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ck arade are those labels and cartons that
lhf?u:::ll:;: llt:lmtll::z:d ;ﬁ; ?. . that serve as constant reminders, month-in
and month-out.
Rosso riect
k roduct at the top of the buyer's list. For A
purchu:ﬁa:eple‘:l, :nguymllt,ering eyemed, surefire display-appeal, Ros
sotti Labels and Cartons have few cq Chbeniy
fifty years of specialized service is onc reason Rossotti has c.
1h£‘i l?:led“i‘r:n dyn!:glec ulml;l'eective packaging. Now, withdcmod;n;ief:lg.
uipped plants on cacl: coast, we can assure prompt, fast, dependal S
f& l?ou coast-to-coast, When a packaging problem confronts you, con
Rossotti—specialists since 1898,

ooty

SINCE 1898

RTH BERGEN, N. |.
LITHOGRAPHING: COMPANY, INC. + NO ‘
:gggm WEST COAST LITHOGRAPHING CORP. * SAN FRANCISCO, CAL

TAMPA 1, FLA.
TTI FLORIDA LITHOGRAPHING CORP. .
Efgoomcu. PHILADELFHIA e« BOSTON e« ROCHESTER e CHICAGO

AT THE midyear meeting in Janu-
ary at Miami Beach, it was charged
that 1 started the mecting off on a
gloomy angle, Before preparing these
present remarks, I reread my January
message and in the light of history
since the midyear meeting, now main-
win that it was more realistic than
pessimistic, I remarked at some length
then = about governmental influence
upon one's business and this is always
good for "some healthy = discussion.
While we talk about our desire for
free enterprise, our actions sometimes
do ot go ulong with our expressed
riewpoints, As individuals, we talk
free initiative, yet we accept pensions,
howl for rent controls, for assistance
from Government ‘o buy our homes,
protect our health, elucate our: chil-
dren, provide insurancs, take care of
us in our old age, get 4s a job and
keep us from being fired, We think
il of these are fine things for the

fre: extracted from us to carry on
hese aperations,.we how! some more,
f course after reading the recom-
endations of the Hoover Commission
veryone should agree that a thorough
uling of our governmental struic-
tre must. be undertaken and as quick-
y as possible,
I would not venture fo say 'which
ay the Government should jump, on
top controls, As I stated in January,
¢ shadow of a huge food surplus is
n the world and just what the Goy-
mment should do about impending
urplus crops  would be, at best, a
rd one for Solomon himself to call,
e bresent: proposal for permitting
inishable commodities 1o find the de-
and price level and non-perishable
raducts in the other hand, being su
orted to ') percentage of Jparity, would
43 to the datriment of the sales of
F products, It is: evident' that this
ol create A widie price spread be-
‘een potatoes, for instance, and mac-
roni - products. . We all know  that
P potatoes do not make for bounti-
Micaroni sales, I believe that all of
| should point out this unjust dis-
Mty to your representatives in Con-
$ and express your opinions free-
- Hy the way, how long has it been
fice you wrote your Congressmen
Ut your opinion on taxes, the Hooy-
report, controls, or what not? We
Sitaround and do a lot of crabbine,
s your Congressman know how
b4 fecl ‘as compared with the deluge
mail he gets.from so-called “free” :
liberal thinkers "

—= Ve, in the macaroni industry, along

Most manufactured items in this
iry, have been going through a so-
4. recession,"” L( us not get the

wernment to provide but when taxes -

The President’'s Address
At The National Convention, NM.M.A.

idea that a recession is a polite way
for saying “a mild depression.” I like

better ‘the definition that a recession is -

a downward adjustment to a lower
basis of prices. This is still 0ing on
and will continue during much if not
all of 199 in most lines, I believe,
however, that we are well through it
in he macaroni business. There has
been a general downward price adjust-
ment in our industry in most sections
of the country in the past two months,
The hesitancy upon the part of dis-
tributors to carry even a equate sup-
plies of our products, has thus been
removed. Howsver, we know that dis-
tributors are, generally, still cautioys

President C, L. Norris

about ordering their former fairly lib-

eral 'backroom stock” quantities, This *

condition will no doubt prevail until
fear of falling prices is generally elim-
inated from food commodities,

While I am not here to radiate false
optimism, T honestly cannot sce any-
thing in the picture about which we
should be dismayed, in our industry,
It s true that some manufacturers
without too well established consumer
franchises, over-expanded production
facilities during and since the war.
Some of these producers are having
some difficulty in adjusting themselves
to present demands. The producers
having  established brands on which
they kept working hard during the war,
and have since put' forth every effort
to. thoroughly merchandise, are doing
all right at present from the best infor-
mation T have available, Qur industry,
for the year to date, nroduced 140 per
cent of the average for the same pe-
riod for the five pre-war years, I have
been ‘in a large number of plants
around the countr‘y during the past
year and firmly befieve that never be-

3

- ing on the

fore in the history of pur ndustry

have the manufactirers i om bus|-
ness been as well equirned mechani-
cally to produce high quality prod:.cts,
The war years taught our manufactii-
ers the value of using high grade riw
materials, Our educational programs
on sanitation have put our plants in
excellent’ shape from a housekeeping
standpoint, The relations between the
grawers, raw materials, suppliers and
our manufacturers is, 1 believe, on the
highest level it has ever attained, The
management of the great majority of
our plants ac.o0ss the country is in the
hands of capable, progressive men.
There are no large inventories of mac-
nlrnni products in distributors' posses-
sion, ‘

Perhaps the foremost of all facto i
on the encouraging side, is the awake:
rt of more and more firms
in our business, to the vital necessity
of attracting favorable nublicit to
macaroni prodicts in the eyes o¥ the
American people,  We “are well
lnunched on a long range program of
this type and the results obtained from
the capable hands of the Wheat Flour

Institute and the Theodore Sills or n-

ization, have been extremely beneficial
in bridging the recession. We must
remember that our program is still an
infant and nceds to be well nurlured
and provided with good solid food, but
is, alreacly, in the accustomed way of
a healthy  youngster, making itself
hezrd,

In short, my message to you is that
we, in this business, should be con-
fident that with  the Present  high
quality, nutritious, appetizing food we
have to offer, plus the ability and
know-how to get the job done, we have
every reason to be encouraged abonl
the days ahead. We can latc a page
from the prophet of old who said “the
thing which I greatly feared has come
upon me,” and like him, sit around and
hold our heads and bring on a depres-
sion, or we can, on the other hand, take
courage in all the encouraging factors
at hand and go on to greater heights,

In conclusion let me repeat the mes-
sage that I have been trying to pound
home on every occasion ¢ uring the past
year:

Use top quality raw materials,

Use the best machinery and brains
you can purchase to produce and pack-
age the finest product possible,

as the colored preacher when
asked for the reason for his marked
success in sermonizing: “First I tells
‘em, then T tells 'em again, then I tells
'em, what I told 'em.” o

Sincerely yours,
C. L. Norris, President
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Never belore have such sanilary methods lor handling bulk flour been available
to the Macaron{ Industry.
* With its cost jusified by sanitary standards alone, Pasu-Vac offers even mora
@ Easy, flexible installation economies.

® Lower maintenance costs compared with oulmoded screw convayors
and bucke! slevalors,

+ @ Working conditions are greatly improved as dust Is carried along with
stream In closed ducts, g

Learn how a Pneu-Vac Syslem can prevent contaminalion in your plant , ..
save you money lhrough more elficient handling methods. Conlact Sproul,
Waldron & Co,, Inc., 56 \gnldmn Sireel, Muncy, Pa,

SRR iinne
“\Wﬁ: ORI »

D. MALDARI & SONS

178-180 Grand Street, New York City

usly Relained in Same Family
1903—With Management Continuo
"America’s Largest Macaronl Dis Makers dince '
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ASUGGESTED LAYOUT OF - F . | Possession of the Davis Cup marks its
. Eq"mim FOR SHORT CUT MCM : 1 holders as being pre-eminent in the field of
PRODUCTS P '

amateur tennis. In the packaging field,
cartons bearing the Empire Crown emblems are recognized
as being outstanding examples of fine quality, Yet, in
spite of their obviously superior qualiry, Empire cartons
for the macaroni, spaghetti and egg noodle industry
are definitely Jow in price. Prove it to your own
satisfaction. Contact your nearest Empire representative

for full facts and figures.

& Enpone Bor Corporation

Planis: Gartield, N. J . Soulh Bend, Ind. . Slroudsburg, Penn
Offices: New York « Chicago =« Philadelphia « Boslon Garlield, W )

32x 10
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Macaroni and
Noodle Products

Oneida packages give you maximum protectioy
super strength and sound package construction, b
addition to these structural qualities you also g
this prize-winning, sales-building combination:

Brilliant Colors

Skillful Design : ENRICHME
' BY MIXTURE

Beautiful Printing
Full Product Display

This combination will sell your short goods, loy
goods and round goods like they have never w
before! Your products will sell in the {are of con
petition both within the industry and fron otle
types of food products.

Take a look at the shelves of any food stor th
carries macaroni and noodles. You'll see many typ
of products. You'll find several types of rackap
and many competitive brands. Your package,
HAS to be good to hold its own, to build repeat
+ « « volume sales,

Catch the eye ... and make them buy!!!

x

T T o A

According to a recent DuPont survey, 48% of be looked at,.. cxamined . . . a.nd BOUGHT! A . S,
all macaroni and noodle products are bought on Let Onecida show you examples of fine, quality L

impulse, In order to get your share of the big, fifty {:aelmzel. Let Oneida show you how economical it
MERCK ENRICHMENT PRODUCTS

his proven way. Let Oneida prove its
llar macaroni and noodle market your to package t
;n;lclli::e‘r‘u:: stand out enough to attract the eye, claim. Write today for samples and new prices,

MERCK & CO., Inc. RAHWAY, N. J.
vf(anaﬁdau'ny Chomishs

O N E I D A. New York, N. Y. « Philadelphia, Pa. » St Louis, Me, * Chicage, Il

paper products, inc. Elkion. Va. + Los Angalen, Call

Ia Canada; MERCEK & CO. Limited. Montreal » Toronto ¢ V-":_yfeld
Plain and Printed Specialty Bags « Cellophane Envelopes « Frinted Iollls ond Shett

Manufacturer and Converter

FORT WORTH, TEXAS @ 10 CLIFTON BOULEVARD, CLIFTON, NEW JERSEY @ LOS ANGELES, CALIFORNI

AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

Merck & Co., Inc., foremost in en-
richment progress from the very
beginning of this basic nutritional
advance, brings its technical skill
and varied experience in food en-
richment 1o the service of the ma-
caroni and noodle manufacturer,

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, easy-to-uss wafers
for batch production,

THere 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 Technical Staff and
Laboratories will b glad to help
you solve your individual enrich-
ment problems,

MERCK ENRICHMENT PRODUCTS

Maerck provides an evhilanding service for the
milling, baking, cerval, and macareni in-
dustries,

® Morck Enrichment ngredients (Thiamine,
Ribefavin, Niacin, lren)

® Merck Vitamin Mixturss for Flour Enrichment
® Morck Bread Enrichma:4 Waters

® Mirck Vitamin Mixtures for Com Products
Enrichment

® Merck Vilamin Mixtures and Waters for
Mecaron| Enrichmant

184 Quaumfy of
%lt’{y and é?a/m&&cfy
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TO KEEP MACARONI FOODS i il

In Favorable Position |

ON AMERICA'S. DINNER TABLE

IN INCREASED QUANTITIES

THE MACARONI INDUSTRY

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

Sof June, 1949, the position of the macaroni industry
f appears quite favorable in the eyes of the leadin
ufacturers who attended, and the galaxy of renowne
pakers who addressed the forty-fifth annual convention
the National Macaroni Manufacturers Association in

e fifty and more manufacturers and twice that
ber of allieds who composed the industry conference
psidered jointly the possibilities of im roving the in-
Iry's good position 1" better merchan ising, In their
nion there appears to e a great need for wider distri-
ion and a continuous campaign to enroll all manufactur-
in such planning,

L he sale of macaroni, spaghetti and egg noodles for the
tsix months of 1949 has been approximately 40 per
tover the pre-war sales for the same period. The real
ure Is somewhat obscured when attempts are made to
Pare present output with the wartime high, a peak
bl:lll; production and profit that may never again be

ed,

fom the producer's angle it is conceded that the pro-
tion capacity of the industry has increased alarmingly
ng and since the war, and that despite the increased
Plance of our products during the war years and
Tationing, some promotional effort is a business ne-
ity, an activity deserving and requiring the united sup-
of tvery one in the trade to hold the gains made and
Crease even further the acceptance by new consumers,
P In his country have the greatest selection of good
S 10 choose from to sate their appetites,
ere has been no scarcity of good raw materials dur-
the pisst few years, with t¥|c result that the retail outlets
well stocked with high quality macaroni-noodle prod-
he general quality is good, the retail prices fair,
Eh there has been some price-cutting on below-grade
“ause of the friendly relations among durum farm-
semolina millers and macaroni makers that have de-
pred appreciably during the past few years, there has

Mﬁwater Beach Hotel, Chicago, June 27 and 28, .

lina and granular and the best finished macaroni products
in the world. There was some discussion at the conven-
tion on the need of setting up some kind of an official
standard for granulars because of the wide variation in
the flour contents in the granulars offered by the different
mills, The matter was lcft to the millers and manufactur-
ers for further study and needed action.

While there was much talk on factory cleanliness, pre-
vention of infestation, better accounting, improved manu-
facture procedure and other things that would improve the
industry generally, it was the question of distribution that
was foremost in the minds of the leaders who sought ways
and means of collective improvement in business activi-
ties to enable the trade to keep up with its increased pro-
duction possibilities,

There is hardly a plant operating in our country toda
that is not in a position to praduce nearly twice as mucK
as it is normally manufacturing, and it is this potential that
has the manufacturers, large and small, really worried.,
With macaroni exports reduced to less than 20 per cent
of the 1947-1948 peak, and little prospects of regaining
even a fraction o! that lucrative market, manufacturers
must turn their attention and beam their dollars at in-
creased domestic demand.

From all sides the work and plans of the National Maca-
roni Institute were praised highly, not only by manufac-
turers who are co-operating in the promotional plan, but
by representatives of distributors and speakers for con-
sumers who sce in the Institute's efforts a steadier flow of
finished macaroni products from plants to consumers, at
prices that are fair to retailer and consumer, and with
quality products that none need be ashamed of.

It was the general thought of the 175 conventioners
present at the 1949 conference that much good eminates
from such friendly business get-togethers as sponsored by
the National Macaroni Manufacturers Association last
month . .. that the good therefrom would increase pro-
portionally to the interest  %en by manufacturers all of
whom stand to benefit fron. ny co-operative action that
grows out of united group Lanking,

o available an ample supply of good durum, fine semo-
MINNEAPOLIS MILLING CO. |

[ e

MINNEAPOLIS, MINNESOTA C commmm

11
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Industry Conference Stresses
Competitive Co-operation

ciated.

Convention Theme—"Better Materials, Better Methods, Bet-
ter Merchandising for Better Business”—Guides Activities of
Enthusiastic Conclave. Social Functions Varied and Appre-

HE 1949 conference of the maca-

roni-noodle industry of the U.S.A.
held in the Edgewaier Beach Hotel,
Chicago, June 27 and 28, is now his-
tory, The atiendance was nearly up to
record and the interest keen, There
was manifested a spirit of optimism
that speaks well for the future of the
business.

In attendance were manufacturers
from San Francisco to Brooklyn, from
St. Paul to Fort Worth. The confer-
ence had an international flavor be-
causc of the presence of seven execu-
tives of three Canadian firms and one
each from Rome, Italy, and from
Puerto Rico,

All but five of the 21 members of
the board of directors were in at-
tendance and actively supported the
leadership of President C, L. Norris
of the National Association who had
the program under personal control
throughout the conference, Of the
absent directors, two were in Europe,
business and pleasure bent, one is re-
covering from illness and another was
prevented from attending because of a
serious accident that resulted in injury
10 three executives of his firm,

The convention proper was preceded
by the final meeting of the 1948-1949
board of directors on Sunday, June
26, at' which plans for the conference
were given a final check-up and busi-
ness matters received business-like at-
tention. Also by a Directors-Millers
Conference at which the crop prospects
were discussed, as were matters per-
taining to the grades of new materials
and the practicability of having an of-
ficial definition adopted for granular,
The latter remains in the talk stage,
with opinions known should the need
for such = definition arise.

Representatives  of  manufacturers
and allieds started registration carly,
enabling President C. L. Norris to
officially open the 1949 convention,
which fw did on time the morning of
June 27. He welcomed the members
and puests warmly and solicited the

fullest co-operation and strict atten-
tion to a rather tight business program
planned by Acting Secretary-Treasur-
er Robert M. Green and the personal
enjoyment of the fine social affairs
l_x)l;nncd by Secretary-Treasurer M. ‘]

nna and sponsored by allieds decply

concerned in the welfare of the indus-
try.

A rousing message of business opti-
mism by President C, L. Norris of-
ficially upened the convention proceed-
ings, followed by reports of the Na-
tional Association's three executives.
The remainder of the morning session
was given over te a discussion of the
subject, “Better Materials,” over which
Vice President Albert Ravarino pre-
sided. Among the subjects discussed
by a selected panel of recognized au-
thorities were Improving Durum Va-
ricties, by Henry O.:Pulnam, execu-
tive vice president of Northwest Crop
Improvement Association, Minncavo-
lis; Improving Durum Products, by
Earl V. Hetherington of General Mills,
Paul M, Petersen of Capital Flour
Mills, and William Steinke of King
Midas Flour Mills, all of Minncapo-
lis; Development of Color Standards
for Eggs, by Dr, O, J. Kahlenberg, di-
rector of research, National Egg Prod-
ucts Association, Chicago, and Betler
Packages, by Charles C, Rossotti, ex-
ecutive vice president, Rossotti Litho-
graphing Co., North Bergen, New Jer-
scy,

During the noon reetss, the Empire
Rox Co., Garfield, New Jersey, feted
the registrants and their ladies at a
buffet luncheon aboard the yacht Joan-
Barf anchored on Lake Nﬁchignn off
shore from the Edgewater Beach
Hotel. S. 1. Klein, president of the

sponsoring firm, was the host,

Beltter Methods was the theme of the
afternoon session over which Vice
President A. Trving Grass presided.
The subjects treated were as follows:

Flowr Handling and Cor Loading.
Leader of discussion—C. W. Grier,
Manufacturing  Executive, General
Mills, Inc., Chicago.

New Development, New Materinls
In Plant Sanitation. Tom Hugé, The
Hugé Co., 5t. Louis,

Noodle Packaging Developments.
Rex Stone, Triangle Package Ma-
chine Co., Chicago.

Better Pricing Through Accurate
Costing. Alex J. Fulton, Wolf & Co.,
C.P.A., Chicago.

Merchandising Empticd Bogs. Rob-
ert C. DeVinny, Textile Bag Manufac-
turers Assoc., Chicago.

Protecting Products and Reputation
John A. Larigan, St. Regis Paper Co,
New York,

The social affairs the evening of th
first day included a reception stm
sored by Buhler Brothers, Inc,, New
York, with vice president and genenl
manager, O, R. Schmalzer, host. Al
a spaghetti buffet supper sponsored by
Rossotti  Lithographing  Co,, No
Bergen, New Jersey, with Alfred Ros
sotti, Charles Rossotti and Georg
Hubbard as hosts.

The “Early Bird's DBreakfast” Ik
morning of the second day was a ney
feature sponsored by nine durum milk
It was spontancously popular
served to bring out a large, early a
tendance to the opening scssion Ik
morning of the second day of the co
vention which was also presided ov
by President C. L., Norris,

Better Merchandising was the thes
of the morning session, June 28 wit
Vice President C, Frederick Muell
officiating.  The subjects | discus
were:

Merchandising Ideas by L, J. Ma
tin, National Food Distributors Ass
ciation; Val Bowman, National T
Co.; E. E. Seeck, Food Distributer
Association of 1llinois, and Donald |
Kiesau, Chicago Restaurant Assot
tion.

New Trends in Salesmanship by ¥
A. Bergdahl, sales lecturer, Univers
of Illinois,

Before the noon recess the Coo
mittee on Nominations made its rem
which was unanimously adopted 0
the recommended directors for U
1949-1950 board -clected. During |
noon hour, the new board organized
re-electing C. 1., Norris as presid
for another term, and the follow
vice presidents : A, Irving Grass, 1]
Grass Noodle Co., Chicago; C. Frj
crick Mueller, C. F, Mueller Co., ]
sey City, and Peter J. Viviano,
Monico Foods, Louisville.

The subject of discussion for U
fourth and final session the afterno
of June 28 was Refter Public K
tions, with Adviser C, W. Wolf, ©
ducting, :

A color slide presentation and
cussion by Clara Gebbard Snyder f
the Durum Products Division of !

(Continued on Page 56)
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FINE MACARONI

MACARON|

DEMANDS EXPERTLY
MILLED DURUM

® Have you taken a close look lately at the
durum semolina or granular you're using? Is it
pure? As free from specks as master-milling

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

General

Careful grinding produces a maximum amount of
clean, large “‘wheat middlings"'—the finest

type of semolina. **Thorough Purification
watchword at our mills.

Throughout this process inspectors

"

is the

of our

Products Control Department check milling re-

sults, Only when the durum produc

t meets

our rigid color, speck count, ash, protein and
motsture specifications is it permitted to be sacked

and shipped to you,
Like 2 plus 2 equals 4, you need fine

durum

products to produce fine macaroni, And, together

with scientific \heat selection, master-

milling

by General Mills assures you such top quality

durum products.

General Mills, Inc.
UURUM DEPARTMENT
CHICAGO 4, ILLINOIS
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ERE are a few historical facts on

the establishment of a magazine
for the macaroni-spaghetti-egg noodle
industry in our country,

Since the organization of the Na-
tional Macaroni Manufacturers Asso-
ciation at a meeting of the then lead-
ers of the industry, April 19, 1919, in
Pittsburgh, it was evident that a pub-
lication devoted exclusively to the gen-
eral welfare of the trade and con-
trolled h'v those most concerned in the
industry’s progress, was a “must” that
would soon have to be fulfilled.

There was being printed at that
time, but none too regularly, a pri-
vately-owned magazine known as Tue
NaTionAL Macaront axp Ecc NoobLr:
MANUFACTURERS JOURNAL, the prop-
erty of the Pfaffman Egg Noodle Co.
of Cleveland. Its editor, Mr. Edwin
C. Forbes, was named as the part-time
secretary of the newly formed Nation-
al Association, serving in that double
capacity for 15 years.

Mr. Jnmcs T, Williams, Sr,, as the
struggling association's World War 1
resident, realized as did no other
individual manufacturer, the need of
an aggressive official organ for a rap-
idly expanding business, and the need,
also, for a full-time secretary of the
association, He conceived the idea of
combining the dutics of both secretary
and editor in one person.

With the consent of his executive
committee, he arranged for the hiring
of the association's first full-time sec-
retary, starting March 1, 1919, and the
establishment of a monthly magazine
sponsored by the association as its of-
ficial organ. Later it was to become
the recognized spokesman of the entire
industry,

Almost  single-handedly, Mr. Wil-
liams tackled the job of launching a
new macaroni journal. He arranged
with Mr, George Cunningham of the
Commercial Printing Co, of St. Paul
to print a magazine of the kind and
class that would do credit to a fighting
industry,  Mr, Williams obtained a
creditable number of suppliers as ad-
vertisers, and nearly all of the then
manufacturers became paid subscrib-
ers. The result was that on May 15,
1919, there was published and distri-
buted the first issue of Tue New
Macakoxt JourNaL as the official or-
gan of the association. It was mailed
to a list of about 400 manufacturers
and allieds and was hailed by them
as a momentuous forward step,

As full-time asgociation secretary,
President Williams named M. J. Don-
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Macaroni Journal

na of Draidwood, Illinois, who as-
sumed his secretarial duties on March
1, 1919, and his equally important duty
as JournaL editor with the first issue,
May 15, 1919, The journal continues
1o be published in the same St. Paul
{wlnm, now operated by the Bruce Pub-
ishing Co. The association and the
journal continue 1o be served by the
same full-time secretary and editor to
date.

