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The eyes of the manufacturers of quality
. macaroni producis are on the 1950 durum 5
. crop now matunnq in northeastern North
. lDakola )

As of-August 1, the 1950 crop is from two to
three weeks late. Reports are that the wheat

‘ is green:and soft, rather rank in growth but
well headed,

Needed: a period of 80 degree weather,
little rain and much sunshine to harden the
straw and ripen the head. The grasshopper
and other pest danger seems over. Heavy
hail would do irreparable damage. The
growers are hoping, and so are the macaroni
makers.
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MAIM OFFICE AND PLANT:
North Bergen, New Jersey

WEST COAST PLANT:
San Francisco, Callfornla

north, east, south or west
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..+« ROSSOTTI Specialized
Packaging Consultants are
available

Rossotti is proud of the role it has played in the growth of the maca-
roni industry through the introduction of new techniques in merchan-
dising through packaging. Our knowledge of the macaroni industry
and the merchandising “know-how" gathered from our 51 years of
experience in the packaging field is available to every manufacturer.
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There is a Rossotti packaging consultant strategically located to offer
you our services,

The next time you are in the vicinity of any of our sales offices or two
modern plants, drop in and see us. Whether you want to redesign
your old package, or introduce a new product, Rossotti specialized de-
signers can create a practical, sales-indvcing package that will SHOW
and help SELL your product.

ossoffy

| packaging consultants and manufacturers since 1898.

Rossotti Lithograph Corporation, North Bergen, New Jersey
Rossotti California Lithograph Corp., San Francisro, California

‘ Sales Offices: Boston, Rochester, Chicago, Los Angeles, New York, Cincinnati,
R Milwaukee, Tampa, San Francisco and Philadelphia.
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ONLY THE

FINEST

FROM AMBER MILL

The uniformly superior quality of Amber Mill's No.
1 Semolina begins with skillful selection of the finest
Durum wheat grown. That's why Amber Milling con-
stantly checks the progress of Durum wheat in every
growing area. .. buys only whea top Durum is offered.

Your order for Amber Mill's No. 1 Semolina is fresh
milled from the finest Durum available, Color, freshness
and uniformity of Amber Mill's No, 1 Semolina enable
you to maintain the superior quality and uniformity of
your macaroni products, .

Want pro(_:f? Specify Amber's No. 1 Semolina for
your next shipment,

AMBER MILLING DIVISION

_‘runus UNION GRAIN TERMINAL ASSOCIATION
; : Mills of Rush City, Minn. o Generol Offices, St, Paul 8, Mina.
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MALDARI’S INSUPERABLE MACARONL DIES
‘Stainless Steel

‘Trade Mark Reg. *
u.'8. ‘Patent Office

Bronze Alloys Copper

Macaroni Dies

D. MALDARI & SONS

178-180 Grand Street, New York City

"America’s Largest Macaron! Die Makers Blnce 1903—With Management Continysusly Relained in SBame Family”
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MAKES'THE DIFFERENCE

—Over 25 years' experience stand behind N-A products and
services for the macaroni and noodle product industry, N-Rich-
ment-A, N-A Feeders, Richmond Sifters and WAT Merchen Scale
Feeders have all been proved and accepted by the industry—
because leading manufacturers know that N-A is "tops" for de-
pendability and service,

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 Siftors for efficient, sanitary sifting with low
power requ.rements 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

NOVADEI-AGENE

BELLEVILLE 9, NEW JERSEY
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WINNER BY AN ﬁhRTHQUAKE

Some times, from a great catastrophe can come a
sports immortal. Back in 1906, the nation was shocked
by the great San Francisco earthquake. Because of
that catastrophe, all San Francisco schools closed
down for several months, As a result, a skinny little
boy named William Johnston, with nothing to ‘do,
drifted out to the public tennis courts and tried to
amuse himsell by learning how to play tennis. The
game fascinated him, and he spent all the days de-
veloping his tennis skill,

Thus began the story of a most amazing tennis player
—a skinny little fellow who barely weighed 120
pounds, yet became one of the hardest hitters in
tennis, Before he was 19 years old, William Johnston
had become one of the greatest tennis players in the
world! In his hcyday, William Johnston won every
major title in the United States, he won the national
crown, and he compiled the greatest Davis Cup win-
ning record in tennis history!

s
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Twenty-one ycars littl: Billy Johnston was one of
the world's greatest tennis players and he was also
one of the most beloved tennis players in history. And
strangely cnough, all this might ncver have happened
if it hadn't been for the great San Francisco carth.
quake that blackened memory with a great tragedy—
but also gave birth to one of the greatest tennis play-
ers of all time!

Thank goodness it doesn't take an earthquake to h
a winner in the macaroni business, but it does takc
quality products. Quality products mean quality in-
gredients, And that's where Commander-Larabee
durum products enter your profit picture, There's no
guess-work with Commander-Larabee semolina or
durum flour. You know what you're getting, and you
also know that the next bag or the next carload will
give you the same uniform results, at any time, in
any scason! So remember, when performance counts,
count on a Commander-Larabee Durum Product!
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Violation Of

Enrichment Laws

EVERAL jycars ago the U.S, Department of Agri-
culture saw fit to set up rules and regulations con-
cerning the use of enriching ingredients in macaroni
products similar to those effecting bread and other
enriched foods,  Under the arrangements set up, a
number of macaroni-noodle manufacturers have been
producing and marketing enriched macaroni products and
some brands have been promoted through a judicious use
of sound publicity ‘and good advertising. Enriched
macaroni products have attracted a growing clientele of
choos-y buyers,

At the time that enriched macaroni products were
legalized, the Food and Drug Administration, Federal
Security Agency established rules to enforce the regula-
tions, but have found little or no oceasions for using the
regulitory  machinery since practically all who have
entered the enriched products field have been most careful
in living up to the federal requirciients,

li the July, 1950, Notices of Judgment under the
Fedoral Food, Drug and Cosmetic Act, a most interesting
€as is reported which was instituted in the United States
distiict court by the United States attorneys, acting upon
a report submitted by the Federal Security Agency and
made public by the Federal Security Administrator, It is
s No, 15760, charging adulteration and misbranding
of viriched macaroni,

The case, aside from the violation charged, is interesting
1o iacaroni makers because of the claims of comparative
food values with other foods, not directly competitive, Tt
involves a shipment of only 24 cases, each containing 24
eight-ounce packages of enriched macaroni to the
Trrrilory of Honolulu, s:ized October 22, 1947, The
Julgment is quoted, as follows:

"Label, in Part: Vitamin Enriched Macaroni. Ingre-
l|)lrl|1s: Semolina, Vitamin B,. Vitamin B,, Niacin, Iron
I}'fuphosphate. Net Weight 8 OQunces (firm's name),
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“Nature of Charge: Adulteration, Section 402-b; valu-
able constituents vitamin B, and iron, had been in part
omitted from the product. Misbranding, Section 403-g;
the product failed to conform to the definition and stand-
ard of identity for enriched macaroni since it is in each
pound less than 4 milligrams of thiamine (vitamin B,)
and less than 13 milligrams of iron; and Section 403-a;
the label statements ‘Comparative Food Value of Maca-
roni and Other Foods—Calories: lean steak , . . 250;
potatoes , . , 365; parsnips . . . 295; beets . . , 230; car-
rots . ., 195; onions . , , 190; string beans . . . 170; tur-
nips . ., 160; cabbage . . . 115; lettuee . . . 65; MACA-
RONI . . . 1665, conveyed the misleading impression
that macaroni had the highest food value of any of the
foods mentioned,

“IFurther misbranding, Section 403-a, the label con-
tained the statement ‘Four ounces when cooked supply
the following of adult minimum daily requirements:
Vitamin B,, 50% * * * lIron, 32.5%" was false and
misleading since the product did not ~ontain or provide
the stated proportions of the minimum daily requirements
for vitamin B,, and iron,

“Disposition: August 19, 1948. Default decree enteredl,
The court ordered that the product be delivered to
charitable or Government institutions, after certification
as to its fitness for human consumption.”

Generally speaking, the enforcing officials of the Food
and Drug Administration hold that a food is misbrand-
ed when claims are made that the food seized is better than
it actually is. In the big majority of cases adulteration is
charged when extrancous ingredients are fourd in the
products that tend to make them unfit for human con-
sumption, rather than the lack of clined figvedients as
charged in this particular case, Deficiency of egg solids
in egg noodles is a common “lack” charge, Comparative
values are hard to prove, hence the mishranding charge
in this reported case,
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U. S. Foreign Trade

In Macaroni Products

August, 1950

by E. F. Brelsiord, U. S. Department of Commerce

DURING the first 15 years of the
20th century, the United States
was a net importing country for maca-
roni and macaroni products. Today,
the United States macaroni industry
has grown to such proportions that im-
ports are negligible and macaroni and
macaroni products are important ex-
port commodities,

U. 8. Exporis

United States exports of macaroni
and macaroni products in 1948 amount-
ed to 223,732,000 pounds (Table I),
These exports, valued at $26,014,000
equal, approximately, 10 per cent of
the total production (1,139,750,000
pounds) and 24 per cent of the Unit-
ed States consumption (916,733,000
pounds), Exports in 1946 and 1947
were arproximntely equal ; 72,108,000

634,000 pounds, respectively,
Annual exports in each of these years,
while only about one-thirfl of those in
1948, were six times the average an-
nual exports of the two previous years
1944 and 1945, During the seven-year
period prior to 1944 (1937-43), annual
exports of macaroni and macaroni
products averaged about 3,100,000
pounds, approximately 1.5 per cent of
the exports in 1948,

Euorpean countries, until recently
the most important market for mace-
roni and macaroni products since the
beginning of the war, imported 60,-
975,000 pounds in 1947, and 215,030,
000 pounds in 1948, Shipments to
European countries in 1947 and 1948
accounted for 82 per cent and 96 per
cent, respectively, of total United
States exports.

Italy, normally an important maca-
roni exporting country, imported 176,
649,000 pounds of macaroni and maca-
roni products from the United States
in 1948, or nearly 80 per cent of total
United States exports in that year,
Greece, Switzerland, Germany, - Bel-
giuii and Austria were other important
Europeun markets for United States
macaroni products in 1948, Belgian
imports, 2,501,000 pounds in 1948,
were only about 17 per cent as large as
its imports, 14,472,000 pounds in 1947,
Portugal was a heavy importer in 1947,
but took less than onc-half million
pounds in 1948,

The countries of the Western Hem-

isphere have been the second most im-
portant market group for United
States macaroni and macaroni prod-
ucts, Exports to those countries in
1947 exceeded 8,200,000 pounds. In
1948, they dropped to about 6,300,000
pounds, Brazil, Cuba, Mexico, Pana-
ma including the Canal Zone, and the
Dominican Republic were the most
important Latin American markets for
United States macaroni in 1947 and
1948, Canada imported more than one
million pounds of macaroni in 1947
from the United States, but practical-
ly none in 1948, Prior to the war, the
Western Hemisphere countries provid-
ed the largest market for United States
macaroni products,

Asiatic countries imported approxi-
mately 4,458,000 pounds of macaroni
and macaroni products from the Unit-
ed States in 1947, In 1948, their im-
ports dropped to about 1,541,000
pounds, The Philippine Islands were
the most important Asiatic market for
United States macaroni in both 1947
and 1948, Syria, the sccond largest im-
porter of macaroni products from the
United States in 19-{‘7. took practicall
none in 1948, Saudi Arabia, whic
was the third largest importer in 1947,
was sccond in 1948,

United States exports of macaroni
products to all countries of Africa in
1947 and 1948 were less than one mil-
lion pounds in each year. The Union
of South Africa was the most im-
portai*t African market.

French Oceania, importing 146,000
puunds in 1947 and 44,000 pounds in
1944. was the most important United
/S\!nh's market in the Indian Ocean

rea,

[ )

U. 8. Imports

The United States imported about
793,000 pounds of macaroni products
in 1947 and 717,000 pounds in 1948
(Table 1), Import statistics are brok-
en down into two classes: :aacaroni
products containing no cggs and maca-
roni products containing eggs. The
bulk of the imports contain no eggs.

China, Canada and Hong Kong were
the principal sources of imported mac-
aroni products in 1947 and 1948, An-
nual imports of all macaroni products
amounted to less than one half million
dollars in 1947 and 1948,

Plain macaroni products imported in
1947 totaled 692,207 pounds, valued at
$350,582, In 1948, 594,055 pounds,
valued at $329,727.

Egg macaroni products imported in
1947 totaled 100,340 pounds, valued at
$72,281, 1In 1948, 122,616 pounds,
valued at $70,904,

Prior to the war (average 1937-40)
the United States production of mac-
aroni products, 640,755,000 pounds,
was equal approximately to the do-
mestic consumption, 640,260,000
pounds. At that time per capita con-
sumption was 4.9 pounds (Table 1),

During the war and early postwar
period, production of macaroni prod-
ucts in Europe was greatly reduced,
partially because of the destruction of
processing plants, but mainly because
of a scarcity of raw materials, During
this period a profitable market was e
veloped in a number of the European
countries for macaroni products pro-
duced in the United States, During
the same period, domestic consumption

(Continued on Page 39)
~

Table 1, United States Production, Imports, Exports and Consumption (In Pounds)
of Macaroni DProducts, 19378

T otal

Year Production Imports Supply

Apparent  Per Capita
Exportr: ConsumptionConsumption

1937 577,614,108 1,695 856 579,300,964 3,048,476 576,261,488 44
1938 677,614,107 1,163,999 678,778,106 3,120,546 675,048,560 52
1939 684,390248 1,076,689 685,466,937 4,423,276 681,043,601 5.2
1940 623404978 874813 624,279,791 3,859,978 620,419,813 4.7
1041 + 725,047,004 602,457 725,649,551 3710242 1,939, 54
1947, 860,569,916 33,187 ,603, 625,731 857,977,372 6.4
1943 982,540,455 156,562 982,697,017 325 979,400,692 73
1944  B19,918,090 i 820,103,679 11,119,342 808,984,337 6.1
1945 1,069,275,061 285,016 1,069,560,077 12555986  1,057,004,091 7
1946  1,107,221,450 496,501 1,107,718051 72,108,153  1,035,609,898 73
1947 792147 932,511,944 694 857,878,250 59

,719,397 4 74,633,
1948 1,139747919 716671  1,140464,590 223,732,016

916,732,574 62

Prepared in Food Branch, 0.1.T., Crain S+ction, E, F. Brelsford,

THE VISUAL TEST
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COLOR IS

THE MACARONI JOURNAL

® Color-conscious about macaroni? Of course
you arel And here are important facts regarding
the ¢olor ¢ uck at General Mills:

1. Duri:m wheat samples, only hours from the wheat-
fields, are milled into semolina and made into dough
slabs at General Mills Products Control Durun; Labo-
ratory. Uniformly dried, these slabs are tostel foe
color value with a colorimuter, Color value thur de-
termined, each car of durury wheat is specially binned
as to its color value at the elevator,

»

. When the bins are full, the durum wheat is **turned”
and mixed. Then comiposite samples are taken and
double checked for color value in both slab and maca-
roni form,

3. The mill mix is made by blending Durum wheat in
various percentages from several bins. Only when mill
mix samples produce mucaroni of the proper amber
color value, is the mill mix released ta the mill.
Painstaking? Yes!| But this 3-way color-check is
your guarantee that General Mills Durum Prod-
ucts will produce the finest quality macaroni.

General Mills, Inc.

DURUM DEPARTMENT
CHICAGO 4, ILLINOIS
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The need for food energy was the
first of the quantitative aspects of
nutrition to be developed, long before
vitamins and other factors were dis-
covered. During the last four decades
in the “modern era of nutrition,” there
has been a tendency to ignore or to
minimize the body's need for energy.
In the books on nutrition written prior
to 1910, one will find many tables giv-
ing the estimated energy requirements
for individuals of different ages and
occupations, These tables, with later
additions, were used more or less as
standards of reference even down to
very recent years, Recently there has
been a tendency on the part of many
physicians and nutritionists to empha-
size the nutritional role of newly dis-
covered factors, sucu as vitamins, at
the expense of the caloric or energy
factor. There have been instances
where doctors have prescribed diets
with excellent vitamin content but
markedly deficient in calorics.

The experience acquired  during
World War IT emphasized anew the
importance of guantity of food—par-
ticularly the supply of calories—as
well as guality, the supply of all the
particlular essentials needed for nutri-
tion. In the feeding of recovered mili-
tary personnel—soldiers who had been
starved in enemy prison camps and
the like—it was found that the feeding
of large amounts of food energy to-
gether with a liberal supply of protein
constituted the most important feature
of the therapy for such individuals.

