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2cco%” 1RIPL-VU COLOR
| UNIFORMITY
SERVICE

You carefully guard your reputation for fine color,
flavor and uniformity in your macaroni products,

and the prompt service you give your customers.

That’s why Amber’s No. 1 Semolina is your best
investment, Skilled technicians carefully guard the
color and uniformity of our product, and our repu- ;

tation for prompt service to our many customers. 1

Specify Amber’s No.1Semolina every time you buy.

AMBER MILLING DIVISION

i
Farmer's Union Grain Terminal Association 1
f
|

MILLS AT RUSH CITY, MINNESOTA e GENERAL OFFICES, 5T. PAUL 8, MINNESOTA

ROSSOTTI LITHOGRAPH CORPORATION
8511 TONNELLE AVENUE NORTH BERGEN, NEW JERSEY

ROSSOTTI CALIFORNIA LITHOGRAPH CORP.
5700 THIRD STREET SAN FRANCISCO, CALIFORNIA
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MALDARI'S INSUPERABLE MACARONI DIES
Stainless Steel

Trade Mark Reg.
U, B. Patent Office

Bronze Alloys Copper

Makers of Macaroni Dies

D. MALDARI & SONS

“America’s Largest Macaroni Die Makers Since 1003—With Management Contin' jusly Retalned in SBame Family™
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Dott. Ingg. M., G.

Braibanti..

MILANO—Via Borgogna 1, (Italy)

LT

SOC. A.R. L

Cable: Braibantl- ~Milano
Bentley’s Code Used

Complete Equipment — Machinery and Dryers for
Macaroni Products

Automatic
outfit for
the pro-
duction of
ROLLED
NOODLE
SKEINS
with the
use of a
sheet
forming
die.

' Exclusive Sales Representatives for the United States

I. KALFUS CO,, INC.

Eal. 1905
100 Grand Street, New York 13, N.Y.

Phone Worth 4-£262/5—Cables EALBAKE
. Under the technical supervision of

Mr. JOSEPH SANTI

Technical Consultant for Sales, delegated
specially to the US.A, by the factory

. Estimates furnished freely, without any obligation for you. Com-
plete Service for Repairs and Maintenance for Braibanti equip-
ment.

. BRAIBANTI Spare Parts, permanently in stock.
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Down With "Paste”

This story goes back about 40 years to Paris,
France. A new sensation blazed across the tennis
world. He was William Laurentz, a handsome
oung Frenchman, son of a rich aristocratic fam-
ily. Then guite suddenly, another fine tennis play-
er appeared on the scene.  He was a stocky lad,
named Andre Gobert—son of a humble poor fam-
ily. The two met in the final round of the cham-
ummh-ir to decide the greatest tennis player in all
France! But that match was never finished, for
onc of Andre Gobert's powerful smashes struck
William Laurentz in the eye. He was rushed to
the hospital where his injured eve was removed.

That tragic accident ruined both men as singles
tennis players.  Laurentz was no longer the dashing
olayer of the tennis courts, while Gobert was no
onger the powerful hitter. One was careful—
and the other was afraid to hit hard.

Then one day, they teamed up as a doubles
combination. A slrnn;i,cc new magic came over
both of them, for they became a remarkable win-

ning doubles team. They swept all opposition be-
fore them on their march to tennis glory. But
those two players formed a strange winning com-
bination, For the two playcrs hated each otl]er.
Laurentz because his partner had blinded him;
Gobert because his team mate treated him like
dirt, Finally they broke up. It was the end of
two tennis careers, for neither f‘hycr cver again
could win another tennis match,

Yes, teamwork is a vital part of any sport . . .
or any business, Commander-Larabee is proud to
be wholeheartedly on the macaroni manufacturer’s
team, with its giant mills, storage and r:-u:m_-rh
facilities, and skilled personnel devoted to werving
the macaroni foods industry of America. This
close attention to the manufacturer’s needs has
paid off with finer, more precise milling . . . better,
more uniform zemolina, granular and durum flour
scason after scason. ‘There are Commander-Lara-
bee durum products to meet all your production
needs.  You can depend on them for superior re-
sults every time.

“What's in a name?"” reputedly asked the famous
Shakespeare, “Plenty,” choruses the United States maca-
roni industry in their long-continued fight against the use
of the term “paste,” or “pastes,” with reference to a gen-
eral name for their fine wheat food.

One of the longest battles in the history of the National
Macaroni Manufacturers Association shows signs of com-
ing to a satisfactory conclusion, according to a bulletin
from its headquarters office, dated April 8, 1951, which
reads as follows: “Macaroni and noodle manufacturers
who cringe when government sources refer to macaroni
products as “pastes,” can take comfort in the fact that
the Standard Classification Manual prepared by the
Bureau of Budget for accepted terminology to be used by
all government agencies and bureaus now refers to us as
the Macaroni Industry, and to our products as "macaroni'
in the generic sense, This will eliminate uninformed con-
sumers regarding “alimentary pastes” as some kind of
adhesive, at least as far as government references are
concerned.”

Since its formation in 1904, the National Association
has been waging consistent warfare against the use of the
teem “paste” when referring to macaroni-spaghetti-egg
noodle products. To Americans, “paste” is unsavory and
should never be applied to so good a wheat food. The
people of Italy who are eredited with adapting from the
varly Orientals the process of combining crushed wheat
and water into a dough for shaping and drying into this
popular food, the nationality that preserved the sccret
through the Middle or Dark Ages and later passed on the
information to this enlightencd wald, should know. The
ltalians, who are the heaviest and the heartiest consumers
of this wheat food, call it “Pasta Alimentare.”

During the last half of the nincteenth century, when the

sumers—felt that the derived name containing the word
“paste” or “pastes” did an injustice to so fine a product,

There would be nothing too much wrong with the name
if the word “pasta,” with its Italian meaning, were right-
fully and properly reflected by the word “paste,” which
it certainly is not, The Italian word “pasta” more proper-
ly applies to pastry, yet the food is not a pastry in that it
is not baked in its processing.

