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INTEREST OF THE MACARONI INDUSTRY OF AMERICA

Harvesting the 1949 Durum Crop for Milling into Semolina Prod-
ucts for Conversion into Tasty Macaroni Products by Macaroni-
Noodle Manufacturers in the 1949-1950 Period. ;
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Best sellers in the package parade are those labels and cartons that make

the customers look—and buy . . . that serve as coastant reminders, month-in
and month-out,

Rossotti helps keep your product at the top of the buyer’s list. For perfect
purchase-appeal, mouthwatering eye-appenl, surefire display-appeal, Ros-
sotti Labels and Cartons have few equals.

More than fifty years of specialized service is one reason Rossotti has led
the field in dynamic sales-cTective packaging. Now, with modern, fully-
equipped plants on each coast, we can assure prompt, fast, dependable serv-
ice from coast-to-coast. When a packaging problem confronts you, consult
Rossotti—specialists since 1898,

oocony

SINCE 138

ROSSOTTI LITHOGRAPHING COMPANY, INC. « NORTH BERGEN, N. J.
ROSSOTTI WEST COAST LITHOGRAPHING CORP. * SAN FRANCISCO, CAL
ROSSOTTI FLORIDA LITHOGRAPHING CORP. . TAMPA 1, FLA
SALES OFFICES: PHILADELPHIA s+ BOSTON « HROCHESTER « CHICAGO

—

T
R

- g

St. Regis Multiwall Paper Bags
keep your flour—and your plant—more sanitary,
By providing maximum protection against
contamination from insects and rodents, these rugged
. kraft containers greatly lessen chances of
condemnation by sanitary inspectors.
' 'This protection—protection that fabric
bags can't offer—is vital to you.
And ., . because flour can't sift through paper,
Multiwalls are cleaner and easier, to handle;
keep your flour safe from rodent contamination , . .
your plant more sanitary . . . ready
- for inspection at any time.
Put the mark of “good housekeeping” on your plant
—order your next shipment in sturdy,
economical St, Regis Multiwalls. Your miller
- is ready to supply you.

4 look to St. Iiegis for

Wilner * Birminghom 1 EcoNOmMY-5t, Regis Multiwall Paper

" Bags save handling time and coatas; give full
dctn » Oicagn SALES SUBSIDIARY OF ST. RIOIS PAPIR COMPANY weight (no sifting or rutertion). .

Hovsion - 2 PROTECTION-St. Regis Multi $
Romsas City, g, » . rarl tiwalls are strong;
S-'!m'.?.‘. (™ hpl: . stand up under shipping and handling; protect
New York o hk.'l'll.l contenta fram moisture, rodent and insect
$an Fronclics + Sostile e | contamination, loss of freshness.

|'SALES CORPORATION 3 CONVENIENCE-St. Regis Multiwalls are

230 PARK AVENUI o NEW YORK 17, N, Y. e oy banile; ack yvasly

YOU BUY. PROTECTION WHEN YOU BUY MULTIWALLS
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You, too, can
BANISH
PRODUCT

.’ . CONTAMINATION
"””I/////// , forever!

PNEU-VAC . , . this modem,
sanllary, pneumatic conveying
sysiem s doing an excellent job
for Megs Macareni Company,

——— =

Harrisburg, Pa,

209 COLLECTOR DIREET
CONNECTED TO A DUST BAS
—_—— e

® Pneu-Vac eliminates com-
plelely the hiding places of
bugs, weevils, etc,

FOR LONGER AND HEALTHIER

DIE LiFE

IT PAYS TO PRACTICE

DIE-GIENE

® No flour remains dormant in
a Pneu-Vac Syste:n to har-
bour infestation and attract
rodents, .

® Because flour is pneumatic-
ally conveyed at the rate of
5,000 ft./min., every inch of a b

Pg:ul-\fuf Srlemdh swept
absolutely clean after euch | A8
4 Return Your Dies to Kalih

Us Regularly for Periodic
Checkup and Reconditioning

A TYPICAL

INSTALLATION &
Note How flexible 3" Pneu.
Vac Pipeline replaces ul?

America's Largest Die Makers o ;‘r""’:;;“’.‘:‘:.:“:‘;:."!:":l
P ; . ) guaraniees more sanilary
%, 176-180 GRAND STREET & i
O N . NEW YORK 13, NEW YORK 9 O ,
=] ]

Ul 5- Al &k
(e 4 ( )
*MENT contmuoUs”

.+ Never belore have such sanitary methods for handling bulk flour been available
lo the Macarani Industry,

With its cost jusified by sanitary standards alone, Pneu-Vae olfers even more
® Easy, flexible Installation sconomies.

® Lower maintenance costs compared with outmoded screw conveyora
and bucket elevators.
® Working condlilons are greatly improved as dust is carried along with
alr stream in closed ducts.
Leain how a Pneu-Vac Syslem can prevent contamination In your plant . . .
save you money through more ellicient handling methods. Contacl Sproul,
Waldron & Co., Inc., 56 Waldron Strest, Muncy, Pa.
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ASUGGESTED LAYOUT OF RON('ADWY
EQUIPMENT FOR SHORT CUT MAC:
PRODUCTS

o5x10

Possession of the Stanley Cup marks its

hc ders as being pre-eminent in the field of

professional hockey. 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 quality, Empire cartons
for the macaroni, spaghetti and egg noodle industry

are definitely fow in price. Prove it to your own
satisfaction. Contact your nearest Empire representative

for full facts and figures.

Empine Box (orporation

Plants: Garlield, N. J. + Sovth Bend, Ind, . Stroudsburg, Po.
Offices: New York « Chicogo Philadelphio « Boston « Gorlield, N. J.

32x 1]
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Macaroni and
Noodle Products

Oneida packages give you maximum protection,
super strength and sound package construction, In
addition to these wtructural qualities you also get
this prize-winning, vales-building combination:

Brilliant Colors

Skillful Design
Beautiful Printing

Full Product Display

This combination will zell your short goods, long
gnods and round goods like they have never sold
berme! Your products will sell in the face of com:
petition iLoth within the industry and from othet
types of food products.

Take a Jook at the shelves of any food store that
carries mavaroni and noodles. You'll see many type
of products, You'll find several types of packagt
and many competitive brands. Your package, then
HAS to be good to hold its own, te huild repent saict
+ + « volume sales, ‘ %

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

be looked at...examined...and BOUGH-TI

Let Oneida show you examples of fine quality
packages. Let Oneida show you how economical it
is to package this proven way. Let Oneida prove its
claim, Write today for samples and new prices.

ONEIDA

paper products, inc. .

Plain and Printed Spacialty Bags « Cellophane Envelopes e Printed Rolls and Shests

According to a recent DuPont survey, 48% of
all macaroni and noodle products are bought on
impulse. In order to get your share of the big, fifty
million dollar macaroni and noodle market your
package must stand out enough to attract the eye,

/8\

FORT WORTH, TEXAS @ 10 CLIFTON BOULEVARD, CLIFTON, NEW JERSEY o

Manufacturer and Converter

LOS ANGELES, CALIFORNIA
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ENRICHMENT
BY MIXTURE .
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MERCK & CO., Inc.
Manuftiolu ving Chemisls

New York, N. Y. ¢ Philadelphia, Pa. s BL Louls, Mo. ¢ Chicago, IIL

®lkion, Va. * Los Angeles, Calil

In Canada: MERCK & CO. Limited. Montreal * Toronto » VallsyHeld

MERCK ENRICHMENT PRODUCTS | T
s ,53324_

RAHWAY, N, J.

AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

GF ENRICHMENT

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

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 mrixture for

continuous 'It’()([l.l(.‘.liﬂn-

(2) Convenient, easy-to-use wafers
for batch production,

Here are two enrichment products
planned to assist you in making a
preferred product, accepted by nu-
tritional authorities and a vitamin-
conscious public,

The Merck Technical Staff and
Laboratories will be glad to help
you solve your individual enrich-
ment problems,

MERCK ENRICHMENT PRODUCTS

Marck pravides an autitamiing service for the
milling, baking, cersal, uind macorenl In-
dusivies.

® Merck Enrichment Inoredients (Thi
Ribefavin, Niacin, lren)

® Merck Vitamin Mixtures for Flour Enrichment

@ Merck Bread Enrichment Waters

® Merck Vitamin Mixtures for Corn Preducts
Enrichment

® Merck Vitamin Mixtures ond Waters for
Macoren| Encichment

&

A Guaranly of
%u?y and Wa&é{y
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"You command the best when you demand
Commander Durum Products."

SUPERIOR
FANCY No. 1
SEMOLINA

STANDARD No. 1
SEMOLINA

ROMAGNA

CAMPANIA
DURUM
PATENT FLOUR

"COMMANDER MILLING COMPANY

MINNEAPOLIS 1, MINN.

V!
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Durum Protein Test

MANUFACT URERS have been reporting that the
raw materials being supplied them for conversion
into high grade macaroni products lack the essential pro-
teins, ‘They realize that the millers are doing a fine job
with the kind of durum wheat that is available,

Quite naturally, the leading macaroni makers of the
country are looking to the National Macaroni Manufac-
turers Association to do something about the protein de-
ficiency and they are not to be disappointed from the
rports that emanate from the durum area of North
Dakota, where tests are being made to determine the cf-
fect of fertilizers on the protein contents of durum wheat,

The idea of ficld tests to determine what types of
durum to grow under specific conditions of fertilization
kad its origin at a conference last April between a special
committee of macaroni makers, county agents and durum
growers in Langdon, N. D., when it became known that,
under present growing practices, the protein has gradual-
ly decreased, 2

As chairman of the Durum Millers Relations Commit-
tee, Maurice L. Ryan of Quality Macaroni .Company, St,
Paul, Minn,, reports as follows on the work undertaken
by his committee;

“When in Langdon, N, D, last April for the State
Durum Show, I took tip the matter of durum protein with
Dean 11. L. Walster of the North Dakota Agriculture
-ollege of Fargo, N. D, ; with Henry O. Putnam, Execu-
e Sceretary of the Northwest Crop Improvement As-

ation, Minneapolis; with Robert W, Amstrup, county
eent of Cavalier County, the center of durum produc-
ion in North Dakota, and with Victor Sturlaugson, presi-
ent of the N, D. State Durum Show and superintendent

{ the Durum Experimental Station at Langdon.

“As a result of these conferences, arrangements were

te with Raymond Chaput of Langdon to run some ex-

rments for us, He had 76 acres of summer fallow
nd on which he agreed to sow 38 acres of sclected
arum, using a fertilizer known as 11-48-0, and the other
 feres without a fertilizer, the object being to deter-

e the effect of fertiliration on the protein centent of

€ crop, The fertilizer was applied at the rav of 50

s per acre with a fertilizer attachment which v, “cads
¢ Iertilizer equally,
r. Chaput started sowing this field on May 7. Mr.

Amstrup, the county extension agent, has assumed the
full responsibility of getting the durum sacked, ta ged
and loaded for shipment when harvested. The North
Dakota Mill & Elevator of Grand Forks, N, D., will m#l
the 300 bushels of each lot into granular which will be
shipped to The Creamette Company, Minneapolis, Minn.,
for processing into macaroni products,

“Proper analyses will be made of the two kinds of mac-
aroni products made from durum grown on fertilized and
non-fertilized plots to determine the protein contents of
cach, The information will be passed on te the member-
ship of the National Macaroni Manufacturers Association
as well as to the interested durum growers, semolina
millers and county agents concerned in improving the
?unlity of the wheats that can be grown in North Dakota

or the production of the world’s best macaroni products,”

Chairman Ryan is planning an inspection of the test
R;ols in August with Victor Sturlaugson, manager of the

orth DaKota Experimental Farm at Langdon,

Henry O. Putnam of the Northwest Crop Improvement
Association inspected the plots of growing durum late in
July and reports as follows:

“Durum wheat is being grown on the Raymond Chaput
farm, 314 miles cast of Langdon, N, D., on’ the south side
of Highway 5. According to Robert W. Amstru , county
extension agent, Mr, Chaput is growing tested durum on
76 acres of summer fallow land,” Thirty-cight acres were
fertilized with 11-48-0 and 38 acres were planted without
fertilizer. This means that the fertilizer contains eleven
pounds of nitrogen, forty-cight pounds of phosphate and
no potash to 100 pounds of fertilizer. It was applied at
the rate of 50 pounds to the acre,

“Mr. Amstrup reports that on the fertilized land the
grain emerged about a day carlier than the grain on the un-
fertilized area. It also has deeper, healthier and greener

~ color. The plants stooled more on th fertilized plot and

the grain on this plot has been four or five days ahead of
that on the unfertilized plot, It is also taller,” Both plots
were treated for weed control. There appears to be more
weeds in the unfertilized durum because of the thinner
stand which allowed more room for weed growth, The
crop is progressing nicely, but the entire area would wel-
come a good rain (July 15).”

Thus the National Kssucinli(m is attaining another of

its objectives in the interest of the entire industry.

11
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Report on Association and Institute Affairs

By Robert M. Green

Acting Secretary-Treasurer

National Macaroni Manufacturers
Association Convention in Chicago,

June 27 and 28, 1949

M\ vepert on the Nssocntion andd g Bert Nevins kst fall, While this
Institute atbnrs will b bege £ ol expense was meurved i PHS, 0 was
o the points L0 there s amy smgle pand this vear, T taled 830773,
thing that <tands vat on the hasiness T |h|-.|l't|||n'nl ol Research, un
soene tonliay s that onr andustey as e Deo Laeobis, miuntains Washing-
well s every other branch of bosiness o contaets amd conduets the Tl
st o better gobeod sellings Andome ey i New York Cite Fees for the
domg tas we must ave the bost publie department totaled SEoo0n3 aud ex
tolations prossibile Penses 830827 for o total of 82,174,492

Fhe avtivites that vour Assoctation CHr et activity s niintaining
< engaged mowe help von along these vonnl  relations with the  raisers  of
hnes e best e shoswr i where vour durmm w heat sond ineludes divect new -
dues ddollars goo O the meoie el paperindvertisime in the dourom growing
otgo of the Assoctation’s funds A~ veas during the plmting season, en-
of Tome 13 Associnen dues collected conraging these farmers o plant bt
fpom seventy o seven members and ter durom wheat, e expenditure for
twenty-three  dassoetites totaled 811 this actinony wis 840993 Or ex
NEASA The largest smigle expense s penses e partieipating o the Noeth
for the Nesowetwtiom office, which me Dakota Seae Dhormn Show held
chiedes saliries subseriptions, niah Langdon, N0 Do ine April, which
vl o halletins, manlings, amd el sultedl i sueh exeellent |l|I]l|I|'i1‘\ fonn
me U pountil June 13000 was st une naearoni, spaghettn, and v nolles,
Do 830000 10 b exant, 808292 etmted ta 823383,

I sevonil i stze was for the spe T Natiomal Macaroni Manufae

o publieny expense menrred i hir- tarers Nssociation las aomembership in

The 1949-50 olficers ol the National Macaroni Manulacturers Association gather around
Edith M. Barber, lood editor of the New York Sun and Syndicate, alter her talk 1o the
annual convention June 28 on the subject, "Reaching the Homemaker.,” C, L. Norris,
Minneapolis. who was re-elected president ol the ossocialion, is seated at the right, and
C. Frederick Mueller. re-elecled vice president, al the lelt. Sianding. lefl to right, are:
C. W. Walle. past president and 1c-elected advisor; A. . Grass, Chicago, also re-elected
vice president: Peler ], Viviano. Louisville, newly elected vice president. and Robert M.
Green, acling secrelary of the associalion.

M. Gicen

the Northwest Crop bnpronene o, A
soctition. Phere s always a ol el
with the durum farmers, Fither w
Bave 1o mach wheit o not enowd
When we hive too mueh, we ninst oy

plain 1o them why., When we doone

have enongh, we must eneonrag e
1o Tinise more,

The Northwest Crop lmpros o

Assaciation are the boys in the il
with the farmers, Our member -l
this associntion costs us S5 v
Following the Duram Show i Fan
dom Fast April, Heney Putnan e
arcaingements for i test of o e
durmn wheat against unfe ol

durum wheat, whieh we Tope wi

whether there is an impronen o

protein in the fertilized grain ol

the end pronduct, macironi,

Your Nssoctition also lele -
the United Stites Chambier o U
mieree and o the Greater North ke
Assaciation,

Miseellmeous exprnses for il §°
wlent,  divectors, il e nt
amotnted 1o $23.05 umil Jun 1
this vear.

Ninety-four — firms pepre 10
ninety-nine plnts are particip. 1<
the promotiomal work of the >
Macironi Institme, The Tosu
counts are in excellent shagpee 00
tions hive been gllln]‘ Starin "
Novemther tour vollections Te 0
December 1 for November 0
sionny the figure was $L,132.00 0 The
wits i dvop ine Decenilier o 83 577
January vose o S{oso01, oo
o SANZ.20, March o 8§ 07
There was a sdrop in April, o0 8l
vouare well aware, 10 82,0032
lections for May conversion upe W
June 15 totaled 250842, alihet
within the past five days an ad et
amont exceeding S300 has cone

(Continwed o Page 50}
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COLOR IS
THE VISUAL TEST
OF MACARONI QUALITY

General Mills
Durum Products are
Color-Controlled for

Your Protection

® Color-conscious about macaroni® OF course
are! And here are important faces regardieg
the calor check at General Nills:

Purume wheat samples, only houes trom the wheat-
tields, are mulled into semoling and made o dough
shabs at General Mulls Produces Control Duram Labo-
ratory Uniformly desed, these slabs are tosted tor
color value with a colormerer. Color value thas e
ternnned, cach car ol durim wheat s specially binned
as o s color value ar the clevator.

1

When the bins are full, the durim wheat is “turned "
and mined Then composite samples are tabon and
double chiecked for color salue 1 both shabs and macas
ron form.

The ol iy is made by Blendimg Duram wheat in
varions percentages trom seseral bins. Only swhen ol
mix samples produce macarom of the proper amber
wolor value, s the mndl mes released o the il

Pamnstaking? Yes! But this 3-way color-check is
i guarantee that General Mills Durum Prod-
wts will produce the finest qualicy macaron.

General Mills, Inc.
DURUM DEPARTMENT

CHICAGO 4, ILLINDIS

| — n
(-
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Convention Piciures

Lelt, Don McNeil and C. L. Noris, president of the Natianal
Macaronl Manulacturers Association, put thelr noodles toguiher
on the subject of macaroni producis during a recent broadcast
In answer to a question aboul the hole in macaroni, Norris told
McNell his industry gets the holes from doughnuls and wraps
macaroni around them.

Right, the four speakers who spoke during the “Better Public
Relations” seclion of the National Macaroni Manulacturers Asso-
clation’s convention al the Edgewaler Beach Holel in Chicago
June 28 were: Gertrude Michalove, director, Women's Deparl-
ment. Theodore R. Sills and Company: Clara Gebhard Snyder,
[ director, Wheat Flour Institute, Edith M. Barber, lood edilor,
| New York Sun and syndicate; and Theodore R. Sills, the Asso-
clalion’s public relations counsel.

Photograth  of  Spht Kook
Lighthouse m: r.l.ui.‘: :S'ufnlw

This C.ool Great Lakes Breeze
Helps in Milling Better Semolina

In Superior, Wisconsin, home of King Midas’ i} it

i ; g Midas' durum mill, it's cool
the year round. Located at the head of the vast Great Lakles water-
ways system, Superior is characterized by cool breezes and low

Lelt, with Chicago's towers for a backdrep, some of the ladies
who altended the Nali | M i Manulact A fati
convention al the Edgewaler Beach Holel enjoy Lake Michigas
breezes atop the cabin of the yacht Joanbar, where they wen

l guests ol Al Wasserman, general manager of the Empire Box h ol a5 A = ;
Corporation. Left fo right, front row: Rose Sarll, Kansas Cilr .umldlty, which have earned it the title of America's "Air Condi
Mo.: Ann Quiggle, Minneapolis, Minn; Mrs. L. S, Vagnino, St noned" Cily. =

Louis, Mos Vila Viviano, St. Louls. Second row: Mrs. W. |
Freachi, St. Louis; Mrs. John Amato, Brooklyn, N, Y. Dorolby
Reed Mullen, Houslon, Tex.: Mrs. E. V. and Sally Helheringlen.
Minneapolis; Mrs, Aljean Hay, Chicago; Mrs. Frank V. Liella.
Brooklyn, Genevieve Merici, Chicago, and Mrs. Robert M. Greea
Palatine, IIL

The cool weather in Superior is ideal for the storin illi
] g and milling of
durum wheat. It makes possible a higher degree of uniiormity.g It
glays}sa an 1mporlcm}g part in the plreservalion of color standards. It's
ne big reason why you can always depend on every shi :
King Midas Semolina to be of highest quality. A

KING MIDAS FLOUR MILLS « MINNEAPOLIS, MINNESOTA
S

Extreme righl, a platler of spaghelii and meat bails also
makes an aliraclive hal, wives of macaroni producls manulac-

3

turers agreed at the style show presented in Chlcago's Edge- [T RIPAY_YIOUN WICLY] : [- = .) -

waler Beach hotol in thelr honor during the convenlion of the gas

National Macaroni Manulacturers Assoclalion. $ HE a
2 & fo e

Right, made of macaro.i, this felching hal and decorative lan
caught milady’s eye al Chicago's Edgewater Beach hotel lash-
ion show held for wives atlending the National Macaroni Manu-
facturers Association convention there June 27 and 28.