During the past two or three de-
cades, nutrition -surveys of different
population groups have appeared. A
surprising number of these have re-
ported low intakes of food energy.
Some authorities have been inclined to
discount such reports, arguing thit the
methods used in obtaining the data
would lead to an under-estimation of
the energy intake rather than an over-
estimation. 1f this should be true, then
the data reported should be scaled up-
ward and one should not consider that
the true intake of those people was as
low as the figures scemed to indicate.
This point is of some importance be-
cause many authoritics have used
standards of one kind or another in
evaluating data obtained from such

THE MACARONI JOURNAL

ENERGY
REUUmEmEMS of adults

Reproduced from the April,
1950, issue of Nutritional Ob-
servatory with the permission
of the Mellon Institute of In-
dustrial Research and the H, J.
Heing  Company, Pittsburgh,
Pa.

surveys, and in the interpretation of
the data one must consider the stand-
ards of reference.

The main features of what might be
called the “energy picture” in nutrition
have long been known. The calories
are derived essentially from the com-
bustion of the carbon contained in the
foodstuffs, carbohydrates, fats and
proteins, and the factors by which to
estimate the energy yicld from cach of
these foodstuffs have heen pretty well
determined,  Extensive measurements
kave been made of the basal metabolic
rate and the many factors influencing
it, notably, age, sex, and physical ac-
tivity, It has been known that the
energy measurements may be made by
both dircet and indirect techniques and
that suitable bedside instruments are
available for making such measure-
ments, It has also been generall
known that if a person cats too much

and thus cuusislcnlli' takes in more

calories than are needed for the degree
of activity characteristic of his mode
of living, his body weight will in-
crease ; and conversely, that a consist-
ent failure to take in enough calories
will result in loss of body weight.

Keys |1, Am. Med, ssoc., 142, 333
(1950)] has recently discussed the
subject of energy requirements of
adults and summarized the information
on this subject, particularly from the
standpoint of how all this "works out
with the physician.”

It is pointed out that the various
requirements given in tables found in
different books represent essentially
“ideal” requirements and that these
figures may or may not apply to any
given patient who is under the obser-
vation of the physician,
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Keys shows that the term “caloric
requirement” is widely used without
clear definition, Obviously, one should
add: “requirement for what?"' All nu-
tritionists would agree with him that
the simplest definition is to consider as
the caloric requirement that level of
intake which will just balance the cur-
rent energy expenditure, However,
this definition has some limitations in
actual practice if it is to "achieve and
maintain an ideal state of nutrition in
regard to calories.” If one considers
that the physician is dealing with sick
people and that certain factors may be
operating in these individuals which
do not normally operate in the rest of
the population, then this definition will
not suffice for the physician,

The energy expenditure for normal
individuals will tend to reflect the
energy intake, Consider, for example,
the under-fed individual, In such an
organism certain adjustment mechan-
isms are operating. There is a decline
in the basal metabolism, Also, the
individual by his very state of under-
nourishment tends to reduce his volun-
tary activity. Such a person, if kept
on a limited level of intake, might be
expected to make a more efficient use
of the material that he actually does
receive.

On the other side of the scale, com-
sider the individual who is considvr-
ably overfed, so that he has increa-«
greatly in size, He now has a grewer
energy cost just to enable him to move
his larger body mass. 1f one considers
the simplest definition of caloric re-
quirement to be that the intake shall
balance the output, in the over-icd
individual this would amount mercly
to maintaining this individual, whe 18
already larger than he should be
From this point of view, then, the
definition is of no value to the physi-
cian, .

Keys proposes that the physician
differentiate “between three kinds of
requirements: (1) the simple balance
requircment of a person in his current
state, (2) the ideal requirement, an
(3) the therapeutic requirement.” With
respect to the first type, a measurc:
ment could be made, and this woul
indicate clearly what that organism re-
quires at that particular time, The sec-
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MERCK ENRICHMENT PRODUCTS

MERCK & CO., Inc. RAHWAY, N, J.
ellanufactuiing Chiomdsts
New York, N. Y. ¢ Philadelphia. Pa, e 8t Louis, Mo, e Chicago, Iil,

Elkton. Va. ¢ Los Angeles, Calil
In Canada: MERCK & CO. Limlled. Montreal » Toronlo « Valleylield

AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

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

Concurrent with the establish.
ment of new Federal Standards ol
Identity, Merck has specifically de-
signed two enrichment products 1
facilitate simple and economical en+
richment of your products:

(1) A specially designed mixture for

" continuous production,

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

Here are two enrichment products

planned to assist you in making a

preferred product, accepted by nu-

tritional authorities and a vitamin-

conseious public,

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

MERCK ENRICHMENT PRODUCTS

Merck provides on evistanding service for the
milling, boking, cersal, ond macarenl In-
dusirias.

® Merck Enrichment | i, (Thiaml

Ribeflavin, Nlacin, lren)

® Marck Vilamin Mixtures for Flour Entichmant

® Merck Braad Enrichment Waters

® Marck Vilamin Mixiures for Corn Producis
Enrichmant

® Merck Vitamin Mixturas ond Wafers for
Macaronl Enrichmant

sl ‘-'Qnaaan(y of
3’“"’{? and @M’al‘fﬁ'{y
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ond requirement, namely the ideal one,
involves theory which may or may not
he correct or which may {m subject to
considerable qualification of one kind
or another, The third requirement, that
necessary for therapeutic effect, will
be that level of intake which ought to
correct the fault, whatever it may be,
whether overweight or underweight ;
correction of this ought to result fi-
nally in a situation where the ideal or
the true balance requirement would
really apply. In Keys' opinion “most
discussions about caloric requirements
are devoted to the ideal requirements
although this is not always so speci-
fier.” The point is made 1f’ml tables of
encrgy requirements or recommenda-
tions that one finds i various books
are almost always of the second or
ileal requirement type “but they uni-
formly ignore many of the factors
which certainly influence the ideal re-
quirement. Among these may be men-
tioned age,  physical  environment,
clothing and shelter, recreational cus-
tom, and habitual tempo of movement,”

It is the common practice of teach-
ers of nutrition, when discussing ca-
Iorivs with the class, 1o start with what
might be the encrgy loss associated
with basal metabolism, consider the
effect of specific dynamic action. then
consider the energy requirement for
particular types of activities, add all of
these, and thus arrive at a total which
may be called the requirement of the
individual in question, This has been
clled the factorial method, Keys points
out that even this method of approach
is subject 10 some error. Consider the
standards for basal metabolism that
have been set up by various authorities,
notably those of the Mayo Clinic, those
by DuBois, and still others that might
be mentioned. Even those used in the
Maya Clinic are generally considered
as uverestimating the true basal metab-
olism by something like 10%. As a
result, ‘many authoritics now, when
Grrying out basal metabolic measure-
ments and comparing them with the
scalled Mayo standards, are careful
1o mention that these standards tend to
be high by about 10%.

Itis of some help to the physician
1o remember that the basal metabolism
™ normal people is subject to only a
slight individual  variation, ny
markd deviation from the values that
“WEht to prevail are known to oceur
whru_ there is a disturbance of the
thyraid or when the individual is
Starved 1o some extent, Thus, as Keys
Points out, “in famine victims and pa-
lients with anorexia nervosa the total
basal metabolism may be 40% helow
the normal level for age and height;
the sub-normality of the basal metab-
olism in - under-nourished persons is
¢S5 pronounced when ealeulated per
Uit of surface area of the body."”

The factor of muscular activity re-

ceived serious discussion, The energy
cost of physical activity can compirise
from one-third to as much as 80 per
cent of the total energy expenditure.
This is the reason why it is possible
to set up tables, t'rmfu though they
may be, of the probable energy re-
quirement  for  various  occupations,
When this is done, one must remember
that the results are only rough aver-
ages and that every average means
that there are some individuals above
and some below that average figure,
Keys fecls that, in any consideration
of this topic, it is important to know
a great deal about the actual work done
by the individual in question, 1t may
very well be that because of certain
details of the individual's daily routine
and occupation, the figure which may
apply fairly well to the large group of
people in that occupation would occa-
sion_considerable error if applied to
the individual in question,

As Keys puts it, “the fact is that the
variations in the way in which differ-
ent persons work at the same job and
the changing nature of work and mod-
ern technology make metabolic classi-
fication by occupation extremely crude,
Morcover, in the United States an in-
creasingly large proportion of work-
ers are not classifiable in the older,
more uniform crafts and trades. I'i-
nally, the reduction in the hours of the
work week and the substitution of me-
chanical for muscular in almost all
types of work means that often cnough
l?w metabolic cost of physical activity
outside working hours, in sports, holi-
hies, and avocations is more important
than that on the job, Such categories
as desk worker,” farmer, housewife,
have little or no significance for pre-
dicting encergy needs without much
more detailed specification.”

The effect of climate on the energy
requirements has had much discussion
over the years. “Recent studies on
United States and Canadian troops on
active duty in different climates sug-
gest that for these men balance was
oblained according to the equation :
Calories per day = 4660 — 159 X T,
where T is the mean external tempera-
ture (Fahrenheit).” This formula ap-
plies essentially to very active young
men who are outside of buildings, or
“camping out”; the efiect of the cli-
mate is less when the activity com-
ponent is a smaller fraction of the total
metabolism, and when less time is
spent out of doors,

What can be said about various
tables of requirements and recommen-
dations such as, for example, the *'Rec-
ommended Dictary Allowances” of the
National Rescarch Council? Keys calls
attention to the fact that the prime
purpose of such tables has been to
assist in the organizing and feeding of
large population groups as well as in
evaluating the food supplies that are
available. He points out that if these
tables are used as standards they tend
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to emphasize the frequency and danger
of under-nutrition and 10 promote an
abundance of food supplies. Their ap-
plication to specific imlividuals who
are being examined and treated by
physicians may result in very serious
errors,  As was pointed out above,
averages always mean that some in-
dividuals are ufm\'v and some below the
average figure stated. In the case of
tables like the Recommended Dictary
Allowances, one has to consider also
that the Agures first arrived at were
increased by taking into account a
factor of safety, the fipures finally be-
ing set at a level sufficiently high to
cover B0 or more per cent of indvid-
uals in the population, Obviously, this
means that as “standards” to he ap-
plied to individuals, these recommend-
dations are probably 100 high and can-
not be considered really very aceuratc
for that purpose,

In support of this view, one can cite
humerous  recent  dietary  surveys,
which have heen evaluated by stand-
ards of this sort. The number of such
surveys which seem 1o show a high
incidence of insufficient caloric intake
in the population is really very great,
Keys properly points out that in the
more recent editions of the “Recom-
mended Dictary Allowance” tables of
the National Research Council some
consideration has heen given to this
point and we now find in those tables
figures for individuals whose activities
are described as “sedentary,” “physi-
cally active” (men), or “moderately
active” (women). .

In his review article Keys cites many
surveys illustrating how “the applic
tion of these “standards” and “require-
ments” really works out, and arrives
at the following statement: “In other
words, there is certainly no evidence or
valid argument that the caloric intake
data from surveys are generally or
even frequently under-cstimates sinee
clinical under-nutrition with regard to
calories was not characteristic of the
persons studied in these surveys, Tt
must be concluded that the recorded
caloric intakes were at least on the
average equal to the caloric expendi-
tures. It follows that if intake fails
to equal certain standards or recom-
mendations, then the fault is with the
standards and recommendations which
must be indeed overestimates of the re-
quirements.”

The question arises whether it is
possible to determine in a given indi-
vidual what might be called his caloric
nulritional status. A person may be
markedly overweight and yet be main-
laining a caloric balance Tor his new
heavy weight; having a Jarger mass he
has a greater energy cost of mainte-
nance and movement of that particular
mass.  Presumably in that individual
there is an excessive amount of fat in
the tissues. On the other hand we may

(Continued on Page 40)
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LONG AND FAITHFUL SERVICE APPRECIATED

Mr, Williams

Dated this 20th Day of June, 1950, at the 46th Annual
Convention in Chicago

Tribule to
JAMES T. WILLIAMS

For Outstanding, Unsclfish Service to the Macaroni-
Noodle Industry, the Members of the

NATIONAL MACARONI MANUFACTURERS
ASSOCIATION

wish to take this opportunity and means of paying this
sincere tribute to JAMES T. WILLIAMS, SR, Presi-
dent of The Creamette Company, Minncapolis, Minnesota,

Who in 1917-1921, served as President of the Na-
tional Macaroni Manufacturers Association and realized
the need of a more active organization . . .

Who in 1919 helped to sct up the present permanent
organization by establishing a headquarters, scr\'cd_by
a permanent secretary to aid the president in promoting
a progressive industry program . . .

Who in 1919 helped through his personal effort to
set up Tue Macaroni JournaL as the National
Macaroni Manufacturers Association’s official organ
and the rccognized spokesman of a growing
Industry . . .

Who takes a personal delight in entertaining lavishly
his fellow manufacturers, suppliers, distributors and
consumers . . . all with the object of promoting better
industry and public relations,

THEREFORE, we, the recipients pf this fine suryicu
for more than a generation, give voice to our feelings
and appreciation in the following resolution

RESOLVED . . . That the entire Macaroni Industry
extend their felicitations and express their personal and
group appreciation of this life-long service and devotion
to the Macaroni-Noodle Industry , . .

To thank him for everything he ias done in our
behalf, and

Ta wish him many more years of happy life to continue
his beneficial influence in behalf of a better Industry and
a more progressive Association, to activate the good
things he continuously envisions for the Industry and
the Association of his adoption.

Mr, Jacobs

Dated this 20th Day of June, 1950, at the 46th
slnnual Convention in Chicago.

Tribute to
BENJAMIN R. JACOBS

For Long and Faithful Service to the Macaroni-Noodle
Industry, the Members of the

NATIONAL MACARONI MANUFACTURERS
ASSOCIATION

unanimously approved the following Resolution:

WHEREAS, BENJAMIN R. JACOBS, has effec
tively and satisfactorily served the National Macaroni
Manufacturers Association as its chief chemist, alert
policeman, official contact man with Federal and State
officials and the representative of the Association and
Industry at our Nation’s capitol, and

WHEREAS, he has planned to go into semi-retirement
after more than 30 years of faithful service to an
Industry that owes him much for his personal concemn
in the advancement of the Industry with which he was

* s0 pleasantly and profitable associated for so many ycars,

therefore, be it

RESOLVED, that the entire industry, including all his
personal friends therein, join in extending to Mr
Benjamin R, Jacobs their sincerest appreciation for work
well done and for many more years of health and
happiness.

Seccretary Robert M. Green made the presentation by
mail. “The resolutions and tribute were specially printed,
an attractive two-color job, mounted with a photographic
frame.” In the form presented, the scrolls are pmcliﬁl

for hanging on the wall or insertion under the glass tops
of desks, .

UL 8, Patent No, 2,444,215
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Durum Wheat Stocks
Total 19,717,000 Bushels

Semi-Annual Durum Report, Branch
Office News Office, U, S. Depl. of
Agriculture, Minneapolis, Minn.

Stocks of durum wheat on hand in
the United States on July 1, 1950, to-
taled 19,717,000 bushels and were the
largest for that date since 1943, states
the Department of Agriculture in the
semi-annual durum report. Because of
the smaller crop in prospect for 1950,
however, total supplies for the 1950-
51 season of 51,087,000 bushels (1950

. crop plus carry-over) will be the

smallest since 1946-47.

The July 1 casry-over was held in
the following positions: on farms 6,
783,000 bushels; in country elevators
5,028,000 bushels; commercial stocks
at terminals 5,288,(m)0 bushels. and
merchant mill stocks of 2,618,000
bushels,

Mill grindings of durum wheat dur-
ing the 1949-50 season (July through

une) amounted to 21,630,000 bushels.

his was almost identical with the
grind of the previous season, but con-
siderably smaller than the i8,179,000
bushels ‘irnund during 1947-48, Ex-
ports of durum products for the period
July, 1949, through May, 1950,
amounted to only 10,680,408 pounds,
compared with 40,060,364 pounds dur-
ing the 1948-49 season and the record
exports of 239,739,374 pounds during
1947-48,

In addition to the mill grindings, dis-
appearance during the 1949-50 sea-
son included 4,563,000 bushels used
for seed, 9,562,000 bushels for feed,
cercal manufacturing and other uses,
and exports of 1,765,000 bushels, This
made for a total disappearance during
the 1949-50 season of 37,520,000 bush-
els, or almost the same as the utiliza-
tion of the previous year.

The last official report covering the
1950 durum crop (three states) which
was based on July 1 conditions esti-
mated the production at 30,633,000
bushels, This is about 21% less than
last year's crop of 38,864,000 bushels
and 17% smaller than the lﬂ-war av-
erage of 36,753,000 bushels. Weather
conditions since July 1, however, have
been very favorable and, according to
trade reports, some increase in pro-
spective yields may be anticipated. The
acreage seeded to durum this year,
however, amounted to only 2,843,000
acres, 23% less than the 3,693,000
acres seeded last year but 8% above
the 10-year average plantings of 2,-

623,000 acres. Based upon crop con-
ditions of July 1, a prospective harvest
of 2,706,000 acres is indicated.

