallace & Tiernan & Co,, Newark,

E. J .Thumc.r. North Dakota Mill & Elevator,
Chicago, 1N,

f.n\l‘l'l A. Viviana, Capital Flour Mill, Plainficld,

' ll‘ lﬂ'nbfr, Amber Milling Division, St. Paul,
Minn.

L. Marine, G, & G, Haulage L‘n:. Brooklyn, N. Y,

David “'I’I‘IIJII‘_ King Midas Flour Mills, New
ork, N. Y.

Larry Williams, Martin & Williams, Minneapolis,
mnn,

Frflnli T. IWhaley, A. .. Stanchfield, Inc,, Chicago,

Sll\p;‘f 5. Klein, Empire Dox Corp, Garheld,

Hn'r;:r .ll'. Walker, St. Regis Sales Corp., New
York, N, Y.

T.\!i. ‘I["Jlfrnll. St. Regis Sales Corp,, New York,

LK m:_.l'arry, St Regis Sales Corp., New York,
i ..'a'm‘|llr. King Midas Flour Mills, Min.

neapolis, Minn,
Kandal Patty, Midland Laboratories, Dubuque, la.

RESEARCH DIRECTOR'S
REPORT
(Continued from Page 32)

product since that is what it is. Tt is now
up to the macaroni industry to follow suit.
Since semolina is now available to all, the
following is suggested : !

(l}_ LFmIer Ifm Standards of Identity of
the FDA there is no provision requiring
the farinaceous ingredients to be declared
on the label, therefore, the following may
be corrected by eliminating the term “Made
from Semolina” or any similar. statement
on the label regarding the farinaceous in-
gredients,

(2) The law, however, does provide that
if the ingredients are declared on the label
they shuﬁl be declared in the order of their
predominance l?r weight. Since a granular
15 a mixture of semolina and durum flour
the declaration can be corrected by the
addition of the words “and Durum Flour”
to the word semolina so that the state-
ment would read “Made from Semolina and
Durum Flour,"

(3) The alleged violation may obviously
be corrected by the use of semolina and then
there would be no question whatever con-
cerning the statement,

February, 194
MARKET STUDY

(Continued from Page 30)

index. And Chart 22 shows a 1 picy
contrast between the percentage  ndey
and the factory sales,

It. The seasonal curve for the total map.
ket (all brands combined). This v ual,
differs radically from the factory sale,
curve of any manufacturer in tl e i
dustry, because of seasonal fluctu ti.
in trade inventories amd of seasonal (dif.
ferences in the competitive streng b o
the brand in question. By knowiry th
total market seasonal curve, the vians.
facturer can usually improve the tim.
ing of his advertising and merclinds
ing efforts.

Summary of Nielsen Index Uses
by Manufacturers

Since space will not permit illustration
of the many ways manulacturers use Nid:
sen Index data, the following will sum.
marize the principal uses:

1. To distribute advertising and merchar
dising effort correctly among various tern.
tories, city sizes, store sizes, seasons, anl
consumer income levels,

2. To separate the profitable from the v
profitable; eg.:

(a) Copy appeals

(h) Quantities of advertising

(¢) Types of media

(d) Deals, combinations, premiums, et

(¢} Diisplays, ete,

jn Radio programs

. To detect marketing weaknesses an
to reveal the result of every effort 1o oo
rect them,

4. To provide adrance warnings of sale
declines, competitive inroads, need for
change in product, package, ctc.

5. To reveal the causes of sales decline
and 1o point toward the remedies.

6. To detect gains or losses in eakr
wood-will,

7. To determine the most profitable pric
levels,

8 To pre-determine the resulis of pre
nosed  promotional expenditures,  This i
done by testing in certain cities or nreas

9. T}u reduce the risk in marketing nes
products,

An even simpler summary of the Nl
Food-Drug Index, to use the wor's o
Abraham Lincoln, would be: “If we coul!
fi-st know where we are and whith r we
are tending, we could better judge wlat
to do and how to do "

E
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C. L. NORRIS, President...... sesssssectananan The Creamette Co., Minnenpolis, Micn.
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Reglon No. 1
Joseph Pellegrino, Prince Macaronl Mlg. Co., Lowell, Mass,
Reglon No. 2

Peter LaRosa, V. Lalosa & s, Brookiyn, N, ¥.
[y e atien 8. Mueller Co City, N, J.
C. r\l:.d oello. l?:ll:rhuuruni a.“illflh :::’l’l.“ )

Reglon 3
linrlur l"-li:'il. Gioia Macaroni Co,, Puffalo, N, Y.

ln‘lun No. 4
A, Grams, 1. J. G Noadle Co,, Chicago, 11l
Ciutrl:ln“‘uzll:.' Ilou{l "r:(":ﬂml ll'lg. (fu.. cﬂm.n. .

Reglon llu1

Peter k v I’IID, Delmonico Foods, Ine., Louisville, Ky.
Thos, A. Cuneo, Mid-South Macaroni Co., Memphis, Tenn,

Region No. §
P Dlimond, Gooch Food Products Co., Lincoln, Nebr.

ton N
E.“)«m:o.,ﬁn Diego Macaroni Co., San Diego, Calif,

lc’tw No. §

Guldo P, Merlino, Mission Macaroni Co, Seattle, Wash,
B

[ Norris, The Creamette Co., Minneapolis, Minn.

At-Large

Albert Ravarino, Ravarino & Freschi, Inc.. Sli IA'IE Me.
Emanuele Rongoni, Rontoni Macaroni Ca,, Long Island h! N. Y.
Maurice l% Ryan, gnlluy Macaroni . St
Lloyd kinner, Skinner Mig. Co. Omaha, Nebr.

