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CARONI JOURNA

IN (THE 'INTEREST OF THE MACARONI INDUSTRY OF AMERICA

Ostobos Qusstions

Among the many matters of industry con-
cem are; j

1—What is the quality and the quantity of
the 1949 Durum crop? - ;

2—Do Egg Noodle Manufacturers fear any
bad effects as the result of the New Mex-
ico judge who recently ruled that the use
of the word "Imitation” can be used in la-
belling substandard foods?

3—When promotions are necessary to help
keep macaroni products prominently on
American tables, who will finance them
but the manufacturers themselves?
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that make
the package parade are those labels and cartons g
lh?:’u;tﬂi?s illn;okig:d I:ﬁy p , that serve as constant reminders, month-in

and month-out.

Rossotti helps keep your product at the top of the buyer’s list, For el

purchase-appeal, mouthwatering cyc-liscll, surfire display-appeal, Ro-
sotti Labels and Cartons have few equ &
i Rossott

han fifty years of specialized service is one reason o

:hsl-.“ [?:Ied'h: ndynglrﬁc :l:lel-cﬂ'cctlvc pa::;%ing;ug;:v,r .\:ztl:l J;ﬁ:ﬂief:e 11-
i L] t can , fast,

;geu}ﬁde‘;:;:g::nﬁt. wl?eﬂ 1l:epm:lmging problem confronts you, consull
Rossotti—specialists since 1898,
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SINCE 1098 |

: b
NORTH BERGEN, M.}

Y0UR DEPENDABLE [NGI?}’([RING SOURCE

tOR EVERY PLANT PRODUCTION NEED

‘l

ompletr, factory layouts for the most mox'3-n plants

Presses, automatic spreaders, continvous long goods pro-
duction units

Pneumatic handling systems for semolina and flour

Combination units—press and spreader—for capacities of
600 |bs. 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

ENGINEERS FOR INDUSTRY SINCE 1860
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MALDARI'S INSUPFRABLE MACARONI DIES - I
i Bronze Alloys Stainless Steel Copper |
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i | Possession of the National Amateur Cup
El 1 Makers of Macaroni Dies ! marks its holder as being pre-eminent in
it 5

ii} '. : amateur golf. In the packaging field,

i

cartons bearing the Fmpire 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 Jow in price. Prove it to your own
& SONS
n ° M A L n A B l & satisfaction. Contact your nearest Empire representative

? 178-180 Grand Street, New York City for full facts and figures.

!
|
|
L |
D Empone Box Corponation ‘

“America’s Largest Macaronl Dis Makers Since 1903—With Management Cnunluemlr Retained In Same Famlly

—

Plonts: Goarfleld, N. J. « South Bend, Ind. « Siroudsburg, Pa.
Officess New York « Chicago « Philodelphia + Bostan « Garlleld, N. J.
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' ENRICHMENT
'BY WAFER: = -

MERCK ENRICHMENT PRODUCTS

MERCK & CO., Inc. RAHWAY, N. J.
Manufactinring Ghiemists
New York, N. Y. o Philadelphia, Pa. e St Louls, Mo. = Chicago, IlL

Elkton, Va. o Los Angeles, Calil.
In Canada: MERCE & CO. Limlied. Monireal ¢ Toronto ¢ Valleylisld

October, 194

AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

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

Concurrent with the establish.
ment of new Federal Standarie of
Identity, Merck has specifically de.
signed two enrichment products to
facilitate simple and economical en.
richment of your products:

(1) A specially designed mixture for
continuous production.

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

Here are two enrichment products
planned to assist you in mahing a
preferred product, accepted hy nu
tritional authorities and a vitamin.
conscious public,

The Merck Technical Stail and
Laboratories will be glad 1o help
you solve your individual enriche
ment problems,

MERCK ENRICHMENT PRODUCTS

Marck provides an eutitanding service for the

milling, baking, cereal, and ma:arenl I

dustries.

® Merck Enrichmant Ingredients (Thiomise
RibeRavin, Niacin, lron)

® Marck Vitamin Mixturt+ for Flour Enrichmesl

® Maerck Bread Enrichment Waters

@ Merck Vitamin Mixtures for Com Produh
Enrdchment

® Marck Vitamin Mixtures and Walers L
Macaren| Enrichment

oZ Guaranly o
Fearily and Reliabilily

A NEW TESTED GUARD
AGAINST INSECT
INFESTATION

New S5t. Regis Bag Meets Abnormal Transit
and Storage Hazards

In cases whf:m maximum protection is required, St. Regis offers
a commercially practicable multiwall with a special insect-
repellent outer layer.

Independent tests, made with this bag during the past 2 years,
prove conclusively that:

.'l . Th.n new St. Regis insect-repellent flour bag is proof against
insect infestation, even under abnormal conditions,

2. Flour can be delivered to bakery mixing rooms in an

absolutely clean condition, even though freight cars have been
infested,

For example, a shipmeni by rail of 990 bugs of sterile
flour was recently subjected to severe infestation haz-
ards for 15 doys and another similarly infested
shipment of 900 bags for 65 hours with no contamina-
tion of the flour . . . proof positive that the new St. Regls
bog provides maximum protection when you need il

"I‘_he insect-toxic coating (non-toxic to humans) on the outer ply
k_:lls or paralyzes insects on contact. This quick preventive ac-
hon., applied only to the outer wall, forms an impregnable barrier
against contamination. Yet the insect-repellent coating has
no harmful effects on the product itself.

Ask your miller for further details concerning construction and
cost of this special bag,

BSIDIARY OF ST. REGIS PAPER COMPANY

. REGIS

S CORPORATION
RK AVENUE « NEW YORK 17, N. Y,

YOU BUY PROTECTION WHEN YOU BUY MULTIWALLS
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"You command the best when you demand
Commander Durum Products.”

SUPERIOR
FANCY No. 1
'SEMOLINA

COMET
STANDARD No. 1
SEMOLINA

ROMAGNA
GRANULAR
FLOUR

CAMPANIA
DURUM
PATENT FLOUR

COMMANDER MILLING COMPANY

MINNEAPOLIS 1, MINN,
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Industry Forums

Vs
individual Outside Speakers

SINCE the war years, and even before that, the man-
agers of the national and sections conventions of the
macaroni-spaghetti-noodle imluslry have leaned more and
more o the idea of *bull sessions” by panels of members
of the industry interested in a vital topic selected for gen-
eral discussion, or what some term as forums, as against
the old plan of individual speakers, however expert,

In doing so they-are happily “in the trend” as confer-
ences go, and as measured by the interest shown by the
audience, In the food industry in which it is particularly
concerncd, the Food Field Reporler, in a recent editorial,
fearlessly discussed the question of trade conventions, con-
duding that the expansion of the "forvm™ or “panel” plan
will result in greater convention ittt st and favor, The
edilorial, in part, says:

"Let us say at the start that we do not belong among
thoze eynics who dismiss conventions as wasters of valu-
able tnie and as peraisting mer-ly because they offer an
excuse for the businessman to Li've an off-season vacation
ln':l strange city under the guis: of business.

:We tloubt whether we have ever attended a convention

Which was a complete flop and from which the visitor
did not return richer in know-how .or having spent his
lime an! money,
“But on the other hand we have attended compara-
tively fuw conventions in which the program, either in pre-
Panning or in execution, was close to 100%. The rating,
#wesce it, runs anywhere from 309 upwards, with must
m,!he 0% range,

The fault, of course, has usually lain with those who
Planned (he event during the unobserved nd unthanked
months that preceded the outpouring. It is casy to ascribe

great a fault here, for the wisdom and knowledge

wed to engineer a convention require the utmost from
#ven the ablest,

.o .WWhat is most frequently wrong—and we are not try-

Mg be humorous—is the speakers, Almost invariably,

i man chosen is an authority—an individual heading
0, B food enterprise, or one who, at least, has been con-
Piuously successful. Unfortunately, it does not follow

‘as the night the day’ that the speaker in question will
describe his methods or make the revelations for which
he was invited. Once in a while he may not desire to
do so, but in most cases he just doesn't come forward with
a talk that hits the bull's eye. In short, he is a bad speech
writer and a poor selector of materials,

“The real question here is whether the speaker should
be allowed to waste the time of perhaps a thousand men,
or whether those who have arranged the convention
should not make dead sure beforchand that the speaker
is going to say something, We know that to demand a
preview of the type of message that a convention speaker
will deliver, and to ask additions or deletions, may create
a delicate situation, but we still believe it should be done
as a fixed policy. In fact, one or two associations already
do this.

“Another occasionally irksome phase of some conven-
tions is the inordinate amount of time given to or taken
by speakers with axes to grind. We realize full well that
many of these men have a message that is well worth while,
but when they start a selling talk that should be given only
by their salesmen, it is time to call a halt,

“We know, of course, that the individual speaker miust
always remain a fairly important part of a convention
program. There is, however, another feature that many
believe should be used much more widely than it is. In-
deed, in many cases it should be the very heart and pith
of a convention instead of something added or dragged
i as it so oflen is at present.

“The reference, of course, is to forum at which mem-
bers of the industry exchange views and experiences on
important trade problems, After such sessions, it is a
common experience to hear dozens of individuals express
opinions something like this: “Well, 1 certainly got an
awful lot out of that meeting,'

“Despite this, forums still remain the stepehildren inso-
far as much convention planning is concerned. Tt is dif-
ficult to understand why this should be the case. Perhaps,
the difficulty of staging such cvents or fear that they will
not be really effective are reasons.”

—
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Second Pacific Coast Conference

HE second  Paeifie Coast Confer-

ence of the macaroni-noodle manu-
facturers  aml allivds  west of the
Rockies will be held in the St Franeis
Hotel, San Franciseo, October 5,
1949, and will e attended by several
of the top exceutives of the National
Macaroni Manufacturers Association,
sponsor of the alfair, The suecess of
the nm'-u]:!_\‘ meeting,  December 13,
148, the first of its Kind out West, en-
couraged the industry leaders to hokl
¢ business session preceded
by a social alfaie on Sunday,

High hopes are held for a laege and
enthusinstic meeting and a very line
program has been arranged. Robert
M. Green, acting seeretary of the Na-
tional Association and general manager
of the National Macaroni Institne who
will be in charge of the preparatory
and presentation plans, announces Ut
the general theme of the 149 ¢onfer-
ence will be, “Forty-Niners' Golilen
Opportunities,” The program will be
s follows:

Stwoday  cvening, October 23—Re-
ception and cocktails sponsored by the
Speery Division of General Mills, Ine,

Complimentary dinner to registrants
amd their ladies by Bubler Drothers,
Ine., with Robert  Schmalzer,  vice
president, as host,

I'resentation of West Coast direct-
ors of the National Association, visit-
ing industey leaders and officers, with
a concluding address by President
.. Norris of NMMA, who will pre-
side at the business sessioms on Mon-
day amd “Tuesday.

Monduy  morning,  Oetaber 24—
Registration amd assembly. The busi-
ness session will e open at 9:00 wan,
with a weleome address by Association

[L%]

West Coast Industry to Have
Miniature Convention Spon-
sored by the National Maca-
roni Manulacturers Associalion

I'resident C. 1., Norris of The Cream-
ette: Co., Minneapolis, followed by a
report by Robert M. Green on Asso-
ciation amd Institute affairs,

The theme for the first session will
be “Material Opportunities,” featur-
ing the following:

“Durum Protein Experiment™ with
Maurice L. Ryan, Association direct-
ar and chairman of the Durum Grow-
ers Relations Committee, as a leader of
liscussion,

“1949 Durum Crop™ will e dis-
cussedd by a panel composed of 111
Bailey, General  Mills, Ines 15 ).
Thomas, North Dakota Mill & Ele-
vator, and 19, S, Saunders, Pillsbury
Mills, Ine,

“Cello Prospeets” will e discussed
by Thomas 15, Brafly, Dobeckmun Co.

“Better Packaging” is the topic as-
sipned o Charles C. Rossoltti, execu-
tive vice president of Rossotti Litho-
praphing Co,

“Outlook For Egps™ will be dis-
cussed by o speaker to be selected.

During the noon recess the regis-
trants will be the guests at a luncheon
t be sponsored by The Dobeckmun
Ca.

“Operating Opportunities” will e
the theme of the afternoon session in
which the following will take part:

I B Bellamy, Triangle Machinery
Co., who will handle the subject of
“Package Machinery  Developments,”

Jacob Forbes, American 1 <
of Baking, who will discuss  Plyy
Sanitation 'roblems.”

Joseph L. Brodine, Industri Rela-
tioms Counsel, will take up the L
Relations Problems.”

Glenn G, Huoskins, industrod ey,
sultant, will talk on “Progro anl
I'rofits,”

On Monday evening the regtrans
amd their ludies will be the guesis of
Rossotti Lithographing Co, at 4 spag
hetti buffet supper in the hotel w b
followed by entertainment,

The theme for the secomd day of
‘he conference, Tuesday, October 25,
will be “*Merchandising - Opportuni-
ties," to be opened by a round table
discussion on “*Merchandising 1"
by C. W, Wolfe, Megs Macaroni Ca,
Harrishurg, Pa., and K. L. Buchanan,
Luckey Stores, Ine,

Theadore R, Sills,  president of
Sills, Ine., will speak on *Forees That
Sell.”

The remainder of the day will be
open for discussion groups,

In announcing the conference plans,
Seeretary Green said inan invitation
released o all interested manufactur-
ers and allieds:

“Industey meetings provide onmor-
tunitics . ., o meel ... Lo greet .
1o know .. .o grow .. .o give. ..
to receive L, . to plan ... 1o improve

o toerow L toaet o, and for
constructive advancement, S0 we'w
taken as the theme of the weond
Pacific Coast  Conference— " Forty:
Niners' Golden  Onnortunities,” and
built a progeam arownd it which w
hope all manufacturers will plan
hear and o take an importaot anl
necessary part,”

WEST COAST DIRECTORS
AS CONFERENCE PROMOTERS

EDWARD D. DeROCCO
Direclor, Region Seven
San Diego, Calil.

GUIDO P. MERLINO
Direclor, Region Eighl
Sealtle, Wash.

VINCENT DeDOMENICO
Director, Region Ten
San Franci:co, Calil.

AT TR T A Pt by e g 6 < e e

Octalw r, 1949 THE MACARONI |OURNAL "

YOU GET MORE
MACARONI MERCHANDISING

FROM GENERAL MILLS

QUALITY AWD
HHIFORMITY
'MSURED

® Take a look at the record! Ring-of-plenty,

Chicken Tetrazzini, Spaghetti Wich Paprika Veal

these are dishes that have and will continue

to mean sales for macaroni product manufac-

turers. Why? Because they were nacionally

promoted by Betty Crocker over her Magazine-

. of-the-Air Program—backed by powerful,
tie-n merchandising offered at less than cost.

Ihrey Cracker made these and many ocher maca-

roni recipes popular, “‘repeat performance’’
dishes because she is more highly respected than
A1y other Home Service personality in America,

Lav year's Betty Crocker broadcast for Spaghetti
With Paprika Veal pulled 1,137 recipe requests
fust 16 days. Two other macaroni recipes men-
tioned drew 762 requests. A total of 1,899
Inacaroni product recipes in one monch! That's
aldition ro the thousands upon thousands of
homemakers who jot down Betty Crocker
recipes as she dictates them. Positive proof that
Betty Crocker sells your macaroni?

in

in

General Mills, Inc.
DURUM DEPARTMENT
CHICAGO 4, ILLINOIS

32x il O
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URING August 17 to 20, 1949,
over 200 manufacturers of na-
tionally known consumer accepted food
products, exhibited their products be-
fore 5,000 convention-minded store-
door-service  distributors, who con-
verged on Hotel Sherman, Chicago, to
attend one of the most important trade
gatherings in food distribution cireles,
i This was the 22nd annual convention
i) of the National Food Distributors'
i Association, The serious, postwar bus-
iness-minded delegates from every sec-
tion of the U.S,, Canada and Mexico.
heard messages of nplimism regarding
the future of food distribution, as well
as assurances that the Communistic
threat to American free enterprise was
a bubble that would burst at its seams,
! Founded in 1927 by a macaroni-
noodle manufacturer, the late Fred

Becker, Sr., president of the Pfaffman
Egg Noodle Co., Cleveland, Ohio, who
was also a founder-member of the

preayl

| National Macaroni Manufacturers As-
g { sociation in 1904 and served over 30
{ | {cars as its treasurer, the National
} | ‘ood Distributors Association apgain

elected a macaroni maker as president
in the person of Thomas A. Cunco,
head of Ronco Foods, Inc., Memphis,
Tenn. Mr. Cuneo also is presently a
member of the 1949-1950 Board of
Directors' of the National Macaroni
Manufacturers Association.