The quality of the 1949 durum crop
averaged good, Blackpoint damage,
though present in varying degrees, was

not as prevalent as in 1948, Protein
and test weight were generally sais-
factory, From an all-around quality
standpoint, however, the 1949 durum
crop was not as good as those produced
in 1946 and 1947,

DURUM WHEAT PRODUCTS: U. 8. PRODUCTION AND DISTRIBUTION

Durum Wheat Production Exports
Average, 1938-39 Ground  Semolina Flour Macaroni, etc. Semolina
1947-48 Bushels  100-1b, bags 100-1b. bags Pounds Pounils
July-December 10665,107 3,568,920 298919 11,480,525 7,764,447
January-June 10,115,942 3,581,950 BOB,106 27,389,076 14,955,321
Total 20,781,049 7,150,870 1,807,025 38,869,601 22,719,768
1941-42
july- December 9,319,560 2,905,102 1,035,184 2,235,811 973,642
anuary-June 9,641,236 2,937,754 1,086,153 1,425,903 330,621
Total 18,960,796 5842856 2,121,337 3,661,714  1,304,26)
1942-43
}uly-Dc:emhtr 11,137,704 3,383,736 1,346,512 1,199,828 2,800,792
anuary-June 12,742,102 3,981,044 1466562 1,351,985 32,001,445
Total 23,879,806 7,364,780 2,813,074 2,551,813 34,802,237
1943-44
}uly-l’)ccnmher 11235744 3,613,644 1199717 1,944,340 20,846,215
anuary-June 9,172,805 3,146,644 784,744 3,381,071 32,794,248
Total 20,408,549 6,760,288 1,984,461 5325411 53,640,463
194445
July-December 12,769,977 3,609,752 1,786,888 7,678,271 18,728,665
January-June 13,260,803 4,266,212 1,400,803 4,795,898 16,851,523
Total 26,030,780 - 7875964 3,187,691 12,474,169 55,580,188
1945-46
}uly-l’)ecemher 12,663,562 4,171,084 1,315,576 7,760,088  4,282975
anuary-June 9,578,574 3,642,316 723,5 25,856,026 11,876,829
Total 22242136 7813400 2,039,138 33,616,114 16,1595
1946-47
July-December 11,428,936 = 5,163,498 46,252,127 2950
January-June 9,936,202 4,026,058 400,063 33,802,997  31,68305
Total 21,365,138 9,189,556 400,063  B0,055,124 31,691,455
1947.48 2 A
uly-December 13996975 5,353,104 785,525 41,314,504 5017268
}anunry-]une 14,181,830 6,354,943 Included in 198,424,780 19,700,136
Total 28,178,805 11,708,047 Semolina 239,739,374 24,723,404
1948-49
uly-December 11,452,355 a 5,012,265 Includedin 25,307,236 2321216
innuary—]une 10,231,603 4,457,925 Semolina 14753128 111319
Mot ' M L e ool pas i
' Total 21,683,958 9,470,190 40,060,364 3,434355
1949-50 n
uly-December 11,662,778 » 5074859 Includedin 8446382 2774
}nnuary-]unc ’ 0967.224 4371220 Semolina b 2,234,026 hm
Total 21,630,002 9,446,079 10,680,408 4,934,450

o/Marily granslor flour. b/Janwary through Mey.
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Silent Salesmen
that ring the bell !

Sales-minded Empire cartons carry a double-barrelled
impact . .. where it counts most. They have the
valuable “shelf sparkle” that attracts the eye of the
hurried shopper. And the way they help your
product sell in volume registers pleasantly with the
dealer—on his best-seller list. The experience and
specialized skills of our package experts

are yours to command. Let us work with you in
creating the exactly right package for your
macaroni, spaghetti or noodle products, Call your

nearest Empire representative for full particulars.

ouuy " o
e gﬂq&me oox /

Plants: Garfleld, N. J. South Bend, Ind, . Stroudsburg, Pa.
Offices: New York » Chicago s Philadelphia + Boston s Garfield, N. J.
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Trademark
Department
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The Official Gazette of the U. S. Patent Office reports on recent applications for registrations of trademarks,

renewals and approvals.

In application where trademarks are subject to opposition, such oppositions must be filed within 30 days of the
publication of the applications and a fee of $25.00 must accompany ecach notice of publication,

Trademarks Applied for

Subject Ta Opposition
QUAKER—Scrial No. 564,900, The
uaker Oats Co., Chicago, 1ll, Filed
eptember 9, 1948, and published May

23, 1950, For use on macaroni and
spaghetti, Claims use since 1914, Mark
consists of name in heavy type.

PALERMO—Serial No. 543,900,
The Creamette Co., Minneapolis,
Mitm. Filed December 10, 1947, and
published May 30, 1950. For maca-
roni and spaghetti, Claims use since
1930, The mark consists of the name
in outline letters,

MRS, GRASS—Serial No. 576,490.
1. J. Grass Noodle Co., Inc., Chicago,
11, Filed April 1, 1949, and published
June 6, 1950, For noodles, vegetable
noodle soup mixture and noodle soup
mixture with chicken fat, Claims use
since January 1, 1912,

YU SING—Serial No. 510,184,
Lennys Food, Inc., Duluth, Minn.
Filed” October 3, 1946, and published
June 13, 1950. For chow mein noodles,
Claims use since September 27, 1946.
Mark consists of the name in Chinese
type lettering in heavy type outlined by
lines of lighter type.

PARTY—Serial No, 534,971, Anth-
ony Macaroni & Cracker Co., Los An-
gvft's, Calif. Filed September 19, 1947,
and published June 13, 1950. For mac-
aroni, spaghetti, spaghettini and egg
fusilli. Claims use since 1937. The
mark consists of the name in a fanci-
ful background with trimmings of
durum wheat heads,

I”ERNO—Serial No, 563,790, Steve
Nicolo, Reading, Pa. Filed August 20,
1948, and published June 30, 1950. For
canned spaghetti, “canned  spaghetti
sauce, et cetera, Claims use since Oc-
tober 1, 1947, The mark consists of
the name in heavy type.

AUSTEX—Seria!  No. 570,075,
Walker's Austex Chili Co., Austin,
Tex. Filed December 6, 1948, and
published June 13, 1950. For spaghet-
ti and meatballs, spaghetti with meat
and chili gravy, et cetera, Claims use
since July, 1930. The mark consists of
the name in heavy type.

FILIPPONE—Scrial No. 537,031,
B. Filippone & Co., Inc,, Passaic, N, J.

Filed October 7, 1947, Published June
20, 1950, For use on sl;a hetti, Claims
use_since May 28, 1 2;: The mark
consists of the name in heavy type ar-
ranged cizscent-shape,

ARMOUR—Serial No. 563,150,
Armour & (Co., Chicago, Ill, Filed Au-
gust 11, 1948, and published June 20,
1950. For use on spaghetti and meat
and other foods, Claims use since De-
cember 22, 1944, The mark consists
of a drawing which is lined to dESiF
nate a maroon color in a substantial
regular arca and figure of a star is
lined for shading only,

SUNDAY DINNER—Serial No.
562,408, Schloss & Kahn Grocery Co,,
Montgomery, Ala, Filed aulljy 28, 1948,
and published July 18, 1950, For use
on spaghetti, macarom, prepared spa-
ghetti and other foods, Claims use
since July 19, 1912, The mark con-
sists of the mame in heavy type. The
word “Dinner” is disclaimed,

ALICE OF OLD VINCENNES—
Serial No. 568,127, Vincennes Pack-
ing Corp., Vincennes, Ind,, assignor to
Reconstruction  Finance Corp., St.
Louis, Mo., a corporation of the U. S.
Filed November 3, 1948, and published
July 18, 1950. For spaghetti and other
foods. Claims use since May 24, 1927,
The mark consists of the word " Alice”
in heavy black seript arranged in cres-
cent-shape, the words * Old Vincennes”
in small black type below and in re-
verse cn-m-m-sﬂnpc with the word
“Of" in the center,

- %

Trademark Registrations

Not Subject To Opposition

THE NIGHTHAWK—Reg. No.
351,590, Registered November 2, 1937,
Harry Akin, Austin, Tex. Repub-
lished by registrant on May 30, 1950,
For noodles and other foods, Claims
use since December 24, 1932, The
mark consists of the name in three
lines ‘with a kittyhawk flying through
the lettering,

SOUP-GEMS—Reg. No. 177,996
Registered January 1, 1924, Keystone
Macaroni Mfg. Co., Lebanon, Pa, a
corporation of Pennsylvania, Repub-
lished by registrant May 30, 1950. For
macaroni products. Claims use since

March 1, 1922, The mark consists of
the name in heavy i)gw.
POT-PIE—Reg. No. 177,999, Reg-
istered January 1, 1924, Keystone
Macaroni Mfg. Co., Lebanon, Pa, a
corporation of Pennsylvania. Repub-
lished by registrant on May 30, 1950,
For macaroni products, claiming use
since March 1, 1922, The mark con-
sists of the name in heavy type,

Reg. No. 526,819, International
Packer's Commercial Corp., Chicago,
I, Filed May 6, 1948. Published
February 28, 1950, and granted June
27, 1950, For spaghetti sauce with
meat.

Reg. No. 526,830, The Quaker Oats
Co., Chicago, 1ll, Filed June 11, 1948,
Published February 2B, 1950, and
granted June 27, 1950, For egg noodles,
macaroni, spaghetti and other food,

Reg. No. 527,489, The Creametie
Co,, Minneapolis, Minn, Filed April
17, 1948. Published March 14, 1950,
and granted July 11, 1950,

* % »
Trademarks Renewed

RE UMBERTO—Renewal No., 70,-
702. Registered February 8, 1910,
Strohmeyer & Arpe Co, New York,
N. Y., a corporation of New York.
For use on canned macaroni products.
Renewed February 8, 1950, and pub-
lished May 23, 1950,

CLOVER FARM—Renewal Mo
271,042, Registered May 20, 1930, The
Grover's and Producer’s Co. Renewd
May 20, 1950, to Clover Farm Stores
Corp., Cleveland, Ohio, a corporatin
of Ohio, For use on macaroni, spa-
ghetti, noodles and other foods, e
newed January 6, 1950,

BABY—Renewal No. 268,727, Reg-
istered March 18, 1930. The John I
Canepa Co., Chicago, 111., a corporation
of Tllinois. Renewed March 18, 1930,
and published June 20, 1950, For ust
on alimentary paste goods.

* %

Trademarks Registered, Act of 1946

CREAMETTES—Reg. No, 525
664. For macaroni by the Creametic
Lo., Minneapolis, Minn. Filed April
17, 1948, with Serial No. 554,865, Pub-
lished February 14, 1950, and granted
May 30, 1950.
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Lower
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MAINTENANCE
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Simplicity of

Registered
Trade Name

Adjustable
CARTON SEALER

Gives you these
important advantages

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

CARTON SEALER
MODEL A-3801-12

Member of Packaging Machlnery Manufacturers’ Instilute

210 RIVERSIDE AVE. NEWAREK 4 N. I
BALTIMORE s CHICAGO e« JACKSON « PITTSBURGH
ROCHESTER e« ST.LOUIS  SAN FRANCISCO

SAVANNAH « TORONTO
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (lermonts Jatest Achicvement.
The Most Sanitary, cot:u';::téu.: i';:c:::ml::;g ::ving Dryer Yet Designed

A
BUSINESSMAN’S
SOLILOQUY
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By RAYMOND L. COLLIER, Optical Wholesaler,
National Association

Dedicated to All Macaroni-Noodle Manufacturers
to Whom This Applies
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I am firmly convinced that there is need for a strong,
active national trade association in my industry—in any
industry,

I can understand how the efforts of a minority to
establish sound business practices would be ineffectual
if the majority choose to go in all different directions—
many diametrically opposite.

I can sce why statistical information contributed by
10% of an industry would be almost valueless, and why
9%0% I:ariicipatinn would make all the difference between
a wea shuwin;: and a bull's eye for the trade association,

I am sure friendships acquired in the course of co-
operative trade association work are worth while and
can be mutually helpful.

I am sold on co-operative organization as the most
economical and effective method of dcalinﬁ with many
industry problems which cannot be solved by individual
companies acting alone,

1 believe the first big job of any industry, seeking a
solution of problems too broad to be attained by imlivi:ﬁml
action, to be that of joining together into a strong, cfficient
trade association.

I realize that such an organization cannot speak
authoritatively for the industry unless it has the moral
and financial backing of a preponderant majority of the
best-thinking minds in the business.

I have observed that the greater the number of in-
dividual business units in the industry, the more difficult
it is to build a representative organization,

I am aware that no worthwhile service can be under-
taken by a trade association until the question of member-
ship is out of the way.

1 know the trade association manager is behind the
eight ball as long as the major portion of his time has
to be devoted to membership building.

1 appreciate the fact that no industry can expect its
teade association manager to spend nine-tenths of his time
soliciting memberships which slip away because only one-
tenth of his time can be devoted to constructive work.

1 conceive this question of membership building as a
direet challenge to me and as a task which I and every-
one else in the business should accept as primarily our
responsibility.

I fully understand that I cannot expect, upon joining
such an organization, to immediately receive amazing
benefits without any effort on my part.

1 am certain it is a mistake to join a trade association

with the idea of sticking for a relatively short, limited
period, to give it an opportunity to demonstrate to me
that it can be valuable to me in the conduct of my business.

I feel positive on the other hand, that the correct
approach s to join with the idea that I will stand by the
organization indefinitely, meanwhile exerting my full
influence to indicate to others in the business that our
collective future will be brighter if we all join, and
through pooling of resources, make possible the financing
of a worthwhile program that will be of real benefit,

I conclude that successful trade association work is not
self-starting—that it can come about only through the

sustained enthusiasm of a wnited industry which must
express itself first through joining the common organiza:
tion and then helping to make the program adopted
function effectively.

I do not think o¥trade association work as a miraculous
thing whose magic will perpetually insure my company,
if a member, against red ink,

T am sure it is illogical to expect worthwhile results
from trade association work unless I support the program
by contributing financially and by giving freely of m‘{
personal time, thought and counsel to the work in hand.

I am positive that the best program ever developed for
co-operative industry activity will be unavailing without
the enthusiastic support of the industry behind the plan.

I do not propose to participate in the better conditions
brought about by the trade association in my field without
doing my share,

I do not expect, I do not want, a free ride—at the
other fellow's expense, .

T am persuaded that in the perilous, uncertain period
which appears to lie ahead for American business that it
behooves all units in all industrics o band themsvlves
together with the strongest possible ties for mutual counsel
and support.

1 shall join my association and work—work hard, along
with my fellow members, toward our common objeclives:

I shall do all in my power to build a strong, efficient
trade association for my industry, 3

Then, after the membership ‘has been built to satis
factory pruélurﬁons and the program adopted is well under
way, should I find that the association’s work falls short
of my expectations, I may reasonably ask “Why?" DBut
I will direct the question to the man whom I see in mY
mirror,

Reprinted from THE FOUNDRY.
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ELECTRONIC INSTRUMENTS: Finger-tip flexibility. Hu-

midity, lemperature and air all seli-controlled with lat-

gsl electroric instruments that supersede old-fashioned
ulky, elaborate, lavish control methods.

ql:mmmr.v.s: Totally enclosed except for intake and
scharge openings. All steel strchire—absolutely no
weod, preventing infestation and ccatamination. Easy-

lo-clean: scre 2g
cosaibily ens equipped with zigpers for ready ac-

:’-lmcmcv AND ECOMTOMY: The ONLY dryer de-
dgnad lo receive indirect air on tlie product. The. ONLY
Dl“Yur that alternately sweals and drys the product, The

er 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-
lerlocking with the slainless steel side guides.

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

dryer surroundings: totally enclosed with heat resislant
board.

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

SM 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.

166-276 Wallabout Street, Brooklyn 6, New York, New York, USA

Tel: Evergreen 7-7540
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The machines shown above are the CLERMONT SHEET
FORMER WITH EGG APPARATUS, CLERMONT SUPER
HIGH SPEED NOODLE CUTTER and the l}Jrellmim:u-n‘dg-
ing unit of the CLERMONT CONTINUOUS STEEL NOO-
DLE DRYER. Space limitations prevent showing the finish
drying unit. (See Clermont Firish Noodle Dryer unit in
advertisement on separate page this issue.)

quality.

DOES THE JOBI

ALL Clermont machines have one thing in common:
They're made for their jobs with each unit designed to

Buy the machines designed to afford sanitary co diffor ¢!im-

ing your indust

Why Divide Responsibility? From Dough She

permit maximum cleanliness, reduce costs and imp

NOW—CLERMONT'S improved Noodle Selup, each®
chine with a capacity of 1600 lbs. per hour, in one SUf
confinuous operation. Labor cut to the bone. ONE

SHEET FOPMING MACHINE. Now redesigned: EOST
clean; cams, laver arms and reciprocating con

CLERMONT MACHINE COMPANY, INC.

ination of infestabw cost-

je sums

3“‘?'18'-‘!. simplified mechanism; slainless steel rollers
@ller leanliness and smooth dough sheet.