’ dag SENI@BINE

W D) 25xI0  32xI0 3 71




HE Trade Association is a great

American institution. [t is typical-
ly American—the product of our sys-
tem of free capitalistic enterprise cou-
pled with the American instinct to join,
to get together with others who have
similar interests and aims, Much has
been said and written about trade as-
sociations and their alleged sinister in-
fluence ; until recently, little has been
said for them because they have failed
to tell the public about the good things
they are now doing, or to correct many
of the erroncous impressions that have
been circulated about them through the
years,

Trade associations had their begin-
nings in this country in 1853 when the
American Drass Association was or-
ﬁmim‘ by a few brass mills in the

augatuck Valley in Connecticut, fol-
lowed a year later by the Hampton
County Spinners' Association, a fore-
runner of the National Association of
Cotton Manufacturers, Other indus-
trics slowly joined together, but by
1890 they were still mainly local in
character, had no offices or staffs, and
met occasionally behind closed doors to
exchange information, mainly of a
technical manufacturing nature and
discuss the good and the bad in the
industry,

FFrom 1890 to 1912, there was a sec-
ond period of development, but it was
marked by such an emphasis on price
controls that when the {Nilson Admin-
istration came into power, efforts were
made to curb price llmlng. We find the
Clayton Antitrust Act and the creation
of the Federal Trade Commission to

romote fair trade practices outstand-
g in the pre-World War I legislative
program,

The post-war years from 1920 to
1933 were filled with confusion for
trade associations, but out of many
prosecutions, there came a clarification
of the proper functions of a trade as-
sociation and an outlawing of some of
the insidious practices that had grown
through the years, 1 hold no brief for
the methods used by some unenlight-
ened members of in(fusirv in their self-
ish grasp for power, and the uses to
which they put trade associations, We
are still fighting to overcome the gov-
ernmental attitudes that had their be-
ginnings in those years, ,

And then came NRA which added
organized chaos to disorganized con-
fusion, Industry was told to fix mini-

TRADE
ASSOCIATIONS

THE MACARONI JOURNAL
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By Chester C. Kelsey

Manager Asbestos Cement Products
Asscciation at The University of
Nebraska College of Business

Administration

mum prices, cstablish codes of fair
competition and do many things that
they had just been prosecuted for do-
ing, and would soon again be prose-
cuted for continuing, Hundreds of
new trade associations sprang up to
represent their industries and trades in
V\}nshingtnn. and they continued, even
after NRA was tossed out by the Su-
preme Court, to make their influence
felt in spite of an administration that
was suspicious of business,

Through trial and error, prosecu-
tions nnvf cease and desist orders, and
with the development of a broader con-
cept of their responsibilities by busi-
ness leaders, trade associations finally
reached maturity about the time of our
entry into the last war., During the
war years, these associations did every-
thing in their power to aid the war ef-
fort and at the same time to fight bu-
reaucratic inefficiencies in many gov-
ernment agencies that hampered rather
than helped industry to do its best job,
* Today's trade association is a far cry
from the small groups of manufac-
turers who gathered together in 1853,
It is estimated that there are about ten
thousand trade associations in the
United States today, of which about
two thousand are national or regional.
The smaller local groups are mostly in
the service or distribution trades; few
have fulltime paid staffs or headquar-
ters, and their influence is largely con-
fined to the state, county, or city,

The national or large regional asso-
ciations are, for the most part, run on
a business basis with offices, staff, and
a very definite program of activities.

- Some are large in membership: the Na-
tional Association of Retail Grocers
has seventy thousand members. My
association has ten members, Some
have budgets of several million dollars
and engage in national advertising

rograms, support extended research,
old large conventions, and maintain
various departments headed by com-
wetent administrators.  Others have an
income of only a few thousand dollars
—merely enough to cover office space,
an underpaid executive and a part-time
secretary.  But the average is pood,
and most industries and trades today
support adequate associations,

You may well ask at this point,
“What are the proper functions of a
trade association?” The general phi-
losophy of all of them is the same: to
bring together in one group those hav-

ing similar business interests; to pro-
vide them with information affecting
their industry ; to represent that indus-
try as a group before the public, legis-
lative committees, governmental agen.
cies, and other trade organizations; to
key good public relations for the in.
dustry, and to promote its best inter-
ests,

The activities of some trade associa-
tions are more varied and extensive
than others, but usually they include
continuing projects umf;r the follow-
ing headings:

Conventions or Meetings. The old
conception of a convention as an ex-
cuse to get away from home, paint
some city all shades of red, and charge
it all off as a legitimate business ex-

ense has gone to limbus, While theree
13, as there should be, fun and relaxa-
tion, there is a serious motive that
draws tod: 's business executive to the
meetings of his industry—a desire to
find out what's going on, to exchange
information with reasonably friendly
competitors, and to participate in shap
ing industry policies. Some conven-
tions are large with floor after floor de-
voted to exhibits of industry producs,
and with a galaxy of important peopk
as featured speakers on the program.
Others, like those of my association,
are small working mectings with com
mittee activities and their reports con
prising the entire agenda of the thre
meetings a year which we hold,

Publications. Most executives think
that they have to keep feeding printed
or mimeographed material to their
niembers to prove to them that the
manager is doinga job. Some evengd
out claborate publications and mag:
zines and probably most of them issue

riodic bulletins, These can be very
welpful to members who are scartered
Ihroughoul the country, and.where they
provide terse conment about important
matters they are good; when they art
sent out only because it is Friday an
that is the day they must go even |
there is little or nothing worth telling,
they are a waste of time, paper, an
postage. My own policy is, if thert
is something the members  shoul
know, tell them—otherwise don't both
er them.

Industry Statistics. An important
service and one of value to every bust
nessman who studies his trade or
dustry and the relationship of his bus

(Continued on Page 49)
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TH'E RECENT, dramatic report on compulsory’
@

nrichment in Newfoundland has' created

increased interest in the cause of eririchment in
the United States, , G

This large scale experiment, covering a period
of four years with conditions controlled, is an
impressive demonstration of the value of enrich-
ment which can be readily recognized by both
scientist and layman.

A quick review of some of the more important
duvelopments of the Newfoundland surveys
presents the following dramatic findings:

® Qutward signs of malnutrition less conspleu-
ous and less prevalent.

® Quality of life Improved.
® Death rate lowered.
® Deaths from tuberculosis decreased.,

® Rate of stillbirths and Infant mortality reduced,

@;A'l's‘hbi.!gh the problem of nutrition in New-
- foundland is not solved, these surveys have
- demonstrated the far-reaching effects and bene-

- fita of enrichment.
"'I‘he-.-'lfiﬁritiona] improvements which have

* been ghown so convincingly in Newfoundland

.are also applicable in the United States where
white flour'and rorn meal together provide a
very large proportion of the dietetic calories,
Enrichment of, these foods, as was shown in
Newfoundland, provides a means of immediately
correcting the inndequacies of these diets,

. Today, the American consumer is becoming

“more and mére enrichment conscious. The list
of states with compulsory enrichment laws is
steadily increasing while both bakers and millers
aredoing a wonderful job of educating the masses
in the nutritive values of enriched bread.

Keep your macaroni and noodle preducts in
step with this growing national trend. And give
your brand an extra sales “plus” by enriching
with Winthrop-Stearns vitamins . . . i choice
of manufacturers of leading nationa! ' rds.

Al

SPECIAL MARKETS—=INDUSTRIAL DIVIMZA

170 Varick Strest, Naw York 13, N. Y.

Offer these advantages
to users of the batch method

Each B-E-T-S lablet conlains sufficient nu-
l.ABBllHAI:Y— trients to enrich 50 pounds of semolina.

2.ECONOMY— Noneed for measuring—no danger of wasting
enrichment ingredients.
3.EnsE—

Simply disintegrale B-E-T-S in a small
amount of water and add when mixing begins.

VextraM'

(ffe « these advantages ¢
to useis af tie continuous process method
The ori; nal starch base carrier—freer flow-
1.Accuracy—~ Ing —héllarfeeding—batm dispersion.
2.ECONOMY— Mdigiergumvltarninpnlen:ylm—muhaniully
added.

3.EASE— Just set feeder at rate of (wo ounces of VEX-

TRAM for each 100 pounds of semolina.

|
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Suppression

of

FM Broadcasting

Joseph Giordano, sales and advertis-
ing manager 0. V., LaRosa & Sons,
Brooklyn, N, Y., one of the world’s
largest macaroni manufacturing firms,
is naturally interested in all media for
advertising macaroni products. Re-
cently he went 1o the help of FM sys-
tem of broadcasting by asking a direct
question—"FM is a superior form of
broadcasting, yet thus far it hasn't be-
come an efficient national adverlising
medium. Why?"

The question was so timely and per-
tinent that Sponsor Magazine elected
to put it to a selected panel for dis-
cussion, The opinions of the pancl
members were published in its June
20, 1949, issue, Becausc of the interest
of all macaroni advertisers in the ef-
fectiveness of all media of advertising,
the opinions .are published in part
herewith: ]

“Before the war FM was a highly
competitive, fast-moving threat to the
AM system. It was progressiny at an
ever-increasing rate that could not be
slowed down by anything short of war.
The four-year war period enabied the
Federal Communications Commission
to take the engineering of the system
out of the hands of the men who built
the art and to redesign it according to
its own ideas.

“One of these ideas consisted in mov-
ing FM from the band where it was
operating successfully, on the ground
there would be ‘intolerable interference’
if FM stayed there, A second idea was
the imposition of the ‘single market
lan,’ which had the effect of destroy-
ing the coverage of the principal
pioneer FM stations by cutting down
their power to a few per cent of what
the Commission had already author-
ized, ! .

"“The net result was to remove FM
as a scrious commercial threat to the
established AM system, reducing it,
for the time being at least, to a mere
adjunct of the existing system,

“However, despite the fact that it
was impossible, after the change in
frequencies, to obtain adequate high-
power transmission for over two years,
and despite the fact that sensitive, in-
expensive receiving sets required near-
ly three years beforee%uamity produc-
tion could be obtained, the time has

Panel Discussion Aroused By
Question from a Leading Mac-
aroni Manufacturer

now arrived where the superior service
and greater coerage of the FM system
are about to be demonstrated to a large
part of the population of the United
States.” .

Epwin H. ARMSTRONG

New York

“FM being a definitely superior
form of broadcasting, it has been
hampered mainly by the numerous
weak crutches of low-powered interim
operations which have been more detri-
mental to the FM industry than any
other one thing,

“Now that the pressure groups are
realizing the unlimited possibilities of
I'M, due to the coverage, quality, etc.,
the way has been paved for high pow-
ered I'{\{ to do the job. This,-in my
opinion, will be accomplished in a
very short period of time, With the
stepped-up production of low-priced
quality FM receivers, including FM
automobile sets, the outlook for the
FM industry at this time is indeed
very bright.”

Evroise Smitin HANNA
President

Birmingham Broadcasting Co.
Birmingham, Ala,

“FM is an efficient medium for na-
tional advertising. The fact that this
unsurpassed method of sound broad-
casting is not being used for national
advertising on a scale similar to AM
usage does not in any way lessen its
efficiency as such a medium,

“Consider facts and we sce that FM
is the bright spot in the broadcasting
picture, There are more than 750 FM
stations now in operation, consisting
of 728 commercial FM stations and an
additional 30 or more educational FM
stations. These commercial FM sta-
tions, in addition to covering the more
densely populated urban areas, cover
as well considerable rich rural and
agricultural sections, Boiling this down
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A CECO
Adjusialble

CARTON SEALER

Gives you these
important advantages

into more specific terms of coverage:
there are more than 100,000,000 peo-
ple—better than two-thirds of the total
population of the U. S.—who live in
451 cities served by FM stations, And
this coverage is the same day and night
since 'M signals are unaffected by
nighttime atmospheric conditions that

interfere with the transmission of AM .ﬂ
signals. owen

“The coverage is there day and night
and it is there on static-free, interfer-
ence-free, superior-coverage basis,

“One of advertising’s basic prin-
ciples is: ‘You've got to reach 'em fo
scll 'em.! Radio advertising is also
higher on the third show than it wa
on the first,

“The time has come for advertisers
and agency people to wake up to facts
FM is an efficient medium for nationd
advertising.”"

Lower
FIRST COST

A Ceco Adjustable Carton Sealer gives you
more package production capacity per dollar
invested because of its extreme simplicity and
flexibility. Simultaneously seals both ends of
any size carton from 3" to 12" deep, from 30 to
120 per minute. No special experience is re-
op E RATIN G c o ST quired for operation. No complicated gadgets
to get out of order. An inexperierced operator
. ' can maintain and adjust mechine setting for
diﬂeron_i size cartons without special tools.
Get details of this flexible, low cost, high pro-
duction machine today.

Lowen
MAINTENANCE

WiLLian E, Wax

President
FM Association
Washington, D. (.

“I'M broadcasting is alive today onlf
because it is so much better than Al
that virtually nothing can kill it. I
has survived body blows which woul
have destroyed a system of less vitalify
and outstanding superiority, but thes
blows have hurt, FM, which sh
long since have been the dominant sy¥
tem of aural broadcasting, is today on
beginning to come into its own.

“The assaults on FM fall into_for
general, interrelated categories. Fi
we have had obstructionism by interest
that feared M as a competitor, and/of
did not have patent control of
Second, inexcusable laxness by formd
Federal Communications Commissio®®
delayed I'M's pre-war start for s
years and, postwar, nearly killed it a
together by an unwise change in fr¢
quency allocation (these were the sa%
FCCs that left the present FCC sud

(Continued on Page 50)

CeCO:.

CARTON SEALER
MODEL A-3801-12

210 RIVERSIDE AVE. NEWAREK 4 N I
BALTIMORE e« CHICAGO « JACESON  PITTSBURGH
ROCHESTER e« ST.LOUIS e« SAN FRANCISCO
SAVANNAH « TORONTO
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Most Important

ACARONI is a top item with the
members of the National Food
Distribution Association and the truck
distributors should likewise rank high
on the sales list of the macaroni manu-
facturer, At the present moment at
leust 80 per cent of all truck distribu-
tors are selling and merchandising mac-
aroni, There is a long list of sales suc-
cess where the macaroni manufacturer
has gone to the truck distributor for
sales — Aunt Sarah, Weiss, Grass,
Schoneberger, Ronco,  Delmonico,
Schmidt, and many others too numer-
ous to mention, have found it profit-
able to bring to the attention of the
distributor sales helps and offerings of
new products and merchandising plans
through the medium of the distributors
journal and their annual exhibit. There
is no better advice to be given. Our
two associations have a mitual found-
er in the person of Mr, Fred W, Beck-
er. 1 feel strictly “at home” among
friends in having the honor to be pres-
ent on this distinguished panel today.
There can be no doubt that macaroni
is an ideal item for our distributors,
My brief remarks today come directly
from members of the National Food
Distributors Association, and they are
in.the front line of today's battle for
sales,

One mémber raises the following
point: our type of distribution is of
great importance to the grocers today.
Since prices are dropping, there is no
need for the grocer to buy in quantity,
as we service him every week and give
him only enough to gather all the sales
possible until our next visitt He
therefore suffers no risk of inventory
loss on our merchandise. With money
a little tighter the grocer is glad that

. with our type of sales—service—deliv-

ery he need not tic up a lot of his
needed cash in surplus inventories.
His gain in having only fresh mer-
chandise in stock with weekly sales
service from us is obvious, He appre-
ciates this freshness,

Another member of the N.F.D.A,
points out that attractive packaging
and displays are back on a pre-war
basis and absolutely necessary to suc-
cessful sales. Here again, this member
points out, the truck distributor is
again building those sales-getting point
of sale displays, rotating stock and
keeping the whole ensemble looking
sparkling fresh. It gets those impulse
sales, says he. At any rate, there does
seem to be no substitute for some one,
a truck distributor, taking personal
and direct action on the manufactur-
er's behalf at the actual point of sale.
Here is where store-to-store selling
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‘By E. J. Martin

and service eamns its way today as in
years past,

Another key member in the N.F.-
D.A. presents the same argument with
a slightly different emphasis, He says:
The success of any real sales program

is the personal touch which is given

bly the manufacturer's own salesmen or
the aggressive work of some other sales
organization. In most cases the manu-
facturer can't afford enough manpower
to cover the immense grocery market
with a single product, The store-door
distributor, who has a modest number
of products, can give specialized sales
effort on a particular product during
one campaign, and can then do spe-
cialized sclling on another of his prod-
ucts, but he still keeps his contact alive
on all his products, getting every pen-
ny of available business on each with-
out interruption or letdown, The dis-
tributor salesman is therefore perform-
ing the sales function more effectively,
since he has personal contact with the
stores, and more efficiently since he can
afford more manpower per store, since
he spreads the cost over a number of
rroducta, and is therefore a well estab-
ished factor in the food distributing
business,

The food distributors can only handle
a limited number of items and must
select only those items which will earn
volume repeat sales. He can only ag-
gressively promote those items which,
through research and pre-testing,

romise to be sure winners, He is not
in the business of cxperimenting to
find out whether a particular product

Secretary, NFD.A.

will sell or not. Sales costs are too high
for a distributor to be working ona
trial and error basis,

The execution of good merchandis. §
ing programs requires good salesmen,
and distributors therefore have to have §
good salesmen who make money ¢
in order to do a good job, The dig¥
tributor must have a good ovenil]
gross profit in order to maintain such |
an aggressive sales organization, Only }
quality products which can demand 3’
good price can in the [onﬁ run support 3
the efforts of a good sales organin.§
tion. The specialty food distributors
were never set up to sell merchandise'
at a cut price, because it doesn’t lake’
good salesmen to sell merchandise at
a cut price.

Still other members suggested more
product education in a form suilable
for distributor salesmen and belter
display values in macaroni packaging, .
Many N.F.D.A. members wrote in fo
suggest that top quality was easily the }
most important asset that any mac
aroni, manufacturer could posssss in}
the sales battle of 1949, A

In concluding may I say that econ
omy, sound nwirition and gloriow §
tasty satisfaction are three of the most)
outstanding appeals of your produd |
These appeals should be stressed at
times and in widespread industry pub-
licity and advertising, not forgetting}
‘related products such as cheese and]
sauce, There is no other food produt
that will be more at home or more ap
preciated at the American dinner tabk
than macaroni products.

Durum Products Miilling Facts

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

mit weekly milling figures,

Production in 100-pound Sacks

Month 1949 1948 1947 1946
January oo 799208 1,142,592 1,032916 984,608
February .. 799,358 1,097,116 664,951 743,018 !
March el vk 913,777 1,189,077 760,294 741,624
April voovvineiiene.. 589313  1,038829 780,659 672,89
May coovevernenees.. 549,168 1,024,831 699,331 . 379,386
Juie S Siciveiiiab i 759,610 889,260 650,597 628,518
Tl e . 587,453 683,151 719,513 638,758
AUBUAL H5 iR i 845,142 945,429 789,374
September ....... L 661,604 1,012,094 705,292
October «vvvevierens 963,781 1,134,054 980,461
November .......... 996987 1,033,759 901,333
December .......... 844,800 1,187,609 968,855

Crop Year Production

Includes Semolina milled for and sold to United States Government:

July 1, 1948—June 30, 1949.......

s e et 9903
July 1, 1947—June 30, 1948, ...0ouuvirvenienninsrarennnnn 12,991,793

foclean: screens equipped with zippers for ready ac-
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (Clouments Jatest dchiovement

The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)
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\
Palents Nos. 2,259,963-2,466,130—Other patenis pending

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

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

ber to receive top elliciency ol circulation of air in the
dryer. The ONLY dryer with the conveyor screens in-
lerlocking with the stainless steel side guides.

SELF-CONTAINED HEAT: no more “hot as an oven”

dryer surroundings: totally enclosed with heat resistant
board.

CONSISTENT MAXIMUM YIELD of uniformly superior
producls because Clermont has taken the “art” out of
drying processing and brought it to a rouline proce-
dure. No super-skill required.

MECHANISM OF UTMOST SIMPLICITY allords uncom-
plicated operation and low-cost maintenance displac-
ing outmoded complex mechanics.

dCT-EANmes: Tolally enclosed except for inlake and
ischarge openings. All steel siructure—absolutely no
wood, preventing infestation and contamination. Easy-

cessibility,
EFFICIENCY AND ECONOMY: The ONLY dryer de-
Signed 1o receive indirect air on the product. The ONLY

o1 that alternately sweats and drys the product. The
dryer having an air chamber and a fan cham-

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

CLERMONT MACHINE COMPANY, INC.

276 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
Texture
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

Clermont's years of "ENOW HOW"
CLERM|

have gone into the designing and engineering of this superlative machine, the

ONT SUPER HIGH SPEED NOODLE CUTTER, TYPE NA-4.

COMPACT: Takes less space; lower In helght than all other
!Ypes. Easy to manipulate,

CLEAN: All moving parls enclosed; all bearings dust sealed;
No grease drip; cover keeps out dirt and dusl.