One of the first acts of the organized U. S, industry was
to coin and popularize a name that would be most appro-
priate without the repulsiveness of the word “paste”
which is not a true derivative of “pasta” in American
minds., Unable to find a word or combination of words
to reflect the meaningful Italian word “Pasta,” the Amer-
ican industry naturally applied the name of one of its
leading shapes of “dried-and-shaped” wheat dough 1o all
the shapes and sizes—Macaroni or Macaroni Products.
The word or words are used as a generic term, covering
the entire line,

Ther= has been s« mtinuing attempts to get the govern-
ment to use the generic name “Macaroni Products” in
reference to this product, but while the great majority of
the agencies, burcaus, dealers, processors, writers and
consumers have done so, there are still some who cling
to the use of the improper, unsavory and despised term
“paste.”” The new order may bring about what the in-
dustry has been fighting for through the years,

Even some of the more backward manufacturers have
been none too co-operative and continue to refer to this
macaroni food to “Alimentary Paste” in their literature
and on their labels . . . and a few old-fashioned writers
and agencies still persist in the use of the incorrect de-
rivative of the Italian word “I'asta.”” However, the popu-

lar name for the full line of these dried-and-shaped wheat
doughs is now generally recognized and used by proces-
sors in the United States and other countries, Plan never
to use the word “paste” or “pastes” in reference i maca-
roni products and to fight unceasingly against their use
by others,

U. S. became the heaviest importer of Italian-made maca-
roii products, it was but natural that an Americanized
interpretation of the Italian name be used as a general
noine for this family of grain food, but it was not long
hefore importers, dealers, government agencies—even con-
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MACARONI MERCHANDISING

FROM GENERAL MILLS

General Mills, Inc.
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Convention Theme:

WEDNESDAY, JUNE 27
10:00 a.m. Directors’ Meeting in the
Sheridan Room,

THURSDAY, JUNE 28—MORNING

SESSION IN THE WEST LOUNGE

8:30 a.m. Registration  Breakfast
for all convention regis-
trants and their ladies,
(Spumsor being selected.)

10:00 a.m. Formal Opening of the
Convention.

President C. Frederick Mueller pre-
siding,

Vice-President Peter La Rosa con-
ducting,

The President’s Message—C, Fred-
erick Mueller,

Appointment of Committees,

“How We Are Promoting Macaroni
Products”

Report by Theodore R. Sills, Pub-
lic Relations Counsel, on Natirnal
Macaroni Institute activities and Na-
tional Macaroni Week.

Discussion Period.

Announcements,

12:30 p.n. Luncheon Recess.

Afternoon Session in the West

Lounge

2:00 pam. President C. Frederick
Mueller presiding,

“Selling in Todaf,fs Market.”

Paul S. Willis, President, Grocery
Manufacturers of America, 'Inc.

Rose Marie Kicfer, Secretary-Man-
ager, National Association of Retail
Grocers,

Don Parsons, Secrelary, Super
Market Institute.

Harold O. Smith, Jr., Exccutive
Vice-President, United States Whole-
sale Grocers Association, Inc.

Col. Paul P. Logan, Director of
Food and Equipment Rescarch, Na-
tional Restaurant Association,

Question and Answer Period,

Announcements,

Adjournment,

Evening Social Al{airs

7:15 p.m. Rossouti's Spaghetti Buf-
fet Supper — Michigan
Room. Host: Rossotti
Lithograph Corporation,
North Bergen, N. J.

10:00 p.m. Beachwalk Entertainment,

FRIDAY, JUNE 29—MORNING SES-
SION IN THE WEST LOUNGE

8:30 am, Early Birds' Breakfast
for all convention 1egis-
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TENTATIVE PROGRAM

Industry Conference—47th Annual Convention

National Macaroni Manufacturers Association
Edgewater Beach Hotel, Chicago, lll.-June 28 and 29, 1951
How To Do A Better Job!

trants and their ladices,
Sponsors — The Durum
l\{illurs.

10:00 am. President €, Frederick
Mucller presiding, Vice-
President  Maurice L.
Ryan conducting.

“Macaroni—from the field to the

table—in  France and the United

States”

Welcome to the French-Algerian
Comuission of durum growers, semo-
lina millers, macaroni manufacturers,
members of the Board of Agricullure
and Agricultural Research Centers,

Response from  Jacques Audigicr,
Chairman, Comite Professionel, De
L Imlusmc Des Pates Aliuwulaircs.
Paris, France.

Remarks by other Members of the
Delegation.

Remarks by Victor  Sturlaugson,
President, North Dakota State Durum
Show; Manager, Langdon Experi-
mental Station.

Remarks by Advisor C, L. Norris,

Discussion Period,

Election of 1951-52 Directors,
12:30 p.m. Luncheon Recess.

12:30 p.m, Directors' Organization

French Commission's Plans Changed

Large Group's Visit Planned for Later in Year: Special Delegation to Visit
Langdon, the Twin Cities and Macaroni Convention in Chicago

The special commission of French
macaront manufacturers, officials of
the agricultural department of France,
durum growers from Tunisia and
Algerian durum  millers which was
scheduled to arrive in New York the
latter part of May, has had to change
its planned visit to a later date this
summer, due pvincipally to the un-
s-nlnsfauory cren situation in northern
Africa, according to word sent to
Sceretary-Emeritus M. J. Donna, of
the National Macaroni Manufacturers
Association, by Jacques Audigier,
Secretary general of the Comite’
Professionnel de L'industrie Des Pates
Alimentaires, Paris,

However, a smaller delegation of
government officials and representa-
tives of the macaroni and durum
interests in I'rance will make the trip
previously scheduled. It will be com-
posed of four or five, headed by Mr.
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Luncheon and  Doard
Meeting in the Sheridan
Room,

Afternoon Session in the West
Lounge
2:00 pam. President C.  Frederick
Mueller conducting,

'Hmu to Gain Consumer Aecepl-
ance,” President, Skippy Peanut But-
ter,

“IWhat the Assaciation Is Doing for
You" Robert M. Green, Secretary,
National Macaroni Manufacturers As-
‘;DU'I'IIUII

“Matters of Industry Interest”—
Open Forum Discussion.

Presentation of 1951-52 Association
Officers.

FFinal Adjournment,

Evening Social AHfairs

6:15 p.m. Cocktail Party and Re-
ception—Sponsor—Buhler
Brathers, Inc,

7:30 p.. NMMA’s Annual Dinner
Yarty, Iloor Show and
Dancing — Sponsor —
Consolidated  Macaroni
Machine Corporation,

10:00 p.m, Beachwalk Entertainment,

Audigier. They will visit Langdon,
N. D., to compare notes with officials
of the durum experimental station
there, then stop off in Minneapolis-St,
Paul for visit to the durum mills and
later take part il the 1951 convention
of the National Macaroni Manu-
facturers Association at the Edgewater
Beach Hotel, Chicago, June 28 and 29,
The visitors will present a special
program the morning of June 29 and
will arrange for the exchange of
selected samples of durum for expcrl-
mental purposes, the aim bein

improve the durum seed in ﬁmth
countries by producing rust-resistant

types, including wheats better adapted mu

for quality semolina milling,

The smaller delegation will equally
well serve the interests of the maca-
roni industry as would have the larger
French commission whose visit will
occur later in 1951,
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and durum flours will help your sales curve.
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More and more homemakers are fast learning macaroni prducts are a
perfect answer to the problem of rising food costs. For only n faw pennies per
portion a countless variety of tempting macaroni product dish2s can be served.
With no other food on grocery shelves today offering so much in nutritional value
for so small a cort, there iz a steady swing toward macaroni products.