PER HIGH SPEED NOODLE CUTTER: Streamlined
?n"- COMPACT: Takes less space. CLEAN: All
guEi p;eanclc:sed.an;}MPﬁ Less gearing }machcm—
, varis rolary knile with culling range from 14"
‘-JJ_‘ECONOMICAL: Low mainienance cost: cutting rol-
iy scrapers of slainless sleel; rollers hardened and
; ball bearings throughout for long life.

EVERYTHINGE CONTROL!
we'll glody{ll particulars

76 WALLABOUT STREET

ished Produect . .. Do It the “Clermont” Way

NOODLE DRYER: Two unils: preliminary and linish.
First-to-last efliciency, Praclical quality conirol: Sell-con-
trolled instruments measure humidity and temperalure,
inlet of fresh air and discharge ol excess humidity, main-
taining the same relative humidity throughout the daily
operalion to give uniform and high quality product. Easy
to keep clean: No corners where infestation can lurk.
Ready access lo all parts. Completely of steel structure
and enclosed, except for doors, with heat resistant board.

BROOKLYN 6, NEW YORK, N.Y., U.S.A.
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in Automatic Jdong Yoods Drying

plus
TOP QUALITY — LOW COST — SPACE AND TIME SAVING
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To cushion the impact of the now highly competitive market and i ingly strict itary regul it is @ MUST for manufacturers to install up-te-date long goods drying equipment that
eliminates old. costly hods which additi lly ere dust collecters and an invitation to infestation.
TOP OUALITY: TIME.SAVING: !ct minutes. not hours but two doys' Product completely dnied i twenty
: ‘our hours'
i slati m rectly p SPACE SAVING: 23000 | ».querter the flcor space. It
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Cost Price — $0.135
Selling Price — $0.125

A superficial survey of the food
trades show that the macaroni-noodle
industry is one of the very rare busi-
nesses ihat fail to include in their price
structure a reasonable charge of ad-
vertising and publicity. Businesses
that are attuned to the prevailing prac-
tices see to it that a reasonable amount
is figured in to permit returns to cover
that necessary cost item.

Modern business is convinced that
favorable publicity and good advertis-
ing are items that many fail to in-
clude in their cost structure. A super-
ficial survey shows that macaroni-
noodle industry is one that unfortu-
nately falls into that category.

Many of the leaders in the macaroni
trade feel stronger than ever that this
may be the reason why quite a num-
ber of executives of otherwise gocd
firms are not truly advertising and
publicity-minded. No other good ex-
cuse can be conjured for their remain-
ing aloof to the program being promot-
ed to make Americans more truly mac-
aroni-conscious, It is a good business
rule that one cannot spend money for
individual or general promotion, unless
the price structure includes this cost
in the basic sales price.

This was brought to the attention of
those who attended the national con-
vention in Chicago last month by Glenn
G. Hoskins, an experienced macaroni
man, a past president of the National
Association and now a successful con-
sultant for a clientele of manufactur-
ers. His advice is so timely and im-
portant that even though it was con-
tained in his reported talk in July, it
will bear repetition, “Could you oper-
ate profitably if {Iour rices were froz-
en tomorrow " he asks. “You cannot
continue to sell 1-pound packages of
macaroni at 12%c per pound and ex-
pect to make your competitive bid
stroug enough on today's (June, 1950)
markel to hold your share of the food
dollar. These things, [ believe are true:

Per Lb.
1) The semolina in a pound of
macaroni, allowing for logses,
and delivered in sacks to the
heaviest production centers on

today's market, cost about, . .$.065
2) Cask wheat is still selling be-
low the price at which the
commodity Credit Corp. will
let loose of their almost mo-
nopolistic holdings, The new
crop of durum cannot equal
last year's and because of late
planting might yield even less
than our requirenents, The in-
dustry as a whole is not pro-

tected beyond the old crop.
Semolina prices will probahl;
rise,
3) Conversion and  packaging
costs in the best manaucpi
plants average at least 2c at
full ;‘)roductinn and will aver-
age dc for the industry, They
go up as volume goes down, . 030
Cartons for spaghetti runs
from $7.80 to more than $14
per thousand, A low average
would be oovviiiiiiiiinnas 010
5) A fair average cost for the
shipping container would be.. 005
You can't ship very far for
less than ..., AR 010

Tolal St et .. .5.120
An analysis of modern selling,
merchandising and advertising
expense indicates that a mini-
mum figure would be....... 015

Total ,ivviverrsoress $.135
“In view of a tighter economy and a
tighter supply of raw material, we be-

4

—

6

—
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lieve that NOW IS THE TIME T0O
PUT YOUR PRICE STRUCTURES
IN ORDER."

Mr. Hoskins received  deserved
praise for his fearless talk and timely
advice, but there were, many who felt
that competition requires an even larg-
er allowance for promotion to permit
manufacturers not only to contribute
the small amount asked of them by the
National Macaroni Institute for gen-
cral publicity and vducation, with an
additional amount for brand advertis-
ing. Publically there was no contrary
opinion expressed at the conference,
Why should there be any contrary ac-
tion? There is hardly a manufacturer
in the macaroni business that does not
feel that the percapita consumption in
the U. S. should be increased to at
least 10 pounds a year, The basic rea-
son for mot supporting the Institute
in its promotion program must be due
to the fact that no allowance is being
made in the cost setup to provide in-
come for that purpose. A change is in
order.,

North Dakota State Durum Show
November 9-10, 1950

The dates for the annual North Da-
kota State Durum Show at Langdon,
N. D, have been set for November
9-10, 1950, according to an announce-
ment by Victor Sturlaugson, president
of the sponsoring organization, Ac-
cording to Vice President Maurice L.
Ryan of the National Macaroni Manu-
facturers Association, plans are under
way for the participation of the mac-
aroni men in the show this year on a
bigger scale’ than ever before. “Our
public relations program of the past
fow years,” says Mr, Ryan, “has re-
sulted in a friendly partnership involv-
ing the durum farmers in the natural
durum area, the durum buyers and
millers, and the processors of durum
semolina macaroni manufacturers, The
growers have become more fully ac-
quainted with the end use of their fine
grain and naturally good boosters of
quality macaroni products with the re-
sult that the consumption of macaroni
products in the durum-growing tri-
angle of North Dakota has increased

* tenfold,”

For the past two ycars the State
Durum Show in Langdon, N. D., has
attracted Governor Ired C. Aandahl
of that state and other dignitaries inter-
ested in North Dakota agriculture. It

Maurice L. Ryan

is hinted that an attempt is being made =
U. S. Secretary of Agric
culture Charles F. Birannan or some
other top executive of that department =

to interest

in attending and sounding the keynote
of this year's show,

The National Macaroni Institute will
co-operate with the association in help-

ing to make the 1950 durum show the |
big success that its promoters want it s

to be.
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Consolidated Macaroni Machine Corp.

FOUNDED IN 1303

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

MORE THAN 100 UNITS OPERATING
IN THE UNITED STATES

] 1

156-166 Sixth Street

4

YES| This modern dryer is in operation in practically every plant
in this country, Why? Because it was pioneered and developed
by people with more than 40 years of “"Know-How."

Hygienic — Compact — Labor Saving

Preliminary or Complete Finish Dryer

Patented Model PLPDP—Drying Capacity 1000 Pounds
Patented Model PLPDP—Drying Capacity £00 Pounds

L
Top Picture

The Long Paste in
plastic stage leaving
the preliminary dryer
lo be put on trucks.

——
This illustration
shows the intake end
of long paste prelim-
inary dryer. The
loaded sticks issued
from the automatic
spreader are picked
up by verticle chains
and carried into the
aeriating section of
the dryer, From there
to the rest chamber
to equalize the mois-
ture and relurn paste
to plastic stage. Will

dry all types of long
paste.

Operation fully auto-
matic,

25 x4
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TIME PROVEN AUTOMATIC PRESSES

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities

Model DSCP—1000 Lbs, Production
Model SACP— 600 Lbs, Production

This Time Tested Continuous Automatic Press for the production of dll
types ol short paste—round solid, flat, end tubular,

Constructed of finest materlals available with slainless sleel precision ma.
chined extrusion screw, Hygienically assemblod with removable covers and
doors so that all parts of the machine are easily accessible for cleaning,
Produces a superior product of oulstanding quality, texiure, and appear-
ance, :

Fully automatic in all respects, Designed for 24 hours production,

DURABLE—ECONOMICAL—BEST FOR QUALITY

A I S e e e g T S T ) *

Desigr.rrs
and
Builders
of
th
s e
Proven Automatic Spreader
. First
Palanled Model DAFS—1000 Lbs. Prod. .
Patented Model EAFS— 800 Lbs, Prod. Automatic
Spreads continuously and automatic. Continuous
ally. All types of long parizs—round Spreuder
solid, Oal, {ancy flal, and tubular. Trim.
ming wasis less than 10%, Superlor in
i quality product in cooking—in texture— the
It and in app This hine is
a proven reclity-Time Teated— 0ol on World
experiment - |
===

Combination Continuous Automatic Press
FOR LONG AND SHORT PASTES

Patented Model DAFSC—850 Lbs. Production
Palenled Model SAFSC—600 Lbs. Production

THE IDEAL PRESS ror MACARONI FACTORIES

with a combined production of 20,000 pounds or less. Change
t over from long to shorl paste in 15 minutes. R practical presa
| o pmduu all types of short or long pasles

OVER 150 AUTOMATIC PRESSES
IN OPERATION
IN THE UNITED STATES

Consolidated Maca’rom‘Mechne Cor”p

FOUNDED IN 1009

156-166 Sixth Street BROOKLYN, N.Y., U. S. A. 159-171 Seventh Street
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The 365-Day Positive Dryers

OVER 200 PRELIMINARY, SHORT
PASTE, NOODLE, COMBINATION
SHORT PASTE AND NOODLE DRYERS
OPERATING IN THE UNITED STATES

? Jime. Hygianic
WHY?: Foed o

Pioneers of the First Automatic Short Cut or Noodle Dryers

The Dryers that first incorporated a Sweat or Rest Chamber, Patented Feature,
and that alternately aeriates and sweats the paste,

THE ONLY DRYERS THAT ARE:

l. Operated by simple fully autematic controls.

2 Complaloly hygienic, constructed with the new won.
der plastic plywood and etructural steel frame.

3 g:::;n by a simple scientifically constructed positive -

4. Fool-proof und time proven b
satisfactorily, %) s il o]

5. Elficient and economical becaus
and positive results every day. e you receive uniform

BE MODERN
STAY MODERN

with
CONSOLIDATED

Model CASC—3G —Drying Capacity 1000 Lbs. up to Elbows
Model CASC—P—Drying Capacity 600 Lbs, up to Elbows
Model CASC—4G —Drying Capacity 1000 Lbs. up to Rigatoni
Model CASC—4P—Drying Capacity 500 Lbs up to Rigatoni
Model CAND —Drying Capacity 800 to 1600 Lbs, of Noodles
Combination short cut and noodle dryers—800 to 1000 Lbs. Capacity
Special short cut dryers to 2000 Lbs, Capacity

Consolidated Macaroni Machine Corp.

FOUNDED IN 1309

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

by I. Harry Diamond
Past President
N.MM.A.

I feel it a privelege to be asked to
tell about the relationship between Mr,
M. J. Donna, our secretary emeritus,
and the Macaroni Institute, It is truly
a success story, a fine picce of pub-
licity work as well as the revelation of
a successful man,

He took an abstract idea under most
discouraging circumstances and from
it grew the Macaroni Institute, This
is the story of the Macaroni Institule
because M. J. Donna was the Institute
and the Institute was M, J. Donna,
Reminds me of Rudyard Kipling who
said, "The strength of the pack is the
wolf and the strength of the wolf is
the pack.” So it is with the Institute
today, with due apology to Mr. Kip-
ling—the strength of the Institute is
the member and the strength of the
member is the Institute,

Mr. Dogna started the Macaroni In-
stitute in 1937, Conditions were dis-
couraging as the old advertising cam-
paign of the late twenties had blown
up with a loud bang. Most manufac-
turers wanted no part of co-operative
promation. Even the association fi-
nances were suffering drastically, In
1937, M. I. learned that the Illinois
Owen Glass Company had developed a
Lenten poster showing glasses of wine,
anti-pasto, and a casserole of macaroni.

Scenting something of value for the
macaroni industry, he asked the glass
company if he could co-operate. They
welcomed the help and made available
25,000 copies of their poster for free
distribution 1o retail stores. M. ], then
circularized the manufacturers and had
requests for different amounts from
100 to 7500.

This tremendous response is what
really launched the Macaroni Institute,
1f a plass company was willing to
supply posters and” if the macaroni
manufacturers were hungry for these
posters, how about cheese, wine, and
other interested groups? The Macaroni
Institute was then formed and incor-
porated.

In the fall of that same year, 1937,
Macaroni Week was conceived by M.
J. It was set for October 10 to 16 for
no better reason than that Columbus
Day fell in that weck.

l"uslcrs were made up for Macaroni
Week and orders were received for
over a quarter-million, With a small
profit from posters and occasional
small handouts of $15 to $100, the
Institute progressed to further ficlds.
A recipe booklet, “Americanized Mac-
aroni Products,” went. through five

P T Y TR o

editions, Additional literature consist-
ing of recipe leaflets, Durum Wheal
Facts and Macaroni Facls, were pro-
duced and distributed to schools, news-
papers and home cconomists. Pictures
and mats were also made and dis-
tributed.

This work continued successfully
for a period of 12 years until January,
1949, when the Micaroni Association
1ok it over officially and employed the
srofessional services of Mr. Sills to
andle publicity.

The amateur undertaking is now
turned professional and with the pro-
fessional experience and touch, great
things are happening in the publicity
of macaroni products, DBut, lest we
forget, every single macaroni man
owes a debt of gratitude to M. J. Don-

Old ii.ade get fo-
getht r ut ‘ue 46lh an-
nual co ;antion ol
the National Macaro-
nl Manulaciurers As-
sociation, June 18-20,
in the Edgewaler
Beach Hotel. Chlca-

o, to homor M. |

nna, founder of the
National Macaroni
Institute (1937). Lelt
fo right are J. H, Dia-
mond, Gooch Food
Products Co. Lincoln,
Neb., past president
and direcior re-slect
of National A Associa-
tions M. J. Donna,
secrelary emeritus of
the Asscciction and
managing edilor of
The Macaroal Jour-
nal, Braidwood, Ili-
nols, and Lloyd E.
Bkinner of the Bkin.

August, 1950

na, founder and chief of the Instituie
for the first and hardest 12 years, No
one directed him to do it, He had
idea and followed it through with nn
expectation of financial gain or glory,
merely trying to be helpful to the in-
dustry and the people in it whom he
cherished, So it is fitting that we ex-
press our gratitude to M, J. Donna for
what we consider a more than success-
ful accomplishment,

Having had his duties lightened as
he reached his three score and ten,
M. J. is now in a position to spend
more time in travel. So as a small ex-
pression of esteem, we take pleasure in
presenting him with a traveling case
and hope that he may derive as much
pleasure from using it as we have from
giving it

ner Manufacturing Co. Omaha, newly elected vice president of the Auu!cilon.