For 30 years the funds of the na-
tional association and the journal have
been handled jointly, Starting the
thirty-first year on March 1, 1949, the
accounts were scparated. Those of
Tue MACARONI JOURNAL are in a spe-
cial fund in the First National Bank,
Wilmington, Ill, an institution that
has safely withstood the financial
storm of depression years, A full ac-
counting was made yesterday to the
board of directors of the national asso-
ciation,

Indicative of the tie-in with the na-
tional association is the publication
committee consisting of the associa-
tion's president, its vice presidents and
the managing editor, They formulate
and promulgate the journal's editorial
policies, having done so for 30 ycears,

Original Advertisers—May, 1919,
to June 15, 1949

The advertisements of 33 supply
firms appeared in the first issue of
Tue MacakoN JournNaL, May 15,
1919,

Six have been continuous advertis-
ers for more than 30 years,

Capital City Milling & Grain Co,,
St. Paul, Minn. Now Capital Flour
Mills,

John J. Cavagnaro, New York, N.
Y. Now Harrison, N

Cevasco,  Cavagnaro & Ambrette,
Inc.,, Brooklyn, N, Y, Now Consoli-
dated Macaroni Machine Corp.

Duluth-Superior Milling Co.. Du-
luth, Minn. Now King Midas Flour
Mills, Minneapolis, Minn,

F. Maldari & Bros., New York, N.
Y. Now D. Maldari & Sons.

Pillsbury Flour Mills Co., Minne-
apolis, Minn. Now Pillsbury Mills,
Inc.

Other originals:

Bay State Milling Co,, Winona,
Minn. >

Charles Boldt Paper Mills, Cincin-
nati, Ohio.

Buhler Brothers (A, W. Buhlman),
New York, N. Y. Current and occa-
sional, ' ‘

Carrier Engineering Corp., New
York, N. Y,

JOURNAL

July, 1949

by M. J. Donna,
Managing Editor

Chicago Carton Co., Chicago, 11,
Crookston Milling Co., Crookston,
Minn. Occasional.
Downing Box Co., Milwaukee, Wis
ND\l{lnniug-Vnmcy Corp., New York,
hl':lnst Iron and Machine Co., Lim,
io.
Charles F, Elmes
Waorks, Chicago, 111,
Globe Folding Box Co., Cincinnat,
Ohio, 2
Hinde & Dauch Paper Co., San
dusky, Ohio,
Hummell & Downing Co., Milwaw
kee, Wis,
Johnson Automatic Sealer Co, Ral.
tle Creek, Mich.
Lincoln Mills, Lincoln, Nebr,
oe Lowe Co., New York, N. Y,
fanufacturers Purchasing Corp,
New York, N. Y,
Northern Milling Co., Wausau, Wis,
NF;cdcrick Penza & Co., Drooklys,

Engineering

A. Rossi & Co., San Francisco, Cil

Shane Brothers & Wilson Co., Min
neapolis, Minn,

United States Printing & Lithe
graphing Co,, Cincinnati, Ohio,

Waldorf Paper Products Co,, St
Paul, Minn. Occasional,

P. M. Walton Manufacturing Co,
Philadelphia, Pa,

Werner Plieiderer Co.,, Saginaw,
Mich,

Yerxa, Andrews & Thurston, Mir
neapolis, Minn,

For current advertisers, 1 refer yo
to the June 15, 1949, issue which wa!
mailed last weck to over 800 on ow
regular mailing list. Those of you wh
have not seen that issue, a ‘copy ¥
available at the registration desk, of
will be sent you by mail on request.

Practically every important supplief
of the industry advertises in our m¥
gazine, some regularly, others ocar
sionally. A few of them are doing?
bangup job of it, too, Others might®
so, if their attention were called to o8t
publication by the manufacturers wh

YOUR DEPENDABLE ENGINEERING SOURCE
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UHLER

FOR EVERY PLANT PRODUCTION NEED:

are being served, Space contract form
are available at the registration d
as are current advertising rate cands
We lave always depended on mant
facturers to co-operate with us in 0¥
cffort to make advertising space in 0@
journal available to all dependable s

ply firms. Your continued help alosf
that line will be appreciated, \
With a few exceptions, every wartk
(Continued on Page 56) :
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omplete factory layouts for the most modern plants |

Presses, automatic spreaders, continuous long goods pro- ;
duction units ' l

Pneumatic handling systems for semolina and flour

Combination units—press and spreader—for capacities of
60( Ibs. to 1000 Ibs, per hour ’

Combination short goods and automatic spreader units

PLUS—A NEWLY DESIGNED, SIMPLIFIED SPREADER FOR.
AlLL SOLID AND HOLLOW GOODS

Write today for complete list of Advantages available with |
Buhler engineered equipment

ENGINEERS FOR INDUSTRY SINCE 1860
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Report of the Director of Research

B. R. Jacobs, Washington, D. C.

HE report which I am about to

make was induced in part by the
efforts of the Food and Drug Ad-
ministration to require proper laheling
of macaroni products and also by the
cfforts of the macaroni industry to co-
operate with the millers in using the
surplus durum flours in the manufac-
ture of semolina.

Last fall T was advised by the FDA
that it was about time for them to be-
gin enforcing the law which requires
that when  macaroni . products  are
labeled as being made from semolina
they should conform to such labeling.
As a result of this decision the asso-
ciation, at its mid-year meeting last
winter, passed a resolution to the effect
that since semolina was now available
in large volume to all manufacturers
it was the desire of the association that
the FDA enforce strictly the labeling
provisions of the law in order to pro-
mote better  competitive  conditions
among manufacturers as well as to in-
sure the consumer a better knowledge
of what is contained in the package.

Following this mecting some officers
of the association, including the presi-
dent, met with the millers in Minne-
apolis and proposed that we try to get
the standards of identity for semolina
amended so as to increase the amount
of flour permitted from 3 per cent to
10 per cent, Proposals also came from
other sources that i lieu of increasing
the amount of 1o in semolina, we
request the FOA for a hearing o
establish standards of quality for mac-
arani products whicli would require
them to be made from durum semolina
and/or farina and all macaroni prod-
ucts made from flours stould be label-
ed sub-standard. T discussed this pro-
posal with the FDA as well as the pro-
posal for increasing the amount of
flour in semolina and they advised me
that in all probability the desired re-
sults could be obtained more simply by
enforcing more strictly the labeling re-
quirements as they now stand. In
order 1o carry out such enforcement it
would be necessary 1o find some way
of determining positively when a mac-
aroni product contained flour and when
it was made purely from semolina.
This is a difficult task at present but
the laboratory worked for more than
five years in determining accurately
eppg solids in egg noodles and in identi-
fying positively substitutes so that at
the present time we have little or no
adulteration in our noodle products.
One method .which was suggested by
the FDA was factory inspection. Tk's
coull casily be carried out, tempor
arily at least, and this would be cun-
siderably more positive than any meth-
od of analysis which could be used at
the present time,

In order to begin somewhere, a
meeting was held in New York City
for the purpose of getting the reac-
tions of Eastern manufacturers on the
proposals that had been made for
amending the standards for semolina
and for requesting standards of qual-
ity. At this meeting twenty-three manu-
facturers were present and the votes
after both proposals were stated to the
group, were two for amending the
standards for semolina and twenty-one
for obtaining standards of quality
from the FDA,

Tt was also proposed and approved,
to have the laboratory request macaro-
ni manufacturers to send samples of
durum products to the laboralory in
order to determine the amount and
grade of flour that was present in
granulars and also to compare the flour
portions of the granulars with each
other, and the semolina portions of the
granulars with the semolinas.

The laboratory examined approxi-
mately 150 samples of semolinas, du-
rum granulars and durum flours and
the results of these examinations are
included in this report,

All the determinations of ash were
converted to a 15 per cent moisture
so as to make them comparable with
the maximum ash provided in the
standard of identity for durum flour,
As you know, this standard provides
that durum flour shall contain not more
than L5 per cent ash on a.moisture-
free basis. This is equivalent to 1.275
per cent on a 15 per cent moisture
basis. So if we keep this figure in mind
we may be able to compare the quality
of the flour portion of our granulars.

From the tables, copies of which
have been distributed, you will note
that the samples obtained from manu-
facturers and labeled as being shipped
by Mill No. 1 showed a maximum of
1.24 per cent and a minimum of .98
per cent ash and that the amount of
flour contained in these granulars
ranged from 5.5 per cent to 16 per
cent, The sample containing 16 per
cent, the first one on the list, showed
1.17 per cent ash, Six samples repre-
senting the granulars from Mill No, 2
showed a range of 1 per cent to 1,22
per cent ash and the amount of flour
contained in the granulars ranged from
4 per cent to 7 per cent. Mill No. 3,
represented by cight samples of granu-
lars, showed a range of 935 per cent
1o 1.12 per cent ash and from § per
cent to 7 per cent of flour. Mill No. 4,
which was represented by only four
samples, showed a range of 1.06 per
cent to 1,30 per cent ash and a range of
from 5 per cent to 6 per cent of flour.
When we remember that the ash limit

for durum flour is 1.275 per centon a
15 per cent moisture basis, two of the

* considerable difference in the range of

.circular disk which is divided into 100

ly, 194 :
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four samples exceed the ash. limit and
are therefore, not entitled to be de
signated as flours. Mill No. 5, re
presented by six samples, showed a
range of from 88 per cent to 1.12 per
cent ash and from 5 per cent to 8 per
cent flour. Mill No, 6 only furnished
two samples with the range of from
1 per cent to 1.11 per cent ash and from
4.4 per cent to 5.5 per cent flour. Mil
No. 7 represented by six  samples,
showed a range from 1 ‘l:cr cent to 1.24
per cent ash and from 4 per cent to 11
per cent flour. Mill No, 11, represented
by five samples of granulars, showed a
range from 1.04 per cent to 1.26 per
cent ash and from 5 per cent to 6.5 per
cent flour, Mill No, 14, which consist-
od of miscellaneous lots of granulars,
showed a range from .95 per cent to
1.18 per cent ash and from 5 per cent
to 9 per cent flour,

None of the other mills furnished a
sufficient number of pgranulars on
which to base any definite conclusion;
however, it is obvious that the grade of
flour added to semolina in the produe
tion of granulars varies considerably in
quality as determined by the ash con-
tent.

When we compare the samples on
the basis of their color, we also find

color, both of yellow and of brown,

Tn determining color, the laboratory
uses a Wallace & Tiernan color analyz-
er. This analyzer is provided witha

divisions instead of 360 degrees,
various colors (white, yellow, red a
black) are manipulated until when o
tated at high speed they blend with the
color of the product under examina:
tion. In all our reports we combine the
red and black and report the sum of
the two as brown, while the yellow i
reported independently. The higher the
percentage of yellow and the lower
the percentage of brown, the better the
quality of the product from a colof
point of view, ;
By comparing the maximum and
minimum shown under each one of tht
mills furnishing more than fouf
samples, the range of yellow and
brown in the products can be deter
mined and also it can be compared with
the range of color in the durum floun
shown in the last two sets of figures 00
cach page, i 1
Although the figures are’ not It
cluded here, the colors were obtained
for comparative purposes for the sem
olina portion of the granulars and fof

Condemnation of flour b i
: y sanitar
inspectors is costly—in money, in time, in good will, . ¥

That’s one reason wh
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80 often causes condemnation i
—protection that fabri
bags just can’t offer. it
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Durum Improvement

By Henry O, Putnam, Executive Vice President, Northwest Crop Improvement Ass'n.

HE Northwest Crop Improvement

Association co-operales in every
possible way with the durum breeding
program, conducted by the experiment
stations and the U. S. Department of
Agriculture. The majority of the du-
rum breeding program is conducted at
the Fargo and Langdon stations in co-
operation with the U.S.D.A.

Dr. Glenn S. Smith was formerly in
charge of the program until 1948,
when he was promoted 1o the position
of assistant director of the North Da-
kota experiment station. Reuben Herr-
man is now conducting the durum
breeding and increase program,

The Langdpn, N. D., substation is
often called ‘the durum station, It is
located in the heart of the durum area.
Soil and,. climatic conditions have
proved especially favorable to durum
from Langdon to about Bottincau and
into northern South Dakota. This area
is often called the durum triangle. The
northern part of this triangle usuall
has cooler seasons which has the ad-
vantage of less crop damage to late
maturing grains from severe hot
weather,

The plant breeder has certain objec-
tives in mind when he plans for the
production of a new variety. e se-
lects the parents for certain purposes,
Stem apd leaf rust resistance was
secured from a Spelt or Emmer par-
ent in new rust resistant bread wheats,
A like procedure was followed in the
production of Stewart, Carleton and
Vernum by crossing Mindum, the best
milling durum, with Emmer and back
crossing the original cross to Mindum
twice more, Ry this procedure, greater
stem rust resistance was secured in a
new wheat which is equal or better
than Mindum in milling and macaroni
quality and color,

Present durum varieties usually ma-
ture later than the bread wheat. The
straw is long and is subject to lodging,

Plant breeders are now attempting
to produce an carlier maturing, shorter
strawed durum, 1f their atlemnts are
suceessful a larger durum supply may
become available, An earlier, shorter
strawed durum would be welcomed by
all durum growers, and especially those
in southern areas. Early maturity
would decrease the possible risk from
extreme heat and might lessen the risk
of discase attacks.

When a plant breeder produces a
new variety, he usually makes a num-
ber of crosses, The resuling crop
from this cross is called the F, genera-
tion. Each selection is numbered and
grown in short rows the second year.
Such an increase may be carried on in

the station green house, The plants are
observed for head type, disease reac-
tions, and strength of straw. The grain
is observed for shape of kernel and
color. A smooth well filled kernel of
deep amber color is desirable, When
sufficient durum is available, small
micro-milling tests are’ conducted to
determine milling quality and color of
product,

The promising selections are in-
creased as rapidly as possible, in rod
rows forticth-acre plots. A new selec-
tion increases rather fast from this
stage towards distribution, Small
micro-milling tests are made at the col-
lege laboratory and by General Mills,
When a new selection has the desired
color of product coupled with satis-
factory yiceld and the desired discase
resistance, it is grown at all stations in
and adjoin ng the durum area as soon
as sufficient seed is available. This al-
lows a further observation of the selec-
tion when grown on other soil types
and under greater climatic variations,
and seed is made available to the
Northwest Crop Improvement Asso-
ciation at an early stage,

Tests of this type have been con-
ducted for the past fifteen years, The
approved varictics are grown in each
plot with new selections, Mindum is
usually used as a standard to measure
the usefulness of new selections, Ste-
wart, Carleton and Vernum were all
grown in the trials last year, at Brook-
ings, S, D.; Edegley and Langdon, N,
D. A total of 15 samples were tested,
Similar durum tests are planned for
1949,

The durum grown for this associa-
tion is milled by Pillsbury on their ex-
perimental mill and processed into
spaghetti by them. The milling quality
is observed and the color product com-
pared with color of product of ap-
proved varieties, Small samples of
durum and semolina are sent to all
durum mills for their observation and
study,

Spaghetti samples are studied by the
wheat variety commitice for their re-
jection or approval,

This association conducts large scalc
milling and baking tests of bread
wheats as well as durum. A conference
of cereal chemist, plant breeders and
the wheat variety committee meets an-
nually to discuss the value of new se-
lections, All new varieties under con-
sideration for release arc thoroughly
discussed at this conference,

Attendance at the 1949 conference,
included 1epresentatives of the USDA,
Winnipeg Rust Laboratory, Minneso-
ta, North Dakota and South Dakota

experiment slations as well as the
wheat variety committee and cercal
chemists,

This association wishes three years |
of tests before it cither approves or
rejects a new selection, All varieties
of hard red spring or durum officially
released by the USDA or hard red
spring  wheat experimental  stations |
have the combined approval of experi
ment stations and this association,

The Northwest Crop Improvement
Ass'n greatly appreciates the excellent’
plant breeding work and valuable co-*
operation of USDA and the experi-

ment stations in their production and
release of only such new varieties thal
have proved mutually satisfactory 1]
grower and processor, 1
This association has conducted wheat]
shipment surveys annually, Surveys)
are conducted in counties from which
mixed whears and mixed durum orige
nate. The durum areas of South D
kota have had many mixtures. Suryey
work was conducted in Grant, Rnbrﬁ
Marshall, l)ny, Coddington, Clark :
Brown counties for several years and
wheat mixtures have been almost el
inated from this arca, Only a few
cross section surveys are continued i
Day and Brown countics,
Information secured by the surveys
is especially useful to county agentt
and local grain men who are interest
in a crop improvement program, I
licity items are prepared for
county after the surveys have beef
completed and the information aver
aved. Calls arc made at all the i
pendent and farmers elevators o 5
cure the needed information which
taken from the grain inspection cer
(Continued on Page ) :
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Development of Color

Standards

I AM going to divide this talk into
five sections,

1., What is color?

2, Cause of calor in yolk,

3. How has color been determined in
the past,

4, Difficulties of visual procedure,
and

5. The National Egg Products As-

sociation yolk color method,

What is color, anyhow? A red rose

is not considered red because it is
igmented red but because its mechan-
ical and molecular structure absorbs
the light rays or wave lengths of all
other colors except red. When sun-
light, which contains all of the color
waves, falls on an object, the color
which we s¢e depends upon which of
the color waves of the sun are ab-
sorbed by the object, and which are
reflected by the object to our eyes.
Anything that reflects all of the colors
of sunlight appears white to us. A
bird which absorbs all color waves of
the sun and does not reflect any waves,
looks black to us. A frog which ab-
sorbs all color except green will appear
green 1o our eyes. An egg yolk which
absorbs all colors except orange will
appear orange. Each color of the spec-
trum has a definite wave length along
which the impression of color is trans-
mitted to the eye, The speed of this
transmission is the same as that of
light. Color is a property of light,
the colors found in objects depends
upon (1) Kind of light falling on an
object, (2) Kind of pigment contained
in the object.

It has been known for some time
that egg yolks vary in color from a
very pale, almost white, through deeper
yellows to a deep orange. About 40
vears ago scientists wanted to know
what causes the change of yolk color.
Commercial people became very much
concerned about market consumer
preferences, especially  when  they
learned that premiums were being
paid on the New York Market for
cpps that had pale yolks. The baking,
mayonnaise and noodle industries
found out that deeply colored yolks
grave their product a rich, desirable ef-
fect, It soon became advantageous to
these manufactureérs to obtain yolks of
uniform color to insure uniformity of
color in their finished product, Thus
came about the need for a language to
describe yolk color among scientists,
consumers, and commercial people,
handling shell, frozen, and dried cggs.

for Eggs

A great number of color standards
have heen developed in the past 25
years. As yet the G S, Department of
Agriculture has not seen fit to estab-
lish a nationwide standard for egg
yolk color' as it has for other com-
modities such as cotton, hay, and a
number of canned vegetables, It is
my personal feeling that it is going to
be very difficult to describe the color
of yolk for standard purposes other
than simply "natural color,”

You have probably noticed that eggs
laid in the winter or very early spring
in this section of the country have
yolks which are lighter in color than
do spring and summer eggs. This is
not because of the cold weather or the
small amount of sunshine, but simply
because the hen ordinarily gets less
green feed, especially grass, in the
winter-time. Yolk color is determined
entirely by feeding, If one withholds
green stuff from the hen and certain

Dr. Kahlenberg

grains, most notably yellow corn, the
yolk color of the eggs day after day
will gradually become more and more
pale until finally it may be an unpleas-
ant grayish white,

The cow and hen are alike in respect
that both require green feed to give
color 1o their products. The cow se-
lects, from her feed, a yellow substance
called carotin and transfers that to the
fat of the milk, while the hen uses a
complex substance termed xanthophyll
3o i fust a little carotin to color the
vgg yolk, The intensity of the yellow
color is influenced then mainly gy the
quantity of xanthophyll present in
such substances as yellow corn, alfal-
fa, leaf meal, and in dark green plants
such as grass, alfalfa, the clovers, kale,
green rye, green oats, and so forth,
All of these green substances, when
fed to hens, produce deep orange col-
ored yolks, Pale vegetables such as
cabbage, head lettuce, roots, white oats,
barley, and white corn, produce pale or
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By Dr. O, ]. Kahlenberg

Director of Research
National Egg Products
Association

light colored yolks,

Abnormal egg yolk colors are ob-
tained when various color pigments are
fed to poultry. The more red pigments

fed, such as are found in pimento and)
chili pepper, the redder the yolk, 1t}

has been known that if a small quantity.

of cottonseed meal is fed, the color of}
the freshly laid eggs is normal buf}

after the eggs have been stored for

sumetime, the yolks may acquire an

olive green or brown color, If 30 per
cent cottonseed meal is fed, eggs are
obtained which have dark color or
spotted yolks. The feeding of acoms,
especially from white or black oak,
gives a green colored yolk.

The colot of the shell is determined
by inheritance, certain breeds laying
white, others brown, and some foreign
breeds blue shells, Feeding has nothing

to do with the color or markings nor,

is there any association of color in the
shell with the-color of the yolk of an
egg. It was thought at one time. that
all eggs with brown shells had orange
colored yolks, while white shell eggt
were belicved to have light colored
yolks, It is now known that the colo
of the shell is determined by the breed
of the bird. The "meat breeds” (such
as Plymouth Rock, Rhode Island Red,
Wyandotte) lay eggs with brown shells
while the Mediterrancan breeds (Leg:
horn, Minorca) lay eggs with white
shells, Either type may lay eggs with
light or dark yolks.

In the 20's, the color of egg yolks

was graded by the appearance of the B

f’olk in the shell before the candle
ight and also by matching the act
color of the, yolk to color standards
Some of these color standards wer
those of Ridgeway (1912). The Ridge:
way standards consist of 1,115 name
colors—only those numbered from 13,
a very deep orange red yolk, to 27,3
very pale lemon yellow almost whilt
color, were used for yolk, There wert
only 5,000 copics printed of the orig:
inal standards but since there is no waf
of exactly reproducing the original cot
ors and physical changes have alrcady
occurred in the various copies, the
standards would be difficult to use for
reference purposes,

Later, other investigators used #
color standards either charts or vial
containing different thades of yello¥
paint, varying from yellowish white 10
a deep orange, Color standards mad
with paint pigments do not preset
the natural appearance of translucen®
found in yolk, and thus prevents

(Continued on Page 53)
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I.U;URY DRYING — TOP FLIGHT EFFICIENCY
With. Cloxmonts. Latest dchioveont

The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
: (SHORT CUT MACARONI OR NOODLES)

Patents Nos. 2.259,963-2466,130—Other patents pend
Now equipment and new techniques are all im r palenis pending

production, Noodle and Macaron production .]:opl:gin;nl;?.o:n I?nlg:l ;;nﬁ;::.dﬂp::klor greater efficiency and higher

bere is a feld where waste cannot be afforded. CLERMONT'S DRYERS OFFER YoU; " = @ definite goal for

E:ECTRONIC INSTRUMENTS: Finger-tip flexibility. Hu-
dity, temperature and air all sell-controlled with lat-
€3l electronic instruments that supersede old-lashioned

bulky, elaborate, lavish control methods, SELF.CONTAINED HEA
g T: no more "hot as an oven"

NLINESS: Totall i
CLEA : y enclosed except for intake and ~ dryer surroundings: totally enclosed with heat resi
discliarge openings. Al steel structure—absolutely no board. Il

Wood, preventing infestation and contami
et nation. Easy- CONSISTENT MAXIMUM YIELD of i
ssi;ﬂt;mens equipped with zippers for ready ac-  producls because Clermunt has |gk:: 1:’}?;"'%5'“ ?ﬂ?g?
£ drying processing and brought it to a rountine proce.
CIENCY AND ECONOMY: The ONLY dryer de.  ure. No super-skill required.

signed to receive indirect air on the

e product. The ONLY MECHANISM OF UTMOST SIMPLI

- Ni. ;r that ali%mqlely sweais and drys the product, The plicated operation and low-cost m?:lifltyeggg::?;i:c?c;n .
er having an air chamber and a fan cham- ing outmoded complex mechanics. s

ber to receive top elliciency of circulation of air in th
dryer. The _ONL\' dryer with the conveyor scree:s ine-
terlocking with the stainless steel side guides.

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

LERMONT MACHINE COMPANY, INC.

