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A RELIABLE SOURCE OF SUPPLY

FOR LABELS AND FOLDING CARTONS

SINCE 1898

Rossotti has successfully fulfilled
the requirements of its customers for
53 years with a full measure of re-
sponsibility to deliver its very best in
quality and service,

Rossotti comprises a National
Packaging Service with modern manu-
facturing units on both coasts and
strategically located sales offices. . .
all completely integrated to provide
adequate services and facilities to

ALFRED F. ROSSOTTI
President

meet every packaging need under
emergency conditions.

With personnel experience totaling
several hundred years and with con-
trol of its major raw material sources,
Rossotti today is a self-sufficient unit
prepared fo serve its old friends and
customers, as well as new ones, with
its time-proven formula of establish-
ing itself as “a reliable source of

supply. ”

CHARLES C. ROSSOTTI
Exsculive Vice President

?ﬂ.ﬂ'ﬂfﬁ LiTHoGRAPH CORPORATION
Pootaging Consullonts and Vlonufactotors

ESTABLISHED IN 1898.

NORTH BERGEN, NEW JERSEY

SAN FRANCISCO, CALIFORNIA

THFE MACARONI JOURNAL

Happy Aunivensany !!!

We extend our sincere
congratulations
to Mr. Donna and his staff

on publicatior. of this
32nd Anniversary Edition of

THE MACARONI JOURNAL

D. Maldar & Sows

America’s Largest Die Makers
178-180 GRAND STREET
NEW YORK 13, NEW YORK
U. 8. A
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Amber Milling Serves Macarofanufacturers Exclusively . . .

Amber Milling enjoys the
confidence and respect of an
ever growing group of

America’s leading quality Macaroni SUPERIOR, WISCONSIN

Manufacturers. If you are
searching for a dependable

Amber Milling is in the market
buying whenever superior Du-
rums are available. Tremendous
storage capacity for fine Durum
wheat in huge, modern concrete
elevators like these makes this
policy possible . . , provides great
reserves of the finest Durums,
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No. 1 Semolina, specify Amber
next time you buy.

That's why Amber's No. 1 Semolina
uever varies in color and quality,

(e |

'~

RUSH CITY, MINNESOTA

AMBER MILLING DIVISION =

FARMERS UNION GRAIN TERMINAL ASSOCIATION
MILLS AT RUSH CITY, MINNESOTA
GENERAL OFFICES, ST. PAUL 8, MINNESOTA
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Yﬂ“. qet that distinct dark-color in your

egg noodles when you use Swift's Brookfield
Frozen Egg Yolks. These 45% solid yolks are
processed and graded by the rigid color control
methods recommended by N.E.P.A. You can
depend on the uniform quality of these choice,
spring-laid eggs to give maximum color richness,
fine texture, and “show off" quality that muke
your product stand out,

Call Swift today . . . see your telephone directory.

Swiits
Bl‘o_g!l(jgl;eld I

Swift's Brookfield
Frozen Whole
Eggs, Whites and
Yolks...and
Superiex wilh
4dded yolks.
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A Birthday Salute
1919-1951

ITH this issue, THE MACARONI JOURNAL celebrates

the completion of thirty-two full years of helpful
service to an industry that has made remarkable strides
in supplying Americans and many in other lands with
what is practically a natural food—macaroni products
which are mude simply by adding water to crushed or
ground wheai to form a dough, then shaped by machinery.
The added ‘water is later evaporated by scientific drying
processes %0 as to leave a wheat food in its most desired
form

There are countless stories about the discovery of
macaroni-making, but its origin remains buried in ancient
history. In fact, it was discovered and practiced long
before man learned to write to record the discovery.
Thousands of years ago, nun discovered that the grains
of the field were edible, an'! more so when those grains
were crushed or ground and mixed with water to form a
dough for cooking which must have been after man first
discovered fire. When *his was done, whether in Asia,
Europe or Africa, the home of early civilizations, there
was invented the simple process of macaroni-making that
has changed but little through the centuries except for
improvements in the machines for shaping the douga—
semolina and water, with or without eggs—and more
perfect drying methods,

The origin of THE MAcARON1 JOURNAL, however, is
well known to most of the oldsters in the business and
to the many newcomers during the past thirty-two years.
The industry publication made its how to the industry par-
ticularly and to the public generally in May, 1919. It was
a “war baby,” an outgrowth of World War 1.

Fifteen years before—April 19, 194, to be exact—as
the result of a growing demand of several hundred maca-
roni-noodle manufacturers, a national organization of the
infant trade was formed at a meeting in Pittsburgh, Pa.
Never in its 47 years of service to a steadily expanding
industry has the National Macaroni Man»?.cturers As-
sociation enjoyed the membership of all the firms in the

business, The nearest to this hoped-for goal was during
the NRA days, when membership was made compulsory
under government edict. Then, as now, the leaders in the
trade have faithfully supported the industry organization.

The United States macaroni industry expanded rapidly
during World War I, when it was found necessary to
produce here the macaroni products that could no longer
be imported because of the war’s interference. The asso-
ciation's World War I president was the late James T.
Williams, who died March 5, 1951, The multitudinous
demands of war effort convinced him that the NMMA, if
it was to continue to improve its service to its members,
must have permanent headqua-ters with a full-time secre-
tary to help manage its affairs and a trade magazine to
inform manufacturers what to do and what to avoid to
assure peaceful progress. j

Early in 1919, association leaders gave serious consid-
eration to those suggestions with the result that, on
March 1 of that year, the association hired M. J. Donna,
then the payroll clerk for the State of Illinois, to serve in
the double capacity as association secretary and Journal
manager. By hard work on the part of all interested, the
initial issue of Tie MAcARONI JourNAL made its ap-
pearance on May 15,1919, It is interesting to note tha
the magazine has been regularly printed in the same
plant from which the initial issue emerged. Also that
many advertisers who sponsored the first issue are still
advertising their products and services, together with
many new loyal supporters,

Congratulatory messages have been received from
readers at home and abroad on the occasion of this anni-
versary, but the management fecls that it is the friendly
readers and supporting advertisers who are to be con-
gratulated for their ever-increasing support and co-opera-
tion. Therefore, it is the pleasure of the editor, the
printer and the sponsoring association officials to salute
the many wellwishers on this memorable occasion.

April, 1951

UR CONGRATULATIONS to the
Macaroni Journal for 32 years of
outstanding servi - to the industry.
Shoulder to shoul..er with the Jour-
nal, we at General Mills have been
working—those same 32 years—for
the best interests of the industry, too.
By making top quality Durum Semo-

THE MACARONI JOURNAL

lina and Granular flours, and by help-
ing to expand the market through the
advertising of macaroni and noodle
products through Betty Crocker di-
rect to the consumer, we have been
your partners in progress for over a
quarter of a century,
Again, congratulations !

MINNEAPOLIS, MINN,

25X




it Still Looks Good
For The

Wlacaroni

Spagheti
Erg Viodls
 Sndustry

by C. Frederick Mueller

President
National Macaroni Manufacturers Association

THE first quarter of 1951 has been a good one for the macaroni industry. The
A volume, along with most segments of the grocery industry, has been the best
in three years.

Regardless of whether volume for the grocery industry remains high during
succeeding quarters, there are many forces at-work which indicate that our own
industry will enjoy substantial ‘sales.

First, macaroni and egg noodle products continue to be America’s Number 1 buy
in value,

Second, our materinl supplies haye been and are in comparative abundance. In
spite of anxious moments, we have always had wheat and packaging materials
during the last war and since,

Third, and of utmost importance, we have a thoroughly effective publicity pro-
gram telling our story to millions of consumers, day in and day out, Enthusiasm
for this program continues on the up-beat. It was particularly encouraging to learn
that all upper New York State manufacturers had become one-cent-a-bag members
of the National Macaroni Institute,

You will be interested to know that Peter La Rosa's publicity committee, together
with the Ted Sills' organization and Bob Green, is already working on Macaroni
Week for '51—October 18 to October 27,

I mention this to emphasize the fact that it takes a great deal of work by many
people to keep the affairs of your National Macaroni Manufacturers Association
and the NMI perking alung on all cight cylinders.

At a recent macaroni manufacturers meeting, onc member of our NMMA
quite properly asked for a list of benefits to be ¢ erived from his membership, I
was well pleased and considerably impressed bv Tiob Green's explanation, sup-
ported by factual charts and data, that every field of endeavor was covered b
members of the association’s staff or by manufacturers themselves working throug
committees. Perhaps as important, if not more important, is the fact that there
are many association members willing to fill the breach if and when. they are
needed in our relations with suppliers, the government and with consumers’

LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (lewmonts Jatest dchievement
The Most Sanitary, cog':u:)::téu?m c:::ml.::;z ::I.:‘.:!.';’ Dryer Yot Designed

Patents Nos, 2,259,963-2,468,130—Other patents pending

New equipment and new techniques are all important factors in the constant drive for greater efficiency and higher

uction. Noodle and Macaroni production especially is an industry where peak effic is a definit 11
m is a field where waste cannot be afforded. CLERMONT'S DRYE%YB OF.I;ER YOU: i

ELECTRONIC INSIRUMENTS: Finger-lip flexibility. Humidity, an air chamber and a lan chamber lo receive lop elliciency of
temperature and iir all seli-conirolled with latest electionic circulation ol air in the dryer, The ONLY dryer with the con-
Instruments that supersede old-lashioned bulky, elaborate, lav- veyor screena Interlocking with the stainless steel side guides.

ish control methods. SELP-CONTAINED HEAT: no more “hot as an oven" dryer sur-

CLEANLINESS: Tolally enclosed excepl for Inlake and discharge
openings. All steel siruclure—-absolulely no wood, preventing
infestation and conlamination. Easy-to-clean: screens equipped
with zippers for ready accessibility.

EFFICIENCY AND ECONOMY: The ONLY dryer designed to
receive indirect air on the producl. The ONLY diyer that aller-
nately sweals and drys the product. The ONLY dryer having

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

BT

268-276 Wallabout Street, Brooklyn 6, New York, New York, USA

roundings: lotally enclosed with heal resistant board,

CONSISTENT MAXIMUM YIELD ol uniformly superior products
because Clermont has taken the “arl” oul ol drying processing
and brought il lo a rouline procedure. No nupar-skllrrnqulmd,
MECHANISM OF UTMOST SIMPLICITY allords uncomplicated

operation and low-cost maintenance displacing outmoded com-
plex mechanics.

A/ B

Tel: Evergreen 7-754()
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Front view of Long J units taken at new plant of the Ronzoni Macaroni Company, Long Island City, N. Y.
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When the word "DISTINCTION" isused ~ mont dryers have long since stood so  ers, that macaroni and no: 32 ered and strengthened in every  designed, like its predecessors, 1o mee: of Clermont dryers  Alter you have ;
i in connection with dryers it calls Cler- complelely apart in the way they look, lacturers have reserved a ¢ et During 1950 Clermont added  the particular requirements of partic.  studied them only a persenal inspec-

mont so quickly o mind that the two in the way they perform and in the for them when they speak “ird to their distinguished line ol  ular manufacturers On other pages tion can reveal the full mensure of

e words are all bul synonyn.ous. Cler- prestige they bestow upon their own-  And this new year of 1951 5 8¢ 35— the complete automatic leng  are illustrations and details of leatures  their superiorit

i |lecdW5 dryer consisting of three unils,

lo see Clerront's measure ©

Cg O g 266-276 Wallabout Street
"""/"ét?l”o{lz— //ar/:ém Lornfrany -, wklyn 6, New York, N. Y. U.S.A. l |
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Durum An Important Crop

Important Factors in Durum
oduction

1. Thoroughly clean your seed to
remove all smulf shriveled seed, some
of which may be diseased.

2, Test seed for germination—sow
only seed which germinates well,

3. Treat all seed with one-half
ounce Ceresan or three-fourths ounce
Panogen to control stinking smut and
scedling  blights  which cause poor
stands and reduced yields,

4. Sow your durum as soon as land
can be properly prepared,

The United States Department of
Agriculture scientists offer the follow-
ing general recommendations  for
wheat growers in 1951,

1. Do not change varieties because
of Race 15B of stem rust. All varie-
ties lack in resistance to this rust,

2, Plant good seed of improved rec-
ommended varieties, Certification in-
sures good quality seed,

3. Plant as early as possible—four
or five days may make a big difference
on rust damage, because late wheat is
most affected by rust,

4, Use phosphate and potash ferti-
lizer when nu-tlcd to induce early ma-
turity.

5. Follow the specific recommenda-
tions offered by your state experiment
station and extension service,

6. Report anything that appears
like barberry hushes to your county
agricultural agent,

The Mac:roni Industry

The macaroni indistry is a perma-
nent enterprise, There are nine mills
which grind durum wheat to supply
approximately 200 masaroni proces-
sors, The cntire industry employs
about 9,000 people who mill, process,
package and sell macaroni products.

Consumption of these products has
gradually increased from 12 million
bushels in 1920 to about 23 million
bushels in 1950, The per capita con-
sumption is now 6.4 ]umm'ﬁ. while
consumption of bread wheat products
has declined,

Importance of Quality

Durum, because of higher yield per
acre, excludes all other wheals in the
durum area and is the only class of
wheat grown on most farms. This has
been a wise move on the part of the
durum grower because it eliminates
opportunity for admixtures, which is
the first prerequisite to high quality.
Growing approved varietics, free of

By Henry O. Putnam
Executive Secrelary

Northwest Crop Imprcvement Association

Spring is in the air, and the durum zrowers in North Dakota
and elsewhere are readying their fields for planting of durum
which normally brings those farmers commensurate returns.
The following thought, beamed at the growers, will be of equal
interest to the macaroni-noodle manufacturers, prime users of
semolina and flour made from durum,

admixtures of other classes of wheat,
has been one of the chief reasons for
the durum area reputation for quality.
Let's maintain this reputation—it s
extremely valuable,
Stem Rust

Stem rust may or may not be a
serious problem in 1951, The ex-
tremely late sowing dates of the 1950

Mr. Putnam

season resulted in late heading and late
maturity. This allowed a longer period
for rust to develop and attack the crop.
Late wheat crops are often damaged
by stem rust, while the early sowed
crops often mature with no losses from
stem rust, Race 15B of stem rust has
been oceasionally found in several pre-
vious scasons but only caused severe
losses in 1950, . Other races of stem
rust appeared in epidemic proportions
in 1935 but ther# was no serious stem
ruzt the following year, We hope this
may be the situation in 1951,
Durum Productica

Commercial durum production be-
gan in 1898 by Russian emigrants.
The peak produstion was 95 million
bushels in 1928. The ten-year average
annual production is 38 million bush-
¢ls, which includes red durum. This
leaves only about 35 million bushels of
amber durum for seed, milling, and

puffing, and carry over as protection
against crop failure, Present produc-
tion should be maintained to provide
sufficient high quality durum to mect
present market c‘vmnnds.
Maintain Durum Acreage
. All quality macaroni is made from
durum wheat, If the durum produc-
tion should materially decrease, maca-
roni processors would be forced to use
hn-ml wheat farina and a . portion of
the present durum market might be
lost to an inferior product. F)urum
rrowers have established a constant
demand for their quality wheat, Mac-
aroni processors and mills  depend
upon the durum area to supply a suf-
ficient amount of quality durum to
meet their customer demand for a
quality product, A smaller durum
wheat production than we have had the
past few years would not be enough
to satisfy this continuing demand, The
present acreage should be maintained,
Durum Yields

Durum  has  consistently  yielded
more than bread wheat at the Lang-
don Substation. A seven-year average
—1943 to 1949, inclusive—gave Stew-
art an average yield of 424 bushels,
Mindum 40.IE (yarlelon 39.2, and Ku-
banka 37.5. DBread wheat yields for
the same period were Rival 37.7 bush-
cls, Mida 36.7, Cadet 33.5, Pilot 32.6,
and Thatcher 31.2, Durum yields of
approved varictics at Langdon in 1950
were 35.5 for Kubanka to 37.5 bushels
for Stewart, which is a good crop re-
gardless of stem rust and an extremely
late scason,

Prospective Durum
Plantings

As of March 1, 1951, the office o
agricultural statistics of the U, S.
Burcau of Agriculture Economics,
Iargo, N. DD, estimates that 10,466,000
acres of durum wheat will be planted
this spring. This is an inlun&cd in-
crease of two per cent over the acreage
planted last year, The farmers who
specialize in dveum hope to get their
planting starter much carlier this year
than last,
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N international flavor will be given

the 1951 conference of the U, S,
macaroni industry and national con-
vention of the " National Macaroni
Manufacturers  Association  at  the
Edgewater Beach Hotel, June 28-29,
by the appearance of a group of
French officials and industrial leaders
who will participate in the conference,
The group of from 20 to 30 cx-
ceutives  will compose. the  special
French Commission headed by Secre-
taire General Jacques Audigier of the
Comite  Professionnel de  I'Industric
des Pates Alimentaires, Paris, who,
with a leading semolina miller from
Africa and a leading macaroni manu-
facturer from France, attended the
1947  convention at  French  Lick
Springs, Indiana, in June of that
year,

Hesides participating in a panel dis-
cussion of subjects of interest to
macaronl makers on both sides of the
Atlantic by executives of farming, in-
dustry and government leaders of
France, arrangements are being made
to effect an exchange of selected types
of durum or macaroni wheats grown
in Africa and Europe for the best
types now grown in Canada and the
United States, Following the ex-
change of superior types of macaroni
wheats between Chile and this country
last fall, for separate testings in_this
country and Chile, the French Com-
mission hopes to arrange -a similar
seed exchange for testings that may
lead to the discovery of improved
types that will not enly eradicate dis-
case but produce a superior type of
semalina for improved macarom prod-
ucls,

The exchange of seed durum will be
made with the Canadian officials in
Winnipeg the middle of June and with
representatives  of  North  Dakota
growers at the convention in Chicago.

Mr.  Audigier, who heads the
French-Algerian Commission, advises
that it will arrive in New York City
about June first, Tt will go to Canada,
with stops at Montreal, Quebee, Ot-
tawa, Port Arthur and WTnnipcg, be-
fore entering the United States, where
it has scheduled stops at Langdon,
N, D, where it will study the work
being done at the North Dakota ex-
perimental station, then go to Minne-
apolis-St, Paul and Duluth to view the
semolina mills and shipping facilities
before arrival at Chicago for the June
convention,

Mr. Audigier says, "Our mission
will be composed of French apd
North  American  semolina - millers,
macaroni manufacturers of France,
representatives of the French Board of
Agriculture, managers of scientific
agricultural research centers of Al-
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French Commission At Macaroni Convention

Durum Growers and Semolina Millers from Algeria, Macaroni
Manufacturers, Deputies from the Agricultural Board and Re-
search Department of France plan Canadian-United States Tour

in June. '

geris and Tunis—about 20 to 30 per-
sons, The purpose of our visit is to
show the growers and millers of amber
durum, the best utilization of selected
and graded amber durum wheat and
to assist in the cfforts of Canadian and
United States growers and proces-
sors,"”

In a letter to President C, Frederick
Mueller of the National Macaroni
Manufacturers Association, Director
Audigier advised that the Commission

JOURNAL
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plans to be in New York City the lat-
ter part of May, President Mucller
replied that it would be a pleasure to
him and the other directors in the
New York sector to welcome Monsicur
Audigier, to arrange for visiting lead-
ing plants and to arrange other enter-
tainment during their stay,
Entertainment plans are being con-
sidered in h?cvlc)rnpcillicﬁlamungrlhgn
{T;:: 'nlg?i.““- bk B RSP0 TR St THE American housewife is becoming increasingly conscious of the benefita
of enriched foods in her family's diet. Today, she ia demanding, and get-

Your Association Dues Dollar

Members of the National Macaroni
Manufacturers Association are inter-
ested in a release recently made by the
organization's secretary-treasurer,
Robert M. Green, on the use to which
their dues dollars is put in their sery-
ice and in the promotion of the in-
dustry generally, the latter of which
should be of some slight interest to the
few important firms that are not pres-
ently supporting the efforts of the co-
operating  manufacturers.  Suppliers
enrolled as associate members of the
association are equally pleased with
the good use made of the finances,
every cent of which goes into salaries
of hired exceutives and needed promo-
tional work,

Where Your Dues Dollar Goes: He
tells the members that most of the
1951 budget for the National Maca-
roni Manufacturers Association goes
for the salaries of employes hired to
serve the members. The proportions
are as follows:

Secretary Robert M. Green, charged
with the administrating association af-
fairs and projects, and chief associa-
tion representative . ., 2B.2,

Director of Research James J. Win-
ston, analytical chemist for the associa-
tion, specialist on sanitation and law
enforcing measures under the Food &
Drug Administration . ., . 15.0,

Washington Contact Benjamin E.
Jacobs, long-time director of rescarch
and macaroni authority, maintains his

valuable contacts with Washington of-+

ficials for the association . . . 15,0,
Office help and expenses, including
the special projects that come along

from time to time , , . 13.0.

Durum relations work, one of the
most important - of the association's

ting, foods with the word “Enriched"" on the label, Keep your macaroni
and noodle products in step with this growing national trend. And give
your brand added sales appeal by enriching with Sterwin vitamins . ..
the choice of manufacturers of leading national brands.

Sterwin offers two superior products for easy, accurate and
economical enrichment of your macaroni and noodle products
1o conform with U, S, Federal Standards of Identity:

special projects, includes participation
in the annual Durum Show, member-
ship in the Northwest Crop Improve-
ment  Association, advertising, and
meetings with durum growers , ., 11.8.

Travel—to  Washington, regional
meetings, and to maintain contacts with
all clements of the macaroni industry
... 100.

Bulletin service, special reports, gen-
cral communications—including dues
and subscriptions (U. S. Chamber of
Commerce, for example) stationery,
printing, postage, et al . .. 7.0,

Secretary Emeritus M. J. Donna
maintains his office in Braidwood and
operations as Editor-in-Chief of Tne
MakARONT JoUuRNAL, official publica-
tion of the association, from the reve-
nues of the Journal. Any surplus
over operating expenses accrue to the
association treasury,

Officers, directors and committer
members in the association perform
labors of love, contributing their own
time and Pnying their own expenses.

The National Macaroni Institute
publicity program is financed separzte-
y by the cent-a-bag contributions. of
wacaroni manufacturers and allieds.

Macaroni-noodle manufacturers who
for uny reason are not new active
snpnorters of the National Association
of their industry, should be proud of
membership in an organization that
unselfishly and unceasingly promotes
their general welfare at nominal costs
of annual dues. Whatever is or was
the reason .forv non-compliance, non-
support of the industry's national or-

anization should be forgotten as it
is subordinate to the need of greater
support in the united cfforts necessary
to continually promote the trade's best
interests,

For users of the

CONTINUOUS PROCESS

V/EX TRA M[

e

For users of the

BATCH PROCESS

BETS

The ORIGINAL Food-Entichment Tablets
OFFER THESE ADVANTAGES

1. ACCURACY —cach B-e-1-5 tabler

contalns sufficlent nutrients fo enrich 50
pounds of semolina.

2. EGOIUH‘—N» need for measuring

—no danger of wasling preclous en-
richment Ingredients.

U, 5. Patent No, 2444215
Brand of Food-Entichment Mislure

OFFERS THESE ADVANTAGES

I- .ec“nnc‘— The original starch base

carrier — freer flowing — better feeding
—heter dispersion.

2- Eco‘ou'—h\lnlmum vitamin

potency loss due to Vextram's pH con-
trol,

3. EASE — Just set feeder at rale of
two ounces of VEXTRAM for each 100
pounds of semolina.*

*Also available in double strength

3. EASE —simply disintegrate B-E-T-s
in @ small amount of water and add
when mixing begins,

Consult our Technlcally Trained Representatives fur practical
assisiance with your enrichment procedure, or write direct to: |

Sty (Homiiall...

Subsldiory of Sterling Drug Inc.
1450 BROADWAY, NEW YORK 18, N, Y.
IHsiributer of (ke products formerly sold by Special Markets-Indwstrial IHri-
slon of \Winthrop-Stearns Inc., and Vanillin lHrislen of Gieneral Dirug Co.

Stocked for quick dellvery:
Rensselaer (N. Y.), Chicago,
St. Louls, Kansas City (Mo.),
Minneapolis, Denver, Los
Angeles, San Franclsco, Port-
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1 On'?iu of Macaroni

A. Preparation of macaroni prod-
ucts known to ancient Egyptians
and to Orientals long before
process was introduced into Eu-
rope.

B, German travelers learned to make
egg noodles from the Asiatics,
Art of manufacture became a

arded secret.

C. 14th century Italians were the
only European Hca(rlc enjoying
macaroni. They held secret of its
manufacture for 100 years,
Italians introduced product into
France,

D. Japanese claimed invention of
rice macaroni hundreds of years

3 ago.
E. Growth of industry in U.S,

1. Before 1900, Italian popula-
tion main consumers,

2. 1900 witnessed large scale
roduction,

3. From World War I to 1930,
growth of industry was phe-
nomenal,

4. It now occupies a firm posi-
tion in American diet; New
York State ranks high in pro-
duction of macaroni products.

5. U.S. imports over 5,000,000
Ibs. of macaroni products
from Italy each year,

6. le_%Q—FoodInduslries,Aprii.
estimate production of e
noodles in U.S. at 200,000,
lbs. per year,

Note: This article has been read by Miss
Myrtle Erickson, Ascoclate Professor
in” Food and Nutrition, -College of
Home Economics, Comnell University,
It is based on material from govern-
ment hulleting and textbooks.
Elsie H. Norris

( American )
by Elsie H. Norris

Il Macaroni as & Product
Terms—"Alimentary pastes,” as some
foreign countries still term them, or

“Macaroni Products,” as Americans

prefer to call these fine wheat foods,

include macaroni and noodle prod-
ucts,

1. Macaroni is used as generic
designation in licu of term maca-
roni products,

2. Manufacturers label - packajtes
“Macaroni Products" and sup-
plement this with specific desig-
nation and/or pictorial illustra-
tion indicative of size and shape.

3. General public refers tu prwlucts
as macaroni, spaghetti. vermicelli,
and noodles,

111 Composition of Macaroni Prod-
ucls :

A. Semolina, durum flovr, fanna,
flour or any combiuation of two
or more of these made into
dough with water, salt (op-
tional), moisture not to exceed
13 per cent.

B. Egg noodles are shaped and
dried doughs prepared from
wheat flour and egg, with or
without water and salt.

C. Basic Ingredient—durum wheat,

1. Durum wheat has high glu-
ten content, admirably
adapted to macaroni manu-
facture,

2. Commercial semolina pro-
duction is based on color,
Amber color is highly de-
sirable.

(a) Definition — Semolina
is the purified mid-
dling of durum wheat,
Removal of. finer par-
ticles of flour (most!
starch) is essential.
This excessive starch,
if not removed, would
expand in cooking,
spoil the shapes of the
macaroni product and
cause it to stick to-
gether in a pasty mass,

(b) Semolina consists es-
sentially of endosperm
of a special hard
spring wheat, known
as durum or maca,nni
wheat, )

(c) Farina is the purified
middlings of hard
wheat, other than du-

3. Physical Behavior—Swell-
ing capacity of gelatinized
durum appears to be great-

er than that of hard spring
wheat, Durum semolina
yiells a more viscous
dough.

. Manufacture of macaroni

from semolina or from a
mixture of semolina and
farina produces products
of higher protein content
and better cooking quality.
(a) Protein composition of

durum is more or less

dependent on season's

durum wheat crop.
Use of flour is permissible.
It is used mainly in the
manufacture of egg noo-
dles.

. Salt—Excessive use of salt

weakens gluten, Two per
cent is maximum for flavor.

. Eggs and egg whites are

used by some manufactur-
ers in dough to prevent
collapse of thin-walled
units fore und after
cooking.

