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A Properly Roasted Traditional Turkey Is Even
More Deliclous and More Satisfying When Filled With
* Tasty Macaroni Or Egg Noodle Stuffing,
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Tests Prove Effectiveness of
Nev ST. REGIS Insect-Repellent Bag

After thorough developmsnt and testing with leading flour
mills, 8t. Regis brings you a new Multiwi] — a flour bag
with a special insect-repellent outer wall that:
kills or paralyzes insects on contact, is non-toxic to hu-
mans; harmless to bag contents (only the outer ply is
treated), This bag delivers flour to your mixing room in
absolutely clean condition, even from infested freight cars,

HERE'S PROOF —

Rail shipment of 890 bags of sterile flour was deliberately
subjected to abnormally severe infestation hazards for 16
days. Another rail shipment of 800 bags was similarly ex-
posed for 66 hours, In neither case was g single insect able to
Peneirate into the flour,

In hot, humid, insect breeding areas . . . for export use , , ,

. y . during the summer months . .., wherever maximum protec-

v & ¢ tion ‘is required, the absolute invulnerability of the new

: ; 5 Sctlhl:;gis insect-repellent Multiwall is more than worth the
X ; ) a coet.

Get full details from your miller NOW
about this special, insect-proof
Multiwall Paper Bag,

ake
in the package parade are those labels and cartons that m ;
lhll:;:!utst':g:: 1'.;ou-°-'§nd I:Ey p . that serve as constant reminders, month-in

and month-out,

Rossol y fect
tti helps kee r product at the top of the buyer's list. For per
purchau-np;e':’l, mgmnlering eyc-aslpcll, surefire display-appeal, Ros-
sotti Labels and Cartons have few equals. .

More than fifty years of specialized service is one reason Rossotti has led ‘KA \ ; SALES SUBSIDIARY OF ST. REGIS PAPER COMPANY

: . = ' i Alontows, Pe. * Atiand
ic sal ective packaging. Now, with modem y ‘ . : - w '
cl}t;:ug;le‘!i ipnla‘llt{l“:t::neith :;:sl. we ugl mluﬂ prompt, t ast, depemhbmml 4 g A 1)
ice from coast-to-coast. When a packaging problem confronts you, 3 ,‘ 2
Rossotti—specialists since 1898, : i R .

| SALES CORPORATION .

200, 0#’ ' 230 PARK AVENUE » NIW YORK 17, N.Y, | ‘u e ;:-m-'
SINCE 1098 W YOU BUY PROTECTION WHEN YOU BUY MULTIWALLS | flufume . tani .

GRA . ORTH BERGEN, N. |
ROSSOTTI LITHOGRAPH CORPORATION N
ROSSOTTI CALIFORNIA LITHOGRAPH CORP. + SAN m{trnc::sic;g:-_
ROSSOTTI FLORIDA LITHOGRAPHING CORP, . AMP. b 1. a0
SALES OFFICES: PHILADELPHIA + BOSTON + HBOCHESTER -«
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ALDARI

ACARONI DIES
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Head for a Touchdown
with
Maldari on Your Team

America's Largest Die Makers

')“’oa 178-180 GRAND STREET @
=% NEW YORK 13, NEW YORK 2

o
6\ "zq,%h U.S.A. 2 &
“MENT conTmUOYS
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BUHLER

Y0UR DEPENDABLE ENGINEERING SOURCE
{OR EVERY PLANT PRODUCTION NEED:

omplete factory layouts for the most modern plants

Presses, automatic spreaders, confinuous long goods pro-
duction units i

Pneumatic handling systems for semolina and flour

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

Combination short goods and automatic spreader units !

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

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

ENGINEERS FOR INDUSTRY SINCE 1860

25 x |
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Resolved :
TO KEEP MACARONI FOODS

ON AMERICA’'S. DINNER TABLE

IN INCREASED QUANTITIES

THE MACARONI INDUSTRY

It'ﬁ a big order—but it can be done, and we intend
t> do our part by continuing to furnish top quality
Durum Products to the macaroni industry.

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA

|
|
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- Macaroni Industry Is Improving
Its Public Relations

AN OUTSTANDING example of what the macaroni

and allied industries are doing in the way of im-
proved public relations was illustrated in St. Paul on
November 3, when, during his visit in connection with
the Minnesota centennial celebration, President Harry S,
Truman was presented a sheaf of durum wheat and a
portrait of himself done in macaroni products, Both of
the gifts returned to Washington with Mr, Truman, where
the portraif was added to the collection of presidential
likenesses,

The presentation was made during a reception for the
President, planned by the Twin Cities Association of Man-
ufacturers Representatives, and was the result of much
advance preparation on the part of Maurice L. Ryan,
director of the NMMA, vice president of the Quality
Macaroni Company, and past president of the Twin Cities
AMR. Francis Ullrey, publicity director of Sills, Tnc., the
fim in charge of public relations for the National Maca-
roni Institute, handled the technical details, A more com-
Plete story appears on page 32 of this issue.

The St. Paul presentation comprised a number of fac-

* lors which are important to improved publie information

.ﬂ'JOIIl the industry, It was industry-wide in scope; that
i, it lid not focus public attention on one single company,
but upon the entire organization of macaroni-noodle pro-
duction, Tt had public interest which extended throughout
‘." scuments of the population of the country, It neatly
lied together both the raw material and the manufacturing
aspects of the industry, thereby highlighting the friendly
relations and spirjt of co-operation which exists between
the durum wheat grower and the manufacturers.

'Thc men v'/ho handled this particular program recog-
Nized the elements which make an event newsworthy. In-
stead of plﬁnning from a single-company angle, they

§

i

T I

planned for institutional promotion, as has been outlined
by the National Macaroni Institute, In place of the inter-

est which might have confined the story to one locality,

their work was slanted to arouse interest on a nation-
wide scale, They were successful on both of these counts

and they were equally successful in calling public attention

to the durum grower as well as the macaroni manufac-
turer, The stories of the presentation told of the close
co-operation between the macaroni men and the durum
wheat farmers, explaining that nearly all of America's best
durum wheat, from which macaroni products are made, is
grown near Langdon, N, D, Readers were informed that
this huge volume of durum is produced in the area known
as the “cold triangle,” small enough to be covered by a

dime on most ordinary maps of the United States, The

size of the productive region, the article pointed out, was

also a definite aid to the scientific supervision which is

helping the farmers in that territory harvest crops of in-
creasingly high protein durum. This tie-in with agri-
culture provided another large segment of reader interest,

All of these points indicate that the industry is increas-
ingly aware of the value of public relations and, what is
more important, is taking an active part in such promotion,
The fact that individuals are giving their time, money and
cfforts to activities which benefit the industry as a whole,
is a guarantue in itself that the program will be successful.
It is still necessary, however, that more individuals join
those who are currently showing the way, and that the
entire ceffort be backed by the industry. Macaroni and
its allies are not the only items involved in the battle for
increased space on retailers’ shelves and housewives' shop-
ping lists. Virtually all foods are in the competition, It
will take the effort of a unified macaroni-noodle industry
to maintain and increase the sale of its products,
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Pacific Coast Conference
Most Successful

HE second Pacific Coast Confer-

ence held in the St Francis Hotel,
San Francisco, October 23-25, was
labeled “most successful” by officers of
the national association and west coast
manufacturers who attended.

The official : vgistration for the busi-
ness meetings: ‘otaled 67 representa-
tives of 25 macs roni-noodle firms and
18 allied companicy, Attendance at the
several social affair: ran well over the
100 mark with registrants’ guests and
smaller manufacturers in attendance
who were not present at the business
sessions,

President C, L. Norris of NMMA
presided at the business meelings, as-
sisted by Maurice L. Ryan and Lloyd
Skinner, association directors, and {:y
Robert M, Green, assistant secretary-
treasurer.

In his welcoming address, President
Norris pointed to the fact that the
American consumer today has real
purchasing power that is 64 per cent
higher than that of 1939, and that with
a rise in the rate of savings, the job of
business is to unlatch some of that
cash with better selling and advertisin
efforts, Towards that end he pledged
the full co-operation of the national as-
sociation and National Macaroni In-
stitute.

The Durum Situation—1949, Pre-
siding over a panel for the discussion
of this matter of general importance to
the trade, Association Director Maur-
ice L. Ryan told of the results of the
work of the Durum Growers Relations
Committee which has been to increase
durum acreage 73 per cent over the
low of 1945, He also told of his 1949
experim: mt that will result in improv-
ing the protein contents of durum in
te future, He said he was proud of
me inoroved friendly relations with
the durum growers which will reach
the all-time high when the association
and institute co-operate with the spon-
sors in pulting on the 1949 State Du-
rum Show at Langdon, N. D,, No-
vember 10and {1,

Harry 1. Bailey of General Mills
reported the supply of durum, as of
July 1, at 56.859{000 bushels. He
|ql!:wcd the expected disappearance at
50,253,000 bushels, which would make
the carry-over next year about 6,606,-
000 bushels, X

IF. G. Saunders of Globe Mills-Pills-
bury reported the current crop to be of
a better color with less black point than
a year ago. ¢

E. J. Thomas of North Dakota Mill
and Elevator warned againat hand-to-
mouth buying with 60 per cent of the
crop under government loans. The re-

NMMA Officials and Se-
lected Speakers Discuss
Industry Problems with
West Coast Manufactur-
ero

ceipts are expected to remain light
until spring with available box c.rs at
a fourteen year low,

The Egg Situation. With continued
heavy demands for yolks and a light
demand for whites, L. W. Hovy of
Armour & Co. could see no price relicf
in the near future despite steady heavy
egg production. The crystal ball was
cloudy and no one seemed to be able to
predict with clarity the answer to the
question as to what the government
will do with surpluses with a nine
years' supply of dried eggs in hand.

Use A}udrrm’nrd Packages In Greal-
er Distribution Fight. Thil Papin of
Rossotti  Lithographing Corp. urged
greater cfforts in going after the tre-
mendous potential possible for maca-
roni and noodle products, He urged
that there be less fighting among man-
ufacturers as such acts ﬁo little to in-
crease the overall business, He pointed
out that packaging is an integral part
of selling and merchandising.

Cellophane Now  Plentiful.  Tom
Bruffy of the Dobeckman Co, said
there is now no shortage of cellophane,
but he advises a complete analysis of
wackages by independent counsel to

clp keep the manufacturers abreast
with the consumer reaction to pack-
aged goods,

Production Cost. Manufacturing
cost can be cut in two ways, accord-
ing to J. B, Bellamy, Jr., west coast
representative of Triangle Machinery
Co. He does not recommend the first
one, which is “lower quality and lose
business,” but does recommend the
second way — “improved techniques
and handling so as to build business.”

Faod Plant Sanitation. Jacob Forbes,
west coast sanitarian for the American
Institute of Baking, discussed the mat-
ter of plant cleanliness in fairness to
the manufacturer and to the consumer.
His remarks appear complete in this
issue, y

Labor Policics. The question of the

woper handling of the never-ending
abor problem was to have been dis-
cussed by Joseph E. Brodine, indus-
trial relations consultant, He was pre-
vented from addressing the Confer-
ence because of a strike in Los Angeles
and his paper on the subject, which
appears in full in this issue, was read

by Robert William of Robert William
Foods.

Progress and Profits. This matter
was fully discussed by Glenn 6. Hos-
kins, industry consultant. It appears
in full elsewhere in this issue,

Macaroni Products Merchandising.
There is still room for much improve-
ment in the merchandising of macaroni
products, according to R. L, Duchan-
an, vice president in charge of store
operations and  merchandising for
Lucky Stores, Inc. His chain of thirty-
two stores did a volume of thirty mil-
lion dollars last year., He emphasized
that Lucky Stores give macaroni and
noodles space equal to its importance
and that the fair margin of profit of-
fered by this food makes it important.
Lucky Stores treats recipe and promo-
tional material as merchandise, keeping
a bulletin board of manufacturers
pamphlets available at all times.

Macaroni Dollar  Volume. Loyl
Skinner of Skinner Manufacturing Co.
cited surveys showing macaroni dollar
volume in the grocery trade to be high-
er than that of breakfast cereals, fro-
zen foods and many pre-package lines.
He urged that thix point be brought
to the attention of grueers lo gt a
better and greater shelf spuce for mac-
aroni products,

Forces That Sell. Ted Sills of Sills,
Inc., reported on how the National
Macaroni Institute was wiing forces
that scll in its program tu increase the
per capita consumption of macaron,
spaghetti and noodles. He told of the
material and media used in the batile
with other foods for a place for mac
aroni products in the human stomach,
which has only a 32-ounce capacily.
He pointed out how the institute Waé
getting more people to talk about mac
aroni products and to buy them
greater quantities, He emplisizes
that the volume of messages pouring
out on macaroni, spaghetti and yoodles
creates attention and demand, but that
the final selling effort must be male by
the manufacturer for his brand.

The Pacific Coast Conference ““;
phasized the need:of mort flrl'-]lg"
meetings, such as that held in San
Francisco last month for the develop
ment of better understanding througt”
out exchange of ideas lﬁul the discus
sion of common problens. %

General Mills, Buhler (Brothers. The
Dobeckmun Co, and the Rossotti |‘.II|I'
ographing Corp. were hosts at M'“““T
of the social functions which I"l:“‘l“"f
with the array of fine speakers Rt
the Pacific Coast Conventions most S6&¢
cessful. Much of the credit !

ot e )
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three west coast directors of the Na-
tional Macaroni Manufacturers Asso-
ciation, Guido D. Merlino of Seatile,
Wash., Vincent DeDomenico of San
Francisco and Edw. D, DeRocco of
San Dicgo, Califi

PROGRESS AND PROFITS
By Glenn C. Hoskins
Second Pacific Coast Conference

Fifteen years ago the west coast
manufacturers and I spent quite a bit
of time together at NRA meetings in
Seattle, San Francisco and Los An-
geles. These still stand out as some of
the nost pleasant experiences in 33
years of association with the macaroni
industry.

President Norris and  his aides
Jowed good judgment in bringing the
m'ional association and the National
Macoroni Institute to you. Since the
Puritass landed on Plymouth Rock
men have moved westward in the
march of prugress toward better and
more profitable living., FPrugivsa and
profits must exist torether, If we do
not have profits, we cannot progress,
When we cease to progress, we slart
to dic.

Last July we launched the first of
what we hope will be a series of mect-
ings dedicated to more progress and
betler profits in the macaroni Indus-
try. We called it a Plant Operations
Forum, Plant managers from all over
the country attended this forum which
was held on the Northwestern Univer-
sity campus, In all my experience in
the macaroni industry 1 have not
found a group which was more respon-

sive to new ideas than this group, and
we closed the session on Saturday noon
with a distinct feeling that the maca-
roni industry is in the hands of men
who will maintain the important place
that macaroni holds in the food indus-
trr. I have somewhat the same feeling
when T talk to you people here today.
The very fact of your presence in this
meeting indicates that you ar: secking
new methods, new ideas and new and
hetter ways o serve your cor sumers.
The macaroni industry his moved
forward in the last 15 years. [ will not
bore you with a lot of figures, but 1
think it is interesting to cal! your atten-
tion to some of the highlghts of com-
parison between those MRA days that
we mentioned and th: present time.
In 1935, the U, S. Crnsus gave a total
production of 604,843,000 pounds, Our
production indee which, by the way,
15 used by the Department of Com-
merce in *heir publications, showed a
tota!  production of 1,136,720,000
pounds in 1948, of which 223,732,
}mum!s were exported, leaving 916,
32,000 pounds for American con-
sumption, This ycar, from January 1
through August, exports totalled only
13,931,094 pounds. Our current index
indicates that our domestic production
will be slightly higher than in 1948,
but the total production will be lower
due 1o the drastic reduction of ex-
ports, Our analysis indicates that the
production of macaroni and noodle
products in the U, S, is about 44 per
cent higher than it was for the average
of the five pre-war years, (1937-41 in-
clusive). This makes a total of 975,-
000,M0 pounds estimated for 1949 less
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20,000,000 pounds cstimated exports,
leaving 955,000,000 pounds for dom-
estic consumption by 148,700,000 peo-
ple or 6.3 pounds per capita, an in-
crease of about 1.2 pounds per capita
over 1935,

When we compare a consumption of
6.3 pounds per capita with that of some
foreign countries we are apt to be criti-
cial of the job we have done, but do
rou know of another basic food that
has shown a per capita increase of 20
per cent in fifteen years P—certainly
none with a high carbohydrate content
which is supposed to make it fatten-
ing. Let us take a quick look at some
figures:

1935.39 1948 1949
Breakfast Cereals (Wheat) 3.7 35 45
Breakfast Cereals (Corn).. 1,7 17 1.7

Oatmeal 39 40 40
Rice . 56 48 48
Wheat 152.3 136.0 136.0
Potatoes ... 131.0 108.0

Macaroni .. 51 62 63

Plant expansion was stimulated by
the war so that today we rate produc-
tive capacity at :!I2y per cent of the
production, not capacity, of pre-war
years. Under pressure the industry can
make and the durum mills can supply
materials for 1,450,000,000 pounds of
macaroni products. The population of
the United States will be 1p49,000,000
by the end of 1949. We can supply
98 ]Imllnds to every man, woman and
child, Obviously we do not need more
plant capacity, but just as obviously we
do need to progress toward more con-
sumption, Therefore it is important
that obstacles to such an increase be
removed. What are those obstacles and
how can they be removed?

Mxcaroni-Noodle Manufacturers
American Reauty Macaroni (lo.—
I F, Vagnino
Anllmny Macaroni & Cracker Co.—
A. Bizzarri
CGalifornia Vulcan Macaroni Co.—
Augustino Bacigalupi
Carmen Macaroni Co.—H. Saidiner
he Creamette Co.—C. .. Norris
I).l_.\lcrlino & Son—Dominick Mer-
mo
Favro Macaroni Co—Silvio Favro
Fresno Macaroni Co.—A. Borrelli
Gﬂ!pn Macaroni Co.—Lawrence
I'igone
Glibe A-1 Pillsbury—Mr, Jones
Galden Grain Macaroni Co.—Pas-
¢ty DeDomenico,, Vincent De-
. Domenico, Myron C. Gould
Keystone Macaroni Mfg. Co.—Ray-
mond J. Guerrisi
lission "Macaroni Co.—Guidio P.
Merlino
Pacific Coast Macaroni Co.—John
Madonna
Poster-Scarpelli Macaroni Co—
Sam C. Scarpelli
Qunﬂuy Macaroni Co.—Maurice L.

L Hyan

Officlal Registration, Second Pacific Coast Conference

Robert Williams Foods—Rabert S,
Williams

Roma Macaroni Mfg. Co—Frank
Cafferta, George A, Paolini, V. J.
Hoelskin

San Diego Macaroni Mfg. Co—
Edw, D. DeRocco

San Giorgio- Macaroni Co.—C. T.
Travis

Skinner Mig. Co—Lloyd E. Skin-
ner

Sunset Macaroni, Ltd—Fred D,
Stagnaro

Superior Macaroni Co.—T°, Spad-
aforo

West Coast Macaroni Co.—]. Di-
Donato

Gallo Macaroni Co.—Mario Luci

Allieds

Armour & Co—L. W. Houy, Al-
bert M. Corbett

American Institute of Baking—]Ja-
cob W, Forbes

Buhler Brothers, Ine.—0. R.
Schmalz.., E. C. Maher

Capital Flour Mills—P. M. Pcter-
sen, James N, Loughman

Clermont Machine Co.—John Am-
ato, Victor Arminio

Coast-Dakota
Whitman
Commander Larabee Milling Co.—
Thomas L. Brown, C. M. John-
son

Consolidated  Macaroni  Machine
Corp.—Conrad Ambrette

The Dobeckmun Co—T. E. Bruffy

DuPomt—W, C, Lock

General Mills, Ine.—H. 1. Bailey,
P, A, Gaylord, R. W. Olson, T.
T, Brodell

Globe-Pillsbury  Mills, Tne.—Ted
Bryant, Fairfax G. Saunders

Glenn C. Hoskins Co.—Glenn .
Hoskins

King Midas Flour Mills—Lester G,
Swanson

North Dakota Mill & Elevator—
LEvans G. Thomas

Inspectors Servize—C. V. Price T1

Lombardi's Macaroni Dies—TFrank
Lombardi

Pillsbury  Mills, Tne.—Vincent 1.
Miller, Emmett Waugh

Rossotti West Coast Lithographing
Corp.—Philip Papin. Guido Par-
Taggiaro

Flour Co.—Robert
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T'ood is bought to satisfy hunger.
There is more food in this country
than can be consumed by its popula-
tion. Therefore, choice of fnm; be-
comes the first obstacle. How can we
induce the consumer to choose mac-
wroni ?

First, she must know that it can he
obtained. It is now in every grocery
store and can be served in every res-
taurant, so this is no problem,

Next, she must have the desire to
choose it instead of an abundance of
other food about which she knows, To
create that desire must be the main ob-
jective of this industry, Others have
10ld you some of the ways to do it and
will tell you more.