LZbB
278 Wallabout Street, Brooklyn 6, New York. New York, USA Tel: Evergreen 7-7540
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Presenting
to the Noodle Industry
CLERMONT AUTOMATIC SHEET FORMING MACHINE

For Far Superior Noodle Products

Precision Built
for
Uniformity of
Size.
Shape: and
Texiure
of the
Finished Product

write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN 6, NEW YORK
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CLERMONT STREAMLINES ITS LATEST NOODLE CUTTER i

L

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

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

drum allords quick change of culters, Vari-speed rotary knife
'7pes. Easy to manipulate.

with culling range from %" toe 6", Ceniral greasing control.

CLEAN; Al 1 d; all bearl s ECONOMICAL: Low nainfenance cost: culting rollers and
Jpoving porls enclossd, all bearings dust sealed scrapers of stainless steel, long lasling. Both calibrator roll-

no grease drip; k 1 dusl,
P: cover kesps out dirl and dusl ers. Hardened and ground. Ball bearings throughout lor long
SIMPLE: Less gearing mechanism. Revolving cutling roller life.

AND

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

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

CLERMONT MACHINE COMPANY, INC.

268-278 Wallabout St., Brooklyn 6, New York, New York, U.S.A. Tel: Evergreen 7-7540
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By Charles C. Rossotti, Executive Vice President

USINESS action moves fast these

days. 1 figure I have about six
minutes .in which to discuss with you
the subject of “Better Packaging.” We
know. that the packaging industry is
a six billiun dollar business, That gives
me about a billion dollars a minute to
cover.

The records show that the manu-
facturer always profits by his knowl-
edge and use of “better packaging.” |
must say right here that, while pack-
aging is always important in top man-
agement's activities, it is not the cure-
all for a business. Side-by-side with
good packaging comes the need for
sound sales promotion of your quality
products, aimed at obtained consumer
acceptance of a properly branded and
trade-marked package.

In these few minutes we will cen-
sider, first, what is the function of
“better packaging” in your business
and, second,” what constitutes “better
packaging.” First of all, the package
15 the vehicle in which your product
i transferred from your plant to the
consumer in a clean, safe and sani-
tary fashion. The package must also
serve to identify your products, their
uses and advantages.

Most important and the function
that pays the greatest return in sales
dollars is its display and sales appeal.
Each package can and should be a
display as well as a dynamic shelf
salesman for your products. These
features of the package as an adver-
tisement and salesman are equally true
whether or not your organization is
utilizing an advertising and sales pro-
motion program. Whether or not you
are now advertising, the package cre-
ates the desire to buy at the most ef-
fective time and mqgst effective place—
the point of purchase.

How many of us have stopped to
think of what happens when a house-
wife enters a self-service slore, pushes
her wire basket down the aisle, and
shrewdly and cold-bloodedly appraises
the rows of products, brands, colors
and designs. Here she is at the mac-
aroni department. Her practiced eye
passes over the display. Her fingers
close on a package of egp noodles. It
drops into the basket. Was it your
brand?

Now what makes Mrs. Smith reach
for that particular package of noodles?
Some say because Mrs. Smith has
bought that brand before and she
knows it's good. Others may say be-

Rossotti Lithographing Company, Inc.

cause the brand is advertised and she
sces the nmame in newspapers every
once in a while and besides the manu-
facturer of the brand may have a
radio or television program. Then
snme manufacturers have other sales
promotion programs such as beauti-
fully illustrated catalogues, recipe
booklets, as well as premium coupons
on the packages, calling for a wide
assortment of free and attractive
houschold articles.

All these are factors which drive
cither consciously or sub-consciously
Mrs. Smith to that package of cge
noodles. Some say that macaroni and
eg noadle sales are “created” by im-
pulse. The impulse itself being cre-
ated by an attractive and dynamic
package, which may strike the shop-
per’s eye as she is shopping for other
articles which she iniended to buy.

The all-important objective, there-
fore, should be to create such a pack-
age that will co-ordinate all these im-
pulses and wrap them up quickly to-
gether to result in a positive buying
action, :

The mstrument that focuses these
impulses is the package itself, the
package, the final rung in the ladder
of Mrs, Smith’s movements, can go
a long way to making or breaking the
manufacturers well-laid  promotion
plans. A dull, nondescript package
may break the spell, A bright, color-
ful, appetizing package can, on the
other hand, aid materially the manu-
facturer's other advertising and sales
promotion plans. Let us keep in mind
the basic purposes of a good package.
First of all, your brand name and
trade-mark must appear so strongly
and memorably that it possibly can-
not be overlooked or mistaken for
any other. It must proudly trumpet
your name; your brand name is you,
your house, your integrity, your guar-
antee of quality, the long years of toil
you have put into your business, Non't
be ashamed of it. A good brand and
trade-mark is your mor valuable pos-
session. It is beyond the value of
money.

The Brand Names Foundation,
which is a non-profit organization dedi-
cated to increasing the public's appre-
ciation of the value of advertising and
brand names in the American way of
life, has this to say about brand
names: “Brand Names Built Ameri-
can Business. Brand Names build the
most permanent customers for the suc-

Mr. Rossotil

cess of the trade-mark manufacturer s
tied to the dependability of his prod-
ucts,” The Foundation quotes other
angles advantageous from the store
operator's point of view,

Some of these are as follows: “d
Better Display—Window and counter
displays of popular brands of mer-
chandise attract the attention of pass
ershy ; Nationally Tested Selling Meth-
ods—The experience and  selling
‘know-how' of many outlets are
pooled for all retailers who sell the
same brands; Prestige—The national
popularity of name brand merchandise
supplements the good name 'of the
local store, Nearly all your ‘impulse
sales are ‘Branded’ items,”

Another element of good packaging
is identification of product and its
uses as a dynamic shelf-salesman, How
would you like to capture many of the
effects of a full-page advertisement
from Life magazine? Each page costs
the advertiser some $15,000, It is seen
once and disappears. What woull it
be worth to you to have practically al
the advantages of this same advertise-
ment on millions of your retail pick
ages—not only for one week, bul
month in and month out, on st
shelves and on pantry shelves wher
the package is handled and studied by
millions of Mrs. Smiths? And at2
price that is only a small fraction of
what one publication advertiseme:!
would cost you, That element is possi
ble in goo:{ modern packaginjz today.
[ have sometimes been puzzled to un
derstand how some manufacturers will
spend huge sums of money a year for
color-srrcads in national magazines,
while their point of sale packages make
dull displays. 1f you, as a manufactur
er of macaroni products, will pay good
money for publication and radio adver:
lising, why not carry the promotion

. program to its logical conclusion a

finish strong with the consumer pack
age that embodies all the strong pointé
(Continued on Page 56)
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7" WHICH IS BEST FOR YOU?

BOTH -WAYS SAFELY ENRICH YOUR

- MACARONI AND NOODLE PRODUCTS

To users of the
BATCH PROCESS:

The B-E-T-S method is the way to enrich
macaroni and noodle products accurately, eco-
nomically, easily in the batch process,

Use Orange Label B-E-T-S to enrich your
products to meet Federal Standards, This Win-
throp-Stearns tabler contains the nutrients re-
quired for adequate enrichment of macaroni

products,

et

macaroni &
nomically,

Use Blu

quately enr
semolina b

BLUE LABEL

EXTRA

To users of the

CONTINUOUS PROCESS:

The VEXTRAM method is the way to enrich

nd noodle products accurately, eco-
casily in the continuous process,

e Label VexTrRAM to enrich your

products 1o meet Federal Standards, This free-
flowing Winthrop-Stearns mixture will ade-

ich all macaroni products made from
ecause it feeds accurately and ic dis.

perses so readily by the continuous process,

Gain these advantages by using
B-E-T-5 in the baich process:

1. accurac

2. ECONOMY— :':ngu of wasting enrichment

3. Ease—

Wi ",

Con'ult our Technicully-Trained Representatives for

Y — sufficlent nutrients fo enrich

VEXTRAM

has these iImportant properties:

Each B-E-T-S tablel contains
50 pounds of semolina.

nesd for measuring—ne
ingredients.
Simply disintegrale B-E-T-5

In @ small amount of water and
add when mixing begins.

#ractical agistance with your enrichment procedure, UsE - Y
Stcked for quick delivary: Renssalaer (N.Y), Chicage, POWERFUL SANITIZING
SL Lons, Kansas City (Mo, Doarer, Los Angols, AGENT '
San Franciscs, Portiand (Ore), Dallas and Aanta,

3. EASE—

The original starch base cor-

1. Accunlcv-—rl.r-—!ulr flowing — better

feeding—better dispersion.

.

v In polency |
2- ECOHOM'_ —maechanlcally added. a

Just srt feeder ot rate of two
ouncns of VexmaM for each
106G pounds of vemolina.

Addrens Inquires te1 i
Special Markels—Indusirial Divison

gwetian WINTHROP-STEARNS Inc.

170 Varick Street, Naw York 13, N. Y.
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Flour Handling
And Car-Loading

By C. W. Grier, Manufacturing Executive, General Mills, Inc.

IN our different plants we ship and
receive products in both bags and
bulk but are not too familiar with the
handling problems of the macaroni
manufacturers,

I will give just a few comments on
old and new methods of handling and
car-loading and will then throw . the
meeting open for questions from the
group,

We have an old saying in the mill-
ing business—"The only thing added
to our finished products in packing and
handling is 'Expense.’ "

The milling industry years ago
packed and shipped most of their prod-
ucts in wooden barrels, Then came a
trend to large size bags and both bur-
lap and cotton were used. Next paper
was used for small packages for shelf
and pantry use but due to the carry-
ing strength of paper, 50-Ib. pa::?(-
ages were the largest used for years.
Several years prior to World War 11,
the use of multiwall bags was jntro-
duced to permit the packing of larger
packages. Ticonomic conditions during
the war helped speed up this change-
over to paper. Until now more than
half the production of flour and mill
products are going to customers in
paper bags,

Also in recent years, due to the new
thinking of both the millers and Pure
Food and Drug people on better sani-
tation, and the rising cost of labor,
much thought and testing has been giv-
en the problem of shipping products
with the result that today, we are on
the verge, | think, of some rather rev-
olutionary methods of delivering our
products to the customer.

The milling industry is testing out
bulk handling, palletized methods,
pneumatic systems, and new and im-
roved high-speed packaging and load-
ing cquipment,

Multiwall Bags

Due to sanitaiion and infestation, a
trend to the use of multiwall paper
bags had already started even before
the Pure Food and Drug Department
had ruled against the use of second-
hand bags. Most States have now ap-
proved the law prohibiting the use
of second-hand bags until now nearly
all mill products sold for human con-
sumption are either in multiwall or
new cotton bags with the over-all cost
favoring paper bags.

Advantages of multiwall paper bags:

A. More sanitary.

B. Keeps products cleaner in ship-

ment.
Disadvantages of multiweall paper
bags:

A. Must have humidifying room for
conditioning bags,
. Mo;e labor required to pack and
load,
C. Difficult to handle,
D. Bags hard to identify unless
rinted,
L, Must be flattened,
I, More damage in shipment and
handling. :
Palletized Methods
The new multiwall bag adapts itself
to the use of pallets and lift-trucks for
warchousing and loadings.
Advaniages:
A, Utilizes warchouse space,
3. Uses only about half the number
of men,
C. Eliminates handling.
Disadvantagés:
A. Requires considerable equipment,
. Requires wide loading or unload-
ing docks,
C. Cannot be used to advantage in
small space.
Bulk Handling
A. Tote Boxes — Tote Engineering
Corp., Beatrice, Nebraska (Thom-
as Adams).
B, Bulk Cars—National Fitch Corp.,
New York,
C. Plastic car liners—(plastic ma-
terial),
D, Bulk trucks,
Tole Box Advaniages:
A, Reduces  packing and loading
costs at mill,
B. Reduces unloading and  feed-in
costs at bakery,
C. Eliminates infestation and rodent
conlamination,
D. Eliminates weather and transpor-
tation damage.
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E. Better keeping conditions—saves
shrinkage in handling,
Disadvaniages:
A. Original installation costs.
1. Rental of equipment,
C. Excess freight in returning emp-
ty boxes,
). Warchousing space for empty
boxes,
Bulk Cars
These are special metal tank cars
and would need pneumatic system for
unloading and handling,

Plastic Car Liners
Plastic car liners are yet to be proy-
en as to durability and cost, Alw
would be unloaded from ear aad would
require extensive unloading equipment,

Bulk Trucks
Bulk trucks would also need pneu-
matic or some special handling system,

Pneumatic Unloading System

The use of air for handling bulk
materials has increased rapidly in re-
cent years and mills are now using
pneumatic systems for handling ma-
terials even in the mill flows,

We now understand the limitations
of air handling and with the closed
or vacuum system, it could be usw
even on semolina without damage 1o
the quality of the products.

A pneumatic system should, how-
ever, be installed with the least possi-
bility of abrasion as an open system
will create fines or flour amounting 1o
10 to 20 per cent and even the closed
system will whiten the semolina and
add flour if short elbows are used in
piping and if the pipe is not erfectly
smooth,

Durum Products Milling Facts

Quantity of durum products milled monthly, based on reports 19 the

Northwestern Miller,
weekly milling figures,

inneapol’z, Minn., by the drrum mills that suumit
Production in 10)-pound Sacks

Month 1949 1948 1947 1946
]]:munry R L 799,208 1,142,592 1,032916 984,608
‘ebruary ..... 799,358 1,097,116 664,951 743,018
March ...vvvnns 913,777 1,189,077 760,294 741,624
Aprll v velbia s e 589,313 1,038,829 780,650 672,899
MAY. vhooiasaei i 549,168 1,024,831 699,331 379,861
June ..., tereraeae. 759,610 889,260 650,597 628,518
Thlr s el e nlin 683,151 719513 638758

August .o.iviiininss 845,142 945,429 789,37
September .......... 661,604 1,012,004 705,292
October v eisnssnis 963,781 1,134,054 980,461
November ....... Firach 996,987 1,033,759 901,333

December .....,

405,
July 1, 1947—June 30, 1948, ....oovvnennnn, veeneens 12,404,340

e 844,800 3
Crop Year Production
Includes Semolina milled for and sold to United States Government :
July 1, 1948—June 30, 1949........:

1,187,609 960,855

.......................

. We illustrate
for
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

herewith our latest modlel drying unit,
the continuous, automatic drying of Noodles.
tinuous, qutomatic

We alsom
drying of Short Cut Macaroni.

In addition to the equipment shown on these pages,
kneaders, hydraulic presses, efc.

IMPORTANT. We have
o8, hydrqulic presses and o

RAddreas All Cemmunications to 158 Bixth Street

WA YT

32X

1 i

which has been especially designed
ake similar apparatus for the con-
Full specifications and prices upon request.

we still build standard mixers,

a very choice selection of secondhand, rebuilt mixers, kmead-
ther equipment to select from. We invite your inquiry.

156166 Sixth Street BROOKLYN, N. Y., U. S. A. 159.171 Seventh Street
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model SCP

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

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

From the time the raw material and water are auto-
matically fed into the metering device and then into the
mixer and extruder cylinder, all operations are contin-
uous and automatic,

Arranged 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,
texiure and appearance, The mixture is uniform, pre-
ducing that translucent appearance which is desirable
in macaroni products.

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

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

Address all communications to 158 Bixth Btreat.

July, 1949

Tho Continuous Press shown above consists of a
nlmuous Extruder connected with an Aulomatic
"Preading Device. This spreading device has been in
;Ch:ulhul use uilor many years.
ess that aqulomatically spreads all types of
goods, solid or with holes, and all types of flat

L mbination Press is arranged for the produc-
'. :l both Long and Short Goods. Changeover to
s Ce oither type can be made in less than 15 min.

The Combination Press is especially adapted for use

THE MACARONI JOURNAL

CONTINUOUS PRESS WITH AUTO
Built in Two Models
For Long Goods Only—Type ADS
Combination, For Long and Short Goods—Type ADSC

56-166 Sixth Street BROOKLYN, N.
Write for Particulars and Prices

MATIC SPREADER ATTACHMENT

ll.;luplmll with a limited amount of space.and produc-

n,
Our Continuous Press produces a superior product

:t!ro u:ki!.t-am quality, texture and appearance. No white

Production—Long Goods, 900 to 1,00 unds
dried products per hour. % Y of

Short Goods—1000 fo 1100 pounds of dried goods
per hour.
v The press that is built for 24-hour continuous opera-
on.

Fully automatic.

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

29

Consolidated Macaroni Machine Corp. § Consolidated Macaroni Machine Corp.
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The Continuous Press shown above consisis of a
Continuous Extruder connecled with an Automatic
Spreading Device, This spreading device has been in
successful use for many years.

The Press that aulomatically spreads all types of
round goods, solid or with holes, and all types of flat
goods.

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

The Combination Press is especially adapted for use

156.166 Sixth Street

Consolidated Macaroni Machine Corp.

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

BROOKLYN, N. Y., U. S. A. 159.171 Seventh Stres!

Address Al Communications to 158 Bixth Strest

July, 1949

ll? plants with a limited amount of space and produc
on. :

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

Production—Long Goods, Eﬁl! to 1,000 pounds o
dried products per hour.

Short Goods—1000 to 1100 pounds of dried good |8

per hour,

" The press that is built for 24-hour continuous oper®
(=119

Fully automatic.

July, 1949

THE MACARONI JOURNAL

31

Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

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

This machine is constructed in such @ manner as fo
::nii the production of long goods for hand spread-

Fl.Dm the time the raw material and water are auto-
matically fed into the melering device and then into the

mixer and extruder cylinder, all operations are contin-
Uous and quiomatic.

Arranged 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 un'lorm, wro-
ducing that translucent appearance which is desirable
in macaroni products,

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

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

RdAdA

all communieati

to 158 Bixih Streel

TR Y
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Consolidated Macaroni Machine Corp.

LONG GOODS PRELIMINARY DRYER
Model PLC

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

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

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

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

PATENT APPLIED FOR

Practical and expedient. Fully automatic in all respects.

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

July, 1949

THE MACARONI JOURNAL 33

Consolidated Macaroni Machine Corp.

AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS
Model PLC

The above illustration shows the intake end of our
type PLC, Long Goods Preliminary Dryer. Alter the
loaded sticks issue from the automatic spreader press
they are pizked up by the vertical chains and carried

into the acdating section of the Preliminary Dryer.

Alter the goods pass through this section of the dryer,
they are then conveyed through the sweat or curing
chamberg 1o equalize thé moisture throughout the prod.

Eln order to prevent the cracking or checking of the
'R

This operation is entirely automatic,

After the preliminary drying, the goods issue from
the exit end at the rear of the Dryer. At this point, they
are placed on the trucks ai.d wheeled into the finishing
dryer rooms. The placing of the sticks on to the trucks
is the only manual operation throughout the drying
process.

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

156166 Sixth Street BROOKLYN, N. Y., U. S. A. 159471 Seventh Street

Write for Particulars and Prices
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New Developments, New Materials

Plant Sanitation

By Thomas L. Huge, Vice President
The Huge Company, Inc., St. Louis

In

NOWADAYS every macaroni, spa-

ghetti and noodle plant operator

is interested in improving his plant's
sanitation level. For that matter, every
food plant manager in the country
now knows he must meet certain sdn-
itation standards of the Federal Food
and Drug Act. Naturally, he is in-
tensely interested in anything that will
make that chore easier, less costly and
more effective,

This attitude is understandable, but
as a result of the food plant manager's
scarch for new developments and new
materials, a very great many re put-
ting the “cart before the horse,” They
are overlooking the obvious sanitation
infractions, conditions or practices of
which regulatory agencies find them
the most often guilty. These infrac-
tions really require little more than an
added expenditure of “elbow grease.”

Nevertheless, it is true there are
new developments in sanitation, espe-
cially in the phase of insect and rodent
control, which is our specialty, of
which the macaroni plant managers
should be cognizant, This at least
shows that the sanitation industry is
attemping to keep abreast of sanita-
tion requirements to aid the food in-
dustry, By necessity, we will very
bricfly mention a few.

First, we should probably consider
new changes, additions, regulations,
suggestions, et cetera, concerning the
Federal Food, Drug and Cosmetic Act,
The Miller Amendment makes it possi-
ble for a food handline establishment
to fall under Food and Drug Control
even though it might not be shipping
interstate, as long as they are receiving
any component foodstuffs across state
lines. An example would be a maca-
roni plant receiving semolina inter-
state but yet selling only within the
state, Very recently the Food and
Drug Department has issued a strong
statement cautioning against the use
of DDT in dairy barns or on dai
cattle because of the tendency of this
toxic chlorinated hydrocarbon insecti-
cide carrying through into the milk.
which, of course, is about the total
diet of a child, This is alarming be-
cause of the cumulative cffects of the
poision in the fatty tissues of the body.

Dr. Lehman of the Food and Drug
Department has recently issued a tol-
crance on the maximum allowance of
any insccticide found in foods, The
tolerance chart varies from an allow-
fince of 1 P PM (parts per million)
of DDT through 5 PPM of Rotenone
up to 10 PPM of Pipereronyl Butox-
ide and Pyrethrum. Although these
have not as yet been officially adopted,
they will probably serve as a measur-

THE MACARONI JOURNAL

ing stick for future activities by the
Food and Drug Administration. Lven-
tually, perhaps something similar will
be offered concerning the tolerance of
filth and extrancous matter in both
raw_ ingredients and your fnished
products,

Concerning rodent control, there are
four basic developments of note, Com-
pound 42 is a new anticoagulant de-
rivative from Dicumarol, resulting in
slow deadly hemorrhage through pro-
longed poisonings. This new rodenti-
cide eliminates rodent self education
and shyness, but is still in the inves-
tigation stage by the Wisconsin Alum-
ni Research Foundation of Wisconsin
University, ;

* Sadium Tlueroacetate (1080) is not
a new development, but a better and
new understanding of its dangers,
limitations and its protective tools are
cerlainly in order. It is extremely
toxic as proven by the resulting deaths
from its indiscriminate use, In our
opinion, if it must be used (and we
feel this, should be only in severe
rodent infestation problems), then
only by a licensed operator in a locked
bait box. The locked bait box reduces
its effectiveness, it is true, but at least
offers some degree of safety,

New rats and mouse traps are ap-
pearing on the market and several
have proven amazingly effective, Traps
requiring baiting are somiewhat passé,
as they necessitate a_rat or mouse nib-
bling at the bait and he certainly has
plenty other food available in a maca-
roni plant, to spring the trap. These
three new traps are all-metal which is
a desirable feature, require no baiting,
and are superior to the old antiquated
wood spring trap,

Many chemicals are being tested as
effective rodent repellents, even a de-
odorized skunk culture preparation
used as a scent fixative in the Per-
fume Industry, has been investigated
by our company,

In insect control, many new insec-
ticides are undergoing rescarch such as
Mulhoxfchlor, Heptachlor, Benzene
Hexachlor in the search for a 6 to 12
months residual quality with no toxic
effects. So far these are either too
toxic, too contaminating, too odorous,
too costly or ineffective beyond 30
days.

High frequency sound bands of
waves are being tested which even-
tually might be used beyond a human
sound range to kill all insects in a
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macaroni plant, if such an invention
would have no unforeseen tangent
dangers,

'Yes, there are both proven develop-
ments and research projects that look
highly promising that will aid the food
industry in its continual war against
insects and rodents, but quite frankly,
only a very minute portion of the mac-
aroni industry is ready even for their
consideration, This is simply because
of the old axiom, “first things come
first,” So it is with the macaroni plant.
Certain physical things which require
no mechanical or chemical development,
but only a better understanding of wha
is required to achieve a sanitary or in-
sect and rodent free macaroni plani,
should be the first and most intense
step in macaroni plant sanitation.

In an attempt to be quite brief, we
are offering as follows a list, in the
order of their importance and re
occurrence, of the more critical sani-
tation infractions and practices our in-
spectors are still finding quite pre
valent in macaroni plants throughou
the country (—

1. No appointed Sanitarian,

2. Excessive flour dust harboring
granary insects, the result of mo
or inadequate vacuum cleaning.

3. Live granary insects in flour—
especially inside flour handling
equipment,

4, Ol rodent excreta pellets allowel
to remain on plant premises as in-
criminating evidence,

5. Acceptance of flour and semolim
without first subjecting to hoth
spot checking (sifting and “slick-
ing") and microanalytical exami-
nation,

6. Dum&ﬁng flour or semolina with
out first brushing or blowing the
bags clean.

7. Live American and Oriental cock
roaches, csl‘mtinlly in clevator pi
and around die wash and storagf
areas.

8, Storage cither not up on skids of
packed against wall, .