Speaking of the threat 1o free en-
terprise, U.S.  Senator DNourke R,
Hickenlooper, of Towa, who could just
as well have been addressing a con-
vention of macaroni-noodle manufac-
rarers, said:

“Your organization represents a
vigorous and essential segment of our
Y national economy. While we refer to
it} your membership as representative of
i
f

e e &) A T et e S P et

small business, nevertheless and accord-

ing to my own cconomic comparison,
i l many of you are quite substantial, in-
i (H 1 deed.
i “However, small business in the
United States, managed and operated
i under the responsibility of working

ownership, has been and is a great con-
tribution of the cconomic strength of
our whole system. Small business
develops community pride and supports
progressive betterment in our cities and
i towns and it is small business and so-
called small businessmen who are al-
ways found in the vanguard of each
new forward step. That makes our
community or our Stale a better place
in which to live,

“Small business may, indeed, grow
into big business and, under the op-
portunitics of American enterprise, ev-
ery small businessman can, if he so
desires and has the know-how, grow

THE MACARONI JOURNAL

Macaroni Manufacturer Chosen As President

bigger. By and large, however, we still
remain, and I believe we will continue
to remain, the land of individual op-
portunity and individual responsibility
and we must take great care that
neither economic monopoly, on the one
hand, or burcaucratic statism, on the
other, be permitted to stifle or dis-
courage the venture and the success
of the private enterpriser, whether he
be a farmer, a laborer or & business-
man.

“National government today is nol
really a system of laws to which a
citizen can go to determine his sights
or upon which he can rely for hiz ju-
ture activities, but it is a system of
bureaucracy under which bureaucrats
make rules and regulations from day
to day and month to month that per-
mit the citizens, so long as it pleuses
the burcaucrat, to do certain things in
the way the bureaucrat says. The bu-
reaucrat believes that the citizen should
serve the government. Dureaucracy
steps in constantly taking over new
ficlds of control and where new fields
are not too apparent, creating those
fields.

“It is significant to note that never
since 1930 has the budget of the fed-
eral government been balanced except
in the years of 1947 and 1948. In-
cidentally, that was during the B0th
Congress which certain high officials of
government have called the "worst
Congress in history,” All during that
period, with the exception of those two
years, we spent more than we took in
and we had to borrow to support the
operations of the federal government.
It is true that a costly World War had
to be financed but again this year at
the end of the fiscal year we ran a de-
ficit of one billion eight hundred mil-
lion dollars and at the rate we are
going, the deficit at the end ef the next
fiscal year will be somewhere near four
billion dollars. We are again attempt-
ing to live off the fat. We are still
attempting to spend oursclves into
prosperity, a disproved theory not only
in recent years but a theory that has
proven to be unsound periodically in
history.

“IFreedom, as we know it, dignifies
the individual and places responsibility
upon him. Under that system the ge-
nius of our people has developed.
Statism or government paternalism, on
the other hand, not mlly degrades the
individual but makes him the servant
of arbitrary and capricious govern-
ment, This we must avoid at all cosls.
The substance of the people must be
turned over to government on'y to en-
able the government to serve; we must
not permit it 1o be seized by govern-
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22nd Annual NFDA Convention A Huge Success

ment in order that government ay be.
come the master,”

James I, McCarthy, dean of (b
College of Commerce, Notre Daye
University, South Bend, Indiina, ol
the members of the two billion dollay
food distribution industry hat .
ditional American freedoms and high
living standards can be maintained only
in a free competitive atmosphere,

History richly records that fre
competitive habits rise or fall in exaq
ratio as freedoms are achieved or log,
And history tells us too, that p: e
living in expanding free cconouies
achieve the financial means for salis-
fying the unlimited boundaries of food
selection and consumption, Speaking of
governmental regulation of food hab
its, idan McCarthy told the dele
gates: “People living in  countries
where the cconomy is upon a reason-
ably free level; whare governmental
restrictions de not preseribe dictary
laws, in those nations people have the
free choice of drawing upon the boun-
ties of the carth to satisfy every desire
of taste and habit and appetite.”

Donald Kerr, director of food re
search, Saturday Evening Posi, re
ported to the convention on the results
of a joint marketing study by the Pod
and the National Food Distributors'
Association,

During the business sessions dealing
with daily selling and merchandising
problems, the overall theme of the
convention emphasized the need for
re-appraisal of selling methods. Point:
ing out the need of expanding disiri
bution to keep pace with war ¢
expanded production  facilitivs, ]‘rﬂ'
fessor Brooks Smeeton, of M'ln'
Dame, told the distributors: " It's high
time that food distributors improe
their selling cfficiency by appl,\'lllﬁ the
methods for measuring efficiency which
have been so successfully used in per
duction,” To indicate” how sellng
could be made more cfficiont, '
fessor Smeeton reviewed the resslt
of a field study of a good distribulof
in the South Bend territory and whic
were indicative of a large and mort
comprehensive study, Highlights o
the study, which was conducted by
“riding the trucks” with three sales
men, were that the sales funchien®
that were considered of greatest valtt
to the food distributor were anong ¢
least being used by the salesmen.

New president-elect was Thomas /-
Cunco of Memphis; new vice prest
dent-elect, Wendell Bishopof, Des
Moines; new directors-clect, & ™
Huchting, Los Angeles; Joe 'M'Fn":
Jr., Kearney, N. J.. and L. 5 ‘!,r
lor, Oklahoma City. All take thet

lified 10
place as new officers well qualifie®
lead in this trade association in 3
ever-growing field of distribution.

o

2]
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When You [f/ﬂ/ﬂ/

Macaroni and Noodle Products

BY THE

BATCH METHOD
HS€E —

BETS

i

, Apecial formula, Orange Label, B-E-T-§ is offered for the en-
fichment of macaroni products to mest Federal Standards, One
llbltt.for each 50 pounds of semolina—a convenient way to enrich
any size barch,

We developed the firat food-enrichment tabler. Proof of its

"‘:Ptln(trcs!s in the fact that the tablet method is now wnirersally
tsed to enrich dough,

——B-E-T-S" 1ABLETS

CONTINUOUS PROCESS

METHOD
HSE€—

Winthrop-Stearns offers a special formula, Blue Label, VEXTRAM
for the enrichment of macaroni and noodle products to meet
Federal Standards, Add two ounces of Blue Label VexTRAM per
100 pounds of semolina in the continuous process.

VBK‘I.:RAM. you know, is the trade-marked name of Winthrop-
Stearns bl::md Pf food-enrichment mixture used for enriching
flour by millers in practically every state of the Union,

OFFER THESE ADVANTAGES

1. A EY = o et saafalng

sufficlent nutrients to enrich 50
pounds of semolina.

No need for measuring—no
danger of wasling enrichmeni
ingredients.

Simply disintegrate B-E-T-5 in
a small amount of water and
add when mixing begins,

2. EcoNomy—
J. se—

VEXTRAM®

OFFERS THESE ADVANTAGES

The original starch base car-
1- ABEURICY— rier—freer flowing — better
feeding—better dispersion.

2 —  Minimum vitamin potency loss
" EcuNDMY —mechanically added.

Just set feeder al rate of two
ounces of VixmaM for each
100 pounds of semolina.

3. EASE—

::ff our Technically-Trained Representatives on any matter per-
& 10 enrichment of Macaroni and Noodle products,

I gty Rossnor (.., Cicgn, 1. Lais, KansasCity (HoJ,
o Lot Angues, San Francises, Portand (Ore), Dallas and Ataots,

Addrass Inquities to:
[

UsE W \y Spacial Markels—Industr'al Division

AGENT 170 Varick Sirsel, Now York 13, N. Y,
*Trads Mar) Reg. U. . Par. O

N

M L O S

sax 0

- .

- - o o o= w—
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Relations Committee’s Report

By Maurice L. Ryan, Chairman

y dryer, a first section finish dryer (shown

ACK in 1945 when the durum
acreage had reached its low Eglnt.
President C. W. Wolf and the rd
of directors of the National Macaroni
Manufacturers  Association  decided
that the Association should set up a

committee to promote better relations the fact that the macaroni and noodle went 18.71 bushels per acre, while the 5
with the durum growers so that we manufacturers were friendly and co- fertilized plot yielded 20.85 bushels ‘prr 8 5
might have sufficient acreage of durum  operative with the men who till the soil. acre, The protein content of the fer- E a
in order to insure the industry ample We list the figures on durum acre- tilized portion of the Chaput farm was - *
supplies of high grade raw material, age, yield, and production from 1939 1325, That of the unfertilized was o &
qu president appointed a committee  through 1949, (The 1949 figures are  13.65. Both of these figures being [ E
composed of C. L. Norris of the the United States Department of Agri-  higher than the protein in the past sev- = ‘g
Creamette  Company, Minneapolis, culture estimate as of August 1, and  eral years. At the present time, tests n g
Walter F. Villaume of Minnesota therefore not final.) are being made by Dr, R, H. Harris of T ER
Macaroni Company, St. Paul, and We call your attention to the low the North Dakota Agricultural College ymBf o8
Maurice L. Ryan o{ Quality Macaroni a%Ed £3

Company, St. Paul, with Mr, Norris

The committee makes no claim to be-
ing responsible for the tremendous in-
crease in durum acreage starting in the
year 1946, but we do believe that we
did contribute something that made
the durum raiser more conscious of

Robert W, Amstrup and Raymond
Chaput to run an cxrcrimeul on the
protein, Mr, Chaput found that by u-
ing 11-48-0 fertilizer applied 50 pounds
to the acre, he increased his yicld 1143
per cent.  The unfertilized check plot

your production without addition of cne foot to your present

ts of o prel

above) and the second (final) section finish dryer.

IMPORTANT: The three units of the dryer con be adapted to work in conjunction with any

The dryer pictured cbove is cne of the three units embodied in the complete Clermant
make spreader-press. Also if you already have an qutomatic prelimin

TIME-SAVING: Not minutes, not hours but two days! Product completely dried in twenty-
SPACE SAVING: 24,000 Mi:l dried product hod in only one-quarter the floor space. It

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

MAY BE PURCHASED WHOLLY OR PARTIALLY.

as chairman, This original committee

. = sabl H YEAR KEEDED HARVESTED YIELD PER YIELD PER PRODUCTION A
held a number of meetings to discuss ACHEAGE ACKEAGE®  SEEDED ACRE MARVESTED AckE  (thou 2
ways and means of ncc_ompllshml.i their (In thousand ncres) wshels) a ﬁ
objective, namely, getting more durum 1939 3128 3,058 104 112 12480 8
| oy e Biocagmiaiim el e lEs i
in Mr. Norns and Mr, Ryan journeyed 598 : 5.0 . !
out to North Dakota in the dead of 1342 1% 2l 3 A b
y 1943 2,136 2,095 15.7 17.0 33,
the winter and found that the farmers 1oy 2.099 2057 M1 15.1 20,666
were mighty pleased to see some in- {gj{: 52‘3‘3 ‘;40(5); }23 :2; {Zaﬁ
re i manu- 7 ! 7 5 35 ;
terest .shuwn b?r the macaroni manu 1947 507 7018 149 150 1B
facturers, Later, M. J. Donna, our ]
f 1948 3,245 3,187 138 14.0 H,
affable secretary-treasurer, arrived on o490 3528 120 A227

the scene with Mr. Spag-Mac-Noodle.
Then at the last show, Robert M.
Green, publicity director of the Na-
tional Macaroni Institute and acting
secretary-treasurer, plus Franklin Ull-
rey of the Theodore Sills Company,
migrated to North Dakota to join with
Mr. Ryan and Mr, Donna in the im-
portant job of better relations with
the growers of our raw material.

One cannot mention the Durum
Growers Relations Committee without
bringing in the names of Victor Stur-
laugson, superintendent of the North
Dakota Experimental Station, Rob-
ert W. Amstrup, Cavalier county ex-
tension agent, H. O. Putnam, North-
wes. Crop Improvement Association,
Dean H. L. Walster of the North Da-
kota Agricultural Schoo!, Dr, Glenn
Smith, Ed Franta and Dick Forkner
of the Cavalicr County Kepublican.
Then, too, the entire population of
Langdon goes to work in making the
state durum show a tremendous suc-
cess cach year.,

point in 1945 of 2,036,000 sceded acre-
age and in 1949 of 3,528,000 seeded
acreage, This represents an increase
of 73.3 per cent. Now that we have
sufficient acreage of durum wheat, the
Association has instituted some co-oE-
crative protein tests so that we might
improve the quality of and increase the
quantity of protein,

Last January, in Miami Beach, Flor-
ida, Conrad Ambretti told your chair-
man that he thought the committee was
doing a grand job as far as getting
enough durum, but that they should
now do something about the protein.
At the Durum Show in North Dakota
last April, we took this matter up with
Dean H. L. Walster, North Dakota
Agricultural School, and he stated that
it wasn't necessarily the amount of pro-
tein in the wheat, but the guality of the
protein was very important. At that
time, arrangements were made with

to determine the quality of the protei
The results of these tests arc not e
available. The tests run by Vidor
Sturlaugson at Langdon substation
show the following results:
Fertilizer 11-48-0 at 50 pounds X

29.6 bu, per acre, [Proten

13.30

Fertilizer 0-43-0 at 50 pounds per acrt
29.0 bu, per acre. Protein 13.13.
Fertilizer &U-O at 50 pounds per acre.
27.3 bu, per acre, Protein 13.60
Check (no fertilizer applied) 14.0 b

per acre. Protein 12.97.

For the past few years the Dun?
Growers' Relations Committec has be?
made up of the following members:
Maurice L. Ryan, chairman; LheC,
Presto, Roma Macaroni M f;:._l-ﬂ--nJdi
cago; Alden Anderson, Mill B <
Macaroni Co., Minneapolis, and Wa
F. Villaume, Minnesota Macaron!
St. Paul,

ly strict senitary regulations. it is @ MUST for manufacturers to insioll up-to-date long goods drying equipment that
costly methods which additionally are dust collectors and an invitation to infestation.

plus
TOP QUALITY — LOW COST — SPACE AND TIME SAVING

ket and inc

CLERMONT MACHINE COMPANY, INC.

266-27%6 WALLABOUT STREET, BROOKLYN 6, NEW YORK. NEW YORE. USA

eliminates old.

TCP QUALITY: Evenly dried product with eye-cppealing bright color, straight as a nail,
FOR YOUR PASSPORT TO BETTER LONG GOODS DRYING COMMUNICATE WITH

ary conditions. Constructed of steel structure
board that prevents heat in the dryer affecting outside

Atmospheric conditions no lenger a factor.
designed to afford maximum possible cleanliness,

Engineered and
and sanit

ed.
PEAX TTAFORMANCE WITH LOWERED COSTS: Self-conirolled by electronic instruments

constructed that il insures against a stick ever falling; with perfect timing it delivers a

stick precisely on successive or alternate chain links dependent on which tier it is being
for humidity, temperature and air, eliminating the waste and speilage inherent when con-

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

frrm air circulation, resting and drying correctly proportioned.
PRECISE MECHANISM: Stick transporting apparatus moving from cne tier to ano

trol is dependent on the human element.

CONSTRUCTION:
pactness, neatness of appearance

that is enclosed with heat resistant

surroundings.

To cush’on the impact of the now highly competitive
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (Clewmonts Jatest dchicvement
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed

October, 1949

T o ST

New equipment and new techniques are all important factors in the constant drive for greater efficiency and 3:35"
production. Noodle and Macaroni production especially is an industry where peak efficiency is a definile g
here is a field where waste cannot be afforded. CLERMONT'S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-tip llexibility. Hu-
midity, temperature and air all self-controlled with lat-
est electronic instruments that supersede old-lashioned
bulky, elaberate, lavish control methods.

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

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

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

CLERMONT MACHINE COMPANY, |N7

266-276 Wallabout Street, Brooklyn 6, New York, New York, USA

{

.o NS

Palents Nos. 2,250,963-2,468,130—Other patents pendig

ber 1o receive lop elliciency of circulation of air in the
dryer. The ONLY dryer with the conveyor screens it
lerlocking with the stainless steel side guldes
SELF-CONTAINED HEAT: no more “hot as un ovel
dryer surroundings: totally enclosed with heal resisian
board.

CONSISTENT MAXIMUM YIELD of uniformly super®
producls because Clermont has taken the “art out
drying processing and brought it to a routine proc*
dure. No super-skill required. = % grease drjpy cu?gﬁr,l: ;.n:l]::tuzcilr;t ‘::Lge;:lr:tqu dust sealed:
MECHANISM OF UTMOST SIMPLICITY affords uncor™ SIMPLE,

plicated operation and low-cost maintenance displo?

ing outmoded complex mechanics. AND

The largest output of any noodle cutter in the world—1600
— POUNDS
HOURI Can be slowed down to as low as 600 pounds per hour if desi:r’f‘:i.