Louis S, Vagnino, American Deauty Macareni Co.. St. Louls, Mo.
Albert 5. Weiss, Weiss Noodle Co.. Cleveland, Ohio

aul,

Disnlay, Advertising... ... Ko o0 Mfer Lime
Vol. XXX February, 1949 No. 10
FOR SALE cember last year. The quantity of H(“ An Easy Way
i

1 Triangle Elec-Tri-Packer N2A
with §-02 conveyor—$1,200.00.
GOLDEN DESERT FOOD
PRODUCTS—P. O. Box 1642,
El Paso, Texas.

Herrick to Boston

Toel R. Herrick has been appointed
district representative of the Special
Markets and Industrial Division of
Winthrop-Stearns  Inc., in Roston,
Mass., P. Val Kolb, vice-president and
divector of the division has announced.
He will make his headquarters in the
Noston office of Winthrop-Stearns, at
41 Stuart Street.

Associated with Winthrop-Stearns
since 1946, Mr. Herrick was first em-
ployed as assistant to the sales man-
ager/in New York. He served during
the war as First Licutenant in the
United States Air Corps. Mr. Ryan
has also been with Winthrop-Stearns
since 1946, He was formerly in
charge of the division’s order depart-
ment.

Licquid, Frozen and Dried
Egg Production

Production of liquid egg during De-
cember totaled 2,918,000 pounds, com-
pared with 3,849,000 pounds in De-

uid used for drying during the mon B
was about 10 times larger than the to Figure Interest
very small quantity used for drying a
year ago, while the quantity frozen was
only about one-fourth as large.
Dried ege production during De-
cember totaled 554,000 ]mumls;, com-
ared with 1 < in Decem- i "
paccd itk U0 O P et of S0 diye o © days By semy
339,000 pounds of whole eggs, 174,000 the decimal place in the principal One
pounds of dried albumen, and 41 two or three places to the left 1=

In figuring interest, a year is usually
regarded as  consisting of twelve
months of thirty days each. A simple
wav to figure six per cenl intercst 1
to first find the interest for 600 lays.

pounds of dried yolk. The prelimi- tively.
H::?t‘l f:!tl-;"l‘l::::ln:;fl‘)!?é tc‘:lr::ll‘:(tllc;‘:;),?igz{ Having found the interest for ‘1:‘]‘;

000 pounds, compared with 85,561,000 given periods it is simple to fir i
: interest for any given number o 1y
pounds in 1947, : ' ten
Weciam: it it diielog DR The interest for four months a1 1€
rozen ey production during De- a0 "o example, would be 1w the
cember totaled 892,000 pounds, com- 0l T ror sixty days plus o Zixth
pared with 3,266,000 pounds in De- : Lays B ey
. . : the interest for sixty days.
cember, 1947, Production during 1948 i il . Jays
. can divide the interest for sixt, (&
totaled 345,192,000 pounds. This com- : an
A : by two to get the rate per mont . 40
pared with 371,096,000 pounds during 1 3 h . et
1047, a decrease of 7 per cent divide the interest for six dn;s by 8
Ll = I * to get the rate per day anc et
Storage stocks of frozen eggs on in that way.
January 1 totaled 105,422,000 pounds, )
compared with 138,192,000 pounds on To find the interest at any u‘lh.r ¢
janu:';?;‘ 1, 1948 and with the January than six per cent, first find it at sit
1, 194448 average of 127,651,000 per cent, then divide it by six h_:nf':'r
i{«;und?l Frozen lnggl stocks l_t)lccrcaljicd unct per ;::m,lby thr}fe| [t:)'ﬁngnl&\ mlm_
34 million pounds during December, cent, sublract onc-ha 0
compared with a_decrease of 26 mil- per cent, one-sixth for five per cent,
lion pounds during December, 1947 add one-sixth for seven per cent, 3¢
and an average December decrease of one-third for eight per cent, add one
42 million pounds. half for nine per cent,

42
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. e v Creoat e Food Induit ey

FAITH WITH NATURLEL

DURUM WHEAT IS ENDOWED BY NATURE with
abundant nutritional values. Many of these values
have been necessarily lost in the milling process
and in kitchen procedures, But through scientific
advances, the makers of macaroni, noodles, spa-
ghetti, and similar products restore these health-
giving qualities—through enrichment. Truly, the
macaroni manufacturer who enriches is keeping
faith with Nature and America.

Outstanding Nutritional Accomplishments

Today, large quantities of these products
are enriched:

® MACARONI
® SPAGHETTI
* NOODLES
® PASTINA

Macaronl makars whe antich should be provd
of thelr servies 1o Amarica.

Coppright 1845 Heftmann-La Roche Ina,




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

You, Mr. Macaroni Manufacturer, don’t make your living on a
tight-wire. Yet your security depends on the quality of your macaroni
products, just as surcly as a wire-performer’s depends

on the strength of his wire.

That's why we at Pillshury take our job so scriously.

That job is to give you, at all times and under all conditions, )

the finest possible durum products—so that you can produce @® Pillibury's
the finest possible macaroni products. .: Detted Circle
.. oo Symbol of

Behind Pillsbury's Durum Products is a world of specialized experience in % ey
oe Reliability

selecting and milling durum wheals. This, plus constant testing
in our experimental spaghetti plant, means sure quality all the time
when you use products bearing Pillsbury's Dotted Circle.

PILLSBURY'S DURUM PRODUCTS

PILLSBURY MILLS, Inc. General OMicest Minneapolis 2, Minnesota

e