9, Flour handling equipment inat
cessible for cleaning.

10. Exposed 1,080 cups. .

11, Dead insccts allowed to remait
on plant premises,

12, Inadequate screening with result
ing flies in plant.

13. Live German cockroaches, cspt
cially in lockers and toilets.

(Continued on Page 57)
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omes in handy wafers for batch
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N-Richment-A Type "mix for continuous presses. In }@
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enriching backed by over 26 years experience in : ‘ ;-;",1

cereal-product industries. e ol L
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N-A FEEDERS ‘E
for years, these dependable B _

Used by the milling industry

feeders are particularly guited to the efficient application of a '.’
N-Richment-A Type 6 pre-mix in continuous presses. " i,
. OO

W&T MERCHEN SCALE FEEDERS e
Leading macaroni and noodle product manufacturers rely on _—

backed .by 85 years' experience, to feed aemollna;‘%.“:F:.ﬁv!

HT. They also use the W&T
o e ith these Feeders to 2]

these Feeders,

recisely and econom
[IJ..{quid Flow Regulator in conjunction w

in a constant flow of \'ﬂl
imple, reliable control to mainta
‘::it::i\:ai:t:rsto fhi' mixers in proportion to the semolina feed rate. ™

‘ TERS ~
RICHMOND GYRO-WHIP SIF i >

ities ranging up
ifter is available in 8 sizes with capaci

to l(;r t?é; Tbs.e:;er hour and is one of the most efficient melmsi tf_m" \.t- V‘”
scalping off strings, fuzz, lumps, infestation, and other impurities \ T;’:‘!,
from semolina or flour before it enters the process.

gara Permaflux Magnets either
. 'These are especitlly cffective
fine metallic particles.

Richmond also provides Nia
for chutz «~ spout type installatio
in the rer .oval of tramp iron and

SERVICE .

N-A's nationwide Flour Service Division . . . com=

ith cereal

¢ experienced field experts familiar w

ﬁif::s:ing groblema; complete Inborat;r;; fucil}i:i;:-;t :ﬁur
tory technicians ... i8 always ready to wor

‘onwb:r;:f:‘ ynnd consultants on any phase of enriching and feeding.

Write now to put this all star cast to work for you.
MPANY, INC,, AGENTS FOR

WALLACE & TIERNAN co
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Noodle Packaging
Developments

By Rex Stone, Triangle Package Machinery Company

HOUGH we are engaged in the

producing of different end prod-
ucts , . . yours a consumer's item, ex-
pendable, and our capital goods equip-
ment, which lasts many years , , .
there is little question but that our
problems, during the immediate past
few years, have been pretty much the
same,

Your problems were those of locat-
ing raw material . . . maintaining a
labor supply . . . securing processing
and material handling equipment, to
manufacture and package, in order to
supply what seemed to be an endless
demand for your products. We were
attempting to satisfy delivery prom-
ises, and trim down a back-log that
extended, on some pieces of equipment,
beyond two years.

Strong merchandising, in our capital
goods business, does not produce per-
centage-wise the additional markets
and sales for equipment as it does pro-
duce for your products, Our equip-
ment can only be cold if it can answer
an existing need, Therefore, our life
line rests on our ability to engineer,
develop and manufacture labor-saving
packaging equipment that fills an exist-
ing need, and replaces costly and an-
tiquated packaging methods,

Triangle has always been -very close
to the pulse beat of the macaroni in-
dustry. During the past 25 years we
have supplied equipment to almost 88
per cent of the larger macaroni manu-
facturers. Though our business is de-
rived from other major, national in-
come industries such as the chemical
field . . . biscuit and cracker field . . .
confectionery group . . . milling in-
dustry . . . coffee, tea and spice group,
as well as the drug and cosmetic field,
the per cent of business that Triangle
has received from the macaroni indus-
try has always been high, in compari-

* son even to the. larger industries,

Decause of this close association
with your industry, our development
work, and planning, has been greatly
influenced by your requirements. Per-
haps the best recent example is the
Triangle Automatic Noodle Weighing
and Filling Machine, because the ma-
chine is comparatively new, although
additional installations are being made
as rapidly as possible. 3

The problems of weighing and filling
noodles had continually been brought
up to us in the past by progressive
noodle manufacturers. Careful inves-
tigation showed that, because of the
similarity of the problems which faced
you manufacturers, we could develop a

piece of equipment that would answer
the bulk of the industry's noodle
weighing and filling problems,

There is quite a background con-
nected with the development of this
machine, It was as early as 1941 that
we had ideas as to a method for the
handling of noodles, The recent war
forced: our shelving these plans, and
it was not until the carly part of 1947
that we again took up the problems of
weighing and flling noodles. Toward
the end of that same year, we had
finished the major portion of engi-
neering, drawings, as well as the test-
ing of certain mew components tHat
had to be designed, tried and proven,
so that noodles could be automatically
and accurately packaged, :

From our previous years of experi-
ence, we knew that our problems were
‘not_connected with our ability to ac-
curately weigh out noodle products,
but that the main stumbling block
would rest with mechanical means to
hopper, condition, control and feed
‘the noodles in an even and uniform
manner,

In order to have a successful ma-
chine, we realized several prime fac-
tors had to be successfully answered.
They were:

1st—The machine had to be not
onlv faster than present hand
packaging methods, but had
to save costly labor.

2nd—Tt had to be as accurate, as
if not more accurate than,
humans,

3rd—Tt had to tie in with ather
cquipment from a stand-
noint of nroduction capacity.,

4th—It should save valuable floor
space,

S5th—The price of the machine had
to be low enourh. to justify
immediate purchase, and the
savint that the machine
would make for the user
should be such an amount as
to pay for the machine in a
reasonably short time.

In order to receive an accurate pic-
ture of what was being accomplished in
the noodle packaging field, and what
we had to improve on, we time studied
several noodle packagine onerations.

We were surprised to find in several
plants the same big old table, loaded ,
with material, with a large crew of
oncrators, just as many years back,
manually loading noodles in the pack-
age . . . bouncing the. packaege . . .

putting in a little more material, or
taking it out , . . checking it on the
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scales, and placing the package on tote
trays for sealinﬁ. Operation for filling
containers by this manner did not av.
ercee three units per minute per op-
erator,

Other plants had come along part of
the way. They had improvised and set
up some sort of devices and fixtures to
speed up packaging operation, Just
about everyone, though, was still using
hand  weighers, perators  would
weigh out the material, and dump it
into a funnel-like device, where an-
other operator for each scale would
ram the material into the bag with her
arm. The one outstanding line . ..
recognized as such by you, was utiliz-
ing a total of six operators, This
group weighed, filled, sealed and case

acked 100 dozen bags rer hour.
Eooking at this, the complete opera:
tion averaged 3% bags per minute per
operator, This line used three operat-
ors for the weighing and filling alone,
which was an average of 634 haﬁa per
ininute per operator. We realized then
that with the new ‘Triangle Noodle
Weighing and Filling Machine, we
answered point No, 1, “faster than
hand labor.” For with this machine,
one operator at the filling station can
weigh and fill between 16-20 bags per
minute, This is almost a consistant
rate of 100 dozen per hour.

Accuracy with regards to weighing
out not only noodles, but all of your
products, is most important to you
macaroni manufacturers, For thesc art
the methods that are actually spending
your money, and profits can be dircetly
affected by costly over-filline.

When we make a guarantee on 3
piece of production machinery, it ¥
only human ‘nature that we shou
leave a safety margin, Even by in-
cluding this safety margin, we can
guarantee that this new noodle ma
chine will weigh from -exact amounts
on a one-pound-size package to within
a controlled range of plus or minu
three-eighth oz, In examining thest
guarantces from a statistical basis o
any operation of frer'ucncy of occur
ances, you can immediately see that 3
per cent of all weighings on a devict
of this nature, would be Jxrfﬁ'
weights, and that 25 per cent additional
production would fall between perfec
tion, and a range of but plus or mint#
three-sixteenth oz.

One Triangle Noodle Weighing and
Filling Machine, as mentioned before,
has the capacity of accurately weigh'

(Continued on Page 57)
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Better Pricing Through Accurate Costing

By Alex J. Fulton
Wolf and Company
Certified Public Accountants

WIIAT is better pricing in the
macaroni industry? What is a
de pricing policy in the macaroni in-
ustry? My interpretation of a good
pricing policy in the macaroni industry,
or any other industry, is first, free
competition with no collusion in pric-
ing; second, a pricing policy or formu-
la used by the industry that will re-
turn to an efficient plant, operating at
normal capacity, a reasonable profit,

My experience with the macaroni

industry has been that there have, at
substantially all times in the past twen-
(x years, been bad pricing situations in
the industry, These bad pricing situa-
tions are in my opinion attributable to
a number of bad practices which' in-
clude:
1. Price 'cutting which might be
indulged in by a manufacturer in order
to “get in" with a dealer or a jobber
regardless of the cost or the profits
returnable by those prices.

2, Lower selling prices based on
lower costs that are obtained by cheat-
ing on quality,

Lower selling prices that might
be quoted by a particular manufacturer
on the basis of his cost because he had
made a fortunate purchase of semolina,
flour, eggs, cartons, or other materials.

Prices that are based on inac-
curate knpwledge of the true costs of
rrmluctng the product and consequent-
ly the price required to return a rea-
sonable profit,

1 would hesitate to say that any
members of the macaroni industry
deliberately indulge in unsound pricing
policies but it has always seemed to
me that some of them had some “funny
wavs of figuring.”

The  subject, “Better Pricing
Through Accurate Costing,” might be
terpreted by some people to mean
that accurate cost accounting would
solve their pricing problems because
l‘llt'y could price their products on the
515 of their cost records. This is
nat true, No manufacturer can alwavs
Price his products on the basis of his
;'051 but accurate cost records certain-
¥ should be a prime factor in deter-
mining prices and pricing policies.

& ccurate costing requires a good
mﬂ system; good cost systems cost
oney. - Why, then, shouid macaroni
:nanufacturers have good cost sys-
IE:S? Three good reasons why 1 be-
s el that macaroni . manufacturers
ould haye good cost systems are:

To provide management with all

the necessary information for develop-
ing its pricing policies and the quoting
of prices, ¥
. To provide management with all
necessary cost records with which to
justify any difference in pricing for
*he same, or substantially the same
oducts to different distributors, job-
bers or dealers, In my opinion it is
a fallacy to assume that a manufac-
turer may meet any compelitive price
without entailing any liability under
our various price discrimination laws.
Prudence would certainly dictate that
regardless of whether a manufacturer
makes special prices to meet compe-
tition or not, that he should be able to
justify those prices by showing that
the cost to him was redilced sufficiently
to warrant those special prices,

3. To provide management with the
necessary tools, daily and weekly re-
ports, et cetera with which to properly
control their costs. To that end, any
cost system that does not compare
actual cost of operations in a logical
manner with the allowable cost for
those operations, falls short of its goal.

What cost information should be
available as to the cost of each specific
product considering different packages
and different avenues of distribution
as being separate products? A good
cost system will provide management
with an analysis of all of the material
elements of cost, Tt will also provide
management with the proper basic in-
formation with which to figure the cost
of most any type of macaroni product.
The ten cost elements for which basic
costs should be provided in an under-
standable manner should be:

1. Malerial costs—semolina, flour,
cggs, b cetera, including the cost of
material, plus freight, and plus han-
dling up to the start of the conversion
or production process, These .alcu-
lations should show the method of
figuring each of those items of cost.

2. The conversion cost or the cost
of producing the macaroni or egg-
noodle product up to the point of pack-
aging. These costs reduced to one com-
posite figure should include labor, So-
cial Sccurity taxes, power, and over-
head expenses applicable to that oper-
ation, These cost calculations should
also specify the hourly cost and pro-
duction speed of each machine, if dif-
ferent machines are used.

3. The cost of packaging materials,
such as containers, cartons, cellophane
bags, glue, tape, staples, paper, and

other items of that nature which should
be detailed in the same manner as out-
lined for the production materials,

4, Packaging costs which would in-
clude the cost of Iabor, Social Security
taxes, and other over-head expenses
detailed in the same manner as out-
lined for conversion or production
costs,

5. Warehousing and shipping costs
calculated in the same general manner
as outlined for production and pack-
aging costs,

6. Delivery costs.

7. Selling costs applicable to each
specific type of product.

8. Advertising costs applicable to
each specific type of product,

9. Administration and general ex-
penses applicable to each specific type
of product,

10. Cash discounts,

The breakdown of costs as outlined
above, while scemingly in considerable
detail. is not difficult once the basic
standards or records have been de-
termined and provided.

The development of these costs on
a basic. standards basis (if standa:d
costs are used) should also provide
for the measuring of performance in
all of those cost elements with the al-
lowed cost for the production and sales
obtained. Tf this be done, management
is automatically provided with not only
a sound method of costing and a sound
basis for pricing; but a flexible budgct

. for the control of operations, regard-

less of the level of productivity ob-
tained,

What kind of a cost system should
a progressive macaroni manufacturer
have? That is a controversial matter.
I believe that, unless the macaroni
manufacturer has a good but simple
and accurate cost system that will give
him all of the advantages that have
been enumerated, he probably would be
better off to curtail his cvstem so as
to provide only the bare minimum re-
quired for Federal Income Tax and
Balance Sheet purposes. In my opin-
ion, unless the cost system is a pood
one and is accurate, it is worse than
no cost system at all,

Some of you have compiled so-called
cost records on an actual cost basis
which were purely historical. 1 don't
doubt but what this has required a
great amount of record-keeping and
detailed bookkeeping and after the
information had been compiled, often
a month or six weeks after the sales
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hive been made, it becomes a confused
jungle of figures, The answer wis
there but not the reason,

Sometimes this has been caused by
impraper reporting, other times by in-
expericnced  bookkeepers,  and - still
other times by unwise shorteuts,

Basically there are two general tvnes
of cost systeims,

The first, probably ihe ollest, s
the so-called actual cost svstem, Un-
der this svstem, records are maintaine|
o record the actual cost of various
aperations and of nroducing varions
produets, This requires a considerable
amount of record-keeping and often
the answer that is obtained is hard, §f
notimnpossible, to understand,  The
method of controlling operations avail-
able with an actual cost system is by
comparison with the cost of the same
aperation or the same products for
various other periods or months,  Al-
though such yardsticks for controlling
onerations have been denomsteated 1o
he unreliable, they are admiticdly et-
ter than none at all,

The second method s the so-calli]
vre-determined or standard cost meth-
ol Under this svstem the allowed
cost for ¢ach overation and material
is determined on the basis of an of-
ficient usage of the material and an
efficient operation of the plant, This
type of cost record, in my opinion, is
more readily understandable. 1f pro-
vision is made for the comparini of the
actual costs with the allowable costs,
sueh asystem will furnish management
with modern and reliable tools not omly
for the quotation of prices hut the con-
trolling of costs,

What about the wiform macaroni
manufacturer'’s system? Ahout twenty
years ago, the National  Macaroni
Manufacturers  Association  retained
our firm to assist them in the develop-
ment of a uniform accounting system
for the macaroni industry. Glen' Hos-
kins was very active in’ the develop-
ment of the system, Two systems were
developed: the A Svstem being in-
tended for the Targer manufacturers,
while the I} System was intendel for
the smaller manufacturers,

Thase systems were, at the time they
were developed, in my opinion, as mod-
e as any actual cost accounting svs-
tem, Sinee that time the macaroni in-
dustry and its operations hav, LTOWN.
The packages of products have beeome
mumerous and in general the opera-
tions of the macaroni industry have
become much more complicated ; bt
—that uniform macaroni system has
not changed amd conse ently it has
not kept pace with he inereasing
complications in the industry,

Since 1926, when 1 began figuring
macaroni - costs with - Henry Rossi
down at Braidwoond, the costing of
macaroni products has become inereas-
ingly complicated in most industries
and the development of practical con-
trols through the use of basic stand-
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ards has progressed greatly,

I Delieve that it is now practical to
convert the A or the 1B Systems into
standard cost systems, As a matter of
fact, we have done that in several in-
stances,  One particular  adaptation
along those lines was installed over
in Rochester at the Gioia Macaroni
Plant in 1945,

In my opinion, the minimum infor-
mation that woull be required and
should be provided by an accurate cost
accounting  system for a macaroni
manufacturer must include :

First, the determination of what cach
particular product should cost if the
plant is efficiently operated at a nor-
mal or.a reasonable capacity, and

Second, a practical means whereby
management can obtain an efficient
uperating program amnd the economical
production of its produets,

With such cost records, management
should be provided with all of the nee-
essary facts with which to adopt amd
miintain a better pricing poliey; it
shoulil also be in i position o obtain
the savings that low from the climina-
tion of inceflicient operations or excess
costs. whether attributable to methods
of production or incfliciency in oper-
ating processes,

The securing of the better pricing
program and the more efficient operat-
g progeam is a function of manage-
ment,. A pgood cost system can give
management  the! proper tools  with
which to do the job, That is all,

Priscilla Wolife Engaged
Mr. and  Mrs, William

Clarence

Wolfe of Bellevue Park, Harrisbury,
P, hive announced the engagement of

Miss Wolle
their daughter, Miss  Priscilla June
Walfe, to Rolland Clifford Smith 111,
sun of Mr, and Mrs, Rolland Clifford
Smith, Jr., of Blackridge, Pitsburgh,
a,
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The announcement is of interest 1o
the macaroni  industry, breause 1
happy young lady is the daughter of
the well-known Jack Wolfe, Wil
War 11 president of the Nationgl
Macaroni  Manufacturers  Associaron
awd owner of the Megs Macaroni
of Harrisburg,

Miss Wolfe is a graduate of the
John Harris high school, Harrishurg,
and Penn Hall Junior College, Chame
hershurg. She is a medical teehnolugisg
for Dr, Kenneth 1, Quickel.

Mr, Smith attended Carnegie Insi
tite of Technology and is a graduate
of Pennsylvania State College, where
last month he received a master of
stience degree in geology, During the
witr he served three years as lieatenant,
Junior grade, in the navy,

Wedding plans hive not yet heen an-
nounced.

z .
The King Midas
Luncheon

Forty ladies, wives, daughters, and
friends of macaroni-noodle manufac-
turers who attended the 1949 conven:
tion were entertained at a special
cheon party in the Marine Dining
Room of the Edgewater Beach Huotel,
Chicago, at noon Tuesday, June 28
The host was the King Midas Flour
Mills of Minneapolis, 4 company tha
his been entertaining the conventio
ladies at a private affair of this natur
for many years.

The hostesses were Mrs, W, I, Fwe
and Mrs, Lester Swanson of Minne
apolis, Mrs. George Faber of Chicago
and Mrs, David Wilson of New York
The firm also sent lowers to the Ldic
attending the convention,  Those who
enjoyed the hospitality of the lunchem
host were:

Mrs, John Amato, Mrs, Peter Motta, Mes, raod
Mota, “Mrs, It Sarli, Mrs, Vincent Marno
v . Viviano, M

Mrs, Sau

len Frosch

. Ring, A
Mrs, N bett

Weins, Mr
1

Mo t,
. Al Weiss, Mrs, lNertha

Mes B0V, Jrfrey, M.
. Ruttine, Mrs, Nunzin
Miss  Madeline €
Lauie  Vagn
). Samara, Mrs. I' 12
awo, Mrs, H, Tlagadorn. Mrs
Areni, Mrs, L. Roncace, Sre
. Andrew Husso, Mrs, Wollae
rank  Liotta,

¥

i
Mrs,
Mis,

e

Henry i
Hhoaskins, Mis,

Convention Committees
President C. 1. Norris appointed
the following Convention Committees
Lo serve during the 1949 convention:
diting :
Walter F, Villaume, chairman.
Juseph Santoro and - Vincent
Marine,
Kesolutions:
Vincent J, Cuneo, chairman,
C. I Schmidt and Peter
Viviano.
Noninations:
Ralph Conte, chairman. .
C. J. Travis, Henry D. Rossi, 5t
Joseph Giordano, John P, Zeroga, J5
Arthur Russo and Sam Civiano,

Ross
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Jhe Home of

STAINLESS STEEL
BRONZE
COPPER
ALLOY

DIES

Smoothness Guaranteed 100%

No more repairing when using stainless steel dies
with stainless steel pins,

Designed amd Manufactured by

Lombardi’'s Macaroni Dies

805 Yale St, Los Angeles 12, Calif.

RN TR A S P T K Ve e e

Jacobs Cereal
Products Lahoratories

Inc.

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

1—Vilaming and Minerals Enrichment As-
says.

2—Egg Solids and Color Score in Eggs and
Yolks,

3—Soy Flour Analysis and Identification.

4—Rodent and Ingect
tions,

$—Macaroni and Noodle Plant Inspections.

Infestation Invesliga-

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

32x 10
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Lot Modern Triangle Machinery
Reduce Your Packaging
Costs 25% or More!

® IN many plants onc of the greatest opportunitics
for reducing costs and protecting profits lies in che
packaging department, New developments in Trie
angle Packnge machinery muke it possible for plants
puckaging dry materials 10 save lubor, minimize
waste and breakage and turn out better looking
packages faster in less space . . , with savings of
25% and more,

® FOR EXAMPLE: The Triangle Model U.]
powder packer has been redesigned 1o help you cut
costs, One operator can handle 18 o 30 packages
per minute, | oz. to 5 lbs,
As soon as the operator
places the container in
position, lilling starts
automatically, No spill-
age, no waste, Powder is
packed uniformly and
tightly, permitting use
of smaller, less expensive
containers, Handles hune
dreds of products ., ,
quickly changed over
«4 . casy to clean , , .,
minimum floor space and
low in first cost! This is
one of many Triangle
automatic * and semi-
automatic machines to
reduce the cost of
packaging dry materials,

® For complete data, send & sample filled package
to Triangle and state production required
no obligatiun, -

v

Aok abocr the Triangle Pay- fs-You-Package Plan

TRIANGLE PACKAGE MACHINERY CO.

6645 W. DIVERSEY BLVD., CHICACO 35, ILL,

Sales OMices: Son Franciscs, Denver, Dollos, Atlanla, Hew York, Pittsbuigh, Boslon,

Jathsenville, Branch Foctory: Les Angelas,
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tne. You Monay. Wise ?

| Merchandising By R. C. DeVinny

| Textile Bag Manufaclurers

Emptied Bags

- Etfective!
> ”\_h'trj':l}q?.v..m. =

Assoclation, Evanston, Ill,

A T A e, LT
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N 1947, because of state regulations

prohibiting the re-usc of containers
for flour, many of you were forced to
discontinue the practice of receiving
your flour in multi-trip, seamless cot-
ton grain bags. So far as sanitation
was concerned, this was a definite step
forward in that it meant more sanitary
emd products and also helped to better
meet the sanitation requirements in
your own manufacturing plants. How-
ever, these regulations apparently
meant a higher net flour container cost
for the macaroni industry. We use the
word “apparently,” because at first
glance it would seem that the cost of
a new container for each cwt, of flour
would be more expensive than the for-
mer practice of sending the grain bags
back to the flour mills for refilling,

However, the ingenuity of several
macaroni manufacturers made it pos-
sible for them to use the more sanita
one-trip cotton container and still
achieve a lower net cost flour bag.
These alert macaroni manufacturers
had, of course, realized the demand
on the part of American housewives
for quality plain white and dress print
colton bag material. Using the attric-
tive dress print cotton flour containers
as premiums, several companies found
they could recover up to 100 per cent
of the original container cost and still
offer the dress print bag material to
their customers at a price which was
lower in cost than comparable material
purchased at department stores. To
increase the sale of their macaroni
products, these companies tied in this
premium deal directly with their prod-
uct and required that a certain num-
ber of labels from their macaroni
packages be included in the purchase
price of the emptied cotton containers.
Some of the companies distributed the
bags to retail outlets selling their prod-
ucts and at least one company sold the
emptied dress print cotton bags on a
direct mail basis. In general, the re-
sults of these bag merchandising pro-
grams were more successful than even
the alert promoters had expected. By
using the dress print cotton flour bags
as a premium, these companies were
able to recover up to 100 per cent of
their original container cost and in-
crease customer goodwill and the sale
of their macaroni products as well,

This merchandising program was, of
course, endorsed by the association I
represent and, to assist macaroni man-
ufacturers in titir merchandising pro-

grams, we prepared free sales aids in-
cluding colorful easel-type counter
posters, sewing booklets showing wom-
en how to sew with the emptied cot-
ton bag material advertising mats, and
publicity, in many cases,

In ‘August of 1948, the TBMA, in
co-operation with the National Cotton
Council and the cotton mills of Amer-
ica, launched a salvage program which
was designed to establish reliable out-
lets for emptied cotton flour bags at
prices whicL would make the cotton
flour bag the lowest net cost container.