SIMPLE: Less gearing meghanism. Revolving culling roller

drum allords quick change of cutters. Vari-speed rotary knile
with culling range from 4" to 6", Ceniral greasing control.

ECONOMICAL: Low maintenance cost: culling rollers and
scrapers ol stainless sleel, long lasling. Both callbrator roll-
le:u. Hardened and ground. Ball bearings throughoul for long
ife.

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

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

&!;ERMONT MACHINE COMPANY, INC.

€ Wallabout St., Brooklyn 6, New York, New York, U.S.A.

3ax 10
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Tel: Evergreen 7-7540
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Reaching the Homemaker

By Edith M. Barber, Food Editor, New York Sun

EACHING the homemaker—
that's the large subject that has
been assigned to me. There's really
only one phase, or perhaps two upon
which a food editor is qualified to
speak. It would be presumptuous in-
deed for me to even attempt to touch
upon such subjects as improving and
standardizing your products or upon
their merchandising, Accorgding to the
program, you have already been
briefed to a full extent by your own
experts, In addition, it would be bor-
ing for me to review the historical
background of your industry. Every
one of you is familiar with the facts
and lahfcs which are tied up with the
invention, possibly in the Orient, and
the eventual introduction of macaroni
to Europe and finally to the whole
world,

Therefore, 1 shall plunge into my
subject which can be paraphrased, by
the way, in two sentences—""'What Can
a Food Editor Do for You?' and
“What Can You Do for the Food
Editor?"

First of all, it may be worthwhile to
outline the development of the job of
a food editor of today, She might be
called an excrescence of the modern
age There are a few newspapers that
perhaps consider her a necessary evil.
he majority now realize, however,
that she has an important place, and
for two reasons. She gives the serv-
ices which readers today demand, At
the same time, illci:lentnﬁy. or directly,
she gives services which are valuable
to manufacturers of food products,

Originally, newspapers were edited
by men for men, The morning paper
was sacred for the head of the house-
hold. No one else might even unfold
it. Often it was taken to the office.
The evening paper was also a sacro-
sanct but after the man of the family
had scanned it, the women might dip
into it,

When it was at last discovered that
women could and did read a news-
paper, it became the custom to print
a recipe or two as a sop to their inter-
est, The source might be a cook book,
a woman's magazine or perhaps it was
contributed by the editor's wife or
mother.

The stimulus toward giving more
space to food was undoubtedly food
advertising which began to increase
and, in some cases, was initiated about
30 years ago. This meant that there
was more paper space to be filled to
carry the columns of advertising. Then
regular reporters were assigned to cull

more recipes and possibly to write the
leads. It was a job for the lowliest
member of the staff, who generally dis-
liked the assignment,

As advertising  departments on
newspapers  developed, there was a
constant battle with the editorial de-
partment, Editorial news columns
were considered sacred and such ordi-
nary topics as food and home making
were not welcomed, Under protests,
however, more space was given to
them. This meant more work for the
woman's page editor and her staff
which, by this time, was a regular part
of a large paper. As the reporter as-
signed to the job was not familiar with
the topic, there were often inaccuracies
which brought protests from readers.
This situation was responsible for the
decision by my paper to cmi)luy a food
editor. Other papers followed suit
later,

Let us analyze the job of a food
editor of today. Not all food produc-
ers and distributors really understand
what it is, Some consider her job
merely that of a space filler, Others
see her as a panderer to advertisers,

Actually, the first great essential is
service to readers of her paper, who
at the same time are your customers.
In order to have her columns success-
ful, they must be readable and inter-
esting as well as accurate. While it
would be impossible for a food editor
to have novelty every day in the food
column, sle can by the use of human
interest leads give it a twist which will
tempt readers to see what she “has to
say today."” Standard recipes which
naturally must have repetition from
time to time must be varied. There is
always a new crop of young house-
keepers who are avid for information.
The experienced housckeepers are par-
ticularly interested in the leads which
stress easy methods and “how to do”
performances.

Among the services which women
desire is authentic information upon
nutrition, Men are also interested in
this, This service is given directly in
my column through a specitl article
once a week with an extra editorial on
Thursday—the big food day—upon
this subject or upon 2a allied subject
of current interest, /A food editor has
a responsibility which she should rec-
ognize and make sure that no fad
diets are played up. This column may
not be read as generally as are others,
but letters to the editor show that it
has some importance.

Indirectly, nutrition is played up
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throughout the week. The weekly meny
is worthwhile when it is done wit
practical nutrition in mind, A good
deal of nutrition can be indir
taught through articles on cookery and
preparation, especially vegetables, frul
meats, cereal and cereal producy
among which is macaroni,

Ancther topic which can be made
interesting is the story about a foo
indust?', and it has been found worgh.
while for manufacturers to offer food
editors the opportunity to see a plant
in operation, Trips planned for this
must be very carefully dpreparcd for,
Everything must be made casy as far
as transportation and arrangements are
concerned, If a luncheon is planned,
it should be of the best with no over.
stress of one product,

One of the points which a food
editor must cover today is a descrip
tion and criticism of new products
There have been innumerable novelties
launched since the war, These must
be tested by the food editor, These
products have brought a new problem
because it is difficult to discuss them
without the use of brand names. For
this reason, a new column “Food News
and Reviews" was started a few yeans
ago as part of the Sun's service. Itis

.not confined entirely to new products.

News about old products is just as wel-
come. This has proved very successful,
as many readers have written. Some

‘of them call it a “gossip” column!

Only a paragraph or so is devoted to
any product, Perhaps because the ma-
terial is short, it is the better read for
that reason, Readers like it, the editor
is resigned to it, the advertising depart-
ment and advertisers love it, It is nol
confined to advertised products, of
course.

This brings up the subject of adver-
tising and its influence upon the con-
tent of the food pages. A food column
based only on advertised products wil
have small readership and very few
papers follow that poﬁ y. On the otk
er hand, the space in the paper for
discussion will be much greater tha
hl_mlfre is advertising in goodly amount

ere must be some method of paying
for the extra paper that is used, There:
fore, a newspaper advertising progran
for a product, whether it covers
papers or not, is of value both 1otk
food editor and to the producer &
distributor, If recipes are used in ad
vertising columns they should be pre
pared by an expert and should be wtt
ten according to the accepted modem
methods,

There are still some advertisers who
feel that because a newspaper is usel
as a medium, the edited column sh
“co-operate,” Actually, if it's a £
food it will be used by the food
in its turn, and scasonably, If reader
feel that advertised products or any

(Continued on Page 50)
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BUHLER

Y0UR DEPENDABLE ENGINEERING SOURCE
FOR EVERY PLANT PRODUCTION NEED:

omplete factory layouts for the most modern plants

Presses, automatic spreaders, confinuous long goods pro-
duction wunits

Pneumatic handling systems for semolina and flour

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

Combination short goods and automatic spreader units

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

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

RENGINEERS FOR INDUSTRY SINCE 1860
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Forces That Sell

By Theodore R. Sills

PUBLIC relations has many func-
tions, but one of its most important
to you, individually as macaroni manu-
facturers, is to sell,

We, as your public relations counsel
know that when you decided in Miami
last winter to engage Theodore R, Sills
and Co. to tell the world about maca-
roni, spaghetti and egg noodles, you
did so with the expectations of poten-
tially increasing your sales. You made
certain that we knew exactly what was
expected, and our entire public rela-
tions program on your behalf is geared
to create a bigger market for macaroni
products,

Even before our contract became ef-
fective on_March 1 of this year, our
entire staff had contributed ideas to
the program designed entirely to sell
macaroni, spaghetti and egg noodles to
the public as they have never been sold
before.

Now, that cannot be a short-term
program, We told you gentlemen in
our earliest talks with you that the
sales effects of a good public relations
program are cumulative, That they are
slow in starting if a sound foundation
is to be laid, But once results begin to
show, they snowball, and the program
gathers strength as it moves along,

A basic principle of public relations
in the food field is to reach the public
—time after time after time—with the
words and thoughts you want people to
remember,

We have set the sales goal at a bil-
lion and a half pounds of macaroni

roducts annually, That sounds like a
ot, but we know on the basis of past
experience in food merchandising that
a billion and a half pounds a year can
be sold by a long-range, hard-hitting
program that sells—sells—sells—with-
out appearing to the public to do so.

A fact that food processors and
merchandiscrs must never forget is
that each seeks a place frequently in
the human stomach—a stomach that
has a maximum capacity of only thirty-
two ounces,

Think of it! Potatoes, bread, meat,
fish, eggs, poultry, butter, peas, spin-
ach, pickles, olives, pies, cakes, and
thousands of other items you.sce on
grocers’ shelves compete every day for
a place in the stomach that can hold
only 32 ounces. Macaroni, spaghetti
and cgg noodies must fight for their
share of that capacity,

We must face the fact, too, that al-
most every serving of macaroni prod-
ucts in American homes pushes some-
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thing else off the menu that lla’lf. A
terrific, unrelenting fight bombards the
homemaker's mind daily to get her at-
tention. You are in that fight today on
a nationwide scale because of your ac-
tion at the Miami meeting last winter,
The first three months have produced
results, samples of which we have here
today to show you,

We know that newspapers, maga-
zines, radio, and television—and even
the grocers' shelves—force myriad ap-
peals daily into the minds of home-
makers—the nation’s food buyers.
Yet, how often has the lady of your
house and mine said, “Wiat do you
want to cat tonight?” And just how
often have we said, “I don't know,"

Careful, psychological studies, scien-

tifically conducted, have proved that .

women pick this, that and the other off
grocers' shelves—where as man[\: as
two thousand items may show them-
selves—on the basis of recent and fre-
quently repeated reminders that she
has seen and heard. Reminders that
have pressed themselves deep into her
subconscious mind.

Women buy, research has shown,
because of suggestion. The bid for
purchase may come on the spot from
a prominent store display ; it may have
been just a mention of macaroni that
she saw in the newspaper that day, or
it may have been a recipe she read in
last month's favorite magazine, Maybe
she heard a woman say macaroni, spa-
ghetti or egg noodles during a radio

program ; or saw an attractive dish ac-

tually prepared for her information
and “entertainment on th: television
screen, It might even have. happened
that hubby saw the word “macaroni”
on a luncheon menu when he selected
his sandwich, and said thai cvening,
“Let's have some svon.”” Some place,
the buyer of food for the nation's
homes gets her suggestions of what to
feed the family.

That thought provides the sound,
selling reason why our public relations
program on your behalf is geared to
reach, first, the women of America,
Frankly, that is the reason why Sills
and Co. maintains an expertly staffed
women's department located in New
York—the heart of national women’s
magazines and newspaper syndicate
services, Magazines, newspapers, ra-
dio and, now, television, have learned
through seventeen years that our com-
pany never releases a’ recipe, or any
facts on food, until they have been ex-
haustively tested by Sills' graduate
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home economists in our own Kitchen,
Absolute dependability in the matter of
food information has made our re-
leases on behalf of a client immediately
acceptable in the nation’s magazine and
newspaper publishing houses, its radio
and television broadcasting stations,
We are in the enviable position also of
having free lance writers and hook

ublishers come to our offices for basic
nformation on foods,

But first let's look at RESULTS!

Resulls reported for only THREE
MONTHS,

In the initial three months we moyed
first into newspapers, because they
print faster than major magazines,

We know definitely that our maca.

roni material was wsed in al least seven
thousand four hundred and ninety-tuo
(7,492) newspapers throughout the
coumrﬁ.
In those newspapers, a total of fuo
million cight hundred eighty-four thos-
sand, four hundred and  fifty-five
(2,884,455) lines about macaroni, spa-
ghetti, and egg noodles have been
printed.

That equals three thousand five hun-
dred and forly-cight pages i LIFE
magagine.

Those newspapers reached approxi-
mately 40,000,000 habitual readers
across the country.

That is selling—with a capital S.

Now, let’s take a look at how we ob-
tained those and similarly excellent re-
sults for macaroni products,

We know from long experience that
the forces that sell food products in-
clude: Newspapers—Food Fealure
Syndicates — News Services — Mago-
zine Supplements — Women's  Mago-
zines — Radio — Television — S pecid
Events'— Background Material — ond
Co-operation,

Let's look first at results obtained
from our direct newspaper releases
about macaroni

We have clippings which were taken
from newspapers reaching almost fué
million readers.

The Chicago Tribune and 11 other
newspapers in the United Statcs ond
Canada tsed two recipes and photos
prepared especially for them, 3

Food Feature syndicates scrvice
newspapers all over the United States,
a fact important to our service to yot
As Miss Barber indicated in her de
lightful talk, it is altvays important 1
the entire food field to reach the home
maker—and ' we reach toward them
through serving those who write copf
directed specifically to the women.

King Features Syndicate sent malt:
rial to 50 leading newspapers with for
million circulation,

Twenty-five million readers use fool
suggestions bg Gaynor Maddox, dis:
tributed to 800 newspapers by NEA
Here are few simples of results
ceived in our office from a story

(Conlinued on Page 51)
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER - .
Model CAND

We illustrate herewith our latest model drying unit, which has been especi i
: e especially designed
fﬁ:r the continuous, automatic drying of Noodles. We also make similar apparatus Lr thegct:m-
uous, automatic drying of Short Cut Macaroni. Full specifications and prices upon request.

In addition to the equipment shown on ‘these i i i
pages, we still build standard 3
kneaders, hydraulic presses, ec. Gk tiniaea

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

136-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

Address All Communications lo 156 Sixth Strcet
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS

Arranged with cutting apparatus to cut all standard
lengths of Short Cuts.
Production from 1000 to 1100 pounds per hour.

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

- Designed for 24-hour continuous operation.

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

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

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

uous and automatic. Fully automatic in every respect,

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

Address all communications 1o 158 Bixth Stresl
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CONTINUOUS PRESS WITH AUTOMATIC SPREAbEATTACHMENT

' Built in Two Models

For Long Goods Only—Type ADS
Combination, For Long and Short Goods—Type ADSC

The Conlinuous Press shown above consists of a
Conlinuous Extruder connected with an Automatic tion.
Spreading Device, This spreading device has been in

use for many years. .
Press that automatically spreads all types of
solid or with holes, and all types of flat

Conibination Press is arranged for the produc-
of both Long and Short Goods. ' Changeover to per hour,
slf::ucn either type can be made in less than 15 min- . The press that is built for 24-hour conlinuous opera-

The Combination Press is especially adapted for use

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

Write for Particulars and Prices

In plants with a limited amount of space and produc-

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

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

Short Goods—1000 to 1100 pounds of dried goods

on,
Fully automatic,
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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

The Continuous Press shown above consisls of a
Continuous Extruder connected 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 arraaged for the produc-
tion of both Long and Short Goods. Changeover to
produce either type can be made in less than 15 min.
ules.

The Combination Press is especially adapted for use

156-166 Sixth Street

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

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

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

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

The press that is built for 24-hour continuous operd
tion, '

"Fully automatic.

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

Address All Communications to 158 Bixth Btreet
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

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

This machine is constructed in such a manner as to

| Permit the production of long goods for hand spread-

ing,
From the time the raw material and water are aulo-

| matically fed into the melering device and then into the

wixer and extruder cylinder, all operations are contin-
Yous and qutomatic,

Arranged with cutting apparatus to cut all standard
lengths of Shert Cuts,

Production from 1000 to 1100 pounds per hour.

Produces o superior product of oulstanding quality,
texiure anel appearance. The mixture is uniform, pro-
ducing that translucent appearance which is desirable
in macaroni products,

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

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

Add all

1ea M

1o 158 Sixth Stresl
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Consolidated Macaroni Machine Corp.

LONG GOODS PRELIMINARY DRYER
Model PLC

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

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

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

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

PATENT APPLIED FOR

Practical and expedient. Fully automatic in all respects.

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

| pe PLC, Long Goods Preliminary Dryer. Alter the
| loadod sticks issue from the automatic spreader press
| ey are picked up by the vertical chaing and carried
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Consolidated Macaroni Machine Corp.

AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS
Model PLC

The above illustration shows the intake end of our This operation is entirely aulomatic,

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 and wheeled into the E'nishing
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 cum be varied lo dry all sizes and types of
long goods.

into the aeriating section of the Preliminary Dryer.

Aller the goods pass through this section of the dryer.
they are then conveyed through the sweat or curing
chambers to equalize the moisture throughout the prod.

min order to prevent the cracking or checking of the
5.5

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

Write for Particulars and Prices
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Another Merchandising Idea

By E. E. Seeck, Food Distributors Association of lllinois

OUR convention theme, “DBetter

Materials—Detter Mcthods, Better
Merchandising for Better Business,” is
certainly a very appropriate one, for
one without the other would net noth-
ing. ;

Perhaps “Related  Selling” would
come under the "Better Merchandis-
ing" classification and the few sugges-
tions I am going to make pertain to
“Related Selling.”

To my knowledge there has never
been a representative from the Nation-
al Macaroni Association or from any
spaghetti or macaroni manufacturer in
our stores who has suggested any form
of related selling.

There are many, many people who
are very fond of spaghetti, but who
hesitate to eat it often because of the
many calories spaghetti contains, Spa-
ghetti dinners can be rather well bal-
anced by careful planning, Of course,
you must serve Italian style bread or
rolls and a salad of greens with cither
lemon juice or an oil and vinegar dress-
ing (but not a salad dressing). If
there is to be a vegetable, serve it plain
or with lemon juice, lemon butter, but
cerlainly not with butter sauce or
cream sauce, A delicious dessert would
be lemon pie, pudding or a gelatin
dessert, ;

‘Most of us who like spaghetti, like
it so well, we are apt to overeat and
then suffer, for hours afterwards, 1
believe it would be better to eat a well-
balanced spaghetti dinner and eat it
more often, As a rule most cooks serve
meat balls with spaghetti, but i1 have
been served on various occasions bar-
becue beef, spare ribs, chicken and
veal with spicy sauces, all very delici-
ous, but they also suggest ulcers and
sa we hesitate to eat them too often.
I don't believe the Halians know what
an ulcer is. Why not merchandise
these various meats—Italian Style—
for they certainly are delicious, An
efficient dietician or home economist,
could suggest many, many delicious
ways to serve spaghetti or noodles. She
would include everything from soup to
nuts and yet rou could be assured of a
delicious, well balanced meal that you
could serve often,

Also, there still are many cooks who
cannot cook spaghetti properly. Isn't
there some never-fail method of prep-
aring spaghetti? If there is, why not
let everyone know about it? Person-
ally, I have read about the wheat being
washed before it is milled, about the
wheat being, 100 per cent semolina
wheat, about the wheat being milled on
some special machinery and other in-
formation about the way it is made and

&
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handled. T don't believe that we Amer-
icans care too much about whether spa.
ghetti is made from washed wheat or
rye, for that matter, or whether it is
made by hand or machinery, just so it
tastes good and you can eat a lot »f it
without becoming ill,

When you eat at an Italian restan.
rant you don't ask whether the grapes
in the wine were washed or whether the
grapes were pressed by hand or ma-
chine. No, but you do ask for seconds
when it tastes good, Don't misunder-
stand me, we do need all these fine
qualities and improvements, but let's
merchandise the food, not the pack-
ages. And, don't forget, there are also
many delicious ways to serve noodles
besides in soup and with pot roast.

So, my suggestion would be to plan
well balanced meals—featuring mac-
aroni products by competent dieticians.
Then let the store managers and tlerks
know, then devise some way—such as
advertising, lcaflets, contests, scrving
church demonstration groups—to let
all our customers know,

It seems that the manufacturers who
have done the best jobs are those who
have promoted RELATED SELL-
ING, for example—Jim Knox. [ be
lieve the macaroni manufacturers could
do as well as Jim Knox, if not better.

—Over 25 years' experience stand behind N-A products and
services for the macaroni and noodle product industry. N-Rich-
ment-A, N-A Feeders, Richmond Sifters and W&T Merchen Scale
Feeders have all been proved and accepted by the industry—
because leading manufacturers know that N-A is "tops" for de-
pendability and service.
Why not put these proven products to work in your plant tao?
N-Richment-A Type 6 in either powdered premix or wafer
form for easy, accurate enriching.
N-A Feeders to handle enrichment in continuous presses
dependably and economically, :
Richmond Sifters for efficlent, sanitary sifting with low
power requirements and minimum space demands,
WA&T Merchen Scale Feeders to feed semolina accurately

other equipment.

today for full details.

Men Big Food Shoppers

A survey taken among a cross sec-
tion of The American Magazine's male
readers offers convincing proof that,
when it comes to buying food, men are
to be reckoned with today more than
ever.

The recently completed poll of this
middle-income group reveals that a
good percentage of men not only cook,
wash dishes, clean house, wash win-
dows and wax floors, but also do much
of the food buying,

While slightly more than half,
54.3%, said they could take grocery
buying in stride or leave it alone,
17.5% stated they actually enjoy shop-
ping for food.

Two-thirds confessed to abandoning
all thought of a food budget, once in-
side the market place, and buying on a
hit-or-miss basis. Even when the bet-
ter half provides a list, nearly all, 95%,
buy things not speeified therein,

hile half, 51.5%, stated their wives
think their buying. of food is “just
right,” 40% admitted to being told
they frequently bought too much.