We will leave the important subjects
of advertising and merchandising to
your sales exceutives and to the Na-
tional Macaroni Institute. We are go-
ing farther back in the supply line.
What might stop her from choosing
macaroni or noodles? Remember now,
she knows there are such things and
that people eat them, She wants the
answers to:

Is it good food?

Is it clean?

Does it taste good?

How do | cook it?

Will my family like it more than
once?

Is it cheap with respect to other
foods of comparable taste, ap-
pearance and nutrition?

You will have to tell her that it is
good food through the many media
available to you, but you cannot do it
effectively unless your margin between
cot and selling price is great enough
to allow you to effectively take the
message to her. 1 sometimes wonder
if the mdustry appreciates that without
the millions which have been spent in
promotion by individual firms (you
can name them, 1 shouldn't because 1
would be sure to miss some of them),
we would still be selling bulk to for-
eign-born population,

Dovs your margin between cost arad
selling provide for promotion or will
'ou continue to be a parasite roosted
in the tail of progress?

Is our fowd clean ? One of my stenog-
raphers wrote up a sanitation bulle-
tin a few months ago and later told
another girl in the ufft‘c that she would-
't eat any more macaroni. Of course,
we changed her mind on that, but ima-
gine how many customers have been
lost by reading or hearing about seiz-
ures of ﬁltl;ly goods or fines levied for
keeping a filthy macaroni plant. We
listed 44 cases’in our weekly bulletin
in the last 12 months. This bulletin
goes only to plant managers so it does-
n't stop anyone from cating macaroni,
we hope.

We have been so concerned about
the carelessness in sanitation in mac-
aroni plants that we put on a sanita-
tion school in Chicago last November
and spent two whole days hammering
home the need for cleaner plants and

o mEmN—

demonstrating how to keep them clean.
This school was a joint venture with
the Huge' Company of St, Louis, Tom
Huge' talked at the Chicago convention
and would have been out here except
that he is speaking today at the pop-
corn convention in Chicago, His specch
appeared in the July Macakont Jour-
NAL. LEven if you have already read
it, it would pay {o read it again,

Your product won't be clean until
your plant is clean, and you will have
to reconcile yourself ‘to spealing
money to keep it that way.

Macaroni alone does not stimulate
cestatic exclamations of gastronomical
pleasure, Most of us at one time or
another have trivd to mix it with spin-
ach, soya flour or any number of other
foods with more pronounced lasle or
color, but there has not been a single
such mixture that has survived the
first enthusiasm, Let us recognize that
the outstanding and most attractive
feature of our product is that because
of its bland flavor, macaroni can be
combined with any food to make a
small measure of that food into a large
recipe. You will progress to profits in
direct proportion to the education of
the consumer to the value of macaroni
for convenience, for cconomy, for
downright goodness and for variety.

Leave this room and ask the first ten
women you meet how they cook mac-
aroni. Their answers will make my
point better than 1 can do it. We de-
voted two pages in our Macaroni
Magic Cookbook to proper cooking
and still 1 am not satisfied that it is
clear. Do your packages give clear,
definite instructions?

Selling one package will not do
much good. Your aim is to get the
average family of 3.2 persons to cat
an cight-ounce package ¢very week.
This little book, appropriately named
Macaroni Magic, tells them how to pre-
parc it in a different way every week
for two years. We know that the Na-
tional Macaroni Institute and many in-
dividual manufacturers have distrib-
uted 200,000 of them,

Are you proud of your recipe dis-
tribution? What will you do to teach
149,000,000 people that macaroni is
good?

Does price effect the sale of mac-
aroni? That cight-ounce package will
cost the family 15¢ or less. Can any-
one honestly argue that any consumer
is going to quitole about paying two
or three cents more for the basic in-
gredient ot a family meal? She will
not if you take that two or three cents
and lcﬁ her of its wonderful possibili-
ties as a food for her family.

All through the foregoing discus-
sion we have stressed that margins are
necessary to overcome the obstacles
which prevent expansion of macaroni
consumption. We are not presenting
a new thought, Managers of success-
ful operations know this and provide
for it. The industry as a whole will
maintain those margins because it is a
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progressive industry and profitable op-
crations can be continued only by rec.
ognizing this fundamental fact,

Progress in your individual bu-iness
means that you are potentially more
able to hold your place in the i lustry
than you were yesterday, 1f you raie
tenth in your trading area, l{n I are
nine others that have to be better than
they were yesterday or presently you
will move up in rating. 1f you ‘are
first, there are 225 other operators out
to unseat you. Therefore, it helooves
con 10 keep all of the tools you use
{nriglu, sharp and to replace then when
better ones are available,

What are those tools? Aren't they
plant, equipment, materials, labor,
management and above all, margins of
safety ? T2

Margins in productive capacity to
produce your immediate Fequirements
plus something for emergency. Mar-
gins in asscts that can be used for casic
when competition forces greater ef-
forts, You must have adequate pro-
ductive capacity, but you must nol tie
up cash in equipment that cannot be
used. ;

We could spend more than the time
allotted to us to talk only about plant
improvement, This Plant’ Operalions
Manmual holds two full days of talks
made at our forum last July, [f you
are interested in pneumatic handling of
flour—quality  control—good  drying
weather made to order—care and main-
tenance of macaroni dies—plant sanita-
tion—molor power versus manpower
—plant layouts or many other plant
improvement ideas, see me after the
meeting. 1 just love to talk about these
things. They all tend toward saving
money to do two things—give grealer
margins for telling the goodness of our
product and providing profits for bet-
ter living, ;

I am proud to be identificl with
this industry. 1t is so typical of Amer-
ican initintive. I can't exress my fed-
ing about it any better than to quole
from Harry Diamond's anniversary
letter in the July MAcaroN1 JoukNAL
He said, “The macaroni industry 153
typical American business, It is e
tremely competitive ; there is a constant
struggle between macaroni products
and other foods, Tt is a business where
factory methods and sales effort- con
stantly move forward or the lizgan
dies on the vine. There it is—a bus®
ness that keeps one striving at all s,
1 have never scen a ‘macaroni man
regardless of age, who was not wien
tally alert and thoroughly progressive:
For me it is a fascinating challeng®
and a stimulating game, It has su

‘plied an opportunity to be of service

to the public and a chance to provide
employment to many. What more docs
the average American  businessman
hope for P ;

Ve have had no subsidies. We seck
no help. We do not cxpect a welfare
state' to build us a smooth highwa!

(Continued on Page 45)
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“QUALITY” i
IN YOUR

MACARONI BEGINS WITH
THE WHEAT

® Like a giant sieve, the General Mills
wheat survey crew screens the annual
durum harvest. Car after car of durum
wheat is sampled and tested by techni-
cians from the General Mills Products
Control Department. County by county
they test the entire durum producing
area. This straight-from-the-field in-
formation acts as a guide for our wheat
buyers.

General Mills wheat buyers never guess—
they know!

Scientific wheat selection, expert milling
assures you of top quality when you
buy General Mills durum products.

General Mills, Inc.

DURUM DEPARTMENT
CHICAGO 4, ILLINOIS
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PREGSURE

By Glenn S. Smith,' R.H. Harris,® Ethel Jesperson,?

LL macaroni products normally
contain air bubbles. Air is intro-
duced in the process of mixing the
doughs, but bubbles cannot be ﬁllll'lll
on the surface of macaroni products,
Rcthaps because of surface tension,
ticroscopic examination of the frac-
tured surfaces, however, reveals nu-
iierous bubbles, 200 to 400 microns in
diaiieler.  This paper presents evi-
dence that the size and number of these
air bubbles are related to the trans-
lucency of the finished nizcaroni.
Translucency is very important in
macaroni products. The endosperm of
a vitreous wheat kernel is translucent,
and even individual starch graivs un-
der the microscope are translucent.
However, the appearance of trarslu-
cency to the naked eye is lost in proc-
essing the semolina and not recovered
until pressure is applied to the dovgh.
Before pressing, macaroni dough is
dull 1n color, resembling putty, and
the first few inches of the extruded
product from the die are still white in
color and opaque, Gradually, how-
ever, as more material is exlrm[ml this
color becomes clear and translucent,
Microscopic examination of the inter-
nal structure of this macaroni shows
that the opaque section is honeycombed
with many small bubbles, while the
translucent section contains relatively
fewer but larger bubbles, This obser-
vation reveals the significance of time
as well as pressure in relation to trans-
lucency of the finished product, Ac-
cordingly, the experiments reported in
this paper were conducted to determine
the effects of varying both intensity and
duration of pressure upon translucency
and associated bubble size and number,
A third variable, durum variety, was
introduced because of the importance
of color characteristics in breeding new
varieties.
Materials and Methods
These experiments were performed
with small “macaroni discs” aboul two
-_TA-—r!vinlun of an article entitled, Efect of Pres-
sure on Macaroni Disci: Size_and Number of Air
Dubbles in Relation to Light Transmission, hy the
Fame suthors publivhed in CEREAL CHEMISTRY
23:471-483, 1946, Joint contribution from the Di.
vision of Cereal Crops and Diseases, Tureau of

Mant Industry, Soils and Agricultural Engineer- |

ing, Agricultural Research Administration, U, §
Jepartment_of Agriculture, and the Department
of Cereal Technology, North Dakota Agriculiural
Experiment Station, A

1Formerly Aﬂmnamlnl Division of Cereal Crops
and Diseases, Hurcau qf Plant_Industry, Soils an
Agricultural hlmﬂinefruu. field  headquarters at

Fargo, Nort akots, now Associate Director,
North Dakota Agricultural La:{erlmmt Station,
Cereal Tec! miauhl. North Dakota Agriculiural

Experiment Station,
§ om!rl; Research Assistant, Department of
c:'!'iﬂi ‘{ns n?lu". North Dakota Agricultural Ex.
ment Station.
P Asststant Cersal Technologist, North Dakots Ag-
ricultural Experiment Station.

THE MACARO!™I

Changes Air Bubbles and
Brightness of Macaroni Products’

’

inches in diameter and % inch thick.
The “macaroni disc method” was de-
veloped as a quick, simple method of
evaluating the macaroni quality of large
numbers of new durum wheat hybrid
strains being produced and tested in
the durum wheat improvement pro-
gram of the U, S, Department of Agri-
culture and the North Dakota Agri-
cultural Experiment Station. he
macaroni disc is more suitable than
conventional products for vxrcrimt-mal
study of the fundamental factors in-
volved in macaroni manufacture, Any
range of pressure or time can readily
be applied. Dough volume is approxi-
mately constant. The thin disc is con-
venient for measurements of color
characteristics or light transmission and
the surface is not modified by friction
with a die,

The procedure in making the discs
was as follows: 30 grams of semolina
was used with 30 per cent water ab-
sorption and 120 revolutions of the
miniature dough mixer, followed by

Figure 1, Photo-
electric cell assem-
bly for measurin
light transmission o!
macaroni discs,

sheeting 30 times. Using a Carver
hydmuﬁ Iaboratory press, two discs
were pressed from cach sample, The
dises were dried two days between
smooth picces of corrugaled paper.
Four pressures, 1,250, 1,500, 2,000 and
3,000 pounds per square inch for time
periods of 20, 60 and 240 seconds, were
ctosen after preliminary experiments
to determine what combinations would
give the desired ranges in translucency.

Using uniform cross-sectional areas
of the macaroni discs, counts and meas-
urements were made of numbers of
air bubbles and their diameters under
a microscope with an eye-piece mi-
crometer at magnifications ranging
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and L, D, Sibbitt*

from 17 to 430 diameters as required
!I:y the various sizes of air bulbles,

en readings were made for cach of
the twin dises. Diameter of bubbles
was calculated to microns, Transly-
cency of the discs, or the amount of
transmitted  light  that  could pass
through them, was measured with a
photo-electric cell in terms of galva-
nometer scale units, The photo-clec-
tric assembly is illustrated in Figure
1. It consisted of a photronic cell
wired to a galvanometer with a resist-
ance box connected in parallel,  The
cell was placed facing the light source
at a distance of 12 inches, The light
source was a small laboratory spotlight
using a 100 watt bulb,

Complete  experimental  measure-
ments, as indicated above, were made
on macaroni discs from semolinas from
each of six different varietics of durum
wheat grown in the 1943 wheat variety
field plots at Langdon, North Dakola.
The varieties selected for the experi-
ment ranged from gool to poor in mac-

Y ¢ SRRy T

in the following wrder:
Carleton, Mindum, Stewart, Vernum.
Kubanka 314 and Monad. Since the
results from different varieties 0
wheat were relatively insignificant, the
data presented in this brief paper are
the average of all six varieties.

aroni qualit

Experimental Results

Interesting differences resulted from
giving the macaroni discs different
treatments, involving both time ant
amount of pressure, The check discs
given no pressure at all were dull, white
and opaque in appearance and under
the microscope their internal structure
was full of many tiny air bubbles.

i Gl
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During the past few years, the word quality has been abused
a great deal. It has been used at random to describe practically any
type of product regardless of value standards. We
sincerely believe qualily should stand as a measurement of the
standard of perfection of a product,

Quality is not just an ordinary word, It's a descriptive word with
a very definite meaning. Quality should mean a definite
standard of worth, At King Midas, quality implies an obligation to

our customers, Quality to us can mean only one thing—
milling durum products with such care and skill that macaroni
manufacturers will continue to use our products as
the Standards for the finest durum products,

We pledge that we will continue to mill our durum products
to the QUALITY STANDARD that macaroni manufacturers

expect from us.

King Midas Flour Mills

MINNEAPOLIS «@» MINNESOTA
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the duration and intensity of pressure
was increased, the air bubbles coal-
esced, reducing their number and in-
creasing their size, and the discs be-
came more translucent. Thus the ap-
parent effects of pressure are three-
fold: (1) number of bubbles is reduced
(2) size of bubbles is increased and
(3) translucency is increased,

Measurements showing the effects
of pressure on these three character-
istics are giver in Table T,

THE MACARONI

tion that any air is forced out of the
dough,

The effect of pressure increases with
the length of time it is applied. For
example, 2,000 pounds at seconds,
1,500 pounds at one minute, and 1,250
pounds at four minutes all gave ap-
luruxinmlcly the same number of bub-
sles.  The actual number of bubbles
in a given volume in the unpressed
check was nearly 40,000 times that in
the disc receiving 3,000 pounds pres-

TABLE I
The Effect of Pressure on Bubble Numbers, Bubble Size
and Light Transmission of Macaroni Discs

Treatments Average Avcrare Average
P TP Bubble - Bubble Light Trans-
ressure me Numbers! Diameter mission
Values®
(Ib.) (vec)) (microns) .
none none 69.6 X 3.4
1,250 20 23.6 29.0 1.6
1,500 20 9.7 72.5 10,9
2,000 20 4.7 166.0 17.6
3,000 20 a1 205.0 20.2
1,250 60 13.7 59.8 11.2
1,500 60 48 204.6 17.5
2,000 60 3.5 291.9 20.5
3.000 60 2,6 397.6 224
1,250 240 4.1 233.7 19.3
1,500 240 31 348.2 209
2,000 240 2.8 368.4 219
3,000 240 21 496.2 23.6
Averages | 11.3 247.6 16.7

'Bubble numbers are expressed as cube root of average number determined in a
disc volume of 18.5 cubic millimeters, 10 counts in each of twin discs for each

variety treatment,

#Light transmission measured in galvanometer scale units at 1.7 chms resistance.

Number of Bubbles. The data on
numbers of air bubbles as affected by
duration and intensity of pressure are
shown graphically in Figure 2, 1t is
evident that the relation Twlwﬂ'll aver-
age number of bubbles and pressure
applied to the discs is curvilinear, In
other words, each increase in pressure
of 100 pounds did not have a uniform
effect. In the same way the time which
the pressure_was applied also has a
curvilinear effect upon numbers of bub-
bles because sixty seconds of a given
pressure did not have three times the
effect of twenty seconds. However,
as indicated by the curves, the effect of
both pressure and time followed a con-
sistent pattern. The curves have been
drawn to show an initial lag (dotted
section) which was clearly evident
when  using  pressures  below 1,250
pounds as registered by low pressure
gauge in supplementary experiments,
This is interpreted as the “yield value”
characteristic of all plastic systems.
After the lag period is overcome, the
number of Euhblcs decreases greatly
with relatively small increments  of
pressure.  Tlis raises the question of
whether the air bubbles are squeezed
out, or merely coalesced into larger and
fewer bubbles. Data, presented later
on the size of bubbles, give no indica-

sure for four minutes. Varietal dif-
ferences in bubble number were small,

Size of Bubbles, Macaroni bubbles
in commercial macaroni products are
highly variable in size but often range
from 200 to 400 microns in diameter,

The effect of duration of pressure is
more strikingly illustrated at the low-
est pressure, 1,250 pounds. At 20
seconds the diameter of the bubbles was
barely double that of the check, at one
minute it had increased four times,
but at four minutes the diameter had
increased nearly 20 times.  Time was
relatively less important as pressures
were increased. At 3,000 pounds pres.

Figure 2, Average
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sure, 20 seconds of pressing was suff.
cient to produce larger bubbles ihap
four minutes at 1,250 pounds,

In the case of bubble size, the curves
had not leveled off at 3,000 pouns of
pressure for four minutes.  Although
this treatment gave bubbles 40 tinies as
large in diameter as the checks, it ap.
wears that either higher pressures or
onger time periods would have given
still larger bubbles,

Photomicrographs showing the sizes
of bubbles at four selected treatments
are given in Figure 3,

The effect of duration of pressure
on macaroni products is less obvious
than the effect of intensity of pressure
alone. It was previously mentioned
that the first macaroni pressed out of
a die is opaque, but that subscquent
portions gradually become translucent,
Actual nwasurements of size of bub-
bles in such a tube of macaroni gave
as an average of 10 determinations
each, 65 == 0.08 microns for the opaque
section, and 309 = 0.21 microns for
the translucent section, Both sections
of the macaroni tube had received pres-
sure sufficient to force them through
the die, but the high pressure had not
been acting on the opaque section long
enough to make it translucent,

Light  Transmission  of  Discs.
Changes in light transmission were
very striking.  As the treatments var-
ied in the direction of either more
pressure or more time for a given pres-
sure, the light transmission values in-
creased markedly. The most severe
treatment permitted the  passage of
seven times as much light as the -
pressed check discs. . These values give
quantitative expression to the observa-
tion that “Translucency is a resull of
pressure.”

For a more complete presentation of
the data the reader is referred to the
ariginal paper,

Discussion :

In developing a cumrlrlc explanation
of what happens to the dough in the
macaroni making process it is impor-
tant to know whether or not the ar
bubbles are forced out of the Jough
or simply coalesced into larger ant
larger huﬁhlcs. If no air is forced out
one would expect the number of bub-
Lles to vary inversely with the cube
of the diameter. From this relation

(Continued on Page 43)
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der the microscope it
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bubble counts in
only two dimensions.
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Wa feel the consolidation of these two divisions of

—

ORANOER LABIEL

BETS

BRAND OF FOOD ENRICHMENT TABLETS

for users of the
BATCH PROCESS

BLUR LABEL

for users of the

CONTINUOUS PROCESS

BRAND OF FOOD ENRICHMENT MIXTURE

Sterling Drug subsidiaries will enable us to render you
quicker, more efficient service,

Manufacturing and research facilities are being ex-
panded to improve present products, also develop new !
products and methods of aiding the Macaroni and
Noodle Industry in its efforts to produce better and

more nutritious foods, %/
7.

President

ot (Chomiiell.-

Subsidiery of Sterling Drug Ine.
170 VARICK STREET, NEW YORK 13, N. Y.

VITAMINS « ENRICHMENT CONCENTRATES « VANILLIN « CERTIFIED FOOD COLORS

FLOUR BLEACHING AND MATURING AGENTS « SANITIZING AGENTS

Branch Offices: Atlanta, Boston, Buffalo, Chicago, Dallas, Kansas City (Mo.), Los Angeles, Minneapolis, Porfland (Ore.), S1. Louls




s

S A R T T e
JR— —— e

e

Report of Army

T L TR T AT RS D RS BT ke

py— XY

THE MACARONI JOURNAL

Buying Consultants

November, 1949

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

OMPLETING our report that ap-
peared in the September and Oc-
tober issues, your conmittee welcomes
comments and suggestions for guidance
in further action that may be neces-
sary to clarify and to better the rela-
tions between the army buyer of mac-
aroni products for the armed forces
and the manufacturers of our good
food.