TO SEE IT IS TO WANT IT.
c We'll Gladly furnish further details
.
{1

<NSLERMONT MACHINE COMPANY, INC.

Tel: Evergreen ™
Tel: Evergreen 7-7540

Cermont's years of “EN ]
CLERMONT & o lﬂG}ol‘ngwN églvizgone into lh'l?Y g?im.g and engineering of this superlative machine, the
COMPACT;

o Takes less space; lower In heighl than all othor

asy io manipulate,
CLEAN: All movin

“'rum atlords quick change of culters. Vari-s
. Yari-speed rotary knile
¢.lh cutlling range from 14" to 6", Ceniral greasing :onlrol.

ECONOMICAL: Low mainienance cosl: culting rollers and

scrapers ol siainless steel, long lasting, Both calibralor roll-

1ask Sioring e dhcatint Bvalving: UREAD il j'ﬁ: Har lened and ground. Ball hearings throughout for long

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

sl el . S T T ——
A A LNE fd o :--‘.w32)<=l Dﬂr‘-—w‘lf
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CLER’”JONT STREAMLINES ITS LATEST NOODLE CUTTER

25 X§
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' Report of Army Buying Consultants

By Co-Chairmen Peter ]. Viviano (Directors) and Paul M. Paioersen (Millers)

ONTINUING our report started

in September, we are pleased to
report Part Two of the new speci-
fi.ations covering CQD purchases of
macaroni products for the Army,

QUARTERMASTER CORPS rugated box approximately 1134 inches  finely creped No. 1 kraft paper havi . . . i
TENTATIVE SPECIFICATION ;:nr/!t;:xg:]h hyn Bﬁ,“llnﬂ:[sl 1:qw1dlh.rb3i a n1i{1imulmzlz‘au:i;s61csl&l;t g:f) gﬁ)rp:l:::ii bCCn aSSOCIated Wlth “hlgheSt qua]ltyf'
HETTI / /3 inches 1n de € as_ specifice er ream (24x , bef : 4
MACAROIS D FEAC in 5 LL1, The box shall be lined and E)ng, and laminated tngel%u-r wi‘:{\cacur?;- Rega rdless ()f circumstances or
RRT TWO gl?'»fcl 2115 sspccl:“]cd' in 5.LLL1 and  tinuous film (;‘l' algplaalll having an
J.1.1.&, respectively, uivalent weight of not less than 120 1. . i
(EHective July 7, 1949) 312 For overseas shipment.—The fgunds per ream (24x36—500) in any COﬂdlt!OﬂS, KING MIDAS 1s detcrmmcd

5. Preparation for Delivery,
5.1 Packaging.—

5.1.1 For domestic shipment.—Spa-
ghetti or macaroni shall be packaged in
corrugated boxes as described in 5.1.1.1
or 51.1.2, as specified (see 6.1).

5.1.1.1 Corrugated box (size 11}
by 8% by 434 inches).—Ten pounds
of spaghetti or 9 pounds of macaroni
shall be packed in a corrugated box ap-
proximately 11%4 inches in length by
834 inches in width by 434 inches in
depth, The box shall be a regular
slotted style made of 200-pound test
“B" or "8:' flute: corrugated board. The
manufacturers joint shall be made with
2-inch wide sisal or cloth tape and shall
be so constructed that when closed the
exterior of the container has no pro-
truding edges or flaps. The box shall
be lined as specified in 5.1.1.1.1 and
closed as specified in 5.1.1.1.2. Mate-
rials used for the package shall not
impart an odor or flavor to the product.

51111 Two “U" shaped strips of
waxed paper shall be placed in the
box so as to separate the product from
the top, bottom, ends, and sides of the
box, The base paper shall have a
minir um basis weight of 18 pounds
per ream (24x36—500) and shall be
wet-waxed on both sides with a total
of not less than 8 pounds per ream of
fully refined paraffin wax having a
melting point ('ASTM D-87) not low-
er than 130° T,

5.1.1.1.2 The top and bottom flaps
of the package shall be closed securely
by gluing. Alternatively, the bottom
flaps may be closed with metal stitches.
In addition, the top and bottom joints
formed by the closing of the outer
flaps shall be taped with kraft tape
2 inches wide meeting the requirements
for Grade BB of Specification UU-T-
111. The tape shall be centered over
the joints, shall be applied without
bubbles or wrinkles, and shall cover

the full length of the joint and extend
down the end panels at least 2 inches,

5.1.1.2 Corrugated box (size 11%4
by B% by 712 inches).— Twenty
pounds of spaghetti or 15 pounds of
macaroni shall be packed in a cor-

product shall be packaged as described
in 5,1.1.1 or 5.1.1.2, as specified (see
6.1). Inaddition, any sharpness of the
corners of the box shall be removed
after filling and closing,

5.2 Packing.—

5.2.1 For domestic shipment.—The
corrugaled box as specified in 5.1.1.1
or 5.1.1.2 shall serve as the domestic
shipping container,

522 For overseas  shipmenl—
Three packages as specified in 5.1.1.1
or two packages as specified in 5,1.1.2,
shall be placed in a waterproof bag as
specified in 5.2.2.1 and then into the
shipping container  specified under
52.2.2. If the bottoms of the pack-
ages are closed with metal stitches, the
packages shall be arranged so that the
stitches will not come in contact with
the bag; or a chipboard pad the full
arca of the bottom of the package
shall separate the stitches from the bag.
The outside of the bag shall be pro-
tected from the metal stitches of the
shipping container with a chipboard
ad  placed over the manufacturers
joint and extending at least 2 inches
along the side and end pancls, If the
bottom flaps are stitched, a pad of chip-
hoard shall completely cover the bot-
tom of the shipping container. Chip-
board used for nads shall be at least
0.018-inch thick and shall weigh at
least 72 pounds per 1,000 square feet.

5.22.1 The waterproof bag shall
be a flat style and shall be constructed
of one of the following materials,

5.221.1, A crceved kraft, triple-ply,
asphalt-laminated material consisting
of three sheets of well-sized No. 1
kraft paper having a minimum basis
weight of 30 pounds per ream (24x36

—500) before creping, creped in both -

directions, and laminated together with
an equivalent weight of not less than
180 pounds per ream of asphalt in any
one square foot sample of the finished
sheet, The asphalt shall have the char-
acteristics described in 5.2.2.1.4, The

stretch of the combined sheet (TAPP}
T-457) shall be not less than 20 per
cent in any direction,

52212 A creped kraft, double
ply, asphalt-laminated material con-
sisting of two sheets of well-sized,

one square foot section of the finished
sheet. The stretch of the combined
sheet shall be not less than 15 per
cent in one direction, The asphalt
shall have the characteristics describel
in 5.22,14.

522.1.3 A creped kraft, triple-ply,
asphalt-laminated material consisting
of three sheets of well-sized No. |
kraft paper having a minimum basis
weight of 30 pounds per ream (24x3%
—500), before creping, creped in one
direction, and creped or finely corru-
gated in the other, laminated together
wilth an equivalent weight of not less
than 180 pounds per ream (24x36—
500) of asphalt in any one square foot
section of the finished sheet, The as:
phalt shall have the characteristics de-
scribed in 52.2.1.4. The stretch of
the combined sheet (TAPPI TJSzI
shall be not less than 20 per cent It
une direction and 6 per cent in the
other,

52214 The bag shall be mad
with a moistureproof adhesive in 3
strip not less than one-half inch wide
at any point. Asphalt used for lam
inating and sealing shall be cssentiak
ly odorless. The asphalt shall with
stand a temperature of 145¢ I, for §
hours without running and <hall r
tain some plasticity at a temperatur
of minus 20° F. The mouth of the b
shall be lined with a continuous stn?
of pressure-sensitive waterproof 3
hesive covered with an easily remo™
able protective film, which, upen ©
moval of the flm, permits a secv
closure of the bag to be made by me*
of pressure rollers at as low a temper
ture as 60° F. The seams and closur®
shall not break when bent to @
degree fold at 60° F.

52.2.2 The produet, packed as$IC
ified in 522, shall be ochmckﬁr':"
accordance with 5.222.1 or 5224~
as specified (see 6.1).

(Part 3 To Follow in Nexl Tsswe)

he years...

the name KING MIDAS has always

to maintain this reputation.

This steadfast devotion to these
principles is why KING MIDAs,
now as always, leads in quality.
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1949 State Durum Show Early

North Dakotans Select Fall
Date to Fool the Weather

Having experienced bad weather
conditions the last few years with re-
sultant reduced attendance to their
show first, in February, 1948, when
sniow blocked railways and highways
for days and second, in April, 1949,
when melting snows made roads im-

ssable, the management of the North

akota State Durum Show at Lang-
don, N. D., will try an carly fall date
in the hopes of getting more favorable
weather.

This year the North Dakota State
Durum Show has been set for Novem-
ber 10and 11, and plans are under way
to make it the biggest and best, As
usual, it will be held in Langdon, N.
D., the center of the best durum-
growing arca in our country,

Durum growers all over this great
durum state have been invited o sub-
mit samples of their prize durums for
judging at the show to determine the
winners of the many prizes annually
awarded to exhibitors and to crown
the producer of the best durum sample
as the 1949 Durum King to be crowned
b{ a representative of the National
Macaroni Manufacturers Association
that annually offers a beautiful plaque
to the King.

The National Association will again
take a prominent part in this year's
show as will the National Macaroni
Institute, which feels that its macaroni-
spaghetti-noodle  promotional efforts
will best be helped by a dependable
crop of high-grade durum from which
quality semolina can be milled for proc-
essing into macaroni products of the
quality for which American products
are universally renowned.

The National Association will be
represented at the show by Director
Maurice L. Ryan, chairman of the
Durum Growers' Relations Commit-
tee, and by M. J. Donna, the organiza-
tion’s sccretary-treasurer, The Insti-
tute will be represented by Manager
Raobert M, Green and Franklin Ull-
rey of Sills, Inc., the firm handling the
promotional work undertaken by the

Institute in behalf of the hundred or
more supporting manufacturers,

The program for the 1949 Show is
being completed. Association Direc-
tor Elaurice L. Ryan will be given a
place thereon to report on the experi-
mentation he supervised last spring and
summer to determine the effect of land
fertilization on the protein contents
of durum, an important factor from
the processors’ viewpoint, The infor-

mation gained will be passed on to du-
rum growers to encourage the produc-
tion of more high-protein durums for
the macaroni industry,

Victor Sturlaugson, superintendent
of the Langdon Experimental Station,
is president_of the State Durum Show
and he is directing plans to make the
exhibits and the show tops in eve
way. A record-breaking attendance is
expected November 10and 11,

To All Businessmen Of Langdon

Gentlemen:

In our opinion the N. D. State
Durum Show in Langdon, N. D., is
the year's most important event in
your progressive City,

For years it has been our pleasure to
co-operate with the managers of the
affair because DURUM—quality Du-
rum—is the basic ingredient in Qualit
Macaroni-Spaghetti-Egg Noodle Prod-
ucts, Since Durum Growers are the
producers of raw materials used prin-
cipally in our factories, and since
these good farmers are also among
your best customers, we are asking
your fullest possible publicity of the
fact that the end product of all Good
Durum is good Macaroni Products,
hence the reason for boosting the Du-
rum Show,

What we are asking of every busi-
ness place in Langdon will cost little
—some cffort, plus some ingenuity on
your part.  We would like every busi-
ness place to plan a window or coun-
ter display of both Durum Wheat and
Macaroni Products during the week
of the State Durum Show—Novem-
ber 7 to 12, 1949—particularly those
in uceord with the aims and purposes
of the Show promoters, and who have
suitable window or counter space for
such displays,

Will you co-operate this year ? Please
tell us how.

All Food Retailers are asked to use
packages, ctc., of the brands of Maca-
roni-Spaghetti-Noodle Products the
handle to make up displays which their
ingenuity will devise, We will also

supply a quantity of other brands if .

they wish,

All ather business places desiring to
co-operate will be supplied packages of
different brands for their displays, il
they make known to us their needs not
later than October 25, 1949,

Both food retailers and others may
obtain sheaves of Durum Wheat and
Durum for their displays cither from
friendly Durum Growers or by con-
tacting Mr, Victor Sturlaugson, presi-
dent of the Langdon State Durum
Show,

All who arrange displays of durum
and macaroni products will be awardel
a prize ribbon as their showings ment.
It would be nice if EVERY merchan!
or business establishment in |.angdon
would send a letter advising t_:f their
readiness 1o co-operate in this con
munity promotion , , . most compi
mentary, also, lo the fine peple wh
give so much thought to planning this
statewide affair that stand- to
credit of your city.

A posteard or letter addres-cd to ¥

telling of ruur intentions in_this co* *
1

nection will be appreciated, We awat

same,

Cordially,
The National Macaroni Mirs. Asst
M. J. Donna, Sccrcinry-Tn'asunf

P.S. On or before October 25, 199,

- we would appreciate a letter sigm

your intentions which should bg
dressed to:

M. J. Donna, Sacretary-Treasuref
National Macaroni Mfrs, Assit.
12,0, Drawer No. 1

firaidwood, 1llinois {
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MAKES THE DIFFERENCE

~—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 WAT Merchen Scale
Feeders have all been proved and accepted by the industry—

because leading manufact know that N- I ST
pendability angd larvll:.:,c urers know that N-A is "tops" for de-

Why not put these proven products to work in your plant too?

N-Richment-A Type & in either powdered premix or wafer
form for easy, accurate enriching.
N-A Feeders to handle enrichment in continuous presses
dependably and economically.
Richmond Sifters for efficient, sanitary sifting with low
power requirements and minimum space demands,
WE&T Merchen Scale Feeders to feed sumolina accurately
by weight either manually or in synchronization with
other equipment,

To find out how this winni binati
boduy fumd aut how | winning combination can help you, write

WALLACE & TIERNAN COMPANY, INC., AGENTS FOR

NOVADEL-AGENE

BELLEVILLE % NEW JIRSEY
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Russell Duncan, Calvin, N, D., combining 1949 Stewart Durum

F vital interest to all concerned in

the Fr(xlucliun, milling -and con-
version of durum wheat into tasty and
satisfying macaroni products was the
experiments carried on near Langdon,

D., this ssummer by the Durum
Growers Relations Committee of the
National Macaroni Manufacturers As-
sociation. 1t was one of the many un-
selfish services sponsored by the organ-
ization that redound to the benefit of
association members and nonmembers,
too.

Greater yield and earlier maturity
resulted from the use of fertilizer in
the experiments to determine its effect
on the protein content of durum, the
macaroni wheat, it was announced by
Maurice L. Ryan, St. Paul.

Ryan, chairman of the Durum Grow-
ers Relations committee of the Nation-
al Macaroni Manufacturers Associa-
iion, suggested the experiment last
spring, and two 38-acre test plots were
planted on the Raymond Chaput farm,
near Langdon, in the “gold triangle”
of North Dakota.

Ryan said in his announcement that
he had been advised by County Exten-
sion Agent Robert W. Amstrup, of
Langdon, who supervised the planting,
fertilizing and harvesting of the two
durum test crops, that the fertilizer,
11-48-0, increased the grain yield by
11,4 per cent, or 2.14 bushels per acre,
Tests made by the North Dakota State
Mill and Elevator revealed that the
fertilized durum contained slightly less
protein than that from the unfertilized
I:[ul, and tests are now being conducted
hy the North Dakota Agricultural col-
lege to determine the quality of the pro-
tein in the two samples and its cﬂ'ucls
on macaroni, spaghetti and egg noodles,
which are manufactured from durum,
Three hundred bushels of the fertilized
and the same amount of unfertilized
durum have been provided for use in
manufacturing test quantities of maca-
roni products,

“The unfertilized 38-acre check plot
yielded 1871 bushels -to the acre,”
Amstrup's report to Ryan said, “'while
the plot to which ammoniated phos-
phate was added yielded 20.85, The

\

durum, of the popular Stewart va-
riety, was seeded April 30 on summe.
fallow and to the one plot 50 puumls
of 11-48-0 per acre was added,’
Amstrup had reported carlier that
grain on the fertilized plot emerged

about a day earlicr than on the check
plot and that, in July, it had a deeper,
healthier color, was taller and had few-
er weeds,  Hoth plots were similarly
treated for weed control,

The Northwest Crop Improvement
association also participated in the ex-
periment,

Mezawhile, even greater differences
in durum yields per acre due to fer-
tiiization have heen reported to Ryan

Mr. Ryan reported
that fertilizatlon re-
sulted in grealer
yield and earlier ma-
turity In durum test
plats such as this
one.