. Coloring--the Federal

Food, Drug and Cosmetic
Act prohibits the use of
additional coloring matter
as it may result in con-
cealment of inferiority of
the product and is a viola-
tion of the law.

vV U. S, Grain Slandard.:(far W heat

A. This Act was pass
It established standards and
grades for wheat moving in in-
terstate commerce. ey
Classes—Wheat shall be divid-
ed into 9 classes: !
Class 1—Hard Red Spring

B.

in 1910.

Wheat

Class 2—Durum Wheat
Class 3—Red Durum Wheat
1. Durum Wheat (Class 2)

shall include:

(a) Hard Amber Durum
(b) Amber Durum

{c¢) Durum

C. U.S. Grades for wheat are No.
1 and No. 2.

1.

Some manufacturers are using
the U. S. Grades to indicate the
quality of flour used in the
manufacture of their products.

V. Manufacture of Macaroni Products

n laly. A
1. Footf of national importance in

¥ Prepared from hard, trans-
lucent wheat varieties of
South Europe, Algeria and
other warm regions,
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Detroit’s

Famous Italian Cafe

welcomes you

Meet Claude Roy, owner and manager of
Famous Italian Cafe, Detroit, Established
by Claude and his father 14 years ago,
Famous Italian has won a coast-to-coast
reputation for its tasty macaroni and
spagherti dishes.

Where good
Spaghetti

1is a Tradition

' arethe
house™.;, the favorite food of the cafe's -
¢ Located in the center of downtown
ht lights”, Famous Itulian is frequented
'liom figures and other celebrities .
.Junch spot for business people and

Chef Johnny Kay is noted for his delicious lpl&hml

Ycrestions”, and he is equally famous for his speed and

' dexterity, 1n fact, many of his admirers come in espe-

/cially t0 see him perform, Like the skillful millers of

. King Midas Semolins, !ohnny Kay is a
master, of both the fu entals and the

finer points of his trade.

KING MIDAS
- Milled with Skill that is o
Traditional

KING MIDAS FLOUR Mn.ts@uluuu\rous 15, MINNESOTA




(b) Durum wheat is much
prized because of its rich,
yellow lpigmcm and high
potential gluten content.

2. Manufacture of these products
in Italy was formerly a house-
hold Industry, Many large
modern commercial plants are
now operating there—more than
1500

(a).Some shapes are formed
info tubes in special dies
before the dough is ex-

truded.

(b) Products are hung in fes-
toons for drying.

(c) Colored types are poj ular,
especially in Bologna, Tints
of yellow, green and red
are produced respectively
by a mixture of eggs, spin-
ach juice and bec:tgf‘ﬂ

uice,
VI Manufacture of Macaroni Prod-

ucts in U, S.

1, Produced under controlled con-
ditions by means of machines,
making high standards of sani-
tation possible,

2, Industry is converting to the au-
tomatic continuous type presses
and automatic short-cut driers,
whereby the raw material to fin-'
ished product is untouched by
human_hands.

3. Automatic Continuous Produc-
tion Method, New Style. The
regular mixture (see item 4-a be-
low) is placed in the receiving
end of a modern machine. When
properly mixed, the mixture is
automatically passed into tlie
kneading chamber, When piop-
erly kneaded, the dough goes to
the forming chamber at the ex-
trusion end of the machine,
where dies determine the shape
of the finished product for au-
tomatic placing over rods or in
trays for the drying process.

4, Three-stage Batch Mixing Meth-
od (Old Style).

(a) Batch Mixing.

1. Semolina (farina or
flour) is mixed with
about 26 to 28 per cent
of warm water and 1

r cent salt,

2. Mixing dough by spe-

¢ cial dough mixer re-
quires about 12 min-
utes,

(b) Kneading Machine.
To smooth and toughen
the dough mass by de-
veloping the gluten,

2, Time varies from 10 to
35 minutes, according
to judgment of opera-

tor.
(¢) Hydraulic Press.

1.” Consists of hollow cyl-
inder containing plung-
er which forces dough
through holes of a per-
forated plate.
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2. Cylinders are usually in
pairs; one is being

filled while another is

pressed,

3. Cylinders are heated to
keep dough plastic.

4, Pistons work under hy-
draulic pressure of 2,-
500 to 4,500 Ibs. per
square inch,

5. It requires ten minutes
to force 150 Ibs, of

., dough through dies.
(a) Vertical Presses—

Strings of dough
are cut into four-
‘foot lengths and
hung over rods 1o

dry.

(b) Horizontal Presses
—The forme are
cut at the outer
surface of the dic
by revolvin
knives, Stars, al-

habets are made
@ ml thiLs, msanner.

Drying—In U. S, practi-
call?;r agll drying is done in
especially constructed dry-
ing chamber:, The air used
in drying is filteied to re-
move the Just and is drawn
in at the bottom of the
room and is forced through
the racks and trays of mac-
aroni,

1. Temperature, humidity,
and air circulation are
important factors in
drying process.

2. Successful Jdrying of
macaroni products re-
sults when  moisture
added Auring manufac-
ture is removed at a
maximum rate of speed
without case harclcuinﬁ.

(e) Continuous automatic dri-
ers have been developed re-
cently for drying elbow and
short-cut macaroni and
noodles,

(f) Drying is extremcly im-
portant,

1. If air is too moist, en-
tire batch may be
ruined by mildew or
souring.

2. If too hot or too rapid
drying, there is crack-
ing and damage to the
texture,

VIl Macaroni Products, Sises and
Shapes
The following are the names of
some of these macaroni products:
1. Solid Rods,

Vermicelli 1732 inch diameter
Spaghettini  1/16 &
Spaghetti ~ '3/32 "
2. Hollow Tubes
Plain,

Foratini or

macca
celli 332 o 4
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Forati or
percca-
telli 1/8 it
Mezzarrelli or
mezzani  5/32
Mezzani or
macaroni  1/4 " o
Zitoni 1725t #
1. Hollow Tubes
corrugated,
Mezzani rigati 1/4 *  “
Zitoni rigan 172 “ “
4, Flat Ribbons (noodles).
Broad 030 in. thick 174 in. wide
Mtdium .ma “ “ I “ “
Fine 05 116" "
5. Sheets, scalloped on one side.
Lasagné (the widest)
Reginette ad margherite
Elbows, hollow, small, smooth:
Tuchetti—1/8, 5/32 in, diam-

eter
Elbows, hollow, lnrgc. smooth:

Ditall lisci—1/4, 7/16 in, di-
ameter

Elbows hollow corrugated, very
large:

Rigatoni—9/16 in. diameter
Elbows hollow hexagonal:
Bonballati—3/8 in. -diameter
6, Bunches Curled.
Vermicelli (morella)
Spaghetti (morella)
7. Fancy Small Pastes.
Alfabeto
Puntette
Stelletta
Crowns, etc.

Vi Quality of Macaroni Products

1. Semolina and faria macaroni
products have a pleasing goiden
yellow color and are transparent
to a considerable degree,

2, Semolina products, after bein
cooked, retain some of the gold-
en shade, are firm, the pieces re-
main separate, and there is no
stickiness,

3. Flour products cook to a pale
white mass and individual pieces
stick together, producing an un-
desirable product.

4. Good macaroni is hard and brit-
tle, yet elastic in long pieces an
breaks with crinkling sound,

IX Cooking Macaroni Products

1. The best test for a macaroni
product is to cook it. Good mac-
aroni, when properly cooked, will
maintain its original shape with
out becoming sticky or pasty. It
should absorb three times its
weight of water,

(a) Amount of water: The Ital-
ian method is cight parls
water o one part macaroni.
The U. S. Army Quarter-
master Corps recommend

v 1221 ratio, )

(b) Cooking time varies with
type of product and its
thickness.

1. Most macaroni_products
will cook in 12 minutes
(Continved on Page 71)

AMERICAN COATING MILLS

MANUFACTURERS OF

ACM CARTONS
AND

CLAY COATED
BOXBOARD

CONGRATULATES
THE MACARONI JOURNAL
ON YOUR 32nd ANNIVERSARY'!!

AMERICAN COATING MILLS

ACM CARTONS BOXBOARD
DIVISION OF OWENS-ILLINOIS GLASS COMPANY

GENERAL OFFICES-BOARD OF TRADE BLDG.
CHICAGO 4, ILLINOIS
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Sanitary
Faecility
Standards

by

Ernest W. Fair

SANITARY facilities in food man-
ufacturing plants provided for
workers of these plants are today of
utmost importance.  Requirements

_grow each year. Simple provisions
. _ that were satisfactory ten years ago
are obsolete today and a cause of dis-
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satisfaction and trouble from employes,
wnions and governmental regulatory
avihorities,

Today’s rigid requirements neces-
sitate constant and thorough check-ups
of such facilities in one’s own plant.
In the paragraphs to follow are fac-
tors which provide the minimum re-
quirements of such sanitary standards
as they affect employes, These are the
nnes in any plant whose management
sceks to avoid troubles and discontent
from employes.

An ample supply of good drinking
water is of the utmost importance,
Drinking fountains should be con-
veniently placed for all workers. The
water aulpply should be filtered and
treated if necessary to provide a cool
and agreeable drink, in the interest of
both comfort and health,

Such fountains may be of either ice
or electrical refrigeration type.
has its merits and the individual plant
problems will generally determine
which type will be most satisfacto
therein. Fountains have distinct ad-
vantages over other methods from the
standpoint of cleanliness and sanita-
tion,

The fountains selected for use in the
plant should be so designed that lips
of workers do not come in contact with
surfaces and should be located in pasi-
tions that will discourage unclean prac-
tices. It is generally advisable to keep
water pressure in such fountains
strong enough so that the stream will
be high and workers' lips will be un-
able to touch the fountain itself,

Factory laws in most states govern
the location, equipment, and sanitary

care of lockers, washrooms, showers

and toilets, and the minimum allowable
conditions are generally provided.
However, these minimum conditions
are seldom high enough to satisfy to-
day's workers nor to reach the recog-
nized point where dplant management
can keep illness and disease at a very
minimum and thus reduce costly ab-
senteeism,

Toilet facilities should always be of
high quality and possess an attractive
appearance, This is not only wise from
the standpoint of appearance but they
will also provide for easy maintenance,
Such fixtures discourage carelessness
on the part of workers just as fixtures
“just good enough to get by" will en-
courage such carelessness and unclean-
liness on the part of a small minori
of workers, e damage this small
group can do is out of all proportion
to the size of the group in the plant.

One of the greatest faults in this
section of sanitation in most plants is
in the provision of an inadequate num-
ber of fixtures, Sometimes local laws
specify one such unit for so many
workers, but this is not as yet wide-
spread. A good ratio is one unit to
every 15 or 20 persons who may use
the ‘unit, Closets should always be
placed in separate booths with low
swinging doors,
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Urinal fixtures should be of in-
dividual type. The bowl rather than

+ stall type proves best in even small

plants, Automatic flushing arrange-
ments should be provided on all such
fixtures and deodorizing and germ-
icidal units are recommended for use
therein.

Walls of such rooms are best fin-
ished with glazed brick or tile or some
similar material that lends itself to
casy and efficient cleaning, Sometimes
plant economics necessitates that such
a wainscoating be only six or seven
feet high, In such instances, the wall
surfaces above should be finished in
a hard, smooth, cement plaster or other
similar surface that can be painted and
casily cleaned,

It is best to cover floors with ter-
razzo, tile or cement and make ?arti-
tions of pressed steel, The latter
should be painted, kept neat and at-
tractive, and receive maintenance at-
tention at least once each three months.

Good practice also provides that en-
trance and vestibule doors to toilet
rooms should be so arranged that the
interior of the room cannot be seen
from outside,

Washroor:s should be separate from
the toilet rooms or, if this is not pos-
sible, a Eartition should be envted be-
tween the two sections of the room.
Enameled iron sinks with separate
faucets at frequent intervals are suit-
able where large volumes of water are

used,

Individual bowls are more suitable
in locations where so much vigorous
washing is unneeded, The fountain
type of circular fixture is efficient,
“aucets containing self-closing springs
are advisable, for they will keep water
waste from being a problem in wash-
rooms as well as help in the main-
tenance problems therein,

Soaps of a liquid foam, dispensed
from glass bowls mounted above wash
basins, are most practical. Preference
today is to paper towels, which should
be in locked automatic dispensers to
discourage waste. A large container
should be placed direct:ﬁ eath this
dispenser to keep such used paper
towels from being thrown on the floor.

Dressing rooms are needed in most
plants, These should be equipped with
metal lockers designed to provide ven-
tilation and strong enough to with-
stand ordinary burglary techniques.
Common practice is to require em-
ployes to provide their own locks and
post waivers of responsibility on the
part of the company throughout the
room where lockers are placed as well
as upon the inside of each locker door.

All such facilities should always be
well lighted and well ventilated, Floors
therein should be washed at least once
a day and walls at least once ea
week, All sanitary equipment must be
kept in good repair at all times and 3
weekly maintenance check-up is ad-
visable. Cleaning should be done daily
and disinfectants used liberally.
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Jhings. Jo Remember

-’ Annual Convenfion £ 3 b June 28.29, 195] .. One of the oldest arts in baschall is “jockeying"—for dugoul

jockeys with glib and salty tongues have helped win many a ball
. game, Sad to say, jockeying has ruined the baschall carcer of
Mﬂl}m Breach Hotel o C’I!.l.caga, ﬂl. many a sensitive piuyrr.

Once there was a happy young pitcher named Joe Corbett who
showed promise of becoming one of the greatest hurlers of all
\A, H = time. He pitched for the legendary Baltimore Orioles and the
-’ Infel' Meetlng . . . . . . Jan Ual'y, 1 95 2 St, Louis Cardinals, until a personal tragedy came into his life,
Im_ His older brother who was James ], Corbett, heavyweight cham-
[Qm"ngo . s . . ) pion of the world, was knocked out and lost his title, Thercafter
J 3 %M mla”u' M’ 3!0“({“. pitching in the big leagues became a nightmare for Joe Curbcn.,
For whenever he walked out on the mound, the dugout jockeys
would necdle him with cries of : “Hey, Joe, what happened to your
2 € ; brother, Jim?" For a while pitcher Joe Corbett ignored the cruel
‘ Natlonal Maca roni Week : October 1 8 fo 2 7 19 5] taunts, but finally he broke up, lost his confidence and skill. And
’ one afternoon while pitching in a game, he flung the ball into
the rival dugout to silence the taunting jockeys, then walked off
the mound and out of the ball park—never to pitch again in
organized bascball.

-’ MACARONl JOURNAL Featu re Ed itions ‘ Yes, from Shakespeare’s melancholy Hamlet to the sensitive Mr.

Corbett, talk has changed a lot of things, but in our business it
® Annlversary ISSU@S 3 ; : 5 : : EaCh Apri' can't affect the performance of a single bag of scmolina, granular

or durum flours. A spell-binding sales oration won't make maca-
roni foods, That's why wise manufacturers rely on the unfailing

H uniformity of Commander-Larabee durum products, Years of
® convenhon lSSUGS 2 7 ¢ * ' £ EaCh June successful results have proven their reliability. There's no guess-
= work . . /. you know what you're getting, and you also know
® convenﬂon Reporf |ssues " Y y ; Each July that the next bag or carload will give you the same superior re-

sults at any time, in any season! So, when performance counts,
count on a Commander-Larabee durum product!

® Winter Meeting Issues . . . . Each January

® Winter Meeting Report Issues . . Each February

READ:  Jhe Macaroni Journal E

JOIN: National Macaroni Manufacturers. dAasociation
SUPPORT: Jhe National Macaroni Jnatitute
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On March 1, Theodore R, Sills &
Co. began their third year as public
relations counsel for the National
Macaroni  Institute, as the NMI
launched into the task of doing a big-
ger and better job of publicizing maca-
roni, spaghetti and egg noodles,

Results of the past two
years' aclivilies:

Over 10,000,000 lines in newspapers
of the 48 states,

Featured coverage in the nation's
top consumer magazines, supplements
and syndicates—time and again,

Material broadcast over more than
900 radio and television stations.

Constant news of your products and
industry to the entire food industry
through the trade press,

More people seeing, buying and
serving macaroni, spaghetti, and egg
noodles,

Special Hits that give punch to
our day-to-day efforts:

President Truman's portrait in
macaroni—{front page news, Novem-
ber, 1949,

“It's All Macaroni,” in the January
17, 1950, issue of Look magazine—re-
prints sent to 6,000 wholesale grocers
and chain outlets urging promotion of
your products,

“The Macaroni Family,” in the
March, 1950, issue of Seventeen be-
came classroom material for home eco-
nomics courses,

National Macaroni Week, October
5-14, 1950—a record volume of pub-
licity and advertising support for the
macaroni industry.

Publicizing North Dakota State
Durum Shows—increases good-will
with the growers of our principal raw
material,

Presentation of durum wheat from
North Dakota to Chile—made Pan-
American news, January, 1951,

Macaroni Institute booths at the
Home Economics Association Conven-
tions gave our story to the more than
3,000 home economists that attended
cach convention,

Participation in the National Food
Editors Conferences, Last fall we
stole the show by putting a press in a
Waldorf-Astoria suite to make spa-
ghetti for the editors, Each editor was
a member of the “Macaroni-of-the-
Month Club,” to receive a gift package
which will serve as a monthly re-
minder of macaroni groducts with re-
sultant benefits in publicity, which will
help the entire industry,

he Macaroni Institute program
has been made possible by the cent-a-
bag payments of macaroni manufac-
turers and contributions of allies.
(Current roster attached), The time
and effort of the institute committee
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Two Years 0ld

has contributed greatly to our achieve-
ments, thanks to LaRosa, Merlino,
Mueller, Norris, Pellegrino, Ravarino
Skinner, Viviano, and Wolfe,

Progress? Yes! Enough? No! Dur-
ing the coming year we want to in-
crease our efforts to reach home eco-
nomics teachers, home service direc-
tors, librarians, public health workers,
home demonstration agents, dietitians
and nutritionists, chefs and managers
of institutions,

To do a bigger job will require more
money, Where will it come from?
First, from macaroni manufacturers
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rogram.  Second, from allies grow-
ing with the macaroni business, Iy
working together our problems have
become communal in nature, As i
community of macaroni makers and
allied interests, we have as our prime
objective the furtherance of the indus-
try as a whole and not its separate
parts,

We need your full support and your
help in getting the support of other
members of the industry. Do your
part . . . and help yourself,

1940 1950 1860
100% 30% increase 70% increase

Keep The Trend Going Up! , |,
urges Robert M. Green, puhﬂc rela-
tions director of the National Maca-
roni Institute, in listing the progres-
sive firms that are sponsoring the pro-

who are not now contributing to the motion.

NMI Roster
INSTITUTE MEMBERS MARCH 1, 1851
American Beauty Macaroni Co....vvviivvrnnirirsinnerinenes Denver, Colo.
wEorter Macaronl:Coi e U, i Sy nssadg b oo S 3Esas s v Salt Lake City, Utah
American Beauly Macaronl Coi evs ru it s b e b ts Kansas City, Mo.
Pacific Macaroni Cou.vvvvvnvnvnininneininses veereenseLos Angeles, Calif,
Macaroni Manufacturing Co.vvvivvuiiineiiiiniennenneanns Wichita, Kan,
American Beauty Macaroni Co....ovvvvvviinernniernniinneris St. Louis, Mo,

Anthony Macaroni & Cracker Co... Los Angeles, Calif.

Vo Arenn & Sonk, N i viasines s inasiscrimbendvaon s .Norristown, Pa.
Buitoni Produets, Inc...ovvviiieinniinirseninenensnnns ...New York, N. Y.
California Paste Co.vvvvvnnivernninirineenss vevevnenssessSan Jose, Calif.
California-Vulean Macaroni Co....ovvuvvvins, «vveeeae oo San Francisco, Calif,
Carmen Macaroni-Weber Noodle Co..yvvvvvvivvivnrvinsrenss.s Bell, Calif,
Colonial Fusilli Mfg. Co......vvuuus ciivesarasesasassssss Brooklyn, N, Y,
The Creamette Co...ovvvuvnnnns O e T Minneapolis, Minn,
Cumberland Macaroni Mg, Co..vvvivnvvininrnrnereninens Cumberland, Md.
Delmonico Foods, INC....vuvveviervneriinerncnnens vvereees o Louisville, K%.
DeMartini Macaroni Company, Inc............ vessssesssss.Brooklyn, N, Y,
Eichler's Noodles. . vvuvvviinnenninernnn, veesesses o Middle Village, N. Y.
El Paso Macaroni Co....ovvvvvvnnnnn, shi el oy viul EAS0, Tex:
Favro Macaroni Co...oovvvvvnns. covrnanesreenaeevees o aoaaeattle, Wash,
Florence Macaroni Mfg, Co.vvvvvvnnvrvnrnnss ..Los Angeles, Calif.
Fort Worth Macaroni Co.uvvvvnnnrniriinienniinsrennensss Ft. Worth, Tex.
Fresno Macaroni Co....... Csay TR H T T L I Fresno, Calif.
Globe Mills-Pillsbury Mills, Inc..ovvvviiiinniensinrannns Los Angeles, Calif.
Golden Grain Macaroni Co.uvvevvriniiniiniirnirirrerirsrens Seattle, Wash.
Golden Grain Macaroni Co...vvvvvvvnivinainsnssssss..San Francisco, Calif,
Gooch Food Products, ....ovvvviviniiiiiiiniineinenin, ++++s Lincaln, Neb.
A. Goodman & Sons, InC..ovvvviiiriiiiieiinnvanns Long Island City, N, Y.
I. J. Grass Noodle Covvvvvvvnreinnnninnnes veversesesensne s sChicago, I
Horowitz & Margareten. ........ veversrsssassesss . Long Island City, N, Y.
Ideal Macaroni Co....... e h o T TN SR PRIl «+++.Cleveland, Ohio
Italian-American Paste Co....vvvvvnnnns SO e San Francisco, Calif.
Mrs. Kelley's Noodle Kitchen. ...oveviniviiiinriineraseeenes Dayton, Ohio
Kientzel Noodle Co,, InC.ovvvvinniininieninns, AT ST | {.uuis, Mo.
Kuertz Food Products Co.vvvvvviiniiiianns R o Cincinnati, Ohio
La Premiata Macaroni Corp......ovvuviivirurisnnirinnsnss Connellsville, Pa.
V. LaRosa & Sons, Inc,.......... i ereseesq.Brooklyn, N, Y,
La Vita Macaroni Co....ovvvevnninnnnnnes R VeveeesessssChicago, I
Megs Macaroni Co..ovvvvvvnnnns vesessnssrasssannsssssssHarrisburg, Pa.
D Merlino & SONS. . covisesivvosronseassssssinssressss .. .Oakland, Calif.
Mill-Brook Macaroni Co..vvvvevnnnrinirane By w+++ . Minneapolis, Minn,
Minnesota Macaroni €o..uuvvevinenneriirrnennerenninranes St, Paul, Minn.
Mission Macaroni Mfg, Co......oooviiiaiannniisnnnrs.. .. Seattle, Wash,
Pacific Coast Macaroni Co.......... vessraseicnes oeeases s ogeattle, Wash,
Monett!s NoodIeE: s bd s b is s s d sl e frecs o siare «+ .. Columbus, Ohio

C. Fy Mueller €oivivavisviasanssesotsnssod

vesessassss..Jersey City, N, J.
(Continued on Page 70)
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The lid you see on the Emulsol can of yolks

repres:nis important factors—both fangible

and intes, ‘e—of specific interest to you.

— stands for controlled quality in
frozen egg production.

— stands for 25 yedrs of technical
'know-how’ In the food pro-
cessing field.

— stands for uniformity in solids,
color and function through flex-
ible multi-plant procurement-
production facllities.

— stands for a “custom tailored”
preduct processed to meet your
requirements.

-

&
we will be glad to show you the best Emulsol plan -

i

to fit your program. ..

THE EMULSOL CORPOI;ATION

59 East Madison Street
Chicago 3, lllinois
STate 2-8951
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Payroll Denominator

by Fuller Ross

HIE miake up and distribution of

a cash noodle or macaroni payroll
steadily becomes a service of greater
importance and one which requires
a maximum in accuracy, cfficiency and
speed, particularly since the
hias become involved with innumerable
deductions, both fixed and  variable,
Trained help in this work is naturally
a key factor in making the job satis-
factory, vet the use of other improved
methods and techniques speed up the
work of the macaroni plant payroll
department and surromnd it with pro-
tective measures and  safepuands,

One of the troublesome features of
the large cash payroll preparation in
the industry is in denominating the in-
dividual employe net amounts into the
requiredd number of bills and  coins
needed to Gl cach envelope,  In this
denominating process, steps are simple
and usually follow along these lines:

From the payroll sheets or register
on which is shown all of the payroll
data, the payroll clerk prepares the
individual pay envelopes,  These en-
velopes are then individually broken
town for the necessary bills and coins
o equal the net pay total. The oper-
ator records these bill and eoin re-
quirements on a small machine called
the denominator, When the amounts
for all of the envelopes have been re-
corded on this machine, the individual
bill and coin totals are transferred to
a curreney ship and converted 1o dol-
lars and cents.

This total shoulil then agree with
the net payroll amount—in this way
proving that the individual payroll
envelopes have been both written and
denominated  accurately,  This  cur-
rency slip serves as the order on the
bank for the payroll makeup,

In many cases, the larger payrolls
are denominated and balanced out by

departments or sections, so that re-
checking will be minimized when it is
neeessary to locate errors in envelopes
or denominating.  With patience, the
aperator will find that certain com-
binations of units can e struck si-
multaneously 0 record frequently re-
curring amounts: e, 40c by striking
the e, 10¢ aml Se registers; Be by
striking the Se, 2e and e registers,

DENOMINATOR CURRENCY SLIP

Masen_

$50.00
20.00
10.00
5.00
£.00
1.00

01

TOTAL

The standard payroll denominator
includes in addition to the more com-
mon denominations, a register for 2e,
$2 and $20 and the 12 unit machine
includes in addition a $30 register,
Many prospective users wonder why a
2c unit is included when there is no 2¢
coin and others believe that they do
not need the $2, $20 and $50 units,
since they do not include bills of these
denominations in their pay envelopes,

These units have been added to the
payroll denominator as time-saving fea-
tures and to reduce the number of
strokes required to denominate certain
payroll amounts.  Any amaunt ending
i de or 9 or $4 or §9 would require
four strokes on the lc or $1 units if
the 2¢c and $2 units were not included.
Large dollar amounts are likewise more
quickly denominated by the use of the
$20 and $50 registers. To record $90,
one stroke on the $50 register and two
on the $20 register suffices, whereas
without these two registers it would
require nine strokes on the $10 register,

t is not necessary, of course, to use
these large bill denominations in filling

)
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the envelopes,  The total of the $30
and $20 registers are converted into
$10 bills at the time the unit totals are
transferred to the currency slip. It
takes much less time to convert thes
special unit totals for the entire payroll
than to record the extra strokes re
quired on each individual pay envelope,
The time saved by use of these special
units in denominating payrolls will, in
a very short time, more than pay for
the cost of the additional units,

Making up the macaroni plant pay-
roll is one of those usually bothersome
jobs constantly being complicated by
legal and other factors which enter into
paying off workers tday in nearly all
lines of business and activity,  Sinee
the function involves cash, the need for
aceuracy is of special importance amnd
since the job is a routine one, and “dead
weight,” its cost in time must be kept
to a minimum, It is certainly not an
easy job 1o accomplish both objectives
on a large and varied payroll. Of
man's  earliest  attempts  to record
numbers was by means of notches
carved on a stick,  There followed a
series of crude deviees, which were
predecessors 1o modern accounting ma-
chines, If today we had to use such
crude methods for computing payrolls,
taxes and other deductions, we certain-
ly would need much more time and
a substantially larger staff.  But for-
tunately we don't, for with the advent
of adding machines, caleulators and
the denominators, payroll makeup has
been greatly simplified szl the neces-
sary time materially shortened,  Be-
cause of its unit construction, a denom-
inator can be furnished with any re-
quired number of units, The most
commonly used payroll denominator
consists of 11 units,

Will Rust Hit in 19517

P'rof. G. N, Geisgler, head of the
North Central Experiment Station at
Minot, N, D., in an article in The
North Dakota Farmer, March 3, 1951,
concludes that the t'ulfnwing measures
are needed to prevent heavy losses by
stem rust,

(1) Elimination of the barberry
bush,

(2) A plant-breeding program to
develop resistant varieties of grains.