QUARTERMASTER CORPS
TENTATIVE SPECIFICATION
MACARONI AND SPAGHETTI

PART THREE
(Effective July 7, 1949)

52221 Method A—

52221.1 Fiberboard box, — The
shipping container shall be a snug-
ﬁumi fiberboard box (approx, size,
1134 by 9% b( 16 inches, if packages
specified in 5.1.1.1 or 5.1.1,2 are made
of "B"” flute corrugated board), made
and scaled in accordance with Specifi-
cation JAN-P-108, style RSC, compli-
ance symbol V3s or Vic. Containers
made from other grades of fiberboard
meeting the minimum requirements for
V3s or V3c will be acceptable. Strap-
ping of the box shall be in accordance
with Specification JAN-P-108, except
that two straps shall be applied girth-
wise over top, sides and bottom,

522212, Nailed wood box.—Al-
ternatively. the shipping container may
be a nailed wood box constructed and
strapped in accordance with Specifica-
tion JAN-P-106, style 4.

52222 Method B—

522221 Fiberboard box.— The
shipping container shall be a snug-
fitting fiberboard box, of dimensions
specified in 5.2.2.2,1, made and scaled
in accordance with Specification JAN-
P’-108, style FOL, compliance symbol
V2s, except that two straps shall be
used. One strap shall be applied
lengthwise, centered over top, ends, and
bottom, and the second strap shall be
:tprlicd girthwise, centered over top,
sides, and bottom. The longer strap
shall be applicd first,

522222 Nailed wood boxr—Al-
ternatively, the shipping container may
be a nailed wood box constructed and
strapped in accordance with Specifica-
tion JAN-P-106, style 4.

5.3 Labeling and marking.—

5.3.1 For domestic shipment, —

Legible commercial marking will be ac-
ceptable provided that the following in-
formatjon is included:

Name and type ‘of product

Net weight of product

Date packed

Contact number

Name and address of manufacturer,

5.3.2 For overseas shipment.—

5.32.1 Corrugated inner boxes—
Corrugated inner boxes shall be marked
as specified in 5.3.1 except that the con-
tact number may be omitted,

5.3.22. Shipping containers—The
shipping containers shall be marked in
gicoﬂlnncc with Specification OQMG

(Note.—~TFor marking purposes, the
closed flaps shall be considered the top
and bottom of the shipping container;
the longer edge of the opening shall in-
dicate the side and the shorter edge
shall indicate the end.)

. NOTES.

6.1 Ordering data.—Requests, req-
uisitions, schedules, and contracts or
orders_should specify the following:

a. Title, number, and date of this

specification,
b. ’lrmpcs required (see 1.2.1).
\\?;wthcr preproduction sample is
to be furnished (see 3.1),
d. Size of corrugated box required
(sce 5.1.1)
e. Whether dokt:cstic ord nw:rl:cns
cking, packaging, and markin
E:?c rcquf::cd gee 5.1, 5.2, anc

f. T of overseas packing re-

quill)'ie:d (see 5.2.2.2).

6.2 Details of test methods spcciﬁcd
in 4.3.1, may be obtained from “Official
and Tentative Methods of Analysis”
of the Association of Official Agricul-
tural Chemists, Box 540, Benjamin
Franklin Station, Washington 4, D, C,,
as far as they are applicable,

6.3 Details of test methods speci-

fied in 4.3.2, may be obtained from
“Book of ASTM Standards” i the
American Society for Testing Mate-
rials, 1916 Race glrcel, Philadelphia 3,
Pennsylvania, and from the publication
“Testing  Methods, Recommended
Practices, and Specifications” of the
Technical Association of the Pulp and
Paper Industry, 122 East 42nd Street,
New York City, New York,

64 Ouverseas packing requircments

64.1 Method A—Mecthod A shall
be used when a reasonable degree of
water resistance is desired nnﬁ when
extreme handling and climatic condi-
tions and extended outside storage are
not anticipated,

642 Method B.—Method B shall
be used when a high degree of water
resistance is desired and when extreme
handling and climatic conditions and
extended outside storage are antici-
pated,

Notice.—~When government  draw-
ings, specifications, or other data are
used for any purpose other than in con-
nection with a definitely related govern-
ment procurement operation, the Unit-
ed States Government thereby incurs
no responsibility nor any obligation
whatsoever ; and the fact that the gov-
ernment may have formulated, fur-
nished, or in any way supplicd the
said drawings, specifications, or other
data, is not to be regarded by implica-
ticn or otherwise as in any manner
licensing the holder or any other per-
son or corporation, or conveying any
rights or permission to manufacture,
use, or sell any patented invention that
way in any way be related thercto.

Durum Products Milling Facts
Quantity of durum products milled monthly, based on reports 0 the
Northwestern Mitler, Minneapolis, Minn., by the durum mills thit sub-
mit weekly milling figures,
Production in 100-pound Sacks
Month 1949 1948 1947 L
{_ammry ........... ... 799208 1,142,592 1,032916 as4 6l .
chruary Lis Sivanses 799358 1,097,116 664,951 743088
Marehs i iviiaviiianes 913777 1189077 760204 718
April .iiiiie.......589313 1038820 780659 07289
May wevvevnnenneeas..549,168 1,024,831 699,331 Sr,".ﬂbs
June i s et se s b 759,610 889,260 650,507 n-t*.igs
JulyssSoinisnsbe i 587,453 683,151 719,513 Q-*fJH
Aumst LT i 907,520 845,142 945,429 :H}JZ
September .uuviensinns 837,218 661,604 1,012,004 7(:-1-291
October ....... reeen 966,115 963,781 1,134,054 %0-43'3
November ..... Eraah 996,987 1,033,759 ')()l.&“
December vovivienans i B44,800 1,187,609 908,853
Crop Year Production !
Includes Semolina milled for and sold to United States Government:
July 1, 1948—0Oct. 29, 1949, .. euuvvarniennreiannesnns Rt
July 1, 1947—0ct. 29, 198, ...etveinniiiainnaeeranns veen 2303504

Plants:
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Garfield, N. J.
Offices: New York

South Bend,
Philadelphia
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1947 Census Of
Macaroni
Manufacturers

TITLE and NUMBER: MACA-
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Shows Increase in Output by

a Decreasing Number of Estab-

lishments, Reflecting tho Effect

of Automatic Machinery in
Modernized Plants,
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ment of Commerce, recently re-
leased its 1947 Census of Macaroni
Manufacture, giving as the total out-
put of macaroni, spaghetti and cgg
noodle products that year as 818,375,
000 pounds as compared with the Jast
previous census figures of 1939 when
the industry's output totaled 684,391,
000 pounds,

Of the total reported, macaroni,
spaghetti and other non-egg products
accounted for 692,891,000 pounds, and
egg noodles and cgg products, 125,484,-
005 pounds,

The value of the 1947 output is
placed at $111,187,000 l.n.b.J)lnnls of
which plain macaroni products ac-

counted for $85,815,000 and egg noodle,

products  $24,108,000. Unclassified,
$1,274,000,

The 1947 Census of Manufacture
is the first to be taken since 1939,
The first census of manufacture
covered the year 1809 (it included no
figures on macaroni products) and a
census was taken at 10-year intervals
in connection with the Decennial Cen-
sus of Population up to and including
the year, 1899, with the exception of
1829, 1t was conducted at five-year in-
tervals from 1904 through 1919, and
every other year from 1921 through
1930, but was suspended during the
war period. Present legislation pro-
vides for a census of manufacture to
cover the year 1953 and every fifth
year thereafter,

To the extent possible, the census of
manufacture is conducted on an es-
tablishment basis. That is, a company
operating establishments at more than
one location is required to submit
separate reports for each location ; also
companies engaged in distinetly dif-
ferent lines of activity at one location
are required to submit separate reports
insofar as the plant records permit
such a separation.

In 1947, and in earlier fears, a
minimum size limit for establishments
was set for inclusion. in the census, In
recent censuses, establishments having
less than $5,000 value of products
were designated as out of the scope of
the census. In the 1947 census on the
other hand, reports were required
from all establishments employing one
or more persons at any time during
the census year,

The macaroni industry is classified
as one of ten classifications in the
1947 census.  (Macaroni and Spa-
ghetti—FULL STANDARD IN-
DUSTRIAL  CLASSIFICATION,

RONI, SPAGHETTI, VERMICEL-
LI and NOODLES—2098). This in-
dustry comprises establishiments pri-
marily engaged in  manufacturing
macaroni, spaghetti, vermicelli an
noodles,

Number of Establishments

A trend towards the elimination of
smaller plants is indicated by the 1947
census, Only 226 were reported in
operation, the smaiicast number re-
ported since the Department of Com-
merce started taking separate census
on macaroni. products in 1914, Prior
to that date, these products were listed
under “Food Preparations—N.E.C."

In 1919 the census reported 557
establishments, the highest ever. The
number dropped to 409 in 1921; to
353 in 1922; to 296 in 1933; to 328 in
1939 and to 226 in 1947,

Of the 226 cstablishments reported,
16 were in New England (8 in Mas-
sachusells) ; 77 in the Middle Atlantic
States (54 in New York); 62 in the
North Central States; 25 in the South
and 38 in the West,

Number of Erployes

Only 5,539 people were employed in
1919 by the record high of 557 estab-
lishments, The number employed in-
creased gradually until the smallest
number of plants in 1947 reported 8 -
employes, of whom 4,766 were

male and 3,678 female,
The 16 New England establish-
ments employed 340 persons.  The
77 Middle Atlantic States plants gave

emplwmum to 3,489; the 54 plants iy
the North Central States employed
2,539; the 25 in the South, 725, and
the 46 plants in the East, 930, Fac.
tories in New York State employed 1.
846 persons in 1947,

Sixty-seven establishments employed
only one to forr people; 41 had from
five to ninc employes; 27 had from 10
to 19; 39 had from 20 to 49; 30 had
from 50 to 99; 20 from 100 to 249:
1 from 250 tu 199 and one with more
than 500 employes.

Value of Output

The value of the 692,891,000 pounds
of plain macaroni products produced
in 1947 is placed at $85,805,000 as
against $35,182,000 for similar prod-
ucts in 1939, The 125,484,000 pounds
of qivg noodle products had a value of
$24,108,000 as compared with $10;
685,000 in 1939, Other products, un-
classified, had a value of $1,274,000,
making the total value of the entire
1947 production $111,887,000 as com-
pared to $45,867,000 for the 1939 pro-
duction,

The value of the 1914 production is
given as $12,844,000. It had nearly
trebled by 1919 as the result of war
demand and stoppage of imports from
Italy and other European countries,
the 1919 output having a value of $37;
057,000, Tn 1937 the value of domestic
macaroni products first passed the $50
million mark, the value reported in
that census  being  $50,359,000. It
dropped to $46,153,000 in 1939, then
boomed to $112,094,000 in 1947.

Liquid, Frozen and Dried Egg Production
September 1949

Production of liquid cgg during
September totaled 11,103,000 pounds
compared with 14,323,000 pounds dur-
ing September last year, the Burcau
of Agricultural Economics reports,
Egg drying operations were on a much
smaller scale than a year ago while
freezing operations were on a larger
scale,

Dried cgg production during Sep-
tember totaled 1,778,000 pounds com-
pared with 3,872,000 pounds in Sep-
tember last year, Production consisted
of 1,510,000 pounds of dried whole
egg, 170,000 pounds of dried albumen
and 98,000 pounds of dried yolk. Pro-
duction of dried egg during the first
nine months of 1949 totaled 63,929,000
pounds compared with 40,410,000

pounds_during the same period last
year. From January through October
21, the Government contracted for 59
177.45_1 pounds of dried whole epy for
egg price support purposes,

ﬁ'he produc‘tinn gf 5,448,000 pounds
of frozen eggs during September was
40 per cent more than the 3,894,000
pounds produced in September a year
agn. Storage holdings on Ocloler
totaled 121,289,000 pounds, compared
with 200,968,000 on October 1 last
year and 232,150,000 pounds, the Oc-
tober 1944-48 average. Withdrawals
of frozen egg from storage totaled 2
million pounds, compared with 32 mil-
lion pounds during September a year
ago and an average September decrease
of 27 million pounds.
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SPACE SAVING: 24,000 lbs. of dried
permits substantial increase
The dryer pictured above is one
Goods Dryer which :
nlfhzge) and the second (final) section finish dryer.

plant.

TIME-SAVING: Not minutes, not hours but two days! Product complelely dried in twenty-
IMPORTANT: The three units of the dryer can be cdapted to work in conjunction with any

four hoursl!

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

MAY BE PURCHASED WHOLLY OR PARTIALLY.

FOR YOUR PASSPORT TO BETTER LONG GOODS DRYING COMMUNICATE WITH

make spreader-press. Also if you already have ecn qutomal

plus

TOP QUALITY — LOW COST — SPACE AND TIME SAVING

Constructed of steel structure

CLERMONT MACHINE COMPANY, INC.

eliminates old. costly methods which additionally are dust collectors and an i
286-276 WALLABOUT STREET. BROOKLYN 6. NEW YORK. NEW YORK. US.A.

Atmospheric conditions no longer a factor.
gned to afford maximum pessible cleanliness, com-

ed.

PEAK PERFORMANCE WITH LOWERED COSTS: Self-controlled by electronic instruments

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

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

form air circulation, resting and drying correctly proportioned.
constructed that it insures cogainst a stick ever falling; with perfect timing it delivers a

. stick precisely on successive or allernate chain links dependent on which tier it is being
that is enclosed with heat resistant board that prevents heat in the dryer alfecting outsid

surroundings.

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

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

_'pactness, neatness of appearance and sanitary conditions.

. trol is dependent on the human element.

. \CONSTRUCTION: Engineered and desi

To cushion the impact of the now highly competitive market and increasingly strict sanitary regulations. it is a MUST for
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (lovmonts Jatest dchicvement.
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)

L e o <

Patents Nos, 2,258,963-2,466,130—Other patents pending

New equipment and new loclmlqua-u are all important factora in the constant drive for greater efficiency and higher
production. Noodle and Macaroni production especially is an industry where peak efficlency is a delinite goal for
here is a field where waste cannot be alforded. CLERMONT'S DRYERS OFFER YOU:

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

CLEANLINESS: Totally enclosed’excepl lor intake and
discharge openings. All steel structure—absolutely no
wood, preventing infestation and contamination, Easy-
1o-clebun: erreens equipped with zippers for ready ac-
cessibili .

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-

ber 1o receive top efliciency of circulation of air in the
dryer. The ONLY dryer with the conveyor screens in-
terlocking wilh the slainless steel side guides.

SELF-CONTAINED HEAT: no more “hot as an oven’
gryerd surroundings: totally enclosed with heat resistan!
oard.

CONSISTENT MAXIMUM YIELD ol unilormly superiof
products because Clermont has taken the "“art” out 0
drying processing and brought it 1o a routine proce:
dure. No super-skill required.

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

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

CLERMONT MACHINE COMPANY, INC

1668-276 Wallabout Street, Brooklyn 68, New York. New York, USA

[ ]
Tel: Evergreen 7.7540

o)
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CLERMONT STREAMLINES ITS LATEST NOODLE CUTTER

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

COMPACT: Takes less space; lower in height than all other
tipes. Easy to manipulate.

drum allords quick change ol cullers. Vari-speed retary knile
with cutting range from 14" to 6”, Central greasing conirol.

ECONOMICAL: Low maintenance cost: cuiting rollers and
scrapers ol stainless steel, long lasting. Both calibrator roll-
ers. Hardened and ground. Ball bearings througheul lor long
SIMPLE: Less gearing mechanism. Revolving culting reller life.

AND

The largest output of any noodle cutter in the world—1600 POI{NDS _PEH
HOURI Can be slowed down to as low as 600 pounds per hour if desired.

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

CLERMONT MACHINE COMPANY, INC.

26-276 Wailabout St.. Brooklyn 6, New York, New York, U.S.A. Tel: Evergreen 7-7540

CLEAN: All moving parts enclosed; all bearinga dust sealed;
no grease drip; cover keeps out dirt and dust.

25x% |
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Versatile

FLAVOR "PICKER-UPPERS"

Giving a popular, familiar food new
interest is never a problem when the
food is macaroni, spaghetti, or noodles,
These useful durum wheat foods come
in_so many fascinating shapes that
using the different ones can almost be
a sort of game,

Whatever the shape—seashell, elbow,
long sticks or short, tubelike or solid,
twisted like a corkscrew or fluted like
a ruffle—all of these good durum wheat
foods make fine eating. They add dis-
tinction to any other food with which
lhcr are served, and they “go well”
with every other food,

Like all other foods made from
wheat, macaroni products provide good
body-building protein along with de-
girable energy values, The protein
“picks up” the flavors of other foods
and seems to magnify them, Macaroni
dishes are a sort of harmonious United
Nations of Food, in which eacn food
has its say and says it agreeakly,

Fortunately l'or schooi lunch mana-
gers, durum wheat foods are popular
with children. ‘They can appear on the
menu often and yet be assured of a
warm welcome. They make an excel-
lent base for main dishes, and they
serve as thrifty carriers of many of
the commadity foods.

Children, say child feeding special-
ists, are sensitive to textures of foods,
They like foods they can chew. May-
be that is one of the reasons they like
the macaroni food family. When well
cooked, these foods have a delightful
texture that offers gentle resistance to
the teeth, yet is smooth and pleasant
on the tongue,

Cooking macaroni foods well means
under-cooking them  slightly rather
than over-cooking them. Good Italian
cooks who are artists with spaghetti
say most Americans over-cook these
foods. Their advice is to drop the
spaghetti, macaroni or noodles gradual-
ly into a large kettle of rapidly boiling
salted water so that the cooking water
stays at the boil, Keep it boiling brisk-
ly until the spaghetti is just tender,
This is the point at which a strand of
it just cuts easily when pressed with
a fork against the side of the pan.
Spaghetti takes about 12 minutes to
reach this point, Macaroni takes about
12 minutes, and noodles about 6 min-
utes. The time will vary by a few
minutes, depending on the size of the
macaroni, spaghetti, or noodles, its
shape, and the amount of water in
which it is being cooked. The im-
portant thing is to keep it fairly firm,
This is especially so when the maca-
roni food is to be used in a dish that
will be baked or otherwise cooked a
bit more to blend flavors.
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Macaroni-Food Family

By Clara Gebhard Snyder, Director

Depariment of Foed and Nutrition
Durum Division, Wheat Flour Institute

Sponsors: The Durum Millers of America

UNIVERSALLY POPULAR
CASSEROLES

A meal served piping hot from a
prelty casserole is a friendly, informal
affair. Perhaps that is one reason cas-
serole dishes are so popular at church
suppers, buffet suppers, and all sorts of
group meetings that include a meal.

There are other reasons, too, for the
popularity of casserole dishes, Many
of the best ones, like spaghetti with
meat and vegetables, or macaroni with
cheese, or noodles with mushrooms,
are casy to prepare, Most of them can
be prepared in advance, ready to set
into the oven. Then, near mealtime,
while the casserole’s contents bake,
the cook is free to attend to the salad
and other last-minute details,

In addition to these virlues, many
casserole dishes are high in food value,
while at the same time they can be low
in cost, Here, again, macaroni, spa-
ghetti and noodle dishes score high,
These durum wheat foods, with their
protein content and their energy-yield-
ing values, make some of the most
satisfying main dishes imaginable.

One of the fine things about maca-

roni casserole dishes is the way they
have of  transforming inexpensive
foods into foods fit for a king, The
less-demanded economy cuts of meat,
for example, are high in flavor and
food value, When diced or ground
and nicely browned they play a won-
derful give-and-take game with maca-
roni or spaghetti or noodles, Each food
supplies some qualities the other needs
to be at its best,
. Macaroni foods supply far fewer
calories than most folks think. An
ounce of macaroni or spaghetti or
noodles—that is, an ounce before cook-
ing—provides only about 100 calories.
An ounce of macaroni makes one good
average serving, When combined with
lean meat and vegetables to make a
hot casserole dish, this macaroni is
chock-full of food value. Calorie-con-
scious cooks will want to skimp a bit
on the fat they put into these casse-
role dishes. More often than not it is
the fat in them that is responsible for
the calories for which the macaroni or
spaghetti are blamed.

GOOD SOUP-MAKING EASY

Good soup is always in season, hut
especially in crisp months,

Soup making at home is pleasanl.
In years gone by it was a long pro-
cess, Modern pressure saucepans and
deep-well cookers have changed all
that, But the homemaker who works
outside the home, the girl who keeps
house in a kitchenette apartment, the
bachelor who likes to entertain, find a
great help in prepared soups. Many
good soups are available in cans and
in packages, and these are ever so easy
to prepare. ’

Popular among canned soups are
those containing noodles, Chicken-
noodle soup probably stands at the top
of this list,

In addition to canned soups, gro-
cers' shelves offer quite a variety of
soup mixes, The handsome welcome
these products enjoy is shown by the
fact that last year homemakers bought
over 143 mirlion packages of these
prepared soup “makings.” Here again
the soups containing noodles were most
popular, More than three-fourths of
all the soup mixes bought were nondk
soup of one kind or another, Aboul
11 million pounds of noodles went into
the making of these soups, and prac-
tically all of the noodles were made
from durum wheat, which means they
were top quality.