Today, there are nine reliable bag -

buying firms, located in every part of
the United States, who are offerin

salvage Llriccs for emptied bags which
reduce the net cost of cotton flour bags
to 10c or less. This program, to date,
has met with the wholehearted approvzl
and great satisfaction of many of the
members of the macaroni lmfus!ry.

Either the bag merchandising plan
or the sale of emptied cotton flour bags
through reliable bag buyers definitely
establishes the cotton bag as the low-
est net cost container. In addition,
there are, of course, other time-proven
ndvantages of textile flour containers
which mean even further savings when
final cost is taken into account. More
specifically, we refer to the superior
Imndlinﬁaand stacking advantages of
colton bags which means savings in
labor-handling time and valuable stor-
age space, It has been reported that
textile bags save up to one third the
handling time required of other types
of flour containers.

Another obvious advantage of the
cotton flour container is, of course, the
resistance to costly breakage. Break-
age can indirectly mean increased cost
of as much as 2-3c per bag. Manufac-
turers emptying hundreds or even
thousands of cwts, of flour per month
will recognize :mmediately the serious-
ness of a situation where up to five

er cent of the flour containers are

roken before they are emptied for
final production. Cotton bags resist
this costly breakage to the extent that
the hidden savings may mean as much
as Jc per bag to you,

There are none of us here this after-
noon who would, for one minute, sac-
rifise sanitation for the benefit of sav-
ing a few cents per bag on flour con-
tainers, The high quality of products
in the macaroni industry is a goal you
have all worked hard to achieve. Sani-
tary cotton flour bags will help you

uphold this high standard of quality

and new cotton sheeting plain or dress

print bags meet every requirement set
up by State, Food and Drug authori-

ties, As many of you remember, the
first state regulation prohibiting the re-
use of flour containers was passed by

Dr. Henry ], Hoffmann, Chief Chen-
ist of the State of Minnesota. Dr.
Hoffmann has, in many instances, en-
dorsed the cotton flour bag as a per-
fectly sanitary container. To further
substantiate his views, we quote in
art from a statement made by Dr.
Toffmann who spoke to you two years
ago at your convention at French Lick:
“I am sure that if the bakers of this
country will follow your suggestions
they will not find the use of new col-
ton bags an expensive item.”

Many of you in the audience here
today who are cither merchandising
your emptied cotton flour bags or are
sclling your emptied bags to one of
the reliable bag buying firms will cer-
tainly agree with the statement made
by Dr. Hoffmann,

To assure attractive salvage prices
for your emptied bags, the TBMA
has gone to considerable means to help
the bag buyers convert and sell their
cotton bag products. The companies
who buy your emptied cotton flour
bags convert these bags into tea towels
or washed bags beine sold in leading
department stores all over the country.
Many of you may have read the article
in Time magazine recently which out-
lined the complete cotton bag merchan-
dising program from the bags emjticd
in your plants to the dish towels hang-
ing in the kitchens of American house
wives,

The famous dress print bags which
some of you are selling to bag buyers
are laundered and ncalﬁw packaged and
sold through department hnd grocery
stores, Many American housewives
are anxious to obtain this quality dress
print material for home sewing.
high living costs have increased sew:
ing by U. S, women to the extent of
15 per cent in the last nine years, ac
cording to government figures. Yoo
can take advantage of this trend by
specifying flour in hig' resale cottos
bags.

In conclusion, T wish to restate that
the textile bag manufacturers and th¢
cotton mills are 100 per cent behip
this program to help you to continue
receive your flour in sturdy cotlod
bags at the lowest net cost,

THE
CONTINUOUS
AUTOMATIC
COILING
MACHINE

Will realize a great saving to manufacturers of
coiled goods

Designed and Manufactured By

Lombardi's Macaroni Dies

805 Yale St, Los Angeles 12, Calif.

MULTIPLE SPRAYING
NO|

A

- Profitable Way
TO PACKAGE

MACARONI PRODUCTS

i Many macaroni and noodle man-
[uluclunrn have simplified their

hand labor.

PETERS UNIOR CAR-

JoN FORMING ANDYOUr specific requirements,
NINO MACHINE

!llme) sets up 35.40 car-

90 per minute, requiring

PETERS JUNIOR CARTON FOLD-
:ﬁg AND cLOSING MACHINE (right)
% 3540 cartons per minute, .:anlrlnl

19 operator, Can also be made tal
' close several dlﬁc::nl |I=.:ulnn:’ -

PETERS MACHINERY CO.

00 Raverywoon Ave Chicazo I

carton packaging problems by
letting PETERS economical pack-
, aging machines do the work of

The result is lower production
costs and greater over-all profits,
Why not send us samples of the
various sizes of cartons you are
ow using? We will be pleased
o make recommendations for

cenirol wpply tank, A
ctomplstely owviomaic
pormanent instaliation.

MULTIPLE NOZILE XL
JET, for permanenl
aviomalic installation.
Altached to alr or
weam lines, gives thor-
ough teverage of
large erecs,

Stieetssuss Bessssusiusurn oennsCMyaasssinsss Solicivasnissncnn
L------_I--_--

. . . for MACARONI PLANTS

A safe and effective program, long adopted by
many of the leaders in the food Indusiry, and
conforming to the new government food plant
sanitation requirements, Bultable for large or
small plant usage.

CONFIDENTIAL FOOD PLANT
SURVEY

An outstanding feature of the EXCELCIDE
SYBTEM, Includes:

*Thorough inspection for Insect and rodent
evidence,

®*Actual residual insecticide application,

*Personnel training through movies, demon.
strations, and instructions.

*Micro-analysis of food products,

*Confidential reports on survey results and
corrective recommendations,

SAFE FOR FOOD PLANT USE

All EXCELCIDE insecticides and rodenti-
cides are non-contaminating and non-toxic, Un-
derwriters Laboratory approved. Users are pro-
tected by preducts linbility and property damage
Insurance coverage.

The warm summer months are the danger
months for insect and rodent breeding In mac-
aronl, spaghetti, and noodle planws. Govern-
mental regulatory agencies insfad that food
plants be kept Insect and' rodentfree , . . let
the EXCELCIDE BYSTEM help you maintain
wau!"fl'h“‘ standards of food plant sanitation

A FREE INFORMATIVE BOOKLET EX.
PLAINING THE EXCELCIDE SYSTEM IN
DETAIL I8 YOURS FOR THE ASKING.

Permanan! spraying equipment menvfactured exclusively
for vs by SPRAYING SYSTEMS COMPANY, Ballweed, |llinshs

THE HUGE' COMPANY, INC.

3664-66 WASHINGTON BLVD, » ST, LOUIS 8, MO.

L8 & & &8 _§B B § § N §N-]

THE HUGE' COMPANY, INC.

3684-66 Waihington Blvd, 51, Lovis 8, Ma. |
Plecie send il information on the EXCELCIDE System ond your

18MM maries f lood
ks " ..:l':'u- ':lui tonitction which ore avall.

s il

iaaLhl
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MANUFACTURERS
Aml:“k.lnnlluuu Macaroni Co., L. 8. Vagino, St

LA Arm I Sons, Inc., B. Arena, Norristown, Pa.
V. A Pl rena & Sons, Inc.. Stanley Dytert, Norristown,

Butg b B foc: e Ao, o
o ucts, Inc., Nuiton
C.llulllule Ilu“'_ l|'. Co., "Andrew Cndimlr.

Brooklyn, N,
Clrrlimle !!u Mig. Co., Franck Cardinale, Brook-
Clhlim.: Mac, Mfg. Co., Sal Cardinale, Rrook:
t:nl’.'mi.l Wl Mfg. Co. Luisi Abbensnte,
ooklyn

Conmm hlr-rnnl Products, Lucien Constani, Su
nifsce, M, Can,

Conuant Macarowi Products, Madeleine Constant,
St. Honiface, Man,, Car

‘e Creamette Co., O. (n. Koenig, Minneapolis,

The lrnmellr Co., J. H, Linstroth, Minneapolls,
'I'h;| ('lulmll! Co,, €. L. Norris, Minneapalis,

nn.

The Creamette Co., C. F. Meyer, Chicago, 1il.

Crumm Ln of led-. George Willi lma. Win.
n

Crnlmm Ca. nl C-llwll. Robert Williams, Win.
nipex, Man., Crn

Crle;:enl llxnml & Cracker Co., C, B. Schmidi,

Crescent. Als lluarml "k Cracker Co., R. H. Schmid

Convention Registrants

ALLIIDI King Iﬂdu Flour Mills, W. F. Ewe, Minge
Md.. Flour Mills, George L. Faber, Chi
$a49,  King Midss Flour Mills, Wm. Steiuke, Minor

apoli
e Millne €2 foos WL Bt Mg iy
Drainard & Burgen, Inc., H. I!urlrn, "\I
Dubler Drothers, Inc., O. R. Schmalser, New York, . x.'ml"' n!l‘u Flour Mills,
Duhier Trothers, Ine,, F. N, Kaiser, New York, Iﬂnnngﬂh. Ll
Clﬁflal'i'lwr Mills, Geo. E. Hackbush, Chicago, H. ". King'

Ca;:il'nl Flour Mills, J. J. McMahon, New York, |{_C;|{_ {3 Flour Mills Co.,

c“.“Ti' “ﬂur Mills, Paul M. Petersen, Minne- ?r:g:nlr:ﬁll:\; Dm:.;l Machines, Frank Lasarg,
a
Capal Flour Mills, J, Spagnol, Pitisbusih, Ta, Notth licrgen

Ca ital Flour Mills,” C. 'V, Dehner, Kansas Ciy, Vv Maldari Sons, Donatl Maldarl, New Vi,
Ca n||_-.1 Fiuir Mills, Oreste Tardella, Chicagn, 1. Marino I:llll.uhinn Works, Frank Carbonaro, Chi

Champion Machinery Co.,, Frank A, Mo, Jol et CaRo,

Merck & Co, Inc,, F. O, Church, Rahway, N )

Champlon Machineiy Co., Peter D, Mot jolict,  Milprint, In I R Litle, Milwaukee, s

K ll{'n?e;rol‘[:lh Flour Mills, W. E. A
Vro right,
CI:'_r.mnrrl Machine Co, Jokn Amata, Brookipn, llmnul-olh e Flour Mills, Thomas J, Fu.
-Clmnngl Machine Co., John Stella, Nrrotlyn, “hicago,

! G M, : ton, Chic
cnﬁm-‘:‘:"" :“kn‘ Miling Cay, Co. M, Tohmon National l-..l‘;u Producers Association, Dr, 0, I
Commander-Larabee Milling Co., Cudlord W, Kuts, Kahlenberg, Chicago,

llinnuw is, Minn, North Dakota Mill & Hr"lur. E. J. Thoma,

Commander. Arnhc Milling Co., Ernest B, Horst- Chicago,
(_mmnl New York, NI. Y

Davenport, low,
G. D'Amico Nlelrull Co., Carl D'Amico, Steger,

Ikl)!mltn Foods, Inc., Peter J. Vivians, Louis-
vi ;
Fort "l«o:th Macaroni Co., John Laneri, Fort
I'-oldm lanm Mn. Co., Vincent DeDomenico, San
r-mr
ooch “‘4 Products Co., J. H. Diamond, Lin.
n,
L ‘In (‘ru. Noodle Co., A. Irving Grass, Chicago,
I\cnlnnl lhumnl Co.,, Raymond Gerrisi, Leb.

anoi
I{rFlnne lhumnl Co., Charles Travis, Lebanon,

Kraft Foods, Stephen Lumpp, Chicago, 11,
Kraft Foods, John Mull, Chicago, Il

l.ll'rlrm=llu Munmi Co., Vincent J. Cuneo, Con.
Y

s,
LaPremiata Macaroni Co., Jesse C. Stewart, Con-
nesslsville, Pa

V. LaHosa ‘ionl. Jos, Glordano, Brookiyn, N. Y,
V. LaRosa & Sons, V, F, LaRosa, Brooklyn, N, Y.
V. LaRosa & Sons, V. P, LaRuss, Brooklyn, N, Y.
V. LaRosa & Sons, V. 8. LaRosa, Danielson, Conn.
V. LaRosa & Sons, Phillip . LaRosa, Brooklyn,
N;x'- Macaroni Company, C. W. Wolfe, Harris-
urg,
Milwatikee Macaroni Co,, R. J. Conte, Milwaukee,
hlll-:uhzz Macaroni Co., Santo Garofalo, Milwau-
er\t:;-nu Macaroni Co,, W, F, Villaume, St. Paul,

Minn
C. F. llurller Co., C, F. Mueller, ‘emr City, N. J.
Paramount Macaroni !Il‘: Co., Rosario Coniglio,

Brooklyn, N,
i'h-l.nlﬂp a Macaroni Co., Louis Roncace, Phila-
, delphia,

ier

!. 'sufrrlli Macaron! Co., A. §. Scarpelli,

ort la

Porter bnmrlll Macaroni Co., "Sam C. Scarpelll,
Portland, Ore.

Qulluly Macaroni Co., Maurice L. Ryan, St. Taul,

Mint
. Rl\?rlnn & Freschi, Inc., W. J. Freschi, St, Lnuh,

Rlurilm & Freschl, Inc., Albert J. Ravarino, St.
uis
HI'I:IEI Mnta”r'onl Mfg. Co, Inc., Charles Presty,
icaxo, III,
onco Foods, Thomas A, Cuneo, Mem| J\bln. Tenn.
Peter Rossi & Sons, Henry D, Rossi Sr., Draid.
w
A, ITI]:IW & Co., Inc,, .Arlhur Russo, Chicago, 111,
Koth Noodle Campany, N.J. Roth, it sburgh,
G. Santoro & Sons, Jo Slulorn Nrookl! Y.
Schmidt” Noodle ta., g e hcllmidt etroit,

St. Iallu Mac. Mfg. Co., V. J. Marino, St. Louls,

Sl.' l.-l:uln“\hr. Mfg, Co, Antonio Ruttino, St
s, Mo,

Skinner Mfg, l‘n H VvV, lcﬂrr Omaha, Neb,
Skinner Mig. Co,, L lopl {nner. Omaha, Neh.
Viviano Bros. Mac, Ca., _1. . Viviano, Detroit,

Miel
V. Vlvllno & Dros. Mac, Mfg. Co., Peter R.
Vi o, St. Louis, Mo,

Viviano & liros. Mac, Mfg. Co., Miss Vita

Viviano, St Laouis, Mo,

Vimeco lilmnml Products Cn., Thomas Viviano,
Carnegie,

Vimeco Iuamnl Products Co., Samuel Viviano,
Carnegie,

“‘:l;‘l I\ooqlle Co., Albert S. Weiss, Cleveland,

A, Zerega's Sons, Inc., John P. Zerega, Jr.,
Brooklyn, N. Y.

General Mills, Inc., Harry I. Dalley, Chicago, T,
brnerll Mills, In:, Earl F. Cross, Minnel'pnlin, ille, Ine, Frank Ullrey, Chicago, 111,

Gmeul Mills, Inc,, John M. DeMarco, New York,

If
General Mills, Tnc,, C. W. Grier, Chicago, 11l, e
('em:nl Ill!ln, Inc,, E. V, Hetherington, Minne-

I!aﬂ:lnn Co,, Glenn G, Wm. G, Hoskins, Chicago,

Hugé Company, L. Albert Abing, St, Louls, Mo,
Hugé Company, Louls G. Hugé, St Louls, Mo,
Hugé Company, Thomas Hugé, St Louis, Mo. Draid
Johnson, Herbert & Co., Frank J. Herbert, Chi- 'z

Corp, C. Am- Putnam, Minneapolis,

Machi
brette, Hrenhlyn N.

Ambrette, Hrooklyn,

Min
Consalidated mmn‘ Machine Corp., Paul Am- Pi I|hu:y Mills, Inc., Chet C, Baker, Minneapoli,

brette, Drooklyn, N, Y,

nn.

Cumol«{nud Macaronl Machine Corp., Nathaniel  Pillsl u':; Mills, Ine.,, R. C, lenson, Minneapolis,
rooklyn, inn,

('onulh‘htc& Muaml Rluhlne Corp., N.) Cavag-  Pillsbury Mills, Ine, John Davis, Minneapols,

Brook

lyn, 5
Conmnhud Mnnrm\ Machin* “orp., N. J. Cavag- I'ills’l?unry Mills, Inc,, Frank L. Fedora, New Yail,

naro,

(‘m-ulul-ln! Mnurun\ Mn‘l_ﬂnr Corp., Joseph De- I‘ull-hurr Mills, Inc., M. J. Patterson, Minse

Francisci, Brooklyn, apolis, Minn,
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Duramber

Fancy No. 1 Semolina
Milled at Rush Oity, Misn

AMBER MILLING DIV'N.
Lester S5, Swansn,

Flour Mills, David Wilson, New

140 Lbs, Net

of I, U.G. T. A,

Flour Mills, Co., W. A. Ainold,
Arthur W, Quiggle,

140 Lbe. Net

PISA

‘NO. 1 SEMOLINA
Milied ot Rush City, Mins,
AMBER MILLING DIV'N.
of RU.GT A

Mlaneapoi e Farabee Flour Mills, Edward E. Nk

Northwest Crop [mvrnnmlnl Asin,, Henry 0.

hunh-ntrm Miller, S. 0. \\emtr. Chicago, I
Consolifated Macaroni llxhlnt Corp., Louls C. I iry Mills, Inc,, Pat Albano, Minneapols,

120 Lbs, Net
©) e
Fancy Durum Patent

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

The Editor regrets that, because of space limitations, a complete ac-
count of the National Macaroni Manufacturers Association Conven-
tion cannot be included in the July number of THE MacaroNT Jour-
NAL. Other reports given at the Chicago meeting will be presented
in the August issue.

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Otfi=emt Millm
1667 No, Bnelling Ave. Bt Paul, Minn, Rush City, Minn

Consolidated Munnni lhrhlne Corp., Ignatus De Pillsbury Mills, Inc., Sam Regalbuto, Philadd
)

Franciscl, Brooklyn, N,

Cruulan|'lltllIn|.Cn.. G F Anderson, Crook- ]'I|l||lh|ll'j‘ Mills, Inc,, P G, Tatcher, Minneapolis,
Cmullltun Milling Co,, E. J. Burke, Crookston,  Pillsbury "I"l. Inc., Dean F, Thomas, Minse
Cl’:ghmn Milling Co.,, Ulysses DeStefano, New

ork
Dobeckmu; Ca am an, Cleveland, Ohio.  Rossotti Litho, hing Ca,, k Grant, Chicag
Dobeckmun Co. “Waner N Wikt Chinazeje: oo Wiy Tav Juk ek
E L Dul'a‘l:l ile Nemours Co R. M. Mac nald, Ru‘:'l‘ntu l.Ill;?lrIphm: Co., George S, Hubbad
oW icago,
i)uureu::z" Ind‘umiu, Inc,, E. R. Livingston, New n,,..om I,lﬂsuml'lhlnl Co., Gordon G, MecMahos

Ch
',,M’ i"{'““”“‘ Inc, Paul R. Ray, New meﬂl I.llhu&nphlnl Ca,, Aﬂml Rossotti, Norh

. lergen, N,
eyt '."\'l‘il'""‘ foc, Ray Wentrd, New . popectii” Lithogra raghisn Co, Chas, C. R
Empire Box Co., David Rosentahl, Chicago, 1IL North Biergen,

Emplr'tr Box Co., Albert Wasserman, New York, Um.‘i““" b M“M“" Ca., E L h'h;
1 ¥ . . N,
Food Field Reporter, Clarence E. Sutton, Chicago, :::’I::: l.'; I;':ﬁ*?;ﬁ"'{;’”'ilﬁ:; Y;:: yaub
5t ét{ll Yaper Co., John A, Larigan, New Yok,
St |mni Dies Mig, Co, Hugo Mandolist

'I‘un:l (Gr[ Jo) Macaroni Dies, Guido Tansi, (b

cago
Textile Bag Manufact Aun,, Robert C, D¢
Iis, Tnc, 8, E. McCarthy, Chicago, 1Il. Vinny, Fvanston, T o © " Rober

General Mills, Inc,, George G. Minter, Chicago, Il \anllee & Tiernan Co., James Everett, Chical
General Mills, Inc., H, H, Raeder, Duflalo, N, Y,
Habel, Armbruslrlr & Larsen, Frederick N, Lar-

Wm. Penn I’lnur Mills Co., James R. Affieck

sen, Chicago phllulelph l} wik
\ins Co., Glenn G. Charles M. Hoskins, Chi- “;‘};M:'l"l‘h“ four Mills Co, Ray C.

ek Co., Glenn G. Glenn G, Hoskins, Chicage,  Winthrop. e Kol Petta, New York, N. V.

Winthrop-Stearns, Lyle P, Carmany, St Lowt

Walle & Co., Alex, J. Fulton, Chicago, 11l
Wolle & Co., Edw, H. Nielsen, Chicago, 1il.
National lhc?'l?nl Mig. Anu.. M. J. Doast

‘al Macaroni Mfg. Amn, R M, Greet
cago, I, !‘n!n ine, 1IL

Kiﬁcx!{gz;h.\\gur{w & Baker, 1. Hagedorn, Nn!hmai' ullﬁﬂn‘l,i Mig. Asn, B, R, Jacobt

. Yo N vak, N,

SrarBDiEs

for consistently BEST results—be-
cause there is a third of a cenlury
of "know-how" behind them.

v GREATER SMOOTYHNESS
+r GREATER EFFICIENCY

apolis,
I'ulll;bunr llnll-. Inc., W. T, Wilson, Minneipoks

AP ov

Expert Advice
Cheerfully Given

THE STAR MACARONI DIES MFG (O

7 Grand Sticet New York N v

P Selfsell

SAVE MONEY...
IMPROVE SALES

with STANDARD SIZE Cellophane Bags

Unique “sTanNparD s1ze” Bag Program has
already provod its value to many Ivudmg
macaroni manufacturers, This new engineer-
ing approach to hag manufacturing makes

possible premium quality cellophane bags at
no extra cost,

Send for samples, Compare them for bag
quality, printing sharpness, color brilliance

and sales appeal,
KMUN

s 4
d fiims and fo

n I".“lll

Ing rll‘“‘l“

MAIL courON

FOR FAST ACTION

The D-bui-u c-;lp-nr
Bax 6417, Clavelond 1, Ohl

i Wo'p Interasted In Improvi k l 4
i and 1.4 1 pre '|l pockey ll qullly tnl saving conty,

M-llon un ycu m.nnuo sizn lu Frnmu.

uh r"..-.ur'?‘?..'a“%i
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Reports from the 1949 Committees

Resolution -
Committee

We, your Resolution Committee,
beg lcave to submit the following for
your consideration :

I

Be it resolved that the convention
express its sincere n‘x‘precialion and
thanks to all the speakers who made
up the pancls and contributed so liber-
ally of their time and effort to make
this 1949 convention a success.

Henry O, Putnam
Earl V, Hetherington
Paul M. Peterson
William Stienke

Dr, O, J. Kahlenberg
Charles C. Rossotti
C. W. Grier

Tom Hugé

Rex Stone

Alex ], Fulten
Robert C. DeVinny
{olm A. Larigan

2, J. Martin

V. Bowman

E. E, Seeck

Donald F. Kiesau
H. A. Bergdahl
Clara Gebhard Snyder
Editl; Barber

e I

Be it resolved that the sincere ap-
preciation and thanks be extended to
all those contributing so liberally to
the entertainment of the members and
guests of the association,
Empire Box Corp.
Buhler Bros., Inc,
Rossotti Lithographing Company
Amber Milling Division
Capital IFour Mills
Commander-Larabee Milling Company
Crookston Milling Company
General Mills, Inc,
H. H. King Flour Mills
King Midas Flour Mills
North Dakota Mill & Elevator
Pillsbury Mills, Inc,
Clermont Machine Company
Consolidated Macaroni Mach. Corp.