Yes, today's market for macaroni products is a growing market. Con-
sumer acceptance of your macaroni products is assured when you depend on
Capital quality to give your products real eye and taste appeal, Capital semolina
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plant operations forum

OME 43 representatives of mac-

aroni firms in the United States
and Canada gathered at the downtown
campus of Northwestern University
April 26 and 27 to hold the third an-
nual Plant Operations Forum conduct-
ed by the Glenn G, Hoskins Co.

Keynote of the exchange of infor-
mation and rescarch on macaroni pro-
ductivn atters was  “"Making  the
Most of What You Have.” In open-
ing the conterenee, Glenn G, Hoskins
painted out that the macaroni industry
can  produce nearly  1,500,000,000
pounds of macaroni and noodle prod-
ucts per year. He saia, “Regardless
of how hopeful we might be, it is go-
ing to be extremely diffienlt to educate
the American consumer to eat more
than the present consumption of 6.3
pounds a year. In our opinion, the
per capita consumption is not going
to increase rapidly, Furthermore, it
is going to require increased education
and publicity to maintain it at the cur-
rent rate. This leads to the conclu-
sion that new equipment should be
purchased for replacements only.
There is no justification for increasing
capacity.”

he kc;’ to “Getting the Most Out
of Labor,” according to Professor H.
B. Rogers, chairman of the industrial
management department of Northwest-
ern University, is maintaining morale,
In developing this point, Professor
Rogers stressed the importance of
lacement—giving a man a job where
ie can do his best; importance of
proper  indoctrination—first  impres-
sions are lasting ; consistency in man-
agement policies is most important be-
cause this shows dependability and se-
curity—subordinants are a reflection
of their supervision,

“A Saga of Unsanitary Sam Spa-
ghetti” was a one-act play put on to
dramatize sanitation practices as they
apply to a macaroni plant. The antag-
onism to food and drug inspectors and
the general complacency of Unsanitary
Sam is not shaken until he gets a se-
vere reprimand,  Then he goes about
solving these l)mhlvms of poor house-
keeping by giving authority and re-
sponsibility to a plant sanitarian. The
marked improvement makes everything
in the plant run more smoothly,

Plant  superintendents’  contribu-
tions on practical experience with sani-
tation problems were given in the pa-
per, “FFumigation with Methyl Bro-
mide,” by Fred Stageman of Skinner
Manufacturing Co.

Charles Hoskins presented a check-
list on waste, listing 24 points where
Ieaks could be stopped on raw materi-
als and goods in process. Another
dozen points were added for checking
loss in packaging materials, and sever-

al items to watch in the maintenance
of machinery, checks for labor and use
of utilities,

The pane! discussing the question of
“Keeping I'ress Production High and
of Good Quality,” threw out ideas that
provoked much discussion. John Lin-
stroth of the Creamette Co. commented
on how they maintain Buhler presses
at top ||rml’ucliun. Rene Samson of
the Catelli Food Products, Lid., men-
tioned three factors that affected the
presses’ output of raw materials:

(1) The higher the percentage of
protein, the higher the quality of the
finished product as well as its uniform-
ity, but in some cases higher protein
cuts down press output.

(2) Uniformity of granulation of
the raw malerial is important because
of the process of hydrolysis in the mix-
ing and kneading operation.

(3) Reground goods present a prob-
lem because, although the chemical
conversion is not impossible, it is hard
to obtain a good homogeneous mass of
dough. A product which is not uni-
form after the mixing and kneading
operation has a tendency to affect the
rate of extrusion through the dies and
consequently affects output,

George Cavanaugh of the Quaker
Mzid Co. has been experimenting with
water temperature as it affects output
and quality,  His experimentations
show that water and semolina at 50°
I, gives them the best color and qual-
ity but at a reduced output on their
press.

Movies by Rapids-Standard  Co.
showed cconomies possible in intra-
plant transportation by roller convey-
ors and belts.  They stressed: “All
flow equipment has one feature in
common—products can be moved on
flow cquipment without a man accom-
panying the load, and there is no need
for the man to make a return trip with-
out a load with flow equipment. It is
not necessary for a man to return the
empty device to the starting point to
secure another load.”

To get full utilization of driers in-
volves control of humidity, air circu-
lation and time, Charles Hoskins
stated that “Knowledge and tech-
nique of drying macaroni have im-
proved greatly in the last 20 years with
the advent of controlled and continu-
ous dricrs, We feel that the progress
in the next 20 years will equal or sur-
pass this achievement.”

A panel of Frank Eggert of the
Tharinger Macaroni  Co., Russell
Houston of Delmonico Foods, and Al-
bert Robilio of Ronco Foods discussed
the problems of drying macaroni and
nmx]lc products. - Their comments
evoked many questions and answers

reflecting the peculiar circumstances of

cach plant represented in this impor-
tant part of manufacturing macaroni.

Tom Sanicola of Rossotti Litho-
graph Corp, spoke on factors that
make for economy in package sizes and
how cartons can be packed in fully
automatic operations.

Mark Cleaver of the DuPont Co.
discussed the principles in the conser-
vation of celluphane and provided ma-
terial prepared by the DuPont Co. that
will help manufacturers check this
problem, As a postscript to Mr, Clea-
ver's remarks, he predicted an im-
provement in the supply of cellophane
this fall, with 1.ew production facilities
in operation that wonld turn out 25
per cent more than the present supply.