Two out of every five male shoppers
reported the service in groceries has
improved since the war-year of 1945
when the magazine made a similar sur-
vey. Four years ago 28% complained
that the grocer's seryice was “strictly
lousy" but only 6.3% of the 2,350 re-
spondents to the latest questionnaire
were of that opinion,

Among other things, the national
study of The American Magagine's
male readers, 62% of whom are in the
25-45 age group and have children, and
nine out of ten of whose homes are lo-
cated in communities of 2,500 or more
population, discloses:

48.8% stated they usually shop for
groceries in super-markets compared to
34% shopping in these places in 1945;
449% with an independent grocer
compared with 62% in 1945; 33.3% in
a chain store comparud with 34% four
years ago; 5.2% in delicatessens today
compared with 5% in 1945. (Some
respondents cheched more than one
classification.)

While 48.4% were without a prefer-

BELLEVILLE 9, NEW JERSEY

ence, 38.5% of thz males stated they
prefer to be waited on by men clerks,
giving as foremost reasons that men
are businesslike, quicker, faster, more
courteous, accommodating, pleasant,
don't gab, et cetera, Four years ago
42% voted for men clerks.

Those preferring women clerks, for
such reasons as more helpful, co-oper:
ative, more courteous, politer, faster,
more cheerful, et cetera, changed only
from 13% in 1945 to 13.1% this grzr-

The survey shows that while 16.5%
of the males always prepare their oWh
breakfast, and 39L ;sometimes 00
38.79% are proud of the special dishes
lh% turn out on the kitchen range.

ore than four out of every OVt
84.89%, are right at home when it come
to dishwashing. Of these, 35.5% 1¢
port the frequent use of detergents
while 21.5% like powder, 20.4% ﬁ:?“'
ules, 11.7% bar soap, and 10.9% ¢ 13“
In 1945 only 2% said they used
tergents most {rcqucntlsv, compared 10
28.29% for powder, 25.8% granules
25% bar soap, and 19% chips.

by weight either manually or in synchronization with

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

WALLACE & TIERNAN COMPANY, INC., AGENTS FOR

NOVADEIL-AGENE
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The Women’s Angle in

Macaroni Products Promotion
By Gertrude Michalove

PEAKING for the women's depart-

ment of Theodore R. Sills, Inc., we
thoroughly enjoy working on the Na-
tional li«l:u:amui Institute account be-
cause the manufacturers of macaroni
products really give us a food that we
can sell with the greatest of pleasure,
There is no end to the promotion we
can do for so good a food. You give us
nutritious, economical and versatile
products,

In return, our women's department
can give basic recipes for family din-
ners; suggestions for easy entertain-
ment with macaroni products; easy
ways to fix one-dish meals by weary
homemakers ; suggcslions for warm
weather eating with macaroni salads;
jiffy recipes with delicious macaroni
products, and advice to budget-con-
scious homemakers how not to short-
change the family on nutritious and
enjoyable cating by serving economical
macaroni products,

We sell ideas that turn thoughts of
homemakers to the more frequent ap-
pearance of macaroni products on the
family dinner table. This sale of ideas
in turn means sales of your products
to the very same homemakers,

Our women's department services
the food editors u{ newspapers and
magazines on the premises that good
publicity is material service, We must
give them newsy, practical material
about your products to serve both you
and the food editor fully.

To do this job we have a wumen's
department whose members have had
experience working on newspapers,
magazines and in radio. Backing up
this work we have a test kitchen under
the supervision of a graduate home
cconomist. Interesting recipes with
your products are developed and tested
very carefully in our kitchen before
we write a story or take a photograph
for release. No recipe is ever released
from our office that has not been tested
and re-tested,

Practically every important woman's
magazine has a food editorial staff in
New York. We service these publica-
tions with your material. To begin
with, every food editor of every wom-
an's magazine—in and out of New
York—has received a basic informa-
tion piece telling the history of maca-
roni, an explanation of the term, “mac-
aroni products”; how these foods are
made, their food value and suggestions
on their proper cooking; also a selec-
tion of recipes showing the versatility
of spaghetti, macarom and egg noo-
dles. In addition to such gencral mail-
ing of information, we work on a more

personal basis with each food editor,
offermﬁ her exclusive recipes and
story ideas, Some examples:

The Ladies Home Journal has ac-
cepted some of our recipes for quick
and casy dishes for two macaroni
products, to appear this fall,

The American Home magazine has
considered macaroni casseroles with a
different touch for use this fall,

True Story magazine in August fea-

. tures spaghetti, and Radio Mirror has

a color picture of a delicious macaroni
casserole for September,

Intimate Romances magazine already
has sugfcslcd elbow macaroni for sum-
mer salads, and Seventeen magazine
for the second time in recent months
is planning to feature a macaroni
recipe,

Generally, magazines work on long
deadlines, several months in advance of
planning, so soine of the results of per-
sonal contacts with editors about mac-
aroni products should be showing in
fall and winter,

Newspaper syndicates and newspa-
pers themselves work on much shorter
deadlines, So, even though newspaper
clippings about macaroni products are
pouring in, there’s more continually
doing so, The United Press, on June
22, ran two of our recipes, both cas-
seroles, The United Press is a syndi-
cate which provides news and feature
material to hundreds of newspapers
that subscribe to their service. West-
ern Union, which is a syndicate serv-
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ing about 2,500 newspapers throughou
the cnunlr}(, has accepted a story and
a picture for use carly this fall, The
Chicago Daily News of June 23, 1949,
used a layout of three of our macaroni
recipes and accompanying pictures,

e have a proof of another page

- from the American Wnklﬂ/to be run

August 7, The American Weekly is
magazine supplement with a circulation
way up in the millions. The food edi.
tor of this weekly asked for a maca.
roni salad recipe for a special story on
salads, It was supplied as soon as our
home economist completed her testing.
Later this fall the same food editor is
releasing our own picture and recipe of
Ham 'n Eggs and Spaghetti,

In addition to our regular radio and
television activities, we spot leaders of
the National Macaroni Association as
guest speakers on programs of women
commentators, President C, L. Norris
is scheduled to be interviewed by Ar-
leth Haeberle, the woman commentator
on Station WTCN, Minneapolis, July
6, and other guest appearances are
being arranged.

Being in the heart of activities in
New York, we work with many people
in the food field in addition to the edi-
tors of newspapers and magazines and
radio commentators. We are in touch
with publicists for other food manufac-
turers. For example, the shrimp can-
ners, the Can Manufacturers Institute,
the National Canners Association, and
many others,

We work with cook books and have
supplied a picture of a macaroni cas-
scerole for a news stand cook book to
be issued by the Dell Publications.
Really, this public relations business in
the food field is a never-ending source
of promotion, In conclusion, I recall
a national magazine's slogan, ""Never
underestimate the power of a woman,"
and that is the thinking that guides our
women's department in serving the
National Macaroni Institute,

Baseball Players’ Favorite—Spaghetti

Because of the players of Italian de-
scent on most of the league teams, spa-
ghetti is claimed to be the favorite food
of ball players, This is recognized in
“Ruby's Report,” a sport column in
the Couricr-Journal of Louisville, Ky.,

uly 9, with particular reference to
ohnny Bernardino of the Cleveland
Indians who is helping that team in
its fight to overtake the league leading
Yankees of the American league, On
the subject, the columnist says :

“One of the most popular dishes
among bascball players on the road is
Ttalian spaghetti, probably because
there is at least one Ttalian boy on
every team, and he does a good job.of
selling, , , . Anyway, {nhnny Bernar-
dino of the Cleveland Indians recently
told the Sporting News that of all the
stuff he had ever caten, his mother

made the best. This is her spaghetti
recipe:

“Brown one big onion in four table-
spoonfuls of olive oil. Add two large
cans of tomato puree, two cups of
water, a half teaspoon of parsley, hall
teaspoon of salt, a dash of cayenne and
one pound of spare ribs. “Allow lo
simmer for three hours, Remove the
spare ribs and save them for your pals
in Cincinnati. Brown one pound of
ground round steak, a half pound of
pork sausage, half an onion and a but-
ton of garlic in a skillet and add to the
sauce. Simmer the whole works for
another half hour, While this is cook-
ing, drop the spaghetti into boiling wa-
ter and cook until tender, but not over:
done—about 15 to 20 minutes. To
serve, place layers of spaghetti, sauce
and grated cheese on a platter.”
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Nationwide surveys in super markets reveal this im-
portant fact: more than one-third of all sales are impulse
siles]! (Even in clerk-service stores it's 3 out of 10.)
That's why keen merchandisers are reviewing their
point-of-sale opportunities,

In this era of self-service, with the shopper's tendency
to buy on the spur of the moment, sales stimulation
must come from good product displays.

Good packaging is the logical beginning in securing .
tMective displays from the retailer. He naturally gives
smart packages the best spot in his displays . . , puts
them in a good position to beckon passing shoppers
and prompt impulse salcs,

{ Have you checked the take-home appeal of your mac-
aroni packages recently? E. I. du Pont de Nemours &
Co. (Inc.), Cellophane Diy., Wilmington 98, Delaware,
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Du Pont Shopping Studies
in Self-Service Stores Show:

(Cellophane

Shows what it Protects— Protects what it Shows
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Merchandising

T HERE are all kinds of merchan-
dising possibilities in the restaurant
field for the distributor of any food
product. The very sale through res-
taurant channels of a nationally adver-
tised product, prepared in an unusual
way, can be regarded as basic mer-
chandising for that product. Many
cars ago, the leading distributors
carncd something about the possibili-
ties of such merchandising. In the
early struggles to put “brand names”
across to the public in connection with
specific foods, these distributors came
to regard the restaurant table as some-
thing of a proving ground for their
products,

The H. J. Heinz Company was one
of the first to explore this field by mak-
ing a drive to get their ketchup on
restaurant and hotel tables in the origi-
nal trade marked bottle, Later, the
same company introduced the Heinz
Soup Kitchen as a means of stimulat-
ing the sale of their canned soup varie-
ties. At the present time, they are of-
fering relish dishes to restaurants in
order to encourage them to pass the
pickles to patrons. This company has
aggressively merchandised its products
in the restaurant field with tremendous
success, It is no wonder that they have
—for they were quick to sense the
growing possibilities of the restanrant
market—a growth that developed to
the point where at one time during the
war it was estimated that upwards of
85,000,000 civilian meals were being
consumed cach day outside the home
and where, even today, we are at an
estimated postwar normal — serving
more than 60,000,000 meals each day.
It can be truly said that the restaurant
operators of this nation are actually
“housewives to millions”"—in the sense
that they assume the responsibility of
purchasing and preparing the food and
serving it as meals to these millions of
people each day. Stating it another
way, it is estimated that one-fifth of the
nation's food dollar is spent in restau-
rants.

Any food manufacturer can find a
receptive market in the restaurant field
if he will develop new and acceptable
uses for his product and then take the
trouble to merchandise it aggressively.

There are many ways in which a
manufacturer can help a restaurant op-
crator to merchandise his product.
First, it is advisable to provide a var-
iety of good tested recipes. By this, I
mean recipes that have actually been
developed for quantity cookery and
tried out-—not just houschold recipes

Chicago

“blown up" by someone with a knack
for multiplying figures,

Then, the food manufacturer might
provide some sort of menu help. Tull
color menu tip-ons are best, In this,
it is sometimes possible for the manu-
facturer of a particular product to
“tie in"” with that of another manu-
facturer, as for example, a macaroni
manufacturer might tie-in with a
cheese manufacturer in pushing mic-
aroni and cheese as an cntree one or
two days a week. If I am not mis-
taken, your Association distributed
some such menu tip-ons with consid-
erable success even at the bottom of
the depression,

Buttons and badges, worn by wait-
resses to give “on the spot” advertis-
ing to a particular dish, have occa-
sionally been used. T suppose many of
you are familiar with the red diagonal
streamers worn by the Triangle Rest-
aurant waitresses here in Chicago dur-
‘ing the annual Strawberry Festival in
those restaurants.
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By Donald F. Kiesan
Restaurant Association

Window displays are, of course, a
most effective merchandising medium,
But keep in mind that restaurant win-
dows must be “something different”
You cannot just use the type you pu
in grocery store windows, l{cml-mrwr
that when the restaurant customer
picks up his menu he most often has
not made up his mind what he wants
to eat. He is anxious for suggestions
—and these can be given him either by
the printed word or by suggestion from
the waitress,

Some food manufacturers, particul-
arly the breakfast food folks, have
done a good job in supplying breakfast
menus for restaurants,

Food styles in restaurants are con-
stantly changing. They hove to offer
new and different appeals in order to
hold public interest, It would seem
to me that the progressive manufactur-
er or distributor would help customers
to keep food styles changing by finding
and merchandising new and improved
uses for their product,

Government’s 1949 Durum Estimate

A Crop in Excess of 48,000,000
Bushels Predicted

The U, S. Crop Reporting Board, as
of July 11, estimated that durum wheat
roduction this year will exceed 48,-

66,000 bushels, about mine per cent
more than last ycar's crop.of 44,742,
000 bushels am(a third more than the
lO-;ruur average of 36,256,000 bushels,

Prospects have declined somewhat
since July 1, due mainly to heavy losses
in South Dakota from dry weather, in-
sects (mainly aphids) and disease.
Yield of durum wheat is estimated at
13.8 bushels per acre compared with 14
bushels last {cnr and the 10-year aver-
age of 14.5 bushels,

The acreage seeded is estimated at
3,646,000 acres, 12 per cent more than
the 3,245,000 acres sceded last ycar
and 36 per cent above the average of
2,677,000 acres. TPart of the increase
in acreage is due to an increase in red
durum, which is used primarily for
feed. The acreage for harvest is esti-
mated at 3,528,000 acres, 11 per cent
more than the 3,187,000 acres harvest-
ed last year and 38 per cent more
than the average of 2,565,000 acres.
Abandonment of durum wheat is esti-
mated at 3.2 per cent of the acreage
planted compared with 1.8 per cent
last year.

All spring wheat production, at 256,
595,000 bushels, is 14 per cent below

the 298,308,000 bushels harvested last
year and three per cent below the aver-
age of 265,397,000 bushels. The in-
dicated yield is 13 bushels per acre
compared with 15.7 last year and the
average of 154 bushels, Although
weather conditions were favoralle at
seeding time and during the early de-
velopment period of the crop, adverse
conditions since June 1 have greally
increased abandonment and reduced
yields. Drought conditions in the
northern Great Plains States and in the
Pacific Northwest sharply reduced
prospects for spring wheat aml the
present estimate of production is about
15 per cent less than was indicated 3
month ago, .

All spring wheat acreage remuining
for harvest, estimated at 19,794,000
acres, is four per cent more than the
19,045,000 acres harvested in 1948, and
14 per cent above the 10-year averagt
of 17,353,000 acres. Abandonment 0
all spring wheat acreage this year, at
8.7 gcr cent, is more than three times
the 2.8 per cent not harvested last year
and is considerably above the 10-year
average of 5.1 per cent, Abandonment
is csrccially heavy in Montana, \l\‘htﬂ‘
one-fourth of the sceded acreage is no!
expected to be harvested because of e
tended drought, and in South Dakotd
12 per cent of the acreage may be lod
due to dry wcather, insects, and dis-
easc.
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A'moall Millions of children have 1o be coaxed to eat, but not these youngsters, who know
war's elects first-hand. They are getting their daily supplemeniary meal from the non-poli- ‘
tical U.N. Intemnational Children’s Fund (UNICEF)—supported by member governments, as \
woell as by personal contributions from three-score countries mado to U.N.'s world-wide Appeal
for Children during 1948, )

For Our “Living Futures”—

The Children of the World

safe from bombs, still nced help ur-

O some of the world's children,

kelting a pair of shoes, perhaps
not even new or well fitting, is the ex-
perience of a young life-time, And
if, on the same day, these children
manage to get a good meal into their
stomachs, they feel themselves as lucky
3s the finder< of buried treasures.

During the war, these children, who

il 1o responsibility for the fighting,
were the Ijrsl to sufter. After the war,
they continued to suffer as the world
fried to rebuild from war.

|5ut these children are part of the
New generation, No matter how pain-

while other U.N, arms continue to
J.m'ntl{‘.T combat chilid labor and immoral traffic
U.N.s efforts to help the world’s in children,
children began with UNRRA and have
constantly expanded since then, so that
millions of children and nursing and
expectant mothers in the world’s worst
hit areas now look to U.N, agencics
for the supplementary meals and the
clothing which keep them alive. But
this type of help can only be tem-
porary. U.N. is also trying to solve
the problem of the world’s next gener-
ation on a long-range basis.
lU.N. child welfare experts visit and
f i A 1= advise countries,  requesting  them,
p‘r'Lp‘;:;‘lll}"ﬁou‘l:land'!l;ow slight "h"“' while, through its fellov-hip program,
ZOvern nati "),’r will soon have 1o U.N, is also helpins (0 train new ex-
iving fu;.ulrnns} hhe_Y ""'31 part of the Furis from the - .untries themselves.
To | e of t e_worl(. 5 Cducational fa. . .ties are being rebuilt,
Wurl?j help save this generation, the and new homes are being found for
k. *—Ilhruugh the United Nations—  war orphans. At the same time, U.N.
smxb,‘]‘;‘i bcl;url_ o sI!ouldu:r.lhc re-  Agencies, 'wl_lh Scandinavian_ Red
ﬁm’ﬁ ity for its children interna- Cross Socictics, are conducting a
i y, both those who experienced world-wide anti-tuberculosis drive, to
and those who, though they were  involve some 100,000,000 children,

Durum Carryover July 1st

The Crop Reporting Doard, Bureau
of Agricultural Economics, in its esti-
mate of July 25, 1949, shows carryover
stocks of all wheats as amounting to
about 293,000,000 bushels,

The durum carryover as of that date
is placed at 11,453,000 bushels, com-
pared with 8,116,000 on July 1, 1948,
and 10,281,000 bushels the 10-year av-
erage as of that date,

New Arena Agency

V. Arena & Sons, Inc., Norristown,
a. maker of Conte Luna macaroni
and spaghetti products has appointed
the Baltimore Office of St. George &
Keyes, Inc, as advertising agents,
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Plant Operations Forum

By Glenn G. Hoskins, President

Glenn G. Hoskins Company

The Glenn G. Hoskins Company Sponsors a Modern
Class in Macaroni-Noodle Manufacturing

Something new cven to scasoned
macaroni-noodle  manufacturers  was
the Plant Operations School conducted
by the Glenn G, Hoskins Company of
(‘.’hicagu on Ruly 28 and 29 in Wieboldt
Hall of Northwestern University.
Thirty-cight production men  from
twenty-one plants participated in this
epochal educational venture,

Members of the Hoskins firm and
other leaders in the field discussed all
phases of macaroni manufacture,
ranging from quality and cost control
to specific drying and transportation

roblems incident to the industry, C
Daniel Maldari, of a New York firm
which specializes in macaroni Jies,
described the making of these dies and
the special problems presented by the
hole in macaroni, put there by a pin
in the die hole, Paul Talmey, director
of research for the General American
Transportation Corporation, described
the work of his company in developing
new methods for the bulk transporta-
tion of flour and the semsiina used in
macaroni manufacture.
uality in the manufacture of maca-

roni products was described by
Charles M, Hoskins as the silent sales-
man that helps build better business,
He outlined proceduves to be followed
by manufacturers to maintain to
quality in every package of macaroni,
spaghetti and cgg noodles seat to
grocers' shelves,

Glenn G. Hoskins discussed the
many factors important for manage-
ment of food processine firms to
watch at all times in order to keep op-
erations on the profit side of the ledger,
and William G. Hoskins presented re-
sults of his firm's extensive studies in
air-conditioning factors beneficial to
macaroni plant operation.

The school pointed up the fact to
manufacturets attending from Minne-
apolis to New Orleans and New York
to Fort Wurth that increased mechani-
zation has come to the industry rapidly
in recent years,

“The mechanization that has come
to our industry makes better quality
and lower manufacturing costs pos-
sible,” Glenn Hoskins said, “That, in
turn, enables us to give customers be.-
ter goods at the best prices possible,
benefits which we must make avail-
able if our industry is to maintain its
proper place in the food field.”

All classes of the school were con-
ducted on a forum basis, with ques-
tions presented by the manufacturers
answered by the sﬁakers. Acting Sec-
retary-Treasurer, Robert M. Green of
the National Macaroni Manufacturers

Mr. Hoskins

Association who attended the forum
reports thereon, as follows :

BULK TRANSPORTATION OF
FLOUR IS HERE. According to
Paul Talmey, Director of Research &
Development of the General American
Transportation Corporation, National
Biscuit Company, using covered hop-
per cars wilﬁ‘ satisfaction since early
this year, This car developed by G.
T. A. is in reality a series of bins on
wheels; with no moving parts on the
car, it is unloaded with a pneumatic
nozzle system which is maintained in
the unloading plant. Among the ap-
parent advantages: savings on sacks;
savings in handling costs of loadine
and unloading ; minimized shrinkage;
improved control of insect infestation.

The railroads credit users 2}4c per
mile on the use of the car, whether
loaded or unloaded, because they do
not have to furnish equipment. This
eliminates cost of dead weight returns,
“Turn-around time” is a chief eco-
nomic consideration, Cars are leased
from G, T. A. on a 10-year basis for
$325 per month per car, so their ulti-
mate cost to the renter is determined
on how long it takes the car to make a
round-trip from mill to plant.