Noodles in soup are good eatin, but
they are more than that, First of all,
they absorb sorie of the meat and vege-
table flavors n the soup and thus scem
to intensify them, Next, they provide
energy, giving “body” to this good
one-dish meal.  Finally, they give
“staying power" so that one docs nol
become hungry again soon after eat:
ing. This desirable quality Of_R"“d
noodles, as well as of spaghetti and
macaroni, is due chicfly to their pro-
tein content. Durum wheat is a var-
ety of wheat high in protein. That
protein not only provides food values
but it also cnables the noodles made
from durum wheat to keep their
pleasant firmness when cooked in soup:
It is this same protein that helps
noodles absorb and emphasize the g
flavors in the soup, while the blan
flavor of the noodles themselves stays
discreetly in the background.

ENRICHMENT
BY MIXTURE
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MERCK ENRICHMENT PRODUCTS

MERCK & CO., Inc. RAHWAY, N, J.
Manufacturing Chemishs
New York. N. Y. o Pbliadelphla, Pa. » 8i Louls, Mo. * Chicago. IIL

Elkton, Va. * Los Angeles, Calil
In Canada:t MERCK & CO, Limlted. Montreal ¢ Toronto ¢ Valleytisld
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AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

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

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

(1) A specially designed mixture for
continuous production,

(2) Convenient, easy-l10-usé wafers
for batch production,

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

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

MERCK ENRICHMENT PRODUCTS

Morek prevides on eutitanding servics for the

milling, baking, cersal, and macorenl in-

dusivies.

® Morck Enrichment Ingrediants (Thiamine,
Ribefavin, Niacin, lron)

@ Merck Vitamin Mixtures for Flour Entichmaent

©® Merck Bread Enrichmant Wafers

@ Morck Vitamin Mixtures for Corn Products
Enrlchment

® Merck Vitamin Mixtures and Wafers for
Maucarenl Enrichment

o Guaranly of
%M’(y and W'a&'/t'{'y
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Objectives
Of The
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Egg Research Laboratory

by Dr.O.]. Kah!onberg. Director of Research, NEPA

HE objectives of the laboratory are

(1) primarily rescarch in eggs and
cgg products; and (2) to assist the
shell, frozen, and dried egg processors
to improve and control the quality of
their 'mxluﬂs through constant phys-
ical, chemical, and bacteriological tests.

Educational and promotional work
is being carried on with the allied in-
dustries, particularly the bakers. con-
fectioners, and manufacturers of may-
onnaise and noodles, Many complaints
made by your customers on the poor
functional performance and spoilage of
frozen eggs are not justified but are
the results of improper care in hand-
ling the eggs in their own cstablish-
ments.  (Noodle makers, take note—
Editor.)

In the past year about 15 informa-
tive and promotional articles, dealing
with the proper handling and use of
cggs, written by your director of re-
search, appeared in the Baker’s Digesi,
Baker's Helper, Baker's Review,
Northwestern Miller, The Manufac-
turing Confectioner, The American
Baker, Tue Macaront JourNaL, The
U. §. Egg and Poultry Maogazine, Food
Industries, and  American Egg and
Poultry Review.

Accurate and reliable information on
epgs and egg products, as well as com-
pleted rcscnrci: projects are sent to the
members of the NEPA by means of
rescarch bulletins, In the past year 16
of these research bulletins were distrib-
uted to the membership. Requests b
the hundreds have been made for Dul-
letin No. 16 on the New NEPA
Method for Determining Color in
Epgs and Research Bulletin No. 17 on
“Recommended NEPA  Procedures
for Defrosting Frozen Eggs.”

The projects originally outlined for
research in the NEPA Laboratory
were first discussed by the technical
committee, recommended to, and then
approved by the exceutive board, 1
want to say at this time that your
exccutive board. technical committee,
and all members of the industry have
been very co-operative in presenting
problems that would benefit the indus-
try as a whole. The NEPA technical
committee, under Chairman Lea Ovson
of 1the Ovson Egg Co,, is made up of
outstanding technical and practical
leaders of the egg industry. The pur-
pose vt his committee is to advise, dis-

_cuss problems, and assist the personnel

of the NEPA Research Laboratory in
CVeTy Wi ly possible to promote the in-
terests of all who are concerned with
freshly broken, liquid, frozen and
dried eggs.

The first three research projects out-
lined were (1) to develop a method of
measuring yolk color for plant and lab-
oratory use; (2) to determine the
proper mehod of sampling for solids
and bacteria in frozen eggs; (3) to
study the factors affecting the whip-
ping qualitics of whites with the ob-
Jective of remedying them for utiliza-
tion purposes,

The demand for commercially
packed egg yolk of a definite color des-
ignation brought about the immediate
need for a rapid and reliable method
of determining the amount of pigment
present in a sample of cgg yolE, Egg
producers and users have been dissatis-
fied for some time with visual color de-
terminations, especially when color
paddies, paint color mixtures, and even
when extracted yolk samples were

Dr, Kahlenberg

measured  with  color  comparators,
Nessler tubes and visual colorimeters,
The NEPA Research Laboratory had
developed a simple practical procedure,
with an inexpensive instrument, based
on scientific standards that even a plant
man can operate, With this procedure,
the guesswork in color determinations,
due to the human element, is eliminat-
ed.  With refinements in techniques
and new developments in optical instru-
ments, we feel that changes in the pro-
cedure and method of reporting can
always be made, before a detailed per-
manent method is finally adopted.  Al-
though the method is tentative, it pro-
vides a working start that gives im-
proved performance over methods now
in use. The method was originally de-
scribed to the NEPA membership in

November, 1949

April, 198, for their immediate use,
and a year later made available 1o all
persons interested.  The method was
published in the April, 1949, issue of
Food Industries magazine.

In selling or buying yolk for color,
we would like to recommend that you
not merely say color number 3 or 4,
but that you specify NEPA color num-
ber 3 or 4.

The second project outlined for re-
search was on determining the proper
method of sampling frozen egps for
solids and bacteria. The sampling of
frozen eggs is considered difficult be-
cause during freezing, it is said the
solids migrate to the center core, We
have taken and analyzed samples of
whites, whole eggs and yolks at two
plants, Our procedure is to immedi-
ately check the churn sample, then a
portion of the product is stored in both
scaled glass jars and No, 30 tin cans.
The samples are again analyzed at later
dates.

Each No, 30 can was drilled at least
five different ways with a total of 8
drillings ; in some cans we made three
additional hand drillings, making a to-
tal of 11 borings. Although the lab-
oratory has now checked 18 cans of
frozen whites, 8 caus of frozen whole
egg, and 6 cans of {rozen yolks, we
are unable to teli you just where o
make your drillings for a representa-
tive sample. The results are quite
variable and there is no consistent cor-
relation in cither solids or bacterix with
the location of the drillings. 5""“';1
and bacterial counts of “edge saples
are not always low amd the center core
samples not”consistently high.  Shav-
ings, regardless of location in the can,
obtained with an electric drill, show
higher solids content than the !!'!'{!“
control from the same churn, e e
not get this loss of moisture in the
sealed quart jars in which the contents
were complelely thawed before analy-
sis.

Variations in frozen whites ranged
with different drillings, from — 0.6 10
+ 1.7% solids, whole cggs varicd from
—12 to 419% solids, and yolks
from 00 to 4 1.3% solids. This
means variations of 114 to l-}.-7 ‘
solids on a 12% white; 24.8 to 27.9%
solids on 26% whole egg; and 430 'ﬂ
44.3% solids on a 43% yolk. In 2
cases the results from the frozen quart
jar analyses were used as the controk
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CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

We illustrate herewith our latest model drying unit, which has been especially designed
'?l' the continuous, automatic drying of Noodles. We also make similar apparatus for the con-
tinuous, qutomatic drying of Short Cut Macaroni. Full specifications and prices upon request.

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

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

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

Rddreas All Communications to 158 Sixth Strest

—
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Meodel 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.

Production from 1000 to 1100 pounds per hour.
This machine is constructed in such a manner as to

- Produces a superior product of outstanding qualitf:
pho;m.il the production of long goods for hand spread- texture amd appearance, The mixture is uniform, pro

ducing that {ranslucent appearance which is desirable
in macaroni products.

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

Arranged with cutting apparatus to cut all slandard
lengths of Shert Cuts.

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

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

Address all communications to 158 Bixth Btreel.
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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
Continuous Extruder connected with an Automatic
Spreading Device, This spreading device has been in
successful use for many years.

The Press thal automatically spreads all types of
;:l::li goods, solid or with holes, and all types of flat

" The Combination Press is arranged for the produc-
on of both Long and Short Goods. Changeover to
m:iuco either type can be made in less than 15 min-

The Combination Press is especially adapted for use
156.166 Sixth Street

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

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

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

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

The presa that is built for 24-hour continuous opera-
tion,

Fully automatic.

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

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

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

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

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

The Combination Press is especially adapted for use

uln plants with a limited amount of space and produc
on,

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

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

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

The press that is built for 24-hour continuous operd

m .

Fully automatic.

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

Address All Communications to 158 Sixth Street
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

anha machine shown above is our latest model Con-
Uous, Automatic Press for the production of Short
Cut goods of all types and sizes.
Thi‘s machine is constructed in such a manner as to
::ml the production of long goods for hand spread-
From the time the raw material and water are auto-
Watically fed into the metering device and then into the

wixer and extruder cylinder, all operations are contin-
Uous and aqutomatic,

Arranged with culting apparatus lo cut all standard
lengths of Shert Cuts,

Production from 1000 to 1100 pounds per hour.

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

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

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

Address all communications fo 158 Bixth Street

TR A

32x10

25x|




3o THE MACARONI JOURNAL November, 1949

Consolidated Macaroni Machine Corp.

=
i

LONG GOODS PRELIMINARY DRYER
Model PLC

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

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

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

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

PATENT APPLIED FOR

Practical and expedient. Fully automatic in all respects.

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

)
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Consolidated Macaroni Machine Corp.

AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS
Model PLC

The above illustration shows the intake end of our
type PL.C, Long Goods Preliminary Dryer. After the
loaded sticks issue from the automatic spreader press
they are picked up by the vortical chains and carried
Inlo the gerialing section of the Preliminary Dryer.

Alter the goods pasa through this section of the dryer,
they are then conveyed through the sweat or curing
chambeza to equalize the moisture throughout the prod-

ucl, in order to prevent the cracking or checking of the
same,

156166 Sixth Street

This operation is entirely automatic,

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

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

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

Write for Particulars and Prices
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Macaroni Representatives Meet Truman

Macaroni, spaghetti and egg noodles
are the end products of quality durum
wheat, That fact was told to President
Harry S, Truman in a presentation
ceremony in connection with the Min-
nesota centennial celebration in  St,

‘aul, November 3,

The affair was planned months ago
by Maurice L. Ryan, director of the
National Macaroni Manufacturers As-
sociation, vice president of Quality
Macaroni Company of St, Paul, and
past president of the Twin Cities As-
sociation of Manufacturers Represen-
tatives, in connection with a planned
reception by the latter organization
on the occasion of the President’s visit,

President Truman was made to real-
ize the importance of the macaroni-
noodle industry and the durum farm-
er to the general economy as he never
before realized, He was pleased with
the presentation of his portrait, planned
by an artist and utilizing the end prod-
ucts of durum wheat—macaroni, spa-
ghetti and egg noodles,

He was further pleased with the
presentation of a sheaf of durum
wheat grown on the Raymond C. Cha-
put farm near Langdon, N, D,, in a
test experiment supervised by Mau-
rice L. Ryan, who is also chairman of
the Macaroni Manufacturers Durum
Growers Relutions Committee, On re-
ceiving the sheaf of durum wheat from
Mr. Chaput, (pronounced “Sheppic”)
the President remarked, “That would-
n't make a very good shaving brush,
would it?"

Through the presentation conceived
by Mr, Ryan and well handled by
Francis Ulrey, publicity director of
Sills, Inc., handlers of the National
Macaroni_Institute’s public relations,
the attention of the country was call=d
indirectly to the macaroni-noodle i1.-
dustry of the U.S, and directly to the
durum wheat growers, as farming
specialists,

The country learned that twive
counties in northeastern North Da-
kota are the center of a section brst
suited for raising durum, “the hard: .t
wheat known to man;” that the area
is known as “the cold triangle,” casily
covered by a dime on ordinary maps
of the US,

The protein test promoted last sum-
mer by Mr, Ryan's committee, the
supervision of the test plots by durum
grower Raymond C. Chaput and by
Vietor Sturlaugson, superintendent of
the North Dakota Experimental Sta-
tion at Langdon, milling the durum
from the two test plots by the North
Dakota Mill and Elevator, analysis of
the semolina by state and federal
agencies, and processing the two

President Truman accepts a sheaf of durum wheat and a rortnlt of himself done
sio

in macaroni, lgalhetﬁ and noodles, Present for the occa
haput, Langdon, N, D, on whose farm the durum was grown;

Raymond' C.

n were, left to right:

Harlan P, Johnson, president of the Twin Cities Association of Manufacturers
Representatives; President Truman; Maurice L. Ryan, director, NMMA, who planned
the presentation, and Rose Marie Rudnick, St. Paul macaroni plant employe who

presented the portrait to the President.

batches of semolina into finished spa-
ghetti by the - Creamette  Company,
under the eye of C, L. Norris, presi-
dent of the National Macaroni Manu-

facturers Association, was a planned
procedure that ended when President
Truman accepted a sheaf of that
golden wheat,

Emblem Ownership Upheld

A judgement has been awarded the
National Food Brokers Assoc.,, t-n}oin-
ing a Mississippi brokerage firm from
using the emblem of the Association,
Edmondson Brokerage Co. was or-
dered by the District Court of the
United States to “ccase and forever
desist from using plaintiff's registered
trademark or otherwise violating plain-
lifl's rights as owner thereof, in any
manner whatsoever,”

The National Food Brokers Assoc,
brought suit in gune. 1949, against the
Edmonson Brokerage Co. of Colum-
bus, Miss., to enjoin violations by the
defendant of the Association’s rights
in its registered trademark, the NFBA
emblem. The complaint charged that
the defendant was not a member of the
Association since August, 1946, but
used in commerce, without the consent
of the Association, a reproduction of
the latter's registered trademark in
connection with the sale, offering for
sale and advertising of defendant’s
services, :

In addition to the cease and desist
order, the Court (District Court of the

United States for the Eastern Division
of the Northern District of Mississip-
pi) further ordered the defendant to
deliver up all material in its possession
which bears the NFBA emblem and to
cancel all orders for advertisements or
stationery of any kind which would
use the NFBA emblem, The Courl
further ordered the defendant 1o pay
the costs of this action. .

One of the privileges of a mumber
of NFBA is the grant by NFBA of a
license to the member to use the regis
tered emblem of the Association on his
letterheads, bill-heads and advertise:
ments of his services, This right is 2
voked upon the termination of mem-
bership in the Association,

Name Change

Under “Incorporations” in the June
20, 1949, Kansas City, Mo. Récord
appears the following item: "Amer-
can Beauty Macaroni Company, Cer-
tificate of Amendment, changing name
to Associated Macaroni Manufactur
ers, Inc.”
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DIFFERENCE

MAKES THE

—Over 25 years' experlence stand behind N-A products and
services for the macaroni and noodle product industry. N-Rich-
ment-A, N-A Feeders, Richmond Sifters and W&T Merchen Scale
Feeders have all been proved and accepted by the industry—
because jeading manufacturers know that N-A is "tops" for de-
pendability and seivice,
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.
WA&T Merchen Scale Feeders to feed semolina accurately
by weight either manually or in synchronization with
other equipment.
To find out how this winning combination can help you, write
today for full details. .

WALLACE & TIERNAN COMPANY, INC,, AGENTS FOR

OVADEL -AGENE

BELLEVILLE 7, NEW JERSEY
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Home-town Pride
Brooklyn, N. V. Eagis
Sept, 21, 1949

Peter La Rosa has been elected a
member of the board of trustees of
Whyckoff Heights Hospital, it was an-
nounced today by Herman L. Paps-
dorf, president of the board. Mr, La
Rosa takes the place of the late T, A,
Schurmann, a hoard member for many
years.

Residing at 1431 E, 45th St, with his
wife and two daughters, Mr. La Rosa
has been a Brooklynite all his life, He
is treasurer of V, La Rosa & Sons,
Inc., of Brooklyn, manufacturers of
macaroni products,

Mr. La Rosa is a trustee of the
Ialian Board of Guardians, which is
affiliated with Catholic Charities; a di-
rector of the National Macaroni Manu-
facturers Association and a trustee of
:lu- Prudential Savings Bank in Drook-
vin

Saturday Night Quickie

Daily Compass, New York, N, Y,

Here's a tasty  Saturday Night
Quickic many homemakers  will ap-
preciate:

Ingredients: Eight ounces of maca-
roni, 2 tablespoons butter or margarine
(melted), 2 1ablespoons finely grated
onion, ¥ pound medium-sharp ched-
dar cheese (grated), salt and freshly
ground pepper.

Method: Cook the macaroni accord-
ing to directions on package; drain,
Put in a large serving bowl, add the
onion, cheese, salt and pepper (to
taste) and mix thoroughly. Serve im-
mediately, Makes 4 servings,

New Package—Tharinger
Mitwankee, Wis. Retail Journal
Sept., 1949
The attention of value wise shop-
pers is being directed currently to the
new Tharinger Tasty Bend and thin
spaghetti packages now finding their
wiry to the shelves of Milwaukee food
merchants, According 10 Jack Luchr-
ing, president of the Tharinger Maca-
roni Co., the new packages for Tasty
Bend elbow macaroni and for Tasty
Bend clbow spaghetti and thin spa-
ghetti are especinlly designed for great-
er case of handling. They require but
a minimum of storage space on the
grocer's or homemaker's food shelf,
The new cellophane window panel not
only permits a peek at the product in-
side, but it takes away the guesswork
of determining just how much remains
after each serving . ., a long needed

convenience for the busy homemaker,

Distinctive Identily

Available in both an 8 ounce and
a 12 ounce size, the new window pack-

age, though streamlined  considerably,
still holds its distinetive identity among
packages by reason of its unique de-
sign ., its bright colored hue (gay
yel'ow and blue with accents of red
and white), Prominently featured on
the package in addition to general
cooking dircections, are four tempting
White Pearl Tasty Bend dishes . . .
vasy 1o prepare and economical to
serve ., . a mighty important factor
in these days of high food costs,

Bpecial Equipment

Along with the introduction of this
new package, comes word of installa-
tion of special equipment to an already
full line of modern scientific machines
which has helped to make the Tharin-
ger Macarom Co. one of the best
equipped and most up to the minute
spaghetti, macaroni and egg noodle
p'ants in the country.

Good Displays Build Additional
Macaroni Sales
Milwaukee, Wis. Retail Journal
Sept., 1949

Store _owners and  managers con-
scious of today's sliding food budgets
have begun to push macaroni products
into prominent display positions, re-
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ports Robert M. Green, director of the
National Macaroni institute,

“Every smart store manager,” Cireen
said, “knows that the sale of a -
roni product means one or more ;-
tional sales. It might be cheese in
combination with macaroni, meat with
spaghetti, fish with noodles, vegetables
for use with any macaroni product, or
dozens of other combinations that
mean two or more sales instead of just
one on the checkout register, House-
wives in every city like the stores
today that suggest these low-hudget
combinations for everyday eating.”

Macaroni products fit well into any
part of a menu, and combine so well
with a great variety of foods that
combinations suggested through store
displays 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 nondles or macaroni.  Consomme,
vegetable soup and bouillon all have
their flavor absorbed and spread by
cgg noodles or macaroni, which also
adds texture interest to clear soups, as
well as nutritive value, Many house-
wives react immediately to store dis-
plays that suggest soup bolstered with
macaroni or egg noodles,

Origin of "Rotini"”
By C. Daniel Maldari
D. Maldari & Sons

In response to the many inquiries
we have had coneerning the origin of
the novelty product gencerally termed
“Rotiri,” we did a little research work

C. Danlel Maldari
and came up with the following facts:
1. The product associated with the
term “Rotini” (a spiral short-cut prod-
uct) was cnaated in Italy, supposedly

at about the time of the Ethiopian con-
flict.

2. As accurately as can be determ-
ined, a die to extrude this product was
first imported into the United States by
the DeMartini Macaroni Company of
Brooklyn, New York, about 1937.