T1I
Be it resolved that the members of
the Association express their appreci-
ation to its officers for the successful
culmination of the 1949 National Mac-
aroni Manufacturers Association Con-
vention,
v
Whereas, it has been brought to our
attention that Joe Guerisi of the Key-
stone Macaroni Company, Lebanon,
Pennsylvania, and former director of
the National Macaroni Manufacturers
Association, passed on after a recent

illness,

X T T—_—
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De it resolved in the name of the
National Macaroni Manufacturers As-
sociation that we express our '‘eepest
sympathy to the family friends and
business associates,

v

Whereas, it has been brought to our
attention that C. Kirke Becker, presi-
dent of Peters Machinery Company,
Chicago, and president of the Packag-
ing Machinery Association, passed
away suddenly shortly after embark-
ing for a tour of Europe with his fam-

" ily, and

Whereas, Mr, Becker has been a
great friend of the Macaroni Indus-
try through the years and at several
conventions of our Industry in Chi-
cago he served as Chairman of Enter-
tainment Commitlees, therefore be it

Resolved, that to his bereaved rela-
tives and business associates this con-
vention in the name of the entire in-
dustry we exgrcss our feeling of a
great loss to them and to us and that
we extend to his family and friends
our deepest sympathy.

NAT, MAC. MFGS. ASSN.
Vincent J. Cunco
Acting Chairman

Auditing
Committee

On checking the books and accouny
of the National Macaroni Manufactur-
ers Association, we find that as of
March 1, 1949, the Association accoun
and the MACARONI JOURNAL accoun
have been separated, with R, M, Gren
in charge of the Association and In.
stitute Dooks, and M. J. Donna in
charge of Tune MAcArRONI Joursa
accounting, We find that the combined
Association and  JourNAL  account
were audited as of December 31, 194,
hy Wolf & Company, C.P.A,, and re
poried to the Board of Directors a
the Winter Meeting at Miami Beach,
Florida, January 24, 1949, and tha
the scparated accounts have bea
audited as of June 15, 1949, Copis
of all audits by Wolf & Company,
C.P.A,, during the past year are al
tached and made a part ‘of this report

Respect:ully submitted,
Auditing Commitlee

Walter F., Villaume, Chairma
Vincent J. Marino

Joseph Santoro

Nominating Committee Report

To the 1949 Convention, NMMA:
After scanning our Membershin for
those able ang willing to serve, con-
sidering the Regional setup, we wish
to place in nomination the following
for a place on the Board of Directors
of the National Macaroni Manufactur-
ers Association for the 1949-1950 term:
Directors:

Region 1—Joseph Pellegrino, Prince
Macaroni Mfg. Co., Lowell, Mass.;
Raymond Guerissi, Kevstone Macaroni
Mife. Co., Lebanon, Pa.

Region 2—Peter LaRosa, V, LaRosa
& Sons, Inc., Brooklyn, N. Y,; C
Frederick Mucller, C. F, Mueller Co.,
Jersey City, N.Y.

Region 3—Alfred Rossi, Procino-
Rassi Corp., Auburn, N, Y.; A, Irving
Grass, I. J. Grass Noodle Co., Chicago

Region 4—Charles Presto, Roma
Macaroni Mfg. Co., Chicago, Ill.; Peter
]. Viviano, Delmonico Foods, Inc.,
Louisville, Ky. -

Region 5—Thomas A. Cunco, Ron-
co Foods, Memnhis, Tenn.

Region 6—Lloyd E, Skinner, Skinner
MIfg. Co., Omaha, Nebr,

Region 7—E. D. DeRocco, San Die-
gol ?{acaroni Mfg. Co.,, San Dicgo,
Calif.

Region 8—Guido P. Merlino, Mir
sion Macaroni Co., Scattle, Wash,

Region 9—C. L. Norris, The Cream
ctte Co., Minneapolis, Minn,

Region 10—Vincent DeDomenic
Golden Grain Macaroni Co., San Frax
cisco, Calif, : !

Region 11—John Laneri, Fort Worth
Macaroni Co., Fort Worth, Tex.
Directors-at-Large:

J. H. Diamond, Gooch Food Pro¢
ucts Co., Lincoln, Neb.; Albert Rav
arino, Ruvarino & Freschi, Inc., %
Louis, Mo.; Emanucle Ronzoni, Ro
zoni Macaroni Co., Long Island City
N. Y.; Maurice L. Ryan, Quality Ma
aroni Co., St. Paul, Minn.; Louis §
Vagnino, American Beauty Macaros
Co., St. Louis, Mo.; Albert S, Wels
Weiss Noodle Co,, Cleveland, O.

The last living past president of &
Association, C. W, Wolfe, Mcgs Ma
aroni Co., HarrizLurg, Pa., becomes
adviser. He is a member of the Boit
of Directors with power of both vot
and vote,

Respectfully submitted,
Nominating Committee
Ralph |. Conte, Chairm#
C. J. Trawis
John P. Zerega, |r.
Joseph Giordano
Henry D. Rossi, Sr.
Arthur Russo

July, 1949

THE MACARONI

JOURNAL 45

g T L ——

Economical - Political - Industrial

.

Along Main Street
I. E. Jones

Half of the people in the United
States are packed into crowded cities
and suburbs, They assume to “know-
it-all” and to prove it they round up
the “leaders,” whereupon pickets and
hoodlums pull off sensational stunts
that make news for radio commenta-
tors and headlines for the metropolitan
press.

The other half—and the Big Half—
live in small cities, villages, and in the
open country connecting with Main
Streets that extend from the Atlantic
tothe Pacific and from Canada to Mex-
ico and the Gulf,

The “pressure” in Washington is the
sanie, yeslerday, today and tomorrow,
and the disposition in the American
capital favors all kinds of political
bosses, labor bosses and socialistic
schemes that dirty the face of Miss
Democracy,

The President of the United States
blasted the 80th Congress in unreason-

National Industries Service

<>

able words. But he fumbled when he
said that “during the last 16 years
American people have been creating a
society which offers new opportunities
for every man to enjoy his share of
the good things in life, | .. But we are
forward-looking in protecting those
values and principles and in extending
their benefits.”” His political partners
shuddered, but decided to play the
game. The President calmed down and
now he is getting along better with
Congressmen.  Some even seem to
favor socialized and undemocratic sug-
restions, including taking over “med-
ical science,” mnational contrui  of
schools, and balky labor bosses, At
the present moment it looks as though
the White House and Congress will
“kiss and make up.”

There was no demand from Amer-
ica's Main Street for Congress to ap-
prove the President’s recommenda-
tions to interfere with the credit at the
banks; or to regulate commodity ex-
change to interfere in the field of trans-
portation’; to impose ceiling prices on
scarce materials, or for Government

SRS

loans to private industry.

Anyhow, most of these measures
resembled pipe-dreams, The American
Main Streets said “pooki "

Laooking at the whole question from
another standpoint we find the political
situation as bad as it was under the
Roosevelt New Deal, How anybody
can wade through the recommendations
and agree that it is a Fair Deal is al-
most beyond comprehension,

Dut the present administration is
bounding forth with speed that the
taxpayers will have to pay for.
Politics rule the roost in the metro-
politan districts, At the same time
Main Street is still thinking sensibly
and sound,

The nation as a whole is on the very
veak of a crisis that can’t be cured
by the National Government taking
over the affairs of the great medical
profession, the local schools and a
thousand  other  socialistic activitics
right here in the United States.

Main Street is safe and so are most
of the state, city and town govern-
ments,

Do higher labor costs reduce your profits?

You can now do something about higher labor costs and re-
duced working hours which eat into profits, Install a CECO
Adjustchle Carton Sealer, and you will save enough on pack-
aging labor cosls to pay for it in one year or less. After that
you can pocket the extra profits it will keep on eaming for

many years.

A CECO Sealer glue-seals both ends of cartons containing
long or shert products automatically, simultaneously, The ma-

chine is simple, and can be operated. adjusted. and main-
lained by unskilled help without tools. Send for delails today.
and you will learn why such a large proportion of large and
small . macaroni manufacturers use CECO Adjusiable Carton

Sealers,

Qealured

V Low first coal

V Low maintenance

V Saves labor

V Increases production

V Makes Better-looking
cartons

CONTAINER EQUIPMENT CORPORATION

10 Riverside Avenue ® .

‘A0 ¢ Toronto ¢ Baltimare ¢ St Louis ¢ San Francisco o Rochester o Jackson o Doston ¢ Savannsh

.

32X

el

Newark 4, N. |.

Get a @

Adjusdable

CARTON SEALER

(CECO

CARTON SEALER
MODEL A-3801-12
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New Trends
In

By H. A. Bergdahl

Salesmanship

Y TALK has been labeled “New
Trends’ in  Salesmanship” — in
other words, from here on what's go-
ing to happen to business generally,
and what can we, personally, do lo
keep our present high level of business
activity? That is the challenge we face,
It scems reasonable to assume that
practically every person within' the
range ot my voice wants tc do his
share to keep the present high levels of
production and the present high levels
of income, and that’s a good, whole-
some condition,

Now please understand 1 do not
have a crystal ball which gives all the
answers—| doubt if anyone has. But
there are factors which are indicator
straws in the wind, so to speak.

First, let's take a quick look at some
of the favorable conditions as they
exist today,

(a) About 57 million people em-
ployed.

(b) National income of over 220
billion dollars.

(c) 480,000 new businesses formed
since 1945,

(d) Record new family formations
and births,

(e} Rural prosperity never before
attained,

(f) Huge demands for construction
of all kinds,

Postwar Demands Filled

Factories and warchouses of many
kinds started postwar operations with
their stock bins empty, Almost every
kind of business had larger demands
Maced on it than at any previous time,

It time has changed things. The
old, “wheezing” refrigerator has been
replaced  with & beautiful postwar
model. Most of us now have two or
three extra white shirts in our dresser
drawers, so there's no longer any rea-
son to have our wives or sweethearts
stadd in line when the rumor pot
around that some store had received a
white shirt shipment. Even in auto-
mobiles the picture has changed. You
all know too well how the supply and
demand factors worked,

In other words, several "!:rops" that
helped maintain a “boom"” were the
aftermath of the war. But those
“props” have for the most part been
removed. From here on, the “boom"
will be on its own. Quite naturally, a
lot of folks are wondering about the
level of business in the days ahead.
What are the factors which will con-
tribute to keeping high levels of busi-

ness activity 7 It's a challenging thought
and requires sound, fearless thinking
on the part of millions of Americans,

Our Great America

Have you ever wondered what it is
that has made America the foremost
nation of the world? Why do we have
so many things that other peoples of
the world have been unable to provide
for themselves?

For sixty known centuries the carth
has been inhabited by human beings
not basically different from ourselves.
In all this time countless millions have
struggled unsuccessfully to keep bare
life; they died young, and this condi-
tion of misery-and squalor still covers
most of this carth. Yet in one small
part of the world called America we
find progress, prosperity and general
well-being  surpassing  the fondest
dreams of all preceding ages. You may
ask, “How is this possible "

Swiftly, in less than a hundred years,
Americans have conquered the dark-
ness of night with electric bulbs, neon
lights, fluorescent tubes,

We have created astounding  de-
fenses against weather — stoves, fur-
naces, radiators, automatic heating, air
conditioning.

And how about space? My! How
space has shrunk! Fly around the
world non-stop in just about 94 hours?
Amazing, you say. Yes, it is amazing
and it's possible. From oxcarts and
canoes we have developed railroads,
steamboats, trucks, automobiles, bus-
ses, airplanes,  Telegraph, telephone,
radio, television—all contributed to the
atlack on space.

Let's not overlook the age of power
developed in - America.  Steam, clec-
tricity, gasoline and the split atom—
all are stepping stones in America's
answer to the problem of relieving
back-breaking drudgery,

This list could be expanded in-
definitely, and the amazing thing is that
America has outdistanced the world
in the spread of general well-being,

How did all of these things come
about? How can all these advance-
ments in such a short time be ex-
plained?

Maybe a good way to find the ans-
wer is to rule out some of the factors
trat surely were not responsible.

{z) Was ii because of our natural
reamrees? No—Ciina, Fadien, Russia,
Africa—all have great natural re-
LOUTCLS,

(b) Mo we work harder? No--most

Sales Lecturer, University of Ilinois

of the people on carth work much
harder on an average than we do.

(c¢) Are we a superior peopler No
—maybe we'd like to think we are bu
the fact is, we are not.

(d) How about physical and mintal
energy? We, of course, are not en
dowed with any superior energy bul
the secret lies in our making more ef-
fective use of our human energies than
other people on earth, We have pul
our natural resources to work for the
common good, We apply human energy
to natural resources and make them
useful to human beings.

Nothing Happens—Until Somebody
Sells Something

Now, 1 feel sure most of you wil
maintain that America has made these
wonderful strides for a multitude of
reasons, and I am quick to agree, How-
ever, let us discuss just one of the very
important factors that has contributed
much, What is it, you ask? Salesman-
ship!! America is a nation of sales:
minded people.

Let's consider a statement made by
Mr, Gene Flack, general sales manager
of the Sunshine Biscuit Co, He puts
it this way: “Nothing happens—unti
somebody sclls something!” We can
revise that slightly and say: “Some
thing happencd — because ~ somehody
.mlr’q something!"

Millions of Americans with a sales

“attitude will keep good business with

us indefinitely, Improved salesman:
ship will keep American factories and
farms busy. )

1 am sure you will agree that if
goads can't be sold, it won't take long
for the stuff to pile up in the aisles
and that, of course, means 11||c|n1-|9)"
ment and general business stagn:tion
which we must not allow,

A Very Shert Course in
Salesmanship

Since salesmanship plntys such an
important part in the whole American
scheme of things, let's take a fev
minutes of our time and discuss =omt
of the factors that contribute to mort
and better selling.

Almost everyone in the business of
selling has his own ideas as to jud
what selling embraces, I have hea
dozens quoted but here is one thd
seems to hit the mark:

“Salesmanship is the power or
ability to influence people to buy
at a mutual profit that which they
may not have thought of buying

July, 1949°

until we called their attention to

it.”

Note especially that this definition
says “mutual profit” and that means a
lot more than just monetary considera-
tion. This definition proves that we've
come a long way in our thinking about
salesmanship since the days of Barn-
num. You will recall he's the fellow
who is reported to have said, “There's
a sucker born every minulc—Fn get
him while the getting is good." Let's
repeat the modern definition  which
recommends “mutual profit ;"

“Salesmanship is the power or
ability to influence people to buy at

a mutual profit that which they

may not have thought of buying

un'iil we called their attention to

i

"Most Important Person”

Improved selling? Yes, our selling
is bound to improve if we will always
remember—

“A customer is the most import-
ant person ever to come into our
place of business—in person, by
telephone, or by mail.”

There's real sales power in that kind
of an attitude, When we start out on
our day's work for the next thirty days

| Iet's all keep that slogan in mind, Make

it the first order of business for the

next thirty days, After that it will be
a habit,

THE MACARON]

What's @ Good Way to Start a Sale?

What is generally the best way of
gaining favorable attention quickly?

temember, the sooner we gain our

prospect’s favorable attention, the sur-
er we are of making a sale, “Well,”
you may say, "how can we do this?”
Sales people put it this way—

Talk in terms of what the prod-

uct will do for the customer—

what benefits he will derive from
the purchase,

Keep this basic thought in mind and
your selling road will be easier. Let's
see how this works, Here are some
examples of gaining favorable atten-

tion quickly,

Wilson Sporting Goods Co, makes a
line of sporting goods including golf
clubs, One of their recent ads started
out like this: “For Greater Thrills in
Golf .. ." Are you golfers interested
in greater thrills in golf? Most of us
cerlainly are. Your favorable atten-
tion has been gained quickly by prom-
ising you “Greater '?lhrills in Golf."
That benefits you. The ad goes on
explain how you can obtain greater
thrills in golf.

Let's  take another illustration—
"Easier on the Eyes—Easier on the
Touch.” Let's say you have some rea-
son to be interested in typewriters,
Isn't it a fact you are favorably im-
pressed because it's “casy on the eyes
and casy on the touch?" How do you

JOURNAL 47

get these benefits? The ad goes on to
say, “Buy Royal Typewriter,”

There are dozens of illusteations that
could he used regarding this use of the
philosophy of gaining favorable at-
tention quickly, but let's take just one
more,

A recent Saturday Evening Post ad
leads off like this: “A Fresh Dlade in
a Ilash—A Clean Shave in a Flash.”
Isn't that much more interesting to you
than how the razor is made or what
kind of steel is used ?

Yes, folks, a sound change in selling
is taking place and it is important that
your customers surely know what your
product will do for them,

What the Eye Perceives the
Heart Believes

Here's one that has never been
fully appreciated,

You remember the old saying about
the Chinaman who stated, “A picture
is worth 1,000 words.” In modern-da
selling it simply means “make maxi-
mum use of your prospect’s vision."”
Display of product can’t be beat, You
folks who have neat, clean, well-lighted
stores have gone a long way toward
making use of vision—a powerful sales
helper,

When it is impossible to show your
prospect the actual product, do” the
next best thing—use booklets, pam-
phlets, graphs, charts or any other

PRESE NO. 222 (Bpeclal)

P’resses’

John J. Cavagnaro

Engineers

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

Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use
N. Y. Office and Shop

and Machinists

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York Clty
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printed material you can obtain. You  toss lightly, Chill. Serve on salad greens, Cayenne—Dash Dash
will find them very helpful in closing Yield: 4 servings, 1 cup each, Egg {:'I'I:.l;hghlly v
sales, It is another way ot:l realizing Schoolday Salad Milk—1 quart 1 quart
brighter business horizons. (Large Quantity Recipe) Vinegar—114 cups 1%cups
Salod Dressing Butter or Margarine
Whose Brocu} ;E;:i—ﬂh Praise i‘;"“"‘"y ;V,,-g,,, or Amownl ;I% ‘l:up I 2 ‘Imnf:l“
Ugar— cu ) ounces X fogether sugar, sal 1, o LTS
A 9 S_nﬂ—z I;blelil:oonl 1 ounce and myerﬁ:: in lo]'l)m of donbhu?:[uiler? |.-a\l
Want to improve your ‘B«ﬂf:'s!ﬂml' Enriched flour— egg yolks and milk. Stirring  constint
ship? Alimost every business :ndwulun: pH Ctlp1 ¥ 3 ounces “lwk over I»giliInE water until lhl:li:ened.n.lﬁcn
does. Here's another saying that wil ry mustard— vinegar and butter or margarine. 1llend
mean money in the bank. “Whose 2 tablespoons 2 tablespoons well, Cool,

bread I eat—his praise I sing.” The
words are practically self-explanatory.

It’s a sort ot tradition with Ameri-
cans to do a little griping at times and
1 have no quarrel with that—except—
it must never be done in front of cus-
tomers and prospects, Boost—Boost
—RBoost—your industry and the prod-
ucts you sell—never knock,

Let's illustrate that—suppose one of
your customers complains that your
price is too high. Some folks might be
tempted to blame it on labor—some
might saf\lr it's because of high material
costs, others might blame it on codes
or other causes,

Good sclling — improved selling —-
suggests that you handle a situation
like that as follows:

“Yes, Mr, Smith, 1 can see how the
pricc might scem high to you but
when you consider the long years of
trouble-free service plus the beauty
and comfort you will get, I am sure

ou will agree that it is well worth the
investment,”

Remember, never knock your indus-
try —or your competitors — always
point out the many benefits to your
prospects and more sales will be yours,

“New trends in salesmanship?” Yes,
new concepts of service to the custom-
er have gripped America, and holding
tenaciously 1o that very high ideal will
mean a better living for all.

“In Two Sizes”

School Su!ud
(Household Recipe)

Salad Dressing

1 tablespoon sugar

14 teaspoon salt

1 tablespoon enriched flour

¥4 teaspoon dry mustard

Few grains cayenne

1 egg yolk, slightly Leaten

¥ cup milk

2 tablespbons vinegar .

1 teaspoon butter or margarine

Mix together sugar, salt, flour, mustard
and cayenne in top of double boiler. Add
egg yolk and milk. Stirting constantly, cook
over boiling water until thickened. Add
vinegar and butter or margarine. Blend
well, Cool,
Yield: ¥ cup dressing,
Nalad

3 quarts boiling water
1 tablespoon salt .
3 ounces elbow macaroni
14 cups diced red apple
V4 cup diced celery
14 cup cubed cheese
}lv_ﬁ cup salad dressing
o actively boilin !
spoon salt. Gradually add macaroni and
cook until tender ﬁabout 10 minutes). Drain
and rinse with cold water. Combine maca-
roni, apple, celery, cheese and salad dressing.

water add 1 table-

1948 Durum King
Prefers Mindum

William Franzen of Mapes, N. D,
who was crowned the 1948 U. S,
Durum King in absentia last April, is
a Mindum enthusiast, He is a spe-
cialist in this type of durum, saying:
“One reason wf‘:y I prefer durum as a
crop on my North Dakota farm is that
the Mindum variety is lypicallf( an
American type of ‘wheat, developed
right in our own country, That with
its three offsprings—Stewart, Carlton
and Vernum—which were since de-
veloped at the Durum Experimental
Station in Langdon, comprise the bulk
of the best durum from which is
ground the semolina and other grades
of raw materials that g into the best
macaroni products of the world, made
right in our own United States,”

The 1948 Durum King has been en-
gaged in durum wheat farming for
many years, In acknowledging the
presentation of the plaque that is pre-
sented annually at the State Durum
Show at Langdon, N, D., Mr. Franzen
said: "l appreciate very much the
beautiful plaque presented me by the
National giacaroni Manufacturers As-
sociation and 1 will cherish it as a rec-
ompense for the long hours spent in
sclecting and growing the highest grade
“durum, My durum experiences are
many and varied, including headaches
and heartaches,

“Several years ago, on the advice of
officials of the North Dakota Agricul-
tural College in Fargo and of the ex-
perimental station in Langdon, I hand-
picked cighteen bushels of durum. My
ambition has always been to grow pure
durum and to encourage other farmers
with suitable durum farms to do like-
wise, thus putting to an end the mix-

tures that many growers and elevator- |

mien ‘send to the durum mill, causing
them and their customers, the maca-
roni men, equally painful headaches
and heartaches,

“1t is both pleasing and encouraging
that many durum growers are secing
this problem in the same light, as
judged from the two hundred or more
samples of fine durum exhibited by
farmers from the northeastern part of
our state, where Durum Wheat is
King.

“l am particularly proud of the
selection of my sample as the Number

One of the Show this year by experi.
enced judges and of the close competi.
tion by other exhibitors, because the
best sample was of the Mindum va.
riety, which I still feel is the best type
to be grown in this vicinity, both from
the viewpoint of yield and its natural
quantities for making the kind of
macaroni products which the world has
and is accepting because of their meri
and high quality.”