(3) Research te determine if chem-
ical control is practical and cconomic.

(4) Greater interest in the under-
standing of the problem by the citi-
zens of the area will be a factor in
licking stem rust.
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TRADEMARK
DEPARTMENT

Subject to Opposition

Delmonico—Serial  No. 509,503,
Delmonico Foods, Ine., Louisville, Ky,
Original filed, Act of 1905, Sept. 21,
1946; amended in application under
Act of 1946; Principal Register, Feb.
21, 1948,

Applicant claims ownership of Reg-
istration No. 241,731, For macaroni
products and dinners. Claims use
?Qn.;f 1932—published January 2,

Land-o-Lakes—Serial No. 564,395,
Oconomowac Canning Co,, Oconomo-
woe, Wis., for canned spaghetti. Filed
Aug, 30, 1948, Claims use since %ully
15, 1920—published January 16, 1951.
Mark consists merely of the name in
heavy script type, with the tail of the
L’s extended to underscore the rest of
the letters that follow,

Serial No, 534,321—C, F. Mueller
Ca,, Jersey City, N, J., now by merger
C. F, Mueller Co., a corporation of
Delaware — for  alimentary  pastes,
Filed September 12, 1947, Published
January 30, 1951—claims use since
August 1, 1907,

Mark is a rectangular with lines and
a circle. It is lined for blue. Appli-
cant claims ownership of Registration
No. 83,685,

Garden—Serial No. 584,011, Perloff
Brathers, Inc., Philadelphia—for bot-
tled spaghetti sauce. Filed August 25,
1949, Published January 30, 1951—
claims use since January, 1

Horowitz Margareten—Serial No.
536,087, Horowitz Bros, & Margare-
ten, Long Island City, N. Y., for noo-
dle soup mix and alimentary pastes,
Filed September 29, 1947, gublished
Feb. 6, 1951—claims use since Decem-
ber, 1931.

Zucca—Serial No, 589,137, Acierno
Brathers, Brooklyn, N. Y., for canned
spaghetti and spaghetti sauce. Filed
December 10, 1949, Published Febru-
ary 6, 1951—claims use since Jan, 1,
1916.

Q and Q—Serial No. 591,565, Fort
Worth Macaroni Co,, Fort Worth,
Tex., for macaroni., Filed January 27,
1950. Claims use siuce November 11,
1912, Mark consists of two letters
“0" with word “and” in between,
All in between, All in heavy type,

Home-Way—Serial No. 591,729,
Home-Way Real Egg Noodle Co.,
New York, N. Y., for noodles. Filed
January 31, 1950. Published February

27, 1951—claims use since April, 1945,

Skroodles—Serial  No, 594,992,
Ravarino & Freschi, Inc, St. Louis,
Mo., for alimentary pastes. Filed
March 31, 1950, Published March 13,
1951—claims use since Dec, 1, 1949,

Floraline, Serial No, 568,123, So-
ciete a Responsabilite Limitee, Pates
Alimentaires  Rivoire & Carret,
(Rhone) France. Filed November 3,
1948. Published March 6, 1951, for
alimentary pastes and canned soup.
Applicant claims ownership of French
Registration No, 25,184, dated Janu-
ary 28, 1948,

Not Subject lo Opposition

Viviano—No. 444,397—Act of 1920,
Viviano Foods, Inc.,, St, Louis, Mo,
Filed September 27, 1944—Serial No.
474,684, for prepared ready to eat
canned foods including: “spaghetti
with cheese, mostaceioli, et cetera.
Published January 10, 1951—claims
use since May, 1929, Mark consists
merely of the name in outlined letters,

Nest-O'-Noodles — No, 537,487 —
Noodle Nest Co., Chicago, Ill. Origi-
nal filed, Act of 1946, Principal Reg-
ister July 24, 1949; amended to appli-
cation, Supplemental Register, March
2, 1950. Serial No. 572,079 for un-
filled pastry shells, namely Timbales,
Published February 6, 1951—claims
use since {;n. 17, 1949,

Mrs. eber's—No, 537,1912—
Harry Saidiner doing business under
the name of Weber %g Noodle Co.,
Bell, Calif. Original %lled. Act of
1946, Principal - Register May 27,
1948; amended to application, Supple-
mental Resgisler, Jan. 3, 1950, Serial
No. 557,958—for spaghetti and maca-

roni.

Published February 13, 1951—
claims use since January 1, 1907,
Mark is name in heavy type,

Sunny Italy—No. 537,926—]. D,
and Sons, Cicero, III. Original filed,
Act of 1946, Principal Register, gunc
30, 1949; amended to application Su
plemental Register September 26, 1950
—Serial No, 581,336 for canned spa-
ghetti sauce,

Published February 13, 1951—
claims use since April 15, 1949, Mark
is name in heavy script,

Trademarks Republished

Elbo-Roni—Reg. No. 212,208, Kan-
sas City Macaroni and Importing Co.,

doing business as American Beauty
Macaroni Co., Kansas City, Mo,

Republished by American Beauty
Macaroni Co.,, Kansas Ciiy, Mo, a
corporation in Missouri, For ready-
cut macaroni, Republished Janua
23, 1951—claims use since July 10,
1925,

Happ'y Hour—Reg. No, 102,798—
Campbell-Holton & Co., Bloomington,
Ill. Republished by registrant, For
ePgi noodles, et cetera. Republished

ebruary 13, 1951—claims use since
January 1, 1908,

Trademarks Granted

Reg. No. 535,003—Minnesota Mac,
Co,, 5t, Paul, Minn. A Portrait-Maid
with casserole for macaroni, spaghetti,
egg noodles and dehydrated soup
mixes,

Filed June 27, 1949, Serial No.
581,140, Published August 1, 1950,
Granted Dec, 19, 1950, Mark consists
of a maid carrying a steaming cas-
serole,,

Reg. No. 536,364—Van Dusen Har-
rington Co,, Minncapolis, Minn., for
semolina sold only in bulk to alimen-
tn?v paste manufacturers,

filed October 4, 1947, Serial No,
536,850. Published September 12,
1950. Granted January 16, 1951,

Reg. No. 536,411—Oriental Foods,
Inc, Los Angeles, Calif., for alimen-
tarlx paste in ribbon form,

iled April 15, 1948, Serial No.
554,750, Published August 22, 1950.
Granted January 16, 1951,

Reg. No. 536,519—A., Russo & Co,,
Chicago, I, for spaghetti, et cetera.
Filed February 17, 1949, Serial No.
574,054, Published September 5,
1950. Granted Jan, 16, 1951,

Reg. No. 536,579—A. Goodman &
Sons, Inc,, Long Island City, N, Y,,
for macaroni products and matzos.

Filed May 27, 1949, Serial No.
579,594. Published August 29, 1950,
Graated January 16, 1951,

Reg. No. 536,595—Minnesota Mac,
Co., St. Paul, Minn,, for macaroni
products and dehydrated soup mixes.

Filed July 8, 1&19, Serial No, 581,-
675. Published September 5, 1950.
Granted January 16, 1951,

Reg. No, 536,912—Tca Table Mills,
Inc, Lincoln, Nchr., for macaroni
products and spaghetti sauce,

Filed July 1, 1949, Serial No.
581,454, Published October 31, 1950,
Gr;ntcd anu.; 8?.;5) 1951,

eg. No. ,130—Quality Maca-
roni Co., doing business at Romano
Macaroni Co., St, Paul, Minn., for
macaroni and eff noodles,

Filed July 14, 1949, Serial No.
581,985, Published Qctober 3, 1950.
Granted February 20, 1951,

Reﬂi No. 539,198—The Creamette
Cr%& inneapolis, Minn., for macaroni
ct:

products,

Filed April 17, 1948, Serial No.
554,863. Published November 14,
1950. Granted March 13, 1951,
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‘Semolina Millers' Educational Program
Sponsored Through The Durum Products Division—Wheat Flour Institute

Courtesy of Durum Wheat Notes

SPAGHETTI

NOODLES

products,

. January, 1851—Good Resclutions

Many folks make neat, systematic
lists of resolutions as the new year

ets under way. Others make less
ﬁcﬁnilc plans—but most all of us come
to certain agreements with ourselves
concerning ways to make better use of
our resources and continually improve
our way of life,

In the realm of feeding the family,
homemakers will want to renew efforts
and give special attention to:

Keeping * the family in  good
health
2. Staying within the food budget
even though prices are predicted
to be higher than ever in 1951

3. Keeping meals interesting by
serving a variety of foods and
serving favorite foods in differ-
ent ways

4. Introducing the family to new

dishes regularly ;

5. Planning meals that allow time

for other activities and time for
“ enjoying family and friends
6. Keeping emergency shelves so as
to be prepared for uvnexpected
Juests, 3

Thuse six New Year's resolutions
may look foreboding at first glance,
Experienced  cooks  have  found,
though, . with advance planning and
careful buying they can all be met.

The good durum wheat foods,
macaroni, spaghetti and noodles are
among our most dependable assistants,
They can help to transform cach of
the above resolutions into reality. For
example,” macaroni foods made from
hard, durum wheat are high in good
protein, When this wheat protein is
combined with that of such foods as
milk, meat and eggs. the' result is a
generous share of that nutrient so
necessary for building strong bodies

Moreover, durum foods do their job
with an almost unbelievably minute
dent in the food budget. Many good
main_dishes which feature one of the
i durum trio may be served for less than

and kecping them in good repair. -

15 cents per serving,

Durum wheat foods are so versatile
they hielp to keep meals intevesting and
appealing.  They are real soup-to-nuts
foods, for they can star in soups, main
dishes, salads and desserts. 1'olks of
all ages enjoy having them on the
meny,  They come in over 150 in-
triguing shapes and sizes so you can
occasionally vary the shape to give new
interest to dishes, They are so mild in
flavor themselves, they welcome prac-
tically any food as a companion.

Macaroni foods are one of the
casicst foods imaginable to prepare.
There is a bare minimum of utensils
to wash when cooking these foods.
They become tender in from 8 to 15
minutes, depending on the particular
varicty, Many top-of-the range main
dishes may be prepared in less than
20 minutes, Casserole favorites usually
bake in about 30 minutes, just time to
make other mealtime preparations.

* x %

February, 1951—Made from
Durum Wheat

Just what is meant by the words
“Made from Durum Wheat," or
“Made from Semolina,” on a Fackngc
of macaroni, spaghetti or noodles?

Some folks ask if durum is a special
brand of macaroni. The answer to
this is “no,” of course, since many,
many good brands of macaroni, spa-
ghetti and noodles are made from
durum wheat. Durum is a very hard
wheat, grown expressly for the purpose
of making top quality macaroni foods,
It is grown chiefly in Minnesota and
North and South Dakota,

Since durum wheat is extra hard,
it produces macaroni foods which are
firm, and they hold that pleasing firm-
ness after they are cooked,

The hardness of durum wheat is due
to its extra-high protein content. With
food prices sky-rocketing, homemakers
have an increasingly difficult job in
seeing that their families get adequate
amounts of this nutrient. By supple-

The Practical, Profitable émd Accepted Approach

The secret of the continued success of the: programs of macaroni products education, as undertaken by the durum
millers of America, is that they are well planned, well timed and particularly aimed at a group of specialists primarily
interested in food ; namely, home economists, domestic science teachers und food page editors, Monthly, thousands of
copies of Durum Wheat Noles go to the above groups, always carrying a good word for maraconi-spaghetti-noodle

Excerpts from the four issues so far issued in 1951 show the durum millers as teachers in a co-operative and well-
co-ordinated educational program that should make macaroni foods more and more popular,

menting the good wheat protein found
in macaroni foods with that of such
foods as milk and cheese in macaroni
and cheese or with that of meat in
ltalian spaghetti, homemakers provide
excellent nutrition without upsetting
the food budget.

A pood shopping kabit to acquire is
that of reading labels, When buying
macarino, spaghetti or noodles, be sure
the label reads “Made from Durum
Wheat.” Then you can be sure you're
buying foods with topnotch cooking
and eating qualities and with an extra
honus of important protein,

. ®* =

March, 195°—Salads

The begining of March is usually
the beginning oi the main-dish salad
season,

With the coming of warmer weather,
we like to spend as much time out of
doors as possible.  Therefore, we
change certain cating habits with the
season,  We lean toward quick-to-fix
luncheons which will give us extra time
for gardening, sewing, spring house
cleaning and the like, This year, per-
haps more than for many previous
years, we have another clement of
primary importance—kecping  within
the slim food allowance,

These needs, as well as the all-im-
portant one of appetite appeal, are
casily met with hearty salads, when
these salads feature one of the durum
wheat duo, macaroni or spaghetti, The
protein in these wheat foods give the
salads sustenance and keeps the family
satisfied until the next meal,

The smaller shapes of macaroni or
spaghetti, such as elbows, rings and
shells, are best for salads, Allow about
an ounce to an ounce and a half per
serving.  You may like to cook the
macaroni fol in the morning and
store it in the refrigerator until just
hefore mixing with the other salad
ingredients, 1f so, freshen it by
running cold water through it just

before mixing. -~ Many folks like to
(Continued on Puge 70)
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BUHLE

SMALL CONTINUOUS-PRODUCTION PRESS « MOISTURE TESTER

Sm||| Continuous-Production Press, Type ATA. For BUHLER Thermal Torsion Balance, BL 104, An Ideal com.
bination of accuracy and speed for continuous checking of

long and short goods. Capacily: 200-240 Ibs. per product moisiure contenl, Gives readings of micromater-
hour. accuracy In 3-6 minules with greater operating convenience.

THE MACARONI JOURNAL 25

LONG GOOHS PRODUCTION UNIT FOR MEDIUM AND LARGE PLANTS

In sizes for capacities to 22,000 Ibs. in 24 hours.
ALSO AVAILABLE — A newly-designed simplified spreader for all solid and hollow goods.

C 0ONT I NUDUS P RES S ESS

098¢ sneyy Kysmpug: sof nonbug

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidity-percentage readings in 3 to 6 minutes.
New—rapid—accurate—continuous checking. Extremely simple to use. Full details immediately

on request.

BUHLER BROTHERS, INC. -

STAIT HILHWAY FORT LEE NEV

098¢ vousrp Kyonpug vof neswusbug

32 x V[
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La Rosa's Annual Press Luncheon

HLE versatility of macaroni as the
basic ingredient for an almost
limitless varicty of delicious and nutri-
tious dishes for Lent and all through
the year, was demonstrated at the sec-
ond annual luncheon given for the food
Im-ss by V. La Rosa and Sons, The
uncheon was held at the Patio Bruno
Restaurant, 24 West 55 Street, New
York City, on February sixth, In-
cluded among the guests were the
toast eminent food  writers in the
«ntry, along with leading radio and
television personalities associated with
women's programs, Starting out with
hors d'ocuvres cradled in macaroni
shells, every course of the luncheon
featured dishes made with one of the
more than 50 intriguing La Rosa
macaroni shapes—a variety which il-
lustrates the possibility of serving 50
different macaroni meals without re-
peating a single shape!

Decorations for the luncheon con-
sisted of red roses and macaroni
shapes worked into novel centerpicce
arrangements at each table, A huge
table at one side of the room displayed
the 50 La Rosa macaroni variclies
while a two-burner electric stove set
the scene for a quick cooking demon-
stration by Vincent S. La Rosa, vice
president in charge of advertising.

Spotlighted at the luncheon was the
brand new Jumbo Macaroni, which is
mow being sold for the first time in
grocery stores everywhere, The new
La Rosa Jumbos, which look like
beautiful golden peanuts, were scat-
tered on cach table and discussed dur-
ing the luncheon proceedings. They
were recommended for any number of
delectable dishes, including the popular
macaroni and cheese casserole, The
peanut shape, it was pointed out, makes
good cating sense because the inside is
hollowed out and cradles the luscious
sauces served with Jumbos,

Another highlight of the luncheon
was an B-minute-recipe, a demonstra-
tion by Vincent S, La Rosa of the
preparation of a delightful new seca-
food sauce using Vermicelli, This
recipe was created by the La Rosa
people for the busy homemaker and
the carcer woman in searchof.a fine
Lenten or anytime dish that can be
prepared inc less than 15 minutes.
Actually Mr. La Rosa cooked this
sauce before the audience in a little
under eight minutes. Those present
were invited to taste the results, The
reaction was “'superb!”

Another new favorite called to the
attention of those present was Maca-
roni No. 5, which is now wearing a
new look, This La Rosa macaroni has
been given a new shape for easier
cooking and better eating. Cut in new
convenient lengths, it eliminates the

long casy-to-cook strands and does
away wilil irrcgular and broken pieces.
The macaroni remains as tender and
flavorful as before,

Timely Macaroni Products—Nutri-
tious—Economical—Varied

Stressed at the luncheon in remarks
by Vincent S. La Rosa, who presided,
were the economy and nutritional

Consomme Pastina a La Rosa, featur-
ing Pastine in carrot and spinach
flavors. Then came La Rosa Linguine
Vongole—Linguine generously  fla-
vored by a savory sauce whose taste
combined a subtle blending of chincd
clame, garlic, onion, parsley and olive
oil. Then a magnificent Casserole of
L4 Rosa Macaroni Americaine, made
of sharp cheddar cheese with butter,

A delicious white clam sauce and Ver-
micelll dish that can be cooked in sight
minules was dramatically demonstraled k|
Vincent B, La Rosa at the second annual
La Rosa luncheon held for members of the
food press at the Patlo Bruno Restaurant In
New York City, The demonstrat.on was
repealed the following day by invilation

aspects of macaroni dishes, With to-
day’s meat prices soaring, Mr, La Rosa
pointed out that “macaroni recipes
make a little meat—or fish—into a
luscious big meal. Even such a luxury
dish as macaroni and tuna fish can be
preparcd for a family of four at just
a little over one dollar.”

Supplementing Mr. La Rosa's
factual explanations and cooking dem-
onstration were remarks by Andre
Bruno, Mr, Bruno discussed the ro-
mantic aspects and origin of each of
the dishes served and went into some
detail about the method of prepara-
tion,

Luncheon Menu Proves An
Epicure’s Delight

Every dish served at the luncheon
evoked a chorus of approval as it was
brought to the table and as it was
eaten. The luncheon started out with
cocktails and La Rosa Canapes Porto-
fino. These were tangy hors d'ocuvres
made of red caviar, anchovies, shrimp
paste, ham paté and a cream cheese
mixture cradled in large macaroni
shells! The colorful, appetite-tempting
hors d'ocuvres were ﬁ)eliowed y a

of the Alired McCanns on thelr WOR tele-
vislon show. Also featured al the lunch-
eon was the [ntroduction of two new maca-
roni shapes . .. Lo Rosa Jumbos, which re-
semble large golden peanuts with the cen-
ter hollowed oul, and La Rosa Macaronl
#5, a new sasler-eating, easler-cooking
length of the st d | strand

flour, milk, bread crumbs, salt and pep-
per—and as a special La Rosa touch,
some grated onipn for added flavor.
Next—the only meat dish on the
menu—La Rosa Tagliatelle All-Uove
llologncsc. a seasoned meat sauce en-
hancing glorious, golden egg noodles.
Last but not least of the macaroni
miracles was La Rosa Fusilli ai Funghi
—a delectable mushroom dish. Insalata
Capri, Frutta e Formaggi, Caffe
LEspresso and Cordials cnmﬁ:ldcd the
repast,

Comments following the meal among
the guests whose names read like a
"Who's Who in  American Food
Writing” included enthusiastic re-
marks like this one from a leading
syndicated  writer  whose  column
reaches millions each week: "I never
before realized the full potentialities of
macaroni, Every shape brings a new
taste sensation! I now have enough
good material toudevote my entire food
column to macaroni stories for the
next month or longer!”

To aid the writers as well as the
radio and television people in the
preparation of future articles and pro-

(Continued on Page 69)
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Give your noodles. .. |
REQUIRED EGG CONTENT WITH NO GUESSWORK !

Use Armour Cloverbloom Frozen Egg Yolks

Each can of Cloverbloom Frozen Egg Yolks contains 43% solids,
s0 you can make sute that your noodles have the required egg con-
tent—without any guesswork! It helps you make noodles the way
your customers like them best . . . dark in color, fine in texture,
and uniform in flavor.

The quality of Cloverbloom Frozen Egg Yolks is constntly
guarded by Armour. Eggs with dark color yolks are selected while
they're breakfasr-fresh, Then they're quick-frozem, and tested scientif-
ically every step of the way. All traces of shell and fiber are re-
moved, Bacteria count is kept to a minimum, Each batch has deep
color and fine flavor.

So, make your noodles with Armour Cloverbloom Frozen Egg
Yolks . . . the product specially prepared for your needs. For further
information, contact your Armour salesman, or write to:

Chicago 9, lllinols
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MACARONI

MANUFACTURE

MACARONI production in the
United States has increased sub-
stantially during the past 10 years and
this has been achieved mainly because
of the introduction and adoption of
automatic, continuous macaroni press-
¢s. Prior to World War I1, macaroni
production—which includes macaroni,
spaghetti, vermicelli, short goods (cl-
bows, stars, pastina, alphabets) and
vgg noodle products—amounted to ap-
proximately 700,000,000 pounds per
year, However, with each successive
war year, the demand for these prod-
ucts became greater until the annual
l)rmluclinn of today is about one bill-
ion pounds. The problem of inade-
quate manpower was likewise experi-
enced in the industry during the war
cars and this was compensated by the
introduction and increased use of the
new presses manufactured by Buhler
Bros,, Inc,, Clermont Machine Co,,
Inc, and the Consolidated Machine
Carp.

Ratch Process of Manufacture

The older method of manufacture is
based on the batch system, requiring a
great deal of handling and manpower
and accounts for about 30 per cent of
the total production. This process
consists of the following:

The doughing stage, where the fari-
naceous ingredients (semolina, durum
flour, farina) are mixed with a suit-
able amount of water to produce a
smooth, firm dough. Generally, for
cvery 100 pounds of farinaceous mate-
rial, 26-30 pounds « f water, ranging in
temperature from 70 to 140 degrees I,
is used. The quantity of water will
vary with the kind of product to be
made and the nature of the raw mate-
rial. Occasionally, a small amount of
salt is added during the mixing proc-
ess, The mixing time will take from 6
to 15 minutes, depending upon the
farinaceous ingredients and the prod-
uct to be manufactured, Generally,
140 to 300 pounds of farinaccous ma-
terial are used in each batch per mixer
which is operated by one man who can
produce about three batches per hour,

The dough is then transferred to the
next stage, consisting of a kneader or
“eramola,” This consists of a revoly-
ing circular steel pan up to eight feet
in diameter, carrying two revolving
corrugated  conical iron  workers,
weighing a ton or more. The dough is

JOURNAL

@ et b b o s e L e

April, 1951

Development from the
Batch Process to the
Continuous Automatic
Mixer and Press.

by James ]. Winston, Director
Jacobs-Winston Laboratories, Inc.

then kneaded until it has assumed a
homogenous texture resulting in a uni-
form, smooth stiff dough (10-20 min-
utes). One worker is required to op-
erate each kneader, although where the
batch is small, a worker can manage to
operate two kneaders. The dough is
then cut into large sections, rolled
loosely by hand and introduced into
the cfvlim?::r of the press, The press is
usually maintained at a temperature of
about 104 degrees F., in order to keep
the dough pﬁmlic. The press is pro-
vided with the desired die and the pis-
ton is inserted into the cylinder and the
process of extruding the dough be-
gins. Presses are either vertical or
horizontal, the latter being preferred
for short goods puch as elbows, alpha-
bets, et cetera. The holes in the die
for macaroni vary in size according to
type of product desired. Each hole has
a small steel rod or pin in the center
which forms the hole in the macaroni.

While the dough is divided by the sup-

ports of the pin as it enters the die, the
tremendous pressure, from 2500 to
4500 Ibs. per square inch, re-unites it
and the extruded product cmerges
from the other end of the perforated
plate as a perfect tube,

As the macaroni is extruded through
the die, a worker cuts the strands
(about 48 inches) with a sharp knife
and places them on drying rods mow:. -

Mr. Winston

ed on trucks, skillfully separating and
spreading each individual strand to
prevent sticking and to facilitate the
drying which follows, The trucks are
then wheeled into drying rooms and
subjected to the drying or curing proc-
ess. This batch system, therefore, re-
quires the use of skilled workers with
the necessary attention to each stage
of the manufacture.

Continuous Operation

The continuous automatic press,
which is today supplanting the batch
rruces.r., is particularly advantageous
hecause of the consistency and fine
r‘ualily of product produced day after
day with a minimum of supervision.
These presses have several features in
common consisting principally of the
following:

1. Automatic measuring device
which permits feeding the required
amount of farinaceous material into
the mixer,

2. Water-measuring device, permit-
ting .ue accurate flow of the water into
the mixer, This arrangement allows
the feeding of farinaccous material
and water into the mixer in a uniform
stream, whereby the correct proportion
of both is assured to make a dough of
the required consistency, The flow of
the ingredients is manually set and the
proper consistency is indicated by
means of an ammeter, which indicates
the electric energy required for the
mixing process. us a softer dough
will show less of a reading on the am-
meter than a harder one, The proper
feed of the ingredients will yield a dial
reading indicating optimum conditions.
Once the proper flow of ingredients is
determined and the controls so regul-
lated, this feed will be maintained
throughout the work period,

The mixer unit, built of rust-proof
steel, thoroughly incorporates the fari-
naccous material with the water and
passes the finished homogenous mix
directly into the press. The kneading
action in some of the presses is pro-
vided by a rust-proof steel worm and
the product is extruded by direct pres-
sure of the accumulated dough through
the die. In another type of press, the
dough, consisting of a crumbly mix-
ture without lumps, passes through a

pair of rollers which works out the

tlough to a thin sheet. The dough sheet
usually accumulates in a small chamber
facing the die. When the chamber is
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That’s why it's important
to select the
RIGHT enrichment products

The widespread efforta to build an improved national
diet are greatly benefited by the macaroni manufac-
turers who enrich their products.

Many of these manufacturers have siandardized on
Merck Vitamin Products for Macaroni and Noodle En-
richment because they know that theze products are
specifically designed for ease and economy. Two forms
are available: (1) Merck Vitamin Mixtures for con-
tinuous production, and (2) Merck Enrichment Wafers
for batch production.

Merck Enrichment Products were designed for mac-
aroni application by the same Merck organization that
pioneered in the research and large-scale production of
thiamine, riboflavin, niacin, and other important
vitamins,

The Merck Technical Staff and Laboratories are avail-
able to aid you in the application of enrichment,

M-rpk Y NOWS Vitamins!
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New York, N, Y, ¢ Philadelphla, Pa, ¢ 8t. Louls, Mo. + Chicago, 1l
Flkton, Va. ¢« Danville, Pa. + Los Angeles, Calil,
In Canada: MERCK & CO. Limited. Montreal « Toronto » Valleyfield

MERCK ENRICHMENT PRODUCTS
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filled, a pressure develops which forces
the dough through the die.