IN A DISCUSSION OF MA-
TERIALS HANDLING, William G,
Hoskins said the use of pallets and

powered lift trucks is generally the
one best way of handling flour re.
ceived in bags,

He uses a horsepower against man.
power rule of thumb in comparing
flour handling methods within the
plant,

Pneumatic conveying systems are
cheaper per foot than screw conveyors
or bucket elevators.

Bucket elevators are ‘space savers
but present tough maintenance and
sanitation problems because it is s
hard to get into them to see how the
bugs are growing.

While screw-conveyors are seli-
cleaning their feed inlet is high, and
the discharge is relatively far from the
top of the conveyor,

With proper application there should
be no more attrition with a pneumatic
system than in a screw conveyor sys
tem, In handling finished zoods Hos:
kins recommends belt driven blowers;
gradual ‘curves in duct work rather
than sharp jogs; and points out tha
a suction system will minir3  break-
age.

HOW MANY REPAIRS WILLA
DIE TAKE? C, Daniel Maldari says
that dies on the old hydraulic presses
would average, under good conditions,
about 8 to 10 repairs. Today, con
tinuous presses have cut that figure in
half mainly because dies are not re
conditioned when they should be
When dies should be repaired and re-
conditioned is dcpcmmtt upon 3
number of production and handling
factors, but with regular use, Dan
Maldari. recommends a checkup &
least every three months,

Improper cleaning of dies as wel
as wear creates prulﬁcms. While there
is no standard method, many planis
soak dies overnight to soften b
dough, then wash thoroughly, dry, ol
and store. Another common method &

to store dies in a tank of runninf §

water. Among the'questions yet to
answered is the effect of water temper
atures on dies, and the effect of m*
terials used in die-tank construction
in relation to the electrolytic and chem

-cal actions set up,

All causes of “dough rings” are ™!
known but worn die outlets and u"*
ning presses too hot are among them

“Splits” may be the result of f“t
in the semolina or improper amalg®
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mation of the dough prior to extrusion.
In renote cases improper drying may
be the cause.

“Roughness” of the product muy be
caused by die wear, A thin film of
dough residue left when dies are not
properly cleaned set up chemical re-
actions which deteriorate the metal and
pit the_die,

SUCCESSFUL DRYING, says
Charles M. Hoskins, “entails a
thurough knowledge of the properties

| of humid air and wet macaroni.

Modern controls can be used to manu-
facture perfect drying weather inside
macaroni dryers, to yield a product of
high quality in a unitorm, short dryin
time independent of outside weather.”
Control of humidity and temperature
equals drying control,

QUALITY IS THE SALESMAN
THAT BRINGS FAITHFUL CUS-
TOMERS., Features of an active
quality control program:

1. A chief inspector, responsible to
management, for quality control
throughout the plant,

2. Maintenance of an educational
program impressing  workers
with their responsibility for
quality control and bencfits de-
rived,

3. A laboratory to test' raw ma-
terials, goods in process and
finished goods, Recommended
for every plant: a table with good
light, moisture tester, testing
sieves for granulation,

4. A system of records to maintain
a history and control.

5, A set of standards for raw
materials and finished goods.
Whenever quality drops below
standard, correct the cause,

MATERIAL LOSSES OFTEN °

EXCEED PROFITS, Glenn G, Hos-
kins advises management to analyze
these losses and determine where they
occur so methods can be devised to
reduce or eliminate them. Recom-
mendations

A system of records to identify and

compare losses by periods;

Organization of a maintenance and

repair crew that will have the ability
and the time to keep equipment in
good operating condition;

Willingness on the part of manage-

ment to buy new equipment when
preventable material losses exceed the
cost of investment and amortization
costs,

New models should be installed :

"1, When quality ‘can be improved to
a point where sales will tend to
increase or where present quality
is detrimental to snlles. Quality 1s
always detrimental when  your
product is not as good as your
competitor's.

. When enough labor will be saved
to pay for the machine in five
years or less. You will find this a
good ﬁnrd stick without pgoing
through the accounting routine
of figuring depreciation, interest
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on investment, and obsolescence.
If it costs $30,000 and you can
prove a net saving of $6,000 or
more per year, you are safe in
rccommending it then let the ac-
countants figure the details. The
may prove it's a good buy if 1t
Fnys off in ten years,

f more capacity is needed to pro-
duce more goods to be sold for
more profit. Don't make the mis-
take of spending money to make
more poods to scll for less than
cost. A lot of people are finding
it doesn't work,

. When you have to produce more,
and if you think you have to en-
large your building,

. When old equipment is worn 1o
the point where waste is exces-
sive,”

Pacific Coast Convention

Because of the interest taken by the
Woest Coast manufactuiers in the spe-
cial convention held in San Francisco,
Calif., last December, the Board of
Directors of NMMA voted to sponsor
a sectional convention again this year
in the same city. Tentatjve dates are
October 24 and 25, subject to later
confirmation,

Arrangements are being handled b
Acting Secretary-Treasurer R, M.
Green, who is also Director of Public
Relations for the National Macaroni
Institute,

Presses

John J. Cavagnaro

Engineers

Harrison, N. J, - -

Macarorn Machinery

IKneaders
Mixers

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

and Machinists

Ll 185 A

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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Protect Your Product—

To my assigned topic—Protect Your
Product and Your Reputation—let's
add these three words: And Your
Purse!

Practically everyone today is cost
conscious, This certainly is true of the
paper industry with which I am_as-
sociated, And jud§ing from news-
paper reports, semolina is being pur-
chased cautiously, Great care is given
to the matter of costs. Every pound
of semolina purchased today must be
of top quality and available at the right
price. As a factor of cost, you are de-
manding full measure of product in
every shipment.

At the same time, you are anxious
that your reputation remains unblem-
ished. Each of you has a highly re-
spected name, a name that is synony-
mous with quality products and serv-
ice,

Customer confidence is the best as-
surance of continued profitable busi-
ness operations. This is true of every

ood business endeavor and is becom-

ing a factor of increasing importance
with the return of keen competition to
the American way of life,

In order to Protect Your Product
and Your Reputation, to the end that
you will continue to enjov profitable
operations, I am sure each of you
here today has taken out many forms
of insurance to safeguard your busi-
ness,

Insurance, not only in the strictest
meaning of the word but also of the
kind offering protection equal to that
guaranteeing  replacement of your
prtgcrty in event of destruction,

ne form of such insurance—the
insurance against semolina infestation
and contamination—is found in multi-
wall paper bags, used extensively for
semolina shipraents in this country. In
the baking industry more than 60 per
cent of all bakery flour is shipped in
multiwall paper bags. Bakers know
well the inherent values the kraft paper
container offers their product. But the
percentage of macaroni manufacturers
receiving semolina in multiwalls is even
greater—more than 70 per cent demand
shipment in paper bags.

This container ‘is recognized as the
most sanitary of all unit shippine con-
tainers ever devised for your industry,
and therefore one of -ur best as-
surances for Protecting  our Product
and Your Reputation against contami-
nation,

The small cost of the one-trip, multi-
wall paper container has always been a
cheap price to pay for such compre-
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and Your Reputation

By John A. Larigan, St. Regis Paper Company, New York City

hensive insurance against semolina in-
festation and contamination. But the
cost of the protection is even cheaper
today. Muﬂiwall bag prices have
dropped some 15 per cent since April,
placing them in a most favorable com-
etitive position with cotton fabric
hags.

“or instance, a multiwall paper bag
for semolina today costs about 10
cents, compared with 23 cents for a
new cotton bag. Only under the very
best of ¢rvuditions can that cotton bag
bring a resale price of 15 cents. But
we'll give the Eng the benefit of the
doubt and figure it at that price, This
leaves a net cost of the cotton bag at 8
cenls.

Now, you should figure into the cost
of cotton bags the hidden costs: of
dus!im(. sifting and retention of semo-
lina. rhis amounts from three quart-
ers to more than a pound in each 100
pound shipment. That loss means you
must add four or five cents more to the
net cost of the cotton, thus the cottea
bag costs you not cight cents—but 12
or 13 cents.

But even if the paper bag were a
penny more than cotton, you still
would save money by using it. As one
of the largest bakers in the couritry
recently said, even if a five cent dif-
ferential existed in favor of cotton
over paper bags, use of the paper con-
tainer still would be cheap insurance 1o
pay for the protection and sanitation
afforded by kraft paper multiwalls,

Advocates of textile bags—particu-
larly cotton—had to devise the program
of reselling bags since 16 states pro-
hibit—through legislative action or
special sanitary regulations—the re-use
of unlaundered textile bags for flour,
or require the use of only new contain-
€rs.

On the surface, such re-sale value
may sound attractive—but the program
is troublesome. It involves long hours
for someone 1o sort cotton bags, elimi-
nate the torn and unsuitable ones.
Countless cotton bags are lost, through
tears and stains, and through mysteri-
ous disappearance. TFinally, salvaged
bags must be markeled—another ex-
pensive step to derive the monetary re-
turn, Think of the bookkeeping in-
volved!

In addition to the disadvantages

which we have just considered, there *

are these other risks which in the long
run may prove many times more cost-
ly than you would care 1o admit:
1—Cotton bags cannot offer you
praduct protection equal to paper con-

tainers., I quote from a U. S, Depart-
ment of Agriculture circular: “Fabric
bags do not protect flour from infesta-
tion by insects. Small forms readil
crawl through the meshes or Ihrnugﬁ
the needle holes, and adult insects
thrust their ovipositors through the
fabric and lay their cggs in the flour,
It is of course impractical to do away
with fabric bags entirely, but in man
cases paper bags can subsliiuted‘f
Paper bags aftord considerable pro-
tection to flour from outside infesta-
tion if they are properly made and
sealed. With the exception of the
cadelle and the lesser grain borer, most
flour-infesting insccts are unable to cut
through the walls of substantial paper
bags. They can and do, however, enter
through the necdle holes where the bags
ave sewed, unless the holes are pro-
tected in some way. All seams of
raper bags should he cemented, and
sewed tops should be protected by
strips of gummed tape or other cover-
ing.” That's the end of the govern-
ment quote. Let me add that we are
building inio our paper bags more el-
fective methods than the government
recommends to scal those needle holes.

2—Cotton bags cannot assure you a
full measure of product upon delivery
because of dusting, sifting and reten-
tion inherent with mesh-type contain-
ers, This frequently means the loss of
more than a pound of flour in cach
100 pounds—an invisible loss tha
causes your costs to mount, In this
matter of full measure of produc,
aside from the fact there is hardly a
traceable loss from multiwall 11:8:f
bags, there is this consideration: Cur
company—through exhaustive field

. work—has found that when the ques-

tion of bag breakage is raised, I
fault in the majority of instances rests

-with poor bag handling techniques. We

have published a manual on proper
handling methods, and results show
that when the recommendations art
followed, customers have little or no
trouble with bag breakage, \
3—Cotton bags cannot repel liquids.
One company recently received flour
in both paper and cofton bags. During
warehousing, animal excreta was de
tected on many of the bags. A refr
resentative of the Food and Drug Ad:
ministration examined the bags, ﬂ",'d
automatically condemned everything !t
textile—and automatically freed every:
thing in paper. This was because “,'
the acceptance on the administration$
part of the fact that rodent urine W!
not penetrate through to the four!
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wall of a kraft paper multiwall. The
company involved suffered a heavy

loss in the textile packed flour, but

has climinated recurrence of the prob-
Jem by shifting 100 per cent to paper

s,
hi'hu problem of aging bakery flour
also 1s applicable to semolina, Just
this month the American Institute of
Baking released findings of its ex-
haustive year-long invesligations into
this subject, The tests included various
types of cotton fabric and multiwall

per bags. Eight conclusions reached
in this test can be summarized in these
words ¢ d

There is no detectable difference be-
tween cotton fabric or multiwall paper
bags on the relative problem of aging,
sloring or baking quality of wheat flour
in competitive sacks. The Institute
concluded its findings by saying, and
1 quote: “Advantages of more rapid
or more complete aging of flour should
not be claiimed by advocates of either
cotton fabric or multiwall paper bags.”
Unquote.

hese findings substantiate our con-

tention that the character of flour
undergoes no significant change due to
the type of container in which it is
packed. However, the study did not,
and was not designed to take into con-
sideration the question of sanilary fea-
tures of the containers. It.is on this

int of sanitation that multiwall paper

gs offer the utmost in protection of
flour from outside contamination,

These are but a few of many points
to be considered in weighing the merits
of competitive sacks for flour, There
are others which time prevents delv-
ing into now, It is safe to.say, how-
ever, that recent multiwall paper bag
price drops improve their competitive
position, and continue to offer their
important sanitary features now recog-
nized as the biggest factor for their
widespread use in the milling, baking
and related industries,

Multiwalls today deter insects from
boring through the container walls to
deposit their eggs in flour, Multiwalls
have practically eliminated ~ dusting,
sifting and retention of semolina, and
in so doing insures a full measure of
weight in every 100-pound baE. Kraft
paper multiwalls are tougher ; breakage
18 at a low ratio. They form flat, rec-
tangular packages t{n: stack and
handle safely,

Increase Cash Discounts
to 2%

American Home Foods, Inc., has an-
nounced a change in cash discount to
2% from the present 1% affecting
Chef Boy-Ar-Dee Spaghetti Products
and all lines, effective July 18, 1949,
President V. T. Norton said, "Our
studies of cash discounts over the past
three years indicate convincingly that
a 2% cash discount is preferred.”

The increased discount will be ab-
sorbed by the company where possible,
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In some cases, however, upward price
adjustment will be necessary to offset
the effects of the increased cash dis-
count. The net effect will be a reduced
grocery bill for American Home Foods
customers,

Named Member of
Chicago Board

William J. Walton of General Mills,
Inc., has been elected a member of the
Board of Dircctors of the Chicago
Board of Trade to fill the unexpired
term of James E, Skidmore, vice-pres-
ident of General Mills, Inc,  Mr, Skid-
more recently resigned as a director of
the Board of Trade because of his
transfer to the headquarters office in
Minneapolis. Mr, “‘}nllon has been a
|lm;tylbcr of the Board of Trade since

937.

La Premiata Plant
Damaged

A fire in a section of the La Premia-
ta Macaroni Company’s factory. in
Conncllsville, Pa., that ‘was being con-
verted into a refrigerating room caused
damage estimated at $20,000 the after-
noon of July 6. The fire, started when
caulking material was being mixed with
tar, caused much smoke. Much of the
damage was to the building and to
semolina and finished products in ad-
jacent rooms that were damaged by
water and smoke,

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

Jeas Jalk !

{ SPEED DRYING

Lazzaro Drying Rooms

FRANK LAZZARO DRYING MACHINES

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

.

with

Plant and Service
8101-09 Third Ave.
North Bergen, N. .
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USING HER NOODLES. . . . Ps Dow, Uni I-Int th

| Btudlo slarlet

gnu an okay on her culinary akill from Head Chef Loule Sogno of the Fred Hmo{
yatem Heslaurani at the Loa Angeles Union Statlon. He says that she can coo

as good as she looks|

Peggy will soon be seen in “Yes. Sir, That's My Baby."

Use of Paper in Food
.
Packaging

“From a public health and sanita-
tion point of view, paper and paper
products are superior materials for
packaging food.” This statement was
made in a recent report by the Ameri-
can Paper and Pulp Association to its
membership, This report resulted from
several years of intensive study carried
out by the Association at The Institute
of Paper Chemistry.

Over an extended period the general
question of the use of paper and paper
products in food packaging has been
studied from several angles. One
phase of the work has been concerned
with the bacteriological examination of
more than 2,500 specimens of paper,
taken at random from 28 widely locat-
ed mills and ‘ncluding 35 different
type s of paper and paperboard ordina-
rily used in the packaging of foods.
These sheets were tested for the pres-
ence or absence of disease-producing
bacteria as well as for the presence of
nondiscase-producing forms. Of all the
tests made not one showed the presence
of the discase-producing type and the
incidence of nondisease-producing
forms were either absent or very low.

Another phase of the study was to
determine the effect of the paper man-
ufacturing process on bactcria .artifi-
cially iulro(ruccd into the stock from

which paper is made. For example, a

heavy suspension of Escherichia coli,

a bacterium found in the digestive tract
of humans and other warm blooded an-

imals, was sprayed onto the wet sheet
just before it entered the drier sce-
tion of a paper machine, Analyses of
this wet web showed a coliform count
as high as 4,577,000 bacteria per gram
of paper, and yet after the paper had
passed over the driers, analyses showed
that all of the coliform bacteria had
been destroyed,

“There is no question,” the report
concluded, “that from a public health
point of view, paper and paper prod-
ucts are superior, if not ideal, materials
for the packaging of all types of foods,
Not only is paper free from disease-
producing bacteria but it has the
added advantage of being a single-serv-
ice container, thus preventing the
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chances of food contamination through
reuse,”

Liquid, Frozen and Dried
Egg Production
June, 1949

The quantity of liquid egg produced
in June lnlnf;ul 78,720, ponnds,
compared with 77,941,000 pounds in
June last year, the Bureau of Agri.
cultural Economics reports, ?umnliliu
used for freezing, drying and immedi.
ate consumption during the month
were about the same as in June a
year ago.

Dried egg production during June
totaled 7,640,000 pounds, compared
with 9,082,000 pounds in June last
year, Smaller quantitics were produced
from frozen eggs than a year ago;
this accounts for the decrease in total
quantity dried compared with June
last year. Production in June con-
sislc(? of 6,919,000 pounds of dried
whole eggs, 172,000 pounds of dried
albumen and 549,000 pounds of driel
yolk. Dried egg production from [anu-
ary through June totaled 52,070,000
pounds, compared with 21,291,000
pounds during the samie period last
year. Purchase of dried whole egg by
the Department of Agriculture from
January through July 22, 1949, for
price support purposes totaled 54,930,
104 pounds,

Frozen cgg production during June
totaled 49,534,000 pounds, compared
with 48,898,000 pounds in June last
year. Production during the first hall
of this year totaled 267,142,000
%mls: this compares with 312,567,

pounds during the first half of
1948—a decrcase of 15 per cenl
Storage holdings of frozen epgge on
July 1 totaled 162,480,000 pounds,
compared with 266,748,000 pounds on
July 1 a year ago and 275853000
unds for the 1944-48 average.

“rozen egg storage stocks increased
Zl.OOG.OOg pounds during Junc; this
compares with 18,000,000 pounds dur-
ing June last year and an averagt
June increase of 32 million pﬂﬂf

-

Bcens ot North
Dakota Experk
mental Statlol
s pigs

el
to in the editerid
on page 11
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Tell Me Quick and Tell Me No wonltllcr I.:m tired of “Your” and  More—what the damn thing does for
True (or Else, My Love, to of “You"l mel

Hell with Youl) k : —
So tell me quick and tell me true 1 ol
Victor O. Schwab (or else, my love, to hell with youl) Mill R.epr_asentcmve 8
Less—how this product came to be; Wife in Rome

Schwab and Beatty, Inc.

Poem read by Professor H. A. Bere-
fahl, sales lecturer, University of 11li-
nois, to conclude his fine address on
“Merchandising Idcas” at the June
convention of the Macaroni Manufac-
turers in Chicago, June 28, 1949,

I see that you've spent quite a big wad
of dough

To tell me the things you think I should
know,

How your plant is so big, so fine and
s0 slrong; ;

And your founder had whiskers so
handsomely long,

So he started the business in old '92!

How tremendously int'resting that is—
to you.

He built u}) the thing with the bleod of
his life?

(I run home like mad, tell that to my
wifel)

Your machinery’s modern and, oh, so
complete ;

Your “rep” is so flawless; your work-
ers so neat,

YOIII"I motto is  “Quality"—Capital

More—what the damn thing does for
mel

Will it save me money or time or work ?

Or hike up my pay with a welcome
jerk?

What drudgery, worry, or loss will it
cut?

Can it yank me out of a personal rut?

Perhaps it can make my appearance so
swell

That my telephone calls will wear out
the bell;

And thus it might win me a lot of fine
friends—

(And one never knows where such a
thing ends!)

T wonder how much it could do for my
health?

Could it show me a way to acquire
some wealth,

Better things for myself, for the kids
and the wife,

Or how to quit work somewhat early
in life?

So tell me quick and tell me true
(Or clse, my love, to hell with youl)
Less—how this product came to be;

Mrs, Carmelita I, Spagnol, wife of
J. Spagnol, Pittsburgh semolina sales-
man for Capital Four Mills, has spent
the summer in Iiurolw. During the
first part of August she completed the
sets and interior decorations for the
stage version of the old Greta Garbo
picture “Ninotchka,” planned for pre-
sentation in Rome the first week in
August,
The talented wife of the well-known
semolina salesman attended Duquesne
University, Pittsburgh, and was in-
terior decorator for a Pittsburgh studio
for several years, Leading play-
wrights recognized her ability and have
engaged her for some special work in
her line in this country and in Europe.
She is showing the rest of the Amer-
ican tourists how to see Europe, In
the first three weeks on the continent,
she has:
1—Met Andrei Vishinsky, Pablo Pi-
casso and a whole troup of mis-
cellaneous celebrities.