Groom to Prepare State
Exhibit for International

B. E. Groom, chairman of the board
for GNDA, has again been placed in
charge of arrangements for the North
Dakota Grain exhibit at the Interns
tional Hay & Grain Show in Chicag,
November 23 to December 3, 1949,

Mr, Groom, who has been in charge
of this exhibit for many years, an-
nounces he is already contacting for-

mer exhibitors and grain growers ygen-
erally in regard to planting high quality
ﬁrain from which prize winning ex-

ibits may be expected, He states that
GNDA will again offer high bonus
premiuras for winners in classes which
will be substantially the same as in for
mer years,

Despite the facts crop conditions
were not ideal in 1948, Groom calls al-
tention to the fact that North Dakola
frowers won five championships at the

nternational last fall, a good bit of at:
vertising for the quality of the stale’s
}:qroductl. as were the top winnings by
orth Dakota growers of the Pillsbury

grain classic, Groom says,

—North Dakotan Magasiet

July, 1949

Trademarks Applicd For

CHEESRONI *

lvg. No, 238,703, Registered Feb-
ruary 14, 1928, Skinner Manufactur-
ing Co., Omaha, Nebh., a corporation
of Ncbraska, Republished by regis-
trant.

lFor food products consisting of a
conibination of macaroni and cheese,
Claims use since July 19, 1927, Pub-
lished May 31, 1949,

Trademarks Republished
PFAFFMAN'S

Reg. No, 249,310, Registered Nov,
13, 1928 b{ The Pfaffman E| ¢ Noodle
Co,, Cleveland, Ohio, chuﬁllshml by
The Pfaffiman Co., Cleveland, a cor-
poration of Ohio,

For noodles, spaghetti, vermicelli
and macaroni, prepared in various
shapes and forms. Claims use since
March, 1898, Published June 14, 1949,

VIT-O-VEG

Reg. No. 209,404. Registered
August 8, 1930, by The Pfaffman LEgg
Noadle Co., Cleveland, Ohio, Repub-
lished by The Pfaffman Co,, Cleveland,
a corporation of Ohio,
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Trademark Department

For alimentary paste products, espe-
cially noodles, macaroni and spaghetti
in conventional forms and varying de-
signs and shapes, Claims use since
Nuvw!}mr 11, 1929, Published June

Trademarks Rencwed
A LIME"
256,291—"Extra Sublime” and Dia-
mond-shaped Design. Registered May
14, 1929, by Cumberland Macaroni
Manufacturing Co., a firm, Cumber-
land, Md, Renewed May 14, 1949,

“LA NAPOLITANA"
251,729—"La  Napolitana”  and

Drawing. Registered January 15, 1929,
by P. Pastene & Co., also doing busi-
ness as Purity Products Co., Boston,
Mass. Renewed January 15, 1949, to
P. Pastene & Co, Inc., New York,

. Y., a corporation of Delaware.
Published May 21, 1949,

“RIALTO"

200,785—"Rialto” and an Iltalian
Pleasure Boat. Registered August 27,
1929, by Cumberland Macaroni Manu-
facturing Co,, Cumberland, Md,, a
firm. Renewed as of August 27, 1949,
Published May 21, 1949,

Trademarks Granted
A CROSS DESIGN
5(1‘3,667—-[-‘01' macaroni, spaghetti,
vermicelli, noodles and varieties there-
tlrlli. The John B, Canepa Co., Chicago,

Filed November 1, 1947, Serial No.
53?,350. Applicant  claimed  owner-
ship of registrations Nos, 50,396, 366,-
JN'_I, 366,389, 398,438 and J9B,439; also
claims use since April, 1872,

Published January 18, 1949, Grant-
ed May 10, ]J‘)-I‘). 4 m

MERLINO

510,062—For  macaroni products,
spaghetti, egg noodles and egg pastina,
By Domenic Merlino, doing business as
. Merlino and Sons, Oa land, Calif,
Filed September 25, 1947, Serial No
535,731, Published February 8, 1949,
Granted May 24, 1949,

SPAGHETTI SAUCE

510,104—A dressing 1o he employed
with cooked spaghetti, The Creamette
Co., Minneapolis, Minn. Filed Decem-
ber 10, 1947, Serial No. 543,899, Pub-
lishc:‘;“l;ubrunry 8, 1949. Granted May

"

Yo Exterlor View—Laszare

Executive Offices
55-57 Grand St.
New York 13, N. Y.

Drying Room

FRANK LAZZARO DRYING MACHINES

New York: Walker 5-0096—Phones—New Jersey: Union 7-0587

Less Jalk !

SPEED DRYING

Lazzaro Drying Rooms

with

Plant and Service
8101-09 Third Ave.
North Bergen, N. I.
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Box-tops va. comumP tion Spaghettl Smoken; trial Chemicals, Inc., National Adbhe.

Is it the number of box-tops collected
or the number of pounds of the deli-
cious food eaten that determines the
winner of a spaghetti-eating contest?
The “box-tops” have it, reports the
Rrooklyn, N, Y., Eagle in a recent
issue. Macaroni manufacturers in-
terested in promoting consumption
contests will be interested in the ex-
perience of The Gattis. i

“Every night for a year Mrs, Lina
Gatti of East Boston served heaping
plates of spaghetti to her family to win
a "'see the world"” contest, but it was all
in vain she learned today,

Because of a mixup in names Mrs,
Gatti went to bed last night secure in
the belief she had won first prize in
the contest sponsored by the Buitoni
Macaroni Co. of New York.

But today, as she planned for a trip
to Rome, a sad note was sounded, Mrs,
Gatti's devotion to the string-like stuff
had been of no avail,

The real winner proved to be Lina
Gatti, 27, who came here two years ago
from Italy. And Miss Gatti, a frail
98-pounder, had eaten spaghetti only
two or three nights a week.

Like many another contest winner
she had relied on friends to help her
collect the spaghetti box tops for which
the prize of a de luxe trip anywhere in
Europe was awarded.”

In New Offices

Johnson-Herbert & Co., suppliers of
semolina and flour to macaroni-noodle
manufacturers in the Chicago area, an-
nounce the removal of their office to
520 North Michigan Avenue, Chicago,
11, 1. The firm was formerly located
at 444 W, Grand Ave,

Stewart Le—ad—ing Durum
Variety at Langdon

“Stewart has become tiie leading
durum variety for this area, I iz high-
yielding, rust resistant and of excellent
quality,” says Victor Sturlaugson in his
annual report as superintendent of the
Langdon experiment station,

Sturlaugson says that a six-year
average gives Stewart two and a half
bushel per acre yield advantage over
Mindum durum, It has a bit stronger
straw than Mindum but not as strong
as Carleton,

Carleton is recommended for areas
where lodging  constitutes a major
problem,

Mindum maintains a slightly higher
yield average than Carleton but is
slightly susceptible o rust and lower in

yicld than Stewart,
—North Dakotan Magazine

We can foresee changes of tremen-
dous social significance in the days
ahead, but we don't expect anything
to happen that hasn't happened before,

Macaroni—3 Smokes

How long should spaghetti or maca-
roni be boiled before serving? That
has been the tantalizing question asked
by many brides, even experienced
couks, Because of different tastes of
consumers, the answer cannot properly
be given in minutes and seconds, The
average spaghetti connoisseur wants
his macaroni products cooked “al
dente,” literally meaning  “to  the
teeth.”

1f the time element is considered us
the natives of some South Sea Islands
use it, then the answer might be, for
spaghetti, 2 smokes; for macaroni, *
smokes, because those people measui-
their cooking time by how long it takes
to smoke a certain number of cigarets.

Insect Repellent Adhesive
Summertime is insect time, and
macaroni manufacturers who are al-
ways on the alert for ways and means
of preventing inscct infestation of their
products will be interested in a new in-
sect repellent adhesive for which the
manufacturer makes great claims,

sives, division of National Starch Prod.
ucts, Inc., announces package adhesives
containing repellents that are proving
helpful to macaroni makers, cereal,
flour and confectionery trades. The
firm is offering a range of scientifically
formulated and manufactured adhe-
sives containing piperonyl butoxide
that make up the Bectle-Pel group
that perform in the same manner as the
company's regular packaging adhesives,
The addition of the repellent, which
must be done under scientific control,
in no way diminishes the effectivencss
or working properties,
Extensive laboratory tests have been
vade under varying conditions and it
=15 been found that when suitable re-
pellent stocks are boided with the
proper grade of Beetle-Pel, the attacks
of confused or sawtooth (cadelle)
beetles fail to penetrate the packaging,
It has been used effectively to acuf’mul
wrap packages as well as to combine
and laminate packaging materials
forming an excellent repellent barrier,
Cartons tight-wrapped with this new
adhesive are impervious to the attacks
of boring insccts,

Flat, Curved, Conveyor

The need for a powered flat con-
veyor that can travel around almost
any desired curve has been solved by

the development of the Leeds Flat-

Flex Conveyor.

Through the use of a newly patent-
ed conveyor chain, a balanced weave
wire mcs{n belt is guided around prac-
tically any curve and, at the same time,
wear on the edges of the wire mesh

belt is eliminated because they do not
drag against guides,

This conveyor may be used in con-
junction with other Hat conveyors, or
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Miss Virginia Merlino
Honored

Virginia Merlino, 19-year-old daugh-
ter of Mr, and Mrs. Guido Merlino,
3811, 39th Ave, South, Seattle, Wash.,
was graduated on May 31 from the
State (.'ullege for the Deaf in that cily,
with the highest scholastic record in
the ¢lass.

As the result of leading the class,
she has been awarded a scholarship in
the Gallaudet College, Washington,
D. C., which she will enter on her re-
turn from a tour of Italy and other
countries in Europe, a graduation gift
from her parents,

Guido P, Merlino, a director of the
National Macaroni Manufacturers As-
sociation  representing  the  Pacific
Northwest Region No, 8, who with his
wife and his son, Robert, will accom-
any the honored young lady on the
Luropean trip, regrets that because of
the trip he was unable to attend this
year's convention. The ship on which
the Merlino family booked passage
wiled from New York on LIjum.- 28.
The family plans to spend several

months visiting the parents’ home town
in Naly and in touring neighboring
countries,

Mr. Merlino, young in years and in
his bricf career ‘in the macaroni busi-
ness, is proud of the acceptance of his
firm’s products by the consumers in
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the Northwest. The Pacific N srthwest
Grocer and Meat Dealer of Seattle,
Wash,, carried the following story on
the firm's success in its Iﬁay. 949,
issue

Mission Macaroni Company Com-

pletes Big Expansion Program

_"Completion of a $200,000 expan-
sion of the Mission Macaroni Com-
rnny was recently announced by Guido

", Merlino, president and general man-
ager of the firm, The expansion in-
cluded both the construction of a new
plant at 1102 Bth South in Seattle, and
the addition of many thousands of dol-
lars of new and latest improved ma-
chinery,

“According to Mr, Merlino, the firm
now operates not only the largest, but
also the most complete, up-to-date
macaroni plants on the entire Pacific
Coast, and one that is unequalled any-
where for cleanliness and sanitation,
The firm has spent many months in
planning and constructing the type of
plant that would carry sanitation (o its
highest degree throughout every phase
of macaroni making.

“The new plant is equipped with the
latest types of machinery—and in-
cludes giant, continuous micaroni,
spaghetti and noodle presses that are
the only ones of their kind to yet reach
the Pacific Coast. This new machiner
means greater sanitation, greater effi-
ciency in mixing and drying the prod-
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ucts, and a much better quality for the
finished products are more uniformly
mixed and dehydrated—and the fin-
ished product looks better and cooks
better than ever before,

“The history of the Mission Mac-
aroni Company is one of remarkable
growth, Mission first started in 1932
at the bottom of the depression with
three employcs, a small macaroni press,
and the Scattle area as its only market,
Today this firm has over ninety em-
ployes, operates the largest macaroni
plant on the Pacific Coast, and sells its
products throughout Washington, Ore-
gnn,_/\lns[m, Irhuhn. Montana, and Cali-
fornia,  From a small beginning the
company has grown 1o the point where
it produces almost forty million pounds
of macaroni annually, and in the Pacific
Northwest Mission outsells all other
macaroni products combined,

“The last Consumer Analysis Sur-
vey, taken by the Seattle Duiiy Times,
cstablished the consumer aceeptance
for Mission Macaroni Products as
being 65.1% of the total, and this
figure, according to officials of the
company, 1s pretty general throughout
the Northwest. According to Mr, Mer-
lino the fact that 655 of the people
prefer Mission brand is due to con-
sistently maintaining the highest pos-
sible quality and 1o consistently adver-
tising the Mission products every week
of the year,"

CENTERS of CAPITAL QUALITY

murkerd on the Wise Buyers Map

CAPITAL
GRANULAR

Famous for Quality and Dependable Uniformity

the entire conveyor, including straight
and curved runs, may be continuous.
The machine is manufactured by the
Leeds Electric & Manufacturing Co.
Hartford, Conn,

.
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H. Kirke Becker Died
June 21

H. Kirke Becker, president of the
Packaging Machinery Manufacturers
Institute, and president of Peters Ma-
chinery Co., Chicago, died from a heart
attack on Tuesday morning, June 21,
on the S.S. Maurciania, shortly before
arriving in England,

Mr. Becker, accompanied by Mrs,
Decker and two of their children, H.
Kirke, Jr., and Elizabeth, had sailed
from New York on June 14, for a six
weeks' trip to England and France,

Mr, Becker was a charter member
of the Packaging Machinery Manufac-
turers Institute, and assisted in its for-
mation in 1933. He was clected to the
presidency in October, 1948, He was
well known to the macaroni manufac-
turers, many of whom use his pack-
aging machines specially designed for
macaroni products packaging. During
two of the macaroni men's conventions
in Chicago before the depression, he
served s chairman of the entertain-
ment committee and host to the visit-
ing manufacturers.

Liquid, Frozen and Dried
Egg Production
May, 1949

The quantity of liquid cgg produced
during May totaled 99,157,000 pounds,
compared with 103,875,000 pounds in
May last year. The quantity used for
freezing was considerably less than last
year and accounts for the general de-
crease showu in total liquid produced.
Liquid egg used for drying in May
continued to be above that oi a year
ago.

Dried egg production during May
totaled 7,875,000 pounds, compared
with 5,597,000 pounds in May last
year. Production consisted of 0,670,-
000 pounds of dried whole egg, 259,-
000 pounds of dried albumen, and
946, pounds of dried yolk, Dried
epg production from January through
May totaled 44,430, pounds com-

« pared with 12,209,000 pounds during
the same period last year. Purchases
of dried whole egg by the Department
of Agriculture from January through
June 17, 1949 for price support pur-
poses totaled 48,012,048 pounds.

Frozen egg production during May
totaled 70,089,000 pounds; this com-

nares with 82,652,000 pounds in May
insl year—a decrease of 15 per cent
and the smallest production for the
month since May 1942. Production
during the first five months of this
year totaled 217,608,000 pounds, com-
pared with 263,669,000 pounds during
the same period last year, a decrease of
17 per cent, Storage holdings of frozen
eggs on June 1 totaled 141,729,000

unds, compared with 248,574,000 on
y‘l]lne 1 a year ago and 244,096,000 for

Frozen egg

slora;ie stocks increased 35 million
pounds during May; this compares
with 53 million pounds during May
last year and an average May increase
of 57 million pounds,

Du Pont Denies llegal
Allegation

Following is the text of a statement
by Crawford H. Greenewalt, president
of the Du Pont Co., concerning the
civil suit filed in Chicago recently by
the U, S, Department of Justice against
Du Pont, General Motors Corp, and
others alleging violation of the Sher-
man and Clayton anti-trust laws:
' “The Du Pont Company emphatical-
lé denies that its relationships with

encral Motors and the other com-
anies mentioned in the complaint have
yeen either illegal or in any way det-
rimental to the interest of the people
of the United States,

“On the contrary, these relationships
have served the public interest in a

TEW ME ALL Asour —
Yoo OREAMS, Yau{oggﬁ?
WHETHER OR NoT Your Can

K MACARONI, *

conspicuous way ; and in that firm be-
lief we will defend our actions and our
present position with the utmost vigor,

“Since these relationships have been
a matter of public record and public in-
formation for many years, the motive
for this suit must arise out of a deter-
mination by the Department of Jus-
tice to attack bigness in business as
such. We cannot believe that such a
position is or will be supported by the
American people because in the end it
would increase prices, reduce living
standards, and even weaken the na-
tional security."”

The board of directors of the Na-
tional Macaroni Manufacturers Asso-
ciation at its January mecting in
IFlorida adopted a resolution which was
filed with the U. S, Attorney General
supporting the Du Pont firm's conten-
tion that its actions did not constitute
it monopoly. This was in connection
wwith a previous action against the firm,

July, 1949
Meetings Planned

The hoard of directors of the Na.
tional Macaroni Manufacturers Asso.
ciation has planned two very important
meetings, a sectional convention and a
national conference,

Second Pacific Coast Convention

Due to the keen interest shown by
the manufacturers ““West of (he
Rockies” in the first convention of its
kind in San Francisco, Calif., last De-
cember, and in keeping with a resolu.
tion unanimously adopted by the gath-
cring, a 1949 convention is to he
planned for San Francisco the latter
W_n of October or the first part of

ovember,

A survey is being made to deter
mine the most convenient date, Sev-
eral officers and directors of the Na.
tional Association are seriously consid:
ering attending the affair. The exad
date will be announced later.

Winter Conference

So pleased were those who attended
last year's winter meeting at Miami
Deach, Florida, that it was unanimous-
ly voted to hold the 1950 winter meel-
ing in The Flamingo Hotel in that
southern city, The dates are January
23 and 24, 1950,

This early unnouncement will per-
mit many macaroni-noodle manufac
turers and allieds representatives to
plan their winter vacations in Florida
to correspond with the dates for this
business meeting.

Special rates will be accorded those
who go to the Flamingo next January
as representative to the Winter Meel-
ing of the National Macaroni Manw
facturers Asscciation,

Durum Prospects Fine

“Just back from my farms nat
Langdon, N, D.,,” writes B, E, Groon
of the Greater North Dakota Associx
tion, Fargo, “I have never had a b
ter durum crop promise as of June 3.
Fine stand, Am spraying for weeds
Acid for the 700 acres of durum cod
me $400 and the spraying machine
$550, but I'm sure both are gool in
vestments.

“Have had light ‘rains and th
growth is wonderful, but I'd sleep bet
ter if we got a real seaker, for i

rowing crop saps moisture fast and?

ry spell for two weeks would hurt 2
lot.

“Those heavy snows last winter gayt
us a lot of moisture. In the wester
part of our state where they had litk
snow last winter, the crops are suffer
ing terribly with prospects of lo¥
yields.

“In our section of the state we ar
having a new problem . . . a green
is proving very destructive in s
This is a new one. Predictio®

There'll be some good durym in 0
state this harvest.”

-
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“Betty Crocker” Honored

Mrs, Marjorie Child Husted of Gen-
eral Mills, Inc., Minneapolis, was hon-
oril recently by being named as the
advertising woman of the year by the
women's council of the Adverdising
Felderation of America, She is the

B o behind the “I]ull{ Crocker”
t

trademark and planner of the Beity
Crocker  advertiséments,  including
those concerning macaroni products,
and the firm's nationwide radio pro-
grams dealing with General Mills prod-
ucts,

Houston’s Macaroni
Factory

Houstonians are proud of their mac-
aioni and spaghetti factory, according
to a special release by The News of
that city, dated May 21, 1949, which
reads as follows:

“For more than fifty-five years the
Magnolia - Macaroni “Manufacturing
Co,, Inc., has sulpplictl Texas, through
m.1nufnclturc and packaging, macaroni,
spaghetti and other clementary paste

goods,

Established here in 1893 by the late
Vincenzo  Lucia, the plant is still
owned by the family and is operated
by two sons, Sam J. Lucia and An-
thony J. Lucia. The mother, Mrs. V,
:imm. is listed as president of the
m,
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The average daily output of the
Magnolia Macaroni Manufacturing
Company is 6,000 pounds,

The company puts out about 20 dif-
ferent products which it distributes all
over Texas and in adjoining states,

The plant is two stories and fire-
proof, 125 by 200 feet, It eniploys
around 20 persons,

This is the only macaroni or spa-
ghetti manufacturing plant along the
Texas Gulf Coast, excepting a small
plant in Beaumont,

Mueller 1948 Sales
Reached Highest in
Histo:

Sales of Mucller's “macaroni spa-
ghetti, and cgg noodles during 1948
reached the highest point in the history
of this el;:ht{-lwn-ymr-uhl company,
according to C, Frederick Mueller, ex-
ecutive  vice president and  general
manager of C, F, Mueller Co, and re-
ported in New England Grocery and
"Ifar'krl Magazine, Boston, Mass,,
April, 1949. "In reviewing this grati-
fying sales picture at a recent meeling,
Mr. Mueller pointed out that the pres-
ent sales peak has been reached after
more than fifteen years of consistent
sales gains. e emphasized that these
increases were not due to a sudden
sales spurt that might level off. Rather,
!ny twenty-five years of constant, year-
in-year-out advertising,

Egg Color Standards
(Continued from Page 20)

painter from matching the exact eolor
of cgg yolk. Paint pigments would
have to he mixed quantitatively and
scientifically to be  duplicated” else-
where, Tt is also known that paint pig-
ments fade during storage or expos-
ure to light. (Color charts reproducing
the color printed in ink on paper, have
to be prolected frone che light to re-
main reasonably permanent,)

I want to remind you that during
freezing and storage certain physico-
chemieal changes take place within the
yolk which makes the product more
opaque, After yolk has been frozen
and then llmwm{ it may visually ap-
pear lighter in color, Experimentally
we found little actual pigment lost in
the frozen yolks during storage periods
of at least one year, using the NEPA
color method,

In 1935 a “color rotor” was de-
veloped at Washington State College
which was said to be more rapid and
accurate in determining yolk culnr than
any other devices previously described,
The rotor consisted of 24 watch erys-
tals (same diameter as the yolk)
mounted on a circular turntable and
painted in various shades of yellow and
orange. In reading the color of the
yolks, the eggs were placed on a glass
plate with a black background. 1t was

LET OUR ENGINEERS HELP YOU MAKE MORE PROFITS!

~from Your New Type

Automatic Presses
by Installing MODERN

CHAMPION

Flour Handling Equipment

More and more leading Mac

ﬁm. are putting in Champion Flour Handling
nits to secure that steady, even flow of finely
silted, clean flour so essential for the efficient

Operation of the new type

matic Presses and Sheet Forming Machines.

Our Engineers, skilled in such installations, will
gladly provide you with blue prints, mcnoy:m-
9 recommendations, and aid you in every
) on your modernization plans
moul cost or obligation. Write today for de-

Practical way

PROMPT DELIVERIES

of Continuous

aroni Manufactur-

Continuous Auto-

A Partial List
Champion Flour Qutfits:

SORRENTO MACARONI, LTD.,
Q. D'AMICO MACARONI CO.,
A. RUBSO & COMPANY, INC,,
LUSO MACARONI cO,
P. ROCA & COMPANY, BUCR,,
PHILLIPS PACKING CO,,

FAUST MACARONI COMPANY, St Louls, Missourl
BCHMIDT NOODLE COMPANY, Detrolt, Michigan
MINNESOTA MACARONI CO,,

V. VIVIANO & BROS,
MACARONI MFQ. 0., INC,

THARINGER MACARONI CO., Milwaukee, Wisconsin
INDIANA MACARONI CO.,
ANTONIO PALAZZOLO & CO.,
GOOCH FOOD PRODUCTS CO.,
FORT WORTH MACARONI CO., Fort Worth, Texas
MEISENZAHL FOOD PROD,, INC., Rochester, N. Y.
DELMONICO FOODS, INC
MOUND CITY MACARONI CO., St Louls, Missourl
SCHONEBERGER & SONS
ROBILIO & CUNEO,

U. 8. MACARONI MFG. CO.,
MILWAUKEE MAC, CO., INC,, Milwaukee, Wisconsin
PROCINO-ROSSI CORP.,

LA PREMIATA MAC. CORP., Conniilavill
SANACORI & COMPANY,  ~ Broskiyn. New ¥ors
THE DE MARTINI MAC, CO., INC., Braoklyn, N. Y.

CHAMPION MACHINERY COMPANY, JOLIET, ILL

MAKERS OF MODERN EQUIPMENT FOR THE MACARONI AND NOODLE INDUSTRY

of Recent Installations

Montreal, Canada
Bteger, Illinois
Chicage, lllinols
Fall River, Massachuseuts
Yauco, Puerto Rico
Cambridge, Maryland

Bt. Paul, Minnesota
Bt. Louls, Missouri
Indians, Pennsylvania
Cincinnatl, Ohio
Lirzoln, Nebraska
Louisville, Kentucky
Chicago, Hllinols
Memphis, Tennessee

Spokane, Washington

Aulmm. New York

Brooklyn, New York
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claimed that the use of the painted
watch glasses made it possible to ob-
tain surface curvature and surface
conditions similar in shape and appear-
ance to an egg yolk, thus reflecting
light in a similar manner,

A comparitive study of five yolk
color rotors reported in 1941 showed
that the color scales did not agree, A
uniform gradation throughout the en-
tire color scale was not found in any
of the rotors. These findings would
limit the use of the yolk-color rotor,
especially where results are to be com-
pared  with  different rotors, Even
though the yolk color rotor was of
value in making routine color compari-
sons, it was difficult and at times even
impossible to get good color matches.