JOURNAL

Fertilization
Improves

Protein Quality Check Being Made On
All Test-Plot Durums

October, 1949

Yield

by Victor Sturlaugson, superintendent
of the North Dakota Experimental sta.
tion, at Langdon,
In a letter to Ryan discussing the dif-
ferences in yield, Sturlaugson said:
“The increased yield obtained his

Maurice L Hyan
8t. Paul, chalrman o
the Durum Growm
Relations Commities.
checks the yield ole
non-feriilized plol d
durum,

year as a result of fertilizer application
scems fantastic. The following yieds
were tabulated T
11-48-0 at 50 pounds per acre yu-h!:d
29.6 bushels per acre, .
0-43-0 at 50 pounds per acre yielld
29.0 bushels per acre. 3
6-30-0 at 50 pounds per acre yieldd
27.3 bushels per acre,
No fertilizer applied, 14.0 bu-hels f
acre,”
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CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

u\:\’e .'\llu_stmte herewith our latest model drying unit, which has been especially designed
e cuu!muom.;. automatic drying of Noodles. We also make similar apparatus for the con-
Uous, au'omatic drying of Short Cut Macaroni. Full specifications and prices upon request.

In oddition to the equipment shown on these pages, we still build standard mixers,
eaders, hydraulic presses, efc.

“E’IPORT.ANT. We have a very choice selection of secondhand, rebuilt mixers, knead-
vdraulic presses and other equipment to select from. We invite your inquiry.

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

%

Rddress All Communications to 158 Sixih Street
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model SCP

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

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

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

Arranged with cutting apparatus to cut all standad
lengths of Short Cuts.

Production from 1000 to 1100 pounds per hour.

Produces a superior product of outstanding quality.
texture and appearance, The mixture ia uniform, P&
ducing that translucent appearance which s desirable
in macaroni products.

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

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

Address all communications (o 158 Bixth Street.

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

The Continuous Press shown above consists of a
linuous Extruder connected with an Automatic
ding Device, This spreading device has been in
Wccensful use for memy years,
8 Press that quiomatically spreads all types of
round goods, solid or with holes, and all types of flat

ﬂ;ho Combination Press is arranged for the produc-
mﬂl both Long and Short Goods. Changeover to
h'.uca either type can be made in less than 15 min-

The Combination Press is especially adapted for use
136166 5ixth Street

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

Our Continuous Press produces a superior product
of u:!:onn quality, texture and appearance. No white
sireaks. ?

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

Short Goods—1000 to 1100 pounds of dried goods

. per hour.

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

Fully automatic.

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

Write for Particulars and Prices

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

The Continuous Press shown above consists of a
Continuous Extruder connecled with an Automatic
Spreading Device, This spreading device has been in
successful use lor many years.

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

The Combination Presa is arranged for the produc-
tion of both Long and Short Goods. Changeover to

produce either type can be made in less than 15 min-

utes.
The Combination Press is especially adapted for use

156-166 Sixth Street

till'l plants with a limited amount of space and produc:
on.

Our Continuous Press produces a superor producl
of uniform quality, texture and appearance. No whilt
l'.lO(lh.

Production—Long Goods, 900 to 1,000 pounds ol
dried products per hour.
Short Goods—1000 to 1100 pounds of dried goods
per hour,
i The press that is built for 24-hour continuous operd*
om.
Fully automatic,

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

Address All Communications o 158 Bixth Street
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

Ii:h. machine shown above is our latest model Con-
5 Uous. Aulomatic Press for the production of Short
Ul goods of all types and sizes.

p.ml machine is constructed in such a manner as lo
hgmm the production of long goods for hand spread-

m:u"m the time the raw material and water are auto.
cally fed into the metering device and then into the

tand extruder cylinder, all operations are contin-

Yous and quiomatic,

Arranged with cutting apparatus to cut all standard
lengtha of Short Cuts.

Production from 1000 to 1100 pounds per hour.

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

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

156166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street
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LONG GOODS PRELIMINARY DRYER
Model PLC

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

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

Although it has been specifically designed to be used in conjunction with ozr t:on:in:;:;
Automatic Long Goods Macaroni Press, it can also be used in connection with the s
hydraulic press where the product is spread by hand.

When used in combination with our Automatic Press, the oniy hcmdlit;:g zm: :ﬂ":
placing the sticks on the trucks preparatory to their being wheeled into : u; e
rooms, alter the product has passed through the preliminary drw.er.. No u:’ S
lor transferring the loaded sticks from the press to the dryer as this is done autom

PATENT APPLIED FOR

Practical and expedient. Fully automatic in all respects.

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

rper " e b
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AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS
Model PLC

The above illustration shows the intake end of our This operation is entirely automatic,
'rpe P.L.C, Long Goods Preliminary Dryer, Alter the After the preliminary drying, the goods issue from
baded sticks issue from the automatic spreader press the exit end at the rear of the Dryer. At thia point, they
ey aro picked up by the vertical chains and carried are placed on the trucks and whesled into the finishing
o the geriating section of the Preliminary Dryer. dryer rooms. The placing of the sticks on to the trucks
After the goods pass through this section of the dryer, Is the only manual operation throughout the drying
ey are then conveyed through the sweat or curing Process.
bers to equalize the moisture throughout the prod.

By means of a variable speed drive, the speed of
::nin order {o prevent the cracking or checking of the
0,

the dryer can be varied to dry all sizes and types of
long goods.

s6-166 Sixth Street BROOKLYN; N. Y, U S. A 159171 Seventh Street

Write for Particulars and Prices
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Tllli Editors of the Grolicr Encyclo-
pedia started in 1948 to revise ils
1950 edition and asked for and was
given the co-operation of the National
Macaroni Institute and several of the
machine makers. The final article on
macaroni as a food, is supplemented by
an article on the Macaroni Club, whose
members wore feathers in their hats
and were called “Macaronis,” and one
on "“Macaroni Verse.”

The article is illustrated by two pic-
tures, one of a continuous automatic
press and spreader and one showing
the finished goods ready for drying.
The Grolier Encyclopedia’s treatment
of the subject follows:

Macaroni Products
(Ital. Maccheroni; Maccaroni)

General name in the United States
for a variety of shaped dried doughs
made by adding water, with or with-
out salt, to wheat flours, especially in-
cluding semolina (from durum wheat)
and farina (from other hard spring
wheat). When eggs are added, the
products are called egg macaroni, egg
noodles, or egg vermicelli.  Popular
shapes include macaroni, spaghetti, vl-
bows, shells, rings, stars, numerals, and
alphabets,

The process for making it was
known hundreds of yeirs ago ‘n China,
It was developed in Ttaly, however, and
became important there in modern
times. In the middle of the 19th cen-
tury it was introduced in the U. S,
which became the world's leading proc-
essor, producing in excess of 1,000,-
000,000 pounds in 1947, )

The special wheat flours used in
making macaroni products are high in
gluten and low in starch. They are
mixed with water to form a stiff dough
which is kneaded to the proper con-
sistency and forced through a metal
forming plate. Macaroni is tubular
and is about the diameter of a thin
lead pencil. The macaroni hole is made
by a steel pin suspended in the center
of the holes in the forming plate. The
dough when forced through the holes
in the plate is cut into three strands by
the pin anchors, but as the holes nar-
row slightly toward the bottom of the
plate, the strands unite below the pin
to form perfect tubes, Spaghetti s
usually solid and about the size of the
lead in a pencil. As the dough exirudes
from the forming plate it is cut into
desired lengths. Long  strands are
hung over rods, and short cuts and
fancy shapes are placed on trays to
dry.” Some fancy shapes are stamped

out. Egg noodles are generally ribbon- -

shaped and must contain 5.5 p.c. of egg
solids under U, S. laws. ;
Macaroni  products,  scientifically

Grolier Encyclopedia
(n Macaroni
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National Macaroni Institute
Co-operates in Preparing
Article on Macaroni Foeds

dried or cured and packaged, will keep
for years without waste, Containing
proteins, carbohydrates, vitamins, and
mineral matter, they are useful as meat
substitutes and extenders and blend
well with meats, eggs, mushrooms,
cheese and vegelables.

M. J. DoxNa, Director

The National
Macaroni Institute

Macaroni—A group of English-
men in the 18th century who founded
the Macaroni C'b in London in an
cffort to introduce continental tastes

and fashions. They became conspicy.
ous for their affectations and fantastic
costumes. A body of Maryland sol liers
in the American Revolution became
known as the Macaronis because of
their gay uniforms,

Macaroni Verse—Ludicrous verse
written in Latin and in vernacular
words with Latin terminations. The
term is believed to have been first em-
ployed by Teofilo Folengo, 1491-1544,
a dissipated Denedictine monk, who,
under the pseudonym of Merlinus Coc-
caius, published a volume of Mac
caronea in 1517,

Frozen Spaghetti

O the. frozen foods line mo e be

added frozen cooked spagrietli re-
ports Dominic DeMarco of Cloveland,
Ohio, who claims that he has prepared
his favorite spaghetti by a freezing
and packaging process all his own. He
is the owner and founder of the De-
Marco Dakery, 15,506 St. Clair Ave.
His story, fully illustrated, appeared in
the Euclid News Journal of July 28,
1949, and reads in part as follows

“Hack in early '42, DeMarco, doing
fairly well with his nearly a quarter of
century old bakery business, got the
notion to can spaghetti. He was think-
ing in terms nJ the good old-fashioned
spaghetti that many boys were missing
when Uncle Sam called. Dominic sue-
ceeded in cooking up a good recipe and
did send a number of jars overseas in
the carly years of the war, But then
it happened. He couldn’t get jars to
meet his specifications, No jars was
jarring,

“But spaghetti began to interest him
more than his bakery, Although this
well-known food was not new to him,
many times he heard complaints of
the inconvenience in cooking it. He
decided to develop a means by which
spaghetti would be more acceptable to
housewives. He experimented, once,
twice, three times. Nothing pood
enough to put on the market, no selling
point. But DeMarco didn't quit, Spa-
ghetti was his native dish and he was
bent on straightening out his perplexing
problem, He kept trying different ways
of preparing the “stringy” food for
freezing but always with the same luck
—the spagheiti would return to a mass
form when put in water, Suddenly, aft-
er neatly four years and about a dozen
experiments later, DeMarco hit upon
the right combination, at least it worked
the best.

“During his long years of trying to
develop frozen spaghelti one of the
main difficultics that confronted De-
Marco was that he found housewives
couldn't change old habits of cooking
spaghetti. His latest and now well-ac-
cepted frozen package of spaghelli is
the nearest answer to fitting in the
housewives cooking habits,

“DeMarco’s formula for his *frozen
prize’ is not exactly secret but it works
and that's all that matters, The De-
Marco frozen spaghetti, which comes
packed in one-pound packages contain
two half-pound scrvings, has a distinc:
tion of not requiring defrosting Lefore
preparing. You just toss the frozen
strands in water and a few minules
later stir gently with a fork and seven
minutes later, it's ready to serve

“DeMarco the baker wasn't wasting
time when he was trying to perivet his
frozen pride and joy. During the 0
moments he tried his hand at other
foods that tie in with spaghetti And
then too he kept alive his bakery inter:
est and kept expanding, Tody hit
frozen food shelves contains not only
packaged spaghetti but also mu-hoom
sauce, all types of Ravioli as well 3
meat balls and sauce, v

“Before coming to this country 1
1913, DeMarco was a farmer in 1Y
and while working in the ficlds was his
main occupation, he was always 1a¥
cinated by the way ‘ladies of th
house' turned ordinary flour and walef
into tasty breads and cakes.

“And the latter had a great deal ©0
do with his decision to follow through
his ideas on becoming a good baker aft:
er'coming to America. :

“His answer to his success in b
trade is simple—'l love 1o work wilt
flour, water and milk.' "
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Lower

FIRST COST

Lower
OPERATING COST

Lower

MAINTENANCE

Registored

Adjustable
CARTON SEALER

Gives you these
important advantages

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

CARTON SEALER
MODEL A-3801.12

Member of Packaging Machinery Manufaclurers’ Institute

210 RIVERSIDE AVE, L,EWAREK 4 N. J.
BALTIMORE « CHICAGO e |JACESON + PITTSBURGH
HOCHESTER '+ ST.LOUIS e« SAN FRANCISCO
SAVANNAH « TORONTO
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EG;GS....scarce

GG prices have reached peak prices

and their cost to egg noodle manu-
facturers is still soaring, with the result
that a serious situation has arisen
against which The De Martini Maca-
roni Company of Brooklyn, N. Y., has
filed a vigorous protest with the Sen-
ate Agriculture Committee of which
Senator Elmer Thomas is chairman.
The protest is supported by facts and
figures which the committee is study-
ing, and which were made known by
Acting Secretary-Treasurer Robert l\f
Green to members of the National
Macaroni Manufacturers Association
last month.

The situation on frozen yolks is bad
and not likely to get better before next
spring. Dark yolks with 45 per cent
solids were last quoted at 54%4e Chi-
cago, but today, September 6, 1949,
there are none at any price, Canadian
fnlkn can be brought in over a 7¢ per
b, duty and still be below domestic
prices.

Behind this situation are these facts:

1. The Government was in the mar-
ket this spring buying dried eggs to
support prices at the time when eggs
are most plentiful, of best quality and
color, Dreakers were better off not to
separate whites and yolks because the
(I jovernment was buying whole eggs to
dry.

2. Demand for whites has been go-
ing down all scason. Whites that cost
32¢ 10 produce this spring are now
down to 24c. This, of course, drives up
the price of yolks because separated
eggs yield 60 per cent whites, 40 per
cent yolks. Sugared yolks have ad-
vanced from 42c to 50¢ and powdered
yolks from 95¢ to §1.35 a pound,

3. The Steagall Amendment, sup-
porting cggs at 90 per cent parity, op-
erates until December 31, 1949, No
one wants to have eggs in storage at
the end of the year if support prices
are to be cut in 1950; so production
was down and stocks are down,

The Government is committed 1o
supporting eges at %) per cent parity
which means the farmer must receive
90 per cent of the equivalent pure -
ing power that his eggs would hi. .
brought during the base period 1909-
1914, The current floor is 35¢ a dozen
at the farm and 37¢ delivered to the
processor's door,

Since January of this year the Gov-
ernment  has fmuuht $73,391,350.88
worth of dried eggs: 57,788,544 pounds
at (approximately) $1.27 per pound.
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and high

The De Martini Macaroni

Company's Timely Protest Stirs
Senate Agricultural Committee

Last year's purchases amounted to
about $35,000,000, This was 1.6 per
cent of the total egg production valued
at $2,154,000,000, Thus far in 1949
the Government has bought 5.1 per
cent. of an estimated production worth
$1,164,534,955 with four months te go.

The law provides that the Govern-
ment cannot sell the eggs in the domes-
tic market unless it gets back its total
cost. It can dispose of them to the
school lunch and institution program
and to exporters. About 12,500,000
pounds of the 29,000,000 pounds bought
in 1948 went to schools and institu-
tions, to the Army for relief use in Ger-
many and to the Economic Co-opera-
tion Administration. Of the 57,000,000
pounds purchased this year, Britain has
contracted to buy 6,000,000 pounds, A
quick deduction shows that 66,000,000
pounds remain in storage, Before July
of this year the Government was gel-
ting 85¢ a pound for dricd eggs with
few takers.

Today the price is 65¢ a pound (on
the balance of 194C production in Gov-
ernment ownership) and customers are
still non-existent,

Caught with over $100,000,000 store
of dried eggs, the Government defends
its operation as the least expensive
price support alternative. Nol only are
dried eggs casier and cheaper to store,
they say, but they have less impact
upon the domestic market than would
the support of shell or frozen eggs.
The egg industry would be waiting for
the U. S. to pour into the market its
shell or frozen eggs. That would hang
over the trade's head as a continual

Into Action

threat.

Blame for the problems is lail at
the door of Congress, Department of
Agriculture says it can only administer
the laws set forth by Congress, and the
Steagall Amendment provides for egy
support at 90 per cent parity until the
end of this year.

Sceretary of Agriculture Charles F,
Nrannan is pushing the idea of allow-
ing commudities to seck their own mar-
ket levels and then having the Goy-
ernment make up the difference be-
tween this price and parity. This has
met with Congressional opposition but
is not dead yet,

The Gore Bill passed by the House
in July and waiting for Senale action
continues to guarantee price support at
90 per cent parity for wheat, eggs and
19 other commodities  with  lesser
amounts for some perishables,

The Anderson Bill reported to the
Senate by the Agriculture Committee,
is due for consideraion, This is a con-
promise accepling the .rc\usml Aiken
parity formula but adding farm labor
and ‘wartime subsidies as factors
determining parity. This would resull
in higher parity prices for milk and live
stock and lower prices for grain anl
most other commodities,

1f no compromise is reached and no
legislation passed, the Aiken Act will
go into cffect January 1, 1950. This
law reduces the number of qn-umxl-
ities to be supported and provides for
+ flexible formula of 60 10 90 p: r cent
parity with considerable discretion 10
be exercised by the Secretary of Agr-
cullure in paying support pricc-.