A pressure gauge is attached to the
extrusion chamber, enabling mainte-
nance of the same pressure throughout
the operation of the press. The press-
es are equipped \\'itI: cutting devices
driven from the main motor and con-
sisting of a variable speed regulator,
Another important and essential fea-
ture is that most machines arc
equipped with auwtomatic spreader for
placing the strands of extruded maca-
roni products on the drying sticks and
trimming the products to the required
length, Hence the sanitary conditions
in the continuous press are superior to
those of the batch system, There is no
manual handling of the dough during
any stage of the manufacture, The
automatic process has also tven ex-
tended to the point where there is at-
tached to the press an automatic, con-
tinuous preliminary dryer, where the
strands of macaroni product on the
drying sticks are mechanically con-
\'l')'t‘(ri!‘l!ﬂ the dryer where the curing
process commences,

In the manufacture of short-goods,
the drying process is continued to the
end without human contact and then
the finished product is conveyed into
bins leading to automatic scales where
the product is weighed mechanically
into cartons which are sealed by the
automatic packaging equipment now in
use. The product is therefore manu-
factured from start to finish under the
most desirable conditions, assuring
the consumer of a most sanitary anc
wholesome product, It is to be noted
that the short goods press contains a
revolving knife which cuts the prod-
uct at the outer face of the die; the
speed of the knives determine the
length of the required product.

In the continuous manufacture of
long goods, the product is handled by
operators after the completion of the
drying process with a minimum of hu-
man contact, The long strands are cut
by machine and then weighed into car-
tons by women operators who must ad-
here to strict sanitary regulations, The
weighed goods are then automatically
packaged.

“But what was I to do, Dear,
the SECOND week you were
gone?”

It is noteworthy that, owing to the
continuous working process of these
presses, no waste is caused in the
manufacture of short goods, while in
the case of long goods, waste occurs
only from cutting the goods into equal
lengths, This waste however, is put
back into the machine by means of a
conveyer and immediately repressed,
climinating any loss of material. The
capacity of these presses is on the
average about 1,000 pounds per hour
and requires a minimum of observa-
tion and control, One man is adequate
to supervise the operation of a battery
of these presses, numbering anywhere
from three to five, These presses are
operated continuously, day and night,
for a maximum of efficiency and the
entire working process takes place in
completely  enclosed  machine  units,
thus safeguarding the cleanliness of
the product and protecting the worker
from any possible injury,

Enrichment

In 1945, the Food and Drug Ad-
ministration, at the request of the Na-
tional Macaroni Manufacturers Asso-
ciation, promulgated Standards of
Identity for Enriched Macaroni, Spa-
ghetti and Egg Noodle products to
arallel the enrichment of white flour,
he enrichment levels established re-
quire that each pound of finished
product contain not less than 4 nor
more than 5 milligrams of Thiamine
(Vitamin B,), not less than 1.7 nor
more than 2,2 milligrams of Riboflavin
(Vitamin B,), not less than 27 nor
more than 34 milligrams of Niacin, and
not less than 13 nor more than 16,5
milligrams of Iron,

Enrichment in the Batch Process

The wafer method of proportioning
vitamin concentrates to batch quan-
tities, which bakers have been using
for years, was found to be applicable
to batch production of macaroni and
noodle products, Wafers generally are
of the square l{‘pc, divided into four
cqual sections by means of scoring
lines. Lach section is capable of ac-

‘curately enriching 25 pounds  of

farinaceous material to comply with
the standards for the enriched product.
The required number of wafers is add-
ed to part of the water used in the
mixing process. The wafers easily
form a uniform saspension within sev-
eral minutes and this is then added to
the mixer, followed by the additional
water to make the proper dough. The
remainder of the processing is then
carriecd out in the wusual manner.
Periodic assays of the finished goods
assure the manufacturer that his prod-
uct complies with the federal stand-
ards,

Eurichment in the Conlinuous System
Precision mechanical feeders which

" have been used by the flour milling in-

dustry since the inception of the en-
richment program have been adapted
to the continuous production of maca-
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roni products, The methods of apply-
jng an enrichment proportioning sys-
tem should be cnrcl'ull{ analyzed by a
competent engineer before selection of
the process and its application to
plant practice, Otherwise, considerable
waste of material and non-uniformity
of product are apt to oceur,

The most common type of automatic
mechanical feeder used employs stain-
less steel feed rolls as well as non-
arching  hopper construction. The
slow-moving fecd rolls deliver a ribbon
of powdered enrichment premix across
the feed apron. Changes in rate of
feed may be obtained by varying the
width of this ribbon. This variation is
accomplished by adjustment of the
simply geaduated feed slide. The feed-
er has both high and low ranges and
changes may be made from one to the
other by simply reversing a pair of
gears, !;‘ht- measured stream of en-
richment concentrate falls from the
feed roll and is applied to the main flow
of farinaccous ingredients in either
the conveyer system or at the head end
of the mixing chamber, depending on
the characteristics of the individual
plant and flow shecet.

Mechanical feeders have proved
themselves very efficient and reliable
in producing a finished macaroni prod-
uct in which the vitamins and iron are
uniformly disiributed. Periodic assays
of the macaroni products will assure
the manufacturer that his products
comply with the Standards of Tdentity
for Enriched Macaroni Products,

Summary

The macaroni industry is therefore
geared for high production to satisfy
consumers' demands, This has been
accomplished mainly through the use
of continuous automatic mixers and

resses which are now replacing the
hatch processes, At the same time, the
importance of good sanitation has mo-
tivated construction and design of
equipment which lends itself to the
maintenance of good plant practices.
The industry has also taken cognizance
of the government’s policy of good
nutrition and, at its request, has re-
ceived permission to enrich its prod-
ucts according to official government
standards,

Limit Cellophane Use

A bill has been introduced into the
House of Representatives, Washing-
ton, D. C,, intending to place some re-
strictions on the use of Cellophane to
insure_an adequate supply for food
wrappings, It is proposed to allocate
it for wrapping food and food prod-
ucts because present :locks indicate
sufficient for that purpose, of restricted
as proposed, v

The Cellophane supply appears to
be sufficient until September, 1951,
when two other suppliers will be in
production to relieve the current short-
age, provided defense needs are not
greatly increased,
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HERE COMES MONARK . ..

Dark Uniform Color

High Solids Content

Let us tell you about our con-
venient delivery arrangements
and prices before you buy. I
you have used MONARK EGGS,

you know.

If you have not used them, you
owe it to yoursell to try these

SUPER YOLKS.

Monark Egg Corporation

* 601-11 East Third Street

Superior Quality in Every Way

with the

est in FROZEN YOLKS

packed especially for the Egg Noodle Manufacturer

Always priced right . .. assurance of finest quality.

These rich, dark yolks will give your
noodles that golden color and taste ap-
peal. Our hourly color and solids tests
made as the eggs are packed assure
you of uniformity in every can.

Telephone
HArrison 1970

Kansas City, Missouri
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Automatic

In-Plant Feeding

Wl'i'll increased production in all
fomd lines the by-word in the
current mational defense program, the
soblem of maintaining highest possi-
ler morile among workers in the mac-
aroni industry hecomes one of the ma-
jor jobs of management,

During the last war, a greater num-
her of techniques and methods for in-
creasiog production per worker, and
for developing and maintaining work-
er loyalty were employed than, per-
haps, during all the years hefore, Fx-
traordinary efforts were made by gov-
ernment and management in the maca-
roni and noodle field 1o make work,
working conditions, and living more
comfortable, <afe aml pleasant for the
average emplove, One of the major
moves o this end was providing for
in-plant feeding ona seale, amd at g
cost level, never before achieved,

Of course, complete company  or
contractor-operated cafeteria amnd din-
ing-room serviee wits well within the
reach awnd means of the macaroni or
nondle plant. Long ago it proved to be
a practical and worthwhile matter o
feed 1LO0O 1o several thousaml opera-
tives, especially where o plant was
located in an area lacking goad, sani-
tary, fair prived cating places or where
housing conditions made it impractie-
abile for the greater pereentage of the
employes to go home for lunch,

Pt with dispersal evident every-
where in the food production indus-
trivs, with plants finding better aperat-
ing comlitions in isolated and often
semi-rural districts, the employe feed-
ing question has, with the opening up
af the new defense program, hecime

A A

All day and all night in-glam feeding
service is now possible with the use of
automatic coin-operated in-plant mer-
chandising machines. New units are re-
frigerated to serve such items as ice
cream, milk and chocolate milk, pies and
pastry, fresh sandwiches, et cetera,
Automatic service either supplements the
lunch box or provides snack or lunch at
any hour on any shift. It also extends
food service to isolated workers in the
larger establishments.

(Photo Courtesy . Rowe  Corp,)

of increasingly vital importance in the
long-range  management of macaroni
plant labor,

The smaller place has always found
in-plant feeding a serious L)rnblr n,
yet one which inevitably is linked with
morale and, in the end, with the pro
duction rate, How shall the isolated
macaroni and noodle employer provide
at least adequate food service, even on
a limited seale, when his payroll toials
only 100 10 200 people?

AL last the answer to his problen
has come in the development and rapid-
Iy spreading use of antomatic  coin
operated in-plant feeding  equiprient
which not only fills the needs of the
place with a couple of hundred em-
ployes, but also widely extends the
fond service amd the usefulness of the
dining room where many maore are
employved,

The topic of in-plant feeding is cer-
tain 1o assume greater and greater jm-
portinee as dispersal spreads and as
the noadle production: program makes
greater and greater demand.: upon the
lovalty and labor of workers, Tn addi-
tion, the smaller food-producing em-
ployer has long waited for a feeding
system which will plice no finaneial
burden on his business, In this re-
speet, autoniatic food - merchandising
ciuipment fills the bill, eliminating any
need o set up kitchens or to maintain
fomd service stalls,

Consider the many
plant feeding as revealed in numerous
surveys and investigations of this sub-
jeet inall its phases: In-plant feeding
has Dheen shown to bring to the em-
plove amd employer the following ad-
vimbiges:

advantages of in-

oo Helps prevent  accidents:
Healthy, refreshed individuals
are more alert, less prone 1o
aceidents,

Reduces  absentecism: ol

morale means fewer exctses (o

disappear from work ;s good

health means fewer common
colds and ather ills,

3 Deereases labor  tumover:
Contented employes are less
prome 1o gl'i|u°: less prone Lo
move on 1o other jobs if satis-
fiecd that  consideration s
shown  for their wants anl
neeils,

4. Inercases  production: More
energy means more work, bet-
ter work, and increased ability
to  concentrate  for  longer
perinds of time,

5. Improves marale: Good health

omotes cheerful dispositions.,

)
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by Forrest Sharry

Good foud, casily available, in-
creases energy, lessens fatigue,

What appears to be the complet,
answer o this problem today is
automatic eafeteria which, after long
experimentation, is already  serving
with full efliciency and efvctiveness
This method, involving the use oi
especially  designed and  greatly im
proved fnml-lnurcll:tnllixing cquipment,
has been developed by the stafl of the
Rowe Corp, one of the pioncers in
automatic merchandising,

The aperator of the smaller maca-
roni and noodle plant naturally will
look critically upon an undertaking
which he knows has presented prob-
lems in bringing in-plant feeding hene-
fits to both labor and owners, These
problems have arisen especially with
regard to factors concerning  space,
cost, and encroachment upon the time
and attention of employer managemen
itself,

To be worthwhile, a smaller in-plant
feeding  operation -must bring very
definite advantages to the employer and
his people, It must, in one way or an-
ather, save money. The coin operated
automatic system, it is pointed out,
does this because it makes it unneces
SAFY o engage an operating stall or o
buy food and service equipment, “The
employer merely sees that space is
available and an operator of aunto-
matic merchaidizing cquipment installs
and services the food-dispensing ma
chines,

Another thing it must do is to save
time. The new automatic food-vend
ing units serve food much faster than
is usually possible in a eafeteria of the
ordinary type. This is of distinet ad
vantage to ciployer and employe,

Such an operation must also wse
space cconomically,

With the use of automatic cquip-
ment, the lunchroom is set up
separate space which is not governed
by the needs of food preparation
facilitics.  Morcover, when the cem-
ployer adds more people he merely al
lows space for more vending machines

But perhaps the most important fac-
tor of all lies in the supply of foad it-
self.  The employer wants  quality,
proper assortment, and health-building
ttems which are also popular and are
properly  prepared.  This s casily
achieved through the many well-estab-
lished industrial and institutional food
contractors  doing  business in - most
areas, who take the food supply prob-
lem, along with its accompanying head-
aches, entirely out of the hands of

(Continued on Page 67)
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FROM OUR
FACTORY

TO YOUR
FACTORY:

PROTECTED

Doughbey "=

INDUSTRIES, INC.

‘Now Richmond, Wis.

BY

Doughbay

DURUM PATENT
FLOUR
FOR NOODLES

Doughboy Durum Flour is a positive
guarantee that the noadles produced
in your factory will make a reputation
for your brand. Doughlioy Durum
Flour Is guarded by every possible
method that a modern factory can
use to assure you of fine quality and
precise uniformity,

With your [actory to provide the
proper blending of Doughboy Du-
rum Flour into tasty appetizing
noodles plus proper packaging as
only Doughboy Sealers can pack-
age your product, keeping them
fresh and pure, you will have an
unbeatable combination that will
make your noodles a hit with the
tables of the nation,

Doughbay

ROTARY HEAT
SEALERS

Doughboy's Rotary Heat Sealers
will handle any sealing job, mak-
ing the product inside the package
air tight, water tight, and dust

Muchines on demonstration
al the Macaroni Convention,
Edgewater  Beach  Hotel,

Chicago, Illinols,

proof.  Heat Sealing machines are
available with code dating attach-
ment,

COUPON TODAY!

DOUGHBOY INDUSTRIES, INC., Dept. MJHI
NEW RICHMOND, WISCONSIN

Name

City or Town

Please send me Turther information on

Doughboy Durum Flour 1 Doughboy Rotary Heat Sealers |
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Infestation In Transit

By J. Carl Dawson, Sanitation Consultant, J. Carl Dawson Associates. St. Louis

NDICATIONS are that infestation in transit is probably going to be more
troublesome during the coming year than has been the case for quite some
time. This scems to be an extremely delicate subject, since there seems to be
much more energy expended on determining who's to blame, than there is on

correcting the problem,

There are three people involved in
any situation where a lot of food ma-
terial arrives at destination containing
infestation,  They are the consignor,
the consignee and the carrier, To in-
fer that any one of these three could in
any way be responsible for the situa-
tion is to take the risk of seriously
offending the one accused. | can
hardly discuss this subject without sug-
gesting that someone may be to blame,
so | shall give you one man's opinion,
and hope rh:wr a friend or two left.

The consignee has very good reason
for refusing to accept s ipments that
arrive at his dock containing insect
infestation, This good reason has al-
ways existed, but in recent years has
been given particular emphasis by the
activities o?athl: Federal Food and
Drug Administration. Under the Fed-
eral Food and Drug and Cosmetic Act,
insect, insect body parts and insect ex-
creta, are considered a filthy substance,
and their presence in human food in
interstate commerce is a violation of
the act, If they are present in raw
products of a food-processing plant,
they will be present in the finished
product, and the food processor will be
subject to prosecution, fine, and even
prison sentences have given in a
number of cases in the federal courts.
There is no tolerance for such con-
tamination, so that the consignee is
n no positiun to allow tolerances to
cither the carrier or the consignor. If
infestation is confined to the outside
of the bags, he doesn't want it in his
plant, where it can multiply, If in-
festation is inside the package, then the
product is contaminated. The con-
signce has an obligation to his cus-
tomers, an uhligalion under the law to
see that materials he receives do not
contain insect infestation or, for that
matter, any other types of contamina-
tion.

When the shipment arrives at desti-
nation containing infestation, there
cannot be avoided the question of “who
is to blame?" 1 am sure that carriers
have paid many claims for which they
were not responsible. 1 am likewise
sure that carriers have delivered man
lots of food commodities for whicﬁ
they have been responsible for infesta-
tion, and for which no claim was made,
Presence of infestation in a lot of

] ti the Railway I tors Auociali
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material at destination does not neces-
sarily mean that it has become infested
in transit,

If the representative of the carrier,
who inspects such a shipment, is to de-
termine who is tu blame, he will have
to be fortified with an elementar
knowledge of the entomology involved.
If he can recognize as many as cight
or ten of the most common insects at-
tacking grain and stored food prod-
ucts, he will be able to gather much
circumstantial evidence,. He needs to
know the minimum life cycle of these
insects, and that thev are not spon-
tancously gencrated, but rather are
reproduced as a result of the mating
of male and female, the laying of eggs
which hatch into larvae, which grow
to maturity, change into a pupa, or
resting stage, and emerge therefrom as
an adult beetle or moth, He should be
equipped with a small sifter, or per-
haps two sifters, depending upon the
commodity involved. If the commod-
ity is finely divided, he will need a
sifter that will keep the insects on the
screen and let the commodity
through, If the commodity is of sugl[-)
ciently coarse granulation, then he will
need a screen that will let the insects
through and hold the commodity on
the screen. A satisfactory magnifying
lens should also be provided.

Let us suppose that the carrier's rep-
resentative who examines a car and
finds that there are considerable num-
bers of, what is commonly known as
the Confused Flour Beetle, crawling
all over the outside of bags of flour.
He notices that there are no other
kinds of insects involved, Let us pre-
sume that this flour is packed in multi-
wall paper bags. which is now the most
common package. He may assume
that it is quite difficult for these bags
to be penetrated by insects. Tlie paper
offers a very great deal of resistance
to traffic from the outside. Now he
opens not one, but several bags, and
in the fifth bag opened, after sifting a
sample of flour he finds it contains
larvae, pupa and adult of the Confused
Flour Beetle. This situation is ncr-
mal, since infestation in multiwall bags
tends to be isolated in an occassional
bag, rather than general throughout
all of the bags, as would be the case
if it were in cloth, Now he deter-
mines that the shipment has been in
transit for ten days, the minimum life
cycle of the insect, according to the
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literature, is, under most favorabl.
conditions, around thirty-five to forty
days. He has just obtained strong cir
cumstantial evidence that the infesta
tion did not take place in transit, but
existed at the time the car was loaded.

Now let us suppose that, in examin
ing another car, he observes a variety
of insects crawling around on the oul-
side of the bags. These may include
Grainery Weevil, Rice Weevil, Cadelle,
Flat Grain Beetle, Lesser Grain Borer
and the like. His knowledge of the
eiFhl or ten insects that he has studied
tells him that at least some of these in-
sects cannot live and reproduce in flour,
but must have grain for food, He also
knows that the most common source
of infestation in a box car is from
grain and other bulk food commodi-
ties that has sifted behind the liner of
the car, He already has a strong indi-
cation that the carrier is at fault.
Now, upon the opening of several bags
and si}ling appropriate  samples, he
finds no infestation on the inside of
the bags, He has strong circumstan-
tial evidence that the carrier is to
blame, and should take responsibility
for the infestation.

What can be done to solve this in-
festation problem? The company
which I represent has had a great deal
of experience in designing infestation
out of food-processing buildings and
equipment ; undoubtedly the ultimate
answer to this problem is in the design
of the box car. Unless something is
eventually done, some other type of
transportation is likely to be used, so
that we cannot look at it purely on the
basis of the cost of claims per car per
year. Already we have in existence,
and in use, a bulk car for transport-
ing flour and many other food com-
modities that largely solves this prob-
lem. The source of these insects that
infest in transit is largely behind the
liner of the car, where bulk commaod-
ities have sifted and been retained.
and insects have been able to breed.
Thorough cleaning of the car before
loading is essential, but does not en-
tircly solve the problem. The use of
residual spray materials on the floors
and walls of th: car before loading is
helpful, Lut again does not entirely
solve the mbﬁn. Fumigating cars
hefore luatl)ing does not prove practi-
cal. At the present time it appears thal
the best we can do is to thoroughly
clean and residual spray the car before
loading, so as to reduce, so far as pos-
sible and practical, the possibility of
infestation in transit.

When the car reaches its destination

(Continued on Page 72)

e

April, 1951

'ff!l". MACARONI JOURNAL

This man is carrying
a gold mine ...

of ideas.

moncey.

know.

LT‘““;- Shellmar
[

A Suceesilul Pockage (reations

f
'

In this bag are simple tools like a
T-square, scissors, Scotch tape, and
packaging materials. But with them
this man can contribute a gold mine

He is your Shellmar Packaging
Counsclor—thoroughly trained, fully
experienced. Not only docs he know
how to develop Successful Package
Creations, but more important
nowadays, how to get the most out

or your present package . .
employ filling and sealing shortcuts
to save you material, time and

Talk over your packaging problems
with him . . . he's a good man to

Shellmar Products Corporation, Mt. Vernon, Ohio
Planty ML, Vernon aad Zanasville, Ohlo ® Soulh Gate, Cslifornia & Merico Cily « Medellin, Colombia « Sln Paulo, Branit

Sales Offices: Atlants, Ballimore, Boston, Chicago, Cincinnati, Daltas, Denvar, Detroit, Kansas Cily, Litlle Rock, Los Angeles,
Salt Luka City, San Anlonio, San Francisco, Sesltle

Mi dis, Naw Yorh,
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The New Trademark Law—Is
IT Accomplishing Its Purpose?

by M. S. Meem

PASSI'II) in July, 1946, it became

active in ‘]uiy, 1947, so it will
celebrate its fourth active birthday
this coming summer,

For some reason it hasn't been the
rreat  success  that  was  predicted,
li'nkc for instance, the number of con-
versions to the new law. At first
there were quite a few, but they have
dwindled down considerably. ~ Alto-
gether about 35,000 registrations have
been converted,  That five-year affi-
davit is one reason for vexation. The
fact that a registration will be can-
celled at the end of the fifth year
unless the owner files an affidavit of
use, et cetera, is rather a burden, The
commissioner isn't going to remind
him; he must keep his own docket,
Another thing, when a 1905 Act regis-
tration is converted formally to the
new law, the registrant must state un-
der oath that the mark is currently used
on the original goods or specify which
of them as the case may be. This
might not be agreeable.  Some articles
might not be active at the time, yet
not abandoned, Again, when the ap-
plication is rc-pubif'ishcd in the Of-
ficial Gazelte, it cannot be opposed,
but it may be cancelled by some
“friendly” competitor who thinks if
he doesn't do something now, after
five years he will be debarred from
attacking the registration,

Right here we would like to cau-
tion registrants = about  something.
Many of them think if their registered
mark is converted to the new law
there is nothing else to do.  They lose
sight of the renewal of that very reg-
istration. Conwversion docs not renew
a registration.  There have been in-
stances where renewal has been de-
nied as the time had expired, the
owner believing the conversion covered
everything. While we are on the sub-
ject, a renewal under the new law
does not confer all the benefits until
the mark has been re-published, Own-
ers and their attorneys should be
careful about these particular portions
of the new act,

Since the new law, new rules have
also been effected.  No _one who
practices trademark law before the
Patent Office may advertise in any
way so as to obtain trademark busi-
ness. Of course, some had abused the
methods of getting business, and such
uncthical methods should be prevented,
But legitimate advertising concerning
the advantages of registration, the ne-
cessity for careful preliminary

Lextensive,, experiments

searches, et cetera, was always hereto-
fore permitted and even encouraged
as being helpful to the various indus-
trics, Now the awners of trademarks
many times go ahead and build up
a business on some competitor's mark,
or select a descriptive or geographical
mark which may turn out a failure,

Now here is where the commercial
journals come in, There are commer-
cial magazines for every industry: for
instance, THeE MACARONI JOURNAL,
the mouthpiece of the macaroni indus-
u?( and a great benefit to all members
of the National Macaroni Manufac-
turers Association. The best sugges-
tion | can make is that all those en-
goged in the various industries sub-
scribe to the particular journal pub-
lished by such industries so they can
take their questions there, because the
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editor and his staff are fully equipped
to advise them,

The NMMA, through its Journal,
has the answers for its members, and
so does the American Paint Journal,
the National Petroleum News, The
Bedding Manufacturer, Quick Frozen
Foods, and many others.

Before closing 1 want to call at-
tention to applications under 2(f) of
the new law; these are applicants who
claim five years' exclusive use of their
descriptive geographical or surname
marks prior to filing date of the ap-

lication for registration. The pitfall
15 this: there may not be any conflict-
ing registrations but the examiners go
through all the trade journals possible,
catalogs such as Sears-Rocbuck, direc-
tories, daily papers, et cetera, to sec
if perchance someone is advertising
the mark applied for, If so, the ap-
plicant is rejected as not having exclu-
sive use for the total five-year period.
[ don't think this was ever intended
by the law,

In the reclassification of the differ-
ent products now going on in the
atent Office, it is agreed that “Ali-
mentary Paste” covers all the various
kinds of macaroni products, without
specifically naming them.

Plastic Surfacing In

Food Manufacturing Plants

by Paul Ambrette
Vice President, Consolidated Macaroni Machine Corp.

When anyone thinks of food he
naturally thinks of cleanliness; and it
goes without saying that surfaces on
the structures used in food manu-
facture must be absolutely clean. Sur-
faces of rooms, machines and dryers
must be smooth and casily kept
absolutely clean and no particles of
food ‘materials should adhere to them,
They should not harbor mold and
there should be no joints where bugs
and insccts or mold or fungii of any
type can lodge. Naturallfy, no materials
that have a rough surface should be
used for structures of these kinds,

The Consolidated Macaroni Machine
Co., in_co-operation with Georgia-
Pacific ‘Plywond Co., conducted ver
with GPX,
plastic surfaced plywood for macaroni
dryers and*has found that this plastic
‘surfaced plywood is ideal for the pur-
pose

It has a satin finish, extremely re-
sistant to moisture absorption, and is
so extremely smooth that no flour or
food particles can adhere to it, It is
easily kept clean by sponging or b
vacuum cleaner. The very large panels
which form the structure require

practically no moldings or bindings
where flour or paste particles could
lodge.

It withstands the heat and humidity
necessary to dry macaroni paste with-
out change. Its insulation value is
sufficient for drying tunnel purposes.

All of these qualities have permitted
the Consolidated Macaroni Machine
Co. to build the highest type of
machine, and recent installation of
their-machines at-the La Rosa plant
near Philadelphia has attracted atten-
tion all over the country, In erecting
these pancls, the edges are treated with
pentachlorophenol, which is a special
coating to prevent any insccts, mold or
fungus from penetrating the edges,

This plastic-surfaced plywood is
also used in pallets for transporting
bags of flour and other food items
about various food plants, and has
been specified on account of the fact
that its surface does.not nced paper
or other coverings in handling the
bags of flour, The surface is per-
fectly sterile and clean,

It is also used for counters and
shelving in food plants on account of
these qualities,
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PROVEN AUTOMATIC PRESSES

By Continuous Automatic Short Paste Press
i u : Equipped with Manual Spreading Facilities

Model DSCP—1000 Lbs. Production
Model SACP— 600 Lba, Production
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This Time Tested Continuous Automatic Press for the production of all

types of short paste—round solid, flat, and tubular.
Constructed of finest materials available with slainless steel precision ma.
chined extrusion screw. Hygienically assembled with removable covers and

doors go that all parts of the machine are easily accessible for cleaning,
i Produces a superior product of oulslanding quality, lexture, and appear-
g ance,

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

DURABLE—ECONOMICAL—BEST FOR QUALITY

| -
Designers
\;— """""" and
Builders
of
' . lhe
Proven Automatic Spreader e
Patented Model DAFS8—1000 Lbs, Prod. . Automatic
SAFS8— 600 Lbs. Prod.
Patented Model ro ooy
Spreads conlinuously and automatic- 5
ally, All types of long pastes—round Sprea or
solid, flat, fancy flat, and lubular, Trim. e
ming waste less than 10%. Superior
quality product In cooking—in texture— the
and in oppearance. This machine Is World
a proven reality—Time Tested—mol an |
= ]

experiment

|
mbination Continuous Automatic Press
FOR LONG AND SHORT PASTES

Patented Model DAFSC—850 Lbs. Production
Patentad Mode] SAFBC—600 Lbs. production

E IDEAL PRESS ror MACARONI FACTORIES

o combined produciion of 20,000 pounds or less, Change
fiom long lo short pasle in 15 minutes. A practical press

roduce all types of short or long pastes

VER 7150 AUTOMATIC PRESSES
IN OPERATION ‘ .
IN THE UNITED STATES ‘ 3

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809
159:171 Seventh Street

BROOKLYN, N.Y,, U.S. A,
25> B

156-166 Sixth Street:
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BE ALWAYS ORIGINAL
BE ALWAYS PROGRESSIVE

The motivating force of CONSOLIDATED whose pioneer spirit
created the automatic drying processes for long and cut paste as
well as the first continuous automatic long paste spreaders.