3. The first such die to be manu-
factured in the shop of 1. Maldari &
Sons was shipped, according to rec
ords, in May, 1946,

4, " here is some question relative
to " ¢ use of the name “Rotini.” Mr.
1" wegrino, of Prince Macaroni Mg
Cei y].uwvll, Mass, claiims that this
particular name is registered and v
not be generally used,

This product, while known by ther
names but generally associated with the
term “Rotini,” has  recently won
country-wide acceptance and apnars
to be gaining popularity daily, While
the product is pretty well eal:iml_:lr'!h’l“I
relative 1o size, our records indicate
slight variations on the outside -
ameter and thickness on the many dies
shipped to date,

The rules of etiquette are ignored
in the very places one would expeet
them to be observed,

Pretending to be rich is what keeps
a lot of men poor.
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THERE'S A BETTER WAY to get the select, breakfast-fresh eggs it takes to make
betrer dark color” noodles. Just order , . ,

GENERAL OFFICES

32“)(..' o

CHICAGO 9, ILLINOIS

CREAMERIES
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cies."”

In an address before about 1,000
executives and operators attending the
16th annual meeting of the National
Association of Food Chains in Wash-
ington, D. C., Oct, 12-14, 1949, Mr.
Lunding said that he based his fore-
cast on a personal belief that “for polit-
ical reasons farmers will probably be
encouraged to produce beyond what

the farmer to determine for himself
what to grow—and how much.”

Other factors which indicate the
continuance of farm supports, he said,
are the outstripping of population gains
by food production and lLC prub.'ihility
that ECA and military purchases for
export will decline,

For his fellow members in the asso-
ciation, Mr, Lunding predicted that be-

lower cost.”

Members of the association epre;
sent approximately 15,000 chain fom
stores and super markets, In ahlition
to the membership, this year's scsioné
are being attended by leading operators
from Great Britain, Mexico, Holland
Canada and Germany.

Talented women scare hell out of o
dinary men.

— Packers To Your Order —

ESCALON PACKERS, INC.

consumer demand at cost-plus support  cause food customers are becoming . *
can absorb.” increasingly price conscious “to save A dope is a fellow who doesn't know SALES OFFICE:
Mr. Lunding stated that he felt that money for other types of purchases, today what you just found out e 255 California Street
government supports “that will pre- competition for consumer expenditures  terday.
- San Francisco, California

TR ,Wmnwm,wwgw, pe 25)( : i it e

T '3‘2|Xm e ——

36 THE MACARONI JOURNAL November, 1949 November, 1949 :
i ) R 7 b ) THE MACARONI JOURNAL 37
EET TS 1| “ESCALON for EX
[ ] Ly ] [ ]
Ecenomical - Political - Industrial Jor EXCELLENCE”’
i National Industries Service
Ak A USSP AN AT GOSN GG 1OV COBGBRGGUP VGGG OO
i TOMATOES TOMATO PRODUCTS
Hi IMPOSSIBLE CONDITIONS Capitol Hill situation in a broadeast tions that the government of the United P
P PREVAIL and he charged “the philosophy of the  States should take over the educational ear or Round All P
4 E Eighty-first Congress is the same as  system, ear or Blend
' J. E. Jones that of the Eightieth—it being based  * All over the nation proof his bee
i Secretary of Commerce Sawyer told — on the continuation of the principles  furnished that the United States Office Basil Added
) i the public a few days ago that the steel  of liberty under a free cconomy . . . of Education is off its base in its state-
o i strike has reversed the employment 1 think the issue is whether the \mnplu ment that it will take about 160,000
I trend and that the nation’s welfare isat ~ want to take up this Fair Deal pro-  more teachers to provide adequate in-
I stake. The secretary warned that the  gram and turn this covi * into a so- struction for this increase in the na-
1 shutdown after November 1, will pro-  cialist government ver, much like tion's boost of 800,000 more pupils this
; duce stoppage of mass production such ~ Great Britain’s, in which the govern-  year. 3
j as autos, machinery, electric appliances, ment directs the details of all industry, Perhaps 90 per cent of all the intel-
d construction and metal containers. commerce, agriculture, and the tlaify ligent people in the United States have p k
i Furthermore, the secretary said that lives of the people.”” Other senators received their education under the ex- ac Gd-TO-Order
| strikes must he struck-out by January  agree that the trend is toward socialism. isting system of local and private man- i i
o 1, or “there will, in effect, be a com- = agumiont, \alL: theowae.drony et JAET O G il des R L T T =
| |r.'|t|: shuldl?wn in the metal consuming We Hope So schgnliq, r.olllcglcs. usi:t;crsilifs and pa- m
1 industries, € . rochial schools, ese  institutions ALIAN STYLE PEELED
§ “Until two weeks ago,” he added, Th".“":‘;lf‘ml"'r and magazine P"’l"':' have done themselves great credit in TOMA'I?OES i
| | “there was a definite upward trend in 'S AT :‘ '"?gl U c?mm;mcra 'lhall;‘; holding the lines in sustaining educa-
i business and employment. That trend et M e sy a8l tion, without soaring off into politics or “"BONTA" Fancy Solid Pack*
d has been clmngﬂrby strikes and threats 'S {.’r\g‘f'. s b e religion, “BONTA" Pear Tomatoes W
l’ il of strikes.” : ‘.".r'“ B¥ """'.I' B ."'[“um ';' “ll The USOE says that the teacher Puree* matoes With
il {1 Meanwhile the existing Labor Law :m“'::;::;? ::?rlll:l“ textiles, steel and  horiape is “very, very bad,” and adds - ®
) has_been t!clr.-mled on Capitol Hill O the lvet hathl the faclory output that Ihv.worsl frnwdmg exists in the 'BEELI.A ROSSA" Imported Style*
b against attacks from the White House, . =0 0 00 e dites b fered first three grades, (Sizes—2/38—1Talls—No. 10
B 1 The legislation as it now exists pro- ' ‘.'l"_ al"'“" incusieien, Has: stierl Well, anybody over 40 years of age o. 10s)
il vides that employers and employes c"'('.';'“ 2k "}' Ny bout 17 A0 testify that the first three grades in PASTE
i b must deal together through their rep- “'P“‘;‘ L‘I“r 8 '!‘h“‘“’“ ;“f":“ 7 public schools have always been crowd- “BONTA"
il resentatives, and that those agents of p"'rkf"'"t-' ““T?l( :Innl ({ p;‘r it 'L‘m I8 ¢d: They can also swear to the fac A"—Blend of Pears With
L] the “"i?“? '““-‘“]l’c L'hI"-"'l'“ 111)' a jil]ﬂ' }::15 Igﬁz\:{-)('l dl:\,“m'&;‘:::; ":ﬁc ';':'H that 1m:n||l school boards in country Ilhsli Rounds*
1 jority of the employes themselves, The ] ol a1 tricts, villages, counties, cities and a " i
| aw very clearly acinrtls equality in the ‘_'5'.3“‘;.’5 have .If‘:"“ l(llmngrlm much e way up the line have never faile SEESIAL.BONTA —All Pear
L ;‘ I‘(‘pl’(‘St‘;;lﬁlil\'(‘S {)' Iaiborh:m,til. llua;llagv— chiseling on prices and profits, to per m—.; 1huir|¢||uﬁt-:; ;m-i the ‘Im".'_ll .(Sl‘o uct
b ment, Read and study the Taft-Hart- 2 citizens who stand back of those mst- izes—6 oz.— _n]
1 ley Act and you will find that it fur- The Public School System tutions, with school boards that know 10s) oz.—7 oz.—2!/35—No.
it nishes an absolutely square deal to em- Under the pretense of saving the  just where matters stand—and mect all
il ployers and workers, Then why not  public school system and enlarging pri-  situations. PUREE
& use it? vate and religious educational institu- Even though the world is almost e -
The blockade is: White House poli- tions, there is still a big noise in the  wrong side up, let us hope that the BONTA" 1.06—Made From All
ties ! natiomal capital. DBut the shouting is  American public school system will es- Pears Or A Blend
Senator Taft of Ohio reviewed the only another one of those crazy no-  cape being thrown into the ditch. *(Sizes—2Y38—I1Talls—No 10s)
i SAUCES
i Better Living For More People At Lower Costs S T the pAP AR Spuqiasui Sauces (Sizes 4 0z.—5
o i offs g § _ oz. p— ot
: Franklin J. Lunding, president of  vent a complete demoralization of mar- spent in taxes for farm support- ¢ oz.) oz—7 oz.—8 oz~10Y;
¢ Jewel Tea Co., Chicago, prophesies ket prices for farm products will be 1o hold customers in the face 0! "."i "
b that “the cost of eating, in part, in in the public interest, provided they fer competition, Mr. Lunding "'""'“:t Pizza Sauce (Size—6/10 orly)
i America will continue to be found in  leave room for typical American ini- his _fellow members that they 'l“_"'l
our tax bills or government deficien- tiative and freedom of action that allow “bring better living to more puople 3
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"LOOK WHAT'S HAPPENED

TO CALIFORNIA”

By Robert M. Green, Assistant Secretary-Treasurer,
NMMA, En route to 2nd Pacific Coast Conference

The facts and figures below are
quoted from the article “Look What's
Happened to California,” by Carey
Mec {’illinms in the October issue of
Harper's Magazine,

California has gained 3,000 000 new
residents in seven years—tocay it has
a_population of 10,000,000 «xceeding
Ilhinois and Ohio and edginy closely
to Pennsylvania, the second mest popu-
lous state in the Union.

One region's gain must necessarily
represent another region's loss, In the
Im.l cight years, nine states actually
ost population: Arkansas, Kentucky,
Mississippi, Oklahoma, West Virginia,
Nebraska, North and South l)l:'ﬂm!a.
Idaho and Montana, Rates of increase
for the same period: 6.1% for Penn-
sylvania, 5% for New York, 6.3%
for linois, 10.79% for Texas, 49.2%
for Oregon, 43.3% for Washington,
45.2% for California.

With this change in population,
seats in Congress will be redistributed
in 1950 and, as the New York Times
recently observed, “California can no
longer be thought murclf’ as the Land
of Sunshine. Palitically and cco-
nomically, she tips the national balance
westward."”

Says  McWilliams: “Californians
are fascinated hy facts and figures
showing the state’s phenomenal growth,
And yet . . . they are disturbed and
even repelled by these same figures,
They want the state to grow and yet
they don't want it to grow. Each wave
of migration is regarded with fear
and trembling and the wave next be-
fore the last invariably comes up with
the idea that the latest arrivals are
‘inferior’ to those that came at an
carlier date, The unconscious rejec-
tion of the migrants paralyzes the need
to plan for their assimilation and ad-
justment.”

Why then, with the influx of 3,000,
000 people, hasn’t there been sheer
chaos? For one thing, California has
plenty of space. The city of Los
Angeles, for example, is 44 miles by
25 miles, and the county of Los
Angeles about the size of Conneeticut,
Migrants merely fill up empty spaces
and decentralization of industry and
shopping centers has been a natural
development,

Another clue to the success in as-
similation of the new residents lics in
the character of the migrants them-
selves. 45 per cent of them are be-
tween 15 and 34 years of age and show

a_higher proportion of college and
high-school graduates than is to be
found in the states from which the
have come. There has been a Iligﬂ
wercentage of skilled workers included
in-the total of recent migrants to the
state, There was a large war-time in-
flux of negroes to California, so to-
day Los Angeles county has the third
largest concentration of negroes out-
side the Southern states,

There are certain sections of the
migrant population that present special
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problems, particularly the “<nior
citizens." In 1940 there were 10,000,
000 people in the U, S, over 63, of
whom 750,000 lived in Californii, and
of this group 325000 lived in Log
Angeles County. In the same year,
6.8 per cent of the nation's population
was over 65, but the percentage in Los
Angeles was 8.5, One fourth of 1,0
Angeles County's “senior citizens" ape
receiving some form of public qssis-
tance,

*This, then, is California in 1949, 5
century after the gold rush: still grow-
ing rapidly, still the pacesetter, falling
all over itself, stumbling pell-mell 1o
Frenlnuas without knowing the way,
ursting at its every seam. Today it
has 10,000,000 residents; tomorrow il
may have 20,000,000, California is
not another American slate: it is a
revolution within the states, It is tip-
ping the scales of the nation's interest
and wealth and population to the Wesl,
toward the Pacific,”

Cornerstone Ceremony Marks U.N. Day

United Natlons Day—24 Oclober—was celebrated this year by dele-
gates and staff members of U.N. with a cornersione ceremony for
the world organization's permanent headquariers (above), now
under construction in New York City. Scheduled as principal par-
ticipants in the ceremony—marking U.N.'s fourth “birthday 'I:-l
were President Harry 8. Truman of the United Btates (upper rig!

insert) and U.N, Becretary-Gener21 Trygve Lie (lower right Insert).
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Enrichment of Cereals

Enrichment of breadstuffs and other
cereil foods with synthetic vitamins
increased sharply during the war when
Federal orders required their addi-
tion. It has remained high in postwar
years, both by voluntary action and
under State requiremeits, Thus, a
U, S. Department of Agriculture sur-
vey indicates that last year the en-
richmient was at about the same level
as under the compulsory program dur-
ing the war, About 65 per cent of all
the white flour sold as flour, bread and
other cereal products in 1948 was cn-
riched, it is estimated, At least 25
States now require  enrichment  of
white bread, rolls, and flour, State
orders for enrichment of other prod-
ucts vary widely,

“Enrichment” of the cereal foods call
for addition of very small quantities
of the synthetic vitamins—niacin, thia-
mine, and riboflavin—and iron. The
Department’s study covered the total
sales by the manufacturers supplying
nearly all of the ingredients used in
mriczmwm. Last year this was in the
range of 500 tons—a mighty mite but
not even the proverbial “drop in the
bucket” as compared with the count-
less trainloads of wheat moving to sup-
ply bread. The enriching ingredients
could be packed into a single short
freight train of a dozen cars or so,

Nutrition specialists caleulate, how-
ever, that these few tons supply to the
national diet from 10 to 20 per cent
as much of these essential nutrients as
all the rest of the food produced, cere-
als and all other foods,

“Mucg;oni—Cheese“ An
L] .
glish Dish

The chef of the Cincinnati, Ohio,
Times-Star thus explains the popular
English " Macaroni-Cheese" (IisL in the
September 15, 1949, cdition of that
much-read newspaper :

“In many an old-time English novel,
one finds reference to macaroni-cheese
as a standard supper-time dish, Tt
never seems to have been called mac-
aroni AND cheese, as we do, but 1
am sure it was this same dish that
used 1o be a favorite of my grand-
mother’s,

“Put two cups of cooked macaroni
in the bottom n} a casserole (greased),
Sprinkle with a mixture of half a cup
u, soft breaderumbs and one cup grat-
ed sharp American cheese, until lightly
mn-n-(ll, and dot with a tablespoonful
of butter,

“Add another two cups of cook mac-
aroni, sprinkle with remaining crumbs
and cheese and dot with butter, Sprinkle
with salt and pepper, and m,:l just

enough milk to cover, Bake in a
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!nmlurutv oven for 20 minutes, then
inerease to hot, and bake 15 min-
utes more to brown,

Ends Spaghetti Rationing

News was recewved  from Rome,
Ttaly, last month to the effect that as
of August 1, 1949 the Halian Council
of Ministers of Haly decided to end
the rationing of spaghetti and bread,
because of the improved wheat condi-
tions,

Stephen Rossi, Former
Manufacturer, Dies

Stephen Rossi, 71, a former oper-
ator of a macaroni manufacturing
plant in Braidwood, Hlinois died July
25 after seemingly having recovered
from an operation,” Since retiring from
the macaroni business some years ago,
he operated a retail grocery store and
at the time of his death, iw was the
owner of a gas service station in Braid-
wood, [llinois.

Son of Mr, and Mrs, Peter Rossi,
he, with his three younger brothers,
Felix, Henry and Peter, Jr., worked
with his father in the Petor Rossi &
Sons' plant, now owned and operated
by Henry D). Rossi, Sr. .'llu‘ s0ns,
Iivnrv, Jr, and Albert,

Burial was July 28 in Braidwood,

Do higher labor costs reduce your profits?

You can now do something about higher labor costs and re-

duced working hours which eat into profits. Install @ CECO
Adjustable Carton Sealer, and you will save enough on pack-
aging labor cosls to pay for it in one year or less. Alter that
You can pocket the exira profits it will keep on eaning for

many years.

A CECO Sealer glue-seals both ends of cartons cuntaining
long or short products automatically, simultaneously, The ma-
chine is simple, and can be operated, adjusted, and rain.

tained by unskilled help without tools. Send for delails teday.
and you will learn why such a large proportion of large and

small macaroni manufacturers use CECO Adjustable Carion

Sealers,

Qealured

V Low first cost

V Low maintenance

V Saves labor

V Increases production

V Makes Better-looking
carions

(ONTAINER EQUIPMENT CORPORATION

20 Riverside Avenue . .
Chieage

Newark 4, N. |.

Gt a

€CoO

Adjustable
CARTON SEALER
e

CARTON SEALER
MODEL A-3901-12

e e R i

32x 100

91 I W
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Niagara’s Absorbent
Dehumidifier

The Niagara Controlled Humidity
method is a new system of air con-
ditioning giving complete control of
temperature  and  relative  humidity,
holding constant conditions or varying
them at the will of the user, Lspecially,
it provides dry air at normal atmos-
pheric temperatures with little or no
refrigeration required. A condition of
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NIAGATA CONHTROLLED MUMIDITY MITHOD — MOW DIAGRAM

15 grains of moisture per pound of air
at 85° F, dry bulb temperature has
been pruducc:f without refrigeration,

The apparatus is enclosed in a cast-
ing through which the air is drawn by
fans. The air is filtered and then
enters a chamber where it is dehumidi-
fied in passing through a spray of
Hygrol Liquid (a hygienic hygroscopic
chemical that absorbs the air-borne
moisture and contains no salts or
solids to precipitate), In the same
chamber are located cooling coils which
remove the latent heat of evaporation
and alse do any sensible heat removal
that may be needed. The air stream
then passes through entrained moisture
climinators and is diffused in the space
to be conditionud,

The absorbent liquid spray falls into
a tank at the base, from which it is
piped to a concentrator which removes
the moisture taken from the air. The
reconcentrated liquid returns to the
system, This process is conlinuous,
and the apparatus operates at full
capacity at all times.

The same equipment may be used to
provide winter air conditioning when
required, by installing a tempering coil
at the outdoor intake, a humidifier,
and a reheat coil above the eliminators.

This equipment is manufactured in
a range of sizes providing from 1,000
to 20,000 CFM of conditioned air
from a single unit, and multiple unit
installations are practical. It is ex-
pected that, by reducing the need for
refrigeration, the cost of air condition-
ing will be reduced by this method,
Applications generally are in a tempe-

MACARONI

rature range from 35° I, upward, Be-
low the freczing temperature of water,
the Niagara No Frost method is ap-
plicable,

The equipment is protected by U.S.
and foreign patents, Installations have
been made in food and chemical pro-
cess industries, in packagine l.ygro-
scopic products, for preventing con-
densation of moisture on metals and
other products in storage, in air con-
ditioning for laboratory control and for
human comfort. The manufacturer is
the Niagara Blower Company. 405
Lexington Ave., New York 17, N, Y.

St. Regis Dividend

Directors of St. Regis Maper Coni-
pany has declared a regular quarterly
dividend of 15 cents a share on the
common stock, payable December | to
stockholders of record November 4.

New Floor Treatment
Washes Out of Mops

Realizing that cleanliness and speed
are the two big goals in a good dirt
control program, Huntington Labora-
tories, Inc., have developed a new
emulsifiable mop dressing—Huntolene
Emulsifiable Floor Maintainer, The
new product is recommended as a daily
treatment for Moors, walls, furniture,
even blackboards, Tt cleans quickly and
thoroughly because it gets all the dirt
on contact, There is no need for rub-
bing, for retracing steps.

It is also claimed that once a surface
has been Huntolene-cleaned every day,
aust olings to it, can't get into the air

again for further circulation, After
several Huntolene applications, much
air-borne dust is eliminated,

Because it emulsifies, or mixes with
water, Huntolene breaks up into micro-
scopic parts when a treated mop or
cloth is washed, These particles are
suspended in the water and float away,
so that embedded dirt and grime wash
out completely, leaving the mop clean
and ﬂui}y, sanitary and easy for the
custodian to handle,

The new Huntington product leaves
a fine film that helps to prolong the life
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of sealed, varnished, waxed or up.
finished surfaces,

Readers are invited to send tulay
for a fact-filled booklet giving full in-
formation about the Huntolene ¢lvan-
ing and sanitizing program. Write to
Huntington Laboratories, Inc., |lunt.
ington, Ind,

How to Handle
Technological Changes

Inereasing competition, falling prices
and high unit costs make cconomy
measures and general streamlining es-
sential, ‘states the Labor Relations In-
stitute, 1776 Broadway, New York, in
a report to members,

Nevertheless, there is a tendency
among managements 1o shy away from
necessary  modernization or economy
measures for fear of organized re-
sistance by employes and  unions,
This really amounts to surrendering
management prerogatives to unions by
default because of fear, says the In-
stitute, Such fears are groundless,
provided changes are made through
closely co-ordinated teamwork amon
all levels of management,

The Institute report goes on to show
that the most common mistakes made
by management are failure:

(1) To give inadequate considera-
tion to the proper utilization of man-
power, and

(2) To fail to prepare for the re
action of shop employes for any
changes contemplated,

Mistakes of this kind on the part of
management have many times enabled
unions to gain their first foetold in

lants previously successfu, @ keep:
ing unions out. In plants already un-
jonized, it offered a tailor-made oppor-
tunity to create serious unrest and un:
warranted work sloppages.