The Aiken Act is the best iv sight
for the fax-paying public anl he
noodle industry unless, of cours: Cow
gress could be convineed of conipletel
sbandoning price support on egg-. Thi*
seems most unlikely.

The National Macaroni Manut.ctur-
ers Association, along with the may
onnaise and baking industries, has been
complaining about egg support operd
tions for over two years, Our stand ¥
well known in Washington, However
if each individual noodle manufacture?
in the industry put the heat on his r<f”
resentatives, fetting them know that he
is getting hurt by egg support oper
tiens, possibly the situation we¢ are
confronted with today will not oceur It
1950, The protest of your Associd
tion and one or two noodle manufactur
ers is not enough. Everyone must ot
Contacl your representatives toduy.
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Du Pont Food Shepping Studies

in Self-Service Stores Show!

This important fact is revealed b
o st indd, y nationwide surveys

That's why alert merchandisers are reviewing point-
:{-:-Iu opportunities for their products. They know
lw'-fu'den 18 on good packaging and good display to
: “t shoppers and ring up more sales, They've also
ound that smart retailers accent their displays with
Pﬂ:lucta that are packaged to prompt impulse sales,
sparkling Cellophane package hel t the
Motional backing of retailers . . Kﬂml;‘l::‘;t nmkl:sr:
Product its own best salesman. Have you checked the
-home appeal of your macaroni
:‘-‘knga recently? E. I. du Pont de
D_m;gun & Co. (Inc.), Cellophane fodagd
Wision, Wilmington 88, Del.

Dulont
(ellophane

Shows what it Pratects —Protects whot it Shaws

Lo
BETTER THINGS FOR BETTET LIVING
+++THROUGH CHEMISTRY

e
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An Adulteration Case

With Valuable Pointers

HE United States Government, and

especially the Food and Drug Ad-
ministration division of the U, S, De-
partment of Agriculture, seldom prose-
cutes cases of food adulteration and/
or misbranding unless it is almost ab-
solutely certain of being upheld in its
charges in court. Its alleged purpose
in prosecuting of suspected violators
is the expressed intent to protect the
consumer,

There have been several notable cases
involving macaroni - spaghetti - noodle
products in recent years where de-
cisions seemed rather drastic from the
defendants' viewpoints, but the gen-
eral tendency usually has been to give
the Government a break because it
was acting in the interest of the con-
sumer,

Here is a case with all names and
other identifying marks deleted, that
involves macaroni and spaghetti, but
not the manufacturer, It is an old
case only recently made public after
long and expensive court action, It
brings out many points of interest to
the macaroni-noodle industry (and to
all food manufacturers and distribu-
tors) and is published in full with edu-
cational intent only. It appears on
pages 350-351-352 of the March, 1949,
issue of Notices of Judgment Under
the Federal Food, Drug and Cos-
metic Act, having been instituted in
the U. S. District Court by U, 5. At-
torneys acting on report submitted b

isrosition § October 22, 145, ...,
having filed exceptions to the libel,
the district court allowed the ex-
ceptions and ordered the libel dis-
missed and the nroduct retwrned
to the claimant. The Government
having appealed to the circuit court
of appeals, the circuit court of ap-
peals, on September 25, 1946, hand-
el down the following decision sus-
taining the lower court:

Circuit Judge: “On an amended libel
of information filed on September 28,
1945, appellant, the United States,
proceeded against 175 cartons of food
(150 cartons of spaghetti and 25 car-
tons of macaroni) in possession of the
appellee, vooovanan The amended libel
hereafter called the libel, prayed that
the food be seized and condemned. The
food was seized. Appellee excepted to
the sufficiency of the libel, The excep-
tion was sustained, and a decree was
entered dismissing the libel and di-

recting that the food be released to

appellee, From that decree this appeal
is prosecuted. The question is whether
the libel stated facts sufficient to war-
rant condemnation of the food,
“Condemnation was sought under
§ 304 (a) of the Federal Food, Drug,
and Cosmetic Act, 21 U.S.CA, § 334
(a), which provides: ‘Any article of
fool * * * that is adulterated? *
*+ * when introduced into or while
in interstate commerce® * * * shall

B
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be liable to be proceeded against while
in interstate commerce, or at any time
thereafter, on libel of informaticon and
condemned in any district court of the
United States within the jurisdiction
of which the article is fmmJ ¥ ary

“The libel stated that the food was
shipped in interstate commerce from
cevres 10 ooves, in 194375 car-
tons on February 13, 1943, and 100
cartons on June 18, 1943, The libl
further stated ; “That said food * ¢
* s |on September 28, 1945] adulter.
ated within the meaning of 21 U.S.CA.
as follows:

342 (a) (3) in that it consists whol-
ly or in part of a filthy substance by
reason n’ the presence therein of in-
seel fragments, rodent hairs, and ro-
dent excrela;

342 (a) (4) in that it has been held
under insanitary conditions whcrcbﬁ it
has been contaminated with filth while
held in the original packages by [ap-
pellee] at [appellee’s] warchouse in

“Thus thc' libel stated, in substance
and effeet, that on September 28,
1945—more than two years after it
was shipped in interstate commerce—
the fnml was adulterated, e libel did
not state that the food was adultérated
when introduced into or while in in-
terstate commerce, Instead, the libel
stated, in substance and effect, that
the food was adulterated while held in
original packages by appellee at 18
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direction of the Federal Security Ad-

ministration :

; Macaroni and Noodle Products*

I NO. s e

| : Alleged adulteration of spaghetti and

macaroni, U, S, v, 150 Cartons, ete.

! Tried to the court. Verdict for

1 claimant. Verdict sustained on Gov-

i ernment’s appeal to circuit court of

1 appeals, Government's request for

| certiorari to United States Supreme

Court denied,

! Liptr Fieen: February 27, 1944;
amended September 28, 1945, Dis-
trict of

ALLEGED SHipMENT : On or about Feb-
ruary 13, 1943, from .......

Probver: 150 10-pound cartons of
spaghetti and 25 10-pound cartons of

{ macaroni at ....... in possession of

Plebiscite Administrator Meels U. N. Internes

Nature of Cuarce: Adulteration,
Section 402 (a) (3), the product
consisted in whole or in part of a
filthy substance by reason of the
presence of insect fragments, rodent
hairs, and rodent exereta; and, Sec-
tion 402 (a) (4), it had been held
under insanitary conditions whereby
it may have become contaminated
with filth,

& s o v

A group ol forly young men and women from 28 couniries is this year
tralning for an eight-week period at U. N. Headquarters where they are
assigned 1o different depariments in ‘the Secretarial to learn the work of
the Organization. Here, Admiral Chester Nimils of the United States, U. N.
Plebiscite Administrator for ] and Kashmir, explains his contem-
plaid mission to interested “internes™ Eaniz Alaullah (right) of Pakistan.
and Burgit Singh, of India.
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warchouse in .......... Thus it ap-
peared that the adulieration of the
food occurred after it ended its inter-
state journey and came to rest at ap-
pellee’s warchouse,

“Appellant contends that the fact
that the food was adulterated while
held in original packages was sufficient
to warrant its condemnation, We do
not agree. As shown above, § 304 (a)
of the Federal Food, Drug and Cos-
metic Act, 21 U.S.CA, § 334(a}, un-
der which this proceeding was brought,
provides for the condemnation of ‘Any
article of food * * * that is
adulterated * * * when introduced in-
1o or while in inferstate commerce.’ Tt
says nothing about original packages,
The terms ‘interstale commerce’ and
‘original packages’ are not synonymous,
Articles may be in interstate commerce
without being in original packages.
They may be in original packages with-
out being in interstate commerce, They
may be in both interstate commerce
and original packages and, if in both,
may cease to be in intersiate commerce
end yet.remain in original packages.
Hence the fact that the food was
adulterated while held in original pack-
ages did not show that it was adul-
terated when introduced into or while
in interstate commerce,

“Appellant cites, in support of its
contention, § 10 of the Food and Drug
Act of 1906 21 U.S.C.A. § 14, whic
provided that ‘any article of food
* * * qhatis adulterated * * *
and is being transported from one
State * * * o another for sale,
or, having been transported, remains
* * * iy original unbroken pack-
ages * * * shall be liable to be
procecded against * * * and scized
for confiscation by a process of libel
for condemnation.' is proceeding
was notl brought, and could not have
been brought, under § 10 of the Food
and Drug Act of 1906, 21 US.C.A.
§ 14, for that section was repealed™®
long before this proceeding  was
brought. As stated above, this pro-
ceeding was brought under § 304 (a)
of the Federal Food, Drug and Cos-
metic Act, 21 US.CA. § 33 (a).
The quoted provision of § 10 of the
Food and Drug Act of 1906, 21
U.S.CA. § 14, is not in § 304 (a)
of the Federal Food, Drug and Cos-
metic Act, 21 US.CA. § 334 (a)
and should not be read into it by con-
struction,

“Whether Congress could have pro-
vided in § 304 (a) of the Federal
Food, Drug and Cosmetic Act, 21
U.S.C.A. § 334 (a), for the condem-
nation of any article of food that is
adulterated while held in original
packages after being transported in in-
terstate commerce need not be con-
sidered, since Congress did not, in fact
so provide,

“Appellant says that administrative
officers charged with the duty of en-
forcing § 304 (a) of the Federal Food,

Drug and Cosmetic Act, 21 U.S.CA.
§ 334 (a), have interpreted it as pro-
viding for the condemnation of any
article of food that is adulterated while
held in original packages after being
transported in int'o ate * commerce,
Being clearly erroncous, that interpre-
tation need not and should not be fol-
lowed by the courts.

“Appellant has cited no court decision
supporting its contention, and we have
found none. We conclude, as did the
court below, that the libel did not
state facts sufficient to warrant con-
demnation of the food.

“Decree affirmed.”

e
October, 1949

October, 1949
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On February 10, 1947, the Govem.
ment's petition for the writ of cer-
tiorari to the United States Supreme
Court was denied, .

* Section 402 of ‘Iu decul Food, 1):ig and
Cosmetic Act, 21 U.S.C.A. § M3, provides; *,
food shall be deemed to be adulterated

Hg) * * * (3) M it consists in while of in
part of any filthy, putrid, or decompo.d yub.
stance * * or (4) M it has ben pre.
pared, packed, or held under Insanitar, condi,
tions wheveby ll may have become conbininated
with flth * L

3 Section 201 (b) of the Federal Foo! Drog
and Cosmetic Act, 20 US.C.A, § 321 1)), pro
vides: "The term ‘intersiate commerce’ means
(1) commerce between any State or ‘I erritory
and any place outside thereof, and (2) commerce
within_the District of Columbia or witlia any
ri::lrr Territory not organized with & legishative

IS

Bag-handling Cost Reduced

Less costly and safer handling of
large numbers of empty kraft paper
bags during transit from bnﬁ plants
to customer's warchouses has been de-
veloped in the new St. Regis Unit
Load,

The Unit Load, designed by the mul-
tiwall bag division of St. Regis Paper
Co., offers many advantages over cus-
tomary palletized loads in the ship-
ment of large multiwall paper bags and
also suear pockets and similar kinds of
consumer type containers. In addition
to its own Unit Load, St. Regis also
ships palictized Joaded bags for cus-
tomers desiring the latter method,

The Unit Load is the systematic ar-
rangement of 1,000 to 2,000 multiwall
bags (depending on size and construc-
tion) into one unit, Built into the
Unit at the bottom are two parallel,
expendable paperboard slots  (cither

Loading in
Warehouses

reclangular or circular) into which the
forks of any standard lift truck are
inserted for em{ movement of the
Unit. Distance between the slots is
variable, The Unit is subjected to pres-
sure 1o compress the bags into a solid,
flat and compact bundle, and then is
wrapped in protective kraft paper and
steel banded,

Multiwall customers report the Unit
Load offers a considerable saving in
time and labor costs in emplying car-
loads of bags; greater ease in storing
bags prior to delivery to automatic
packers that ultimately fill the bags
with industrial or agricultural prod-
ucts ; less damage to bags in transit due

dre You Money. Wise?
THE
CONTINUOUS
AUTOMATIC
COILING
MACHINE

Will realize a great saving 1o manufacturers of
colled goods

Designed and Manufactured By

Lombardi's Macaroni Dies
805 Yale St, Los Angeles 12, Calif,

SAVE MONEY...
IMPROVE SALES

to added protection afforded by the
heavy wrapping paper ; quicker inven-
tory of bag stocks on hand, and over-
all better appearance of stacked bags
in warchouses,

it o i s T Tl e S St S S
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Products Lahoratories

Jacobs Cereal

Inc.

Ft_m.rulﬁ'ng and Analytical chemists, special-
izing in all matters involving the examina-
lion, production and labeling of Macaroni,
Noodle and Egg Products, .

|—Vitaming and Minerals Enrichment As-
says.

2
—ﬁifol!dl and Color Score in Eggs and

3—Soy Flour Analysis and Identification.
4—Rodent and Insect Infestation Investiga-

$—Macaron! and Noodle Plant Inspections.
Benjamin R. Jacobs, Director

156 Chambers Street
New York 7. N. Y.

with STANDARD SIZE Cellophane Bags

Unique “sTANDARD s1ze” Bag Program has
already proved its value to many leading
.macnroni manufacturers, This new engineer-
ing approach to bag manufacturing makes
possible premium quality cellophane hags at
no extra cost,

Send for samples. Compare them for bag

quaiity, printing sharpness, color brilliance
and sales appeal.

pOBECK“““

otassed films and folls 4

e

MAIL couPON

Dabeckmus Company <

s 17; Claveland 1, Okl i " )

4 % interasied In Impreving packeging quality
ﬁﬂhu ndfqll Information en your I‘I'Jn:l':;;: l'::':r'o:::::

b5 B, ca vy
L

il FOR FAST ACTICN ]
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Census Of Business: 1948

HE Burcau of the Census is pres-

ently engaged in taking a census
of business covering the ycar 1948,
Business censuses are conducted by
means of a personal canvass and ap-
proxiately 3,000 enumerators are
now visiting and arranging for the fil-
ing of a separale ru\mrl or mgll and
every business establishment i the
country which is within the scope of
the census. This is the first census of
its kind since the war. In fact, it is
the first since 1939 and will present an
up-to-date picture of our distributive
system as well as making possible com-
parisons between post-war and pre-war
conilitions,

usiness censuses are broad in scope
as they include all establishments
(places of business) engaged pri-
marily in selling or marketing |.:o'mls,
as well as selected service enterprises,
places of amusement, and relates busi-
nesses. The individual unit or estab-
lishment, rather than the firm, is the
basic reporting unit for census pur-

*poses. This means that a separate re-
port is obtained for each establishment
which primarily conducts any of the
above types of business. This approach
is essential to permit publishing cen-
sus findings for cities, counties, andd
other geographic areas as well as by
meaningful  kind-of-business  group-
ings,

The coverage of the census is not
restricted to jobbers, retailers, and
others whose business is in the sale of
merchandise purchased from other
firms. Manufacturers have a part in
the husiness census to the extent that
they maintain sales branches, sales of-
fices, retail stores, and related units,
apart from plants, primarily for sell-
ing their products, Manufacturing or
processing plants, as such, are out of
scope of the census of business as they
were included in the manufacturers
census—the latest of which covered
1947—but marketing units of manu-
facturing firms dealing with the trade
or public in Ilrunmting the sale of a
manufacturer's products are included,
Establishments engaged in processing
goods and also in buying and sclling
merchandise which they do not fabri-
cate are classified according to their
major activity, Tf most of the goods
sold are made or processed on the
premises, the establishment is included
in the manufacturers census, Other-
wise, it is included in the business
census,

Considered together, the two cen-
suses, manufacturers and  business,
present a complete p'll:lury of manu-
facturing and distribution in the Unit-
ed States. Personnel, payroll and ex-
enses of concerns engaged in these
husinesses are properly included in one
or the other of the two censuses, Per-

The Business Census as It
Relates to Manufacturers

sonnel are enumerated according to the
location of their employment, or in the
case of (raveling salesmen at their
headquarters. In principle, no em-
ploye should be omitted and none
should be duplicated in preparing re-
ports for the two censuses,

For manufacturers, the amounts re-
ported as sales of their sales branches
and sales offices may be quite similar
to the amount reported by their plans
as “value of products shipped” in the
census of manufacturers. However, it
is important for several reasons to
measure the volume of business at 1he
two levels. As a rule, there is a dif-
ferential between sales at separately
located sales branches and offices com-
pared with value of product, as the for-
mer  represents  price-to-purchaser
whereas the latter is in terms of f.o.b.
value at plant. Also, some manufac-
turers sell, through their sales out-
lets, products of other producers amd
to that extent do a jobbing business.
Furthermore, reporting of sales by
sales branches and offices from w|lil:r1

they are made facilitates publishing he
data by cities and other areas and per-
mils a more complete accounting for
the distribution picture than would be
provided by limiting the figures 1o dis-
tribution not affiliated with producers,

Recently approved  legislation (62
Stat, 478) provides that future Cen-
suses of Business and Manufacturers
be taken concurrently.* However, as
this legislation did not become effective
until after the 1947 census of manu-
facturers had been taken, the Census
Bureau is in the unusual position of
now conducling a census of husiness
without at the same time taking a cen-
sus of manufacturers, This complicates
insuring complete coverage without
significant gaps and without duplica-
tion. Tt is believed, however, that this
can be nccomplished with a reasonable
depree of accuracy if manufacturing
concerns follow the simple principle of
submitting a separate report lo the
business census for:

(1) Each sales branch and sales of-
fice located apart from plants, reganl-

(Continued on Page 41)

'.|I‘I_' | '“" i d I ialati “Il neal
Census of Business and the next Census of Man-
lilalslillllll‘l will be taken in 1934, covering the year

Rising Costs May Force Advances In
Macaroni
Noodle Price Basis Also Strengthening On Advance In Eggs

Jerome Sherman, feature writer for
the New York Journal of Commerce,
using facts and data complied by the
Glenn G, Hoskins organization, Chi-
cago, writes as follows in the Sep-
tember 21, 1949, issue of that lead-
ing newspaper:

“Increased cost of raw malerials
over lows of recent months are ex-
pected to force manufacturers to ad:
vance prices for macaroni within the
very near future,

“Semolina prices are currently rang:
ing around $6.49 to $6.54 per cwt,
cotton sacks, carlots, New York basis.
This is 54c to 55¢ per cwt. above the
prices quoted during the first Iusiness
day of January, 1949, During the in-
tervening period there were no gew
cral upward price revisions for the fin-
ished products.