2000 LBS. SHORT CUT DRYING CAPACITY PER HOUR

THE MACARONI JOURNAL April, 1951

FOOI. PROOF POSITIVE DRYING
HANDSOME HYGIENIC APPEARANCE

LOOKS HYGIENIC - IS HYGIENIC

A view of the machine room at the new modern V. La Rosa & Sons, Hatboro, Pennsylvania
plant, showing an automatic long goods press, three long paste preliminary dryers and in
the right background two short paste preliminary dryers.

REAL ECONOMY cre the ooty worsto descrbo those posive

labor saving, progressive drying systems that produce a constant, high quality,
check-proof paste under the finest hygienic conditions.

A view of the three finish sections of a complete short paste dryer of 2,000 pounds cupnci'ly per
hour taken at the new modern V. La Rosa & Sons plant located at Hatbore, Pennsylvania.

A REAL SPACE SAVER

Consolidated Macaroni Machine Corp.

Consolidated Macaroni Machine Corp.

FOUNDED IN 1909

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

FOUNDED IN 1808 .

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

FOUNDED IN 1908

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

MORE THAN 100 UNITS OPERATING

B~ IN THE UNITED STATES

156-166 Sixth Street

YES! This modern dryer is in <1z ~ation in practically every plant
in this country, Why? Because 1t was pioneered and developed
by people with more than 40 years of "Know-How."”

Hygienic — Compact — Labor Saving

Preliminary or Complete Finish Dryer

Patenled Model PLPDG—Drying Capacily 1000 Pounds

Patented Model PLPDP— Drying Capacily 600 Pounds

i—
Top Picture

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

r.mo =)
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
aeraling section of
the dryer. From there
lo the rest chamber
to equalize the mois-
ture and return paste
to plastic stage. Will

dry all types of long
paste.

Operation fully aulo-
malic.
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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

WHY? e

(Proven Efliciont

Pioneers of the First Automatic Short Cut or Noodle Dryers

The Dryers that first incorporated a Sweat or Rest Chamber, Palented Feature.

and that alternately aeriates and sweats the paste.

THE ONLY DRYERS THAT ARE:

1. Operaled by simple jully automatic conlrols,

2, Complelely hygienic, constructed with the new won-
der plastic plywood and siruclural steel frame.

3. Driven by a simple scientifically construcled posilive
mechanism,

4, Fool-proof and lime proven by many years ol drying
salisfaclorily.

5. EIf .nt and economical because you receive uniform
aud positive results every day.

BE MODERN
STAY MODERN

with

CONSOLIDATED

Patented Model CASC—3G —Drying Capacity 1000 Lbs. up to Elbows

Patented Model CASC— 3P —Drying Capacity 600 Lbs up lo Elbows
Patented Model CASC—4G —Drying Capacily 1000 Lbs. up to Rigaloni
Patented Model CASC-— 4P—Drying Capacity 600 Lb- up to Rigaloni

Patented Model CAND —Drying Capacily 800 to 1600 Lbs. of Noodles
Patented Combination short cut and noadle dryers—600 to 1000 Lbs. Capacily
Patented Specialshort cut dryers to 2000 Lbs. Capacity

Consolidated Macaroni Machine Corp.

FOUNDED IN 'ane

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

156-166 Sixth Street
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In the successful businessman's
thinking, tomorrow is today, What we
have to say about tomorrow's self-

service selling, therefore, is already .

here for many, and just around the
corner for practically anything manu-
factured for general consumer pur-
chase, Now, self-service selling re-

uires more thoughtful attention to the
details of packaging, because the pack-
age is called upon to play an increas-
ingly important role; namely, as its
own salesman at the point of purchase,
and as its own demonstrator and serv-
iceman at the point of the product’s
use,

Another rapidly developing trend—
particularly in the food field—is the
individual portion package, which rep-
resents the ultimate in  self-service
selling.

Self-service selling has long since
taken a firm hold in the food industry.
It is interesting, therefore, to follow a
buying tour of a modern supermarket
with a visit to a large department store
whose counters are still staffed by
clerks, Except in transactions involv-
ing style or size-items—such as suits,
dresses, hats, coats and the like—the
clerk's role in selling is becoming in-
creasingly unimportant. And when
one considers the vast volume of even
wearing apparel that is being sold mail-
order, one wonders how long it will be
before everything but tailored and ex-
clusive-pattern apparel will succumb
to the onrushing self-service trend,

Self-service selling is admittedly
most successful in the food field—in
the giant supermarkets to be specific.
These are doing a thriving business in
metropolitan  areas and  cross-road
shopping centers alike. Those manu-
facturers who have carefully surveyed
these operations and have packaged
their products to supermarket speci-
fications are doing a thriving business,
To meet supermarket requirements,
your product must be right, your pack-

age design, size and capacity must be
right. And your price must be right.

Supermarket operators expect you

to be as efficient Pne your mnl?:[act::’lrc
as they are in their self-service selling.
This efficiency on your part means
effective  packaging automatically
handled by modern, automatic ma-
chinery which eliminates costly manual
methods on the packaging line. This
may sound like beating our own drum,
but if it does, it is because of the ex-
perience of leading manufacturers of
packaged merchandise. These firms
are doing the drum-beating for us by
their selection of medern Packomatic
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Tomorrow’s Self-Service Selling

by Roy K. Ferguson
President, L. |, Ferguson Co.

functional packaging practically every-
where, World Wargl 's globa expcrr’:!-
ence taught modern industry a great
deal about what to package, why to
package it, and how to package for
combined protection and efficient use.

Specific package trends are interest-
iuli,. As suggested above, the individ-
ual-portion package is becoming in-
creasingly popular. And why not?
The consumer wants it—and  manu-
facturers find it profitable, “The
smaller the package, the greater the
profit!” has been this writer's slogan
for many years,

Automatic shipping case loaders for
macaroni, spaghetti, egg noodles, el-
bows, el cetera, for citrus juices, for
tobacco products, for waxes and
polishes . , , semi-automatic case load-
ers for cake mixes, soaps, flour, chem-
icals, personal products, paints, etc. . . .
Mr, Ferguson automatic carton filling and sealing
equipment for powders, flours, sceds,

automatic packaging machinery to help  chemicals, foods . . , automatic can
them meet the exacting demands of  making and filling equipment . . . auto-

1tx1|z_|y's—aml tomorrow's—self-service  matic shipping case sealing and im-
sclling.

printing cquipment—all these Pack-
In other words, the self-service omatic packaging machines are playing

trend is definitely established and is  a major role in tomorrow's sclf-service
spreading mpulliy tI|rqugImut_ all indus-  selling that the alert business executive
try. Also, there's an increasing use of s preparing for today.

Durum Products Milling Facts

Quantity of durum Jroductu milled monthly, based on reports to the
Northwestern Miller, Minncapolis, Minn., by t]‘:e durum mills that submit
weekly milling figures,

Production in 100-pound Sacks

Month 1951 1950 1949 1948
January ......... «vv. 870,532 691,006 799,208 1,142,592
February ...... veeas 901,751 829,878 799,358 1,097,116
March 913,107 913,777 1,189,077
April ..... 570,119 589,313 ,038,
May ....... 574,887 549,168 1,024,831
}um: 678,792 759,610 889,260
e 654,857 587,453 683,151
August ...,., 1,181,294 907,520 845,142
September .......... 802,647 837,218 661,604
October ....uvviuinss 776,259 966,115 963,781
November . ......... : 700,865 997,030 996,987
December .......... : 944,099 648,059 ,

Crop Year Production .
Includes Semolina milled for and sold to United States Government:

July 1,1950 to Mar, 30, 1951, .....cvvvinnnnnns N e 7,834,488
July 1, 1949 to Mar, 31,1950, ... .. ... 0" SRR 7,399715
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ages, osambles and loads them Into cases
previouly squared and registered. 3

FOR LOWER PACK, STS O
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LOAD, GLUE, SEAL and IMPRINT
YOUR CORRUGATED SHIPPING CASES

""PACKOMAT/IC

l Model *D* ml:plng case gluer-
sealer for high speed, moderate
or slow production lines. Automat.
Ically applies wide variety of glue
spreads. Handles both light and
heovy corrugated or solid fiber
contalners. Adjustable for wide
varlety of case slzes and weights,

2 *STREAMLINER" Model D" case gluer-

food, dairy and beveroge s tomatkolly pocks filled cortons inte
i lie. uu.l"-nd mml'ﬂun on thelr way to gluer-

sealer wnit,

\ BT
COMBINATION END LOADER-SIDE
SEALER takes round or rectangular pack-

-im GLUER-SEALER for caies going

Write J. Lll "u";ri
PACKOMATIC shipping cose formar- Company, Route
“ """::'.I‘l".:d'ﬁ:::'::':?h::':: 6 packer daelivers wp to 1200 loaded at Repugllc Avenue

o8 well as regular butt flaps.

el

A vy e
--SZ*";:M HINER
N

e

shipping cases per hour, automatically.

TODAY
MI"lO MAIL_QU_P&N

I. L. FERGUBON CO.
Jolist. lllinels. Dept. M

JOURNAL

Share the know-bow to which
America's foremost packaged goods
manufacturers turn for modern,
anicinatic PACKOMATIC fibre ship-
ing case packing, gluing, sealing,
ating (coding) and imprintin
equipment, Coupon below will spe

information,

Tua to PACKOMATIC'S
nearly 30 years of helping
America's foremost packape
merchandisers reduce production
costs, keep resale prices in
line, and step-up earnings with
modern, automatic packaging
—from carton forming and .
filling, to shipping case loading,
sealing and imprinting.
PACKOMATIC automatic
packaging equipment includes:
CASE PACKERS & SEALERS
CASE IMPRINTERS

Il CARTON FILLERS &

SEALERS
VOLUMETRIC FILLERS
CARTON MAKING
MACHINES
DATING (CODING)
DEVICES
PAPER CAN FORMING &
FILLING MACHINERY
Preserve and protect the shelf
appeal of your packages with
modern, automatic
PACKOMATIC packaging
‘machinery. Save time...
floor space...labor... money!
* k *
Regardless of the size or scope of your
operation, your inquiry incurs no obli-
gation to Fnrchne.
€

or phone Joliet 6275.

V.M, RES. U, 8, PAT, OFF,

Please send complele daia on [J Case Bealing [J Carlon
Filling and Secling (] Package Weighing Equipment.

Company. ————

L T o
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outlook for packaging papers

by Roy E. Hanson

Vice President and Director of Sales, Milprint, Inc., Milwaukee

HE wrapping material picture is

not bright. Production is high, but
consumption is higher, There are two
definite reasons for this:

I. Many new comraercial uses
which have added to the demand for
wrapping materials of all kinds—

2, The vast new war uses that are
superimposed upon the present high
commercial use,

The Cellophane situation is particu-
larly bad because DuPont was forced
to scrap their 1947 expansion plans
when the government slapped a mo-
nopoly suit against them,

DuPont today is at the maximum of
its production. The one additional
Cellophane  source, the Sylvania Di-
vision, American Viscose” Co., is at
present operating at high capacity and
promises, before the year is over, a
considerable  stepup  of  production,
Another source, the new Olin Indus-
tries, recently induced to enter the ficld
by DuPont, should have its facilities
completed by the end of the year,

The net result of the increased pro-
duction by Sylvania and the new pro-
duction by Giin should result in 2
total  Cellophane capacity  conserva-
tively estimated in excess of 300,000,
000 pounds, Unfortunately, however,
even this fantastic figure is insulficient
in view of the demand, The demand,
as it stands today, is perhaps 100,-
000,000 10 200,000,000 pounds in ex-
cess of even this projected production,

To mention only two new uses for
Cellophane, look at the produce field
with the individual packaging of fresh
fruits and vegetables, Look, too, at
the meat counter in the self-service
stores. Prepackaging within the stores
demands — huge — additional — tonnage
which is nowhere near being satisfied
by cither today's production or the
maximum production looked for when
all the increased facilities are in op-
erittion,

Even the cigarette field is beginning
to feel the pinch of the Cellophane
demied,

Here are a couple of suggestions of
things that we should all be doing
today

L. Don't recklessly attempt 1o pile
up an_inventory of wrapping mate-
riels, To do so only accentuates the
comlition by creating hysteria, and
furthermore, all wrapping materials
are, to a certain extent, perishable and
stock-piling over too long a period of
time only creates waste,

2. Store your materials properly,

Learn about humidity ; learn about de-
hydration; learn how to store your
materials so that they are kept in the
best possible condition,

3. Check your sizes, Be sure that
the sizes you have are the minimum
size that you can safely use, There is
still a reckless disregard for material
in a good many packages which are
figured over-size. Any fractional sav-
ing will save you money and consider-
able material.

4. Use the proper kind of material.
Some duplex |n.'wknrua are used where
single packages will suffice, In some
cases, heavier weights are used than

are actually necessary, Find out exact-
ly what you need in the way of mate-
rial and stay within the minimum that
you can get by with safely,

5. Check your packaging machines,
A poorly-operating  machine  wasles
much material,  On heat-sealing ma-
chines, be sure that you control the
temperature,  You would be surprised
at the material you can save with
properly operating machines.

6. l\fnku use of revelation packag-
ing with wax paper or opaque bond
paper sidewalls and a center Cello-
phane window, This saves up to 60
per eent of Cellophane,

New Carton-closing
Machine

This month a completely new, fully
automatic  Peters  carton-closing
machine is being introduced to the
macaroni industry, according to H.
Lyle Greene, president of Peters
Machinery Co,, Chicago,

The machine is built to fold and
close o wide variety of open-top type
cartons, at speeds of 60 to over 100
per minute, It features simplified,
continuous-motion operation, is self-
clearing and vibrationless,

Wik

Thorough tests have recently been
completed with the new Peters carton-
closing machine, 1t has been in opera-
tion at the John B, Canepa Company,
Chicago for the past several months,
A. ], Dono, general manager, stated
that he is highly satisfied with the
Peters closing machine operation, and
has found it to be economical, trouble-
free and easy to maintain,

Mr. Greene, of Peters Machinery
Co,, pointed out that the new Peters
carton-closing machine represents one
of the new contributions this company
is making to the macaroni industry,

A. J. Bono, general manager, Jno, B. Canepa Co., and H. Lyle Greene, president,
Peters Machinery Co., watch the new Peters carton closing machine in operation at

the Canepa plant,
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Milprint's  tremendous ' production
facllities and versalile operations
are being widely used by many
branches of the services for Mili-

' tary Packaging. The sirategic loca-
tion of 14 plants and the technical '
“know-how'' of the Milprint organ-
ization are ot your disposal. Write,
wire or call Milprint regarding your
Military Packaging problems.

THE MACARONI

* Macaron

L SHE MUPRINT FOR MILITARY PACKAGING

JOURNAL

Oy b I wal 3 ks

I ‘and. Spaghefti manufacturers every-
where just naturally prefer Milprint packages , . ,
because they . know  from ' experlence that a

" Milprint package sparkles with exira eye appeal

« for bigger, beiter sales, Check the sales punch
of this Milprint Package, It's opaque bond —
printed'In three colors for life-like ‘product re-
praduction +'+» stand-out appearance, , . vivid

brand Identification, .

P gl s Fered ) -

PACKAGING MATERIALS

P W DG AR T L PR INTING

GENERAL OFFICES: MILWAUKEE, WIS,
SALES OFFICES IN PRINCIPAL CITIES

Printead Cellophcne, Pliclilm, Polyethylene, Acetale, Glossine, Foils,
Folding Coriens, Lithogrephed Displays, Prinled Promolional Malerial.




ST

THE MACARONI JOURNAL

Teamwork Required

To

Meet

Inflationary Trends

Statement

President, Grocery

ALL of us are naturally disturbed
about rising prices and what hap-
pens to the purchasing power of our
dollar, which will become meaningless
unless it retains a reasonable exchange
value for goods and services,

We are all in agreement that some-
thing must be done to curb the in-
flationary trend, In looking for a solu-
tion, it might be well to review briefly
the present situation and see what we
find,

We all recognize that this country
faces a very serious challenge, unlike
:‘l;y'lhing we have ever experienced,

¢ are not in an all-out war, but we
are in a state .7 _mergency which may
be with us for a long time.

Fortunately we are entering 1951
with a large supply of food, grocery
and agricultural products, In fact, as
late as last June, when we entered the
Korean conflict, our problem was what
to do with surplus stocks of agricul-
tural products, Our government had
almost $3,500,000,000 tied up in sur-
plus supplies. The total wurrd supply
of foods also is the largest since Et--
fore World War II. In addition to
these total large stocks, we are in the
fortunate position of having the farm-
ers of this country better cquipped
than ever before to step up pr:.luctmn.
The food and grocery manufacturers
are likewise equipped to step up their
aperations.

Notwithstanding this favorable sit-
uation, food prices along with all other
prices have gone up, and we are very
much concerned about that.

Some people now suggest that price
controls should be imposed, evidently
believing them to be the cure-all against
inflation. Others feel equally strong in
their opposition to controls, They re-
member from experience in the last
war that price controls created black
markets and artificial shortages; stifled
production; priced goods out of the
market (particularly low-priced mer-
chandise) ; and all of this developed in
spite of the fact that a large staff was
employed and a terrific amount of

by Paul 8, Willis

Manufacturers of America

money spent to administer the con-
trols,

In looking for a solution for this
difficult problem, it is highly important
to remember that the present emer-
gency state of preparation for defense
may be with us for many, many years,
Therefore, a strong feeling prevails
that we should try very harﬁ to avoid
price controls in an emergency de-
fense program that must be continued
for an indefinite period. . If the
cconomy is now saddled down with
price controls for a long time, we may
never escape from them, and that could
be the end of our free enterprise sys-
tem,

Instead of pinning our hopes on the
false premise that price controls pro-
vide the cure-all, we should very real-
istically examine the situation to sce
what each of us should do to curb the
inflationary trend. This is a- case
where every citizen has a great respon-
sibility to do his part in the prepara-
tion of the defense program, and par-
ticularly in the matter of helping to
curb inflation. It serves no purpose
to shift the responsibility of causes for
rising prices, and it is a false hope to
expect the government to do the job
alone to take care of us, This is a
time when each of us , , . every citizen
of this country and every segment of
the life line . . , can and must make a
definite contribution toward curbing
inflation,

For instance, we believe that:

The government should take the
necessary steps immediately to reduce
all non-essential expenditures ; increase
cfficiency in operation; tighten credit
controls; and impose appropriate
taxes; set up adequate and capably
staffed agencies for appropriate han-
dling of food problems; develop a plan
whereby all government and military
agencies co-operate in their purchasing
of goods, thereby avoiding bidding
prices up on cach other.

The farmers should plan for all-out
production with greatest efficiency,
giving special consideration to those
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Mr, Willis

crops most needed in the defense pro-
gram.

The food and grocery manufacturcrs
should step up their production and
work for the highest cfficiency in
operations ; maintain prices which are
consistent with costs; allocate their
output equitably among customers in
the regular channels of trade, thercby
keeping goods away from speculators
and black marketeers; and keep their
customers fully informed with facts
about the industry,

The distributors skould buy their
goods in regular quantities, maintain
normal  mark-ups, distribute their
goods through regular channels, there-
by keeping goods away from specula-
tors and black marketeers; and dis-
courage hoarding by the public and
give the facts to their customers about
supplies and prices,

T'he American people should buy in
normal quantities unl{. They should
be very selective in their purchasing,
preferably using those products which
are in plentiful supply, and avoid black
markets, They should keep posted on
the real facts and meet problems in-
tellipently as they may arise in (heir
own communilies,

These are just a few suggestions of
helpful things to do, The American
people will gladly do all of these and
more, We have met many difficult
situations in the past, and we are sure
that by working as a team together,
we can deal effectively with the present
situation,

GMA Announces Meeting
DATES

Paul S. Willis, president of Grocery
Manufacturers of America, Inc., an-
nounces that the 1951 mid-year meeting
of the association will be held at the
Greenbrier, White Sulphur Springs,
W. Va., on June 21-22-23.

The 43rd annual meeting of GMA
will take place November 12-13-14 at
the Waldorf-Astoria, New York City.
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MUNSON

CELLOPHANE BAGS

PROTECT...DISPLAY AND
SELL YOUR PRODUCTS!

of cellophane provides your product
with visual selling identity, It is the
right combination of display, visibility
and protection that make MUNSON
cellophane bags the outstanding pack-
aging medium for food product han-
dling and selling.

MUNSON offers complete packag-
ing design facilities to provide your
products with individualized charm,
style, dignity and the EXTRA eye-

appealing characteristics of primary
importance in point-of-sale merchan-
dising. The sanitary freshness of MUN-
SON cellophane bags will increase
consumer sales acceptance.

Your questions concerning types of
bags, sizes, designs, and production
and delivery will receive a cordial
reception at The Munson Bag Com-
pany. A highly-skilled group of experi-
enced men is prepared to discuss your
packaging problems and to make
recommendaticns,

Write todoy for samples or, for immediate service, call LAkewood 1-6570.

7

THE MUNSON BAG COMPANY

‘[[qs |Jal'WEST 117TH STREET » CLEVELAND 7 OHIO
OCATED IN BOSTON, CHICAGO,DETRO|T, KANSAS CITY AND SEATTLE

47
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IMPIANTI D'ITALIA (Macaroni Plants In Italy)
Serie D'Oro (Courtesy Molini d'ltalia)

Soc. Anonima Antonio Gerli-Milano

Molino Grano Tenero

“Maximum Use” Is Keynote Of Hoskins’

1951 Plant Operations Forum

“Maximum Use” will be the key-
note to successful macaroni plant op-
eration in 1951, It will also be the
keynote of the 1951 Plant Operation
Forum to be held on April 26, 27 and
28 in Wicboldt Hall on thé Chicago
campus of Northwestern University,
according to Glenn G, Hoskins, in-
dustry consultant and director of the
forum.

“The near-war economy which our
country must have in the months, and
maybe years, to come,” observes Mr,
Hoskins, i‘will surely require the plant
manager to make the ‘maximum use'
of every bit of machinery, manpower
and materials at his command. He is
certain to be put to the test of produc-
ing more with less because:

(1) Company profits will be re-
duced by the drain of heavy taxes,

(2) Manpower will be harder to
get and keep because of the draft and
the lure of higher wages in war indus-

tries,

(3) Materials and new machinery
will be harder to get,

“At the same time there is every
reason to expect that military require-
ments for macaroni products will in-
crease as in the last war, It is likely,
too, that civilian consumption will go
up because of rising costs of other
foods, The trend has already begun.
The macaroni production index at the
end of the tenth week (March 10,
1951) was 180.4%, as compared with
15725 for the year 1950 (10th
week), and 161.7% at the same time
in 1948,

“The forum will attack specific
phases of this program of ‘maximum
use’ with practical suggestions con-
cerning nearly every activity in the
plant.  All sources of waste and loss
will be explored for possible reduc-
tion, ‘

“A major subject to be covered by

Professor H, B, Rogers, chairman of
the industrial management department
of Northwestern University, will be
concerned with ‘Getting The Most Out
Of Labor,’ the single most important
possibility for economy in any plant.
Other sessions will put emphasis on
such things as maintaining high press
Froduclinn, full utilization of drying
acilitics, economy of package sizes,
getting the most out of packaging ma-
chinery, making dies last and organiz-
ing for efficient, economical sanitation.

“The Plant Operation Forum will
be more of a forum this year.  Eight
panels will be conducted by macaroni
manufacturers who will serve as ex-
perts on particular phases of produc-
tion. These panels will be run so as
to encourage and require participation
of every one. This will insure that
those in attendance will get the benefit
of the knowledge of the real experts
in the field of macgroni-production—
the men who are attually in charge of
making it." :

Exccutives and production manag-
ers of macaroni-npodle firms are be-
ing invited to cnroll in the 1951
School,
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TELLA is the largest pro-

ducer of fine,natural “Italian-
type" cheeses in the world.
Only the finest grade A milk
from the bestdairying sectionsof
Wisconsin is used in the manu-
facture of Stella Cheeses,and all
are carefully and thoroughly
aged to the peak of perfection.

We are proud of our leadership

Stll

FIRST IN FINE
ITALIAN-TYPE

CHIESESI in the fine cheese field—and we
=, are constantly striving to help

et build bigger sales of fine checse
for American food dealers.

GRATED CHEESES
Stella Grated Cheeses are fast movers, and help you
sellother related food items. Three varieties tochoose
from —all available in handy ahaker containers.

skt riginally produced
Thisfamous sharp cheese of hard texture, originally pi
in Italy from sheop's milk, is now made in America by Stella
Cheese experis from selected cows' milk. Btella Romano
compares favarably with the finest Itallan Romano,

GORGONIOLA

Halled by connolsseurs as the finest of the semi-hard cheeses. Com-
pact, of creamy color, veined with green. Produced in northern
Wisconsin and cured under strict lnboratory control, Aged longer
than othersimilar typesto give it distinctive flavor and goodness,

PROVOLONE

Hardwood-smoked piquant table choese, produced ina
variety of forms and sizes — pear shape, salame (cylin-
drical), and small round loaves. A triumph of our
experts in Italian cheese-making,

FONTINA 4 %

heese of unusual and delicate flavor —espe-
:h..ll._:’l:ncod for n:dwichu because of ita flavor and
slicing qualities. Excellent for sauces because it mells
easily and blends effectively in cooking.

BLUE CHEESE

Produced in northern Wisconsin by the famous
uefort method from full cream cows' milk.

Cured in automatically controlled air-conditioned

curing rooms, reproducing closely the natural con-

ditions in the famous Caves of France.

PARMESAN

The most famous and popular of the grating type of
cheeses. Its distinctive nutty flavor makes | especially
sultable for food ing. Widely ded by die-
ticians and famous cooks to add zest tomany fvod dishes.

STELLA CHEESE COMPANY, 431 South Dearborn Sireet, Chicago, lllinoiy
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niuses

The consumption of macaroni prod-
ucts by Americans has been estimated
at about scven pounds per person per
year, as against nearly ten times that

uantity by the people of Italy. In
:"Ii! connection, Americans will hardly
concede first place to Italy in the num-
ber of sclf-claimed expert spaghetti
cooks, Perhaps this was best treated
in an article by Henry McElmore, re-
nowned columnist of the “Renewing
Stand"” that appears daily in the New
York and Chicago Americans, and nu-
merous other newspapers throughout
the country. With due credit, the arti-
cle is reproduced herewith because of
its inherent interest to macaroni prod-
ucts manufacturers and  spaghetti
caters in America,

In drawing up my resolutions for
1951, T overlooked one that -I should
have made years and years ago, Sim-
ply put, it is this:

Never to accept an invitation to din-
ner from a man who swears he cooks
the best spaghetti in the whole world
and, even more important, never to
allow one of these self-styled pasta
geniuses to come to my house and cook
a spaghetti dinner.

Smiths are common in this countr 3
and so are Browns, Joneses and Wil-
sons, But they are nowhere near as
common as men who honestly believe
that they can cook spaghetti better
than anyone else, :

I'll make you a bet that every soul
who reads this column has a friend or
an acquaintance who is confident that
he can outdo all the chefs in Italy when
it comes to spaghetti,

These self-appointed kings of the
pasta guard their seerets more closel
than Fort Knox ever was gunrde({
They would allow themselves to be
branded before telling you how many
drops of kerosene they use to each can
of tomato paste,

The trouble these amateur chefs go
to to serve six or eight people is ten-
fold that to which a professional chef
would go to serve a banquet of 500,

1 would much rather have a tornado
strike my house than an amateur spa-
ghetti cook, Just last week we ha(?a.
friend of ours, Bill Russell, come over
—at his insistence—and cook spaghetti,

Know who told us how hot he was
at this spaghetti racket? Mr. Russell,

With dinner planned for cight, Bill
arrived just after dawn, laden down
with packages. He went straight to the
kitchen and locked himself in, to keep
prying eyes from his sccret recipe, We
couldn’t get in the kitchen all day,

It wasn't bad spaghetti, although I
have had better out of a can. It was
the sight of the kitchen that showed
pure genius on Bill's part.