Dan Maldari discussed the impor-
tant matter of making dies last long-
er. He stressed tne importance of
maintaining the gwging thickness of
dies by proper maintenance and kezp-
ingr them in repair before they are too
far gone,

Leonard DBergseth of the Kellogg
Co. reported on experiments he is
making with a new die washer, using
high steam pressure applied in jets,
He also reported on a variety of floor
compositions and their attributes from
the standard of keeping them clean and
withstanding the use of heavy traffic,

Members of the forum were star-
tled when O, K. Hill of Better Pack-
ages, Ine, stated that more than 50
per cent of freight claims for dan-
ages for improperly sealed packages
were due to the fact that the gum on
the tapes used had never been moist-
ened, He discussed the importance
of equally distributing moisture across
the gummed surface of kraft tape in
order to get a proper scal and ex-
plained how an automatically controlled
dispenser would eliminate waste by al-
most 50 per cent when compared with
uncontrolled  operation  dispensing.
One of his machines that attracted
much attention was a slitter for cello-
phane tape, which will feed, measure
and eut wwo, three or four narrow

strips with cach stroke of a feed lever,
Fifteen to 30 per cent material sav-
ings arc claimed in the use of this
machine.

Bill Fieroh of the Grass Noodle
Co., Al Tribasoni of the Prince Mac-
aroni Co. and Art Russo of the Russo
Co. led a discussion on packing room
procedures and getting the most out
of packaging machinery,

A movie showing the operation of
a new macaroni cutter which removes
the heads automatically created con-
siderable attention. The machine has
been develo; by Leo Rerucha of
Gooch Food Products.

Ray Davis of the Quaker Oats Co.
led a discussion concerning the estab-
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lishment of standards for cooking tests
that could be applied by any independ-
ent laboratory to help the manufac-
turer give proper information on his
packages concerning the instructions
of his product,

Compliments go to the staff of Glenn
G. Hoskins for the preparation and
conduct of this forum. As Tom Sani-
cola stated, “Nothing but good can
come of any meeting that permits the
exchange of ideas. Discussing mutual
problems, techniques, new develop-
ments and trends in macaroni produc-
tion co-operatively, serves twu impor-
tant  functions. ~ First, it provides
everyone with an opportunity to ob-
tain the latest up-to-date information,
Second. , it gives everyone the chance
to articulate his particular problems,
and this is extremely important be-
cause the first step towards solving
any problem is to state it.

"Thl:ough gatherings like this, in-
formation will come which will help
you produce faster, more cconomically
and more efficiently. Information that
will help you reach new markets be-
cause you will be able to produce more
cheaply, and therehy enable you to
make macaroni products a staple
American dish.”

William G. Hoskins of Glenn G.
Hoskins Co. had general charge of the
general program of the third annual
forum that has become most popular
with the-men-on-the-job of the client
firms, So well was the program man-
aged that he found time to dismiss the
class for a half hour to permit the
student-body to view the l&(ﬂc/\rihur
parade the afternoon of April 27, He
was ably aided in the presentation by
Miss Edith Linsley, secretary of the
company.

President Glenn G. Hoskins' key-
note address is reported in fuil below,
as is the “Magnifying Glass” by
Charles M. Hoskins, Copies of other
principal papers will appear in future
155118,

* * =

USE YOUR ASSETS
by Glenn G. Hoskins

The subject, “Use Your Assets,” is
most, important because our nation-
al  policy demands that industry
produce vast amounts of material
goods over and above normal needs
for domestic consumption and export
sales, This can best be done if exist-
ing capacity can be made to produce
more than 1s now being produced, If
we must add materials, machines, men
and money to our present assets, we
must draw them from the overage
which might be available after the
tlc.flga_sc requirements are met.

is _industry can produce nearly
l,SO(_],OO0.000 pounds per year of m:u:’-
aroni and noodle products. Regard-
less of how hopeful we might be, it is
Boing to be extremely difficult to edu-
cate the American consumer to cat
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more than the present consumption of
6.3 pounds per year. We estimate the
1951 domestic “consumption at 970,
000,000 plus pruhah[y 30,000,000
ounds for export and military use.
n our opinion, the per capita con-
sumption is not going to increase rap-
u||y. FFurthermore, it is going to re-
quire increased publicity and education
to maintain it at the current rate. The
U. 8. Census Burean population in-
crease table, multiplied by 6.3, gives an

Glenn G. Hoskins

estimated  domestic  consumption  as
follows:

July 1, 1950 — 151,399,000 x 6.3 = 953,568,300
1951 — 153,741,000 x 6.3 = UGH, 568,100
1952 — 155,920,000 x 6,3 w= 982,205,000

2

153 — 157,902,000 x 6,3 == 099,782,601)
1954 — 159,700,000 x 6.3 = 1,006,110,000
1955 — 161,311,000 x 6.3 = 1,016,259,300

We should hope for an increase, but
even if we can force consumption to
seven pounds in 1955, the demand on
:}I&-)imluslry would be only 1,130,000,-

Now the seasonal demand requires
that the productive capacity be at least
25 per cent more than the average
monthly consumption so that we must
maintain a potential capacity of at least

' 1}6,500,0()0 pounds per month, We
figure we can produce 125,000,000
pounds per month,  Consequently, we
can: assume that the industry as now
cunsll.lmc:l can produce rcquin'rm'l:ls.

This leads to the conclusion that new
cquipment should be purchased for re-
placement only,  There is no justifica-
tion for increasing capacity, Of
course, replacement is jusliﬁctf if new
cquipment can be installed to effect
savings in materials, men and money,

We say, “use your assets.”” One of
our clients developed the theme by say-
ing, “Use your assets, don’t sit on
'em.”  Maybe we had better be sure
you and 1 are talking and thinking of
the same things. Your assets are your
building, equipment, inventory, trained
labor force, sales and merchandising
organization, good will of the trade,
consumer brand franchise, administra-
tive personnel, experienced manage-
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ment and your margin of working cap-
ital beyond that invested in other phys-
ical assets.  As manager, you are re-
sponsible  for  keeping  these  assels
working for you to the highest degree
of effectivencss and to the end that
they produce a profit.

Actually the theme of this talk is,
“Realize Greater Use from Your As-
sets.”  Anyone knows that the only
way you can produce and sell maca-
roni and noodles is by using all of the
things we have li:eh-:f above. No one
achieves the maximum use of all of his
assets, of course, but it is toward that
end that we direct your attention,  Let
us consider them one by one and see
what should be done,

Buildings and Grounds

Shall we take an imaginary tour
around the outside and through the
building? This is where the priceless
attribute of imagination comes in,  As
I talk, T will be sceing a composite of
many plants,  You are remembering
how you have already taken care of
the handicaps to cfficient use of your
own buildings and grounds:

The unloading platform or skid that
requires two men on a truck, which
one man could push if it were im-
proved,

The driveway full of chuck holes.