No Pressure on Durum

“Despite the heavy durum wheal
crop and a sizable carryover from last
year's crop, farmers have shown little
1 . .
mclination to press sales, :{Ilhﬂuﬂ
during the peak harvesting pt‘rmd_P“'
miums for durum wheat were whitt
materially,

"Grain tade observers are of 'h‘_

- belief that farmers are holding ba

for higher prices with a firm hﬂ"]m
policy encouraged by knowledge 1
they can fall back upon the Govern
ment loan program.

Octolier, 1949

“The loan basis at Minneapolis on
{he current crop is $2.23 per bushel
and cash durum values in the open
market there currently range around
that level.

Noodles Also Firmer

“Like macaroni, egg noodles are
also in line for a price increase as the
cost of frozen egg yolk continues ex-
tremely high and supplies remain limit-

“Under ordinary conditions last
spring, egg yolks were available at
from 40c to 45 ¢ per pound in sufficient
quantity to supp{ the needs of noodle
manufacturers, However, egg sepa-
rators and processors have been selling
to the Government in the form of white
powdered eggs at favorable prices, with
the result that prices, for the frozen
yolk have now been run up to 56¢ to
¢ per pound, This indicates a rise in
the price of egg noodles of about 2¢
per pound to offset the increased cost

of eggs.
Export Sales Off

“Production and sales of macaroni
and macaroni products probably will
not be as high as the 1948 record, but
will maintain a comparatively good
level, despite the absence of the ex-
cellent export business enjoyed by the
trade during the carly part of the pre-
vious year,

“Output for the first cight months
of 1948 was approximately 820 mil-
lion pounds of macaroni and noodle

products, of which 220 million pounds
were exported, leaving a net balance
of 600 million pounds for domestic
consumption, However, for the first
cight months of 1949, production was
laced at 609 million pounds, less an
insignificant amount that was exported,
This indicates that consumption in this
country for 1949 so far is running
slightly ahead of 1948 for the vorre-
sponding periods,

“Ever since the Office of Internation-
al Trade removed export restrictions
on macaroni products importing coun-
trics have displayed little interest in
obtaining the finished products, Italy,
the major macaroni importer prior to
1949, is now more concerned over re-
ceiving durum wheat under the ECA
program and putting her own plants
into operation, thereby easing a serious
employment and economic problem,

'*Macaroni manufacturers have main-
tained a good domestic business, how-
ever, and expectations are for a con-
siderable pick-up over the recent sea-
sonal summer lull experienced by the
trade.

Domestic Buying Gains

“Adding impetus to  buying by
wholesale grocers is the fear that prices
will be advanced. Thus far there has
been no evidence of large-scale for-
ward buying, but a large segment of
the trade has been covering require-
ments over a more extended period
than for a considerable time,
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“Some pick-up in production has
been noted recently, Based on the pre-
war average index (1937-41) of 100
per cent, output for the week ended
Sept. 3 was 144.5 per cent, compared
with 1399 per cent during the cor-
responding period a year ago, accord-
ing to figures compiled by Glenn G,
Hoskins, industrial consufl:ml to the
trade,

"Rucmlly Mr, Hoskins gathered
figures estimating the proportion of
various types of macaroni products.
Following is table compiled from
reports  of leading  manufacturers
throughout the country : v

Long Spaghetti ........ ver 269
Long Macaroni ........... 74
Short Cut Spaghetti,

Macaroni .......00000... 374
Fgg Noodles ......o0v00.. 214
Other Specialtivs ... .. ST 49

Total sivisiainrennensies 100

“Increased popularity of macaroni
products and its relative cheapness,
combined with the outlook for heavy
consumer demand, has led manufac-
turers of well-established brands to
plan active merchandising and ad ‘er-
tising campaigns for the winter sea-
son,

“There is also an increasing ten-
dency on the part of advertisers of
dairy, poultry and meat products to
feature macaroni dishes in their adver-
tisements,"

PPresses

John J. Cavagnaro

Engineers

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

Macaroni Machinery

Kneaders
Mixers

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

and Machinists

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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Macaroni Products Sales

[

October, 1949

Increased 10 Per Cent

N a comparative table of items sold

in combination grocery slores as
prepared by the September 5, 1949,
issue of Food Topics, a leading gro-
cery paper, the total of macaroni,
spaghetti and egg noodles sales in-
creased about ten per cent in 1948 as
against figures for 1947,

Clearly, the grocery trade is doing
a magnificent job on non-foods, these
showing a rise of 11 per ceni as against
a rise of 7.6 per cent in foods.

In 1947, according to the calcula-
tions reported, the sales and percent-
ages of sales of macaroni, spaghetti,
cgg noodles and other types were
grouped as one item, macaroni prod-
ucts.

A—The value of total domestic con-
sumption of these products was $170,-
376,000.

B—This was .30 per cent of all
foods.

C—Of the total amount, $115,160,-
000 was spent in combination grocery
stores,

D—This was .5 per cent of the total
store sales, or 67.57 per cent grocery
stores to total consumption.

In 1948, the sales and percentages
of sales of macaroni, spaghetti and
egg noodles were caleulated separately,
as shown by the following figures:

A—The total sales of all three items
amounted to $186,936,000,

Macaroni—Total sales $60,906,000.
A—They were .1 per cent of all

oods,

B—Of the total sales, $39,052,000
was spent in combination grocery
stores,

C—This was .16 per cent of the total
store sales, or 64.12 per cent grocery
stores to total consumption.

Spaghetti—Total sales $72,647,000.
A—This was .12 per cent of all
foods.
B—Of the total sales, $54,253,000
was in combination rrocery stores.
C—This was 22 per cent of the total
store sales, or 74.68 per cent grocery
stores to total consumption.

EggDNoodlel—-Talni siles $54,383 -

000.

A—This was .09 per cent of all
foods.

B—Of the total sales, $34,650,000
was in combination grocery stores.

C—This was .14 per cent of the
total store sales, or 63.71 per cent gro-
cery stores to total consumption.

n explaining his figures and meth-
od of calculations, the author says:
“From government rescarch into fami-
ly purchases of every type of food in
1949, we learned that the average fami-

ly, in 1948, spent [0962¢ for macaroni,
spaghetti and noodles, During 1948
there was an average of 37,280,000
families in this country. Multiplying
.0962¢ by 52 wecks by the number of
families gives us $186,489,000—con-
sumer expenditures,

“From various estimates by manu-
facturers, we also estimated a rate of
increase in sales of this type of food
between 1947 and 1948. B nppl{iug
this rate of increase to the 186 million
figure, we ascertained that 1947 total to
be around $170 million retail,

“As a check we took the tonmage
figures assembled by Glenn G. Hos.
kins and ended up with a tonnage-value
index, TFinally, we took our manufac-
turers' ecstimates and averaged them
out. So we had three different sets of
estimates to be merged into a single,
final estimate. The grocery store fig-
ures are based entirely on an claﬁ-
orate field survey which we under-
took among chain and independent gro-
cers in various volume groups,’ ex-
plains Dan Rennick, the author of the
article,

Liquid, Frozen and Dried
Egg Production
August, 1949

Liquid egg production during Au-
rust totaled 22,225,000 pounds com-
pared with 31,772,000 during August a

car ago, the Bureau of Agricultural
“conomics reports. The quantity of
liquid egg dried was less than a year
ago and accounts for most of the de-
crease in total liquid egg produced in
August this year,

Dried egg production during Au-
gust totaled 3,963,000 pounds, com-
pared with 5926000 pounds in Av-
gust last year. Production consisted

of 3,766,000 pounds of diied whole .

egg, 106,000 pounds of dried albumen
and 91,000 pounds of dried yolk. Dried
egg production from January through
August totaled 62,151,000 pounds, com-
pared with 36,538,000 pounds during

the same period last year, Purchases
of dried whole egg by the Department
of Agriculture from January through
September 16, 1949, for price sug-
port purposes tolaled 58,7803
pounds,

Frozen egg production during Au-
gust totaled 7,666,000 pounds, com:
pared with 7,545,000 pounds in Auw
gust last year, Production from Jan-
uary throt.gh August totaled 293,373
000 pounds, this compares with 337;
793,000 pounds during the same period
last year—a decrease of 13 per cent

Storage holdings of frozen eggs m
September 1 fotaled 147,148,000
pounds, compared with 233,131,000
pounds on September 1 a year ago
and 258,752,000 pounds for the 19
48 average. Frozen egg stocks de
creased 21 million pounds during Aw
gust. Last year the decrease during
the month was 24 million pounds.

mit weckly milling figures,

Month 1949
January . 799,208
February . 799,358
March . 913,777
April ... 589,313
May «jioeviineissans 549,168
June . vee. 759,610
July “coiveiiies ceves 987,453
August L.oiiiiianenn 907,520
September ....0ii0n 837,218
October +.ovveunse ot
November ........ i
December ...cvvennn

------ #rresssrasmnaan Rl

------ MesRess s bRt s ent

Durum Products Milling Facts

Quaatity of durum products milled monthly, based on reports to the
Northwestern Miller, Minneapolis, Minn., by the durum mills that sube

Production in 100-pound Sacks

1948 1947 1946
1,142,592  1,032916 08,608
1,007,116 664,951 743,018
1,189,077 760,294 741,64
1,038,829 780,659 67289
1024831 69,331 379,861

889,260 650,597 628,518

683,151 719,513 638,758

45142 945429 7803

661,604 1,012,094 705,292

963,781 1134054  9804C1

996,987 1,033,759 901,34

B44.800 1,187,609 96885

Crop Year Production

Includes Semolina milled for and sold te United States Governmenlll
uly 1, 1948—Oct. 1, 1949........ 2,19
uly 1, 1947—0Oct. 1, 1948........

2153973

i
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CENSUS OF BUSINESS
(Continued from Page 38)

less of whether or not separate stocks
are maintained thereat, §
(21 Each retail store operated by
then.

(3 Each administrative or auxili-
ary unit engaged primarily in servicing
establishments  deseribed” in numbers
(].)‘.'uml (2) above, Certain other ad-
minisirative or auxiliary units engaged
in servicing such establishments to a
lesscr extent are asked to report ac-
tivities pertinent to the census of busi-
ness.

Specially trained enumerators have
been selected to contact manufacturing
concerns doing a part or all of their
own marketing. These enumerators
have leen instructed to review care-
fully each company's operations and
decide which, if any, and how the
various wnits should” be enumerated.
Where there is reasonable doubt as to
the proper procedure, enumerators
check with their supervisors who may
if necessary, refer the case to Wash-
ington for review and decision,

Th:: assistance of the nation's manu-
facturing firms in this essentially dif-
ficult task is necded if a good job is to
be done in this highly important en-
dm'nr: The Census” Bureau is en-
deavoring to obtain all required reports
this summer, which is sufficient time to

THE MACARONI JOURNAL

complete  satisfactory reporting  ar-
rangements in complex cases providing
no time is wasted,

—

Spaghetti
Displays As
Sales Promoters

TO_RE owners and managers con-
scious of today's sliding fod bud-
gets haw:- begun’ to push macaron;
products into prominent display posi-

tions, reports Robert M. Green, di-

rector of the National Macaroni In-
slitute,

"Every smart store manager,” Green
snul,_ “knows that the sale of a mac-
aroni product means one or more ad-
ditional sales. It might be cheese in
cumhum!luu with macaroni, meat with
spnghcm,.ﬁsh with noodles, vegetables
for use with any macaroni product, or
dozens of other combinations that
mean two or more sales instead of
ust one on the check-out register,
Tousewives in every city like the stores
today that suggesi these low-budget
combinations for every day cating,”
Macaroni produets fit well into an
part of a menu, and combine so wvfl'
with a great variety of foods that com-
binations suggested through store dis-

41
plays can be changed from week to
week  without frequent repetition,

Green pointed out,

The sale of soups, for example, can
be bolstered by displays that include
egg noodles or macaroni. Consomme
vegetable soup and bouillon all have
their flavor absorbed and spread by ey
nooclles or macaroni, which also adids
texture Interest to clear soups, as well
as nutritive value, Many houscwives
react immediately to store I“.‘i[)].‘!)';&
that suggest soup bolstered with mac-
aroni or egg noodles,

4 ;

l'hen'c is no limit to the number of
cconomical main dish combinations that
can he suggested by merchandising is-
plays. For baked casseroles or top-of -
Ilu'—sl'm'e dishes, macaroni products
combine tastefully with eggs, fish, fowl
vegetables, meat and cheese, Even thr.:
simple_combination of spaghetti and
sauce ingredients in a single display
will help step up sales,

Such displays may even go so far as
to suggest ey noodles as an accompan-
iment for veal chops, spaghetti and to-
mato sauce with pork chops, or mac-
aroni with butter and parsley for sery-
ing \\'Il!l fresh or frozen fish,” Macaroni
also pgives heartiness 1o salads and
blends flavors readily. )

The store display combinations of
macaroni products and other foods (hat
\}'ll! help build sales volume are un-
limite,

Executive O#i
$5.57 Grand St
New York 13, N. Y.

FRANK LAZZARO DRYING MACHINES

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

Less Jalk !

SPEED DRYING

Lazzaro Drying Rooms

with

Plant and Service
8101-09 Third Ave.
North Bergen, N. J.
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Man as a Machine

A good healthy man, working a full
& hour day, can produce about one-
quarter horsepower continuously, This
is equivalent to carrying 396 bags of
cemeat up a 100-foot hill iu 8 hours.*
(What man can do it?) Yet this
amount of work is cqual to the lotal

neat of only % pint of fuel oil—
gays F. G, Shoemaker, consulting en-

gineer of G.M.'s Detroit Diescl En-
gine Division.

One gallon of fuel in a Diesel en-
gine equals eight men working for 8
hours, or about 2¢ I[n-r man per day
for fuel, Liquid hydrocarbons are the
most concentrated form of power now
available, Two thirds of the fuel the
enginc burns is oxygen which is dis-
tributed free in the air all over the
earth, '

By contrast, food for man runs
about $1.00 per pound for solid fuel,
$5 per 4/5 quart for liquid fucl, As an
engine, man weighs about 700 pounds

r h.p. It is casy to see that a strong

ck is a very inefficient source of
power and that manpower is highly
expensive,

However, man as a machine, docs
have some points in his favor. He is
a complete, self-contained, totally en-
closed power plant, available in a vari-
ety of sizes and reproducible in quan-
tity. He is relatively long-lived, has
most major components in duplicate, is
weatherproof, amphibious, runs on a
wide variety of fuels, has thermo-
statically controlled temperature, cir-
culating fluid heat, evaporative cool-
ing, sealed lubricated bearings, audio
and optical direction and range finders,
snumr and sight recording, audio and
visual communication, and he s
equipped with brain controls,

It is this last item—brain control—
that gives man his unique advantage
over other forms of power. 1t is this
factor which permits him to govern and
co-ordinate the effort of more efficient
work-producing machines. 1t is the
ever-increasing use of new machines
and power sources to do man's work
that has raised the American stand-
ard of living to the highest on carth.