In the cvent of major changes for
cconomy, every department should be
informed and consulted labor-relations:
wise, points out the Institute report.
flowever, the heads of the following
three departments should  esprcially
seck close co-ordination wherever pos:
sible: !

(1) Those responsible for planming.
or the Engineering department.

(2) Those responsible for produc
tion, or the Production department.

(3) Those responsible for labor
management, or the Industrial Rela:
tions depariment,

—

In Receivership

‘ttorney Edmond J. Donlmy.cﬂ"
ceiver for the Export Macaront ?'..
Inc, Boston, Mass., has asked 'f
court for leave to sell the personal ¢!

fects of the firm at public sale. Thl!_
action is in the case of Muriel G. Mi:l

lan vs. George H, Cook and Expo!
Macaroni Co., Inc,
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Political Attrition

THE

MACARONI

Will Destroy Business

“Political attrition” against Ameri-
can industry must not be allowed to
disfranchise "the votes of millions of
atisficd customers” whose decision
dictates  business  success, Crawford
H, Greenewall, president of the Du
Pont Company, declared at a meeting
of Wilmington's service clubs in the
Hotel du Pont. The Lions, Kiwanis,
Exchange and Optimist Clubs joined
with the Rotary Club at the meeting.
He explained his firm's  attitude
towards the government's anti-mo-
nopoly suit against Du Pont.

“In the national interest no steps
must be taken that penalize success or
that discourage the cfficient producer
from producing,

“"We dare not hobble the willingness
of a business to venture by refusing
it the fruits of its success or by hold-
ing out the doubtful privilege of gov-
emmment regulation when that success
has been achieved. We can preserve
competition only by allowing 1t to op-
erale, and so to make effective the
votes of millions of satisfied cus-
lomers.

"It is vital to the strength, happiness
and future standard of living of the

peonle of this country that we permit
the free exercise of this simple eco-
nomie function,

“Small business, as such, must be
encouraged to grow larger. And larger
business, capable of taking the great
risks involved in the difficult industrial
tasks, must not have its sinews weak-
ened by political attrition. We as a
nation cannot produce if the means to
do so are withheld from us, and when
we can no longer produce, we as a
nation will lie prostrate before the
world."”

Du Pont has done well under a sys-
tem of “free and vigorous competition
and likes it."

“Competition is a prod that keeps
us continually on our toes. We think
we are stronger because of it; we think
we would be weaker without it

“lI can say categorically that our
present size and our present success
have not come about through a process
of stifling competition by absorbing
competitors,

“They have come through the new
,nrmlucls and new processes that have
heen developed in our laboratories, and
the proof of that statement is in our
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sales figures, Sixty per cent of Du
Pont sales in 1949 consisted of prod-
ucts that were not in commercial pro-
duction in 1928—just 1two decades ago,

“Experience in other countries has
shown that the hand of monopoly is a
dead hand indeed. 1t profits no one,
least of all the company that attempts
to practice it,"

Du Pont always has been “heartily

in favor” of anti-trust laws, Mr.
Greenewalt said, but "unfortunately”
the “ideology” of their enforcement is
“left to the shifting winds of political
thought."
. "This has led to continuing changes
i interpretation as one court decision
succeeds another, Unfortunately also,
no practical statute of limitations ap-
plies—so business frequently finds -
self attacked for acts done many years
ago in all good faith and with the best
legal advice available.”

It's “Colo;e_l:- Hoy Now

Friends of Pat Hoy, formerly a
semolina salesman of renown, and now
an exceutive of Hotel Sherman, Chi-
cago, will be pleased to know that he
has been made a Colonel by decree of
the Governor of New Mexico. Mr.
Hoy is still interested in the many
friends he has in the macaroni industry
and attended the convention of the
National Macaroni Manufacturers As-
sociation in Chicago last June,

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

FRANK LAZZARO DRYING MACHINES

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

olesd Jall !

SPEED DRYING

Lazzaro Drying Rooms

with

Plant and Service
9101-09 Third Ave.
North Bergen, N. J.
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Winter Meeting in Flor-
ida, January 18-19

President C. L. Norris has an-
nounced that the Winter Meeting of
the National Macaroni Manufacturers
Association will again be held at_ The
Flamingo Hotel Miami Deach, Flori-
da, January 18 and 19, 1950.

The middle of the week dates were
chosen to permit those who plan to
attend to have the advantage of the
special convention rates for the entire
week, the days before and those fol-
lowing the mecting dates,

A meeting of the board of directors
will be held the day preceding the
Winter Mecting,  Sceretarios M,
Donna and Robert M, Green are work-
ing on program plans for carly re-
lease so that manufacturers and al-
lieds can make their arrangements to
attend,

New Shellmar Office
In Atlanta

Shellmar Products Corporation’s of-
fices in Atlanta, Ga., have been moved
to a newly erected branch bank of the
Trust Co. of Georgia, at 712 West
Peachtree St., N.W. Jack Rushin and
Brooks Pearson, who have represented
Shellmar in the southeastern states for
the past 18 years, will continue to do
so, assisted by Marion P. Rivers in
Atlamta, Frank 1. Dove in Charlotte,
N. C., and Tel 8. Newman in Miami,
Fla, The firm supplics transparent
bags, sheet wrappers and printed roll
wrappers for macaroni, spaghetti and
egg noodles,

New Merck Office In
St. Louis

Merck & Co. Inc., manufacturers of
macaroni products enriching ingredi-
ents, announce the removal of its St
Louis branch offices to 4545 Cleathea
Avenue to facilitate handling its in-
creased business in the midwest and
southwest.

77th Annual Meeting,
American Public Health
Association

The 77th annual meeting of the
Amcrican  DPublic Health  Association
was held in New York City, Monday,
October 24, through Friday, October
28, 1949, Mecting with the Associa-
tion were a number of other organiza-
tions devoted to special interests allied
to public health,

This was the largest gathering of
public health workers ever held in the
world and one of U .argest profes-
sional meetings of way kind to take
place in New York City. The attend-
ance of 5000 and the scope of the
program made it necessary to hold ses-
sions in two hotels, the Statler and the
New Yorker,

T T A R S S—

There were 82 sessions devoted to
workshops, round tables, panel discus-
sions and the presentation of 224 sci-
entific papers.

The American P'ublic Health Asso-
ciation, founded in 1872, is the pro-
fessional society of more than 11,000
men and women in public health work
in the United States, Canada, Mexico,
and Cuba,

Nuns Need Habits and
Macaroni

The following letter that appeared
in the Betty Corton column, entitled
“The PEOVLIVS FRIEND,” Septem-
ber 26, 194Y, is of reader interest

Nuns Need Habits

An urgent appeal for help has been
received from the Mather Superior of
an orphange in Italy, Food is a vital
need as well as brown woolen material
for habits for the nuns. The lack of
which  will cause great suffering,
Flour, sugar, macaroni, tea, coffee, and
soap will be welcome.,  1f you are able
to help, please send your gifts direet
1o the orphazage as listed below
Muther Angulica PPodagros
Orlaotrofio Santa Mario Della Neve
Volletri, Rome, taly.

St. Louis and Louisville
Petes

A novelty publicity stunt by the
photographer of the Saturday Evening
Post resulted in pictures of many of
the leading food manufacturers who
took part n the annual convention of
the National Food Distributors Con-
vention in Chicago , . . “deliverers of
the goods!” peering cagerly through

POST-ADVERTISED

FOOD PRODUCTS

the windshield of an especially built
car front.

Here are two of the many DPete
Vivianos in the macaroni - business,
Peter Ross (St. Lows Fete) at the left
and Peter J. (Louisville Pete) with
his usual infectious smils,

...... by i i
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Agency Named

Budget Pack, Ine, Los Angels,
packers and distributors of a live of
over 900 food items, has appointed (he
Ted 1, Factor Ageney, Los Angeles,
to handle its advertising. Current tele-
vision commitments are being contip-
wed. Plans for balanee of budga are
being formulated and will be annonneed
later.,

Jimmy Fritz is the account-execn-
tive,

John A. Larigan Promoted

John A, Larigan has been appointed
sales representative of the St Regis
aper Company's multiwall bag divi-
sion at Minneapolis, according to an
announcement by Charles A, Wool-
cock, Chicago, head of the division's
Great Lakes sales district,  He for-
merly was in charge of the St. Regis
field promotion staff with headquarters
in New York City,

At the same time announcement was
made of the appointment of Howard
C. Nryan as fickl engineer, represent-
ing the company in the Minnesota arca.
Mr. Bryan will also partjcipate in bag
sales activities.

Mr, Larigan joined the St Regis
sales promotion staff in 1946, and be-
came ‘u-.'ul of the field promotion staff
in April, 1949, His work with ma-
terials handling has brought him in
close contact with most of the more
than 400 industrial amd agricultural
products packaged by the St Regis
automatic filling machines in multiwal
paper bags,

Mr, Dryan became associated with
St. Regis Paper Co, in 1946, He has
handled sales and engineering bth i
the Denver and Minneapolis tervitories.

Beware of Artificially
Colored Eggs

Some egg noodle and egg macaron!
manufacturers have long been sus
picious that there have been insunce
where artificially colored cgg: h;n.r
been purchased and used without sus
picion on the part of the buyer Di-
rector B, R, Jacobs of Jacobs tend
Products Laboratories, Inc., NeV
York City, and director of ro-vard
of the National Macaroni Mant:
facturers Association, recently warntt
the members of the organization
make sure that the eggs they use €0
tain no artificial coloring ~and calls
attention to a recent decision 0 2
sarallel case where the court #galt
]Il‘ld the “ignorance of the Taw is 10
excuse.” His bulletin No, 100, reads:

Food Adulteration o

In a recent case held iu!ﬂu- L_ll.f
Magistrates’ Court of New York Gll’c‘
Borough of Queens, before Jud H._
Thompson, the matter of added arti
ficial coloring in a constituent of €
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nog was decided in favor of the ity
against the defendant, a well known
fol corporation. This matter is ap-
licable to the macaroni and noodle
industry, since the court held that the
mannfacturer is responsible for the
puriv. of each  constituent  of the
finished product and that ignorance is
no defense as follows:

“Under statute providing that foud
shall Lie deemed adulterated if by color-
ing it is made to appear better than it
really is, the alleged fact that the
corporation had no knowledge of the
presence of the yellow dye to tartra-
zine in rum favoring which was added
to ege nog and that corporation thus
had o intention o include it in final
product was no defense,” The judge
concluded this case by saying, “It is
apparent that the defendant corpora-
tion herein could have determined
whether tartrazine was an ingredient of
the rum flavoring it used. As against
inocent purchasers in good faith, it
had a duty to discover for the protec-
tion of the public so that its product
would not be colored whereby it is
made to appear better than it really is,”

We are calling this matter to your
attention so that you will take the
proper safeguards to prevent anything
similar to this from happening to'maca-
roni and especially egge noodle products
wherein eggs may he artificially colored
without it heing made known to the
manufacturer.
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PRESSURE

(Continued from Page M)

one can caleulate the expected numbers
of bubbles with varying bubble diam-
eters and then compare the actual with
the caleulated. A comparison of the
actual with the caleulated numbers of
l:uhl;ll-s. of varying diameters for the
respretive treatments (see original pa-
per) indicated an exeellent it to the
expected,  This is good evidence that
very little air is forced out of the mac-
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well as in these experimental nacaroni
discs, the brightness and translucency
of the product results from the coales-
cing of thousands of tiny bubbles into
one hecanse of the pressure applivd.

It would seem that the efieet of pres-
sure on light transmission of macaroni
dises is somewhat complicated. When
dry macaroni products or macaroni
dises are held up to the light, the bub-
bles are appirent as shadows,  There-
fore, increasing bubble diameter of it-
self would reduce light transmission

Figure 3, Photo-
micrographs show.
ln" relative size of
bubbles in_selected
macaroni disca: (1)
1,500 pounds for 20
seconds; (2) 3,000
pounds for 20 mec-
onds; (3) 1,500
pounds for 240 sec-
onds; (4) 3,000
pounds for 240 sec- | . ,..--" =
onds, L)

100}=
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aroni dough in the pressing process in
the case of these macaroni dises,  Pre-
sumably the same would hold true in
commercial macaroni processing  al-
though here the inereased friction with
the die may offer more opportunity for
the bubbles to eseape, 5

. The impartant point, however, is that
in commercial micaroni processing as

of CAPITAL

R FOPR
R b ot i

&

1900 7000
PALSBUAL LB /90 1N

1
j000
were it not for simultancous decrease
in bubble number.  Bubble number
changes inversely as the cube of the
diameter, and the study of the effeet of
pressure on light transmission showed
that the change is in the direction of
bubble number,  In this experiment,
bubble diameters inereased 40 times
when the naximum pressure was ap-
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Figure 4. Photo-
micrographs show-
ing relative size of
hu%hlu in selected
macaroni discs: (1)
1,500 pounds for 20
seconds; (2) 3,000
pounds for 20 sec-
onds; (3) 1500
pounds for 240 sec-
onds; a
pounds for 240 sec-
onds.

lied but simultancously bubble num-

rs were reduced 40,000 times, so
wranslucency is affected most by the
latter, Changes in light transmission,
therefore, are the resultant effect of
two opposing influences, bubble size
an. bubble number, in a closed system
where decrease in number involves an
increase in size.

If we knew what causes the air bub-
bles to coalesce under pressure we
would better understand what happens
in the macaroni making process, At
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to offer graphic support of this theory.
If the pressure on adjacent sides is
thus reduced the bubbles will move
toward each other at an accelerating
rate and coalesce,

Such differences in translucency as
were observed were explainable in
terms of bubble differences, and could
not be related to yellow pigment or
amount of gray or red coloration.
This indicates that light transmission
readings alone are not suitable for
evaluating the macaroni color of new

F40 SEcovos

LnT TRANTamYaon GALY UwTS
]

Figure 5. Aver-
nTe light transmis-
sion of macaroni
discs made from six
durum wheat varie-
ties, employing vari-
ous pressures for dif-
ferent time intervals,

sLconds

o stcovds

coretical considerations suggest that
in coalescing, the bubbles are reducing
their total surface area exposed to
pressure, Eight bubbles, each of one
unit diameter, would reduce their total
surface area one-half by coalescing into
a single bubble of two units diameter.
Bubbles within the plastic dough are
more or less free to move, and in co-
alescing they reduce the total pressure
on the enclosed air,

However, this appears to be a result
rather than the cause of coalescing.
As a cause, it is suggested that the com-
pressible air bubbles interfere with the
equal distribution of the applied pres-
sure throughout the dough, If two
bubbles are pictured as vear to cach
other, the pressure on all sides can be
assumed to be at a maximum, except on
their adjacent sides, where it would
be mutually reduced, The two bubbles
about to coalesce in Figure 3(2) seem

1nco 1000
PALRSUAL  LOE/EQ 1Y
; l;_rhcscnt the cause is pure speculation.

000

durum hybrid sclections,

Apparently no air was forced out of
the macaroni discs used in these ex-
periments,  The air simply was co-
alesced into larger bubbles, Probably
the same thing happens in the commer-
cial macaroni process, although these
experiments were not designed to test
that point. It did seem that most mac-
aroni  products  examined contained
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less air than these experimental discs,
If this be true, it may be due to dif-
ferences in mixers, or in mixing time,
The small experimental mixer nsed
here had small round pins which ma
incorporate more air into the uluugi.
than the flat paddic-shaped mizer used
commercially,

However, the general implications
of this study should be_applicalle to
commercial processing.  Transhiency
in macaroni products depends primari-
ly upon pressure, both its intensity and
its duration, Pressure produces trans-
lucency by coalescing  air  bubbles,
Small ‘seale “slab tests” made without
the application of pressure will neces-
sarily give an opaque product,

In commercial macaroni control lab.
oratories it would seem that the use of
pressure in making small scale “slab
tests” is very important in order to
develop as nearly as possible the in-
herent quality characteristics of the
sample being tested. 1f the slabs are
simply rolled out without pressure be-
ing applied, the slab will be highly
opaque because of the large number of
small air bubbles. If pressure is ap-
plied comparable to that used in com-
mercial processing, the air bubbles are
coalesced and translucency is increased,
giving a product more comparable with
commercial macaroni, which should l‘x
the object of a small scale test. This
can very easily be accomplished
through the use of macaroni discs made
with a hydraulic laboratory press.
Some objection may be raised to the
fact that macaroni discs are brighter in
appearance than commercial macaroni
because the surface has not been
roughened by friction with the die.
This, however, should ncluall{ be an
advantage because the effect of the die
is variable, and removing this effect re-
veals the true internal appearance 0
the macaroni as scen by examining a
cross section of a broken stick of mac-
aroni.

Summary

Macaroni discs which had roceived
no pressure contained great numbers
of air bubbles less than 20 microns it
diameter, and were very opaque. AP
plication of 3,000 pounds pressure per
square inch for four minutes coilescet
these bubbles giving translucent discs
with bubbles 40 times as large w dia-
meter, and reducing the number neart
ly 40,000 times, Light transmission

Figure 6. The re- h
Iation of bubble di-
ameter to cube root
of bubble number,
and of log bubble
diameter to log bub-
bue number in mac-
aroni discs made
with varying pres-
sures applied for dif-
ferent time intervals.
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increased  six  times.  Intermediate
treatments gave intermediate effects,
but 41l results showed curvilinear rela-
tions

Fullowing application of pressure,
ihere was a lag period before signifi-
cam ~hanges in bubble size or number
were evident, This was interpreted as
the “vield value” characteristic of plas-
tic svstems, At lower pressures the
time faclor was a very important in-
fluence.  The first strands of macaroni
pressed from a batch of dough are
opagque because the pressure has not

THE MACARONI JOURNAL

mission at the more severe treatments,
Varietal differences in light transmis-
sion could not be related to differences
in yellow pigment, nor to undesirable
red or gray colors,

Light transmission, a measure of
tr:ms_uccncy, is the resultant of two
opposing and interdependent forces, de-
creasing bubble numbers and increas-
ing bubble size. Because of its mathe-
matical relation to size, bubble number
changes faster than size ; and therefore,
translucency increases as bubble num-
ber decreases, despite simultaneous in-

Figure 7. The re- »
ltion of light trans. 3
mission to bubble
diameter, and to log
bubble diameter in
macaroni discs made

with varying pres- " .
sures ap) rﬁ:dlfol?dil- :
ferent times,
L4 00 T00
[T

been operating for sufficient time, Lab-
oratory “slab tests” which omit pres-
sure will not give a translucent prod-
uct,

Varictal differences in six widely
different varieties were not striking,
Monad and Kubanka gave somewhat
larger bubbles and higher light trans-

CHiCH 10 Pogavemy)
10 accowes
40 Brcomos
140 sccowps

reo 90 00
DanETEA W L0 AVENLE DIAMITER

creases in bubble size,

Pressure increases translucene by
causing the bubbles to coalesce, A{h -
lml}wsts is offered to explain why l[‘;-
wubbles coalesce,

The use of the macaroni disc method

should be useful in the macaroni con-
trol laboratory,
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PACIFIC CONFERENCE

(Continued from Page 10)

from the cradle through the grave and
on to eternity, Tt's our job to clear the
road, remove the obstacles, build and
pay for the pavement and clear the
way for those who follow after. Many
of you are sons of the pioncers who
sought their fortunes in this great
West and already your sons and mine
are building better than we have built,
Who can stop our progress?

WHAT TO LOOK FOR IN BAKERY
SANITATION

By Jacob W. Forbes, West Coast
Sanitarian for American Institute of
Baking, second Pacific Coast Confer-
ence

Bakery sanitation appraisal involves
the same fundamental inspection fac-
tors that are the concern of any sanitar-
ian. Therefore in speaking to you on
the subject “What to Look for in
Bakery Sanitation,” it is believed that
this might be paraphrased to read
“How to Make a Modern Sanitation
Inspection of Any Food Manufactur-
ing Plant,” in the light of the appraisal
factors which will be discussed in de-
tail,

-
If You Are Modernizing Your Plant

with New Equipment for Future Profits
+ + + .+ Our Enginoers can be helpful to you

placement of equipment to insure maximum production

—
—

CHAMPION

Consulting

Engineering
Service

Our engin,

Makers of Fine Equipment for the

in the planning and
and minimum operating cost.
If you install the new type of automatic

revision of your present flour siftin
designed automatic Champion Flo

This calls for thought and study, as well as raw
ture and installation. You should take these
plant change-over date lo avoid costly delays in
Our experienced service is yours for the asking,
eors are qualified to advise you rega
capacity requirrments end other details.