2—Attended the wedding of Rita
Hayworth and Prince Aly Kahn,

3—DBeen hired as set designer for a
Rome stage production,  Mrs,
Spagnol plans to return to Pitts-
burgh in October,

~from Your New Type of Continuous

Automatic Presses
by Installing MODERN

CHAMPION

Flour Handling Equipment

More and more leading Macaroni Manufactur-
ers are putting in Champion Flour Handling
Units to secure that steady, even flow of finely
sifted, clean flour so essential for the efficient

LET OUR ENGINEERS HELP YOU MAKE MORE PROFITS!

A Partial List of Recent Installations
Champion Flour Outfits:

BORRENTO MACARONI, LTD,
G. D'AMICO MACARONI CO,,
A. RUBSO & COMPANY, INC,
LUSO MACARONI CO,,
P, ROCA & COMPANY, BUCR., Yauco, Puerto Rico
PHILLIPS PACKING CO,
FAUST MACARONI COMPANY, Bt. Louls, Missouri
SCHMIDT NOODLE COMPANY, Detrolt, Michigan
MINNESOTA MACARONI CO,,

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

THARINGER MACARONI CO., Miiwaukee, Wisconsin
INDIANA MACARONI CO,,

ANTONIO PALAZZOLO & CO,
GOOCH FOOD PRODUCTS CO,,

Montreal, Canada

Bteger, Illinols
Chicago, Illinols
Fall River, Massachusetts

Cambridge, Maryland

8t. Paul, Minnesata
81, Louls, Missouri
Indians, Pennsylvania

Cincinnati, Ohlo
Lincoln, Nebrasks

operation of the new type Continuous Auto-
matic Presses and Sheet Forming Machines.

Our Engineers, skilled in such installations, will
gladly provide you with blue prints, money-sav-
Ing recommendations, and aid you in every
Practical way on your modernization plans
:\:illioul cost or obligation. Write today. for de-

PROMPT DELIVERIES

FORT WORTH MACARONI CO., Fort Worth, Texas
MEISENZAHL FOOD PROD, INC,, Rochesier, N. Y.
DELMONICO FOODS, INC Loulsville, Kentucky
MOUND CITY MACARONI CO., 8t. Louls, Missourl
SCHONEBERGER & EONB Chlcago, Ilinols
ROBILIO & CUNEO, Memphis, Tennessee
U. 8, MACARONI MFG, CO., Spokane, Washington
MILWAUKEE MAC. CO,, INC,, Milwaukee, Wisconsin
PROCINO-ROBSI CORP,, Auburn, New York
LA PREMIATA MAC. CORP., Connellsville, Penna.
BANACORI & COMPANY, Brooklyn, New York
THE DE MARTINI MAC, CO,, INC,, Brooklyn, N. Y.
VIVIANO BROS. MACARONI CO., Detrolt, Michigan

CHAMPION MACHINERY COMPANY, JOLIET, ILL.

MAKERS OF MODERN EQUIPMENT FOR THE MACARONI AND NOODLE INDUSTRY

-




tober 31 to November 2, 1949,

John P. Corley, vice president of
the Institute and vice president, Miller
Wrapping and Sealing Machine Co.,
Chicago, is chairman of the Program
Committee for the meeting, assisted by
the following committee : vice chairman
Charles L. Barr, of the F, B, Reding-
ton Co,, Chicago; H. Lyle Greene,
wresident, 1. L. Ferguson Co., Joliet;
Luuis R. Muskat, president Triangle
Packaging Machinery Co., Chicage; G.
Radcliffe  Stevens, president, Elgin
Manufacturing Co., Elgin, end Her-

clatiox in Clicugo was the newly introduced Dodge Route-Van, a dellvery truck
low step height, 78 Inches of headroom, fluid drive and many other features. Ins

OU BETTER FROM
O CONVENIENT LOCATIONS

personnel, and constant laberatory
control guarantee dependable uni-
formity in all Capital products,

_ CAPITAL FLOUR MILLS

L

1
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( C.M Iohmon in Commd' Kutz, Assistant Groom _Iuly 24 — Bids on Government —-};::Drgarlounl Nl\la‘ﬁaru% 0(%i‘g. C{l:u. paynb}u \Suplmllsbcr 1 to stockholders of : y
i y : (OS] yn, ' " . unds  record August 5, b
I C. M. Johnson has been appointed C. W. Kulz as assistant to Mr. John- Pm tic . pl.ll’ChClBH spaghetti for export, tlc]ivrrypgwst- The l|t'C!|=inht' in sales and profits, ac- 2
1! manager of the durum department of son. “Iam changed,” writes B. E. Groom, The U. S, Government recently ad- ern port at $.09§3, two per cent, 20 cording to Roy K. Ferguson, president
i the Commander-Larabee Milling Co,, Mr, Kutz started with the Capital durum expert of the Greater Norih vertised for bids on macaroni-spaghet- days. and chairman, reflected both a (l;up in
i ‘I.)akola Association, on July 24, 1949, i and cgg “f’“‘"lt‘s for delivery at _Gyliota Brothers, Chicago, 11l 60, volume and a reduction in prices of
| On the first of June, the (llul'l.ll!l pros. different ““IPI; YN‘ upll:”;;l G”IV"fi"""“t_ 000 pounds spaghetti for export, de-  the company's products running up
13 :lsw\?ﬂ]u :}Lcnllu'st 3 ;m:“gv?r seen, Tﬁ:l\n - id No. opened June hw.-ry; “‘_’!?)su;rn port, $.0939, two per  to 20 per cent,
o e whole m are: in , went tod ; cent in 20 days.
; shape. Since then we have had only ~Delmonico Foods, Louisville, Ky, _Kuriz Brothers. Bridge o : .
F one inch of rainfall over the unliri for 1,357,700 pounds of macaroni or 40.6(1) ]m:l(:ul‘:r:;tmmlll:;m:lgz::; lil! ?“' Tuxulg D'IB' carded
il area, The summer fallow durum i spaghetti at $.0785 less one per cent $.133, two per cent in 20 days, Containers
{ i fair, but the rest very goor. : in 20 days. - —Paramount  Macaroni  Mfg. Co, The most popular game among mu-
E"-' ! "My guess is that a 50% crop is the _-l’ar:m.munl Macaroni _ Mfg. Co, Brooklyn, N, Y., 80,000 pounds for nicipalities throughout the country is
Ll limit, ¢ heavy winter snow with ﬂﬂm‘}'}'“. N.Y, fﬂ]’ 61?-,70() pounds export, Wcsl_urn delivery at $.173, that of taxing almost every conceivable
il subsequent deep and heavy sub-sol of macaroni or spaghetti at §.0845 two per cent in 20 days, thing in order to increase incomes to
i, moisture is all that has held the durum less two per cent in 20 days, —Golden Grain Macaroni Co., San  meet ever-increasing l‘K.[ll'lHl"i The
i growers through the unfavorable sea. Goyernmentawards on bid No, 1238, Francisco, Calif.,, 40,005 pounds City of New York has a ralht‘-r'[;cculinr
4l son. This year's drought is like the opened June 21, 1949, went to: noodles for export, Western []]cjiwry tax—a sales tax on discarded contain- I
| disastrous ones of the Thirties. The =V. Arena and Sons, Norristown, Pa,, at $.1795, ers,  The reasoning scems to be that
il Sl:tu. as a whole, will do well if itges [ [t;ur 80,010 )ol’lmlsl lllf macaroni, since the cost of the box, barrel, crate
gl | a 50% crop, *domestic pack for delivery in the s iner e ntion tasist Ba
i "Aql‘; thuslc interested in durum grow- East at $.075. A0 * Sales and Incomq Decline ::Jll;acr(:;:-:i“;;; [))Jr:‘i?){l::]l];c:;rl:lI:.'}:"clt!;rui-lozl- !
A ing agree that the Government estimate —Paramount  Macaroni Mfg. Co,, St. Regis Paper Co. reports net sales  tainer to illt,i\'idua! ctistomers, the re- |
i of July 1 is 'way high. It was three Brooklyn, N. Y., 60,021 pounds of for the first six months of 1949 of ftailers who collect that tax should pay [
% weeks late anyhow and farmers report- macaroni for export, delivered in the  $66,123,268, compared with $83.907-  the city the tax thus collected '
§ ing the last week in June saw condi- East at $.0935, two per cent, 20 days.  8I8 for the like period of last year, New York officials claim the metrop-
i tions very much better than when the [ —Luso-American Macaroni Co,, Fall  Net income, after provision for Fed-  olis has been losing revenues because
! Mr. Johnson Mr, Kuls report was published July 12." River, Mass, 60,021 pounds of eral taxes, amounted to $3,202888, such cartons haven't been taxed so
§ following the retirement of T. L. Flour Mills in the billing department in August 8 Conditions Better macaroni, for export, at $.0035, one  against $8,744,935 for the correspond-  they've started to collect. But retailers
; s 1929, ' He was transferred to sales, The situation {s greatly improved i:cr cent in 20 days, . ing six-month period of last year. It and the distributors plan to fight the
4 Mr. Johnson started with Command-  both sprin(&wheal and durum 1933-  for all late grains during the last two -Ham:ﬂuuul NMa\c’nrum Mfg. Co.,, is pointed out that carnings are sub-  levy in the courts, Early estimates put
¢ er-Larabee on September 15, 1927, 1941, In 1941 he opened and managed  weeks, 1t wil help the filling of much rooklyn, N. Y, 40,000 pounds ject to the company's practice of re-  the cost of the tax to New York mer-
-r eorkdiie o ATk r.\c])arh tents, includ”  the Chicago office for the Capital Flour  of the durum crop as durum is abo s|:agl'1‘ul|1,. dggwimc‘ at 0775, two valuing inventories 1o lower of cost or  chants at several million dollars an-
: ing the credit department In 1943 he  Mills leaving this position in 1943 to  the Iatest crop 1o harvest, exceptiag |§tr I.Itlil 1;& days. market at the year-end only. nually. Outcome of the battle may
i was appointed aesizant to T. L. serve in the U. S. Army 1943-1946, flax. Rains that have hampered the [ —30rento Macaroni Co, Trenton, N, Directors of the company declared  well have an important bearing on re-
: A ean: following which he was appointed sales harvesting of carlier grains have been i]_-. 4?::'11'0 pounds s.;aghu-lu. domes-  a regular quarterly dividend of 15 tailers in many states that have sales
: The Commander-Larabee Milling manager for the A. L. Stanchfield g Hlessing to tlurum growers: ic, delivery in the Last, $.08, cents a share on the common stock, and use taxes.
il Co, also announces the appointment of  Durum Mills 1546 to May 1, 1949, Supplementing the drought in July,
Al ; ; there has been a whale of a loss ko
{ { ¥ 4 : 4 A carly crops by storms, including wieds
8 Wmth[op Names Callison  which the Packaging Machinery Man-  and hail ; also bugs and grasshoppen.
8! Paul S. Calli { P. G. Calli ufacturers Institute has held in Chi- The general prediction of inspecton
HE G ‘“i, i 3 '50”"_0 Lot i I:S““ cago in ten years, or since the seventh s that the 19-19 durum crop should be
A o, -ortand, Ure, has again been 0000 convention of PMMI metat the  around 30,000,000 bushels. At thi
Bl 1 named as the exclusive agent in the oy ewater Beach Hotel in 1939 with 1 pae s quak
i Pacific Northwest of the Special Mar- Lo i fime there '8 N0 way 10 gauge i 9
' {1 § N e ! Mr. C. H. Lambelet as president, ity.
o kets %21\:5;0:1 of Winthrop-Stearns, il s s
i} Inc.  The division markets enrichment e . A
1! tablets for the baking and macaroni in- Macaroni Manufacturers View New Truck
R 4 . Aéy LN Ll
B! . . :
i1 PMMI Convention in
g The Seventeenth annual mecting of
the Packaging Machinery Manufactur-
ers Institute will be held at the Edge- Painstaking scientific research, skilled
water Beach Hotel, Chicago, from Oc-

| SAINT PAUL, MINN. ‘s’ BALDWINSVILLE, N.Y..

a 8'j-fool unit, leh to right. are: Charles Travis, secrelary of the Keystone Ma 1 |

bert H, Weber, president, H. 'G. V/cber

e ; DIVISION .Of g
i Manulacturing Co. Lebanon, Pas Louis Roncace., secrel and general manage v b PR ey L BT
& Co,, Sheboygan, Wis. . the Philadelphia Mucaroni Manulacturing Co. Philadslphla, Pa., ‘and John Linsteh AL WILLING COMPANY, 9 §N ,OFFICES, WINMEAPOLTS 1,
This is the first annual meetssg  production and p 1 ger of the Creametie Co., Minneapolis, Minn. Aty

T T ” Soens




Macaroni—5000 B.C.

The art of making macaroni is so
old that its exact origin is lost in the
pages of history.  The Chinese record-
wd the eating of macaroni products in
various forms as carly at 5000 B, C,

Among the most popular legends is
the one about the Chinese maiden who
wits lured from her breadmaking by
her lover, a member of the famous Mar-
co P'alo expedition to the Orient, While
the maiden neglected her bread dough,
the wind blew leaves from an over-
hanging tree into the batter, In an
attempt to help her save the dough
from waste, the sailor foreed the dough
through a wicker basket which served
as a sieve,

The thin strands of dough dried in
the sun and when the sailor departed,
the maiden presented him with the
dough in this new shape. He cooked
the strands of drivd dough on his ship
and found the dish o delicious that he
made it many times thereafter.  The
food came 1o be favored by all the
members of the erew and finally by
the great exporer himself, Marco Polo,

A thirteenth century king is credited
with naming the food. When he was
served the delicious dish, he declared
“Ma Caroni” which means “how very
dear.”

Bloomington, 11, Pantograph
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Durum Show
November 10-11

Snow and wintry blasts are faclors
when considering cintcs for public af-
fairs in the Durum arca of North
Dakota. The management of the
North Dakota State Durum Show at
Langdon, N, D., has agreed that a
fall date for its annual show is prefer-
able to one in the dead of winter or
early spring; therefore, the tentative
dates for the 1949 Durum Show have
been moved ahead to the second week
in November. The dates tentatively
set are Thursday and Friday, Novem-
ber 10 and 11,

The National Macaroni Manufactur-
ers Association will again offer a love-
Iy plaque to the farmer whose durum
exhibit marks him as the 1949 Wheat
King. It will also arrange to take
a part in the show as may be dele-
gated to it by the management,

May Macaroni Exports

According to the U, S, Department
of Commerce, only 3,(H5,I(}.{ pounds
of macaroni products were exported
during May, 1949, Switzerland pot
most of the shipment, about 2,026,000
bushels;  Delgivm  and  Luxembourg
about 505,420 pounds, and Cuba 98,
143 pounds,

Tie total exports of this food for
the first five months of 1949 is 7,600),-
403 pounds,
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Gets "Macaroni Magic”

“I recently had the privilege of Jok.
ing at your hooklet Macaroni Wagi,
sent a friend who saw your exlibit z
the Edgewater Deach Hotel a e
quested a copy. 1 was so please] wity
it that I would cujuy a copy of 1y owy
o Jem B O A copy was il
to her,

Self-service Retailing

Government figures show seli-seny-
ice is becoming more and more impor-
tant in all retailing—even in depan.
ment stores,

Consequently, Robot selling newds
battery amd spark plugs,  Recognizg
trademarks serve as a battery—adyer.
tising provides the spark,

Because of these changes in retailing
methods, advertising—the spark plug
—carries greater responsibilitics than
ever before,

All this points to the need for scien.
tific re-evaluation of advertising media,

Merchandise and advertising bhought
amd sold at right prices is a practical
first aid to better profits , . . Americon

Weekly.

Did you ever note how often a nar-
row mind and a wide mouth go 1o
gether? .

* * %

TIMEPIECE—A fiendish device,
concocted 1o speed up the universe,

|
|

Jacohs Cereal
Products Lahoratories

Inc.
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TRADE ASSOCIATIONS

(Contimeed from Page 16)

ness 1 that of the whole is the compila-
tion 0! industry statistics. These may
cover -uch items as production, ship-
ments. labor statistics of man hours
worke-, man hours per unit of produc-
tim 1 unit_ of sale, operating ratios,
e, Lhey definitely should not cover
currerl costs or selling prices and such
subjec s as inventaries, current prmhu‘-
tion, wnd wnfilled orders must be han-
died corefully and should be compiled
only wider advice of competent legal
counscl.  Here e are on the legal
fringe of what may or may not be per-
missible.  Statistics must not be con-
struable by the courts as promoting any
unlawful restraint of trade, or pro-
viding grounds for agreement or con-
certedd action with respect to prices or
production or restraining competition.

Public Relations. The field of public
relations has taken on inereased impor-
fance in recent years as business has
slowly learned that what the public
thinks of it has a definite effect on its
sales acceptance.  Product promotion
is tied in with this activity and to-
gether they provide an opportunity for
a trade association to do some of its
most cffective work,  Many associa-
tions spendl thousands of dollars on in-
dustry advertising programs and retain
public relation and advertising agen-
cies o guide these programs,
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KResearch.  The opportunities for re-
sewrch by a trinle association are limit-
ed only Dy its vision and its finances,
and the latter are limited mainly he-
cause the executive has not solil his
members on the values they may re-
ceive, One of the best jobs of contin-
uing research with maximum results
and minimum expenditures has been
done by the National Wholesale Drug-
gists Association, They have financed
studies affecting wholesale operations
running all the way from the cost of
operating salesmen’s cars, to the differ-
ence on returns for full carton and
broken carton sales, The Cement In-
stitute, The American Institute of
Laundering, and the American Meat
Institute, to name only three, maintain
large research laboratories for the
study of product or service improve-
ment. My association has a very ac-
tive research committee, but the actual
work is done by its members and their
staffs in the company’s own labora-
tories and the information is then
pooled,

A whole industry can afford to do
non-competitive research which few in-
dividual companies could finance, Not
only are the members helped, but the
public at large reap many henelits in
the form of better products or better
merchandising  that result in  lower
COsts,

Kelations with Government.  When
this subject is mentioned, the usual re-
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action is that we are engaged in selfish
lobbying for legishtion that will give
our industry some advantage, This is
not, in the main, true. Relations with
government—amnd  we have come o
mean by that, “Washington,” although
the same principles apply to state gov-
crnments—most be o two-way street,
1 have found that busy legislators aml
department heads are anxious for in-
formation that assists them in arriving
at decisions. A lobhyist is not ipso
facto a person of ill-repute with only
sinister motives.  He should be not
only a protagonist of his industry, but
alsg a source of information to whom
those in government can turn with as-
surance that the facts given them can
be relied upon,

My experiences in Washington have
been very pleasant. | have testified he-
fore Congressional Committees, and
live co-operated with a number of dif-
ferent agencies.  OF course, 1 believe
that if you goto your government with
an honest presentation and an evident
desire to play fair, you will get a cor-
dial reception,

I have touched briefly on six activ-
ities in trade association work that 1
think are most important.  There are
many more, such as merchandising
clinics, sales training programs, labor
relations,  cost  accounting  studivs,
group insurance, and others that can
fit into the over-all design of different
trades or industries.  But 1 think |
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have given you enough to indicate the
varied programs that a modemn trade
association can embrace, and certainly
enough to indicate that the trade asso-
ciation executive has to have broad
knowledge of many fields even though
he may haye a staff to execute the de-
tails,

I hope I have hit enough high spots
to show you that the trade association
of tnday has a definite program that
not only improves its own industry, but
also serves the interests of the pub-
lic in disseminating facts that the pub-
lic is entitled to know, and in constant-
ly striving to make every segment, of
its industry more efficient, better in-
formed, and more economical in its op-
erations,

REPORT OR ASSOCIATION
(Continued from Page 12)

bring the main total considerably over
Aprﬁ.

The relative proportions of income
against outgo: The Sills organization
has been paid $7,500 for their first
quarter’s services from March 1 to
May 31. They have been paid their re-
tainer of $7,500 for the second quar-
ter which carries through from June 1
through August 31, so this is actually a
pre-paid expense,

The administration and office ex-
penses for the Institute, which in-
cludes salaries, mailing, postage, et cet-
era, has totaled $1,414.30,

We have $8,432.10 in the bank as
reserve,

These activities are designed to make
more and more people conscious of
macaroni, spaghetti, and egg nondles
and to help you in the job of selling.
Ted Sills will go into greater detail of
what their organization has accom-
plished in the last three months, We
are well dn the way to doing a bigger
aud better job of selling and improv-
ing public relations. Thank you.

FM SUPPRESSION
(Continued from Page 18)

an unholy mess to untangle in televi-
sion allocations), Third, the produc-
tion and sale of many inferior F'M
sets; and fourth, advertisers have not
been told the truth about the inferior
coverage of AM as compared to FM,

“FM coverage is growing at such a
rate that more than 100,000,000 people
live within the area of h good FM
signal.

“Today there is not even an ap-
proach to national radio coverage wit[:—
out FM to fill in the blank areas where
AM cannot render good nighttime
service. It will not be many years un-
til FM alone will reach more people
than AM alone has ever been able to.”