More Jobs

Membership of labor unions now
ranks a total of 15,000,000, the high-
est in history, Estimates by the Gov-
ernment are that 1,000,000 new jobs
for union and non-union workers will
develop during the next few months.
We've had lots of hard times during
the turn of the years. Don’t get ix-

National Industries Service
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cited, don’t be mislead, there'll be
plenty of jobs ahead,

The American Medical Association

Last spring the doctors of the coun-
try raised their voices and roared in
protest against the President and a lot
of Congressmen who stood up on their
hind legs and wanted the government
of the United States to rule and regu-
late the doctor business in the United
States. i

Just what sort of dreams the Presi-
dent and the clackers in Congress had
has never been explained very fully
to the American people,

The Medical Association was sup-
posed to have slarted an “‘educational
campaign” against this socialistic
scheme, They engaged a publicity firm
but nobody seems to have seen their
“works."

You may be sure that doctors in the
American Medical Association know
more about President Truman's so-
called medical plan than anyone else.
Just why they should duck their re-
sponsibilities seems to be somewhat of
a mystery, ’

Talt-Hartley Law

The Taft-Hartley Act has been in
effect two years. The National Labor
Relations Board and the courts have
been interpreting this law and applying
it to actual cases. Some provisions are
still unexplored,

Congress didn’t change a syllable of
the law this year, The White House
and labor unions worked for repeal,
Senator Taft tried to make some
changes, though not nearly enough to
suit labor unions, When his program
won in the Senate, labor leaders and
Nemocratic party leaders suddenly lost
interest,

Rather than allow Senator Taft to
improve the law—with a Republican
bill that kept injunctions and other big
Taft-Hartley features—they chose to
let it stand,

The nron-Communist provision is
perhaps the most thoroughly inter-
preted part of the Taft-Hartley Act.
Union officers must sign non-Com-
munist oaths or else a union can't
charge an employer with an unfair
labor practice. It can’t even get on a
ballot in a pl*+* clection.

The effect s been that most non-
complying unions have been squeezed,
raided, defeated and weakened to the
point where lately even extreme left-
wing unions have been falling invo line,
The only major unions which haven't
complied are the United Mine Work-

ers, the AFL International Typo-
graphical Union, and a handful uf CI0
leftist unions.

Some provisions have been clarified,
FFor example, the question of mass
picketing. The NLRB has ruled that

icketing violates the act if it results

in “physical obstruction” of a plint en-
trance but that vile name-calling on a
picket line isn't in itself a violation,

‘The Taft-Hartley act bans mass
picketing by banning restraint and
eowercion of employes. The law doesn'
contain the term “closed shop™ vither,
but it bans the closed shop by banning
discrimination against non-union work-
ers,

Right This Time

“The greatest mistake of the Eco-
nomic Recovery Program is that it has
merely extended aid to our neighbors
individually, without requiring an ap-
proach to cconomic unity to which gen-
uine economic strength can be ob
tained,” editorializes the Washingtex
Post. The editor also observel: ‘It
is of the utmost importance that a mis-
take be avoided in setting up the free
Waorld's security mechanism, ., . A
mere co-ordination of nationalistic de-
fense plans and organizations might
stave off aggression in the years
ahead.”

America at the Crossroads

The devaluation of the Dritish mone-
tary system is a real crisis, [Ingl
is on the verge of ruin—and so is 8
large part of the rest of the warld.
The political remedy offered by the
Marshall Plan is not likely 1o stop
bankruptcy. A

And if the United States continues
to play Santa Claus, conditions will g
worse in our own country than they art
now.

In the meantime Russia maintansd oy

five-million-man ‘;ar(liny n'l;ll :uéu .~1up(ﬂl l

up her military budget by 19 per fe5

SBnnlor Tm:{ Connally of Texss

warned the Senate a few days 387

that Russia is “not organizing to Pay
lo."

The “cold war” is still on; at th
same time the government o1
United States isn't even lhn'?lfﬂ']"ﬂ‘
sending atomic bombs to Russia. i
stead the Soviet threats continuc. it

Senator Connally said in his slﬁ“h'

“Everyonce knows that when R“,”?
thinks the hour is here, she will stn k
and will strike with all her power 7
crush Democracy and free governmet”
everywhere on earsh.”

Don't forget that prophecy.
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TRADEMARK DEPARTMENT Ml AidsIn Durum Test

Trademarks Republished

WHITE SWAN, trademark of
Waples-Platter Co., Ft, Worth, Tex,,
Septeniber 6, 1949, for use on many

ocery products including egg noodles,
ﬁq;, No, 300,725, Claims use since
1885, Republished by registrant, a
corporation of Texas,

The mark consists of the name in
outlined letters,

Registrations Renewed

YOLANDA, No. 254,386, regis-
tered March 26, 1929, by Lorenzo
Clemente, doing business as Yolanda
Packing Co. Renewed March 26,
149, to Yolanda Packing Co., Los
Angeles, Calif,, a firm, for use on
anned macaroni products,

Published for Opposition

RONZONI—Ronzoni Macaroni Co,,
[|_1c., Long Island City, N, Y. Serial
No, 55:!,6[0. Filed April 14, 1948,
um!c! Section 21 of the Act of 1946,
Applicant _ claims ownership of Rep,
Nos, 270,229 and 306,691, For maca-

roni products, spaghetti sauce and
cereal food for infants, children or
convalescents. Claims use since May
’

The mark consists of the word in

heavy fancy type, Published Sentem-
ber 13, 19-%('_3!,"(l G Septem

Granted—Act of 1946, Principal
Register

ALIMENTARY PASTES—Rep.
N'u. 515,028, C. IF, Mueller Co, _]l'r;l%’
City, N. ]., now a merger, C, I,
hlur"L'II:_IC;).‘.’ a corporation of Dela-
ware, Filed September 12, 1947, Serial
No. 534,318. Published May 24, l(‘)tll;

State Registrations

The seeretary of state of Wyoming
reports two applications for state trade-
mark registration by The Creamette
Co,, l\[mucn]mlis. In one it claims the
exclusive right to the word “Cream-
ctes” for macaroni and in the other
it claims exclusive right to use the
word "Creamettes” for a long list of
items ranging from chewing gum and
honey to canned goods and flour.

Every durum mill in the country
offered to co-operate with the National
Macaroni Manufacturers Association
and the North Dakota Experimental
Station in making the protein test fully
reported on in this issue by the Asso-
ciation’s Durum Growers Relaxations
Committee, Recause of its roximity
to the test field, the North Dakota State
Mill and Elevator in Grand Forks, N.
1., was chosen to mill and analyze the
durum grown on the two test plots,
one of which was fertilized and the
other not,

The National = Association  bought
equal quantities of the test wheat grown
n the Raymond C. Chaput farm, Lang-
don, N, 13, paying him a three-cent-a-
bushel premium for his extra good care
of the test-plots and had the durum
shipped to the Grand Rapids mill for
grinding into granular, which was later
sent to a Minnesota plant for conyer-
sion into spaghetti,

R.‘M. Stangler, general manager of
the :Hlulr_ Mill at Grand Forks, in re-
porting his part in the test says:

“I am sending you a statement in
duplicate showing gross bushels, dock-
age and net bushels on both of the
lots. - After a careful analysis of both
lots of durum, we find that protein in
the durum off the unfertilized plot was

I

'l:\nuo YOU BETTER FROM
CONVENIENT LOCATIONS

Smiiiie WA

CA
GRANULAR

Painstaking scientific research, skilled
personnel, and constant laboratory
control guarantee dependable uni-
formity in all Copital products.
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higher than that off the fertilized plot.  en. The campaign is set for twenty  pounds at $1.27 per pound. 1y 194 duded Ruth Ellen Church, Rosemary It is also not difficult for most fore-  American Coating Mills, Elkhart, Ind., "
Our own laboratory analysis showed national publications, purchases amounted 1o about §.5 00, Fox, Mary Bunham, Madeline Hof-  men to see the direct cost to manage-  and was in charge of their food and .
13.60 protein on the unfertilized durum — 000 ur_l.ﬁ per cent of the tonl e fand, and juyn- Carlson. ment of il‘ldll.‘i_!ri-’lllllt‘l!mcﬂw. Whatis beverage carton division, bl
and 13.30 on the fertilized (]“ru“':— Meisenzahl Tood Products, Ine, production valued at $2,154,000 000, lhﬂwultl to \-|.~mnl|af.cr is lllw indirect Prior 1o his association with Empire
that is from a composite sample taken  Rochester, N, Y,, makers of macaroni- What 10 do with the surplus <tock i : : cost to the company of accidents occur- :
from various sacks. . noodle pr:lxiucls, 'has named Charles L. a prablem. The law provides 1l ﬂ:‘. Named a Vice President ring on company time, Foreman Facts,
“We took another set of composite  Rumrill & Co, of Rochester to handle  Goverument cannot sell the ege- in the Miss Gertrude Michalove, associated  the Institute’s publication, goes on to

samples to a commercial labdratory
{ Loomis Laboratories), which reports
13.20 protein on the fertilized and
13.70 on the unfertilized. The differ-
ence is not great. The only advantage
in the fertilized field was that it ran
siX to seven bushels more per acre, but
there is also some expense in fertil-
izing.

“Ierhaps a different fertilizer might
change the results, 1 note that the one
used consisted of 11 per cent nitrogen,
48 per cent phosphate and no rnmsh.
This means about 5% pounds of nitro-
gen and about 24 pounds of phosphate
per acre.  The balance would be base

its advertising.

Buitoni Foad Products Cnmpm\i'.
New York City, has named L. de
Lancelotti, formerly with the Water-
bury Clock Company, as advertising
and sales promotion manager,

Maria Egiziaca Buitoni

Notice was received in this country
last month telling of the death of Mrs,
Maria Egiziaca Duitoni, widow of
Francesco Buitoni, who headed busi-

nesses bearing his name in LEurope
and the United States, in Perugia,

domestic market unless it gets Lack it
total cost, It can, however, dispose of
them to the school lunch and sty
tion program and to exporters, 0Of
the 57,000,000 pounds purchiascd thi
year, Dritain has contracted 1o hyy
6,000,000 1bs. 66,000,000 pounds re
main in storage. Before J||| ¢ this year
the Government was getting 83 a
pound for dried eggs, with few tak-
ers. Even at the 65¢ price quoted lag
month, the buyers were scarce.,

Food Editors Confer

with the Theadore R, Sills organization
in New York City, has been named
vice president of the firm,  She is
wnigue among executives who contact
pewspapers and magazine editors in
that she believes in sending to the edi-
jors samples of the new products and
of improved old products for testing
..« thus acquainting the writers with
the products about which they are asked
1o wrile,

Among the food products handled
ly Miss Michalove and her company
are macaroni-noodle  products  (The
National  Macaroni  Institute), Sun-
dhine Discuits, the American Institute

present a comprehensive list of these
hidden costs, for the information of
foreman readers,

A free copy of the report, contain-
ing the indirect cost considerations in
industrial safety may be obtained hy
wriling to the Labor Relations In-
stitute, 1776 Broadway, New York 19,
N Y.

Empire Box Appoints
McGuire

S. J. Klein, president of Empire
Box Corp., with plants in Garfield,

material.” laly, awed 89 years, More than 200 foad editors, hom of Daking, the National Krawt Pack- . : ! 2 s

! Ty H}n'illl;lii I'r(ihlcts. Inc., have J)lunls economists, “"‘l| 1]'?111'1"5('"}-'!1“"}" f fool asan the National Pickle Packers. l‘}u’ri’” I“H':'mllll'l-!‘:l::::;n!llll:'l(::ld;;:l "::':;":::ll‘”.
- : 1t Soir 2 ooy Processing and distributing firms we Lk i Sy, BOS g !

| Adverhsmg and Pro- E‘i“}?'“"]"'“"". Brooklyn and  Jersey :\:l:;‘l;:,f""w (M'm}rl\i‘_mh',‘ﬂ;'l!'- “‘i"“:: ment of I, J. McGuire as sales man-

motion

Ronzony Macaroni Company, he,,
Long Island City, N, Y., has broad-
(-rm{.' its advertising schedule to in-
clude newspapers and Sunday supple-
ments and also will step up its radio
advertising.

Millers National Federation, Chica-
go, 1., will launch a new campaign
featuring endorsements of noted wom-

GLUE SEAL

50 to 3,000 cases
per hour with

PACKOMATIC

Government Eggs—65¢

Reports from Washington, D, C,,
says that the quotation on Government-
held eggs was 65¢ a pound as of the
middle of September, with buyers
scarce, practically non-existent,

Since January first, 1949, the Goy-
ernment has purchased a total of $73,-
391,350.88 worth of cggs, 57,788,504

Chicago Tribune on September 25 a
a reception in the studios of radi
station WGN. The reception precedul
the opening of a five-day food editors’
conference at the Drake hotel from
Steptember 26 through September 30

Demonstration of the new Tritune
test kitchen which the Mary Meade de-
partment began using last May featurol
the reception, Hostesses from the Trh
wne's Mary Meade department in

i and minimum operating cost.

: e . If you install the new type of automatic pr hould der:
otk ol b0 Lo ol & i { press . . . you should consider: (1)
b e o s d°“.w e ;:.L;IIIOMATIC'S CHAMPION revision ol your present flour silting equipment, or (2) installation of a specially
Model D S:lpplnu Case Sealer. Unit in r{ppllc:{hln' c . designed automatic Champion Flour Sifting Outfit,

::v;ut G.J':ﬂlxrr“m“ it o A '::;_ OI'ISU"'"'IQ This calls for thought and study, as well as raw steel procurement, manufac-
pression unit discharges cases ready for shipping . z ture and installation. You should take these steps well in advance of any
or :Lnlr.nq(:.—:ll :‘\:&T&l’i‘?‘n:.c::czu%-: E-Pilg;g_- Englneerlng plant change-over date to avoid costly delays in production.

MATIC'S Mndlnlbb is an ml"lér-ﬂ-lul e tt!mi i . Our experienced service is yours for the asking, and it involves no obligation,
e PACKOMATIC squipment to I. L. FERGUSON Service Our engineers are qualified to advise you regarding layouls, measurements,

CO., 7109 Republic Ave.. Joliet, Il

Chicago o New York o Boston a

Cleveland o Denver o B8an Francisco « Los Angeles
Tampa »

e BSeattle ¢ Portland o

Baltimore

New Orleans

Indirect Costs In
Industrial Safety
No supervisor will dispute the need
for keeping employes sound of limb, as
the health of workers has always been
amatter of concern to those charged
with praduction responsibilities, states
the semi-monthly report for foremen,
published by the Labor Relations In-
situte, 1776 Broadway, New York.

ager of the specialties division, with
headquarters at Garfield,

Among the lines in the specialty sales
division which Mr, McGuire will hed
are iee cream cartons, Shur-Uak epg
cirtons, Eimpire beverage cartons, and
macaroni and spaghetti cartons,

Mr., McGuire was formerly asso-
ciated with Empire Box Corp. (1945-
1947) in charge of specialty sales in
the Chicago office. He then joined

Mr. McGuire

in 1945, Mr., McGuire was with the
Sutherland Paper Company, Kalama-
zoo, Mich,, for seventeen years, prin-
cipally in the specialties safes division.

E . _
lf You Are Modernizing Your Plant

with New Equipment for Future Profits
¥ & @ o UmMmma.mﬁn_ha(aﬂaLtayou

—
—

in the planning and placement of equipment to insure maximum production

capacity requirements and other delails.

We ;mrila your inquiries now . . . 80 as to allow plenty of time for completing
the important preliminary details, emd thus avoid delays in delivery of co-

ordinating equipment.

CHAMPION MACHINERY CO.