Woe invile your inquiries now . . . s0 as to allow

the importait! preliminary delails, end thus av
ordinating equipment.

CHAMPION MACHINERY CO.

Macaroni and Noodle Industry.

press . . . you should consider: (1)
g equipment, or (2) installation of a specially
ur Sifting Outfit. .

steel procurement, manufac-
steps well in advance of any
production.

and it involves no obligation.
rding layouls, measurements,

plenty of time for completing
oid delays in delivery of co-

JOLIET, ILLINOIS
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4 Food plant sanitation, in these days, festation to occur in a way that will  the inclusion of extrancous mate als, fd S S e T R Al
B has ccm!e to mean p’rincimlly lem lead to levels of adulteration with ex-  This means we must give this phi.c o g:;:’:l:‘Iz'lhll:ll}:lﬁliylll?{r;lt::":lrll:ll('ir\‘\lll"“]: Ll:ll.lll :‘l:lll.h::lltlhll l:l.-*:ll- [l(.: a cheek of all out- quently used equipment so as to mini-
{ things: 1—Regulation of personnel  trancous matter, so that prosecution least equal msgsu{rmtmn_wnh 1iose sprexcl from their structural hideouts of -ulI 2 I:{‘lh- 3 l[(?.uln.w““:'r means — mize the development of rodent and
] sanitation  practices to prevent the  under Food and Drug Laws might well  phases of sanitation  which conen o infest ingredient stocks in storage, i|l‘llll‘l':):;f I A% Incidce. ape ‘:'-““-‘ﬂ evi- insect infestation. Here consideration
d Spread of disease through food pro-  result, primarily the disease distributing or The second 18 o determine. whether e 'm“’.‘“rr ’m‘}”."'l‘ .’i“‘:h as ex- s given o adequate storage under
i duced in the plant for human con- If there are any present who are  public health regulations.  Thero are, ther. are other Inseets existing in the  tw iy 4 III .IFH--'“ 11.1 1I'I|'|||||g strue-  refrigeration of \“‘l‘l.‘i]luhh' prinliiels
& ;.: sumption; 2—To climinate_ mmmfm:- responsible for enforcing l_m'nl state  we I|;|\'v_we|ghh-|| those factors cop- Wil that ordinarily da ot Anifost ur::li:-'::l-a “ll"l)l.;“lt":. If'lll‘ lllllllllillr?i'rs of '!n- and n!.-au to methads for 'h"i" removal
4 1 turing practices and operating’ condi-  or [cdural food laws, they will back me  cerned with mlullur;nlm_n $0 85 (0 (- iagredients bul may move nbout fn the  ered i".';_ﬂli“".‘ ! “ 1|Iu.-:l...m- seat-  from storage, For example, it hias heen
o tions in the plant that might lead to  up in that statement. : lize those concerned with public Lo production areas (o cause comtamina-  ways \\!iu'rl' the -”.-el‘Il-"‘-t"-m.l.o”E L found that a common practice in some
oy ([ adulteration of the foods prepared for  What is desirable, therefore, in mak-  practices within the plant, tion ++f the product either by filth that nl;ifn‘n e h““‘““.\r consistently travel  bakeries is to remove cans of frozen
i 1 human consumption with aesthetically ing an ‘mduslry sanilation np.pm.as:l! or Let us consider each factor individ- may | carried on their bodies and I ft Exiericace |I'I£“Gll Sl ey eggs from cold storage and allow them
o repulsive extrancous matter.  Today inspection for food pj:mt sanitation? It ually by going back to one—eviil nees behind as they move about or by he- il‘ﬁ‘t‘ll‘i‘i 1'\'iclvm~:-' i it:\\,:: |“I. in findl- “.' thaw out at room temperatures
B both of these factors are of primary  is a procedure that will ",“l'}'l." the san- o fiiceet infestation in equipment an coming trapped in the movement of  pre* it in terms of 't|l thiirt " l;llt]’r- which frequently takes a long perid
. importance, itarian with a sound basis for analysis jypecdionts. The sanitarian, in order ingredients so that the entire insect is  fnycstation. In a very i: -Ilntx:l‘tlt!:valll'uia::l "f “-""-'[ I|"v. l-l-“l oy the cxgs at the
v, While we do not wish to loose sight 38 10 how close the plant being in- 1 eteet evidences of infestation, must incorporated in the product, Examples  fittle evidence is found 'hnl that s usn- tl;m-‘-r 5 : o G are thawed, some of
l"‘ of the dominate role of food plant sani- ﬁl'}‘f'“‘I ﬂfl“-""ylf”“‘;'f‘ "“ "“l“l' "'“‘lf'“ not examine a piece of equipment nor of the first are the confused flour ally in the form of a sc:.mvrwll |n-'llvl.n|- ||.|,'\'.:.‘ :",I,,il|].v|""(“,‘ﬁ "',"h},",f 'h“ L8 uny
’ tation in aiding in the prevention of with ‘.U‘fll'f.'"l ”"'“I G I."fﬂ" A a stack of ingredients casually, T beetle, its pupac or larvae, and the  two and possibly a few tracks in the  in tl|1:|q|l|:ll‘-' of \-:tr-- :l.ll”r?-l'n-‘:‘-’h:”l
! the spread of discase, neither can we tm"ﬁ- "““"III:}-{ i g ‘:I'ill-(,'tlll“|-l-l ‘ex must actually take the equipment or Mediterrancan flour moth and its off-  Nour dust that usually accumulates on  clude whether :r}n'::l-l'-“‘rlm!llr:“m'l'h fml-
i {gnore af any, fime. th" fact that the trancous I'Ih|rl!:. .|.:s l\u ﬂ.n.-:" I;l.\L ]tLIr' stack apart piece by piece, or be there spring.  Examples t_nf the second are  or under skids where flour is stored.  lowed to insure I"“Il“[ 1I|-.I I"|"-|t"‘~ 'u..
1 consuming pablic expects all the per-  AMINE '“i ; "i"“"‘ ransmittal or the 1y supervise such a taking apart, so as the cockroach and silverfish and their — Then as the infestation multiplies, pel-  dients first s whether § |.‘ A HI" Hpres
a1 [ sonnel connected with a food manufac- lm‘\)'l:'cﬂllmlll‘- I-'Nk%n dustsy we fed to examine ecach part tlmmu‘glnl_\-, As young \\'I_m:h live h_ull!m in criacks or  lets are found occasionally on the ill'l!l't'- o :I-I'l."l.'l'pt lll:l:.'l'!::‘i‘lrl\]\'l]ll‘l'lll.lhl‘lm'l-
i 1 turing plant to so conduct themselves iy |'m} u '21 ’I:ﬁl e h‘“_:‘h ol a matter of fact, many occasions have crevices i the building amd usually  dient containers or in places adjacent  use; whether materials are ‘*'tilr"'lll i
11 in their choice of ingredients, in their 1At W ave W |r- At el s TR L] where plant personnel is nat emerge at night to roam about the  to the ingredients or other foo supply,  skids and away from ll‘u- wall x "T
i '£= methods and procedores and in their  SPection apprajeal sys ""Wﬁf “I”“ N familiar with and does not know how plant in.search of food, and the com-  where the rodents have stopped fo aisles between™ every  tw .‘-k?[“”.!
$ persomal conduct that the finished  # ‘!"r." L r“’ "“r_‘:h“'l ; “f“d'c ':“ to disassemble many picces of equip- mon fly that, because of its filthy feed-  feed, They tend to leave excreta where  where S herribia] \\'h\:-:iu-: 'll' lr]"\\_'-
0 products of the plant will be free from ;" ;m I_'{",hl'-ll;“ F ‘“' ";"l'f ?“m)n ““ ment requiring inspection and our san- ing_habits, should be fought by all  they feed or as they hesitate near holes — rough inspeetion is made of iu:-um];:l:
513 the debris of inscet or rodent infesta- l“ "“,tl'_ |sf :c. . 1 & ll .Rm.t' itarian must, on his own initiative, fig- means available. A complicating’ fac-  or hideouts, while they look about 1o supplics to make sure that no jifes e
ol tions, fungous or bacterial growths not ]!'l al “r[:'. It “iip'tlmn'li‘tllu-r“!]:p {r:“IE :)f ure out how it can be done and show lor is, of course, that structurally a determine whether it appears safe for  tion is present when ||".'m.,1|l.,li!:1,: H“
l £ associated with disease, repulsive gobs ¥ 19 BEY B¢ R T Y ot the plant personnel the procedure they plant can become thoroughly infested  further_traveling into or abowt the  received, and steps. taken to it
Bl or chunks resulting from faully cieas- [Rﬁ?ﬁ; 1kl‘.,,21;1“ "“.m'm cattviil ot = st follow in the future. :'"' _Il'"”‘ the ingredient and so-called  room. Gnawed places or evidences of — entrance into the |~»l;mt of :m\! pomls
Y E ing or operation of machinery or equip- 4 bR pulief has 'h“_’]; amply . Dakeries have always attempted 1o ousehold types of insect pests, rodent runs are not found, usually, found infested on arrival at the plant
! 4 | ment, or any contamination due to :llqulg‘:lltl b :mr I"m:lin.;ﬁ A2 r:-\'ilit)% keep their plants looking as clean as AF .,'h“ '."'1"' of ““‘k'!‘la' the plant  unless the infestation is very heavy.”  I'roper storage of materials m\'n\'lf;ml;
i faulty personal habits, inll{m\s wh{ru W lhf A puS possible. This means that the out :;l:;\;‘_\ I’|2r me‘mlsi -mfl.-st_.-mun, the sani- An analysis of storage practicés is  the walls amd off the floor has heen
} j .’. By far the greater majority of you  [uen sor i sl Sais Sy sides of machinery have been polished, an also conducts a survey covering  carcfully conducted to see whether the  found one of the most otent factors

§ try, the problems of adulteration with cleanliness normally maintained of the outside of flour bags. % i'"i‘n Since 1881
# 5 extrancous insect or rodent debris have in equipment and utensils, tions of the cars _of the bags hav }-ﬂiu _
1 probably been paramount, but we have . Personnel hygiene practices, ”‘_" extent to which they ||-1IVL' w"!l:ir
{p 3 found in food plant sanitation that the It is our belief that these categories  Ketting into the interior anc O i,
8 two factors of control of bacteria and  cover the field quite well. Each of them  they have based their c."""'].“_"'"','_‘fm ! resses
[ control of extrancous matter are close-  can be given a different weighted value  83rding whether infestation is prest Knenders
; ly interrelated, for a plant dirly in one  when presenting a total piciure, de- OF not. 3 | Mixers
[+ 8 respect is a dirty plant in all respects.  pending on the objectives of the in- A study of evidences of sin:n'tul’-'lh Cuittess
I i One that contains many opportunities  spection. In fact we recognize that  inscct infestation requires a thoroug Brakes
for the development of bacterial con-  from time to time, our objectives will ~ foot-hy-foot examination of the struc rakes
| tamination will undoubtedly contain change su that we will change the ture of the plant itself to determine Mould Cleaners
]
1
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are concerned with the enforcement of
state or federal food laws and of what

E;mta be concerned with the human
chavior factors and the regulations

From the viewpoint of your indus-

sources for the development of insect
and rodent infestation. Dut conver-
sely, it is quite possible to have a plant
bacteriologically sound and at the same
time have hidden conditions permit-
ting a degree of inscct or rodent in-

plied.

structural, nsect or rodent har-
borages, or for maintenance

7. Evidences of the degree of

weight to be given each of these frc-
tors. At the present time the baking in-
dustry is tremendovsly concgined that
all bakeries comply with the laws and
regulations pertaining to adulteration
insofar.as it relates to sanitation and

but all too often there has been a lack
of understanding of the need to get

hand lenses, and other equipment
which will enable them to go as far as

have gone too often by the appearance
E

whether or not there is any insect
infestation existing within the Duild-
ing. In a sense this factor representé
two scparate aims; first, and of major
importance, to determine whether there

are in existence in the building, insects

1 A

b v bR S

ll_m. third factor, rodent infestation,
Evidences of rodent infestation are

plant management or its warchouse-

in allowing early detection of rodent

¥ i designed particularly to eliminate the faults. they can in the field to determine the Specm]ty of
i fid chances for bacterial contamination of 6. Analysis of housckeeping prac- degree of infestation of ingredients.
| the product, tices. Experience has shown that insp» clors

Macaroni Machinery

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

: Pl et AL e R ! z A5 b h ¢ men umlrrslpml how to store ilngn-« or inseet infestation and a great aid in
sl might be called “adulteration” regula- (W:':__:‘“"t,‘,t:.; u;:;,,,:.l:ké;:'kiutv":l s'i‘la;ll'll underneath the covering to_find the varied from actually sceing the rodents  dients, supplies, and unused or infre-  the struggle for their vxh-rhninnlinn.
5 i tions concerning food manufacturing istinction between the two viewpoints, 378 there that are also all-important
Al plants that may have been |:rnml||§incsl Tn so doing we have set up our bakery " llw{]lrupvr upkeep and clean opera-
1 under authority of such laws, Your iyqpection around the following cight o0 © the equipment, )
' principal concern has been with the appraisal factors: Ingredients are examined, not by
'l extraneous mnllurl ﬂml“;llnm ln.-1 31‘1- 1.0 Exidences of Inscet An featation in |(MJ!(I!I],: over a slack but by actually lohn J Cava
o 1 clined and you have pro ;ln ) ‘V.“-‘.l: een cquipment and ingredients, n]fu ning }I]I) ;mtl tnkmg. out quantities i o narO
A 1 greatly concerned with i""_"""""' £oR= 2. Evidences of structural insect in- 0 material for a field check. 1f there
I tamination of your proc ucts. festation. is a strong suspicion that flour in stor- E .
A | "ﬂ{vﬂ'l‘r- “;'ﬂt “le ml;’ﬂm‘rts I‘"%‘ 3. Evidences of rodent infestation, 8¢ oY comain I:I“:rr';::‘l;lgf;::i‘r'-f""';; ngineers
§i have been made in laboratory techm- 4. Analysis of storape practices es- sl )y ans o thi Nl
| ques for determining the presence of mriurly as they E‘.hlk. to possi- ‘14 n}r;nyln's a square root of the bags and MaC,llnlStS
il even minute amounts of contaminating I:ility of inscet or rodent infesta- il‘ L ted by individual whole ll:lﬂvﬁ to
; hacteria from improper personnel sani- tion. « ll(ll‘lllﬂll how maufy live adult m?ﬂ'ln H ﬂl'l'i N J
! tation practices, it is necessary that all 5. Analysis of both building and °F larvae might be found. Tn all cases son, v de = = U- S. A.
! operators of food manufacturing equipment for the oceurrence of  OUF men are equipped with hand -icves

Moulds

255-57 Center St.
New York City
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During the course of the rodent ad
stroctural inseet surveye a thind amd
companion survey is also made for
structural harborages amd maintenance
fanlts, which is closely interrekated
the other two factors since they may
lead o, or serve as, contributing fae
tors i the development of rodent or
structural inseet infestations. Coming
wder this heding are studies of the
alequacy of the plant’s riadent proof
mg, the sereening of the plant, w1
clinmation of hollow walls, ceilings o
other “dewl™ spices wherever possible,
The concept with regand 1w these ol
low arcas is that anless the plant s
male thoroughly vodent-proni by the
vemoval of all hollow  spaves,  then
these must Die thoroughly sealid
ntake sure they cannot e used as har
borage areas, There are, on the other
handd, iy practices such as metheonds
of setting up equipment which iy
also develop inseet amd rodent harhors,
These are not strictly structural faults
but are given consideration in this
villegory

Caonn] homsekesping ||I.nllu- are of
primary importanee, for given a well
veddent-proofel, well  sereeneid Pl
with proper storage facilities, there is
o exense for the development of in
seet or rodent infestation within the
plant <o long as good honsekeeping
practices are followed. Ina bakery we
are constantly faced with the prablem
af deposits of hour dust which develop

crs, svalers. .

Joliet, linois

CUT COSTS at the
PACKAGING LINE!

Profit from the experience of packaged food
manufacturers such as 1. J. Grass Noodle Com-
pany. Modernize your packaging line with
PACKOMATIC witomatic carton formers, fills
- PACKOMATIC automatic ship-
ping case pul\us. gluers, sealers, imprinters,

PACKOMATIC

). L.Ferguson Company, Rt. 52 at Republic Ave.

THE MACARONTD JOURNAL

everywhere within the plnt over i pe-
riod of o week or two. These must e
routinely eleaned upe The only sure
wiy of daing this is with an “indus-
trial type vienum eleaner of a size suf-
ficient 1o meet the plants needs.

Along with the Hour dust, it must e
readized that insects having aveess (o
these sime onr deposit areas may lay
their eggs, which, if left wndisturheld,
will develop into other adult egg-Liyving
inseets within the course of o few
weeks, depending on the tvpe of inseet
which Bid the epgg, the temperature
and other factors controlling the speel
with which the inseet pisses throngh
its Tife evele, This means that ne -
ter how well a plant is inseet-prooful,
by sereening, inspection of incoming
materials, or a residual spray program,
there s always a latent or potential
infestation in every bikery, due o the
possibilities  for infestation of  these
Howr deposits. 1 is a0 good howsekeep-
ing practice to regularly remove these
onr deposits amd keep other casual
interior  harborages at a minimum,
This includes regulir plant eleanups,
moving nuterials o clean wnder or
around them vather thin developing a
dirt line where the sweeping is done.

Clesnliness of equipment sd uten-
sils is generally a very serious category
fon Dakeries. T the past, it hias heen
cotmon |ll'.‘|l'|il'|' 10 keep the ontside of
the cquipment clean, at least in appear
anee, Bakers have Teen andicipyed

November 1049

in cleaning the interiors of the -
ment due to the fact that most b Ly
equipment his been so - designed .y,
mitke it almost impossible 1o Gk jan
for eleaning withom a great | i
extea effort, At the present

committee rum;xhl'll of bakers i
couipient manufacturers, il I
try simitation advisors i winl 1o

gether 1o resdesign bakery equ o
with the need for its takedown -
..---il-iliu- for \'||':l||i|||.: recopnol ge
essential in the plant sanitative juo
granm, Nocdoulit i good NI 0 v
ave familinr with the works oo i
committee, s there will undonlaedly
e o great deal of equipment of v
man interest o v,

Unider the fimal Gactor, g sonmd
hygiene practives, it cannot be dniel
that personal hvgiene in the lakery s
the kevnote for the prevention of th
spread of disease throngh e con
stumption of hakery products. o fao
not only 1o prevent the spread of dis
case bt also o prevent o great many
food poisoning outhreaks cansed Iy
the contamination of hakery prodnets
due to the failure of the plant persn
nel in their practice of personal n
giene, 11 is necessary for the sanitar
i to ke sure that adequate faili
ties are provided 1o enable empliyes
to keep themselves clean, Care st
be taken o determine whether proce
dures have heen set up 1o Keepoom
ployes informed as to their abligations

140 Lbs. Net

Duramber

Fancy No, 1 Semolina

Milled at Rush Oity, Minn

AMBER MILLING DIV'N.
of LUGTA.

O NO. 1 SEMOLINA
Milled st Rush Cliy, Minn,

140 Lbs. Net

PISA

AMBER MILLING DIV'N.
of LUGTA

e

Amber Milling Division of

FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Office
1667 No. Snelling Ave. St Paul, Mino. Rush cn1- : Mino.

120 Lbs. Net

ABO

Fancy Durum Patent
Milled at Rush City, Mina.
AMBER MILLING DIV'N
of LU.G T A

—
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i oroorting individual sicknesses andd
wonorain from working while sick
with - infections disvase,

I momarizing our appraisal of the
hukes samitation progrant, the keynote
it coneept that RO per cent of
lihet  sanitation is concerned  with
ceping and adequate main
wnateo of the plant with a4 view 1o
cod —mitation as the tinal outeome,
The omaining 20 per cent of effont
Bl b applicd w0 what we eall the
preventive progrin, This involves the
e et rodent traps amd residual e
posit 1 e of inseeticides for the par
pose ai - catehing whiat we term the
sl invaders,” either rodent o in
sl

gonnl onise

It Tas been our experienee in the
best of bakeries that, where presven
tive program is not followel, o sizable
miestation of cither rodents or inseets
will e bilt up within the plant by
csttal inviulers: multiplving i some
fidilen spot, unabserved by ordinary
sinveillainee, so that by the time
mivstation is neticed it s veached
i proportion as to regquine i greal
leal o time el effort for its eliming
tion. The samitation preventive pira
Nram, |nru|u|1\ virriel rull1, Attty
ally catches any castal imvler enter
g the plant.