The ceiling was spattered with olive
oil; garlic crunched underfoot; there
were literally dozens of dirty pots and

h.

Out of respect for nucﬁ a monumen-
tal effort, we had to spend half our
time eating and half our time praising,

I figure I told a le, If there is
anything that really burns me up it is
to have to cat another man's spaghetti
when I know good and well that 1 can
conl? lit better than anybody else in the
world,

Safety Council Offers
"Safety” Booklets

Four new booklets on safety, de-
signed for distribution by plant fore-
men or as payroll enclosures, have
been announced by the National Safety
Council, The booklets cover safety in
the plant, at home and on the highway,
Humorous cartoons and light treatment
in the text sugar-coat the message,

“Aren't People Funny?" pinpoints
12 unsafe attitudes—the “dirty dozen”
human foibles that are hidden causes
of many accidents.

o Dirt and Disorder” points
out why it is better, easier and safer
to work in a clean and orderly place’

In "Cry Whoa!" Shakespeare takes
the wheel to help reduce off-the-job
motor vehicle aceidents, which account
for the greatest share of off-the-job
injuries and deaths,

“Safety 'Round the Clock” deals
with home safety 24 hours a day, with
cight pages of good medicine for the
family,

Liquid, Frozen and Dried
Egg Production
February 1951

Production of liquid egg durinf Feb-
ruary continued on a relatively small
scale, the Bureau of Agricultural Eco-
nomics reports,  Production  totaled
34,688,000 pounds, compared with 73,-
385,000 pounds during February last
;enr and the 1945-49 average of 58,-

61,000 pounds. Both egg drying and
freczing operations were on a much
smaller scale than a year ago.

Dried cﬁ production during Febru-
ary totaled 1,843,000 pounds, compared
with 6,592,000 pounds in Fci)ruary last
year. Production consisted of 1,313,
000 pounds of whole egg, 370,000
pounds of dried albumen, and 160,000
pounds of dried yolk, Production of
dried egg for the first two months of
this year totaled 3,524,000 ounds,
compared with 9,937,000 during the
same period last year,

The quantity of frozen egg produced
during February totaled 25,582,000
pounds, 45 per cént less than last year's
February  production of 46,939,000
pounds and 19 per cent less than the
1945-49 average production of 31,588,-
000 pounds. Frozen stocks increased
1 million pounds during February,
compared with an increase of 18 mil-
lion pounds during February last year
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and the average increase of 0.5 million
pounds,

Durum Spoilage Threat-
ened by Car Shortage

A large portion of the 1950 durum
crop was harvested under weather con-
ditions that were most unfavorable,
with the result that there is a consid-
crable (}uanlily of “wet" durum in
many of the elevators in the north-
west, Unless this can be moved to
the mills before warm weather sets in,
serious losses will be sustained, The
shortage of box cars for transporting
the wet durum to market is the great
hurdle the elevator men complain
about,

Association Adviser C, L, Norris,
Minneapolis, not only calls attention
to a situation that can become most
serious to macaroni manufacturers,
but also is doing something about it
He sent wires to the two Minnesota
Senators and to all the Congressmen
from that state, asking that something
be done toward saving this important
grain crop. He has advised leading
wnanufacturers in every state wherein
the macaroni industry operates to wire
their Senators and Congressmen urg-
ing immediate action, To Hon, Hu-
bert H. Humphrey, Senator from
Minnesota, Senate” Office Ilui!din‘;,
Washington, D, C., Mr, Norris wired :

“Despite numerous promises of
more box cars in the Dakotas, the ad-
ditional supply has not been forth-
coming, e are particularly inter-
ested in the durum area of North-
castern North Dakota. Heavy mois-
ture conditions at harvest resulted in

. wet wheat being placed in storage,

Unless box cars are supplied quickly,
serious loss will be 5uﬂ‘crcd y ele-
vators and farmers, What can you
do for us?” ;

Sharp—A Merck V.P.

James H. Sharp of Wilton, Conn.,
has been elected financial vice presi-
dent of Merck & Co., Inc., manufac-
turing chemists, George W. Merck,
chairman of the board of dircctors, has
announced,

Mr. Sharp has been vice president
and director of Grace National Bank
of New York. He will remain a dirce-
tor of the bank. He is at present a di-
rector of Merck & Co,, Inec., of the
Rome Cable Corp., Rome, N. Y., and
of Atlas Steels, Lid., Welland, Ont.
His background includes broad experi-
ence in finance and foreign banking
and trade. He is also a director of
Merck's export subsidia?. Merck
(North America) Inc, N. V.

Mr, Sharp is a rative of Moorhead,
Minn,, and attended TFargo College,
N. D, and Yale University. Dlring
the first World War, he served in
France with the 23rd Infantry, Second
Division, returning to the United
States with the ranE of captain.
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THE GOLDEN TRIANGLE

Pittaburgh o North Dakota ?
BOTH

Pittsburgh—where the confluence of the Allegheny
and Monongahela rivers form a triangle that-is the
headquarters for the nation's steel, coal, aluminum, and
a lot of other things.

North Dakota—the triangle of which is where 90% of
the nation's Durum wheat is grown. Golden because of
the fine golden amber color this area grows.

(e need them both

Qur experienced millers and chemists, operating
modern mills next door to this best Durum areq, are pro-
ducing No. 1 Semolina and Fancy Durum Patgnt Flour
that has the quality and fine amber color that is so nec-
essary to the macaroni manufacturers from Boston to

San Diego.

Big or small, we want your business on
Superiore No. 1 Semolina
Granolina-Durum Granular

Fancy Durum Patent Flour

CROOKSTON MILLING CO.

Crookston, Minnesota




52 THE MACARONI JOURNAL

. -
Rossotti's California and
New Jersey Executives
L] []
Supervise Exhibit
Twin Plants Ofter the Nation’s Only
Matchad Combination Sheet Service
for Folding Cartons with Simulta-
neous Delivery on Both East and
West Coasts

With  representatives  meeting  at
Atlantic City, April 17-20, Rossotti
Lithograph Corp, combined its 53rd
annual National Sales Conference with
its exhibit at the AMA Packaging Ex-
positicn.  The coast-to-coast matched
combination sheet label and folding
carton service was explained, and sam-
ples of packaging from both plants
were on display, Company representa-
tives from more than 18 cities attend-
ed the exposition and the conference
scheduled for that week in Atlantic
Cit{'.

Alfred and Charles Rossotti, presi-
dent and exeeutive vice president, re-
spectively, joined Philip Papin,- resi-
dent manager of the California plant,
to personally supervise exhibits and to
conduct the sales conference that week,

The two Rossotti plants are unusual
in the lithographic industry because
they operate as an integrated unit al-
though they are 3,000 miles apart.
Inks are manufactured at the lJnrlh

Bergen, N. J., plant and shipped to
San l-‘raucisgo, Calif, to insﬁi:: the
most nearly perfect color match in
simultancous production, Both plants
ul[:erale from matched specification
sheets for all jobs and duplicate art-
work files are maintained on both
coasts,

Sales personnel attending the ex-
hibit and sales conference were: Paul
J. Shilling, eastern division sales
manager; John M, Tobia and Thomas
F, Sanicofa, field sales managers; T,
T. Slater, Rochester; R, M. Haolbrook,
Boston; E, L. Weil, Philadelphia ;
George Mettee, Baltimore; Graden
Thrasher, Cleveland ; Ken MacDonald,
Chicago; Arthur Tarditi, New Haven;
Louis Delsen, Newark and Henry
Wager, Brooklyn, Hawthorne P. Van
Sluyters, Jack Ferroggiaro, Allan
Haynes, Ivan Lottsfeldt, and Albert
Photenhauer attended from the West
Coast territory,

Du Pont Breaks Pro-
duction Records

The Du Pont Co. reports that in
1950 it surpassed all its previous pro-
duction records by a wide margin and,
like the chemical industry generally, is
“in a much stronger position” to cope
with the problems of a national emer-

YOUR BRAND NAME IS

FOR BUY APPEAL
GIVE YOUR NOODLES
EYE APPEAL

m deep color

EGG YOLKS

says.
ASSURE UNIFORM APPEALING COLOR 2—Egg Solids and Color Score in Eggs,
® High Fat Content Yolks and Egg Noodles.
® Free From Shell And Fibre J—Semolina and Flour Analysis
® Guaranteed 45% Solids 4—Rodent end Insect Infestation Investiga-
*® Low Bacteria Count

FROZEN OR DRY PACK

contact m.

FOODS COMPANY

GINIRAL OFFICES

OMAHA, NEBRASKA

New York City Cleveland Chicago Boston
San Francisco Los Angeles Seattle Miaml
“
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gency than at the start of World
War 11,

In its annual report, distributed this
year to more than 125,000 stockhold-
ers, the company measured in concrete
terms the significance to it and the na-
tion of a construction program upon
which it has srcnt almost 550 million
dollars in the last five years,

About 460 million dollars, or 35 per
cent, of the company's 1950 sales were
from facilities placed in operation since
1945, the report said. Total sales for
the year hit a new record high of
1,297 million dollars. That was 272
million dollars, or 27 per cent, higher
than the sales figure }or the previous
record year of 1949,

“"Substantially all" of the increase in
dollar sales, the report emphasized,
was due to the greater physical volume
of gouds produced,

Restaurant Food Show

The thirty-second annual convention
and food show by the National Res-
taurant Association will be held on
the Navy Pier, Chicago, May 8 and 11,
according to invitation extended to the
management of The Macaront Jour-
NAL by Fhilip D), Johnson, public
relations director of the organization.
An extensive exhibit will be a feature
of this year's show that is expected to
attract several thousand restauranteurs
and representatives of supply firms,

JACOBS-WINSTON
LABORATORIES, Inc.

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

1—Vitaming and Minerals Enrichment As-

tions, Microscopic Analyses
S5—Sanitary Plant Inspections

Jauies J. Winston, Director
Benjamin R. Jacobs, Consultant
156 Chambers Street

- New York 7, N. Y.
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Economical - PolE‘cal . Industrial

National Industries Service

PO

TIME FOR CONGRESS TO GET
BUSY

]. E. Jones
Washington Correspondent

Add to the list of things you can't
understand—a U, Tariff policy
that permits binder twine used by
farmers in harvesting crops to come
into the United States duty free, but
places a 15 per cent duty on bater
twine, used by many of the same
farmers,

This situation is costing American
farmers  hundreds of thousands  of
dollars annually and adds to the cost
of food production, Even more im-
portant, there s a shortage of baler
twine in prospect, and we'll have to
lean on other countries, such as Can-
ada, more than ever this year to get
cnough, But because of the 15 per
cent duty, farmers will pay more than
they otherwise would for it, )

Legislation has been introduced in
the Senate and Houwee of Representa-
tives to correct this discriminatory
situntion, which only requires a slight

P _A-,,“--.-..L¢“-‘

modification of tariff law phrascology.
The tariff law now states that all bind-
ing twine shall be admitted duty h_cu,
but a customis commissioner ruled five
years ago that baler h_vim- wils some-
thing different, in spite of the fact
that both twines are made on the same
machines and from the same materials
and both are used for binding crops.

So Amcrican  farmers and  twine
dealers are writing to Washington o
learn why the taritf can't be removed.
If enough write, Congress may do
something about it

Crime and Politics

Senator Estes Kefauver has been
wrning up more than his share of
dirt all over the United States,  Dut
he carries his point in the charge that
vice and politics go arm-in-arm all
over the country, That shows up in
the Senate crime investigation,  Stories
of bribes, pay-offs, and protection
markets fill the record.  The Senator
says that vice profits find their way
into campaign fumls and that there
are deals between erime bosses and

political bosses that he declares turns
out to be standard business practice
in the underworld, .

It is a long, long story but Senator
Kefauver is doing a thorough job,
Success to him and his investigations
and exposures,

- New Coins

Somehody asks where all the pen-
nies have gone—and the answer is that
they can't circulate fast enough to keep
up with the demand,  The pennies are
very busy nowadays in parking meters,
cigarette’ machines and other places,
There are billions of pennics, but tl:ci-
are scarce, It's a sign of how much
business is going on.  And it is a fact
that 18 billion of these coins are in
circulation, .

Coins, from copper cents to silver
dollars, are fowing through the coun-
try or are being held in reserve in top
volume,  Sales taxes are taking more
and more pennies. A large volume of
trade requires a large volume of pen-
nies, nickels, dimes, quarters and half-
dollars—just for the purpose of mak-
ing change,

Exterlor View—Laszaro Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Exccutive Offices: 55-57 Grand St, New York 13, N. Y. Digby 8.1043
Plant and Service: 9101-09 Third Ave., North Bergen, N. J. Union 7-0587

.. . 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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Maurice L. Ryan Named
Stabilization Executive
Maurice L, Ryan, 55, of 2058 Lin-

coln Ave,, St Paul, has been appoint-

od St Paul district price executive of
the Office of Price Stabilization, re-
ports the St. Panl Dispateh of March

2, 1951,

The appointment was announced by

Harey Sicben, St Paul district dired-

Maurice L. Ryan

tor, with headquarters in the Guardian
Building,
_Mr, Ryan, a native of St. Paul, is
vice president and sales manager of
the Quality Macaroni Co,, 352 Wa-
couta St.

THE

He is a member .

of a widely known
St Paul family, He
was graduated from
the  Bemidji  high
school and attended
the College of St,
Thomas,

Mr. Ryan is a
past president  of
the Association of
Manufacturers
Representatives,
and is now on that
organization's
board of directors,
He is also vice pres-
ident of the Maca-
roni Manufacturers
Association and
chairman of its du-
rum growers rela-
lions committee,
He is a member of
the agriculture
committee of the
St Paul  Associa-
tion of Commerce.

He served 28
months in the Ar-
my on the Mexi-
can border and in
France at the time
of World War 1.
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From

4

ounces

o o« that's the range of carton sizes this low cos! machine
Is capable of welghing, filling and sealing!

THIS combination of SA top-and-bottom semi-automatic
carton sealer and SH Net Weigher Is "tops” for low cost
flexible production—only two operators needed, Just the
thing for up to 12,000 packages per day output—ideal
also for short runs of private brands or sample lines,
WRITE for BULLE’H!{

A4
TRIANGLE PACKAGE MACHINERY CO.

6633 W. DIVERSEY AVENUE, CHICAGO 38
Otticess New York, Los Angeles, Boston, Jacksonville. Poriland,
Dalles, Denver

* CAVALIER

EXTRA FANCY SEMOLINA

* DURKOTA

NUMBER 1 SEMOLINA

% PERFECTO

DURUM GRANULAR

* EXCELLO

DURUM PATENT FLOUR

..

EVANS ], THOMAS, Mgr.. Durum Division, 510 N. Michigan Ave.. Chicago, Illinois

GOOD DURUM WHEAT Plus
GOOD MILLING Equals
GOOD MACARONI PRODUCTS

From the vast crop ol Durum
wheal raised in our area, we
select only the finest for mill-
ing Semolina
Oours. You can always be
sure of that RICH GOLDEN
COLOR in your MACARONI
PRODUCTS when you use our
Durum Semolinas and Excel-
lo Durum patent flour.

and Durum

North Dakota Mill & Elevator goecese | |

R. M. STANGLER, General Manager
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Spacializing. In
DARK EGG YOLKS

-

We Have Served The
Noodle Trade
For

Thirty-Seven Years

S. K. PRODUCE CO.

565 Fulton S
Franklin 2-8234
Chicago 6, Il

Congmfu/ationd./

ON YOUR

32nd ANNIVERSARY

Wf/m Our g:mcl WJ/MJ ir
your Conf:'num! .S7ucce.u

Oshkosh Corrugated Box MIg. Co.

Oshkosh, Wis. Minneapolis, Minn.
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Look Ahea

to Better Things
for Better Packaging

There are four good reasons why the outlook is
promising, as we of Peters Machinery Company look K
ahead with the Macaroni Industry,

Ist, Peters Machinery and the PETERS WAY of
faster packaging offer vou efficient solutions
to manpower problems,

2nd, Peters production, research and engineering
facilities are better than ever—to give you

better-than-ever machinery and methods,

3rd, New, super-modern Peters packaging machin-
ery, now in final “shake-down" tests, will
soon be available o you.

4th, We believe our expanded managerial, sales
and service organization indicates our con-
fidence in a stable, prosperous future for us

. and for you, \

For the present and the future, then, these four
points add up to bewter things for the Macaroni
ndustry.

We cordially invite you to share in the con-
tributions we are making to increase your production,
conserve your manpower and save money for vou.

AN B

President
Pelers Machinery Company

Two of the many Peters packaging machines for the
Macanmi Industry—Veters Senior Torming-lining and
fulding-closing machines

Learn more aboul the last, efficient PETERS WAY. Send
us samples of your cartons lor valuable recommendations.

?eteru.mcnmm 0.

4718 Ravenswood Avenve ® Chicago 40, llinois
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Welcome—New
Membersl!
The Paramount Macaroni Co,,

Brooklyn, N. Y, has renewed its
membership in the National Macaroni
Manufacturers Association after a
brief period of inactivity,

The firm has also renewed its
pledge to support the Cent-a-Bag fund
of the National Macaroni Institute, re-
ports Robert M, Green, association
sceretary-treasurer and institute exec-
utive,

Annual Report of Food
and Drug Administration
on Enforcement of Federal

Food Regulations

By James ]. Winston
Director of Research, NMMA

The matter of food seizures and
sanitation in the food industries are
made the important issucs in Com-
missioner Dunbar's annual report of
the Food and Drug Administration's
activities for the year 1950,

In more than 80 per cent of the food
seizures, the basic violation was filth
or decomposition. A majority of the
products seized had been stored under
insanitary conditions or had been pre-
pared in insanitary plants and con-

THE

tained evidences of foreign matter (in-
sect and rodent matter),

The following action was taken on
macaroni and noodle products for the
year 1950

Number of Seizures, 5; Criminal
Prosccutions  Instituted, 8; Import
Shipments Denied Entry, 18,

It is encouraging to note that the
above statistics show an improvement
over the year 1949, when there were
23 seizures made and 11 criminal pros-
ccutions instituted,

In the 363 criminal actions termi-
nated during the year 1950, the fines
paid totaled $196,056. The heaviest
fine in a single case was $13,000, Jail
sentences were imposed in 17 cases
involving 22 individual defendants,
The sentences ranged from 1 hour to
4 years and averaged 11 months.

It is, therefore, of the utmost im-
portance for each manufacturer to
have continuous surveillance of his
plant and product in order to safe-
guard his product and eliminate any
insanitary and undesirable condition
which may exist and which may result
in prosecutions.

West Coast Meetings

Arrangements have been made for
meetings along the Pacific coast by
the National Macaroni Institute to out-
line its plans for the nation-wide ob-
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servance of National Macaroni Week,
October 18-27, 1951, A preview of the
plans will take place in Portland, Ore.,
on May 1, in San Francisco on May 2
and in Los Angeles on May 4.

The material for use by macaroni-
noodle manufacturers to promote the
week through all retail food outlets will
be smaller and more economical, and
will be shown to all who are interested
at the national convention of the mac-
aroni industry in Chicago, June 28-29
—all in plenty of time to do a good
job of clinlriﬁuting the point-of-sale
pieces and getting the tie-ins that go
with a successful observance of Na-
tional Macaroni Wecek.

Rochester Meeting

Under the auspices of the National
Macaroni Mnnu}ncturvra Association,
a meeting was held in Rochester,

Y., on March 8 to discuss prob-
lems of interest to manufacturers in
Region No. 3, western New York and
Pennsylvania, The meeting was pre-
sided over by Alfred Rossi, director of
the region, President C, F. Mueller
and Secretary-treasurer Robert M,
Green of the National Association
were in attendance, as were repre-
sentatives of Gioia Macaroni Co,,
Buffalo, N. Y,; Procino-Rossi Corp.,
Auburn, N. Y.; Quality Macaroni
Co., Meisenzahl Food Products and

Do higher labor costs reduce your profits?

You can now do something about higher labur costs and re-
duced working hours which eat into profits, Install a CECO
Adjustable Carton Sealer, and you will save enough on pack-

aging labor costs to pay for it in
you can pocket the extra profits
many years.

A CECO Sealer glue-seals both

cne year or less. AHer that
it will keep on earning for

ends of carlons conlaining

long or short products automatically, simultaneously. The ma-
chine ls simple, and can be operated, adjusted, and main-

tained by vnskilled help without tools. Send for delails today.
and you w:i leam why such a large proportion of large and
small mar:renl manufacturers use CECO Adjustable Carton

Sealers.

Heatured

V Low first cost

V Low maintenance
V Saves labor

V Increases production

v Makes Belter-looking
carions

CONTAINER EQUIPMENT CORPORATION

26 Oriental St . bt

Chi Toronto « Baltimore ¢ B1. Louls
e S Mewber of Povheviss

Ban Francisco o

Newark 4, N. J.

Machinery Menufacturers’ Instit

rubnln o Jackson ¢ Boston ¢ Bavannah
uie

Adjustable
CARTON SEALER

CARTON SEALER
MODEL A-3901.12

i S
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Alfonso Gioia & Sons, of Rochester.

The meeting enthusiastically en-
dorsed the work of the National Mac-
aroni Institute in favorably publiciz-
ing macaroni-noodle products and
pledged 100 per cent support through
the Penny-a-Bag fund, and com-
mended the National Association's
sponsoring of the institute and all of
its many activities aimed at improving
the trade, Current problems growin
out of the war effort were discussed
and practically all of the angles of in-
dustry promotion and co-operation
with the government cleared up,

l%ﬂﬂﬂ
$200,000,000

The total 1950 production of maca-
roni-spaghetti-noadle food items was
slightly under one billion c[')uumls..m'.
calculated by the Glenn G, Hoskins
Service, Chicago, and reported to the
government, :

The approximate value of this
tremendous production last year by the
200-plus plants in our country at re-
tail levels is just under $200,000,000,

Macaroni foods are receiving
steadily increasing consumer accept-
ance as a result of a practical promo-
tion campaign sponsored by the Na-
tional Macaroni Institute and support-
ed by most of the leading manufac-
turers,

fian

Netherlands Trade Commissioner
L. L. Hechtermans (left) and Chris-
tine Zimmerman discuss the 3,260
square feet of exhibit space the Neth-
erlands has reserved for displaying its
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Netherlands Display at International Food Exposition

most important food exports at the In-
ternational  Food liﬂ v ion to be
helit in Chicago at Navy Pier June
9-15, 1951, The international exposi-
tion is sponsored by the National As-

Special Representative:

FROM THE HEART OF THE GRAIN BELT
"MID-CONTINENT" OFFERS THE NOODLE INDUSTRY

FINEST QUALITY FROZEN EGG YOLKS

459, Solids and Deep Dark Color are demanded by Noodle Man-

ufacturers. As specialists in serving your industry, we fulfill these .
demands with the highest degree of accuracy. Every "Mid-Con-
tinent” sale carries an absolute guarantee on minimum percent-
age of solids and on minimum color score.

We Welcome Your Inquirics
MID-CONTINENT FOOD PRODUCTS

110 North Franklin Street . . . Chicago 6, Illinois

JAMES F. DRISCOLL—208 So. La Salle St.. Chicago 4 Dll......cccviuinenns

s Phone Central 6-4622
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sockition of Retail Grocers in connec-
ton with it 32nd annual convention,
Through its participation in the mam-
moth exposition, the Netherlands s
planning  to - establish - middlewestern
and western miarkets for its highly
S| ctilized foonls,

Omaha Sertoma Club

I'he SKinmer Manufacturing Co. in
Ol is fast becoming a popular
place Tor Business men’s groups and
wornen's ¢hibs,

Too popularize macaroni

produets

HE MACARONI

and 1o acquaint businessmen's groups
as well as ladies' organizations with
the manufacture of its product, Skin-
ner's  is comdueting  special  tours
throngh the plant.  Included in the
groups who have  visited  Skinner's
have been many out-of-town clubs,

Recently  the Omaha Chamber  of
Cammerce sent out i questionnaire 1o
farm groups in the vicinity of Omaha,
asking  their preference for  special
tours through Onaha manufacturing
plants, Skinner's wis found 1o be the
second most populir place o visit,

Ou February 2, more than fifty

Olficials of the Oma-
ha Sertoma Club,
headed by President
Chet Madden, ex-
treme righl, line up
for their share of
Ignthlti and fried
chicken in the Skin-
ner caleteria. The
meal was prepared
and dished up by
veleran Skinner em-
ploye Mary Kriner.
The group loured the
plant and watched
the manulacture of
Skinner macaroni
producis. This was
one ol a series of
tours conducled by
Skinner's lo acquaint
businessmen as well
as women's clubs
with the manulaclure
of their products.

JOURNAL
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members of the Omaha Sertoma Club,
local businessmen's  group, enjoyed
such an occasion.  Fred Stageman,
plant superintendent, conducted  the
special tour, where they witnessed the
manufacture of the macaroni and spa-
ghetti from tlour to the finished pack-
aged product, Following the tour, they
were feted to a chicken-spaghetti din-
ner with Skinner's serving as host,

The  Sertoma Club members  ar
hearty eaters, Here is a partial list of
the fomd they were served @ one bushel
of spaghetti, 10 fried chickens, and ten
pumpkin pies topped with four quarts
of whipped cream,

Funds for Rust Research

Congressional help is being sought
by the newly formed Conference for
the Prevention of Grain Rust, accord-
ing toa preliminary report by Donald
G, Fleteher, executive seeretary,  De-
cause the barberry bush growing any-
where in the United States may be the
source of new and ol rust discases,
the problem becomes a national one
and Congress is asked to make a rea-
somable appropriation for earrying on
anitensificd - campaign of  barberry
eradivation throughout the nation,

The people of the northwest, hoth
farm groups and industry, according
to this afficial, have been active in their
efforts 10 obtain state fumnds as well
as federal funds for stem rust research

Presses

PRESS NO. 222 (Special)

John J. Cavagnaro

Engineers

Harrison, N. J. - -

Macaroni Machinery

IKneaders
Mixers

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

and Machinists
U. S. A.

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City

)
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and barberry eradication this year.

In North Dakota, the plant scientists
prepared a minimum needs request for
$175,000 1w carry on the stem rust
research at Fargo and the branch ex-
periment stations within that state, The
legislature finally approved  §83,000,
which wias less than half the amoum
neederd, but the sum obtiained wiil per-
mit construction of one greenhouse amd
addition of some teehnical and fiekl
help,

In Minnesota, a bill has heen intro-
dueed and passed by the Senate for
the sum of $210,000 for stem rust
researel, The House is not consider-
ing the Will and it is uneertain, as of
April 2, 1931, whether or not the full
amount will be approved, A green
house and laboratory facilities, togeth-
er with additional technical and field
help, will be prowidel i the full
amount is approved,

In South Dakota, etforts 1o obtain
SI25000 for o plant disease green-
house aml other ‘Z!‘IIII'-’IIII'I"\ space lust
out e last day of the session

For barberry eradication, North 1)a-
kota has provided SI0000 and Min
nesota $30.000 for the bienninm.