A roof that leaks in a heavy rain
and drips down on the tubs of elbows.

Broken window panes where the
snow blows in,

Rat holes and torn Ny screws,

Worn floors in the trucking aisles,

Useless partitions built twenty years
ago for a reason that nobody remem-
bers,

That friction tape put on a steam re-
turn pipe three years ago to stop a
temporary leak,

PPoor lighting where workers must
do work requiring good illumination.

We have started on the tour. You
continue it when you get back to your
plant—sce what must be done and do
it, Nothing encourages good house-
keeping like good housckeeping.

Equipment

There is no one item in the category
of useful assets that pays better divi-
dends than keeping equipment at top
operating cfficiency.

Why not start a systematic analysis
of every piece of equipment in your
plant?  Not just the presses, dryers
and packing machines, but also the cle-
vators, trucks, skids, tubs, amd all the
little things.  Remember the old dog-
gerel—

For want of a mil, the shoe was lost

For want of a shoe, the horse was lost

For want of a horse, the battle was lost

For want of a battle, the kingdom was
lost.

It could be that a hole in the flour
sifter will let a bolt through onto the
die, shut down a press, tic up a dryer

32x10
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line, shut down a packing machine and
disappoint ten customers, A motor
burns out hecause you have no sys-
tematic oiling routine and a whole
production line is shut down for a day,

One warped macaroni stick may
mean six pounds of goods for hog feed
and it might shut :rnwn a continuous
dryer.

How many pounds of goods are lost
per day because the noodles bounce off
the slide from the continuous dryer
and onto the floor?

Scales ot of balance or scales that
stick can multiply vour losses in direct
ratio to the time which elapses between
careful inspection,

The inventory starts to depreciate as
soon as you accumulate it. The
chances of depreciation are directly in
proportion to the time you carry it.
Since the beginning of the Korean
War, there has been an almost frantic
effort made to build and maintain large
inventories of things that might be
searce or on which long delivery sched-
ules might develop.  In some cases,
new supplies have been piled in front
of old stock and it could be that the
old stock will be obsolete when you
get to it.

Excess inventory ties up working
capital and uses valuable working
space. Derhaps speculative ideas were
responsible for overloading,  We urge
that all inventories be studied to see
how they can he reduced and then buy
and store only to ensure continuity of
plant operation.  Regardless of the
price at which you carry the inventory
on. your books, it has no value until
you process it into the things that you
want to sell,

Manpower must be used to better
advantage than hefore. Regardless of
theoretical wage freezes, you are going
1o pay more per hour than you did last
year,  You must find ways to produce
more pﬂlll“lﬁ per manpower hours ﬂl'l(l
thereby at least partially offset the in-
creased cost of the manpower hour.
Your selling prices are frozen—in-
creased costs can be paid for only at
the expense of profits,

There are three ways that manpower
costs can be rcduccd)

1. Install machines to replace men
or to supplement manual labor,

2. Reduce waste—the pounds of
product that reach the consumer is all
that counts,

3. Get more units per day per man
than vou are getting now.

1t is not my purpose to tell you how
these things can be accomplished, My
aim is to focus your attention on the
necessity.  Your ability and aptitude
to read, listen and leamn will supply
the methods,

We should not expect a repetition of
the war years, when demand from the
armed forces and for feeding people
in devastated countries taxed our re-
sources, The Army and Navy are
good customers, but the ration sets up

only about the same consumption as
for civilian, The men in the military
are just civilians in uniform, Even
if the Asiatic war continues, macaroni
will not be in such demand as it was
when we were feeding the traditional
spaghetti and noodle eaters in Europe,
Costs drop as production increases.
This is due 10 spreading the overhead
thinner.  We do not expect unusually
high product demand. We must,
therefore, watch our overhead.  You
managers cannot expect more pay if
you cannot manage so that you can be
wid part of the costs which you save,
Lci me emphasize this because maybe
you have not taken my comments se-
riously, 1 repeat, “You cannot expect
more pay if you cannot manage so that
you can be paid part of the costs which
you save.”  If our national policy of a
contralled economy is cffective, we can
only increase profit margins by reduc-
ing costs, Even the net profit will be
cut by higher taxes,

In the war years and up to 1948,
we were operating in a seller’s mar-
ket.  Almost anyone could sell maca-
romi if he could produce it.  Today
competition is strong, active and able,
You cannot count on saving money by
cutting down on salesmen,  There are
ways, however, 1o demand and  get
more sales per dollar of sales expense.

Merchandising and advertising must
be kept up and expanded if possible.
Look around you and you will see
representatives of the companies who
kept hammering away at the trade and
the consumer during good times and
bad, They have survived and grown,

We feel bound to emphasize that
when current costs are reduced at the
expense of sound sales and advertis-
ing policies, the road is cleared for
faster advancement of competition,
both within and without the industry.

And so, you managers have the lm?l.
You arc up against stronger, faster
and more intelligent competition than
sou have ever had in your business
?iiv. Your companics have buildings,
cquipment, inventories, manpower,
and they have you. You are the most
important asset of all because only
you, or whoever replaces you if you
do not have the ability, can make the
best use of those other assets over
which you have jurisdiction.

¥ % ¥

WASTE CHECK LIST
A Magnifying Glass on Leaks

By Charles M. Hoskins

When a man waters his garden, he
uses a hose.  The purpose of the hose
is to take in water at the house and de-
liver it to the garden. If it leaks, the
side walk and lawn will be watered
and small children will be provided
with fountains, but only part of the
water which passes lhruugﬁathu water
meter will reach the garden,

The purpose of your factory is to
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take in labor time, machine time, raw
materials and packaging materials and
to deliver them to the consumer as
packaged macaroni and noodle prod-
ucts, If your factory leaks, you may
feed hogs and weevils and  provide
husiness for waste paper dealers, but
only part of the time and materials put
into the factory will reach the con-
sumer in the form of packaged goods,

The leaks in a macaroni factory may
be large or small, but they are cerlain
to be numerous, Typical leaks are
flour spilled from broken bags, mois-

Charles M, Hoskins

tre which could be sold exhausted
from dryers, faulty cellophane bags
thrown into the trash barrel and labor
and machine time lost while a pack-
ing machine is shut down for repairs,

Shortages of men, machines and
materials are rapidly developing and
every dollar spent on them should con-
tribute toward the central purpose of
roducing packaged goods. Every
cak which can be plugged should be
plugged.  Every plant manager should
go over his factory with a magnifying
glass to see where the loss of time
and materials can be prevented,  Large

Jdosses should be climinated first, but

small losses should not ‘be neglected.
The leaks are so numerous that the
total effect of the small losses can be
serious, .