E. F. McDgnaLp
President

Zenith Radio Corp.
Chicago
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REACHING THE
HOMEMAKER
(Continued from Page 24)

others are used too often, they will be
bored with the column and overlook it,
This is not good for cither the editor's
{ob nor for food producers. “Pub-
icity” may be of great value as an
adjunct to advertising, but it can never
replace it, The Publishers’ Association
will express itself 1o newspapers whick
give too much publicity to this free
medium of advertising unless there is
some consideration for the latter in the
newspaper field.

What is good 7 +blicity? Good pub-
licity' is service 1.t rial, and this is
your responsibilihy it must have an
interesting lead and this is the place
where some historical material may be
appropriate. The lead may be based
upon seasonal use for a product, Let
me warn you, however, that no one is
much interested today in what movie
stars eat for lunch nor in how they
stir up a dish between shots, In fact,
no one believes the latter. A story of
this sort will usually go right into the
waste basket. A food editor gets in-
numerable offers of stories of this
kind. My answer when a press agent
calls me is, “Thank you, 1 should love
to do a story if the star will cook me a
meal.” Onee in awhile, | am taken up,
and the result is a good story,

Publicity stories used by a food
editor must usually carry recipes.
These must be accurate and written in
the accepted form, They should have
an interesting variation if they are
standard recipes as most of them must
be. If a release iv dull in every re-
spect, it will probably go into the
wastebasket.

To catch the eye, it should prefer-
ably be prepared with a colored head-
ing which will stand out and which
may become associated with the prod-
uct. Literally pounds of puh!icily ma-
terial come to the editor’s desk. She
does not have time to go over all of it,
and the ones with eye appeal are more
likely to be naticed, Even for an editor-
who never uses a release as it is writ-
ten, an attractive, well-organized, inter-
esting and accurate production is
worthwhile. It may give her an idea
for a theme which she will develop in
her own style,

{In connection with releases, a p‘lmio-
graphic service is valuable if it is well
done Photography is an art in itsclf,
and to produce a good publicity pic-
ture, there must be co-operation among
the publicity agency, with its expert and
its home economist, and the photog-
rapher, all of whom must know their
jobs. Too many releases and photo-
graphs use out-of-season products and
sometimes flowers which, however, are
not considered an essential part of a
good photograph today. The composi-
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tion and the technique are often mych
better than those which can be fyr.
nished by the usual newspaper photog.
rapher,  Photographs must be ex.
clusive for a time which is usually si
wecks, Where personal contacts cap
be made with editors, special photo.
graphs can be planned, Later, the same
prints can be offered in other citjes,
Personal contacts between the right
representative of an agency and a food
editor are invaluable, What is a righ
representative? My definition is one
who offers a food editor service and
who has a conception of the editor's
job. The more tactful and charming
the person, the better for the agency,

So far, my own personal problems
as a food editor have been discussed,
You may be interested to hear some-
thing about a recent conference of
Women Page Editors which was held
in New York under the auspices of the
School of Journalism. One session dur-
ing this press ‘institute was devoted to
the question of food and Dorothy Sinz,
editor of the Dallas Star News, and |
led the discussion. Among the ques-
tions which were sent in previously and
which we were asked to take up were
the following—

Ari releases sent in from food com-
panies used? How can they be judged
as to quality? ]

Our answers were that there ‘are
many good releases although still many
poor ones. No release is ever used, no
matter how well written, by some city
papers but the theme of it may be use-
ful and the recipes may be used if they
pass the test, No recipe is ever used
without some type of testing, This does
not aways me. 1 making up the recipe,
as often it is merely a variation of one
which has already been tested, If it
comes from a company or a publicity
agency which has a good test kitchen,
it can be used, although it may be re-
written slightly to conform with the
column. There are companies with
home economists whose recipes may be
accurate but which are completely un-
necessary, Some recipes sent out by
companies who do not have a home
economist have too many or to0
strange ingredients, and methods are
often difficult and not always accurate.

What about publicity photographs!
If they meet your needs, if they an
exclusive and arc well taken, they will
often reproduce better than the ones
taken by photographers on a news:
paper staff. Many companies arc gla
to take special photographs and, ©
course, do not expect to have bran
names included. A photograph whit
contains a picture of a product witha
brand name is seldom of any use un
less there is some special policy of the
paper which allows the use of these.

“Are booklets prepared by
companies distributed through news'
papers?” A new booklet may be men*
tioned in the “Food News and Re
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views” with the address where it may
be obtained. Some of those mentioned
have resulted in hundreds of requests
to the company. In my opinion, this
is enough service from a newspaper,

“Should reducing taenus supplied by
industry be used " In general, the an-
swer 15 no. Actually, women are not
as much interested in this subject as
men think. Only an approved reducing
diet should be prinlctR

“Don't women ever get tired of reci-
pes?” The answer is that most of
them have to use recipes daily, There
is always a newr crop of young house-
keepers, and experienced cooks like to
see their own methods  pronounced
good and they like variations. A large
paper which has not featured a “how
to do it" articles has had so many re-
quests that it has planned to do a series
of this sort,

“Are food budgets of interest to the
rcader?” They seem to be of little in-
terest as such, but readers want sug-
gestions for the preparation of eco-
nomical meals and menus. These can-
not be used too often, as it is difficult
1o vary them and a column will not be
read unless this is done,

While all the material which I have
given you is general, practically all the
points which have been stressed apply
to all macaroni products. 1 feel how-
ever, a little like the preacher who com-
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plains in the pulpit to his Sunday
audience about those members of the
congregation who are not in attend-
ance. The services which 1 have men-
tioned are your responsibility to the
food cditor, You are already practic-
ing and therefore do not need preach-
ing. May you continue to walk in the
paths of righteousness, according to a
food editor’s standards,

FORCES THAT SELL

(Continued from Page 26)

recipes we supplied Mr, Maddox con-
cerning spaghetti and macaroni,

Magazine supplements—those maga-
zine sections that come with your Sun-
day newspapers— are another impor-
tant means of reaching the men as well
as the women of the nation. We have
had quick success in getting into these
rnblicnlions as the next series of
wards show

Five million circulation across the
counlry is reached by newspapers us-
ing PARADE magazine.

AMERICAN WEEKLY — 9,400,
000 circulation—used a macaroni rec-
ipe April 10, in connection with its
regular food feature, and has another
scheduled for fall publication.

And now we come to women's mag-
azines, which you will agree are pow-
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erful media for reaching directly into
the home. However, you gentlemen
experienced with advertising know the
cost and you know the time it takes to
get into these publications. For that
reason, we can show you best what is
('umin[ivr in this category by hearing
from Mjss Gertrude Michalove, direc-
tor of our women's department, who
personally  supervises our  activities
with women's magazine editors, food
consultants, and others in related
ficlds,

Let me read from a letter addressed
to Miss Gertrude Michalove from
Miss Louella G, Shouer, of the Ladies
Home Journal, and says, in part:

“You really went to town on the
?uivk and Easy Recipes and Betty and

want you to know that we tried cach
and every one. We liked some better
than others, of course, and have se-
lected four which appealed to us most,
++» This is the type of material we can
use. General release material in the
way of recipes is not as valuable, as
we naturally don’t want to print a reci-
e that is apt to appear elsewhere, . . .

hese  recipes  had  little  unusual
touches—were quick and casy and eco-
nomical. We're full of praise. If you
think of any more, shoot them our way,
« + « We enjoyed talking with you and
want to wish you success with your
new account (macaroni), What you
did for us was a swell job , , ., so take

nrw on
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a bow and come and see us again soon
when you're in the neighborhood.”

Despite the fact that television is
new, we have moved macaroni right
onto the television stage. We have
photos showing two Sills home econo-
mists illustrating to WIZ-TV (New
York) and ABC audiences haw to use
macaroni  in  summertime  meals.
Twenty-five Grand Union Supermar-
kets in' New York have receivers
where cistomers could view this “Mar-
ket Mclodies” program. Today, we
have contact with every TV station in
the couniry, so you and metropolitan
millions will be seeing more of maca-
roni on television in the future,

And now, let's look at the immediate
predecessor and companion of tele-
vision, radjo,

The experts of the radio business
tell us that nationwide radio reaches
into forty million homes. Few of us
men know the considerable attention
paid to women's programs by our
wives during the daytime periods
when we, personally, seldom if ever,
listen,

Sills services 900 selected radio sta-
tions across the nation with our own
scripts prepared especially for them.
In addition, we supply specially pre-
pared scripts to the radio division of
the Associnted Press, International
News Service, Transradio Press and
others which prepare women's pro-
grams for radio station clients,

Four macaroni scripts to radio sta-
tions have been released to date,

The Associated Press sent our maca-
roni script to more than 1,000 radio
slations using its “Listen Ladies” pro-
gram. International News Service sent
it to its hu.dreds of radio station cli-
enls across the nation,

We have told you before that a pub-
lic relations program builds momen-
tum—that because of many mentions
in the press and on the radio, others
soon “get in the groove” on the same
aubjcct. On June 8, Ted Malone told
an interesting macaroni legend carried

222 stations of the American
Broadcasting Co.

Just yesterday morning, your presi-
dent, Bud Norris, was the guest of
Don McNeil on the coast-to-coast and
overseas broadcast of the popular
Breakfast Club, This was arranged bﬁ
Frank Ullrey in co-operation  wit
Harry Bailey, of General Mills, The
American Broadcasting Co. tells us
that this program was broadcast in the
United States by 242 stations in that
number of cities and listened to by 214
million persons. In addition, Bud Nor-
ris was heard in Canada and Hawaii.

This morning, housewives of seven’

states heard Miss Vito Viviano talk
about macaroni, spaghetti and egg noo-
dles with Stella \mute, conductor of a
c‘ulpular homemaker's praogram over
AIT here in Chicago.
I want to pause a momen: to discuss

the question obviously in your minds
at this time. The question of poor
business—poor business despite the
proof we are giving you of good maca-
roni sales copy being published and
spoken all over the country. We know,
of course, that macaroni, like other
businesses, is currently off a good
many per cent from the wartime high.

I was asked recently by one of your
members whether Sills and Co. could-
n't take credit for keeping macaroni
sales from dropping faster and farther
than they have. My onswer to that
question was—and is, “NO!" A defi-
nite “NO.” Nothing would please me
more, personally, than to have carned
credit for stopping, or even slowing,
the downward glide in business, but we
have been at work on your behalf too
short a time to bring drastic results in
overall sales, Thus far, we have no
more than begun to lay the solid foun-
dation that will build business for the
future, We have hardly begun to dent
the consciousness of the American
housewife. A year may begin to show
sales results, but we may not know for
two years or more the exact part our
effort on your behalf contributes to the
sales side of your business,

We can only create and stimulate a
market for macaroni products, the spe-
cific sales must be made by each of
you through advertising, your sales-
men, and point-of-sale devices,

Now, we know from past history
with other food accounts the pattern of
results that can be expected, Pickles
and sauerkraut are two accounts that
‘provide specific examples, which |
want to cite to you for just a second,

We took over the task in 1945 of
holding the gains in business which
had come to the pickle packers during
the war
boosted pickle sales 30 per cent over
1945,

In the same three years, we doubled
sauerkraut sales—from three million to
six million cases a year,

Nothing would make me happier at
this moment than to report similar re-
sults for your business, but it can't
be true in so short a time, and we
cannot take credit for anything except
that which we have actually accom-
plished,

The Associated Press sent two mac-
aroni recipes and photos o its 800
newspapers. Here are first results: Tt
is unusual to get newspapers all over
the country to print stories about a
food product that say "Let 'Em Eat
. v+« Macaroni.” That's selling,

We pay attention also to the weekl
newspaper field, for you know as well
as we that peopie today are small-town
conscious, and that a great volume of
merchandise, especially food, is sold in
towns under 10,000 population.

Western Newspaper Union services

thousands of small town newspapers.
These two features reached buyers in

cars. In three years, we
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ll:o.fc important markets all over (),
Us

.S]).o:cinl events also help pulbilicize
macaroni products,

In addition to the over-all resulis z).

ready reported, we initiated two special
projcects in our first three months, one
of them at the requests of your As.
sociation officers. That was to publi.
cize the annual North Dakota Stare
Durum show, in which your as<ocia.
tion has taken an active intercst the
last several years, When Bud Norris,
Ilob Green, Al Ravarino and Maurice
Ryan suggested in our office abou
three weeks before the durum show
that we publicize it, Frank Ullrey im-
mediately contacted the show president
and invited himself to Langdon, North
Dakota, to find out all he could abowt
durum and the show so that he could
decide what could be done on shon
notice, The friendships you, as manu-
facturers, have made with your prime
suppliers, is well put in a letter wrillen
by Mr. Edward J. Franta, a director
of the durum show and editor of the
newspaper at Langdon, He wrote this
letter in answer to a question from the
editor of the Fargo (N. D.) Forum,
who wanted to know why a Chicago
man had wired him aboat the durum
show. Here's what Franta said, in
part:

“Up to this time, we in this area had
gone along raising durum gcllinF X
cited about increasing qunlity and pro-
duction, and never giving a thought to
the end result, the fellows buying our
stuff, , . . During the past late winter,
the National Macaroni Manufacturers
Assaciation engaged Theodore R. Sills
and Co, of Chicago, one of the leading
public relations concerns working in
the foods ficld, to put the durum show,
durum generally, and especially maca
roni products, into the national lime-
light,

“The Sills Co. assigned the account
to Frank Ullrey, He was here m
Langdon the week end of March 18
and 19 to get the lay of the land. We
marvelled at how much he knew about
durum, though his company had re
ceived the account only March 1. He
knew what he was talking about. . ..
Someone on your staff has been notic
ing that we have been working this n:
tional angle on the durum show. Nat:
urally, the Grand Forks Herald b
been getting the same stuff, Witho
insistence, we have been after the
Herald to give us a break, which they
never have before. However, it Wad
Ullrey's telegram that jostled them inte
action and they had Les Gruber 3“‘.'
Thal Evanson here to cover the show
and they did a great job, y

“Naturally, we are all out for hin
(Sills) for the better job done for the
macaroni people, the better job he ¥
doing for our durum growers.”

The durum show %ﬁlicity brought
a known result of 3,208 lines of ub-
licity, obtained partly as the result 0
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gelling the governor to attend the
ghow for the first time. That is a good
figre when you consider this interest-
ing sidelight.

Despite the fact that you men in the
macaroni business are as familiar with
durum and semolina as a child is with
a slice of bread and butter, our first
mention of durum always brings the
question: “What is it?" We have let-
ters in our files from three clipping bu-
reaus, whose business it is to read pub-
lications all the time, which say: "We
have entered your order to include du-
rum in macaroni clipping specifications,
but please tell us what durum is,” As
the result of those experiences, we now
wse the words “durum" and “macaroni
wheat” interchangeably, with the per-
mission of both your officers and the
durum growers,

We also have basic arranzements
completed for a National Macaroni
Festival, which would give us another
excellent news peg for nationwide mac-
aroni publicity, Mr. Ullrey has negoti-
ated with the Chamber of Commerce at
Devils Lake, N, D., a larger city with
better facilities than Langdon, and the
businessmen there have agreed to stage
the macaroni festival anylime we want
1o schedule it, We have recommende,
however, that this not be done until
next year, since we are in the midst
now of additional phases of public re-
ltious which must be accomplished

first to complete the laying of a solid
foundation,

This convention and other activities
of your association also provide bases
for macaroni publicity. Most of what
you do as an Association can be made
nto news or feature releases which can
provide us with another means of get-
ting macaroni, spaghetti and egg noo-
dles into the news and feature columns
of the nation's publications,

In that way, background material
concerning your product, methods, his-
tory, legends, and even personalities in
the industry also give us a springboard
for macaroni publicity,

As | mentioned earlier, most of our
initinl effort has gone into establishing
a firm foundation for keeping Mr, anc
Mrs. America aware of macaroni, spa-
ghetti and egg noodles, That job is
only partly compleied, but we feel we
have made progress toward keeping
macaroni products in the public eye
and ear week after week on “a
national scale. Our next step, alread
started in the office, is to move spe(:il*fY
cally toward the education of your cus-
tomer contacts, the grocers, and you
soon will be sceing trade publication
material giving the grocer many good
reasons why he should feature maca-
roni. . We plan eventually to follow
that with specific merchandising ideas,
material that you can actually offer
your merchandisers to help them sell

THE MACARONI JOURNAL 53

macaroni. We plan, too, to get into the
slimming phase of the food you pro-
duce, but will not do that until we
definitely can put it on a positive,
rather than negative, approach, We
know that macaroni products are good
for people, and we will not jeopardize
the start already made by even suggest-
ing .‘m]y thought to pcnpre that could be
termed negative and make them shy
away. When other things are rolling
well, we'll get into special things such
as ran Honorary Chc)’s Club, et cetera,
all of which will help increase the
mentions of macaroni in the news.
Right now, though, we are still in the
process of establishing fundamentals,
s0 that our macaroni publicity founda-
tion will be sound enough to build for
the future,

Now, there's one more thing that
builds that foundation strong—co-op-
cration. The more people we have
talking about macaroni, spaghetti and
cgg noodles, the better future business
will be. That includes—the Can Man-
ufacturers Institute, Pan  American
Coffee Bureau, National Fisheries In-
stitute, shrimp canners, tomato sauce
people, fresh produce merchandisers,
the Wheat-Flour Institute, and every-
one else who has any public voice or
the hope of it,

The more people who talk about
;:mcaraui products, the better sales will
0.

o’ e L

S I WANT AN ExpLanATION ANO THE TRUTH!
He: MAKE UP Your MIND. Yoo CAN'T HAVE BOTH!

805 Yale St.

Jhe FHome of.

STAINLESS STEEL
BRONZE

Smoothness Guaranteed 100%

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

Designed and Manufactured by

Lombardi's Macaroni Dies

COPPER
ALLOY

DIES

Los Angeles 12, Calil.
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You'll be surprised at these figures !

® B0 million Americans own $48 billian of
U. S Savings Bonds.

® 20,000 of the notion's 38,000 firms
employing 100 or more persons are oper-
oting Payroll Savings Plans,

® 7,500,000 workers are buying an indi-
vidual average of $20 of Bonds per month,

® For the yeor 1948, sales of Series E Bonds
exceeded redemplions by $495,148,000,
The nat fAigure for all Serles after redemp-
tions and maturities was $2,151,140,000.

What does all this mean to you? Well,
it means first of all that your Treasury
Department is successful in its program
of increasing the nation's economic
security by spreading the national debt.
Seoundi'y it means that most of the nation's
business leadera recnlqniu the value of
the Payroll Savings Plan sufficiently to
promote it within their companies.
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For example...

To give you some idea of the Plan's
growinlg pnpulnrilrx 86,364 employees of
nen

a prominent electrical manufacturing com-
pany were investing in Bonds at the rate
of $30,005,270 as of the end of 1948, This
is a gain of nearly 100% over 1947, when
45,000 employees participated in that com.
pany. The treasurer of a well-known shoa
company reported that, of his concern's
19,060 empll:;m. 9,240 were in the Plan
and had invested $146,807.32 in Bonds
via deductions during the preceding month,

Why promote it?

We all know how buying Bonds buifds
an individual's future security. But there
. are company benefits too! Nation-wide
experience shows that Payroll Savings
increases each participating employee's
peace of mind—makes him a more con-
tented, more productive worker. It re.
duces absenteeism, lowers accident rates,
increases output, and improves employee-
employer relations,
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i's eary fo boost participation

Is See that a top management man spon:
sors the Plan, p

2, Secure the help of the employee
organizations in promoting it.

3. Adequately use posters and leallets

and run stories and editorials in company
ublications to inform employees of the
lan's benefite to them,

4, Make a person-to-person canvass,
once a year, to sign up participants.

These first four steps should win you
40-60% participation. Normal employee
turnover necessitates one more step: *

8. Urge each new employee, at the lime
he is Wm‘l, to sign up.

Nation-wide experience indicates that
50% of your employees can be persus
to join—witliout high-pressure selling.
All the help you need is availuble from

our State Director, U. S, Treasury

epartment, Savings Bond Division.

The Treasury Depariment acknowledges with appreciation the publication of this message by
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This is an official U. S. Treasury advertisement prepared under the ouspices of the Treasury Department un-d The Advertising Coundil
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Our Durum Wheat Supply

Durum Wheat Stocks on July 1,

1849 Total 17,863,000 Bushels

Large Part of Carry-Over in Hands of CCC

Stochs of durum wheat on hand in
the United States on July 1, 1949,
iotaled 17,863,000 bushels and were the
largest for that date since 1943, states
the Department of Agriculture in the
Semi-Annual Durum Report. If the
July estimate for the 1949 crop is
raliced, supplies for the 1949-50
wason will amount to 67,110,000 bush-
ols which is about 11,300,000 bushels
more than were available a year ago
and the largest supply since 1942,

The July first carry-over was held
in the Tollowing positions: on farms,
5,558,000 bushels ; in country elevators,
895,000 bushels; commercial stocks
al terminals, 5,213,000 bushels and
merchant mill stocks of 1,197,000
bushels. Some of the farm stocks and
the greater portion of the country
clevatorand commercial stocks are in
the hands of the CCC.