New York Market Survey

The New VYork I!'--rhf-'I'l'h'y‘rum
has releised the following New York
Market  Merchandise Inventory  cov-
ering the grocery clissifiention—mniei-

HE MACARONI
roni, spaghetti, noodles—dry of 8 10
200 ounces for the months of Decem-
ber, 1950, and Janary, 1951

Avg. Per-
Units centage
Brands and size Sold Total of
Per Units  Distri-
Store Sold  bution
Total, all b;ands: 805.1 161020
Loz ..o 4An2 URA 37.3
L Rosa CdIuR ndool R7.0
Mueller IR dndor H0
Ronzoni . 2508 S0063 R0
Tenderoni 5 2R SOR 210

Pan-American Durum
Tests

A Pan-American program to devel
ap durmn wheat which will resist stem
rust i other plant diseases has heen
Taunehed by the National Macaroni In-
stitte in co-operation with the Chilean
Government, observes the Newe York
City < berican Grocer inits Felirary
isstie, )

As ot fiest step in the international
seareh for better durum, the Macaroni
Institute recently presented Ambassa-
dor Felis Nieto Del Rio of Chile with
samples of the best wheat seed from
the durnm growing areas of North
Iikata,

Ambassador Del Rio smouneed the
seedd woulld be turmed over to the Chil-
et Department of Agriculture amd the
Sociedad  Nacional  de Agricultur,
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Chilean farm group, for experimentia:
tion and testing in the durum arcas of
Chile.  Duram seed from the South
American republic will be similarly
tested in North Dakota,

Tn making the presentation of sead
1o Ambassader Del Rio, in behali of
the Macaroni Institute, Rep Fred G,
Aandahl of North Daketa cited the
durwim progeam as an example of in
ternational co-operation which could
hring great henefit to pody countries,

Phe farmers of my state will be
gateful of this joint experinent pro
duces 4 variety of durum which will
inereise the I\i|'-'|||-: of their fields,” Rep.
Aandah! sais, “We are happy 1o cn
aperate with the Chilean Government
i the effort 1o develop new and better
virieties of durmm.”

Durim wheat,  the hardest wheat
known o wan, is used principally in
the production of macaroni, spaghett
and nondles, Duram production in the
Unitedd States is comeentrated chielly
in o 12-county triangular seetion of
North Pakota

Macaroni Firm Names
Newton

California Macaroni Company, San
Francisco, manufacturers of - Royal
macaroni, spaghetti and nomdles, has
appainted Frank Paul Newton Adver
tising, same city, to handle advertising.

by

FROM ANY ANGLE
this trademark identifies

Quality Cartons and Containers

WALDORF PAPER PRODUCTS CO.

SAINT PAUL, MINNESOTA
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Increased Postal Rates

Hearings on similar bills introduced
in both the Senate and House of
Representatives to increase postage on
second class matter 100 per cent within
the next three years will be held by
the Senate Committee on Post Office
and Civil Service in Washington, D,
C., starting April 12, Experience has
:r.hown that the Congressmen are most
interested in concrete information con-
cerning the effect of the proposed
legislation on individual businesses,

The proposed legislation  would
provide an initial increase of 50 per
cent over the present second-class rates
during the first year, with an additional
25 per cent at the beginning of the
second year, and another additional 25
per cent at the beginning of the third
year,

Premiums or Business
Gifts

Only a small percentage of the
macaroni-noodle manufacturing firms
of the country are listed among those
that offer premiums to purchasers of
their brands, as listed in 1951 Chicago
Show Number of Premium Practice
and Business Promotion_ in the March
issue. The 1951 convention of the pre-
mium and gift industry was held in the
Stevens Hotel April 2-5, and the exhi-
bition showed more than 135 different

THE

premiums, prizes, advertising special-
ties and business gifts suitable for
premium purposes. These were dis-
played in 160 booths,

Company & Products Items

Creamette Co.—Macaroni Metal Salt & Pepper

Shakers

Delmonico Foods, ine— Glass Tumblers

Donald Duck Mucaroni

Gioia Macaroni Co.—
Macaroni & Spaghetti

Golden Grain Mac, Co.— 6 Plastic Bowls
Cotton Flour Bags
Silver-plated Flatware

Spaghetti- Dinners

C. I, Mucller Co.—Egg Steak knife
Noodles

MACARONI! JOURNAL

Christmas Cards

April, 1951

Among the firms listed in the maga-
zine referred to above, including the
items offered and the terms, are the
following :

Offered Terms
lox top, 25¢

Purchase 2 boxes, 2¢
Coupon, 15¢
2 labels, 25¢

Labels, cash
Labels, cash

Box top, 25¢

Northern Il Cereal Co.— Aluminum Salt & Pepper  Box top, 25¢

Macaroni & Spaghetti Shakers
Bulbs

Tharinger Macaroni Co.— 6-piece funnel set

Macaroni

(Contests)

Buitoni—Macaroni Prod- Trip, coffee
ucts candy

Campbell Soup Co— $100 cash & book
Spaghetti

LaPerla—Macaroni Trip

Mission Macaroni Co.— 206 prizes
Macaroni Products

Box top, 25¢

Labels, 25¢
and newspaper coupon

service, Coupen-saving

sentence & essay

contest serics

Instructions on back
of label

Sentence, coupon

Sentence

Let us help you modernize your. plant
for greater profits in '51

CHAMPION

Consulting
Engineering
Service

The new methods and techniques imr produc-
tion now so widely used in the Macaroni and
Noodle Industry call for high efficiency in the

handling of flour.

The services of Champion engineers are
available to you for consultation at any time
for practically any type of flour handling unit

that you might require.

Le_t us explain our new sanitary type’ unit
with removable panels for ease of cleaning.

CHAMPION MACHINERY CO.

Makers of Fine Equipment for the Macaroni and Noodle Indusiry

JOLIET, ILLINOIS

I 18 8 8 -19 5 1 I
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Race 15B—Time

Anything that affects wheat, directly
or indirectly, concerns all except the
rice-caters of the Orient, Decause the
wheat crop of 1950 was seriously
afiected last fall, with prospects of
doing even greater damnage to the 1951
crop unless ways and means are found
to reduce the rust damage, the bread
eaters, the spaghetti, cereal and caters
of other wheat foods are rightfully
interested in  the problem and its
solution,  Agronomists have lost no
time in combating the wheat discase
that is so threatening, The editors of
Time Inc., Magasine March 5, 1951,
give this concise story of wheat
culture—its two-timing tests, resorted
to in speeding experimentation to ob-
tain the hoped for rust-resistant
varieties, It reads, in part:

Race 15B

In the Imperial Valley of California
last week, twelve acres of assorted
wheat plants were growing in the hot
desert sun, Department of Agriculture
scientists, tending them as carefully as
premature babies, hope that one or
more pf the 600 varietics now being
tested will overcome “Race 158," the
new strain of black stem rust that is
seriously threatening the U, S, wheat
crop,

Wheat rust has been around a long
time, It bothered Roman  wheat
growers so much that they created a
special rust god, Robigus, and blamed
him for its outbreaks, U, 5. plant
scientists thought they had licked it
They bred rustproof wheat varieties
that kept U. S. ficlds almost clear of
the discase for 15 years, accounting
*for a good part of recent bumper
wheat crops, Last summer Race 158,
a new, extra-virulent strain, appeared
on wheat from Pennsylvania to Texas,
It attacked all commercial varicties.
Durum wheat, used for making spag-
hetti, was hardest hit with 10 million
bushels lost,

Last summer's losses are nothing to
what might happen next summer, Rust
is a quick-growing fungus that spreads
by microscopic spores carried on the

wind, “The spores,” says Agriculture,
“migrate like wild birds.” North winds
blow them south in fall, where they
spend the mild winter on wheat in
Texas and Mexico. When the weather
gets warmer, they are blown back to
the wheat belt by southerly winds,
Rust has another way of wintering,
When the weather begins to get cold
in the north, the fungus produces
black coldproof spores, These spend
the winter on straw or stubble, In
spring, they germinate sending out
small  spores that infect barberry
bushes,  Up to 70 billion vigorous
spores can form on an average bar-
berry bush, Iach spore can start a
fast-spreading infection in a stand of
wheat,  One way to fight rust is to
cradicate barberry bushes in the wheat
belt.  Another is to hope that the
weather will not be favorable for the
fungus wintering in Texas, The De-
partment of Agriculture, after taking
a horrified look at the Race 158
situation, trusts neither of these
methads, 1t is lrring to breed wheat
that can resist. By growing its new
varictics in winter in the Tmperial
Valley, it gets two Fcawratim!s a year,
speeds up the development process.
Already some varieties look good.
In May their sced will be harvested
and planted again in states  where
spring wheat is normally grown; then
back to California for another winter
growing season, Not for another four
or five years will U, S, farmers have
a wheat variety that is proof against
Race 150, Uynlil then, Goverament
scientists can only hope for the best,

Macaroni Week
Scheduled

National Macaroni Weck, S‘HIIISHI‘L':'
by the National Macaroni Institute,
has been set for October 18-27. Plans
call for full-scale advertising, merchan-
dising and publicity support from the
macaroni industry, plus advertising
support in all media from producers of
other foods which are commonly
served v macaroni, spaghetti and
cgg noodics.  Special  merchandising
materiz! is being prepared for retailers,

Advertising Age, Chicago, I,

Gereke-Allen

Milprint Revelation Con-
serves Cellophane

An answer to the current critical
(.'vllulllmnu situation is being found in
Revelation, which is a combination of
Cellophane and wax paper wrapper, or
Cellophane and apaque bond, depend-
ing on the product to be wrapped,

Milprint Revelation is an old favo-
rite with bakers throughout the coun-
try for bread loaves. This wrapper
for bakery items is fabricated by join-
ing two waxed paper sidewall strips to
the center Cellophane window. This
permits visibility at the eye-appealing
center of the package. Keeping quali-
ties of the wrapper are excellent for
both white and specialty loaves, Hak-
ers operating on reduced Cellophane
(quotas are actually spreading their al-
lotment over two to three times as
many loaves without loss of sales im-
pact and many are finding that the
wrapper serves as a sharp sales stimu-
lant, Tt runs well on either side or end
feed wrapping equipment at normal
production speeds,

Revelation is also being used for
cake, cookies, Brown 'n Serve rolls,
sweet rolls, and other bakery prod-
ucts, One of the advantages is in be-
ing able to keep a family design on all
items distributed by the same firm, as
the side walls offer exeellent brand
identification  in attention-getting
colors,

Packers are using revelation for ba-
con, meat loaves and other produets,
This wrapper assures complete prod-
uet visibility, yet uses 60 per cent less

Crystal Tube
Corporation

538 SO, WELLS STREET
CHICAGO 7, ILLINOIS

Converters and Printers of

Cellophane, Pliofilm, Ace-
tate, Glassine and Foil

SPECIALISTS IN FINE COLOR PRINTING CORRECTLY DESIGNED FOR
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Cellophane. The greaseproof sidewalls
offer extra printing surfaces for brand
identification, recipes, et cetera.

Macaroni and spaghetti have joined

the ranks of revelation
this purpose the sidewalls are opaque
bond. Revelation is being used for
celery and tomato packaging and Mil-

ckages. For
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print reports that the pendulum is
swinging to revelation for more and
more food products and other mer-
chandise where visibility and brand

Cul shows “Luxury
Spaghetil,” made by
National Food Prod-
ucts, Inc. New Or.
leans, La,

identity are both of prime importance.
Revelation is printed and fabricated
by Milprint, Inc,, Milwaukee packag-
ing converters,

Dried Eggs to Great
Britain
The PMA of USDA announced

March 20 the sale to Great Britain of
25,000,000 pounds of dried whole eggs

purchased by the CCC for price sup-
port purposes in 1950,

Of the total quantity involved in the
purchase, the greater part will be paid
for by the United Kingdom with their
carned dollars. The remainder will be
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paid for by the ECA and Section 32
funds, under authority of the Foreign
Assistance Act of 1948, on the basis
of the cost of the commodity or the
market price, whichever is lower, at the
time and place of delivery. These
transactions will result in an average
price to CCC for the entire 25,000,000
pounds of about ¢4.5¢ a pound,

These transactions  will  reduce
present holdings of dried eggs to
shglnl{ less than 42,000,000 pounds
out of a total of 82,700,000 pounds
purchased in 1950,  Including the
quantity sold to the British, total sales
and disposals since December 31, 1950,
when sufpurl was discontinued, have
amounted to 59,000,000 pounds, in-
cluding all the remaining powder
acquired in 1948 and 1949,

Decennial of Enrichment

Ten years aFn March 5, a joint con-
ference of millers and bakers was held
in Chicago to launch the flour and
bread enrichment program, editorial-
izes The Southwestern Miller in its
issue of February 27, It further
states: i
In 1951, the decennial year of en-
richment and the fifteenth year since
thiamine _was first synthesized, the
breadstuffs industries may regard with
immeasurable pride the part that the
have plagcd in a program that, accord-
ing to Dr, Russell M, Wilder of the

LANZIT CORRUGATED BOX (0.

244 SOUTH ROCKWELL STREET

CHICAGO 8, ILLINOIS

Chicago's Oldest Manufacturer of Corrugated Boxes .
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Mayo Clinic, has “not merely enriched
bread, but enriched the lives of many
of our fellow citizens.” Within the
span of ten years, a relatively short
time to ascertain the results of such a
basic change in nutrition, enrichment
has won the wholehearted support of
the leading scientists and scientific or-
ganizations,

When enrichment was first suggest-
ed in 1940, praise of its possibilitics
was almost offset by skepticism, Al-
though it was generally agreed among
nutritionists that certain vitamins and
minerals were lacking in the diet, with
much attention being given to a stud
showing that three-fourths of Ameri-
can families were not eating properly,
accord was lacking on the means o
raising the level of nutrition. Recog-
nition that bread and flour are con-
sumed in significant amounts daily by
practically everyone and that vitamins
and minerals could be added to bread-
stuffs without changing their charac-
teristics, balanced opinion in favor of
this approach to the betterment of na-
tional nutrition,

Through the efforts of millers and
bakers, the American Medical Associ-
ation, the Food and Nutrition Poard
of the National Research Council, the
Council of State Governments, the
American Dietetio Association and
several other groups of professional
nutritionists, the remarkable benefits
of bread and flour enrichment have
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been extended to most of the population
of the United States. In fact, within
one year after the launching of the
program in 1941, nearly all of the ma-
jor commercial millers and bakers
were not only providing enriched
products but were supporting the pro-
gram on a wide scale,

In this decennial year of the pro-
gram, according to data of the Bureau
of Agricultural Economics, about 80
per cent of all commercially baked
white bread and rolls and 80 to 87 per
cent of family flour is ensiched, Twen-
ty-six states now require enrichment
of white bread, rolls and flour, and
concerted efforts are being made to se-
cure the passage of similar legislation
in the remaining states,

Visco-Meat Cuts Costs

The Triangle Visco-Mat is a ma-
chine that automatically converts dry
adhesives into a ready-to-use liquid
glue of the correct viscosity, 1t is
manufactured and sold by the Triangle
Package Machinery Co, of Chicago,

This system of adhesive prepain-
tion is said by the manufacturer 0
have the following advantages: sav:s
floor space because dry adhesive bays
take up less room than drums; saves
paying freight on tap water; the glue
consistency is always right, there is no
trial-and-error manual adding of wa-

03

ter ; cleancr and more efficient, there is
no messy cleaning up and no wasted
batches due to crusting, drying or
lumpy mixtures. According to the

FULLER ADHESIVES
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manufacturer, the total saving effected
by this saving may cut adhesive costs
as much as 60 per cent,

The sketch shows how the Visco-
Mat works. The operator puts de-

hydrated adhesive into the Visco-Mat
hopper. He then sets a simple control
dial to the viscosity desired. The ma-
chine automatically measures and mix-
es the water needed to produce this
desired viscosity, The Visco-Mat may
be connected for direct feed of finished
glue to the distributing system, Or the
glue can be withdrawn through a
manually operated drain, if preferred.

Milprint Starts Move to
New Plant

Moving into a new plant has been
started by Milprint, Inc., printing and
packaging material converter firm lo-
cated in Milwaukee, Wis,

The company's Plant No. § has al-
ready moved into the new building.
The entire move is being planned so
that production is interrupted as little
as possible, according to William Hel-
ler, board chairman,

Plant 5 was the company's sealing
department, in which pliokilm, poly-
clhi-h-m' and other special films are
sealed for packaging purposes—such
as the tubes in which sausages, et cet-
era, are packed, Tt is also doing scaling
of packaging for defense gnﬂcﬁ' manu-
facturers. The bag department, which
makes various types of bags for the
food industry, will be the next to
move,

When the move is completed, possi-
bly by the end of July, five of the
firm’s Milwaukee plants will be housed
in the new building. The site covers an
arca of 22 acres located at 4200 North
Holton St., Milwaukee,

Message to Durum
Growers

Annually the National Macaroni
Manufacturers Association broadcasts
a message of good cheer and better

JOURNAL
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returns to the farmers in the natural
durum-growing arca of North Dakota,
urging them to continue producing
more and better durum, Usually these
advertisements appeared in the small-
er papers in the area. This year, the
sponsors elected to beam their message
through the North Dakota Farmer of
March 17, 1951, which was as follows:

[F YOU ARE IN THE DURUM AREA
+ « » MORE DURUM MEANS MORE
MONEY TO YOU!

Yes, Mr, Grain Grower, 10-
year averages prove that Durum
gives a better average yield, | . .

a better dollar revenue’, | , than
:mf other type of wheat!

ly growing Durum, you not
only take advantage of its hardy
disvase - resistant  character!stics,
but you will be making the 110st
of the steadily increasing demand
for durum products . . . a demand
that has more than doubled since
19201

.

Today's high food prices and
the constant publicity efforts of
our Association are increasing
Hublic desire  for  Durum-made
Macaroni Foods even more!

At home and in foreign markets
around the workl, the increasing
demand for Durum assures you a
strong steady market. Take ad-
vantage of consistent yicld and
the strongest demand in history !

GROW MORE DURUM IN 1851|

@C’Itimfﬂ?

Finest...

T 1951

= Convention

% Headquarters

¢ for the

National Mararoni

Manufarturers
Associition

EDGEWATER BEAC
ees HOTEL *-*

5300 BLOCK SHERIDAN RD, » CHICAGO 40, ILL,
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Macaroni, Noodles Rated
High in Army Preferred
Foods

Macaroni-Spaghetti Served Twice
Monthly: Noodles 3 Times

Macaroni, spaghetti and egg noodles
are high on the list of preferred foods
of the American G.1., according to the
Office of the Quartermaster General of
the Army, and editorially commented
on by the Colorado Grocer, Denver,
Colo.

In the continental United  States,
food served to soldiers and members
of the Air Force is based on a master
menu which serves as a guide for troop
feeding for all units, The master menu
calls for the serving of macaroni
products an average of seven times a
month.  Master menu items are se-
lected on the basis of their nutritive
qualitics and acceptability by the sol-
diers.

Macaroni dishes are served in Army
messes approximately twice a month
and typical recipes include macaroni au
gratin, macaroni with tomatoes and
cheese, maciaroni with corn and bacon,
and  macaroni  salad.  Noodles are
served about three times a month in
such dishes as chicken noodle soup,
baked chicken and noodles and noodles
with buttered erumbs, The G.1, has
spaghetti an average of twice a month,
with spaghetti and meat balls a high-
ranking favorite with the soldiers,

Corrugated Boxes—
Solid Fibre Boxes—
Folding Cartons—

Kraft Paper Bags—
Wrapping Paper—
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Army emergency rations also reflect
the G.I. preference for macaroni prod-
ucts. The B ration, served to troops
operating on beachheads or under fickl
conditions where fresh foods are not
available,  includes saroni three
times in two weeks, The C ration,
which is served to soldiers under emer-
geney conditions, consists of six menus
which include meat and noodles in
one menu and spaghetti and ground
meat in two. The 5-in-1 ration, de-
veloped for groups of soldiers sepa-
rated from their unit kitchens under
vombat or field conditions, consists of
five menus with spaghetti and meat
balls included onee,

Propose Postal Rate

Increases

The cost of distributing Tur Mac-
ARONT JOURNAL is in for an increase
if Congress approves of President
Harry S. Truman's recommendation
in a special message to that body on
February 27, 1951, As a follow-up,
Chairman  Tom Murray (D-Tenn.)
introduced, on February 28, the ad-
ministration’s postal rate bill (HLR,
2082), which was referred o the

House Committee on Post Office aml
Civil Service on which public hearings
were held in March,

Chairman Murray, in a speech he-
fore the House, explained some of the
hill, as

principal provisions of the
follows :
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First Class

Rate on post and postal cards would
be inereased from le to 2e.
Second Class

Rates on all categories would be in-
ereased by 50% the first year; 250
the secomd year; 25% the third year,
a total increase of 100% in three years,
Also, a minimum charge of ‘e per
picee on all categories, exeept free-in-
county,

Third Class

Bulk pound rate remains the same,
except minimum rate of 2e per picee.
Fourth Class
There are no recommendations for
increases, probably  hecause of  the
Postmaster General's petition for in-
creased fourth-class rates, now pend-
ing, before the Interstate Commerce
Commission, Also, there are no rec-
ommendations for inereases of post-
age to be paid by Controlled Circula-
tion publications.

A table of estimated annual reve-
nues released by the Association of
Magazine Publishers shows that pub-
lishers pound-rate  publications  ( see-
ondd class) are expected to yiekd an
additional $20-million the first year,
In  addition, transient  second-class
would yiekl an estimated  $789,000;
third-class  $65,857,000 amnd  postal
cards $46,740.000 ¢ first-class drop let-
ters $1 375,000, Above all by legiska-
tion, Also, in addition, by department
action :

Nuotices to publishers. . ..§ 722,000

GAYLORD CONTAINER CORPORATION

General Offices:

SAINT LOUIS \
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Notices of change of ad-

dresses .......00000. ,109,000
Certificates of mailing... 755,000
52,586,000

The President, the ostmaster

General, and administraion influence
are behind this bill (H.R, 2082),
Every publisher of second-class entry
publications is checking carefully the
effect of the proposed increases in
postal rates on their individual busi-
ness. Many have presented thei views
to the Congressmen who are going to
decide this important matter; others
are compiling facts for luter presen-
tation, Experience has shown that
Congressmen are most interested in
concrete information concerning ef-
fects of proposed legislation on indi-
vidual businesses,

Another 15B Version
Rust Is Threat to Wheat

A new and virulent race of rust is
a threat to the 1951 wheal crop, Seri-
ous rust trouble last year followed 15
yzars during which™ rust was only
slightly injurious, says the U, S. De-
partment of Agriculture. This threat
follows a long campaign for eradica-
tion of barberries as original sources
of rust injury,

‘?uitc naturally some are asking:
“Well, if all the time and work and
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money put into killing barberries does
not give protection, isn't it sensible to
drop the work and save the effort?”’
The answer by those best qualified to
reply is a positive "No.” On the con-
trary, scientists say emphatically that
the rust attack last year may call for
some more barberry eradication out-
side the present control area. The
current rust threat traces back to sus-
ceptible barberries in areas from which
they have not been removed,

Until 1950, the wheat crops had es-
caped serious rust injury for two rea-
sons: (1) Eradication work had re-
duced to a small fiaction the number
of barberries from which rust could
spread to nearby wheat; and (2)
wheat breeders hid introduced new
wheats resistant t) the many races of
rust common in che ficlds,

What happened in 1950 was an at-
tack by a new race of the rust fungus,
158, the most virulent scientists have
ever found in this country. No com-
mercial wheat variety is resistant. This
new destroyer scems to be the progeny
of two older races that hybridized on
a barberry. The more barberries there
are, the more chance of other harmful
hybrids coming into existence, The
losses from last scason's experience
with race 1513 is not to despair, but
rather to be more vigilant in destroy-
ing barberrics and so reduce danger
of creation of still another destructive
new race. The 15 years of relative

April, 1951

freedom from rust injury with repeat .
ed bumper crops during World War
I1 is proof positive that barberry erad-
ication paid—and paid many times its
cnst,

Meanwhile, wheat breeders of the
department and co-operating states are
rushing a program of defense against
158, breeding new resistant wheats,
They have promising breeding mate-
rial and are rushing through an extra
generation of these in California this
winter, Greenhouses are testing and
multiplying other resistant strains.
Whether 158 may destroy. 1951 wheat
depends largely on the weather, Prob-
ably some 158 overwintered in Mexi-
co and Texas, the specialists say, It
may or may not sweep northward on
the winds of spring and summer.,

$74,900 Contract

The Luso-American Macaroui Co.
of Fall River, Mass,, has been awarded
a contract for $74,900 worth of its
products by the Department of De-
fense, it was announced by the Massa-
chusetts Industrial and Development
Commission,

World Egg Production in
1950

LEgg production during 1950 in-
creased considerably over the previous
year in nearly all of the major-
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roducing countries, The northwestern

furopean countries and the U. 5.
showed the must appreciable increase,
while Canada and Australia showed
slight decreases,

Favorable epyr prices during late
1949 and carly 1950 in most countries
(the U. S. being a major exception)
encouraged poultrymen to keep more
laying hens. World supplies of feed
griins  from the 1949 crolp were
pleatiful in 1950 and relatively cheap
untii after the beginning of the Korean
conflitt,.  Governmental policies of
severnl of the major poultry-producing
courcries, excluding the U. S,, made
it snore profitable to feed grain to live-
stock, including poultry, than to sell
it as grain. The generaily favorable
feed situation and imrrovo-l manage-
ment practices enabled poultrymen to
increase the rate-of-liy of their hens
and this, with the continued slrm||]r
demand for poultry products, resultec
in the large increase in egg production,

World egg production, now about
two-fifths above pre-war, has recovered
to such an extent that rationing has
been  discontinued in  nearly all
countries except the United Kingdom,
Many of the major poultry-exporting
countries have surplus eggs and poultry
and are actively seeking export markets
for them, There is an increased effort
on the part of both governmental and
non-governmental organizations 1o en-
courage output of quality poultry
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products and to provide assurance of
favorable prices to producers,

IN-PLANT FEEDING
(Continwed from Page 32)

plant or office management, They also
obviate the necessity for keeping food
cost and other operating records, thus
climinating another source of expense.

Robert Z, Greene, president of the
Rowe Corp., had this to say to the
writer: Lot

“A good many questions will im-
mediately rise in the mind of the
smaller employer considering the use
of automptic in-plnt feeding cquip-
ment, I weuld like to point out that
in the development of this equipment,
these questions have been uppermost
and have been t¢ an amazing extent
answered in final madels,

“The employer will wani. to know
what kinds of foods are possible under
this system, 1 will say tiat while sclec-
tion is somewhat limited, a fairly wide
menu is possible including such items
as:

Milk, Sandwilics, Chorolate
Milk, Cake, Ice Cream, Pics,
Cnmly. Soft Drinks, Cigarettes,
Cookies and Coffee.

“Who looks after the cqui‘mwr‘n.‘
There is today very little trouble with
automatic :ood merchandising devices.
Once tke equipment gets  running

Frozen Eg¢ Yolks

Also Sugar Yolks, Whiles,
and Whole Eggs

Top Quality and Color

Your inquiries solicited

Producers Produce Co.

Springfield, Missouri
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Robert Z, Greene

smoothly, mechanical servicing needs
are surprisingly infrequent. These at-
tentions, however, are the final re-
sponsibility of the operator of the
cquipment amd his peaple, He reiizes
his profit through sales, service, main-
tenance, et cetera.”