There is provided herewith a “mag-
nifying glass” to take home with you
in the form of a “Waste Check List.”
We will use this list as the basis for
a down-to-carth discussion of the
climination of waste, We hope you
will return to your plant and use the
list as a basis for a carcful study of
waste in your operation,

I will go through the list rapidly,
commenting briefly on a few of the
more important leaks. As I mention
cach point think of your own factor
and put a check mark opposite eac
leak which you think results in serious
losses in your plant, When 1 have
finished the list we will throw the meet-

(Continned on Page 46)
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Prince Spaghet
WHERE SPAGHETTI IS KING!

OlISe

Manager Ray Eppoliti (seated, at right) regularly conducts
meetings with his walters and waliresses to discuss comments
made by customers about service, food quality, and quantity.
Mr. Eppoliti agrees with the millers of King Midas Semolina
that constant attention to details is one of the best ways to !
maintain high standards of quality.

Milled with Skill that is
Traditional

JOURNAL 13

Located on the busy corner of Washington at Avery
Streets, in the theater and shopping district, Prince
Spaghetti House offers its hospitality to Bostonians
hungry for spaghetti and other deliclous foods. A
good many passers-by stop at the displny window to
watch Chefl Harry Dini (center, above) and his siafl

prepare and serve their appetizing spaghetti dishes
—then decide 10 come in,

KING MIDAS

emolin

KING MIDAS FLOUR M‘lll!@ﬂl“ﬂll?ﬂll! 15, MINNESOTA
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Birthday Edition Appreciated

HE April, 1951, Anniversary Edi-

tion, the 32nd Birthday issue of
Tur MACARONI JOURNAL, was re-
ceived with acclaim b{' readers in this
and in many forcign lands, by the old
and new advertisers whose message of
service to the macaroni-spaghetti-
noodle industry it carried so forceful-
ly and impressively, by the contribu-
tors to its interesting editorial matter
and by all of its friends among manu-
facturcrs, suppliers and all  well-
wishers,

From among the many congratula-
tory letters received, the following re-
flect the general thinking of the
readers:

Ewmmett J, Martin, Sccretary of the
National Food Distributors Associa-
tion, Chicago.

“Dear M. ].

1 want to commend you on the April
issue of TiE MACARONT JOURNAL, its
32nd anniversary. It certainly is an
excellently gotten-up book and chock
full of valuable information, In look-
ing it over, 1 felt it only fitting and
proper to inform you how much I ap-
preciate it, and wanted to pass along
my views of the excellent job that you
always do in behalf of your fine indus-
try.” (Incidentally, Sceretary Martin
is also the managing editor of the Na-
tional Food Distributors’ Journal, also
a fine publication in a ficld that is of
interest to the macaroni industry.—

Editor)

Glenn G.- Hoskins, Industrial Con- -+

sultant for many macaroni-noodle
firms, Chicago.

“Dear M. J.

Congratulations on _your April,
1951, Birthday Issue of Tue Maca-
KONT JoURNAL. It is a fine job repre-
senting an aggressive industry, The
articles in this and other issucs are in-
structive and form a background of in-
formation which becomes increasingly
valuable over the years. Our Maca-
RONI JOURNAL Iifc is one of the
sources of information that we jealous-
ly preserve. We have all of the is-
sues for more than ten years past.
Many times in the course of our plant
survey work, we have referred to the
current or past issues of the JoURNAL
for information on equipment which
is now offered or which may have been
installed several years ago. Keep up
the good work and continue to count
upon our support and good wishes. . . .
Glenn."

John R. Bruce, Board Chairman,
Bruce Publishing Co., St. Paul.
“Dear Friend Donna:

1 have just had the pleasure of
going through the current issue of
Tue MAcARONI JOURNAL, your An-

niversary Number, It strikes me as
one of the most interesting numbers
that you have published, and T just
want 1o extend my sincere and hearty
compliments upon a job well done.”

C. L. Norris, Association Adviser:

“Dear M. J.

In looking through your April or
Anniversary Issue, the thought oc-
cured to me that the late James T,
Williams, Sr., founder, with you, of
the current magazine of the macaroni
industry, would have been. just as
proud of this feature edition as are the
many manufacturers and advertisers
who have confided their thoughts to
me, It meant much work on your
part, some out-of-the-ordinary cffort
on the part of the faithful employes
al the Bruce printing shop, but you
and they shuultl feel well repaid for
your extra efforts by the fine reaction
of readers and advertisers alike, Con-
gratulations! , . . ‘Bud.”
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Charles C. Kossotti, Exceutive Sec-
retary, Rossotti Lithograph Corpora-
tion, North Bergen, N. J.

Dear Old Friend: The April or
Anniversary Issue, April, 1951, is an
outstanding monument of manufac-
turers’ good will, advertisers’ fine sup-
port, phls long ux]wricntc as Editor-
in-chief, having cdited the first issue
in 1919, I have read it from cover to
cover, and will preserve that number
for frequent future reference. The
edition is most colorful, the various
color pages give the book much ani-
mation, The articles and editorial text
are very informative to all who are
interested in the macaroni industry,
Congratulations and good luck for the
continued success of Tue MAcaroN]
JournaL, . . . Charles.”

Mr. C. Frederick Mueller, Jersey
City, N. J. President of the National
Macaroni Manufacturers Association,

“Dear M. J.

1 was very pleased with the April
issue of THE MAcCARONT JOURNAL, It
is very interesting and worthy of our
32nd * anniversary.  Congratulations,
M. J., it is ‘tops's . ., Fred.”

1951 National Macaroni Week
Entire Food Indusiry Invited to Participate

The period from October 18 to 27
has been designated as National Mac-
aroni Week.  In making the announce-
ment of this year's dates for the in-
dustry-wide promotion, Robert M.
Green, secretary of the National Mac-
aroni Manufacturers Association, in-
vited the entire food industry to take
advantage of the merchandising op-
portunities which will be created by the
1951 version of Macaroni Week,

It was pointed out that many manu-
facturers of other food items cashed
in on the macaroni industry's promo-
tional week in 1950 by tieing in their
own products with macaroni, spaghetti
or cgg noodles.  Included in  this

roup were such outstanding names
in the food field as the Campbell Soup
Co., the Borden Co., Hunt Foods, Inc.,
Carnation Co., Westgate-Sun Harbor
Co., and many others.