Weailsi Believe it there must
sl carried amin every lakery
A therangh educational progeim vang
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ing from top management down to the
poorest paid cinploye. Each individual
working in the plant must be traineld
and edueated 1o wnderstand the part
his job plavs in the aver-all samitation
program, We believe this is necessary
hecanse i an emplove wnderstamlds thin
he i wreek or destray the entire
plant samitetion program by failuee 1
dor the things he shoubl, he will o he
steapt o leave those things mdone, No
one Dikes o work inan Illi-:llliliu'_\‘
plant, 1 his often been siid that mam
fouls his own nest worst of all, 1§ this
is true, we believe it is due to ij,:llll!‘
ance of the factors invalved sond nen
beeinse of an inherent or innate de
sire 1o ilo so,

Anedueitional program for even
cinplove s a0 omust, along with the
estiablishiment of @ somud housekeeping
program amd applicition of measures
iy preevent any tvpe of infestation,

DO WE HAVE A LABOR POLICY
IN AMERICA?

By Joseph E. Brodine, Induslirial Re-
lations Consultant

Read by Robert Williams at Second
Pacitic Coast Conference

Cmeof the most important domestic
tssties hefore the Congress of the Unit
el Sttes and before the people of
America is the formulation of i somld

JOURNAL
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[lll]il'_\' l“ 'hl' ':Illll |'i ||l|||||' ||']il|i|l||"

Sooserions s the prablem that fon
mesiths Comgress s been at the tish
of formubting policies in the hope thin
i willaveid conthict between Tl il
R genient,

O seaneh for o somd Tabior pobiey
mist be predicated upon the principl
that the United States must have inter
mal peace between abor and manag
ment i we are o maintain and ex
prad onr stadard of Tiving mder o
democratic: profit system; that Taluw
amd mgement must work together
that hoth must assume responsibility
that both st fied greater arvas of
agrecment inorder that society fune
Hon |||||-|n~|'nll-|_\, s thit we van en
oy abmndanee, stability, frecdom aml
|||'ill'|'.

A sotd Bibor policy in Nmerica i
AN SSUTICe dgginst msecurity, wem
ployment, depression and searcine. A
puliey that lacks in u-|mn~||n||l\ i
Both will spell disaster for Large seg
ments of aur community and niay tuen
ot great eities into o dead neze of
areets amd plants, amd convert our
bsy factories into crpty forests i
simohestichs amnd into deserted vands
aned mills,

Chir Comgress, conscions of 1l
grow th and variety of our popmlation
comseions that our emploved popula
tiom is dviven Tvaovarieny of philoss
phies, ideas, prejndices, desires anl
cmotions  realized Tong ago that, e
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t move forward in a changing cconomic  their dues-paying members leaped from by a two-day strike of railroad enine Jainid special i iti i : :
3 by Fag b A bl Ry . ~INC ned Specia immunitics from lﬂ\\'. wnion amnd n U . s o o ., . ar'a 213 evns
order, it must formulate new {mllcws an estimated three and a half million  ers and trainmen, Each year, -ince ‘fl'l’l-"f ||mll they are private organiza- bu-iiur.-.\;-a ‘l‘tlr":u!'?tiu: ]""I":,‘“ "-‘I,“i"“!' "‘ lons .“."I'“'. each other's  legitimate
l in the interest of the public. And so, in 1934 to approximately sixteen mil-  the end of the war, the United i : ize e in whic ) Sy poration. 1¢ umions arc  rights, aid if they recoguize that the
| 3 | ana so, in 15 approximately sixteen m e el e war, the United Mine tion- organized for a purpose in which  lawless, restrain and punish their law-  public interest is paramount. That the
’ our Congress long ago enacted legisla-  lion in 1949, Workers of America has struck. Fach the public is involved; that in their  lessness; if their demands are o Lo A0 T ranan, ] e
1 tion declaring that : Labor organizations became so pow-  time it has effectively cut off the ¢ s 10 ‘e i mabile o i e e objedt al Hie acL 18 to (eimo the te.
: « ; gamzations became S0 pov ¢ s yely I the conl gealonsness to improve economic con-  sonable or unjust, resist them; but do  spective rights of the vari artics
1. Employes shall have the ‘:'E_m to “‘:f"l ”‘{“ Mrs, Herrick, former re- supply of the nation because the em. ditions, they utilized techniques that  not oppose the unions as ﬁllt‘l; i 11 . tect i ';rr”.m- Paki e
i self-organization; 2. To form, join, or  gional director of the NLRI in New  ployers refused to grant the wiion's were tinged with illegality ; that as mil- “The hest frle l'. ‘f'|." i "":' e n-l.".-;'."“l l|!; |:1I|';u Iterest
I assist labor organizations ; 3. To bar- ork, writing in the 248th Volume of  demands,  Each time the resuii has itant organizations, with a political pro- st e |“f'| ?i’f'l" o l"_ oL “.’"""_ﬁ ,‘r‘,‘,r.‘ ", '.;. :‘ ?;." 'Pr-'.hl."-‘ﬁ”i i
E gain collectively through representa-  the Annals of the American Academy  been a spreding paralysis of inidus- gran. they felt they were immune s ‘-Tm{ should admit that their ac-  § AR AR e tat it s stll the na-
tives of their own choosing, of Political and Social Science, states:  try and trade linbili dar actions. Wi tion is frequently hasty and ill-con-  tional policy under the amended aet
: £ olitica Hockal , States: and trade, from linbility for their actions. With  gidered, the result of emotion rather 1o promote” industrial peace “by ¢
Supplementing these various declar- The unprecedented  economic Jurisdictional battles have developel that philosophy many, among them  than of reason : that their acti Bopaer oo L e o . ';‘ ) ”-‘_‘.""
ations found in Section 7a of the and political power of organized hetween unions involving innocent em- frieds of labor, disagree b ‘]',r";‘."“' ,"" their action is fre- |,"":',”-‘"."“ e praclice af collective
i \R\ the Railway Labor Act, the labor today scarcely needs com- ]alnf-vrs in which unions were com. It is now rcc(;gniml In).' men of all :l|ut m’. n":‘llmr.\r_ lhu-nutur.’nl result of ."'l.q‘im.m!“ i:ml e ’}r';uﬂ"“"”w UKL
il Norris-La Guardia Act, and the Wag- ment. A union so tightly organ- pelled to use the injunction to protec shades of political and social opinion B0 JoSscha o grent T by per- {'h.‘- ly warkers of -“] .I'm-llmn of s
! e Ak the: fodes o Ehmae At PR g ! i - f : social opin sons not accustomed to its use:; and  sociation, self-organization and desig-
j é ] ) ¥ zed that 1t can shut down tllw their interests, that Louis Drandeis was unquestion=  (hat the uni ns frequently jrnmore law mation of representatives for the
nutpu‘wl a formal national policy, That whole vast steel industry  with Something had to l_w done in 1947 ably une of the great justices in the “-i,iﬂ ‘.,-‘. 'm”h. |r.ulm.III {‘| ‘."’"‘fn i“?-ﬁ ,:l...t.".,r",, .r.' I|I'r-l;:l",':|“.l|". L .I “| pay
pnlu':\: st.'!lus: only a token complement of pick- about the powerful unions, as was done history of our Supreme Court and one ('ﬁ!ll‘ll'i h':ml “,’h.'_‘]“"tll"_'" 1;“,","" f" 1.1' .||i|'i,,“.,. ,,[‘ '{;’.‘"l 13“’ |“. «T|at|>:'.|11| e
It is therehy 1!.'(‘!05.'1! to be the cters to pat-ol 4 the gates of the about the powerful corporations in of the staunchest fighters for social '.'."“"v " el LT ) VIR,
policy of the United States to elim- sprawling 100 has grown to 1890, justice and human understanding, That AT 0% UOJUSE ) What_are some of the new labor
inate the causes of certain sub- man's estate wah all the respon- Something had 1o be done about as a lawyer and a justice he made an .:\.ml so Congress, on the basis of — policies? 1t is now the palicy of the
stantinl obstructions 1o the free sibilities that implies. A union mass  collective  bargaining  strikes, incomparable_contribution to the field testimony before the congressional —land to place_ employers on”a more
flow of commerce and to mitigate movement which by mere threat which cause inconvenience amd even of lahor relations, is not (o be denjed,  SCRVMItices, the year 1947, and  nearly cqual footing with organized
i and eliminate these obstructions of political action ean cause a Con- grave dangers to the publie, great And it was Louis irandeis who said from apinions of experts, formulated — labor. Employers are now free to dis-
: when they have occurred by en- gressman to decide not to run for money losses to workers who are in- that: a new policy which makes the public  cuss with their employes pros and cons
| couraging the practice and proce- re-clection must be reckoned with, voluntarily laid off by tie-ups of ma- “The plea of trade unions for inlerest paramount. of organization. Unions, like employ-
! dure of collective bargaining and This new strength and vigor— terials; something had to be done immunity, be it from injunction This new policy has been, and is  ers, are required o bargain in gond
{ by protecting the exercise by often undisciplined—has ereated about stoppages, wild-cat strikes, com- or from liability for damages, is being, resisted by many American f:u_lh. The 5|.‘|.'u|:u]:\ryImyt'.mt, wherehy
| { workers of full freedom of asso- I:mhlvms for the NLRD."—and munists  who disrupted  production, as fallacious as the plea of lynch- lahor leaders hecause it emphasizes the  1mions can_ attack a business whally
! ciation, self-organization, ?nd des- s created  problems  for  the breachof contracts, feather-bedding; ors."* fact that experience has demonstrated — unconnected with the original dispute,
1 t ignation of representatives of :\nwncm: prqpllu. something had to be done about mass It was he who pointed out that “it is llml_u-r'lnin pmclin-'s of some labor or-  has |"“‘_" outlawed, As recent occur-
i their own choosing, for the pur- The labor policies of 1935 no longer  picke ag with all its violence, and an essential condition of the advanee  Eanizations and their officers have had ~ rences i the coal, atomic energy and
l pose of negotiating the terms and were effective in maintaining harmoni-  something had to be done to make un- of trade unionism that the unions shall @ serious effeet upon the public, and railroad industries show, the limited
L conditions of their employer or ous labor relations in America. ions more responsible and to protect renounce violence, restriction of out-  Stch practices must be eliminated. use of the injunction in libor disputes
‘ other mutual aid or protection.” Let's look at the events which make  the individual rights of employes. put, and the closed shop, . . . that a had An_examination of the new policy 18 nOW sanctioned,
Thl‘s pnln‘)" hrrm!,:hi many cl_mngv_s in a new labor Jmlu'y NCCUssary : 'l‘!ml a t_hmggu in labor policy is es- act is nol worse, as it is no better, ¢nunciated in the Labor-Management Tor the first time in the history of
; our economy. Asa rt‘ﬁult of it, unions In May, 1946, the viery cconomy of  sential is indicative by the fact that hecause it has been done by a labor  Relations Act of 1947, indicates that  federal labor legislation, collective Tar-
| have grown l'll(]rlllﬂllhl'\' n sln_vnglh; the nation was “31“'“1"“”'}' pﬂl’ﬂl)’?.t'(] labor ﬂfm““lﬂullnﬂ, who fﬂr years 'ﬁr Hianain U oAb aa e industrial peace can be best promoted ﬁn’lilli"]{ is defined in the law, I':Ill'l‘llj'-
~Tage 151, ; if employers, employes, and labor un-  ers as well as labor leaders wust bar-
; | i FE R e [
: '
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gain in good faith on any question
arising during negotiations; must ex-
ccute the agreement in writing if re-
quested by cither party.

Labor. has made some gains under
this definition. Under it, employe pen-
sions and insurance Flnns have be-
come subjects for collective bargain-
ing.

The act outlaws the closed shop and
prohibits mass picketing which until
recently has become the accepted meth-
od of intimidation in the United States,

The country has long recognized the
need and the right of labor to engage
in picketing, But in the past few years
citizens all over the land have “heen
puzzled and troubled by some of its
manifestations, Though desiring to
keep out of labor disputes, believing
them likely to subside the more easily
and naturally without intervention, the
{ public simply has not been able to
. ignore some of the purposes for which
picketing has recently been invoked
and some of the forms in which it has
been applied, For these purposes and
methods are raising anew grave ques-
tions, not merely of the rights of em-
ployers and of other workers, but also

ii of citizens generally,
|

ticketing is a historic function of
g labor and should be seen in its proper
]‘ perspective, for much of the effective-
j ness of labor organization has depended
f upon it, Indeed, contributions of un-
ionism of the past century to workers
and to society would not have been
possible  without the unshackling of
chains which custom and law had
forged around vigorous group action,
It would be unfortunate if, through a
social lag in observation and thought,
we failed to consider some of the
abuses with which picketing has come
to be associated and did not establish
suitable norms for its exercise.

The act exposes communist union
officials by requiring officers to file
affidavits with the Secretary of Labor
stating that they are not members of

' the Communist Party.

The policy 1o deny communists the

] facilities of the NLRB has been up-

held by our courts of appeal and the
subject is now before the United States
Supreme Court for decision.

For Sale

MODERN
PACIFIC COAST
MACARONI PLANT

Including Land, Buildinge and
Complete Automatic
Equipment.
Address—Box 75

¢/o Macaroni Journal,
Braidwood, Illinois
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The act permits companies and un-
ions to sue each other for breach of
contract, thus giving both groups eco-
nomic responsibility, and restores a
balance between unions and manage-
ment in the eyes of the law, A lot of
these reforms or policies are being re-
sisted by unions, but it will take time
before they are completely accepted
by labor because they represent the
first effort by federal faw to cope with
difficult problems which unions have
not always solved to their satisfaction
and to the satisfaction of the com-
munity,

It took twelve years for the federal
government to amend the Wagner Act
and for the employers to get accus-
tomed to the established policies of
collective bargaining. It wi‘l probably
take as many years for unions to be-
come acclimated and familiar with this
new code of conduct. Labor is and will
continue to realize that with power and
growth there comes responsibility, Re-
cent experience in the labor movement
indicates that the policies which are
now in effect will be effectively used
by labor organizations, Some of the
labor organizations who have fought
the Taft-Hartley Act because of the
injunction provision have been com-
pelled to use the injunction themselves,
Some of the labor organizations who
have fought the act because of the pro-
visions giving them the right to sue
and be sued have made use of the law,
The recent lawsuii filed by the clerks
against the teamsters for a million dol-
lars and a restraining order, is a case
in point,

The need for policies which affect
industries “affected with a public inter-
est” are obvious when the country is
confronted with labor proclamations
establishing brief stabilizing periods of
inaction. Policies controlling strikes,
threatening national health and safety
are essential, The American people are
overlooking the importance of these
periods of inaction for it means that
unions can shut down mines, mills and
factories whenever its leadership think
it necessary to protect their bargaining
power aad position,

Our labor policy until 1947 needed
change, and the changes were incor-
porated in the new statute. Our pres-
ent labor policies are far from perfect
—but we are gradually reaching ma-

Jor Sale

Automotic Weighing
Machine with Steel Bench
Capacity—30 pkgs. a Minute
Weighs from Rigatoni to
Ditallini
Price $475.00 Lo.b,

" Prince Macaroni Mig. Co.
Lowell. Mass,
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turity in an atlcm{n o formulite 4
sound labor policy, Whatever its jorm
there will be opposition from ra|.1||):
quarters,

"Of course, unions resisted such
a reform movement,” said Cha g
O. Gregory of the University of
Chicago, 3 confirmed advocate of
trade unionism and a well-known
authority in the field of Lalor
Law.

Mr. Gregory further states:

“They are bound to detect pen-
cralized reaction in any legisla-
tive undertaking to curb their free-
dom of activity in any way. It
if they are smart, union Teaders
will see sense in having to live
within the boundaries of law and
order. And a reasonable set of
rules and eonduct will enable their
leaders more adequately to control
irresponsible and  unreasonable
pressures from the rank and file,
as well as to resist any attempts
by political factions to use unions
for the promotion of trends inim-
ical to the best ideals of collec-
tive bargaining. In the long run,
industrial stability would be in-
creased. Union members and lead-
ers would benefit quite as much as
the community in general.

“As for what the Supreme Court
might say, Congress ought not let
itself be deterred thereby, After
all, the development of a uniform
publie policy toward labor in the
national scene is the peculiar busi-
ness of the people, and of its rep-
resentative, Congress, The latter
cannot afford 1o have its preroga-
tive to establish a workable policy
pre-empled in any way by a judi-
cial body whose true function it is
to follow, not lead, federal law-
makers,"”

We must realize that we are uuju;:
through a great economie change. That
the policies we deemed sound it one
time must now he amended and revisel
because labor and management have
reached a point in their relationship,
that makes equality before the Ly, the
interests of all the people—a para:
mount consideration. ;

A sound labor policy is one which
recognizes the rights of all, and ac
cords all of them equality of treal-
ment. In a unified economic system
there can be no special treatment for
one group. All must conform to on
policy. The present labor policics, m*
perfect as they may be, are an attempt
to make the realization of sound labor
relations come true. Both labor and
management, under our present |Hl|l'.
cies, are now in the position that thes
are amenable 1o law, “prepared to take
the consequences if they transgress
and thus show that they are in fu
sympathy with the spirit of our peo
ple, whose political system rests upon
the proposition that this is a ';','0\'1‘""
ment o! law, and not of men.
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Ollie The Owl

Things looked black at Raven's De-
partment Store. Business had fallen
off to pin feathers, Jin Raven, the
owner, decided that he needed a go-
getter in the business to boost sales,
One morning he was lying in bed try-
ing to think of a bird who would lRll
this requirement when he heard a
rooster crow on Brown's Poultry
Farm, which was about a mile away.
“That's the Lird I need in my busi-
ness,” cried Raven. “I'll make him my
advertising manager. Any bird that

can crow as loud as that can certainl
be heard all over Birdland when he ad-
vertises my wares,"”

And so, he hired the rooster. The
first thing the new advertising man-
ager did was advertise a “Sale of the
Century." Page spreads in all the pa-
pers crowed about the marvelous
values the store was offering over the
weck end, The shoppers flew in for
the bargains and flew into a rage when
they got home and found that they had
bought a lot of catch-penny stuff that
wasn't worth the money they had paid.

The rooster totaled up the results of
the sale and crowed over the way he
had succeeded in his first venture, It
was the biggest sale the store ever had.
“I'l run another one like it,” he said.
“only 1'll change the name of the sale
to give the promotion a little variety.
All'T need is & good hook for my line,
something to make them flock in again
and buy like they did today.”

The next week end he advertised a
“Customer makes a killing” sale. No-
body came in to buy but one big bird
came in with a six-shooter and drilled
the rooster full of lead.

It pays to advertise only when you
give the customer something to crow
over,

Very wiscly yours,
Ollie, The Owd

Macaroni-Noodle Ma-
chinery Connections
Sought

“Marsol,” Maquinarias y Artefactos
Generales, Soc. Ltda, 1159 Cathedral
Street, (Casilla 1087) Santiago, Chil,
desires to establish business connec
tions with manufacturers of modem,
high-grade macaroni-noodle machines
and invites all who are interesied to
mail them pamphlets, specifications,
catalogues and price lists. ;

The firm is the exclusive agent
Chili for other lines of food processing
machines and is ready to place scveral
orders for macaroni machinery in other
South American countries as well asin
Chili. Interested macaroni-noodle ma-
chinery manufacturers are askul 10
contact the agency diredt,

ATTENTION, PLEASE
Subscribers to Tue Macako-
N1 JourNAL will render our mail-
ing department invaluable serv-
ice if they will immediately no-
tify the Editorial Office, raid-
wood, Illinois, of any change of
address or in the event of any
kind of address alteration.
Tue MACARONI JOURNAL
M. J. Donna, Managing Editor
P. O. Drawer No. 1,

Braidwood, lllinois

7 MACARONI ... NOODLE MANUFACTURERS

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

ENT

‘ROCHE' SQUARE EN

1 walfer, to 100 lbs, of semolina, disintegrated in a

small amount of water and thoroughly mixed in ,:’“F',E
your dough, gives a macaroni or noodle product ﬂf.'{-’ 4

fully meeting the minimum FDA requirements &%
(per Ib.—4 mg. vitamin B,, 1.7 mg, vitamin it
By, 27 mg. niacin, 13 mg, iron ). Only Roche ;
makes SQUARE enrichment wafers designed
for easler, accurate measuring and tomix in
,solution within seconds,

NT PREMIX CONTAINING ‘| %l& VITAMINS
for mechanical Mdlnﬁwrny continuous press
e

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

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

Consult the company with the ividest technical experience in the improvement of food products by enrichment,

ROGCHE ramin Division

HOFFMANN-LA ROCHE, INC., NUTLEY 10, NEW JERSEY
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LADIES LOOK TWICE!
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Pillhury's e
Datted Carele Produt

PILLSBURY'S i
DURUM PRODUCTS

Pillshury Mills, Ine.
General Oflices: Minneapolis 2, Minn,