R e

Liquid, Frozen and Dried
Egg Production
June 1950

The quantity of liquid egg produced
during Jum: totaled 90,233,000 pounds,
compared with 79,265,000 pounds pro-
duced during June last year and 112,
990,000 pounds, the 1944-48 June
average, the Bureau of Agricultural
Economics reports, Compared with a
year ago, the increase in production
was due entirely to increased deying
operations,

Dried egg production in June totaled
16,316,000 pounds, compared  with
7,788,000 pounds in June last year and
16,337,000 pounds the 1944-18 aver-
age. Production in June consisted of

15,817,000 pounds of dried whole ¢gg,
255,000 pounds of dried albumen and
244,000 pounds of dried yolk. The
government contracted for 75,578,300
pounds of dried whole cgg through
July 19 this year for egg price support
purposes. Production of dried whole
cpe for the first six months of 1'0
totaled 64,067,000 pounds, comparedl
with 47,889,000 pounds during the
same period last year,

The production of 29,374,000 pounds
of frozen epgs during June was
per cent less than during June last
year and 47 per cent less than the
194448 average production of 55,497,
000 pounds, Frozen egg stocks i
creased eight million pounds during
June, compared with 25 million pounds
during June last year and the average
increase of 24 million pounds,

25X
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BUNLER

CAPACITY: UPT0 1000 LBS, PER HOUR

BUHLfﬁ BROTHERS, INC. ‘URES AN

ENGINEERS
e

FOR INDUSTRY SINCE .1860
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Durum Millers
Recent Spotlights

On Macaroni Foods

Fictured here s a0 portion of the
mimy shapes il sizes of - maciaroni
fonds, of which there are about 150
more than the shapes commuonly seen
M ogrocei. lors, Fond omtlets that
citer Lo the atalian consumer show all
of the above-pictured shapes and many
morw,

The phota was prepared by the dur-
wn wheat products division of - the
Wheat Flour Institute, Chicago, for
wse i releases o press, ridio, and
schiouls as a0 compliment 1o the semo-

lina buyers among the macaroni mak-
s,

Hundreds of lirge quantity recipes,
with macaroni, spaghetti or egg nomldles
as the hasie ingredient, have been de-
veluped in the institute test Kitehen for
mailing 0 schoal lunch  managers,
restaurants and hotels in response o
requests,  Acting for the semoling
millers, the institute ficld swadl contaets
many of those responsible for feeding
school youngsters by participating in
special workshops and training schools

August, 1950

for school luneh personnel, They vion
present pictorial demonstrations shew
ing how 1o cook and serve any ov
all the macaroni fomds illustrated
the accompanying cut,

Through  such  monthly  releases
through its radio seripts amd its othoal
bulletin, Durwm Wheat Notes, there
is offered not only an opportunity 1
Mrs, America and her dianghters to
new Tood combination ideas, but mv
portant nutrition infornation as well
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THOUSANDS of hands each day are reaching for macaroni products. The
nation over . . . from the elaborate self service super market to the humble
country store . . . macaroni, spaghetti and noodles are becoming an increasing
favorite. More and more homemakers are discovering there is no substitute
for macaroni products when it comes to serving the greatest variety of taste-

tempting dishes at budget-easy prices.

To capture your full share of the expanding macaroni market, a quality
product is the first essential. Laboratory-controlled and precision-milled,
Capital durum products are your best insurance for color-perfect, uniformly

dependable macaroni with extra sales appeal.

TWO CONVENIENT LOCATIONS SERVING YOU BETTER FROM

S

L1
ST. PAUL, MINN.

NATIONAL MACARONI WEEK

32 % I []

BALDWINSVILLE, N.Y.

OCTOBER 5TH TO 1471H
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This Is Our

Problem

by Gordon W. Hostetter

We are happy to present these
discussions, given al the 46th an-
nual convention of the National
Macaroni Manufacturers Associ-
ation in Chicago. They were not
available for publication in the
July issue.—Editor,

THIS IS OUR PROBLEM
"“The American Way of Life"

By Gordon W. Hostetter, G | C 1
Labor-Management Foundation, Chicago

What is the fundamental problem
facing America today? Is it Commu-
nism? Is it Socialism? Is it Statism?
Is it Indifference? What can be done
about it?—THIS 1S OUR PROB-
LEM.

The questions were asked and an-
swered in a fine presentation by Gor-
don W, Hostetter, general counsel of
the Labor-Management Foundation,
Chicago, at the June convention of the
macaroni industry in that city.

Mr, Hostetter is a lawyer, an ex-
perienced speaker, and during the war
served with the Metal Trades Associa-
tion conducting clinics for wage stabil-
ization programs. He has_about nine
years experience in industrial relations
and on his presentation utilized a novel
visual technique, employing a felt
board for illustrating the major points
brought out for the enlightment of his
audience. Here are some excerpts from
his talk:

—1It is hard to find an issue in any
newspaper nowadays that isn't chock-
full of news about some part of our
economic system . , . government spend-
ing, public housing, socialized medicine,
price controls . , . where are we going?
Some sound thinking is needed, THIS
15 QUR PROBLEM, This presenta-
tion is a digest of the first Freedom
Forum ever held.

—The Freedom Forum has for its
objectives: (1) To expose socialism
and communism in America. (2) To
point out benefits of the American way
of life. (3) To supply facts to defend
the American way nfvliﬁ: and (4) To
make cach of us eager to fight for the
American way of life,

—Saocialism is not new . . . histor
tells of many great coimtries whic

started with democratic forms of gov-
ernment and fell as a result of social-
ism—Egypt, Persin, Greece, Rome,
And today England, too, is weakening,

—Historians say these countries fell
as a direct result of the party in power
—the rulers—trying to give greater
benefits to more people through the
central government, In many cases the
so-called benefits or reforms were
voted by the people.

—These reforms cost more money,
When it didn't come through wars,
there were only two other sources of
action: to tax the people, or to take
over Whe ownership of private business,

—When taxation was used, the cen-
tral government had to cximml ils con-
trols until, instead of a democracy, a
boss or totalitarian state came into be-
ing. Exactly the same thing happened
to the countries which followed the
other course of taking over the owner-
ship of private business, The important
thing to remember is that not one of
those once great powers exists today |

—Discussing socialism as it exists in
England, today he quoted Sir Stafford
Cripps, Chancellor of Exchequer as
saying that within ten years, the Unit-
ed States would be even more socialized
than England, It is a known fact that
the U. S. tax moncy is being used today
to keep the English government on its
feet. Who willl]va America going?

—Sir Cripps is further quoted as
saying: “When I hear people speaking
of reducing taxes and at the same time
sce the cost of social service rising
rapidly in response very often to the
demands of the same people, T wonder
whether they appreciate the old saying
—'We cannot have our cake and cat
it too,""

—Do you know that in England
today the government has the power to
direet labor from one industry to an-
other; to tell any man between the ages
of 18 and 50, or any woman between
the ages of 18 and 40, where to work,
what to do, and what to be paid?

—Do you know that in England to-
day the government has the power 'to
replace supposedly poor management
by government employes?

—Do you know that in England to-
day the government has the power to
direct capital into certain channels and
prevent it from going into others? The
governinent  decides  whether  private

by A. C, Bishop

capital may be put into a new business,

—Do you know that in England to-
day a package of 20 cigarcttes cost 70
cents, of which 58 cents is tax? After-
noon theater tickets cost 90 cents, of
which 40 cents is tax? Jewelry and
other luxuries have a 100 per cent tax
on purchase price?

France, ltaly, Switzerland would all
be nearly 10C per cent socialistic if it
were not for the Marshall Aid plan,

What is the difference between com-
munism and socialism? They want the
same thing, control of a central goy-
ernment, Only the means to reach this
goal are different. The communists
believe in revolution, The socialists be-
lieve in moving in just a little bit at a
time.

Socialism and communism in the
United States. Both socialists and com
munists have been working in ‘uis
country for years, Some time Lefore
1927, the socialists, unhappy v.th their
progress, gave a great deal of thought
to the reasons for their failure, One
leader said that socialism had fajled in
the United States because American
workers would not accept the idea of a
revolution. They had no class system.
They did not have the inferior fecling
of the European worker, There was no
driving force like hunger,

Therefore, the only way that social-
ism could get anywhere in the United
States was to forget the idea of a rev-
olution and start to put socialism over
a little at a time, A review of (hings
that have happened in this country dur-
ing the past two decades give us some
idea of what has been ntlcmrtul ant
done by the socialism-minded spokes:
men.

Those who seck to change our way
of life speak and write freely of free-
ing mankind from economic slery:
They destroy the word “Freedom,
using it in terms of exemptions or 1°
munity. They talk of freedom from
care, freedom from aant, and cven

freedom from work.

That is not the American idea of
freedom. To us freedom has always
meant a power, a right and a frecdom
to do things—i’rccdmn to do what on¢
chooses as long as it does not interfer¢
with the rights of others. i

Do not be fooled by those who |l"|‘['
behind false phrases. Every onc ©
their proposals is based on regimenta:

tion and force—absolute control by a
central government, We read and hear
a great deal about a planned economy,
But where is the practical workin;i
maodel to follow? Lngland? France?
Russia? The truth is there is no work-
ing model of a planned economy any
place in the entire world's history that
even gels to first base, when compared
to the American free opportunity sys-
tem—our American way of life.

Here are two statements by two
noted Americans:

—J. Edgar Hoover has declared that
“one of the two most important prob-
lems facing this nation is subversive
agitatiun aimed at the destruction of
the American way of life.”

—General Eisenhower said: “If we
allow this constant drift toward a cen-
tralized government to continue , , .
ownership of property will probably
drift into that central government, and
finally you have to have a dictatorship
as the only means of operating such a
huge organization,”

Never in the history of the world
has any country, once it started down
the road to socialism or communism,
ever turred back to its democratic form
of government ; instead, it has ceased
lo cxist,

Here are the principals and rights
that are fundamental to our American
way of life. Our political freedoms,
detailed within the Till of Rights, are:

~ The right to worship God in our
owr, way,

~ The right of free specch and to
wril: what we wish in a free press,

= The right to assemble,

= The right to petition grievances.

= The right to complete privacy in

our own homes,
, = T'he right of habeas corpus, where-
I no excessive bail is 1o be charged,
, = The right of trial by jury, where-
I We are deemed innocent until proven
Builiy,

—The right to move about freely at
ome and abroad,
ur Economic Ireedoms are:

~—The right to own private property.
=The right to work where we
choose,

";-Thc right to bargain with employ-
—The right to go into business and

10 compete with others, and make a
Profit or loss depending on our man-
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Well Displayed
Is Half Sold

by Roy E. Hanson

agement ability,

—The right to bargain for goods
and services in a free market,

—The right to contract about our
affairs,

~=Government acting as a referee to
provide regulation and protection, but
not government control.

A study of 4,000 years of written
history demonstrates that there is one
real measure of human progress, What
is it?

—It is not the race or stock of peo-
ple—all races do well in America,

~—It is not unlimited natural re-
sources,  Russia, China, India  and
many other countries have great re-
sources,

—It is not the presence or absence
of labor unions—all workers in Russia
belong to a labor union—England is
run by a labor government,

—It is not determined geographi-
cally ; look for instance, at South and
Central  America, Mexico, United
States, and Canada—all in one hem-
isphere and all settled chiefly by people
from Lurope, but what a great differ-
cnee n |l|'(}u|'l.'.‘is.

The one real measure of human
progress is FREEDOM—freedom to
do what one chooses as long as it docs
not interfere with the rights of others
—freedom to own property—frecdom
to start a businvss—{rrrJ‘a(nn to live
where one pleases and to work where
one pleases.

The United States, the champion of
ircedom, is still the greatest country
by any standards. Our problem is that
too many Americans have forgotten
that every human being gets his basic
rights from God—not from the State!
The chief purpose of the State—as the
founding fathers repeated in the De-
claration of Independence—is to pro-
tect those God-given rights,

All of us want increasingly higher
standards, We want better living. How
can we get it? You have your choice.
On the one hand there is state slavery
with its rosy promises but horrible
realities. On the other hand, there is
the tried and proved freedom road—
the American Way.

You and I must make the decision.
Do we want (o be free people—or
;!ﬂtm of the State? This is our prob-
em!

THE ADVERTISING ANGLE ON
MACARONI SALES

By A. C. Bishop, Account Execullve of
Ruthraulf & Ryan, Inc., Chicago, lilinois

The necessity of emphasizing sales of
macaroni products is a gigantic, never-
ading problem that concerns the sales
departments of all macaroni-spaghetti-
cge noodle manufacturers, large and
small, wherever situated and whatever
their sales policies. The industry in the
United States has grown rnpi«lfy since
World War 1 and the size of the
American market for this food has in-
creased tremendously as a “public
feeding” industry,

Sinee the carly Colonial times, his-
tory records comtinuous growth in the
Imblic feeding industry.  During the
ast ten years this growth has become
phenomenal. In 1939, 23 million meals
were served every day; in 1950, 60
million meals are served daily in our
country, The sales volume of foods
soared from 33 billion dollars per
year in 1939 to 10 billion dollars per
year in 1950,

The food business has become the
third largest retail industry in Ameri-
ca, Twenty-five per cent of all foml
consumed in this country is consumed
in the public feeding establishments,

This is a market which the macaroni-
noodle industry should not ignore, The
leaders in the restaurant industry al-
ways appreciate the wide variety of
tasty, profitable dishes that can be
created with macaroni products, For
example, macaroni and cheese is a fast-
selling staple and a profitable item.
During the war when there were meat
shortages, macaroni products were lit-
crally lifesavers to the restaurant man,
During this period we developed recipe
for noodles, L'hn':pvsl steak and toma-
toes that proved so popular that we
even now feature it as a weekly special
in all our stores. At this moment, it
seems to me that the question which
involves you and the public feeding
interests is - “How  Can  Maceroni-
Noodle Manufacturers Sell More of
Their Products?” Gentlemen, 1 am a
great believer in interindustry co-oper-
ation, and I would like 10 present to
you a few examples of what I mean:

(a) A few years ago the tea people
realized that the percentage of tea con-
sumption in the public feeding indus-
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try was markedly lower than the home
consumption, Investigation proved that
the product served by the feeding in-
ustry was not as good as that served
in the home, The result was the setting
up of a tea burcau by the ::a Associa-
tion to co-operate with the National
Restaurant Association and the Ameri-
can Hotel Association. Working to-
gether they tackled the problem, first
by research work on iced tea, which
called for a formula of two ounces to
one gallon, Our firm alone in the last
two summers records a 200 per cent in-
crease and we are now working on a
new brewing method involving both
bulk tea and tea bags,

(b) Standard Brands promoted a
public relation study in co-operation
with the National Restaurant Associa-
tion with the result that 100,000 copics
of an interesting booklet were released,
entitled “America’s Heritage of Hos-

itality.” Using a sound and color film
in the movie theaters, ten million peo-
ple saw how interindustry co-operation
works at its best.

(¢) Coffee research was carried on
with the coffee roasters through the
establishment of a National Research
Company to make a nationwide survey.
Its findings were that three faulls
existed : the coffee roasters, the general
equipment and the restaurant man,
Better coffee served in the public eat-
ing establishments brought to the cof-
fee people a 25 Ecr cent increase and
to the public much better coffee,

1 undetstand that the macaroni-
noodle people are working with the
National Restaurant Association in de-
veloping large quantity recipes for
macaroni products, and 1 wish to con-
gratulate you on a good beginning. You
must know that no good will come to
your industry while thousands of cat-
ing establishments  throughout the
country continue to mishandle and im-
properly prepare your products,

If, through co-operation between the
macaroni and rublic eating industry, a
wide variety of tasty, zestful, profitable
dishes are developed, there will be a
wider acceptance by the consumin
publie, Lverybody wins—you, us, anﬁ
the consumer.

The macaroni processors need lo
keep up the work with their publicity
agency and to follow with increased
publicity and advertising. Too many
new foods—frozen, concentrated, half
baked breads, et cetera, are making so
much noise that the staple product of
macaroni is not getting enough atten-
tion. Even though sales and consump-
tion are up, we must not relax our
efforts to publicize and advertise,

We, as an advertising agency, are
vitally concerned with getting into the
related-goods-merchandising  program
that is working so successfully for
many manufacturers. We can work
with the canned tomato people. We
can work with the cheese people—we
must push serving of noodles with fish
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to get a bigger share of the business
from those folks who eat fish every
Friday because of religious reasons.

The point that I wish to put over
is that the macaroni manufacturer is
wise in getting an agency or agencies
to li:) into the stores often enough with
usable ideas—not those cooked up in a
swivel chair; also that the manufactur-
ers and advertising agencies had better
get to working harder and faster on
selling our wonderful macaroni prod-
ucts. This is a job on which processor
and advertising agencies can best co-
operate for their mutual good,

WELL DISPLAYED—HALF SOLD
By Roy E. Hanson
Direcior of Sales for Milprint, Inc.,
Milwaukes

In approaching the subject of mer-
chandising of macaroni products, let's
first of nlflook at a few statistics,

There are apﬁmxinmlcly 12,000 su-
permarkets in the United States, De-
fore 1940, 26 per cent of all the goods
sold at retail was sold by self-service
methods. Now, in 1950, just 10 years
later, the situation has reversed itself
completely, and now 67 per cent of all
the goods sold is sold through self-
service, Only 23 per cent is sold on a
clerk-service basis,

When you stop to realize the fabu-
lous amount of merchandise that poes
through the retail food stores, when
you look at a few figures that show
what go to make up this total—over
200 billion items were sold—actually
half of these items, or over 100 billion,
were sold based on decisions made aft-
er the purchaser enters the store,

Self-service may be, to many of you
gentlemen, a nightmare or an oppor-
tunity, 1t depends entirely upon how
you approach the situation. Stop to
realize how long the consumer stands
in front of the counter where your
merchandise is sold and then you will
realize the importance of presenting
your material in an attractive package.
How long does she stand in ][J:onl of
your counter? Is it 2 scconds, 3, 4, 5,
or 10? Whatever it is, once she has
passed by that counter, you're through.
Either she has purchased your product
or she passed it up in favor of some-
thing else,

After all, gentlemen, your competi-
tion is not the man who is sitting next
to you or behind you or the man in
your line of business in your same
town or in your trading area—your
competition actually is other foods—
the other foods that compete for the
consumer's dollar in the retail store.