Mill grindings of durum wheat dur-

ing the 1948-49 season (July through
Jum-) amounted to 21,683,958 bushels,
This was a material reduction from the
28,365,138 bushels ground during the
preceding season and reflected  the
sharp drop in exports of semolina and
semolina products, Exports of semo-
lina products such as macaroni, ete.,
during the period June, 1948, through
May, 1949, amounted to about 33,000,
000 pounds compared with record ex-
ports of 240,000,000 pounds during the
preceding scason. Exports of semolina
during l]fw hast season amounted to
only 3,250, pounds compared with
24}50,000 pounds during the 1947-48
season,

In addition to the mill grindings of
21,683,958 bushels, disappearance dur-
ing the 1948-49 season was made up of
4,737,000 bushels for seed require-
ments, exports of 3,611,000 bushels
while utilization for feed, cereal manu-
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facture and other uses accounted for
7,934,000 bushels. This made for a
total disappearance during the 1948-49
season of 37,966,000 bushels.

The last official report covering the
1949 durum crop (3 states) which was
based on July 1 conditions estimated
the production at 48,766,000 bushels
which is 9 per cent more than last
year's crop of 44,742,000 bushels and
a third more than the 10 year average
of 36,256,000 bushels, However, ac-
cording to trade reports, prospects have
declined rather sharply since July 1
with heavy losses in prospective yields
indi¢ated {)emusc of hot, dry weather
in the principal producing areas,

The quality of the 1948 durum crop
was highly variable. Protein and test
weight for the most part were satis-
factory but 80 per cent or more of the
production contained blackpoint dam-
age in varying degrees. Because of the
wide range in quality, durum wheat
traded within extremely wide price
ranges, a spread of 50 to 55 cents per
hushel being not uncommon between
the prices brought by top milling quali-
ties as compared with |Lc lower grade
damaged lots,

DURUM WHEAT PRODUCTS: U, 8. PRODUCTION AND DISTRIBUTION

Durum Wheat Production Exports
Average, 1936-37 Ground Semolina Flour Macaroni, etc, Semolina
1945-46 Bushels 100 Ib. Bags 100 1b, Bags Pounds Pounds
July-December 9,515,189 2,947,871 1,059,200 2,967,476 7,544,784
Jwuary-June ..... 8,879,611 2,032,859 862,791 4,452,463 10,019,085
m'.I;ullll ............................... 18,304,800 5,880,730 1,921,991 7,419,939 17,563,870
July-December 8,204,842 2,318,639 911,308 1,707,205 682,416
January-June .... vierre. B204118 2,696,272 786,752 1,475,196 707,828
it Total ....... A8 il T A e . 16,498,960 5,014,911 1,698,060 3,182,491 1,390,244
142
July-December 9,319,560 2,905,102 1,035,184 2,235,811 973,642
January.June ... 9,641,236 2,037,754 1,086,153 1,425,903 330,621
lm’l‘olnl ML b rakanns sebhunisessbars oos RSO0 T90 '5.342.556 2,121,337 3,661,714 1.304,263
43
July-December ......c.oouvrininninenens 11,137,704 3,383,736 1,346,512 1,199,828 2,800,792
Jinvary-June ...eieveniiiiieeniinns .. 12,742,102 3,981,044 1,466 562 1,351,985 32,001,445
= 3_'1;:1a! .............. e T 23,879,806 7,364,760 2,813,074 2,551,813 34,802,237
July-December .....ovvvvrirreniiinnsons 11,235,744 3,613,644 1,199.717 1,944,340 20,846,215
Janvary-June ..... e f i iy o 9,172,005 3,146,644 784,744 3,381,071 32,794,248
: mzulal ......... e s st Bt 20,408,549 6,760,288 1,984,461 5325411 53,640,462
5
, July-December .........ccooviiiiinsans 12,769,977 3,600,752 1,786,888 7,678,271 38,728,665
anuary-June ............. o 13,260,803 4,266,212 1,400,803 4,795,808 16,851,523
mﬁ‘é“’ ............................. 26,030,780 7,875,964 3,187,691 12,474,169 55,580,188
July-December ... .......cocoieeniennens 12,663,562 4,171,084 1,315,576 7,760,088 4,282,975
January-June ..o s 9,578,574 3,642,316 723,562 25,856,026 11,876,829
; “&.;m et O TSR~ Y 7 7 X T 7,813,400 2,039,138 33,616,114 16,159,804
July-December .. ,.....0ieuiivines v0iss 11,428,936 a/ 5163498 46,252,127 2950
Jinuary-June L.....eiei e 9.936.202 4,026,058 400,063 33,802,997 31,688,505
. m;::"l ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 21,365,138 9,189,556 400,063 80,055,124 31,691,455
July-Decembar ...0ooviiiiiiieieiiins ene 13,996,975 5,353,104 785,523 41,314,504 5,017,268
TR A e A S 14,181,830 6,354,943 Included 198,424,780 19,706,136
m&;ul ................................ 28,178,805 11,708,047 in Semolina 239,739,374 24,723,404
July-December ...................00iees 11,452,355 a/ 5,012,265 Included 25,307,236 2,321,216
nuary-June ............ R P Al 10,231,603 4,457,925 in Semolina b/ 7,660,403 b/ 924,139
Tl s es b v (b aos pue. H1,0R5,088 9,470,190 32,967,639 3,245,355

¥ Mostly gmm
ostly granular flour, b/ January through May.
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Du Pont Anti-Trust Suit

Is Bigness in Business Bad, and
Should It Be Eliminated?

The E. I. du Pont De Nemours
& Co,, Inc., of Wilmington, Del., de-
nies emphatically the charges by the
U. S. Department of Justice ‘in the
anti-trust suit filed against it, accord-
ing to Crawford H. Greenewalt in
his statement explaining the case to
his stockholders,

"Convinced as I am that behind this
suit lies the belief that bigness in busi-
ness is bad, and should be eliminated,
I feel that the matter is of importance
not only to the defendants, but to the
whale {msincns community as well,”
says President Greenewalt,

“The central theme of the charges
brought by the Department of Justice
against our company, General Mators

orp, and U, S, Rubber Co,, is that
the individual defendants, through
their stock ownerships in the various
defendant corporations, have required
these corporations to purchase goods
from each other, thereby serving to re-
strain trade. We deny emphaticall
that our business transactions wit
these companies have been illegal or
improper in any sense. While not at-
tempting to speak for the one hundred
or more individual defendants named
in the action, we do affirm positively
that no pressure has been exerted by
these persons directly or indirectly on
the Du Pont Company's management
to pursue the course of action alleged
by the Government,

“It is impossible to deal with the
many specific charges brought by the
Department of Justice in this brief
statement.  They will be answered
fully in court at the proper time, Many
of them have no substance, some are
completely unfounded or grossly exag-
gerated, and even in the aggregate
could not possibly justify the drastic
remedies demanded,

“For example, it is alleged that the
Du Pont Company ‘subsidized’ its ex-
pansion ‘by using for such purpose the

rofits derived by it from the sale of
its products on a closed market basis
to General Motors and United States
Rubber Co., as well as the profits ce-
rived by Du Pont Cnm&any from its
ownership of General Mofors stock.’

“This charge has no basis in facl,
Du Pont has paid out as dividends a
higher percentage of net earnings than
has been the case in most industries,
Furthermore, dividends from General
Motors after taxes have traditionally
been passed on intact to Du Pont stock-
holders.

“The parallel charge that ‘rebates’ on
the $134,000,000 sales to General Mo-
tors made possible that company's ex-
pansion is also not supportables’ Such
allegations show ecither ignorance of
the most elementary economics, or will-
ingness to distort the significance of
the facts.
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“Again, the charge that Du Pont
forced General Motors and U, S, Rub-
ber to expand in lines outside their
normal business to provide outlets for
Du Pont products is simply absurd, 1f
Du Pont’s only means of increasing
sales had been {;y the enforced expan-
sion of customers, it would indeed have
remained small, insignificant, and pre-
sumably vittuous,” ¥

Hoping for the wholehearted sup-
port of the company's stockholders and
friends, the statement concludes:
“While the dangers contained in this
suit are extremely serious not alone
for those directly interested—the stock-
holders and employes of the companies
involved, and many thousands of other
Americans—the philosophy and way
of thinking that 150 behind it present
an even greater danger, The ability
of the United States to advance in

ice and survive in war is threatened

y this contention that bigness is bad in
anything but Government.”

As of June 30, the Du Pont Com-
pany was owned by 99,663 different
stockholders.  Du Pont stockholders
are residents of every state of the
Union and more than 41,500 are
women,

Sharp Elected Director

James H. Sharp, vice-president and
director of Grace National Bank of
New York, has been elected a director
of Merck & Co., Inc,, manufacturing
chemists, Rahway, N. J., George W,
Merck, president, and chairman of the
board, has announced,

Macaroni Festival

Devils Lake, N, D., may become the
scene of the first “"Macaroni Festival,”
according to reports from the Chamber
of Commerce. The matter has been
under discussion for some weeks. A
special committee has been named to
work with the Theodore R, Sills
agency that suggested the idea as pub-
lic relations director of the National
Macaroni Manufacturers Association.

Devils Lake is considered the logical
place for the festival being the prin-
cipal city in the “durum triangle” in
northeast North Dakota.  Approx-
imately 92 per cent of the hard amber
durum wheat, used principally in the
manufacture of macaroni products, is

rown in that section of North Da-
ola,

1f found practical, a date will be set
and a program in keeping with the
event will be arranged. A feature of
the festival would be free spaghetti
and macaroni served to all the visitors
through the courtesy of the inanufac-
turers. Other events may include a
parade, band concert, bascball games,
spaghetti-eating contests, the selection
of a spaghetti queen and exhibits of
macaroni products and equipment,
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Macaroni Ad Reprints
Make Successful

Industry Story

To the Editor: We believe tlie en.
closed brochure prepared by us may
be of interest to you, 5

«As you will notice, it consists of
advertisements which appeared in the
MaAcaroNI JoUurRNAL andI depicted the
“Story of Macaroni” by rcr.'lling the
origin and legends concerning macaro-
ni, the many anecdotes about macaroni
and macaroni's influence on the people
and countries of the world as well 3;
the development of the industry fom
its pioncering stage to its present
status,  In view of the fact that over
three times as many of these bro-
chures as originally were mailed have
been requested to date by macaroni
manufacturers, we believe this to bea
good example of the value of reprint.
ing advertisements sometimes,

Cravton Lisy,

- Advertising Manager, King Mi-

das Flour Mills, Miuneapolis,

Pacific Industrial
Conferences:

Twenty thousand chemists, chemical
engineers, and industrial executives
from all over the nation and many
other countries are expected to attend
the  Pacific Industrial Conferences
which will run concurrently with the

Yacific Chemical Exposition at the San

Francisco Civie Awditorium, Novem:
ber 1-5, 1949, Dr, Richard Wistar is
chairman of the California Section of
the_ American Chemical Society.

There will be fourteen one- and two-
day conferences with programs pre
senting many world-famous speakers
on subjects vital to the continued in-
dustrial growth of the nation.

Plant Maintenance Show
—January 16-19

A fifteen-man board of leading in
dustrialists and editors to act as un ad:
visory group for the first Plant ‘lain-
tenance Show, which will be held in the
Auditorium, Cleveland, Ohio, January
16-19, inclusive, has been announced
by Clapp and Poliak, Inc,, the exposi
tion management. L, C, Morrow, ed
itor, Factory Management and Main-
tenance, will serve as general chairman
of the advisorf' board as well as of the
four-day conlerence on plant main
tenance .methods which will be hed
concurrently with the show. Som¢
fifty companics already have reserved
space and it is expected that seve
times that number will be represent
when the show opens in %anuary.
conference will be the first ever d¢
;mtcd exclusively to maintenance p
ems, -
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8Y ART RoS3

(3 CHINESE RESTAURANTS
Serve MoRe THAN 140,000

[NEPLXAE D'SHES pAILY /

ASK To HEAR ouR NEW
HIT — " HURRY, HURRY, HVRRY
= Vi

PopuLAR RCA-VIETOR
RECORDING ARTISTS KEEP
IN TUNE WTH FREQUENT

MACARON| DINNERS, ~

F You
WATCH
YouR
CALORIES,
THEN You
KNOW
MacARON
(

NON-

MACARONI
IS A FAVORITE
FOOD AMONG
| | BRoADWAY
AND
HoLLy woo D
SHOW GIRLS./

SPAGHETTI s oN THE
TRAINING DIET OF BoxING
TiTLE CONTENDERS.
EVERY HEAVYWEIGHT CHAMP
WAS 4 MACARON( FAN.
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The MACARONI JOURNAL

Successor to the Old Journal—Fourded Fred
Becker of Cleveland, Oklo, in 190!

Trade Mark Registered U, 5, Patent Offica
Founded in 190
A Publication to Advance the American Macaroal

dust:
Published Monthly ;1 .»’.’ Natlona]l Macarom
Manufscturers Association as its Oficlal Organ

Edited by the Br:nury-TnnumLf'. 0. Drawer

No. 1, Braidwood, Il
PUBLICATION COMMITTER

Ve . .:gﬁ. resident
avarine. i "Vg
.I‘I.‘ B—n!ﬂilﬂ and General Manager
BUBSCRIPTION RATES

8 Iud'?utu nd Yos. ,.$1.50 per year in advance
l’kn rth Amierican ’
Countries .....

Prmn Cauntries .00 per year in

ﬁ le

14
e R 0

2.00 per year jn advance
advance

BPECIAL NOTICE
COMMUNICATIONS—The Editor
sews and articles ’1: Macaroni
st r2sch b "Btroal Ofies, Dealdmde e
must reac “dito ral o
Do later than FIRST day of the month, '

THE MACARONI JOURNAL assumes no
reaponsibility for views or opinions ex y
toatributors, and will not kmowingly adveriise
irresponsible or thy

‘I"to publishers of TIE MACARONI JOUR.
NAL rese |!1 lflﬁn’l 1o reject any malter
furnlshed elther for the advertising or reading
columas,

solicits

REMITTANCES—3lake all checks or drafts
urlblt to the order of the National Muacaroni
anuiscturers Assoclation.

ADVERTIBING RATES

Display Advertising,....c.u.. Rates on Application
Want Ads..ocoieniininnrinnns 75 Cents Per Line
Vol. XXX1 August, 1049 No. 4
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National Macaroni Manufacturers
Association
OFFICERS ; 1949-1950
C. L. NORRI resident, o ioais +The Creamette Co., Minneapolls, Micn,
g S R e
P ‘. VIVIARNO, Vice President, i “lltninnlm' _l.. N:&.yﬂ!ﬁdl’v lhu. 'I’,'
Ilhbr.r|,mrlltt"xlt':l,l‘:fs'::?:l.::;'-:l'lulnsez :}19 N. ﬂhl::u ..A'n., Palatine, 'III.' -
M) Donna, S;:rtury-'l'rnmrur..... .......... P. O, Uox No, I, Bnld-null'.' Hlinols

DIRECTORS
glon Ne.

e Ne, 1
"y ) 1, Mass,
Josh Bicerine, ce Mackront M, Co. Lawgil Mum.

B Mleoen, V. Lakoss & Sons, Brooklyn, N. Y.
X . 8 . N. Y,
t!!.' Frederick Muéller, E'lt ifteller Co., Tersey City, N, J.

Reglon N
Al.n‘:i II:I'.' Procino-Rossl Corp., Auburn, N, Y,

BN e . e Mo o O,
BTy Wohon, Do, s, ey Lairite, K
El'n.ylauﬂ'.“h.lmr. Bkinner Mfg. Co,, Omaha, Nebr,
Eﬂua.’im Diego Macaroni Co., San Dicgo, Calil,
g:xfrl't‘.il:lluo. Mission Macaroni Co., Seattle, Wash,
c"'i'.."nrél-.' The Creamette Co., Minneapolls, Minn,

el'gcgl.’gi igwlmllm Golden Grain Macaronl Co., San Francisco, Calil,

No. 11
e‘hlrli.u:'rl. Fort Worth Macaronl Co., Fort Worth, Tex.

At-Large
. H, Diamond, Gooch F: Products Co., Lincoln, Nebr,
Ibert Ravaring, Ravarino & Freschi f B(hlazi hllo.
Emanuels , Ronzonl Macaroni Ca. | % N Y.
Maurice L. Ryan, Quality Macaron) Co., Payl 0,
Louls AEVI 8o, American Beauty Macaroni Co., f, Louls, Mo,
Albert 5, Welss, Weiss Noodle Co,, Cleveland, Ohio

7 MACARONI ... NOODLE MANUFACTURERS

To supply the best answer to manufacturers of macaroni and noodle products
who will enrich their lines in accordance with the U.S. Federal Standards
of Identity, Hoffmann-La Roche has arranged for the marketing of:

‘ROCHE’ SQUARE ENIlCHMENT WAFERS for batch mixing

!

1 waler, to 100 lbs. of semolina, disintegrated in a
small amount of water and thoroughly mixed in
your dough, gives a macaroni or noodle product
fully meeting the minimum FDA requirements
(per 1b.—4 mg. vitamin By, 1.7 mg. vitamin
By, 27 mg. niacin, 13 mg. iron ). Only Roche
makes SQUARE enrichment wafers designed '
for easier, accurate measuring and tomixin {:fE i 5
,solution within seconds, e R g

Ollie the Owl

A woodpecker made his home in an
old pine tree shading a stately home-
stead in a fine residential section, He
hopped merrily  from limb to limb,
stopping now and then to gossip with
robin and wren, twittered a bit with
the love birds, flew around with the
larks, sang with the nightingales, and
at the end of a perfect day he'd climb
to his little nest at the top of the pine
to drink in the beauty of the sunset
and lic down on his bed of twigs to
await the twinkle of the stars. He al-
ways had pleasant dreams,

Vhen he was hungry he would scout

for his dinner along the pine tree
trunk. - Like the wcﬁ-di rger secking
water, he'd survey the bark looking
for a place to drill. When he found a
likely spot, his little red head began
vibrating like a trip-hammer and soon
he would snipe a big fat worm,

By the open window of the beautiful
home beside the tree, a canary perched
listlessly in a gilded cage. {Ie never
sang. Spent most of his time watching
the clouds go by, A morbid bird, that
canary.

One day the lady of the beautiful
home said to the canary, “Why don't
you sing? 1 feed you well, 1 bought
you a fine gilded cage, I have the maid
scour it regularly so that it's clean as a
beetle's wing, she gives you a bath
every morning and your nest is always
cozy with a soft piece of down, You're
free from want and shoul?! be happy as
a lark. What makes my yellow canary
s0 blue? .

The hird looked up at the happy
woodpecker digging doggedly for sus-
tenance and sighed :

“When you swap liberty for security,
you get birdsced.”

Very wisely yours,
Ollic The Ow!

Constitution Committee

To modernize the Constitution and
By-laws of the National Macaroni

Manufacturers Association in keeping
with the new set-up of the organin:
tion, its Board of Directors instructel
President C. L. Norris to appoint a
special committee to undertake the lask.
Named on the committee are: Joseph
Giordano, chairman, Emanuale Ron-
zoni and John P. Zerega, They areto
report - their recommendations to the
next meeting of the directors.

New Macaroni Export
Committee

President C. L, Norris announce
the appointment, with the Burd of
Directors’ approval, of Samuel Vivi
ano of Vimco Macaroni Products (o
as chairman of the Export Commitie
to replace his brother, Peter Viviaw
of Sorrento Macaroni Co,, Trenton
N. J., who recently resigned, 1

ther members on the commitle
are: Ghlenn G, Hoskins, consultanti
Benﬁmin R. Jacobs, technician; Her
ry H. Jacoby, export agent; Jerf
Tajugue, macaroni exporter, and C. W
Wolfe, liaison officer, 3

pere

FOR BALE—Brand New Consolidol¥
Automatic long cul press with prelimise”
drier, less than list price.
Carusoe Div, e Foods Corp- AT
978 Greenwich 8L, New York 1L K- ©

for mechanical feeding with any continuous press

1 ounce of this powdered concentrate added
to 100 lbs, of semolina enriches to the same
levels as above. We have helpful information
on mechanical feeding equipment.

A posteard will bring you the names of companies for whom we manufacture wafers
and whose enrichment premixes are made with ‘Roche’ bulk vitamins exclusively.

Consult the compan;) with the widest technical experience in the (mpr

ichment,

t of food products by

ROCHE e v

HOFFMANN-LA ROCHE,

INC,,

NUTLEY 10, NEW JERSEY

T (o
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Better than being right there!

If you had pitched your tent in the durum wheat coun-
try this summer, you couldn't have spotted any
finer durum than Pillsbury is rounding up for you,

From the very start of the growing scason, Pillshury's
wheat experts have kept tab on crop conditions
lhlm'alghum 1'1‘"- durum area. Lnbom!nr;', mili[ing, ‘n‘nd
spaghetti-making tests are run constantly to find the \ wets
wheats that will give your products the best color, D;'::'?:" \ :M
flavor, and cooking quality. . . . This year and every gid jmﬂ-l;‘m, 1wt
vear, you can be sure Pillshury's Durum Products :7
are the finest that can be milled from the choicest v
durum wheats the market affords. e

.

PILLSBURY'S DURUM PRODUCTS s

Pillsbury Mills, Inc., General Offices: Minneapolis 2, Minn,

Pilhbary's |\ pURUM