FFor Macaroni Week, 1951, the mac-
aroni industry is leming a tremen-
dous volume of advertising, merchan-
dising and publicity support for the
macaroni products during the 10-day
period of the promotion, and special
cfforts will be made this year to in-
crease the participation of food retail-
ers in the event,

“Individual macaroni manufactur-
ers will spend more time this year en-
couraging the grocer to take full ad-
vantage of the selling forces generated
by Macaroni Week," Green explained.
“Because the macaroni products sel-
dom, if ever, are eaten alone, the sinart

grocer can boost his sales of other
food items by pushing macaroni, spa-
ghetti and egg noodles,”

In urging other segments of the
food imruslry to co-operate with the
Macaroni Week promotion, it is point-
ed out that surveys show that 76 per
cent of all macaroni products buyers
also purchase other food items to be
served with the macaroni, spaghetti or
egg noodles, so other food manufac-
turers and food processors can boost
the sales of their products by ticing
in their own advertising and merchan-
dising plans with Macaroni Week, By
helping to draw attention to the mac-
aroni products, they can increase con-
sumer demand for their own items,

Food products which most frequent-
ly are purchased with macaroni, spa-
ghetti or egg noodles include tomatoes,
fresh and canned; tomalo paste,
cheese, olive oil, evaporated milk, pep-
pers, pimientos, fresh and canned fish,
mushrooms, bacon, chipped beef, fresh
and canned,

C. I¥, Mueller, president of the NM-
MA, predicts that Americans  will
cat more than one billion pounds of
macaroni, spaghetti and egg noodles in
1951 if the upward trend in macaroni
consumption continues. Mueller points
out that American consumption of
macaroni products has increased 28
per cent since 1939 and that it is u
to the manufacturers to take full ad-
vantage of the growing popularity of
the macaroni products with the pub-
lic.

T YT T A ey s

September 27, 1977

Mr. George W, Masko

The Pillsbury Company

608 Second Avenue So.
Minneapolis, Minnesota 55402

Dear Mr. Masko;

At the request of Mr., Ralph §
O TRt e ph Sarli we are putting you on our-mailing list to 1ecelve

tional Macaroni Manufact ]
Mlca_ronl Institute, and the Macaroni Journa.l:: o ssaidiilSS

We welcome you and the Pillsbur

C
forward to your active participat y Company into the macaroni industry and look

ion in industry affairs.

1 am t.k ng a roup o 26 u“ 3'0‘:’3 on lnelllbe: 8 to Eu!o e Elu“da lﬂr a two WEER

Milan,
Switrerlind, Stuttgart, and London an, macaroni plants in Parma and Bologna,

A:ie:tmy return October 18 I would like to make arrangements to co.me and visi
g your convenience to fill you in on some of the Aseociation and | i
ackground and will contact yo el

u to see when will be a convenient time,
Mr. Sarli asked that I give you the dates of

‘will be held February 5-¢
y 5-9 at the Diplomat Hotel in Holl
ywood, Florida, '
called our Winter Meeting, And July 9-13, 1978, at the Dei'Co:;n:;o Hrot::i N

Coronado, California, which will b
o auny Cal conve.ntlom. e our 74th Annual Meeting, We hope that you

our next national conventions which

Sincerely,

Robert M. Green

cct Ralph Sarli, Executive Vice President
American Beauty Macaroni Company
Divieion of the Pillsbury Company
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Here's how packagers
are stretching their supplies
of Cellophane

PERHAPS YOU CAN PROFIT FROM THESE CASE HISTORIES:

Many packagers have found they can make Cellophune

supplies go further, and cut costs, too, by taking

film-saving steps such as theso:

A CANDY PACTORY in New York State
adjusted its wrapping machines to
make tighter twist-wraps on lollipops,
This permitted 236 more wraps per
pound of film.

A FOOD PACKER in Oregon reduced the
size of sheets for pre-packaged meats
34 inch each dimension. Result—a
129, increase in packaging-film cov-
erage,

A BAKING COMPANY in Virginia found
that a tray used for rolla was larger
than necessary. Reducing the tray size
allowed a correspondingly smaller ilm
width. The Cellophanesaved will wrap
7,000 more packages per month,

A FOOD-PRODUCTS COMPANY in the

tast decided that the fold-over at the
top of a Cellophane bag could be elim-
inated. The bag can be heat-sealed in-
stend of stapled. Thia will gain many
extra pounds of film per month.

A BREAD PLANT in New York State
adopted a narrower roll-width and
reduced the cut-off for variety-loaf
wraps. Wraps per pound of Cellophane
incrensed from 72 to 84, or 16 %,

A CRACKER BAKIR in the East discov-
ered excessive overlapa on three car-
tons. Cutting down to normnl over-
laps will save 109, of the film used for
each package size,

A WISTIRN CIREAL PACKAOIR short-
ened the length of Cellophane bags
144", . . a substantial s~ving in film
and dollars,

A roop sTORE in Californin discov-
ered that a luncheon-ment package
could be changed to allow for a tuck-
in bottom covered by board and held
by a tape or rubber band . . . Cello-
phane savings total 307;.

* * *

You, of course, are the best judge of how to
cut cosats and save film in your packaging op-
eration. To assist you in every way possible,
your Du Pont representative will be glad to
study your particular operation, and recom-
mend whatever economy steps might be taken.
E. I, du Pont de Nemours & Co, (Ine.), Wil-
mington 98, Delaware,

DuPont

(Cellophane

Shows what it protects . . . Pretects what It shows

.

QUPIND

RIS U5 PAT.OIE

BETTER THINGS FOR BETTER LIVING ... THROUGH CHEMISTRY s
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The mewe Ceiling Price Regulation
22, issued .l{'rr'f 25, will 1ake effect
May 28, giving all macaroni-noodle
manufacturers a month to caleulate
new ceiling prices.  In the opinion of
Robert M. Green, secretary-treasurer
of the National Macaroni Manufac-
turers Association, this CP’R 22 may
not be the final pricing action of the
Office of rice Stabilization. In issu-
ing the order itself, the price fixers
announced they are working on sev-
eral supplements to it and may issue
specific industry regulations to cover
particular probfems, practices and sit-
uations,

Mectings to discuss how the regula-
tion affects macaroni-noodle manufac-
turers were held on the West Coast, in
Chicago, and in New York City.
Meanwhile, it is suggested that manu-
facturers study all of the factors
which might affect final ceilings before
filing, and send us your comments and
questions,

Rriefly, these are the points covered
by the scctions of ‘the regulation:

Section 1. COVERAGE: Any
sale of any commodity for which you
are the manufacturer, except sales of
commaodities listed in Appendix A and
sales at retail.  Exception: If your
sales are below $250,000 per year, f'm!
can stay under the General Ceiling
Price Regulation.