Every speaker who has preceded me
has made some mention of the cello-
phane shortage, There is a cellophane
shortage—there are several reasons for
it—some are political, but fundamen-
tally, the reason way there is a cellu-
phane shortage is the reason why you
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should be interested in it. Whether you
have enough cellophane to take care of
qpl:]r requirements is beside the point,

e interesting point to you is that
this cellophane shortage was created
primarily because of the interest of
other people—your competitors pick-
aginﬁ other food—who have made such
terrific demands upon cellophane that
they have created a condition of short-
age. These competitors are easy to spot
in a retail store.

Walk up and down the aisle of a
store and notice the new items pack-
aged in cellophane, Take meat, for
example—instead of the meat counter
being a bottleneck in the average supei-
market, meat is packaged all ready to
sell, making an inviting package to pick
up. Fresh produce and vegetables are
now packaged in attractive transparent
packages, bakery goods, cookies, ce-
reals—I could go down the line and
name dozers of the new items that are
being packaged in cellophane, all with
the effort and intention to capture that
consumer's dollar away from you
Luncheon meats are sliced and put into
easy-to-handle packages, Cheese is now
sliced for convenience and is mnki:f
many new friends, Produce is washed,
cut and ready to be cooked, Vegetable
mixes making a complete salad, Frozen
food in family-sized units,

These, gentlemen, are your com-
petitors, these are the people with
wham you have to compete for the con-
sumer dollar, These are the products
that make it necessary for you to step
up the eye appeal and the attractive:
ness of your package in order to com-
pete wili: the other items in the super-
market,

An interesting sidelight to the sub-
ject of supermarkets—you might be in-
terested in the statement made by Jack-
son Mattindell in his new book, “The
Scientific Aspects of Management." In
his book, Martindell gives credit for
the development of the supermarket 10
Kettering of General Motors, and
here's how he reasons it out, Kettering
invented the sclf-starter on the aulo-
mobile, and when he did so, he took the
hard work out of starting an autome-
bile and made it possible for women
to drive automobiles, The minute wou-
en started driving automobiles, they
used these automobiles to do their
shopping and, since distance was 10
longer an important factor, the nearest
grocery store, which might have heet
right around the corner, no longer e
came attractive, and that's when the big
supermarkets with good parking fucil-
ities and a terrific display of merchan-
dise to tempt the consumer’s appetite
and pocketbook came into cxlslvnﬂ‘i
That is when imﬂulse buying developd
the important place that it occupits in
the present merchandising of food.

DuPont has developed extensiv
studies on the impulse buying and, b
authentic means of tabulating pu™

(Continued on Page 38)
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® Firm offers in advance...
60 days or more

Now—you too can enjoy the many real benefits of
easy-to-store, easy-to-handle, easy-to-stack COTTON
BAGS...at the lowest nel-Irip cost!

Your sturdy cotton containers are processed by these
bag buyers into useful items for American housewives.

Noir—tbffﬂﬂf—‘:;n, - .
BAG LABELS

Make sure your flovr arrives in cotton
begs by tipping these gummed labels 1o
your purchese order, Write today for @
FREE SUPPLY.

-
TEXTILE BAG MANUFACTURERS ASSOCIATION

611 Davis Street Evansten, lllinois

Your Flour Supplier or we will provide name and

address of your nearest cotton bag buyer. Write
TODAY.




Zola Vincent To
Pasadena

Zola Vincent, foods editorial writer
for west coast hometown size daily
newspapers, has moved her offices from
San Francisco to 763 South Oakland
Street, Pasadena, Calif.

Long-time foods editor of New
York Journal-American and of Par-
ents’ magazine, Mrs, Vincent, a former
west coaster, is pioneering in doing a
foods editorial job for newspapers not
justifying a full time foods editor;
now has 23 California newspapers with
430,000 circulation on  her rapidly
growing schedule.  Feature is called
“Feeding The Family," emphasizes re-
gional, seasomal food products, their
availability and suggestions for use,

Ladies at Convention

The increased attendance of ladies
was quite noticeable at the indust
convention in Chicago in June, indi-
cating that more and more manufac-
turers and allied representatives look
upon industry conferences as com-
bined business and pleasure affairs.
They graced all the social functions
sponsored by the association and en-
joyed several treats arranged especial-
y for their pleasure,

At noon on Monday, June 19, a very
representative  group  attended  the
“+nm Moore's Ladies Fair” program
over the Mutual Broadeasting System
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(WGN Studio) and were spokesmen
for the macaroni industry in the audi-
ence participation show, winning many
of the prizes offered. Mrs. Wm, Freschi
of Ravarino and l'rcschi. Inc., St.
Louis, Mo,, won first prize and re-
ceived an assortment of prizes, Mrs.
N. J. Roth of Roth Noodle Company,
Pittsburgh, Pa., also got a prize,
The next day the group attended
the Tommy Bartlett show, “Welcome
Travelers,” of the National DBroad-
casting Company, Inc,, from the Hotel
Sherman studios. Later they were part
of the “Hi, Ladies!” television shows
and all were presented with corsages
by the sponsor,
Those who registered as guests of
the convention were!
Mus, Fuances Avcrini—Chicago
Mus, 8. E. McCartiy—Chicago
Mgs. C. W. Kurz—Minneapolis
Mgs, C, M. Jonnson—Minneapolis
Mus. Ten Brack—Minneapolis
Mus. Roverr M, StancLer—Grand Forks
ANNA Viviano—St, Louis
ANE O'DoNNELL—SI. Louis
fary O'DoNNeL—St. Louis
Mus, Ray Davis—Chicago
Mus, Hagry Diamoxn—Lincoln
Mes, War, Frescui—St. Louis v
Mus. Artaur W, QuicaLe—Minneapolis
Mus. Crances M. Hoskins—Chicago
Mns, Guenn G, Hoskins—Chicago
Mus. Davin Winson—New York City
Migs JosermiNg LaRosa—DBrooklyn
Mas, I.. S. Vaenino—St. Louls :
Mas. {?sn'll M. DeMakco New York City
Mgs. N. . Roru—Pitishurgh i
Mus. Lestor S, SwaNsoN—Minneapolis
Mary LavmicerLa—0etroit :
Mas, D. T, Nixon—Tecumseh, Mich.
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Mus. At JeaN Twuomas Hav—Chicago
Mgs, Evans ], Tuomas—Chicago

Mges, Mravin Krica—Kansas (?lt%
Rosauie J. MaLpami—New York City
Mgs, Pavr PererseN—Minneapolis

Muas, {:’u SeacnoL—Pittshurgh

Mas, Lowis A, Viviano—Plainfield, N, |
Mgs. Nicuotas Procino—Aubumn, N,
Mus. Avrrep Rossi—Auburn, N. Y,

Mus, “l’-‘.. Roxzony, Ja—Long Island (ay,

Mus. Mawrie Hacknusn—Chicago

Mus. Geo. Faser—Chicago

Mgs, W, F, Ewe—Minneapolis

Mes. O. R, Scumarzer—New York Ciry
Mgs. Perer Morra—Joliet, 111,

Mus. Frank A. Morta—Joliet, 11,

Mgs. E MeLroN—Chieago

Mgs, s—Darrington, f'n

Mus, . SKINNER—Omaha

Mns. Liovp Skinner—Omaha

Mrs, Tueonor Scnminr—Detroit
Mus., Estier Donna Kinc—Chicago

Mgs. Luciite Donna Kranuvree—Qerwyn
. Ronert Green—Palatine

. HorAce Haceporx—New York City
Mrs. Maunice Rvan—5t. Paul

Mgs. Perer LARosa—New York City
Mus, {OSEFII Grornaxo—New York City
Mus, Perer Viviano—Louisville

Mus. A Weiss—Cleveland

Reduce Price of Vitamin A

A 25 per cent reduction in the basic
price of synthetic vitamin A to many-
facturers was announced recently by
Hoffmann-La Roche, bulk producers
of many of the vitamins used by phar-
maceutical and food companies,

Early in February, Hoffmann-La
Roche announced reafization of one of
the dreams of the drug and chemical
industry by revealing that its new plant

Old. Customers meet Wodern Neods.

Many of Our Cusiomers who are usin
MOBERN FLOUR HANDLING EQUIPME!
new type Automatic Presses.
BORRENTO MACARONY, LTD.......
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MILWAUKEE MACARONI CO., INC., Milwaukee, Wisconsin
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LA PREMIATA MACARONI CORP. «.Connellaville, Pa.
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and enlarging their plants for greater production, Our
old customers who used Champion Flor Handling
Outfits belore are again installing new Ckampion Flour
Handling Equipment to synchronize with the new Aulo-
matic Presses. This insures the steady, even How of
finely sifted, clean flour so essential lo the efficlent op-
eration of the new type Continuous Automatic Presses
and Sheet Forming Machines,

Our Engineers, skilled in such installations, will gladly
provide you with blue prinis, money-saving recom-
mendations. and ald you in every practical way on
your modernlzation plans without cost or obligation.
Write today for delails.

PROMPT SHIPMENTS

CHAMPION MACHINERY COMPANY, JOLIET, ILL.

MAKERS OF MODERN EQUIPMENT FOR THE MACARONI AND NOODLE INDULTRY
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for manufacture of vitamin A syn-
thetic had been in operation for some
weeks. The company then stated it
hal sufficient inventory to invite orders
for vitamin A palmitate having a po-
tency of 800,000 to 1,000,000 U.S.P,
units per gram at a price of 30c per
million units. The following month
it introduced vitamin A acetate stand-
ardized in corn oil at 1,000,000 U.S.P,
units per gram at the same price, Some
werks Jater it followed with a price
ruduction on both palmitate and acetate
to 24e.

Its action in establishing the price at
18¢ per million units bears out pre-
dictions that the margin between prices
of the vitamin A concentrates ederived
from fish liver oils and the price of the
vitamin made synthetically would nar-
row as soon as the increasing produc-
tion from growing preference for the
synthetic vitamin yielded manufactur-
ing economies,

A Salute by a
Cognoscenti

The woods are full of them, if you
can only come across 'em, I'mu? is
in a recent letter to the Editor from
an unexpected source, General Man-
ager 1. Henry Kahan of Clear-vue
Processing Co., Brooklyn, N, Y., man-
ufacturers of Beautiful Personalized
Plastic Laminated Plaques, wrote: “As
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to your uncertainty about Clear-vue
Laminated Plaques—please don't dis-
tress yourself. We'll clear the air for
ou, and at the same time confess to a
ittle confusion on our part in the mat-
ter of a Journal devoted to Macaroni.
. "We're prejudiced in favor of eat-
ing macaroni as against writing about
it—in fact we can't just seem to put
the two in the same class. Having
caten our way from Vermicelli through
Rigatoni, and not forgetting interest-
ing episodes with Linguini submerged
in a heavenly sea-food sauce, and mul-
ti-layered Lasagne—you see why we
tend to feel that way about it. ., | And
!l'li‘tl!l'lllil."y. we hope that all the slwll-
ing 1s correct , , . A Cognoscenti.”

—_—

Frozen Spaghetti

The newspapers of Los Angeles,
Calif., announce that plans have been
completed by the inventor of frozen
Italian-style  spaghetti and  meatballs
for a_three-month trial advertising
campaign, involving an expenditure of
$50,000 in launching the mitial prod-
uct of Kwikly, Inc, The test is to be
made in southern California.

Kitchen Towels from Bags

A new stimulus to the market for
cleiy cotton bags sold by macaroni
makers is an all-color corrugated box
that serves both as display piece and

33

shiprmg carton for kitchen towels
maae from hags,

The combination box, introduced re-
cently, is boosting sales of towels in
chain and independent food stores, as
well as general merchandise, variety,
drug and department stores, according
to the Textile Dag Manufacturers As-
sociation. In line with a trend in vari-
ous kinds of retail stores, the box is de-
signed for self-selling. 1t works hand
in hand with colorful Cellophane pack-
ages,

The box has an over-all background
of light blue, with metallic inks giving
it a silver cast, Dark blue and yellow,
orange or red are used for prinfed line
drawings, trade names and sales points,

.
Special Bulletin

Word comes from Bud Norris, just
lirfnr_u |1ru:|-‘.s time, that Doughboy In-
dustries, Ine, operating  Doughboy
Mills at New Riul-lunmut \\'is..klm\')c
pledged a substantial amount toward
the work of the National Macaroni
Institute for the coming year,

Ed Cashman, president "of this or-
ganization, was greatly impressed by
the report of results obtained thus far.
He was also enthusiastic about the
large amount of cooperation promised
by manufacturers of associated items
for National Macaroni Week. Mr,
Cashman advised Mr, Norris that a
monthly check would be forthcoming

Presses

John J. Cavagnaro

Engineers

Harrison, N.J. - - U. S. A.
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to the institute to support the work,
Ray Wentzel is in charge of sales for
this firm, which entered the durim
milling  ficll  comparatively  recently,
As iy macaront and noodle manu-
facturers  have  learned,  Doughloy
turns ot a very high quality product
amd s rapidly assoming a position of
prominence as a souree of quality dur-
Wi naterials

Sectlional Méétings to Pro-
mote National Macaroni
Week, October 5-14

The  National  Macaroni  Institute,
throngh its publicity divector, R, M,
Green, amnd Sills, Ine, publicity conn-
-1'“!»[’7-, ]'Iil\l' ]||;|||ll|'l| H] ~l‘|"ll',- nf meel -
ings that will inclwde every importam
production center in the UL S0 The
first of such meetings was held in
New Orleans, La, on July 23, The
scene then chimges o the Pacitic Coast,
where the first of the series there will
bie in Seattle, Wash,, on Maomday, July
A Thenee down the coast o San
Franciseo, Calif., an Wednesday, Au-
pust 2, and om0 Los Angeles for a
Friday mecting, August 4,

The promotion caravan will then
head  castward  with a mecting in
Omaha, August 7: St Louis, August
115 Clevelamd, August 21: New York,
August 29, and Chicago, September 7.

Manufacturers are being urged to

order stickers for use on everything
that goes out of their offices between
now and  Macaroni Week. Also 10
purchase a supply of posters for dis-
tribution to the stores o call the pub-
lic's attention 1o the week, They are
also urged 1o bring all their sales-
men 1o the neiarest regional meeting in
arder thit they may be properly hriefed
on ways amd means of taking the full-
est possible advantage of the possibili-
ties offered by this pational week 10
benetit their brands and the products
generally,

The Insidiousness of
Gradual Inflation

My hair is definitely hoary, but 1 re-
call o day when aomickel was o truly
functional coin, when i dime hid great
dignity, when a quarter wis noble, il
the half dolliar a king, states Robert C.
Ruark, colummnist for i group of news-
papers, in conmmenting on the current
intlationary trend, In prood of his con-
tention that we are experiencing intla-
tion by whatever other e we may
cleet e term ity he continues :

“A nickel bought o hot dog, o heer
or a phone call, or o small sandwich
amd wis even regarded in some sectors
as a respectable tip. A milkshake was
a dime and a quarter wsed 1o purchiase
at Mr, Thompson's one-armed restau-
rant two frankfurters, a mound of cole-

Exterlor View—Laszaro Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St. New York 13, N. Y. Digby 9.1343
Plant and Service: 9101-09 Third Ave., North Bergen, N. ]J. Union 7-0597
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shaw, a hummaock of mashed potatos
two slices of bread and one slab of
ter, a wedge of apple pie and a enpgo
cawffy,

“Tomade $12 0 week in Washingn
as recemtly as 1936, and lived o)

1 kept no choras givls 3 maintained

racing stable, aml drank no Fren
champagne,  But was able o ke
clean, clothed, fed, housed, and

cisionally amused on the sum of 812
vitch seven days,

“Om pay day 1 osplurged s T owem
Mr. Livera's restaurant on LSt
consumed the following, for 73 cenn-
One big dish of anti-pisto. One sn-
ing tureen of thick lentil soup. g
sidde how! of mushrooms broiled in T
ter. Ome side dish of exeellent 1ol
pacse cheese, Cne Dig bowl of sl
saliad—tomatoes, lettuee, onions, o
cimbers, emdive  with oil-and-vineg:r
dressing. One filet steak, two inches
thick amd as broad and long as vour
hamd. One walloping dish of spaghen
or maeironi or fettucini or ravioli,

“AWith this meal came great steannng
ks aof garlicky Talian bread, soiahed
in Ttter, AWith it cine o glass of rol
wine—ihout three-quarters of i pint
Dessert was rum-citke and /or pistachio
ice cream with run on ity plos coffee.