Makers of Fine Equipment for the Macaroni and Noodle Industry.
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Green Lights Through its study and research de- “Rat Catcher” Now a garduers  “Horticultural Ex‘purlp i" with the Silent Huntington Belt Drive,  ciation.
partments, the Macaroni Institute “Rodent Officer” cowsheds are called “animal feeding This newest addition to the Silent Also that the Kuertz Food Products
By R. M. Green, Public Relations finds that here and there price quota- centurs” pig farmers are called “peo-  Huntington line has plenty of power Co, 1026 Kenner St,, Cincinnati, Ohio
Direclor tions on macaroni products are ridic- Shakespeare said: “A rose by any ple cngaged in the swine industry,” for extra heavy chores, Aﬁ its weight  has been enrolled as an active member
Iteras to Read and Things ‘o Look ulously low . . . ridiculous because other name smells just as sweet.” [i. and although a spade is a spade .. . is concentrated where it is needed most !

for in Macaroni Products Promotion:

Sce the August, 1949, issue of True
Story, the for article on "I Can Feed
Them On Less Than A Dollar a

everyone knows that price cutting re-
sults only in a swap of customers for
awhile does not increase business . ., .
merely depresses the price level for all,

cause of the unrelenting prosecution by
the government under the U, S. Foal
and Drug Act, all processors of food
for human consumption have hecome

we have now designated our rat catcher
as onr “Rodent Officer” . . , Please
address him with his new title in fu-
{ure communications,

+ «+ on the brush, Retractable wheels,

with proprictor Robert H, Bischoff as
the official representative,

IFT Appoints Council

lh{ ! The $64 cluezi!inln is lllluw nmcurml: $uru conscious of food cleanliness, Siﬁft'l"i"]p: ecutive Committee
i flag e Ly & priccs particularly noodles, can stanc hat is quite true in the macaroni. ac| Dr. G T . i
: tilﬂ'hlftfl)'tliillj‘;':’a‘;,t:':::rl;:]l:lr;lt:;:rfl’"‘:‘g?'ﬂ still il': the face of a rising flour Mar-  noodle business. Everpane therein b " W. Wolfe r. Carl R, Fellers, president of the

Italy to Us,” with excellent recipes.
The author, Miss Marie Peters, has
just joined the stafi of Sills, Inc, . .,

The September Radio Mirror for a
recipe for “Vienna Baked Macaroni
Salad, ...

The September Family Circle for
“Macaroni and Cheese,” casy-to-make
and easy-on-the-budget recipe. | . .

The October Modeyn Screen for its
“House Swarming” story—all about
movie stars at a spaghetti party, il-
lustrated in color. . , .

The Bakers and Confectioners Jour-

the Nation's Favorite
Skilled Unionists, . ., "
Watch for a full-page presentation
by Beth Merriman in the October 2,
issue of Parade, a popular magazive
supplement : “Pass The Pasta.”

Dishes By

ket, tight egg situation and the 75¢ an
hour minimum wage?

Advertisers Appreciated

An Association Director who re-
cently had occasion to answer an ad-
vertisement in Tne MacaroN1 Jouk-
NAL wriles:

To the Editor:

When writing to people who adver-
tise in your publication, [ unfailingly
mention that I'm doing so because of
having seen their ad. The advertisers

thoughtfulness, becatisz the JoUrNAL,
the advertisers, and the readers will
all benefit when more buyers show an
expressed interest in the service being
rendered them by the select advertisers
in our publication. . . .  The Editor,

140 Lbs, Net

Duramber

Fancy No. 1 Semolina

E 'I;in of .U, 0, T A

Milled at Rush Oity, Minn
AMBER MILLING DIV'N.

140 Lbe. Net

adopted a program of plant cleanliness
to reduce to a minimum any possible
infestation of their products, Like
many others in the trade, C. W, Walf,
frcsulcnl of the Megs Macaroni Co,,
Tarrisburg, Pa., and World War Two
president of the National Macaroni
Manufacturers Association, is and has
always been cleanliness-minded, with
the result that he now employs a trained
“contamination preventor." Just what
to call this worker has caused him much
worry, sufficiently to write as follows
in the hope of getting others 10 join in

Tue MACARONT JOURNAL,
Braidwood, 111,

Dear M.l].:

In reading over the terms now usal
by the burcaucratic workers in the De-
partment of Agriculture, who now all

law Ulloenys Pemem ow
StAR

IES

He and the Journal Editor would
appreciate hearing from others on this
important matter,

Huntington Announces
New Low Floor Machine

A lloor machine that's low enough
to scrub and polish under hard-to-
move furniture and heavy enough to
do high quality work is the new Si-
lent Huntington Low-Hite Floor Ma-
chine, designed especially for institu-
tional use by Huntington Laboratories,

huffs waxes, steel wools floors, and
shampoos rugs, Noiscless and efficient,
the Low-Hite is equipped with the
afely grip switch which is an original
Huntington development. It is avail-
able in 12- or 16-inch sizes with a quict
planctary gear drive or for hospital use

HERE'S A MACHINE
WORTH JInvestigating

H you are using cello-
phane sheels for hand

which are up out of the way when the
machine is in operation, are another
Low-Hite feature. For complete de-
tails and a descriptive folder, write
Huntinguon Laboratories, Ine., Hunt-

Acting Sceretary Robert M, Green
of the National Macaroni Manufac-
turers Association announces the ad-
mission to active membership in the
organization of the Northern llinois
Cereal Co,, Lm'kporl. IIl. B.C. Ryden
will represent his firm in the Asso-

Institute of Food Technologists, has
announced the clection of the follow-
ing councilors to the council executive
committee of the Institute:
Prof. W, L. Camphell—Massachu-
setts - Institute  of  Technology,
~ Cambridge, Massachusetts
Dr. . S, Clarke—American Can
Company, Chicago, llinois
Mr. H. T, Griswold—Owens-1llinois
Glass Company, San Francisco,
California
Mr. W, D. Pheteplace—Pfaudler
Company, Rochester, New York
Dr, Geo, F,

Spaghetti exports collapse as lalian
production snaps back. Last year some
224 million pounds of spaghetti, mac-
aroni and vermicelli left this country—
most of it bound for Italy. In ‘the
first five 1949 months the export total
was only 7,660,000 pounds. ltaly is
again making its own,

nal, organ of the Bakery and Confec- like to be told so. T strongly recom-  an industry search for u name in keep- Inc,, Ill.':kl:rs of Neo-Shine and Weath-  ingten, Ind, College Am:-:c“lr?):\l';luw e
tion Workers' International Union, ™Mend that all n-'mlursl.cln Illkt_-wmc, a8 ing with the importance of the job: rra'l]]'lh“lmws.l-l't g ST ) 8,

! Aug?sll. 12:9. for n;l hulxccilunl_ {}olr(y a practical act o [)li):-l:,c:;rr:;?‘!\)!“hgi.hl X Harrisburg, Pa., Sept. 20, 1949 iﬂtht: "3:'; ll:utﬂm;‘: “')";'h':l"iz"')";?“'ll NBWMASBOCJCHIOI! orts Lower
entitled, “Masters of Macaroni-Mak- p I3 2 o 1t ! ) M D Exp

! ing—Wheat Converted Into One of We appreciate  this  Uirector's To the Editor, motor housing. It polishes and scrubs, embers

Jhe. Home of

STAINLESS STEEL
BRONZE

AND THEY COST LESS*

*because they are built o give longer
service , . . less “lay-ups” for npufu.

That's why so many ol the imporian!
Macaronl Manulacturers in every part
ol the couniry are using Star Dies, ex-
clusively,

wrupirln& or other pur.
poses, you will find the PETERS

OFHANE SHEETING &
STACKING MACHINE will save you
money by enabling you to purchase roll
stock cellopkane rather than cut-to-size
sheeis, This machine gives you the ad-
vantage ol being able lo cul various sise
shests to mest production requirements.

Any widih rolls from 2" to 24" wide can

COPPER
ALLOY

[ PISA

O NO. 1 SEMOLINA

ng o RS S
of RLU.GT A

I {

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Officest Mills:
1667 No. Bnelling Ave. SL Paul, Minn. Rush City, Minn.

be handled and o

120 Lbs. Net For more than twenly years it's been 1o 28" can by cut, andled and any length shests from 3
STAR DIES for more Ellicient Produc- Macking |

A BO tion, Grealer Smoothness, Less Pitling, ching ||.,p: muhl- and no operator Is rllmllnd aince the ma.

floa.. Cesalas 5 shagle. Uf when the stacker table Is filled with cul-lo-size
i tquited, o Bl

ng Atlachmenti can be furnished for greater
::‘::l"lﬂnﬂ-hlo alit wide rolls into narrower widihs as the sheets

Beckic Eye is availabl

Fancy Durum Patent
Milled st Rush City, Miss.
AMBER MILLING DIV'N.
of LU.C.T. A

Smoothness Guaranteed 100%

No more repairing when using slainless steel dies
with stainless sleel pins.

Designed and Manufactured by

Lombardi's Macaroni Dies
805 Yale St. Los Angeles 12, Calif.

for spot registering printed cellophane.

Write ws for bulletin iving additional informati
1Ve 0l be, plessed o somb 1 o sy ation,

PETERS MACHINERY CO.

| H-"'.'h.“r ol Ave

Ccago. 11
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Glenn G. Hoskins Company Statt

Glenn G, Hoskins, a macaroni manu-
facturer and distributor of many
years' experience and a former presi-
dent of the National Macaroni Manu-
facturers Association, has for years
been serving a select clientele. of man-

How to Do Business With
The Quartermaster Corps

Manufacturers who bid or would
wish to bid for macaroni, spaghetti
and/or egg noodles needs of the dif-
ferent Quartermaster Cnrﬁs will be in-
terested in the new booklet just re-
leased by that body, entitled How To
Do Business With the Quartermaster
Corps.

According to Roberi A. Howard,
Jr., Colonel, QMC, Commanding, the
pamphlet is designed basically as a
guide to manufacturers and regular
dealers interested in selling the Quar-
termaster Corps, “When we lmy." snys
the Colonel, “how the prospective sup-
plier can participate in our purchasing
program, is described therein.”

“The primary mission of the Quar-
termaster Corps is 1o feed and clothe
the individual soldier, and to equip him
with items needed in order that he
may live under a_ variety of climatic
conditions, In addition, we procure
food and certain other supplies for the
Navy and Air Force,

“The accomplishment of this mission
involves the purchasing of a greal
variety of products, It isn't difficult to
compete for some of this business.
There are no problems incident there-
to which one cannot solve.  Interme-
diaries or agents are not necessary 1o
obtain contracts from the Govern-
ment,” says the QMC Commander.
“It is hoped that the pamphlet that is
available to any supplier interested in
bidding on our needs, will introduce
our purchasing procedure and help
them to participate in making our
Armed Forces the best fed and best
clothed and the best equipped in the
world.”

ufacturers as industrial and sales con-
sultant. In his offices at 520 North
Michigan Ave,, Chicago, the staff
shown serves not only the clients but
the industry generally,

Top Row: Charles H.
Kiick, Wiliam G.
Hoskins, Glenn G.
Hoskins, Charles M.
Hoskins, Theodors
Holland,

Bottom Row: Dorolhy
L Sampson, Char-
lotte H. McKeand.
Edith 8, Linsley, Con-
slance C. Celano,

Copies of the pamphlet are available
from cither the New York QM Pur-
chasing Office, 111 East 16th St., New
York 7, N. Y., the Chicago QM Pur-
chasing Office, 1819 W. Pershing Roa 1,
Chicago, 11l,, or the Chicago QM Pur-
chasing  Office (Western ~ Branch),
Oakland Army Base, Oakland 14, Cal.

Insect Repellent Bags

To meet extreme conditions of ship-
ping bakery flour into hot, humid in-
sect breeding arcas, or for export, a
pyrenone treated multiwall paper bag
has been developed and has success-
fully undergone commercial flour ship-
ping tests,

Development of this new multiwall
bag for the flour industry was an-
nounced by St. Regis Paper Co. The
multiwall bag's outer wall is treated
with pyrenone, and came about

Octaber, 1949

through the joint efforts of St. Repis
and the U, S. Industrial Cheniicals,
Inc,, manufacturers of pyrenone and
a pyrenone treating process,

Laboratory tests conducted luring
the past two years, and a recent test
commercial shipment from a leuling
flour mill to a bakery chain, proved
the pyrenone treated kraft paper bag
affords 100 per cent protection against
insect infestation and contamination of
the flour. Laboratory tests were con-
ducted by the American Institute of
Baking, and the Institute of Paper
Chemistry, and commercial shipments
tests by Pillsbury Mills, Ine,

St. Regis representatives said the
untreated, natural kraft multiwall bag,
of which some 213,300,000 have been
used to ship bakery flour in the pas
five years, is completely satisfactory
for flour shipments under normal con-
ditions. More than 60 per cent of al
bakery flour now is being shipped in
these containers, But in the case when
flour is subjected to severe shipping
hazards, St. Regis said the pyrenone
treated bag affords the utmost in pro-
tection against infestation and con-
tamination—and, judging from com-
ments of millers, such conditions war-
rant the use of the more expensive con-
tainer,

More Practical Retailing

With more than 120 meetings sched:
uled monthly in all parts of the United
States, thousands of independent re-
tail grocers begin a nationwide cam:
paign to increase the efficiency and
scope of food retailing in independent
establishments,

The campaign, known as the NAR-
GUS DBetter Stores Program, is a year-
long schedule launched this manth by
the National Association of Retal
Grocers with its hundreds of affiliated
associations co-operating, according 10
Mrs. R. M. Kiefer, NARGUS st
relary-manager.

Mueller Honors Employe for 25-year Service

Presenioilon ol an
engraved watch, a
purse ol mon-{ and
a gold lapel bulten
by C. Vrederick
Mueller. right, exec.
ulive vice pizaident,
C. F. Musller Co., lo
Omar Elsasser, leit,
a manulacturing u-
perintendent, marlied
\he 75th presenta’ion
for 25 years' serrice
by the Mueller Co.
during their eighty-
two years' history.
C. F. Musller Co. was
established in 1067,

=3
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Ollie the Owl

The pigeons used to roost on the
ledges of buildings around Birdland's
business section and they made such a
nuisance of themselves that the own-
ers decided to get rid of them. They
tried everything to scare the pigeons
away; poison, shotgun, barbed wire
and a stuffed falcon, but the squatters
roosted on the ledges just the same.

At last, in desperation, the owners
took a picture of the ugliest duck in
town, named Roberto, and put his pic-
tures on their ledges. That did it. The
pigeons took one look at his mug and

flew. LEverybody got a big kick out of
this Ililplmning i the waggish jeered that
Roberto’s face would stop a pigeon
talking.

Most birds would be infuriated by
this banter and sue the owners of the
building for slander or something, but
not Roberto. He said *They did me a
favor because they showed me that my
ugly mug has big sales possibilities.
Pigeons roost on buildings all over
Birdland and their owners are unable
to get rid of the kibitzers, It cost the
landlords a fortune to clean up after
them. 1'll show them how to save a
lot of money. and make a nice picee of
change myself.”

e got some cireulars primed with
his picture on them and guaranteed
that his face would scare pigeons away.
“Just hang it on the ledge and pigeon-
hole your headaches,” was his slogan.

Now he's doing a thriving business
selling his picture for $50 a print ; he's
making lots of moncy, is married to
the proudest and prettiest peacock in
Birdland and to make sure that there
is always a market for his ugly mug he
raises pigeons as a sideline,

The right kind of salesmanship can
make a peacock contented with an ugly
mug. :

Very wisely yours,
Ollie the Owl

New Institute Supporters

Alfonso Gioia & Sons, Rochester,
N. Y., and Kuertz Food Products Co.
Cincinnati, Ohio, have been enrollol
as new supporters of the National Mac
aroni Institute,

ATTENTION, PLEASE

Subscribers to Tue Macako
N1 Joury AL will render our mail
ing department invaluable serv:
ice if they will immediatcly no-
tify the Editorial Office, Itraid-
wood, Illinois, of any change o
address or in the event of any
kind of address alteration.

Reason : The PO, Department
is rigorously enforcing postd
regulations regarding incorredt
addresses, Even in cases where
the address is only minutcly i
correct, the P.O. Department re
turns the JOURNAL to us, char’
ing additional return  osiag®
thercon. |

Your thoughtfulness will nol
only save us money, bul instf
prompt delivery of 1ynur sub
scribed-for Journal, Thanks fof
your co-operation,

THE MACARONI JOURNAL
M, J. Donna Mmmﬁing Fditor
P. O. Drawer No. |

Braidwood, Illinois
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FAITH WITH NATURE

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

Outstanding Nutritional Accomplishments

Today, large quantities of these products
are enriched:

® MACARONI
® SPAGHETTI

® NOODLES
® PASTINA

MACARON |

Macaronl makers whe enrich should be provd
of thelr sarvice te America.

Campright 1948 Hoffmsan-La Rechs lne,

HOFFMANN-LA ROCHE INC.. NUTLEY 10, NEW JERSEY

cppdubg
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ARTISTS ARENT THE ONLY ONES

with keen cyes for color. Macaroni manufacturers have to
know their colors, too—because color has so much

to do with the popularity of their macaroni, spa-

ghetti, and noodles.

That's why we are so particular about the calor of
the wheats that go into Pillsbury's Durum Prod-
ucts, We're as careful about that as we are about
choosing wheats that will give your products
appealing flavor and finc cooking quality.

o2e®

PILLSBURY'S DURUM PRODUCTS ST

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

Pillsbary's
Detted Cirele
v Symbel of
Reliability