Many produce establishments are
using color paddles for determining
yolk color. The paddles are usually
made of wood or metal and painted in
various shades of yellow. The yolk
is placed on the paddle or immersed
in a can of liquid yolk to judge visual-
ly the color intensity. 1 am sure you
all had sufficient experience with this
paddle method to know that color
classification is very unsatisfactory.

Because of the many difficulties en-
countered in getting good  color
matches, scientific investigators turned
toward more objective measurements.
Some approached the problem from a
strictly scientific viewpoint, utilizing
procedures for quantitative extrac-
tions and measurements of xantho-

hylls, carotene, or total carotinoids,

recise  scientific  spectrometers and
spectrophotomers were used for these
measurements, Others approached the
problem from a practical standpoint,
utilizing procedures for extracting the
pigments by making the measurements
with Nessler tubes, visual comparators,
and visual colorimeters, One of these
practical methods was that of Turner
and Conquest (U, S. Egg & Poultry
Magazine, Vol. 45, 1939, No. 11, pp.
668-670). In this procedure the yolk
is extracted with acetone, and the fil-
tered extract compared with standard
potassium dichromate solutions by
means of Nessler tubes. At that time
it was suggested that yolks be classi-
fied as either dark or light in color.
All acetone extract colors which were
equal or darker than the color of .03
per cent dichromate standard were
considered dark yolks—all yolks whose
acetone extract were weaker than 03
per cent dichromate standard as light-
colored yolk.

Egg packers and users soon became
dissatisfied with visual determination,
especially when color paddles, color
mixtures, and even when extracted
yolk samples were measured with color
comparators, Nessler tubes and visual
colorimeters.

The NEPA has developed a simple
and practical procedure with an inex-
pensive instrument based on scientific

standards that even a plant man can
operate, The method is a modifica-
tion of the visual Nessler tube pro-
cedure for determining yolk color, out-
lined by Turner and Conquest, adapted
to a photelometer. With this instru-
ment we are able to eliminate the hu-
man element,  With refinements in
technics and with new developments
in the instruments, we feel that changes
in the procedure and method of report-
ing can always be made before a de-
tailed permanent method is finally
adopted ; although the method is ten-
tative, it provides a working start that
gives improved performance over
methods now in use,

In the past year a similar attempt
has been made by the American As-
sociation of Cereal Chemists Commit-
tee on Methods for the Determination
and Definition of Color in Eggs as re-
ported by Dalby (Cereal Chem. Vol
25, No. 6,413, Nov, 1948). Mayfield
and Halbrook of Montana State Col-
lege (Poultry Science Vol 28, No, 3,
p. 462, May 1, 1949) also published
a procedure using acctone as the ex-
tracting fluid and a photoelectric color-
imeter for the measurement),

After a procedure of measuring cel-
or has been adopted, the next problem
to be settled is a nationally accepted
method of expressing color. Repre-
sentatives of industries which use froz-
en eges, requested the National Egg
Products Association to take the lead-
ership in announcing a “tentative ap-
proved method of measuring  yolk
color” which can be nationally accept-
ed. The NEPA detailed procedure was
published in Food Industries for April,
1949, Vol. 21, pp. 467-470. 1 want to
advise this group that the National
Egg Products Associatior last Oc-
tober attempted to have the allied as-
sociations  representing  the  cereal
chemists, macaroni and noodle, mayon-
naise and baking industries get to-
gether on some nationally accepted pro-
cedure of measuring yolk and a na-
tionally accepted method of expressing
yolk color,

1 would like to again recommend
that you not merely buy frozen or
dried yolks as such but that you buy
these products under specifications.
If the noodle manufacturers want 45
per cent solide, dark color, no off-
odor, smooth texture and no sediment,
a reputable packer can be depended
upon to give you the quality product
you want. 1T you mean by a dark color
a No. 4 o¢ 5, according to NEPA
color standards, then be sure to specify
NEPA No. 4 or NEPA No. 5. There
15 no reason why two laboratories can-
not accurately make NEPA color de-
terminations and get similar color num-
bers, providing of course, they have
the same sample.

We would like to extend an invita-
tion to the noodle manufacturers, util-
izing 20,000,000 pounds of frozen cgy
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yolks per year, to [E:t the habit of ug
ing the National Egg Products Re
search Laboratory for your routine
analytical work as well as to assist yoy
;m some of your egg research prob
CIms,

DURUM IMPROVEMENT
(Continued from Page 18)

tificates. Reports from the line cleva
tors are secured from their Minne
apolis offices, Out of town survey
work requires two weeks per year and
additional time for ths seed clinics and
meelings. Crop imprevement mecting
have been held in counties where sur-
veys are made, The county agent an}
local elevators co-operate in calling the
meeting. The clevators often servea
noon or afternoon lunch. A seed clink
is usually held in connection with the
meetings to show the grower the actul
condition of his own seed. He my
know his durum contains some bread
wheat but when he sees it carefuly
weighed, he learns the actual amoun
of bread wheat and is more likely
Isok for new seed, A bread wheat plat
stools or produces about 60 per ce
more tillers than durum, which is tk
reason for the rapid increase of spring
wheat in durum, A 3 per cent bral
wheat mixture in durum seed usualy
produces 5 per cent bread wheat in th
following crop, or a Number 2 whet

If seed is unsuitable, the grower i
urged to purchase mew seed of &
adaptable approved varicty,

The highest percentage of mixd
wheat and mixed durum now come
from south central South Dakota. Sur
vey work began in 1947 in Gregon,
Tripp, Mellete, Lyman counties
Jones was added in 1948,

Meetings and seed clinics have b
held in these counties for the past v
years, Mixed wheat decreased fro
28 to 13.6 per cent and mixed dur®
decreased from 25 to 12 per cent ®
Gregory counly between the 1946 a0
1947 crops.

Tripp county showed 5 J)ur cent d
crease in mixed wheats and 10 per ¢
decrease in mixed durums, Simi
improvements were achieved in M
lette and Lyman counties. The rec®
survey of the 1948 wheat and (un®
shipments when completed will tell ¥

of possible improvements in the abov

counties as well as Jones county.
A representative of the South ¥
kota State College has assisted us W
crops meetings in South Dakota. |
urges the growing of approved vane
ties and discusses crop proiuction.
Seventy elevators were visited (¥
year in making the grain shlpm
surveys, besides securing the ne
information from the line elevalo’
Forty of these clevators are in o
Dakota. This work requires two ¥
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of conmtry driving as well as several
weeks of meetings in the durum areas.
Separate county publicity items are
prepared explaining the results of the
surveys, and urging growers to treat
their sved to prevent disease and plant
pure sced of approved varictics,
| I'blicity items also show progress
of the crop improvement program in
cach county. Publicity items have been
prepared for the MAcakoNt JournaL
and other publications,

We assisted in  judging  pgrain
samples, and cmtduclcsf sced clinics at
Sisseton, Heela and Reliapce in South
Dakota, and at Carrington, I'esseron
and Valley City, and the North Dakota
State Durum Show at Langdon, N, D.,
where 226 durum samples were en-
tered in the contest. They were di-
vided into five classes as follows: The
North Dakota open  championship,
North Dakota certified, Future Farm-
ers or high school agricultural stu-
dents, 4-H club crops club members
and the Durum Professionals, open to
previous winners in the open class and
certificd class, This class was made be-
fcause inexperienced exhibitors would
not wish to compete with a professional
xhibitor,

Valley City holds an annual Winter
lair and crops show in March, A spe-
ial crops section was created two
ears ago. Durum is one of the fea-
ures of this show. This association
as assisted with the judging and ar-
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ranged and taken charge of their crops

educational program,  Special durum

premiums have heen provided by du-
rum mills for crops shows for the past
several years,

A new Seed Treatment poster was
designed and printed,  Some 11,000
copies were distributed to elevators,
seed houses and other public places for
display.

The necessity of seed treatment has
been urged at meetings because it in-
sures a healthy plant by preventing
carly seedling rot from discase-infected
seed, Seed treatment is only sced dis-
infectant, but a healthy stand is the
first prerequisite of good crops,

This association has annually con-
ducted i to 15 grain grading schools
for elevalor managers, county agents
and grain growers. The purpose of
these schools is to teach the various
grading factors and the reasons for
them. Tor instance, you know why
blight or sprout damage is undesirable
in durum, If the grower understands
these problems he knows why his du-
rum grades down and is better satis-
fied with the sale of his grain,

, Assistance was given to your asso-
cintion in arranging for the milling and
processing of durum grown on fer-
tilized and unfertilized land to study
the protein content and the value of
higher protein in macaroni processing,

This association has been . instru-
menfal in securing the needed grass-
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hopper control funds to protect crops
from this pest for the past 15 years.

Assistance has been given 1o nu-
merous tours of the Minneapolis mar-
ket Visitors study grain marketing
and visit processing plants which in-
clude durum mills and macaroni plants,

A _new cdition of the Spring Wheat
Dictionary is about ready for publica-
tion, - Deseriptions of all bread wheats,
durums and white wheat grown in the
hard red spring wheat durum area are
included in this publication,

The durum acreage for 1949 is esti-
mated at 3,392,000 which is 145,000
acres higher than 1948, This acreaee
should insure an abundance of durum
for 1949 provided there are no serious
drouth and discase problems.

Too great an acreage of durum
could prove detrimental fo the macaro-
ni industry, because prices could de-
cline enough to discourage the growing
of durum, We hope this never happens,
. To summarize the work of this asso-
ciation: The co-operative work of this
association, with the experimental sta-
tion, is important to your association
because it allows the testing and appro-
val of a new variety before it is re-
leased.

Grain shipment surveys, seed clinics
and the seed treatment program assist
in climinating mixtures, and undesir:
able varieties which protects the mill
and processor against the production
of low quality durum,
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The grain shows, meelings,

tours and the general educational pro-

gram maintains proper inte

growing desirable va_rielien. and the
use of more macaroni products in the

daily diet.

The above program should insure
the macaroni processors of an ample

supply of quality durum for
and processing.

Industry Conlerence

(Continued from Page 12)

Wheat Flour Institute, Millers
al Federation,

Reaching the Homemaker by Edith

Barber, New York Sun.

A Progress Report on the National
Institute Public_Relations
Program, by Theadore R, Sills, presi-

Macaron

dent of Theodore R, Sills, Inc
Remarks by C. Frederick

chairman of the Institute's Executive
Board.

Just before the final adjournment
the committee on Auditing and Resolu-

tions reported.
The 1949-1950 association

were presented and promised the full-
est co-operation of the enthusiastic
group that listened attentatively to the
proceedings throughout the two days.

The annual dinner party of
tional Association in the ball

the hotel fittingly closed the successful
the macaroni-

1949 conference of
noodle industry.

A reception and cocktail party spon-

sored by Clermont Machi

Brooklyn, with Tohn Amato, general

manager, as host, preceded th

and a most entertaining floor show
sponsored by Consolidated Macaroni

orp., Brooklyn, brought the

Association’s parly to a close on a
cheerful note. The floor show hosts
were C. Ambrette, president; N, J.

Cavagnaro, secretary, and Jo!
Francisci, treasurer.

Copies of reports and talks follow,
as far as space permits. Those that

arrive too late will appear in
gust issue,

Better Packaging

(Continued from Page 24)
of your regular advertising? It costs

so little more to do this,

As manufacturers of good prod-

ucts, you are also merchand

want' to improve your sales. Indus-

trial pack: ge asigners of nat

utation will tell you that ‘:package re- L)a W

i ig divi " There arc  be an advertisement and salesman, the
P e A colors, the lines. and masses must be
and economized for. action,
Purely decorative treatment is without
- value” for moving the package and

facilitics available today for putting
these effective clements of “good pack-

aging” into play at surprisi
cosis,
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Naturally, since the package is a ve-
hicle to bring your product convenicent-
ly and safely to the ultimate consumer,
it must be of the right size, and con-
structed of the proper materials, not
only for easy and proper handling by
the consumer, but also for shipping,
storing and shelving. The mechanical
features of the package must also be
sound, particularly for low-cost items,
such as macaroni, spaghetti and egg
noodles. The traffic can bear so much
and no more in your business. Your
package must be so constructed me-
chanically as to be handled in your
package departments as efficiently as
\ ﬁc, thus affecting the lowest costs

Some manufacturers feel that the
consumers do not read recipes on pack-
ages, The Grocery Manufacturer of
America recently conducted a survcy
among women who buy groceries, re-
X garding their idea about food packages
and Jabels. One question was: "How
often do you read labels on canned or
packaged foods?"' Answers—Always
52 per cent; Frequently 37 per cent;
Sometimes 11 per cent; Never—less

Another question was, “If you don't
pay much attention to labels, what are
the reasons?" Answers—Buy just by
the brand—75 per cent; Buy mainly
r cent; Have
no special preference—12 per cent, It
scems, therefore that consumers these
days do read labels and recipes more
than some manufacturers think,

The “better package” will also clear-
ly, accurately and in an interesting
manner, identify your product and its
uses, This is especially true nowadays
when the American consumer is being
fast trained to appreciate the product
by its identifying information at the
time of purchase. She is being trained
through the advertising programs of
large producers, through the efforts of
several povernment agencies, as well
as through the educational and promo-
tional work of various industry organ-
izations, such as the National Canners
Association, the Groccry Manufactur-
ers of America, women's clubs and so-
cial and study groups. Your "better
package” therefore will not only meet
the requireinents of mandatory infor- .
mation but give the superior facts of
your product in a manner that is
simple, clear’ and compelling in its

Finally, the design of the package
must alw"(n s be functional. The brand
trade-mark must be sup-
ported with an over-all design that is
appealing in appearance and strong in
creating the desire to buy. Since cach

ckage, as we have seen, can actually
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therefore costly. Every phase of by
design must contribute its share 1o iy
one single purpose—impelling the pur.
chaser to say “I'll take this one.”

In the food industry, where the
customary purchaser is the houscwife,
the “better package” that is appealing
in appearance and strong in creating
buying impulse will also abound in
feminine appeal, as well as appetite
appeal, The colors, therefore, can be
brilliant to catch that feminine ey and
excite her appetite appeal,

Here, then, are some of the helps
that “better packaging” gives. Surey
the “better package” is a factor of great
importance in your business and shoul|
always be appraised by top manage
ment, Give it the right attention a
the package will produce!

Macaroni Journal
(Continued from Page 14)

while manufacturing firm in our coun
try subscribes regularly to our journd
Trﬁe exceptions are mostly the smal
firms whose proprictors either canna
read English or serve only a neighbor
hood clientele,

More than three score supply fim
also are regular subscribers, as ar
many state and federal agencies anl
libraries, ‘

Some manufacturing and allid
firms order the journal sent regulary
to all their executives and salesmen, &
excellent example recommended b
others who have overlooked thlsnﬁ
portunity of helping themselves 1o
utmost,

Besides covering the industry, ma
ufacturers and interested allieds, prac
tically 100 per cent, Tue Macagos!
JoURNAL goes regularly to about 12
paid subscribers in 28 foreign cour
tries, ]

Thie MACARONI JOURNAL is justh
proud of the part it has played in
progress of the industry in this cowr
try for more than 30 years. The spo
sors and the current promoters it
equally proud, If there is one fly ¥
the ointment to which attention may ¥
called, it is the failure of too many ¥
consider that Tue Macaron: Jout
NAL is their industry publication, &
that they should more frequently
in clippings, items and articles for pib
lication so as to give our edito
matter more of that personal to
which many demand,

Membership & Finances

As most of you know, the dulif}“‘l
the mrclnry-lzeasurer of the Natio®
Macaroni Manufacturers Assoctat“;
which 1 had assumed March 1, 19
and those of managing director of |
National Macaroni Institute wmd\,'
founded in 1937 have been placed

it 2

b matter of members|
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younger hands, and T wish Robert M,
Green, my successor, the greatest suc-
cess, Towards that end, I solicit for
him the carnest and sincere support
of all the old members and supporters
and niany new ones that rightly belong
in the industry's booster class, The
matter of finances involved no problem
when the change-over was made, 1
iercly handed him the bank book, the
check book and all books of record,
dating from March 1, 1919, when I
first entered the service of the National
Association over 30 {eﬂrs ago. It is the

ip that concerns
me, A year ago in this hotel I reported
tn you on the association members as
follows :

Active. Members (Manufacturers)
on the books as of June 1, 1949—92
firms in good standing; 10 in arrears
for 1M8 dues. Total—102 members
on our books.

Associate Members (suppliers) 21
in good standing.

Total Active & Associate Members
—123 including the 10 Active Mem-
bers who had not of that date paid
their 1948 dues.

Several of these delinquents later
id their 1948 obligations, In addi-
tion, several firms joined, and a few in
ool standing in” 1948, resigned or
ent out of business,

The net this year should have been
round the hundred mark in Active
fembers and little or no change in
ssociate figures,

T'was surprised yesterday and again
his morning that “quite a number of
anufacturers firms have not paid
heir 1949 association dues, many ad-
fancing no reasons, gencrally ignoring
Il letters, notices ar ~ requests.

This is not fair w me nor to M.
meen. I would be proud to learn that
Il of the active firms carried on the

s by me as in good standing s of

deceniber 31, 1948, would show their
ol faith in the association and espe-
illy in the change-over from m.vself
nd Mr, Green had paid up. Naturally,
feel that these delinquents have been
Mruc to me and unfair to my suc-
Sor.

| Plead with them to consider the
ter in this light and to immediately
ward to Mr, Green the checks for
soctation dues. for at least the first
If of 1949,

Mr. Green tackles a difficult job.
s give him our fullest support to
t i and the association “over the
MP" i this transitory period. Any-
"E that any of the delinquents do
g that line will be considered as a
rsonal favor, It will be an act that
€ of them will regret,

It l:"}S been a pleasure to report to
riefl on the association's official -

#an and the industry’s spokesman, It
lso a personal pleasure to

serve as the managing editor of the
ublication for more than 30 years,

“or all past favors and any at” your

hands in the future, T say “Thank
You"

Plant Sanitation
(Continued from Page 34)
14, Live Silverfish and Firebrats,

esﬁmcinlly in Boiler Room and in-

side Dryers,

15. Tnsect cast or molted larvae skins
and webbings  hanging  exposed
from ceiling cracks,

16. Empty bottles, cigar and cigarette
butts, tobacco expectoration, old
rags and paper, lumber, scrap
cquipment, ct cetera,

17. Lack of rodent-proofing,

18. Tnadequate hair
fingernail polish,

19. Live cast, birds or dogs in plant.

20. Unsafe chemicals used for insect
and rodent control.

21, Ingredients uncovered,

22, No soap, towels, personal cleanli-
ness signs, et celera in toilets,

These are some of the infractions
most often the cause of Federal Food
and Drug action and but a moment's
consideration will reveal that really
no more new materials or new -de-
velopments will be the solution, but
rather more emphasis on good house-
keeping and “preventive medicine,” A
better understanding of the problem,
Government requirements, and an in-
terest by top management to the point
of actually personally inspecting their
own operations for any of the above,
are the most needed c{e\'elupnwnts in
your industry at this time,

covering and

Noodle Packaging
(Continued from Page 36)

ing and filling between 16-20 one-
pound amounts of noodle production
per minute. This would be between

to 1,200 pounds per hour, which,
we are of the opinion ties in rather
nicely with today's processing equip-
ment,

As for floor space. the machine is
but four feet wide and seventeen feet
deep. A conveyor is supplied to this
machine, which will transport the filled
bags to whatever top sealing is em-

loyed, and this conveyor is 12 feet
ong.

The fifih item . . . price, is best an-
swered by one user, a large noodle
manufacturer with* whom component
parts were developed and tested, rather
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than theorized, and attempted 1o ac-
complish a battle-proved machine with
a machinery plant that this unit, in
labor saving alone, paid for itself in
less than one year’s time. This does
not take into” consideration the in-
creased production you receive,

It js, indeed, difficult to attempt to
describe this plece of equipment,
Briefly, the unit consists of four com-
ponent parts, which are all integrated
to make a complete conditioning,
weighing machine, filling machine, and
package transporting conveyor,

The hoppering consists of a belt
two feet in width approximately §
feet long, This belt has a 14-inch sup-
ply rail, which makes for a rather large
sloring  capacity, Lat the principal
purpose of the device is to condition
the material as it is fed in a slow
motion forward to the incline con-
veyor,

The incline conveyor of the well
known Elec-Tri-Pak” draws this ma-
terial up to the trays, for feeding into
the special single compariment noodle
weighing bucket,

The machine automatically weighs
and discharges the accurately weighed
load to the filling means, whose motion
you might liken to that of an operator
gently stuffing noodles through the
spouts into the containers,

(A 12-foot conveyor, equipped with
dividing compartments, is supplied the
machine, and operates in front of the
machine for transporting of the filled
packages to whatever top scaling is
employed,

All production costs are high, and
labor does not indicate any signs of
coming down, As a matter of fact we
will definitely be affected, should the
impending legislation 1o raise the floor
of minimum wages be passed,

Every macaroni manufacturer has
the necessity of maintaining his sales
position. To maintain this position,
manufacturers have very few choices.
One, which is not the answer, is by re-
ducing the quality of the product, and
the other would be by some sound
business policy, which would reduce
the costs with regards to placing your
product in the hands of the ultimate
user, with the minimum of expendi-
ture of money,

Some macaroni men, with a keen
insight for future business, have mad .
the intelligent choice. They have se-
cured new equipment, which reduces
manufacturing costs, and offers greater
productivity,

Not only has competition kept us on
our toes, but it is the constant in-
sistance of your alert, aggressive in-
dustry with” which we have had the
pleasure of working these many years,
that has made possible the accelerat-
ing of our plans for producing the new
labor saving and ﬁroduclion increas-
ing packaging machines,
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DURUM WHEAT IS ENDOWED BY NATURE with
abundant nutritional values, Many of these values
have been necessarily lost in the milling process
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’ additional business, but he figured that  'Welcomel New Members

Ollie the Owl

Two pigeons were in business down-
town, in the same line of business, that
is, located right across the street from
cach other. They were making a nice
profit until one of them got the idea
that if he could net more volume he
could hatch himself a nice nest-egg in
quick time,

* Of course, he could have gone out
into the tall timbers and scared up the

it would be less expensive and more
profitable to stick around the old tree-
top and poach upon the customers that
went into his competitor’s store across
the street.

“I've got the best bait in the world
to trap the birds that buy across the
street,” he said, “Bargain bait, I'll cut
prices and give them more for their
money."”

This he did. When his competitor
got wise, he said, “I'll load my gun
with bigger shot and beat that bird at
his own game.” That he did. Every
moming he'd watch the prices in the
pigeon's newspaper ads and window
displays, and then he'd offer the same
goods for less. Somi they both were
doing the same thing, underselling the
other's offerings with no regard to
costs. They cut prices so low that th
wholesalers  were  sending  shopjers
around to buy the bargains,

Came the day, as it comes to ali
businessmen who fail to follow sound
business practices, when these two
birds couldn't pay their bills and the
sheriff bagged two dead pigeons,

Competition is the life of trade until
it kills profits,

Very wisely yours,
Ollie the Owl
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and in kitchen procedures. But through sclentific :
advances, the makers of macaroni, noodles, spa- i
ghetti, and similar products restore these health- |
giving qualities—through enrichment. Truly, the

macaroni manufacturer who enriches is keeping |

faith with Nature and America,

The officers of the National Maar
roni Manufacturers Association wel
come the following new members:

Active Members
Keystone Macaroni Manufacuriy
Co,, Lebanon, Pa.
Representatives: George BB, Juhnse
and C, ]. Travis.

Assoclate Members

Doughboy Mills, New Richmonl
Wis, Millers and  distributors o
durum flour,

Representative: Ray Wentzel.

Outstanding Nutritional Accomplishments

Today, large quantities of these products
are enriched:

® MACARONI

® SPAGHETTI

* NOODLES ** ']
® PASTINA

Remember—

Send ycur news items 0!
M. ]. Donna, Managing )
Editor, THE MACARONI / eeniens for Evivechiment

JOURNAL, P.O. Drawer e i
No. 1, Braidwood, Illinois.
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|- ROCHE’
Macaronl makers whe enrich sheuld be provd
of their service te America.

Copyright 1848 Hoflmana-La Roche Ine,

YITmmiN DIV 10N - HOFFMANN-LA ROCHE INC. . Nunav 10. NEW JERSEY
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