“Refills on evervthing but wine wen
free. My friend Angelo smiled happily
over o 10-cent tip, and  oceasionally
asked me o the back room o take a

Lo it e e s o

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

DOUGH BREAKS
VERTICAL HYDRAULIC PRESS
KNEADERS o
NOODLE MACHINES
DIE WASHERS
and many others

MIXERS
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el < of strega or some such on the
e we,
Well after 1938 1 used o stop at o
s erranean restanrant off 16th St
alomoour metrapolis, and eal a very
et dinmer of  salinl, meat, three
v tbles, assorted  sweet and sour
o es, ealfee amd dessert for 45 cents
it tesshoppe sort of place, and
| 1t when Iht'.\‘ kicked the ante o
35 s ahewdo 1 was rich enough in
thedavs o own i howse il drive a
| oeoupe, oo,

here you have the insidiousiess of
gl inflation, Inflation is not real-
vt laskets of curreney the Ger-
mats wsed after World Wiar | o buy
adoad of bread, Insidious inflation is
the 25-cemt milkshike, the  two-hit
sindwich, the sneered-at 10-cent tip,
the dune phome eall,”

New Tripl-Vu
Window Carton

The Rossoti Lithograph Corpora-
tion, North Bergen, New Jersev, spe-
citlizing in labels amd foliling r:'u'inn-,
hasannovmeed an wlilition to their
line of visible window cartons. “The
Triph-Vu construction supplements the
Singl- Vo and Dubl-Va window ear-
lons

The new package has Cellophane
wittlows on three sides. The sizes ol
shapes of the window ean be controllel,
thus affering opportunities for varicty

TR O Y TN T T e Lo e

in design and earton construction,
The objectives in bringing out this
new packige are o achieve maximum
product visibiliy  with  protection
against breakage amd mainteninee of

Cellophane windows on three sides is
Rossotti Lithograph Company's aid to
the “impulse buying" habit of buyers.
Available in any desired size and shape.

high speed, eflicient package illing amd
lanlling,

Other featnres of the new Tripl-\u
window carton are: (1 Full eolor
lithugraphy permits appetizing colored
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pictorials on the wain il side pamels,
(20 B mamies amd teademarks ean
be clearly displayed for sy identiti
cation, and 3 The mew peickage can
Bee varsily stackend for miss display pur-
Poses amd will stamd on the constimers'
shelves without spilling,

The Tripl-Vu window carton is ex-
ceptionally adaptabile 10 vice, dried
froits, vegetables, ege noodles sl
maciaroni products, It s been -
7!].:ruw| as i stock item o affer an easy,
MEXPeisive means o lest constimer
iweeptimee,

General Mills' Annual
Report

General Mills ¢ Betty Cracker, Golil
Medal Flowr, Bisquick, et aly, in il
22060 anmual report, shows carnings of
SIA2SL218 comparad with S11034.-
036 in the previons vear, Wiages and
sitlaries Cinelwding vetivenent henefits
were S45,508, 148 compired with $43.-
722495 the preceding vear, Total sales
were 803,834,706,

Farnings per sharve of comman stock
amomnted 1o 587 compared  with
S5 the previous vear,  Farnings
averaged 33 coms onoeach dollar of
‘J‘.]"\u

Dividemds declared on the conmon
stock, ineluding a0 300 cemt venr-emid
extr, totaled 8230, or 25 cents more
than the previous vear, Total dividends
to the approxinitely 13300 holders of

805 Yale St.

Something Special . . .
STAINLESS STEEL
BRONZE COPPER ALLOY DIES

Guarantees Smoother Products . . .

ts. dHere and Proven . . .
A COMPLETELY
£’ JTOMATIC COILING MACHINE

4,000 Pounds per 8-hour day — Positively Guaranteed.
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Saves Labor, Increases Production of Uniform “COILED" Goods.

Eliminates Costly Repairs
Inquiries Invited for Either or Both.

Designed and Manufactured By
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In Price of Stainless Steel Dies.
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all classes of stock were $6,443,249,
Earnings retained for use in the busi-
ness were $¢ 807,969,

Harry A, Rullis, chairman of the
board, and Leslie N, Perrin, president,
in a signed introductory letter to the
annual report described the use of the
earnings retained in the business,

“Earnings in excess of dividends to-
taled $6,007,969, This amount retained
for use in the business permitted the
company to invest approximatel
million to improve its plant facilities
and to reti;e the outstanding deben-
tures of $%.4 million without undue
reduction of working capital.”

The company reported its net worth
as nearing one hundred million, The
excess of assels over liabilities and
reserves totals $99,953,296 compared
with $93,145327 last year, according
to the report,

Facts About National
Macaroni Week

October 5-14

Ten days . . . 10 big shopping days
starting on Thursday, which is a big
day for food advertising in news-
papers, with recipes and editorial com-
ment on the women's pages. The sec-
ond Thursday of the week has a double

unch, in that it will be Columbus
ay. Glorious opportunity for pub-

licity and associating Latin romance
and history with our products,

National Macaroni Week coincides
with National Wine Weck and the
Cheese Festival throughout the month
of October. Producers of wine and
cheese already have announced their
intentions to tie in their own advertis-
ing and promotional activities with
Macaroni Week to boost the sales of
their own products,

National Macaroni Week, as it's
name implies, will cover every city,
village and hamlct in the United States,
People will read more, hear more and
talk more about macaroni, spaghetti
and noodles so sales can be sharpl
stimulated for those who tie in with it
cffectively.

In addition to the publicity that will
be gained through every means avail-
able to make the public conscious of
Macaroni Week and the products you
manufacture, other members of the
food industry who have indicated their
desire to co-operate with advertising
and promotion in National Macaroni
Week include Campbell Soup Com-
pany, H. J. Heinz, National Dairy
Council, CVA Corporations, American
Meat Institute, Natior)l Fisheries
Council, National Live Steck and Meat
Board, Tobasco and Del Monte To-
mato Sauce, Pet Milk Company, Car-
nation Milk, the Great Atlantic & Pa-
cific Tea Company, Kroger Stores and
scores of advertising agencics repre-
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senting a wide variety of clients in the
food producing field.

Gummed stickers heralding National
Macaroni Week are being made avail-
able to all for use on all of the lett rs
and business forms that go to 1he
trade.

Point-of-sale material which shonld
be placed in every grocery store prior
to National Macaroni Wecek is being
readied by the National Macaroni In-
stitute; It consists of posters 17 x 22
in size with three attractive Koda-
chrome dishes of macaroni, spagheui
and noodles reproduced in four colurs,
On the back side of the posters in two
colors will be shelf talkers for macar-
roni, spaghetti and noodles, with a
quarter panel for gracers to mark tie
ins, specials or whatever he likes, in
addition to instructions for the grocer
on ways of displaying your products.

All ‘macaroni-noodle manufacturers
arc being advised to use the stickers
and posters, plus their own material,
to drum up enthusiasm with salesmen,
with distributors and with customers,

“Three Daughters” to
Atlantic City
In October, 1948, a macaroni pack-
aging and distributing business was
founded in Miami, Fla., by Mrs, Ada
Roncacé, The business  progressed
slowly and later its name was changed

Brooklyn, N. Y.

221 Bay St.

BIANCHI'S
Machine Shop

Macaroni Mfg. Machinery
and Supplies
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Consolidated Macarori Machine Corp.

Fabricators ot Ravioli Machines,
Tamale Machines and Cheese Graters

San Franciscd 1, Calif.
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Hydraulic Presses, Eneaders and Mixers

NEW and REBUILT EQUIPMENT for the
Manufacture of Chinese Noodles
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Forty Years Experience in the Designing and Manulac-
ture of Hydraulic and Macaroni Equipment

N. J. CAVAGNARO & SONS
MACHINE CORP.

Brooklyn 15, N.Y., U.S.A.
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Specializing in
for the Export Trade

Materials
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to the Miami Macaroni Co,, after its
city of adoption,

However, rents in Miami are high
anl the spaghetti needed for its busi-
ness had to be imported from the
northern  spaghetti  factories, the
freights making the raw materials cost
prohibitive. So the plant in Miami was
closed and the business moved to At-
lantic City with a changed name which
was incorporated,

The firm specializes in two or three
items, though plans are under way to
adil a number of new items as soon as
practical. Its chief product is a full-
course spaghetti dinner in a package
that  includes spnﬁhulii, sauce and

rated parmesan cheese. The second
item is spaghetti sauce in 9-ounce and
16-ounce jars, The Atlantic City news-
ﬁlpcrs hails the move from Florida to

ew Jersey as a reversal of the trend
of industry from the North to the
southland,

The business is housed in a new 35
by 50-foot concrete building, capable
of expansion upward and outward. It
is located at 10 North Towa St, and is
operated by Mrs. Ada Roncacé and
the Misses Alice and Irene Roncacé,

PMMI Plans Convention

Plans for the 18th annual meeting
of the Packaging Machinery Manufac-
turers Institute, to be held from Sep-
tember 23-26, at the Homestead, Hot

THE MACARONI TOURNAL 37

Springs, Virginia, have been an-
nounced by Edwin H, Schmitz, Stand-
ard-Knapp, who is chairman of the
program committee,

The PMMI annual business meeting
and industry planning conference will
be scheduled for Menday and Tuesday,
September 25 and 26,

Macaroni Day

August 3, 1950, was a memorable
day for many of the residents of north-
ern North Dakota and visitors. It was
the first observation of Macaroni Day
at Devil's Lake, N. D., when leading
farmers and businessmen co-operated
in sponsoring what is hoped to be an
annual event in that section of the
state, covering about 12 counties which
encompass the "durum triangle.” .

The celebration, according to the
newspapers of that section, was to
focus attention on durum, which is the
essential basic ingredient in the manu-
facture of quality macaroni products,

Leading off the activities was a huge
parade with many bands from cities in
the durum triangle, marching units,
colorful floats, two of which carried
the queens and their courts. The two
queens, one titled “the Durum Queen,”
and the other “the Macaroni 8uccn,"
were appropriately crowned at a cos-
tume ball that u\'ening. each sur-
rounded by their ladies-in-waiting, all
runners-up in the contests that raged

hotly for two weeks,

At noon a lively spaghetti-eating
contest was staged. The prize was a
box of spaghetti. Starting at noon,
delicious spaghetti with a choice of
several sauces was served free to thou-
sands,

A speaking program featured the
afternoon, NnrtL Dakota officials, lead-
ing durum producers and officials of
the National Macaroni Manufacturers
Association spoke, among the latter be-
ing Maurice L. Ryan, vice president
and chairman of the Durum Growers
Relations Committee and C, L, Norris,
adviser,

Tht: affair was voted a gigantic suc-
cess, Its promoters promising to try
and make this an annual event,

Death of Leopold Horowitz

Leopold Horowitz, president of Ho-
rowitz Brothers & Margareten, 29-00
Review Avenue, Long Island City, N.
Y., makers of matzoths and noodles,
died July 5 after an illness of several
months, He was 84 years old,

Born in Hungary, Mr, Horowilz
came to this country as a boy and when
the Horuwitz firm was founded in 1910
by his father, the late Jacob Horowitz,
he became its secretary. He has been
president since 1926,

He was associated with numerous
charitable, religious and civic organiza-
tions in the New York City area. He

Jhat
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K THE MACARONI JOURNAL

is survived by his widow, Mrs. Eva
K. Horowitz, four daughters, two sons,
one sister and one brother.

The Horowitz Brothers & Margare-
ten firm has long heen a supporting
member of the National Macaroni
Manufacturers Association and active
in the promotions sponsored by that
organization and its affiliates.

Enforce Noodles
Standards

The industry at large is invited to
co-operate with the National Macaroni
Manufacturers Association in enfore-
ing the laws pertaining to egg noodles,
The law reguires that noodles or egg
noodles must contain five per cent of
egg solids, In the few states where
the state laws are not in line with the
federal laws dealing with noodles, at-
tempts will be made to bring about uni-
formity for easier and fairer enforce-
ment,

The board of directors of the na-
tional association at the industry con-
vention in Chicago, June 19-20, 1950,
recommended the continuation of the
enforcement study on egg noadle prod-
ucts. The Jacobs Cereal Products Lab-
oratories, 156 Chambers St.,, New
York 7, N. Y., under the direction of
James J. Winston, director, was re-
tained to receive samples of noodle
praducts for testing,

Members of the national association

m c.%ﬁvﬁm Lemen» ow

S'I‘All

AND THEY COST LESS*
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are asked to submit to the laboratory
samples of noodle s that they have rea-

ey

James J. Winston, formerly the chief
chemist in the Jacobs Cereal Products
Laboratory Plant at 156 Chambers St.,
New York City, was recently made a co-
glﬂner of Benjamin R, Jacobs when the

rm was reorganized into the Jacobs-
Winston Laboratories, Ine. With Mr.
acobs beinlg in semi-retirement, Mr,

inston will be in full, active charge o
the activities of the laboratory, which has
served the macaroni industry for nearly a
generation,

son to feel are below standard ior
analyses for compliance with the f..
eral and state standards, both as to « zg
solids and artificial color. All samyles
submitted for analysis must be in i
original, unbroken container, or wr.p-
rcr, and must be accompanied or 1]
owed with the following informati m:
(1) Place of Purchase; (2) Date of
Purchase and (3) Price of produc,

Substandard and adulterated prod-
ucts will be reported to the proper -
thoritics for their investigation, I'he
result of the analysis and examination
of samples submitted will be forwird-
ed to those who send in the samples,
The prime purpose of this action is to
safeguard the quality of noodles being
sold in the open market,

e e e e e e e ]

WELL DISPLAYED

(Continued from Pape 30)

chases made in retail stores, they have
come up with some very interesting
information. Checkers have carefully
tabulated, by talking to consumers who
enter supermarkets, what they wishel
to purchase upon entering the store,
These same prople were checked again
when they left the store to find out how
much of the original list of planned
purchases had been adhered to,
Notice this interesting chart.  The

IES

classification that ])'nu are interested in
is vour own product: spaghetti, mac-
aroni and noodles, Notice that 32,6 per
cent of the people entering the store
ha'! planned to buy some type of mac-
ann or spaghetti product,” Notice also
that 67.4 per cent of these people, who
ha! no intention of buying a macaroni
pre<luct, walked out of the store with
il.

I here, gentlemen, is your opportuni-
ty there is your chance to do a job
while the consumer is in the store with
the money in her hand and ready to
huy your product,

Just by way of contrast, notice, for
example, some other products such as
fresh meat: 41.4 per cent of the pur-
chases are planned; fresh vegetables,
47.7 per cent are planned, and in the
case of fresh poultry 66.6 per cent are
planned.  That means that in these
cases, these people have less opportu-
nity to convince buyers because they
go into the store with the avowed in-
tention of buying that product and
walk out of the store with the product
they intended to buy,

But here you have the terrific oppor-
tunity and here is where packaging will
play a very important part in your
merchandising program.  Merchandis-
g your product calls for ingenuity as
it docs in all foods. You can't merchan-
dise tday's product with yesterday's
methods or yesterday's packages, Your

praduct is a good profit item for the
week end, It is one of the items the
retailer likes to sell if you will help 1o
move it with the speed which the space
allotted to you warrants,

. People buy what they know. Adver-
tising is the instrument that makes the
public acquainted with your pioduct.
Advertising is essential o your prod-
uct, but | submit to you that packaging
should be considered as another phase
of advertising, No advertising man in
his right mind would suggest one me-
dium, and T say to you, “Don't neglect
any of the mediums of advertising,
whether it be newspaper advertising,
radio. television, store displays, win-
dow strips, or packaging."

You have a terrific apportunity,
that's why [ say that today's merchan-
dising_opportunities presented 1o you
by self-service stores are a challenge to
you. It's up to you,

L e e e T T

U. S. TRADE

(Continued from Page 8)

in the United States rose to 916,753,-
000 pounds, an increase of 43 per
cent over the prewar period,

To meet the expanding markets at
home and abroad, production of maca-
roni products in the United States
was increased rapidly, until in 1948
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an all time high of 1,139,748,000
pounds was reached. In that year, per
capita . consumption in  the United
States was 6.2 pounds, and the exports
were 223,732,000 pounds,

; During the latter part of 1948, for-

cign - exchange  problems  began to
mount rapidly and in order to con-
serve dollars, restrictions were im-
wsed against United States macironi
iy most of the important importing
countries, In 1949, per capital con-
sumption in the United States was the
same as in 148 (6.2 pounds). Total
United States consumption, however,
increased by 16,191,000 pounds. Bt
the loss in foreign markets forew
manufacturers o reduce production by
184,312,000 pounds, abow 16,2 per
cent, In 1949, United States exports
dropped to 23,200,000 pounds,

The total value of macaroni prod-
uets exported from the United States
in I')-_IH was $26,014,000 and in 1949,
$.":'.4H:-,[)(NJ, Exports to European coun-
tries in 1948 totaled 215,030,000
pounds, in 1949 only 17,004 pounds.
The drop was 92.1 per cent. Of the
I".umpuu]_ countries, only Portugal,
'l'mm'r. Eire, Poland and Teeland, listed
inorder of importance, imported great-
erquantities of macaroni products from
the United States in 1949 than in 1948,
laly, waking more than 176,600,000
pounds in 1948, reduced her imports
to about 45,000 in 1949, European

TRAFILE

lallasa, costrutiors de Tralile, con lunghissima esper-

della Fabbricas cio risponderebbe a

lenza, nonche provetlo ico, bbesi
. Occup reso
Importante Pastificlo, 4
51 lncaricersbbe tanto del perfelte funzionamento delle

Tralile, to della manutensione di tutto Il macchinarie

Fabbrica st asa,

I dalla

*because they are built to give longer
service . . . less “lay-ups” lor repairs.