Of special interest tuday is the de-
velopment of refrigerated  automatic
merchandising  units  which dispense
such items as sandwiches, usually five
kinds, among them American cheese,
cgg salad, pressed ham, roast beef or

o
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boiled ham, or other popular demand
combinations, There is also a refriger-
ated automatic machine for dispensin

milk chocolate (the most popular o

alleI and fresh dairy milk., Tce cream,
cither on the stick or in sandwich form,
is also handled by a refrigerated unit
as are pies, cakes and pastries, These
developments in the coin operated in-
plant feeding field have already proved
their efficiency,

The question of change-making—
which always has been a problem in
the development of automatic merchan-
dising—has been lar, ely answered
here. The modern foodg-dlspcnsing de-
vices give back the correct change ex-
cept where paper money is involved
or a change-making machine is pro-
vided. If milk, in a given area, is 15
cents a pint, the modemn refrigerated
milk machine will give back the proper
change,

"Perhaps the first thing the prospee-
tive feeder of his help will want to
know is: ‘how may employes make an
automatic cafeteria worth while?’ The
answer is: much depends upon how
far your place is from good, suitable
restaurants, how many shifts your of-
fice or plant customarily works, what
the physical arrangements in your of-
fice or plant are, There are some re-
liable figures available on this subject
to guide the employer,

“In any case, lﬁ’c conditions which
provide the answer to this question

can be easily and quickly surveyed and
the advice and counsel of an estab-
lished local food-vending machine
operator is perhaps the best first step
for the interested employer to take,”

However the employer may look at
in-plant feeding, he will first of all
have to consider the factor of per-
sonnel welfare, the labor robl:-cm.
and the beneficial effects of having
good, healthy food always available on
the morale and working output of his
people as a whole,

So important do many larger em-
[llOfcl‘S consider this constant avail-
ability of good food to workers that
their old-line cafeterias are now aug-
mented with the new automatic food
merchandising units placed at strategic
points and operated under the man-
agement of, and as part of, the regular
cafeteria operation, This is referred
to as supplementary snack service and
is one of the best morale builders the
place can have.

As business, and industry more and
more seck localities where proper food
service is apt to be less conveniently
available, the enlistment of automatic,
coin-operated cafeteria service is cer-
tain to be more general, especially in
smaller estatlishments,

Another rhase of automatic food
service development, and one of im-
portance to the larger employer, is the
use of automatic coin-operated equip-
ment as supplementary and comple-
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mentary to a fully equipped lunchroom
in the?;clo oryﬂi?:e.ppc

Quoting Vend, magazine of auto-
matic merchandising :

“As a sidelight, it is interesting to
note that industrial catcrers have fol-
lowed this development with keen in-
terest, Automatic food-vending equip-
ment could be used to supplement
manual service in a large place where
workers are dispersed, Snc of the
major postwar problems of the food
contractor is rising labor overhead,
and the automatic food vender may
prove an economical way of feeding a
group of workers in an isolated area
of plant or office or a small night shift
for whom the cost of maintaining
stand-by manual service mounts up,”

Then, too, the manual industrial
food operation can easily provide
snack service during hours when the
manually operated lunchroom or cafe-
teria is not functioning or upon special
occasions such as during recreational
galhcrinﬁs or during off Eﬁurs.

For these reasons, service by the
coin-operated in-plant feeding equip-
ment now available brings something
new and plus to any place employing
from 200 workers ‘up to thousands,
Many of the largest in-plant feeding
contractors are rccog‘nizing advantages
of the new automatic techniques and,
as progressive management authorities,
are fitting them into many of their
operations,
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LA ROSA LUNCHEON

(Continued from Page 26)

rams, a complete kit of material was
grcsmted to peach person, This kit
contained a release outlining the scope
and purpose of the luncheon and in-
cluded recipes for many of the dishes
served, Along with it were pholo-
raphs of macaroni dishes and La
Rosa recipe books on macaroni and
pastina products,

Among those attending the luncheon
were: Clementine I’mldleford,.Nnu
York Herald Tribune; ‘]anc Nicker-
son, New York Times; Martha Deane,
WOR ; Mr. and Mrs, Alfred McCann,
WOR; Nancy Craig, \\gl; ’omny
Cannon, Mademoiselle; Glenna Me-
Ginnis, Woman's Day; Grace White,
Family Circle; Mrs, Gaynor Maddox,
NEA; Dr. Ida Bailey Allen, King
Featurcs; Blanche Stover, Parenis
Magagine; Sylvia_Schur, Look and
Quick magazines; Vivian Reade, Faw-
cett Publications; Lillie Stuckey, Dell
Publications; Jack Wagenheim, New
York Post; Mary ¥, Hazelton, Amer-
ican Home; Fred Westervelt, New
York Journal-American; Austin Per-
low, Long Island Star-Journal; Elsa
Sternberger, Brooklyn Eagle; Doro-
thy Marsh, Good Housckeeping; Jose-
ohine McCarthy, WNBT; Eleanor

ferritt, American Weekly; Mrs.

Moser, Passaic Herald News; Ilg!m
Flynn, Woman's Home Companion;
Mrs, Celia Misicka, Better Living
Magasine; Barbara Keating of Mar-
garet Arlen's program, WCI%S-TV:
Mrs, Alan Karham of Demetria Tay-
lor staff; Betty Niles Gray, Ladies’

Shown here enjoying themselves, Vin-
cent 8, La Rosa and two of the country’s
foremost lood wrilers al the annual La Rosa
Luncheon for the food press. On Mr, La
Rosa's left is Jane Nickerson of the "New
York Times" and on his right, Clementine
Paddleford of the “"New York Herald Trib-
une.” Mr, La Rosa Is vice president in
charge ol advertising for the company and
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Home Jfournal; Maria L. Falbo, Nl
Progresso; Jack Lliot, Long Island
Press; Neil Donarm, Nassau Daily
Review-Star; Charlotte Adams, Charm
Magazine; James P, Callan, New }’grk
Mirror; Cecily Brownstone, Associat-
ed Press,

represents the third generation of La Rosas
in the business. He spent conslderable
“‘me at the luncheon explaining to his
Juests aboul some of the more than 50
different macaroni shapes mode by La
Rosa, Some of these shapes were claverly
combined with dark red roses to form al-
tractive and unusual centerpleces at each
table,

GEN'L OFFICES:
FORT WAYNE 1, INDIANA

FNegwee

CORRUGATED
FIBRE BOXES

FORT WAYNE CORRUGATED PAPER COMPANY

BIANCHI'S
Machine Shop

Macaroni Mfg. Machinery

California Representative for

Con:slidated Macaroni Machine Corp.

Fabricators of Ravioli Machines,
Tamale Machines and Cheese Graters

221 Bay St.

and Supplies

Brooklyn, N. Y.

San Frall'lcisco 11, Calif.
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(Cotinued from Page 20)

" National Food Products, Inc.....vveivenrneeiinrnnsnenes New Orle: 1
National Macaroni Mfg. Cooovvvvnvnninniniennns Ny ??'l’as;::i‘:'“sf\!. ‘?
Oakland Macaroni Co..ovvvvivnnnnnnnns A R .Oaklzmtl.' Calif.
A, Palazzolo & Co..ovvvvvvnnns, o e Cincinnati, Ohi
Frank Pepe Macaroni Co, Inc..ovvviviiviniinnrsnneenns \anl'lf'll?l.!l’:yl'CmI-::g
The Pfaftman Co........ e Cleveland, Ohio
Prifice Macaroni Mfg. Co...ovvviviiiiniiiiniersrnnsinssens Lowell, Mass,
Brocino:-Rossl, Corp s e oiiiham b hisiimstissm iy fat sioab e Auburn, N. Y.

ket Oals Coiucas sndviivisineimmesiiviyea i ............Cl":

Sunlily Macaroni Co...venrnsnsensenens R0 T 1 P.;ﬁlq.gﬂi'];ﬂﬁ
Ravarino & Freschi, Int...  covviviiiirianiinivisinnssisens St. Louis, Mo.
Roma Macaroni Factory........ an Francisco, Calif.
Ronco pmds...._ ..... T A N W e A L T Memphis, Tenn,
Ronzoni Macaroni Co.,ovvvvvvvnirnrnnes R .. Long Island City, N, Y.
Roth Noodle Co...ovvvvnnvnninnn, HE A A B T e Pittsburgh, Pa.
A, Russo & Company, Inc.......... B ORI SRy B I T Chicngc;, 1.
St. Louis Macaroni Mfg. Co...ovvvvviiniiinniiiniiineeeinns St. Louis, Mo.
San Diego Macaroni €o.,vuvvrvrervnenrvnerenrnsraresnars San Diego, Calif.
Sclwoldt Nootle (5 005 4 pesrtesilkronsgoaene sn st ivi b Detroit, Mich.
Skinner Manufacturing Co....vvvivniiiiiiiiaiiiiiiinnnns, Omaha, Neb,
Superior Macaroni Co...ovvvvnniiiiirnsieiniinsrisns Los Angclcs,’Cnlif.
Tharinger Macaromi Co..oeuveverrenssossssresssssons ++ « Milwaukee, Wis.
U. S, Macaroni Mfg. Co., TnC..vvvvinirninnrinrnrnennnnns Spokane, Wash,
V. Viviano & Brothers Macaroni Mfg. Co..vvvvvvvvvnninnnns St. Louis, Mo.
Welts Nootlle Co.ciis 5k .5 (6 ed svimimniinn s veeasss Clevels i
Robert William Foods, Tnc.. ...\ vvvvenssasnasnns . ¥ ,{,:’;Jf;,"gﬁ?
AcderepanBons InCo Gt sk vt i A e A4 Brooklyn, N. Y.
ALLIED MEMBERS

Amber Milling Division, G.T.A . .oovvi i iiiinninas St, Paul, Minn,
Doughboy Industries, INCoov v vvn e eiininriiiiisennns New Richnmn'll, Wis.
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EDUCATION PROGRAMS

(Continued fron: Page 23)
marinate the macaroni in  French
dressing 20 or 30 minutes,

Since durum wheat foods are so
mild themselves they have a happy
way of making the nost of other food
flavors, All kinds of scafoods, crisp
vegetables, bits of ham, leftover roasts,
table-ready meats and fruits can do
the flavoring jobs in these salads,

You'll like to have your main dish
salads  thoroughly chilled,  Choose
accompaniments such as crisp relishes,
sour pickles, enriched bread and butter
sandwiches or crusty hard rolls, and
glasses of cold milk or iced tea,

T

April, 1951—Legends

Many romantic legends have been
handed down concerning the origin of
macaroni foods,

Some say that they were first
created due to the carelessness of a
Chinese maiden, While she was busily
making bread she became so interested
in a sailor who had come to call that
she forgot her task, The dough spilled
from her pan and fell in strings from
her work bench, The strands of dough
dried quickly in the sun. The Italian
lover, whose name was Spaghetti,
wanted to help her hide all evidence
of her folly. He gathered up the
strands of dry dough and took them

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES
Dough Brakes—Dry Noodle Cutters—
Wet Noodle Cutters—Mixers—
Kneaders
Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Pres::.; for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the De-
signing and Manufacture of ali Types
ol Hydraulic Equipment

N. J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue

Brooklyn 15, N.Y., U.S.A. Main 1171

FROZEN EGGS
Our Spacialty.
Dark Frozen Yolks

De Soto> Creamery

Produce Company

71 W. Island Ave., Minneapolis 1, Minn.

Quality .

Qualified
Egg Breakers
27 Years

and

Mid. 1434

April, 1951

back to his ship. The ship's cook
boiled them in broth and found them
eagerly received by the hungry crew.
So grateful were the sailors that they
named the new food “spaghetti.”
Whether the Italian sailors were
actually the first to taste spaghetti is
doubtful.  Almest cvurr civilized
country has ity fet  claim about
aoriginating macironi making. Recorded
history shows that the ancient Egyp-
tians and Oricitaie knew about the
reparation of this wheat food long
chnrc the process was introduced into
Ttaly and the tes® of Furope by
travelers during the Middle Ages,

However, when the Genoese and
Sicilians began making macaroni foods
they soon surpassed their neighbors in
the art. Ialy grew a high-protein
wheat which was needed for superior
macaroni products. Furthermore, the
sea breezes provided ideal drying con-
ditions for macaroni manufacturing,

The fame of macaroni soon traveled
to England, where young men liked
the new food so well that they got
together  frequently  for  macaroni
partics. The young men were soon
known as “macaronics.” Perhaps it
was from this nickname that we got
our "“Yankee Doodle Dandy—ecall him
macaroni.”

It was not until the latter part of
the 19th century that macaroni became
well known in America,  While maca-
roni-making was introduced in  this
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country by a German baker, the real
credit “for the good macaroni foods
available today goes to Mark Carleton,
an alert Department of Agriculture
official who served in the late cighteen
and varly nineteen hundreds, Despite
adserse criticism and with little en-
couragement, Carleton  searched  for
and finally brought back to this
country the hard durum wheat from
the steppes of Russia.  From this
wheat, grown in Minnesota and the
Dakotas, is milled fine semoling, or
durum flour which is transformed into
the countless  varieties of  good
macaroni  products, so  popular  on
American tables,

MACARONI PRODUCTS

(Continued from Page 16)

if placed in boiling wa-
ter,

2. Thinner products  will
cook through in 4 to 8
minutes,

3, Ttalians usually cook
spaghetti 9 to 10 min-
ules.

4. 1f macaroni products are
to be baked, cooking time
in boiling water may be
reduced from 3 to 5 min-
utes.

5. Macaroni producis usu-

-

71

ally increase 50 per cent
10 100 per cent in size
and 200 per cent to 300
per cent in weight when
cooked in boiling water
15 minutes.

6. Comment: It is a good policy
to test macaroni by cooking be-
fore purchasing in large quan-
tity.

X Macaroni as a Food
1. Approximate composilion—un-
cooked
Meas- P'ro Ca Iron
Weight ure Cal. % mf. mg.
100 gms, Ve 358 134 22 120
(1" pie-es)

2, Enrichment of macaroni prod-
uets with various vitamins and
minerals, particularly those used
in enriched four, has been ap-
roved,

3. Macaroni products have found
their place in the American dict
as:

(a) an inexpensive source of
carbohydrate,

(b) as extenders to meat dishes,

(¢) as a source of protein in the

diet especially when supplement-

ed by high quality proteins such

as milk, meat and cheese.

X1 Twypical ltalian Dinner

From Antipasto to Gorgonzola

Murray Manning, in _.Imerican

Home, February, 1940, p, 47, suggests

the following menu for a typical Nal-

jan dinner:

GOLD BOND
FRESH FROZEN EGG YOLKS

Dark colored yolks especially desirable
for macaroni-nocdle manufacturers, pre-
pared under the most sanitary plant con-

ditions and quickly frozen.

Packed At Fort Scott, Kansas

EDWARD AARON, Inc

KANSAS CITY, MO.
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Antipasto 5 ﬁskg;.”ﬁ'_ "l}r ’;:"?x%;nmr:‘ f,',’,': o kill insects in all stages of development,

Minestrone Soup
Spaghetti or Farfalle with Meat Sauce
Red Wine
Green Salad Cheese  Gorgonzola
Bel Paese
Provolone
Biscotti—sweet dry cakes dunked in
wine
Black Coffee

XII Popular American Uses of Mac-
aroni Products

Luncheon and Supper Dishes
Macaroni and Cheese

Scalloped with Tomatoes
Used with Brown Sauce
Used with Mushrooms an
Kidney :

Note: In a survey reported earl
in 1950, sg:ghelti and meat balls
placed number three among Ameri-
cans’ favorite dishes,
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INFESTATION
(Continued from Poge 34)

containing infestation for which the
carrier seems to be responsible, and in
which infestation is confined to the
outside of the package, it should be
entirely acceptable to the consignee for
the carrier to fumigate the car and its
contents, and brush the bags, or pack-
ages so that the dead insects are re-
moved. During the last few months
we have seen, in writing, a number of
allegations that such fumigation is not
successful. I am one who will chal-
lenge all of these statements. If the
fumigation is performed with the prop-
er material, in the hands of one who
knows how to use it, the fumigation
may be guaranteed and expected to be
successful. This type of fumigation,
however, does not go to the lowest
bidder; it will require adequate amount
of fumigant, a careful sealing job and
the use of test insects to be sure that
effective results have been obtained.
Methyl bromide will penetrate the
multi-wall paper bag and successfully

%-!'{‘ J:‘ .-lu

Responsible Advertisers of

Equipment, Machinery, Materials and Services
Recommended by the Publishers

Aaron, I w 71
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American Coating Mills.
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including the eggs, in the center of the
bags, It will likewise penetrate behind
the lining of the car and give equall
successful results, except that cars wit
outer walls made of wood are likely
to leak air behind the liner, so that
these cars, and these alone, cannot be
successfuliy fumigated. A mixture of
methyl bromide and ethylene dibromide
is much more likely to give successful
results under adverse conditions than
will methyl bromide alone, This is
a synergistic fumigant mixture with
toxicity greater ‘than that of methyl
bromide alone, and one that leaks from
the car at a slower rate,

If the carrier is to protect himself
from claims of infestation in transit,
then his representative must have an
elementary knowledge of the entemol-
ogy invalved in the case of about eight
or ten insects commonly involved in
stored grain and food products, The
carrier's representative must be prop-
erly equipped with sifters and mag-
nifying lens to make his determina-
tions. The carrier must consider the
importance of thorough cleaning and
residual spraying of cars before they
are loadej‘. When a lot of material
is found infested at destination, it is
possible to satisfactorily deliver it to
the consignee after proper fumiga-
tion and the brushing of the packages
to eliminate the dead insects.

Temporary Freight
Increases

The railroads of the country have
been granted a temporary increase in
freight rates by the Interstate Com-
merce Commission, effective March 27,
1951, pending hcarings on the rail-
roads' plea for a permanent six per
cent boost. The temporary advancis
range from two to four per cent. The
roads claim that the increases sought
are necessary to offset climbing costs.
The -eastern railroads are permitted the
four per cent increase, while those in
the West and South will go up only
two per sent under the temporary ar-
rangement, Freight moving between
the three regions will be subject to a
two per cent hike.

St. Regis Promotions

St. Regis Paper Co, announces the
transfer of Hugh W, Sloan, vice presi-
dent of St. Regis Sales Corp. and
presently Pacific Coast manager of
the conr?any'n multiwall bag division,
to the New York office, effective April
2, 1951, Mr, Sloan will assist Arch
Carswell, vice president of the com-
pany and general sales manager for the
division, in the direction of bag sales.

Robin G. Swain, production man-
ager of the company's West Coast bag
E‘a ts, will succeed Mr. Sloan as

cific Coast Manager,

April, 1951
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Succeasor to the O Lwrm!'—-!uaud«lgla Fred
Becker of Cleveland, Ohio, in I

A Publication to Advance the Macaroni Industry,

Registered U. 8. Patent Office and published
Monthly by the National Macaroni Manufacturers
Association as its Official Organ since May, 1919,

PUBLICATION COMMITTEE
C, F. Mucller.., .
Peter LaHosa .

resident

oo e o Adviser
M. J. Donna,iiosessrianesnsanas Managing Editor

SUBSCRIPTION RATES

U. 8, & Possesslons....32.00 per year in advance
Canada and Mexi 50 per year In advance
t‘nrel.n Count 0 per year in advance

ln%ln Coples sessraessns 25 cents
Back Coples ..., Visageneieine ++50 cents

BPECIAL NOTICRE

COMMUNICATIONS—The Editor __solicita
ews and articles of inlerest to the Macaroni
ndustry. All maiters jntended for publication
must reach the Fditorial Office, Braldwood, T1l.,
no later than FIRST day of the month of lssue.
THE MACARONI JOURNAL assumes no
responaibility for views or opinions exp y
contributors, and will not knowingly advertise
ir ible or thy concerns.

The publishers of THE MACARONI JOUR.
‘ML reserve the r"l:“ lo reject any “malter
urnished either for the advertising or reading
columns.

REMITTANCFS—Make all checks or dralis
payable to The Macaronl Journal.

ADVERTISING RATES

{Ii-nlly Advertising..c.ouve Rates on Application
VARt Addesissosicsnsstnnntss 75 Cents Fer Line
Vol. XXXI April, 1851 No. 12
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National Macaroni Manufacturers
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& Sons, Drooklyn, N. Y.
LaRosa s, ng: m.“ A L

kinner Mig. Co., Omaha, Nebr.
¢ Creameite, Co. llpoli{ Minn.

DIRECTORS

1
Joseph Pellegrino, Prince Macaroni Mig, Co,, Lowell, Mass,

Reglon No,

Reglon No. 2

Samuel Arena, V, Arena & Sons, Norristown, P
I-i:nnalzl‘:lelerf\r:;:l'ln||i. J:.e. Ronzoni Hll::rron (?o.: L;;nl Istand City, N. Y.

C. W

« Wolle, Megs Macaroni Co., Harrisburg, I'a,

Reglon No, 3
Alfred: E.nknml. Procino & Rossi, Inc,, Auburn, N, Y,

Reglon No. 4

Carl D'Amico, D'Amicc_Macaronl Co., Steger, 1.
A. Irving Grass, I, J. Grass Noodle Co,, Chicago, 1l

o Vinfiws, Betromien’ Foods, Tag Lontivilie,' X
ter J. ano, Delmonico s, Inc., Loulsv] 5
1‘I‘m'|:1u A, Eunr;. Ronco Foods, Inc.,, Memphis, Tenn, 4

}!'eimn No, 6

larry Diamond, Gooch Food Products Co., Lincaln, Nebr.

Region

N
Edward D? l;dtueo. San Diego Macaronl Mig. Co,, San Diego, Cal.

Reglon No,

L]
Guido P, Merlino, Mission Macaroni Co., Seatile, Wash,

Reﬁlnn No. 9
Walter F. Villaume, Minnesota Macaroni Co,, St Paul, Minn,

Reglon No. 10

Vincent DeDomenico, Golden Graln Macaronl Co., San Franclsco, Cal.

Region N

o, 11
John Laneri, Fort Worth Macaroni Co., Fort Worth, Texas,

At-Large

Erler a Rosa, V. La Rosa & Sons,

Brooklyn, N. Y,

. F. Mueller, C. F, Mueller Co., ty, N, J.
o ueller Cou Jerper Gl o)

Albert Ravarino, Ravarino & Frescl

t

Mo,
Maurice Ryan, Quality Macaroni Co., St. Paul, hlnn.

Lloyd E. Skinner, Skinner Mf,

erry Tujague, National F

. Co., Omaha, Neb

roducts Co.,, Ne'h Orleans, La,

S, Vagnino, American Beauty Macaroni Co., St Louis, Mo,
Albert S, Weiss, Weiss Noodl,

veland, O,
Hobert S Williams, Robert Williams Foods, Lo Angeley, Cal
John B, Zerega, Jr,, A, Zerega's Sons, Inc., Brooklyn, N. Y.

Ollie the Owl

A movie called “Foiling the Fury of
the Falcon” appeared in Birdland last
week, It was a story about a feath-
cred killer who terrorized the birds
in the town of Wingville with his
ruthless butchery,  Finally the best
bird brains in the land gathered to
find a way to stop the slaughter.

A magpie with a master-mind sug-
gested that the birds go underground
50 that the falcon could not reach them,
A sagacious crow had an idea that the
birds should put on steel helmets so
that the talons of the falcon could not
penetrate and kill. A bluebird, pundit
of his flock, wanted to hire a posse of

eagles to eliminate the despoifer. And
so it went, suggestion followed sug-
gestion until dawn when the meeting
broke up and the savants went home,

One bird who was not present was
I'ete the Pigeon. “No use inviting that
dumb cluck,” said the crudite crane.
“He's so ignorant he can't even talk.
Sits on top of the church steeple all
day. All he knows is when it’s time to
cat, then he flies home for a meal and
returns to his lofty perch until the
clock in the steeple tells him it's time
to eat again. A bird who can only
tell it's time to eat wouldn't know how
to fight a ferocious falcon who strikes
any old ‘ime and never misses his
meal,”

So it came to pass that Pete was
sitting on the church steeple when the
mentors adjoined to cogitate on ways
to slay the fﬂlctm. No sooner had they
hit their nests than the falcon appeared
high in the sky. He circled around
for a while secking a prey, Then he
spotted the pigeon on the steeple, got
into position for the kill, and with the
speed of a jet-propelled rocket he
F unged downward toward the target.
His aim was true, but just before he
struck, the clock in the steeple chimed
twelve; the pigeon knew it was time
for dinner, flew from his perch and the
falcon, unable to check his dive, missed
his prey and the point of the steeple
pierced his wicked heart.

CLASSIFIED

PRIVATE BRANDS: We are in a
position to sub-contract production and
packaging high quality, legal standard
egr uomﬁel or private brands at profit-
able prices, Labels, bags and boxes fur-
nished by the buyer. Write Box No. B9,
c/? Macaronl Journal, Braldwood, I1lli-
nois.

FACTORY, BUSINESS and GOOD
WILL FOR SALE in a Michigan city.
30 years in business, Profits each year.
Railway siding. Approximately 45,000
square feet of floor space, Indoor load-
ing docks. Modern buildings, automatic
macaroni and noodle machines, Room
for expansion. Will sell with or with.
out buildings, Inquiries solicited. Box
92, c/o Macaroni Journal, Braidwood,
1L,

WILL BUY for export all your Cello-
phane bags of trademarks not in use or
sizes not wanted. Write P.O, Box 609,
Calexico, Calif,

The movie ended with a banquet to
Pete and a big parade in his honor, the
wiseacres hopping along in the rear,

Dumb luck will sometimes outsmart
the sage.

Very wisely yours,
Ollie The Owl

. }
°
speclal NOte @ First published in 1947, this review of enrichment requirements in the U.S.A., Is

now brought up to date by the iiclusion of milled white rice, the latest grain food to be fortified with
vitamins and minerals. This year, the Tenth Anniversary of white bread and flour enrichment, is an appro-
priate time to publish a new edition of this popular, helpful resume. We shall be pleased to supply exira
coples gralis, Just write our Yitamin Division,

The ROCHE REVIEW of |

enrichment requirements

ALL FIGURES REPRESENT MILLIGRAMS PER POUND

PRODUCT Thl'n‘rslno ltlbrnﬁsvln Niacin

MIN, MAX, MIN. MAX, MIN, MAX, MIN.

Enriched BREAD, or other
baked products 11 1.8 07 1.4 100 150 (1]
: Enriched FLOUR® 20 2.5 12 1.5 160 200 120
Enriched FARINAZ? 1.66 - 1.2 - 6.0 - 6.0
Enriched MACARONI products? 40 30 7 12 70 30 13.0
Enriched NOODLE products? 40 50 7 1.2 7.0 3.0 13.0
{ Entiched CORN MEALS 2.0 10 1.2 10 160 240 1.0
Enriched CORN GRITS* 1.0 20 1.2 18 16,0 40 12,0
Enriched MILLED WHITE RICE® 1.0 - * 16.0 - 13.0

1. In enrlehed aclf-risimg flowr, caleinm ia also required betieen Hmita of 300-1800 my, per pounds
2. No mazimum lerels have heen enforeed, 5

3. Levela aliow for 40-30%% losscs in kitehen procedure,

4 l::‘rh must wot fall below 855 of minimum Agures after @ apecific ringing teat described in the Federul Standardas of Identitu,
8. Lerels muat mot fall below 85%% of levels akown after washing and rinsing,

s Omitted in the 11.8.A, and Puceto Rico but waed in eertain Far Eas!cen countrics to o minimum level of 1.2 mp. per pound,

The moximum and minimum levels shown above for enriched bread, enriched flour, enriched faring,
enriched macaroni, spaghetti and noodle products, enriched corn meal and corn grits are in accordance
with Federal Standards of Identity or State laws. Act No. 183 of the Government of Puerto Rico requires
the use of enriched flour for all products made wholly or in part of flour, This includes crackers, prelzels, etc,

The levels for milled white rice are officially those of the Government of Puerto Rico. These levels are
commonly accepted in U. S. domestic and export marketing and are based on the recommendation of
the Commitiee on Cereals, Food and Nutrition Board, National Research Council.

R@@HE VITAMINS FOR ENRICHMENT

VITAMIN DIVISION - HOFFMAX~-LA ROCHE INC.- NUTLEY 10, N. J.

In Canoda: Ho'imonn-la Roche, Lid., Monirecl, Que.




Good macaroni products depend
on your skill and experience...
plus semolina and durum flour
of unvarying quality.

PILLSBURY MILLS, Inc.
Ploneers and Pace-Settens in the milling of Luality Duwrum Products
General offices: Minneapolis 2, Minn. .
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