That's why so many ol the

important

Macaroni Manulactuters in every parl

ol the counlry are using Star Dies, ex-
clusively.

For more than twenty years it's been
STAR DIES lor more Ellicient Produc-
tfion, Grealer Smoothness, Less Pilling,

L-o-n-g-e-r Lile.
[ ]

il

THE STAR MACARONI DIES MFG (O

57 Grand Sticet New
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Seals packages
instantly

Increase output per worker and cut your packaging
costs with this “SCOTCH' Manual Po« Sealer. Press
any box or square wrappcd package against the
trigger of this new machine and a tight 114" seal of
“SCOTCH" Cellophane Tape is applied instantly,
without tape waste. Portable, no foot pedal or
electric power needed.

WANT MORE DETAILS OR FREE DEMONSTRATION? WRITE DEPT. H,
MINNESOTA MINING & MANUFACTURING CO., ST. MAUL 6, MINN.

“SCOTCH" is the redistered trademaik of
of Minnesota Mining & Manufacturing Co.

¢l

by

l_dlllurbl che, frequentemenie si verificanc nella con-
fezione delle Paste Alimentari; RUVIDEZZA e¢ ANELLA.
TURA generalmente derivanc da Trafile difeltoss, ma,
anche le Trafile costruite con tulti § crilerl, sovenie drnno
I medesimj disturbl, questo avvieve quando dopo un certo
periodo di riposo, veng i in lavor in ques.
lo caso | disturbl, derivano da elementi del tullo eslranel
dul modo in cul e costruila o riparala la Tratila,

Tutto questo sl puo elimlnare solamente con una cos-
fante o ticol m i delle Trafile.

Rit d~al 1] 1
il o v le un esperio dsl

;umn. da I' atlensi del presente unnunzio al
abbricanti di Paste Alimeniari per L'utilila che puo
arrecare la costante manulenzione dells Trafile.

MICHELE TADDEO

P.0. Box 582 Hoboken, N. J.

410,000 POUNDS
OF NOODLES PER DAY
PACKAGED BY
TRIANGLE ELEC-TRI-PAK WEIGHERS!

WHY/ BECAusE

each user averages
56,000 to $10,000

Typicel installation.
Two operstors now
doing the work of
6 plus o 3% in-
creose in production.

NO matter what
type of macaroni
products you pro-
duce you can save important money with Triangle weighers,
fillers and carton sealers—favorites of the industry for many
years. WRITE TODAY FOR LITERATURE and tell us
your requirements.

4
TRIANGLE PACKAGE MACHINERY CO.

$833 W, DIVERSEY AVL., CHICAGO 33, ILL.

ANNUAL SAVING!

Sales Oces: Mow York, Ban Franclses,

Loa Angeles, Boston, Jacksanville,
Baltimers, Dallas,

Portiand, Donver

4 [k

25

e T




40 THE MACARONI JOURNAL

countries importing more than 100,000
pounds cach of macaroni products
from the United States in 1949 are
listed here, showing the number of
pounds imported: Greece, 9,037,000;
Switzerland, 4,546,000; Belgium and
Luxemburg, 2,438,000 and l’orlugal
698,000, France, Germany and Eire
cach imported less than 100,000, but
more than 50,000 pounds from the
United States in 1949,

United States exports of macaroni
products to Western Hemisphere coun-
tries, the second largest market area,
amounted to 6,281,000 pounds in 1948
and 3,867,000 pounds in 1949. Brazil,
the largest importer of this group, took
2,296,000 pounds in 1948 and none in
1949, Western Hemisphere countries
importing more than 100,000 pounds
each of ivacaroni products from the
United States in 1949 (and the num-
ber of pounds imported) were: Cuba,
918,000; Dominican Republie, 792,-
000; Canal Zone, 782,000; Mexico,
403,000; Panama, 316,000; Venezuela,
180,000; and Haiti, 127,000,

Asiatic countries imported 1,546,000
ounds of macaroni products from the

nited States in 1948, and 1,869,000

unds in 1949, The Philippines, the
argest Asiatic importer, took 594,000

unds in 1948 and 989,000 pounds in
949, Other Asiatic countries import-
ing more than 100,000 pounds of mac-
aroni products from the United States
in 1949 were: Saudi Arabi, 364,000;
Netherlands Indies (Indonesia), 115,~
000; and Lebanon 106,000,

United States exports of macaroni
products to African countries in 1948
amounted to 834,000 pounds, and in
1949, 394,000 pounds, Two African
countries—Angola and the Belgian
Congo, took more than 100,000 pounds
each in 1949, In 1948, Ethiopia, the
largest African importer, took 300,000
pounds, but nothing in 1949, The

[ 20

Union of South Africa, the second
largest importer in 1948, took 262,000
pounds, but reduced her imports in
1949 to 3,000 pounds,

United States Imports of Macaroni
Products by Countries of Origin,
1948 & 1948

The United States normally imports
two types of macaroni products, one
containing_eggs and the other with-
out eggs. The type without eggs is the
more important, United States im-
ports of this product in 1948 amounted
to 594,000 pounds, and in 1949, 666,-
000 pounds, United States imports of
macaroni - products containing  eggs
amounted to 123,000 pounds in 1948
and 21,000 pounds in 1949, China was
the most important source for both
types. Hong Kong, Tapan, and Can-
ada are less important sources,

Total imports of all macaroni prod-
ucts were valued at $401,000 in 1948,
and $316,000 in 1949,

L e e e e e |

ENERGY REQUIREMENTS

(Continued from Page 11)

have an athletic individual who has
very litle fat; and a relatively greater
amount of true muscle, It is possible
that the latter individual really should
have a little more fat in order to be in
the correct nutritional state, Keys
thinks that it may be possible to get
worthwhile data ﬁ\ answer to such a
question by action estimation of the
at content of the body. This might
perhaps be done by using a method
which determines the true density of
the body, Since fat has a lower specific
gravity than water, any marked in-
crease in the fat content of the body

Durum Products Milling Facts

Quantity of durum products milled monthlfv, based on reports to the
1

Northwestern Miller, Minneapolis, Minn,, by 1

weekly milling figures.

e durum mills that submit

Production in 100-pound Sacks

Month 1950 1949 1948 1947
{‘:muary verersransess 091,000 799,208 1,142,592 1,032.916
February ...vv000.... 829,878 799,358 1,097,116 664,951
March, i oosviiens B 913,107 913,777 1,189,077 760,294
APl sasivranisies vee0 570,119 589,313 1,038,829 780,659
Mavial raroniangotarey 574,887 549,168 1,024,831 699,331
JUNEL fnnisiaisdinnbimin 678,792 759,610 889,260 650,597
July cooiiiiiiiiin.. 654,857 587,453 683,151 719,513
August ST 907,520 845,142 945,429
September .. ..00u. i 837,218 661,604 1,012,094
October «.ovvvens Pt 966,115 963,781 1,134,054
November ........ Feah 997,030 996,987 1,033,759
December o vvvinuinnn 4 648,059 844,800 1,187,609

Crop Year Production

Includes Semolina milled for and sold to United States Government:

July 1-30, 1950
July 1-30, 1949

August, 1950

theoretically would lower the density,
Attempts have been made to measure
the thickness of the skin by means of
calipers and thus to get some idea of
the amount of fat under the skin,
Some of the possibilities which Keys
mentions in this connection are inter-
esting. Suppose an individual is «x.
tremely inactive, He may have a great-
ly sub-normal muscle mass but at the
same time be actually obese, “cien
though he has a body weight which is
normal or even somewhat sub-normal
for his height. On the other hand, the
devotee of athletics in spite of a nor-
mal body weight nmi! be undesirably
lean. He may need more food 10

“achieve a reasonable fat mass in his

body.” One has to consider whether
there is any abnormality of hydration
—to what extent there ﬁ an undue re-
tention of water in the tissues or what
might be called a hidden edema, The
doctor may have to consider whether
it is desirable "to keep the diabetic
patient thin and the tuberculosis pa-
tient fat.” Then the physician has to
consider the psychologic state of the
patient and the extent to which this
may be affected by a generous large
intake of food, or whether there is
some hazard of a circulatory disorder
to be encountered in the obese individ-
ual. These points arise and the phy-
sician has to make a decision of some
kind regarding them. Keys thinks thal
“except in hyperthyroid patients it is
seldom wise to attempt the alteration
of caloric balance by changing the
cnergy output; it is far casier and
surer 1o adjust the intake. In the great
majority of cases, patience and a clear
understanding of the elementary facls
of nutrition will bring success.”

This review by Keys has the virtue
of emphasizing to nutritionists the im-
portance of making a more discrimi-
nating application of the general facts
and principles concerning encrgy me-
tabolism and energy requirement to
specific individuals, ‘Tt is a fact that
conclusions from statistics _canmol
really be applied to any given individ-
val. In the practice of medicine it 18
certainly true that the treatment st
be a. highly individual affair. The
physician must take into account all
possible factors in dealing with the
particular patient. Facts that may
apply to large population groups nu{'
not similarly apply to given indiviluals
because of various peculiar civcum
stances and characteristics pertinent 0
that individual.

—

FOR SALE:

1. One 1 Bbl. Kneader, V-Belt Drive
with Motor,

2. One Clermont Preliminary Drier}
Large Capacity for Noodles an
Short Cuts.

3,Drying Rooms and Trays for
Noodles. Room also suitable
for Spaghetti Preliminary Dry-

Boxi?&. 78, ¢/o Macaroni Journal
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National Macaroni Manufacturers
Association

OFFICERS

C. F. Mueller, President
teter LaRosa, Vice P'resident...

aurice L., Hyan, Vice Presiden
Lloyd E. Skinner, Vice President.
E. 1& i Advisl:z‘.l....:r...
obert M, Ureen, retary-Trea
M. J. Donns, Secretary Emeritus.

19501951

+.C. F. Mueller Co., Jersey City, N.

V. LaRosa & Sons, Ilmtli’n. N. Y.

ality Macaroni l‘n.. St. Paul, Minn,

nner Mig. Co., Omaha, Nebr,

he Creamelte Co., Minneapolis, Minn,
Ashland Ave., Palatine, ih.

139 N
.0, Drawer No. 1, Braidwood, 111,

DIRECTORS

No. 1
Joseph Pellegrino, Prince Macaroni Mig. Co.,, Lowell, Mass,

Reglon
Region No. 2

::mlqmlc Ronzoni, Jr.

Samuel Arena, V, Arena & Sons, Norristown,
1 ., Ronzoni Macaroni Co,,
. W. Wolle, Mcgs Macaroni Co.,, Harrisburg,

nx Island City, N, Y.
(N

Reglon No, 3
Al‘ﬂrunnl-:.ﬂ‘lmli, Procino & Rossi, loe., Auburn, N, Y,

Region No, 4
Car rl'Amitn. I)'i\mlm_\llnwnl (Tn&l Steger, 11,

A Irving Grass,
Reglon

J. Grass Noodle

-0, Chicago, 11l

No.
Peter ). \'Ivfauo. Delmonico Foods, Ine., Louisville, Ky,
Thomas A. Cunco, Ronco Foods, Ine., Memphis, Tenn,

Reglon No, & = i
L 1lnry Diamond, Gooch Food Products Co., Lincoln, Nebr,

Region

I'Zulun:l.i.)u.' rlfﬂneru. San Diegn Macaroni Mig. Co,, San Diego, Cal,

lon No, 8
(in’dunl'. .u:lllm), Mission Macaronl Co., Seattle, Wash,

Region N'n.\, X
Walter F. Villaume, Minnesota Macaroni Co., St Paul, Minn,

Reglon No. 10

Vincent Deldomenico, Golden Grain Macaroni Co., San' Francisco; Cal,

Region No. 11
John Laneri, Fort Worth Macaroni Co., Fort Worth, Texas,

At-Large
Peter La Rosa

Rosa & Sons, Drooklyn, N, Y,

, V. La
C, F., Mucller, C. F, Mueller Co., ,‘erur City, N, J

Albert Ravarino, Ravarino & Fresch
i uality Macaroni Co., 5t, Paul,

Maurice yan,

Inc., St. Louis, Mo,
* Couy | Minn,

Lloyd E. Skinner, S m“"l"::f'l&,'d'ug:mm' Nebr.,

{.'a"r Ty pue.
wis 8, Vagnino, American Deauty Macaroni Co,, 81, L
Weiss

ik % W
John P, Zerega,

Co,, New Orleans, La.
81, Louls, Mo,
Co., Cleveland, O,

oodl
ms, Robent \i’il“llﬂl Foods, Los An“h“ Cal.
ry A. Zerega's Sons, Inc,, hmoldyn. , ¥y

Ollie the Owl

Pelican Pete was running for mayor
of Birdland, He needed a platform,
The old Big Mouth finally decided to
1un on the campaign slogan, “A gallon
of milk for the price of a quart.” Said
he, “Almost every bird here will vote
for me on that issue because they have
lots of babies every year and their milk
bills are high.” 6? course the dairy
farmers kicked, but Pelican got elected
because there were far more buyers
of milk than sellers of milk.

Pelican went to the dairy farmers
and said, “You can cut the price of

milk by using milking machines, be-
cause they will cut the labor cost, We'll
stake you to the machines for free and
i'uu'll make more money selling a gal-
on of milk for the price of a quart
than you are now making selling a
quart of milk for the price of a gallon.”

Big Mouth won his point, the farm-
ers got the milking machines and then
birds all over Birdland bought cows to
get free milking machines and to clean
up a fortune in dairy farming. Soon
there was so much milk here that they
were dumping it in Crane Creck. Then
the farmers cried, “We can't make a
living oa the distress prices now exist-
ing,” Pelican was up against it because
s0 many birds were now selling milk
that there were far more scllers than
buyers,

So, to keep in right with the most
voters, he promised to have a law
passed, caliing for “A quart of milk
for the price of a gallon.” But just
then the milking machine company de-
manded payment for the machines Pel-
ican had beught. The treasury was
empty, “Take back your machines,”
roared Pelican, “They're all wrecked,”
said the company investigators, “worn
out by producing abnormally heavy
supplies of milk in the false hope of
making butterfat profits. We don't
want these old machines. We'll get a
court order and take the cows to satis-
fy our claim.” This they did. Now

Birdland is worse off than before,
You can milk a crocodile easier than
you can control supply and demand
with political promises.
Very wiscly yours,
Ollie The Owl

The Macaroni Problem

Macaroni, which is made of durum
wheat, is a relatively slow seller in the
United States, averaging only 62
pounds per capita annually again t 10
pounds in Britain and 60 Jmunds jo ol
Italy. Hence the new National \ac-
aroni Institute has been organized asa
public relations account (Ted iillls)
and the first order of business— out
guess this—is Macaroni Week. O¢
tober 5-14.

~Space & Time, New Y1 ¥ iy

New Association
Members

Secretary-treasurer Robert M.
Green reports two new members @
the National Macaroni Manufactureré
Association in July as a result of t
sectional meeting held the latter part 0!
that mont"s in New Qrleans, namely:
Colonial ‘Macaroni Mfg. Co, Nev
Orleans, and Taormina Brothers, New
Orleans.

GRS

Already a “BUY"wor

Market studies indicate that already many of the
homemakers and mothers buying macaroni products

are looking for the word “Enriched” on the label
before they buy.

Do they see the familiar "puy"-word, “ENRICHED;’

on your packages? If not, act now to bring your
products up to date.

Write today for all facts on enriching your maca-

roni and noodle products to meet the Federal Stand-
ards of Identity,

] ’
Vitamin Division

. NUTLEY 10, NEW JERSEY

These customers of yours know how enrichment is
making processed foods nutritionally more valuable,
Their experience with enriched flour, enriched farina,
enriched corn grits, enriched corn meal, fortified
breakfast cereals, and now, fortified rice leads them

o expect enriched macaroni and noodle products.

HOFFMANN - LA ROCHE, INC

. TN -
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ARTISTS AREN'T THE ONLY ONES

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

to do with the popularity of their macaroni, spa-

ghetti, and noodles,

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

PILLSBURY'S DURUM PRODUCTS

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