Among the exempted items in Ap-
pendix A:

(c) (6) ANl canned fruits, ber-
ries, vegetables, amd
juices;

(7) Canned soups and baby
foods ;

(8) Flour, semolina;
(22) Frozen and dried eggs;

(i) (17) Olive oil.

Section 2. CEILING PRICES
ESTABLISHED: “for commoditics
dealt in between July 1, 1949, and
June 24, 1950, and for new commod-
ities introduced subsequent to June
24, 1950."

Section 3. HOW TO DETER-
MINE CEILING PRICE: Your
ceiling price to your largest buying
class of purchaser for sale of a com-
modity which you sold or offered
for sale at any time between July 1,
1949 and Junc 24, 1950, is your fi-‘lﬂ‘
period price for the commaodity, plus
“the labor cost adiustment” and “the
materials cost adjustment.”

Section 4. BASE PERIOD
PRICE: ‘This refers to *he period
April 1 through June 24, 1950, or
any previous calendar quarter ended
not carlier than September 30, 1949,

THE

Ceiling Price
Regulation 22

MACARONI

which you may elect to use, Which-
ever base period you choose must be
used for all commaodities in the same
calegory.

Section 5. CATEGORY: This re-
fers to any group of commoditics
which are normally classed together in
your industry for purposes of produc-
tion, accounting or sales.

Seetion 6, HOW TO OBTAIN
YOUR BASE PERIOD PRICE:

(a) Find the highest price to your

largest buying class of purchas-
er at which such a delivery or
such a contract of sale was
made; or

(b) Find the highest price at which

you made a written offer; or

(¢) Use your published price,

() Does not npplf’.

(¢) Discounts apply.

(f) You must oblain a scparate

base perind price and determine
a separate ceiling price for each
separate cstablishment,

Section 10. HOW TO CALCU-
LATE THE MATERIALS COST
ADJUSTMENT: This section gives
permission to reflect all materials cost
mereases, including fuel and power,
Here again the base period which you
seleet will have a great effect on your
permissible increase,

Read the four permissible methods
of calculation to  determine  which
method will give you the best deal,

FILING PRICES—Appendix D
and Section 46—You must file OPS
Public Form 8 by May 28, 1951. If
you raise above your present ceiling,
you have to wait fS days before selling
at the new ceiling,

Manufacturers’ Price Regulation

Plenty of paper work is ahead for
manufacturers before each will know
exactly where his own prices are head-
el.  Ceiling Price Regulation 22 takes
effect May 28, so producers have a
month for the calculating.

You are to base your new ceiling on
the highest prices you charged in the
period between April 1 and June 24,
1950, Or, if this period was an un-
favorable one for you, you may choose
instead any of the three preceding cal-
endar quarters and use it as your base
period.

Increases in manufacturing labor
costs between the end of the base pe-
riod chosen and March 15, 1951, will
be added to the base period price.  The
cost of labor used for factory supervi-
sion, packaging, handling, ordinary
maintenance and repair, material con-
trol, testing and inspection can be in-
cluded. Increases in so-called “fringe

JOURNAL
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benefits” applying 1o paid vacations,
and insurance and pension plans can
also be included,

Overhead costs like office salarics,
sales and advertising  expenses, anid
the cost of research, or major repairs,
or replacement of plant, or equipment
eannot be included,

Materials cost increases included in
the new ceiling prices are also figured
from the end of the base period. With
respect to eggs and wheat and prod-
ucts processed from them, the enrrent
date may be used in caleulating the
change in net cost to you,

Increases in transportation costs up
to last March 15 may be included if
the base period price was a delivered
price. If the price was quoted fob,
of course there is no transportation
factor involved.

The order provides two methods for
figuring major cost adjustments—one
for an entire business, and the other
for a unit of a business for which sep-
arate accounts are kept.

You will have four methods to
choose from in figuring materials cost
adjustments,  O.I’.S. says the simplest
method for most manufacturers will
be to figure the adjustment on the
basis of all the materials used by a
single plant annvally.  Other methods
base materials cost adjustments on in-
dividual commodities product lines, or
all the materials going into one prod-
uct line,

Retail prices of many wares—-gov-
erned by mark-up price rules—will ad-
just automatically to the changes in
factory prices, when -the new order
goes into effect May 28,

Mr. DiSalle listed three objectives
of the order, He said it will:

1. Grant relief to manufacturers
who need it under the general freeze
order, ¢

2. Roll back margins which were
widened after the outbreak of the
Korean War,

3. Restore more normal cost-price
relationships,

Merck & Co. Quarterly
Report

Approximate sales and earnings of
Merck & Co., Inc, (domestic subsid-
iaries consolidated) for the first quar-
ter, 1951, were as follows:

Net sales ......... + oo+ -$29,900,000
Net carnings before taxes

on income .. .viivaaan. 8,100,000
Net earnings after taxes .. 3,050,000
Net earnings per share of

common stock ........ 1.20

T e e e -

LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (lermonts JLatest dchiovement.
The Most Sanitary, Co(mpuct, Time and Labor Saving Dryer Yet Designed
SHORT CUT MACARONI OR NOODLES)

Patents Nos. 2,259,963-2,466,130—Olher patents pending

New equipment and new techniques are all important factors in the constant dri

ve f ter el
oduction. Noodle and Macareni production especially is an industry where peuko:ig:!e;:;?l :i zzcﬂmt::i;:i:ﬁ::
ere is a field where wasle cannot be afforded, CLERMONT'S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-lip flexibility. Humidity,
}::::‘.\ua"r:zai:lr: “l:';ltd air al:i nalllc-lcrnl;ﬁolled zllh latest elecltonic
superse - -
vt malhod.s.p e old-lashioned bulky, elaborale, lav
CLEANLINESS: Tolally enclosed except for inlak d disch
zﬁ::{nﬁ& Alld-teal nlriucn;re—-%baoll.ﬁalrrno w:;i'.’ pra!vcu;;g;
ation and contaminalion. Easy-l 3
with zippers lor ready accesslbilil;.y i e 6
EFFICIENCY AND ECONOMY: The ONLY dryer designed to
receive indirect alr on the product. The ONLY diyer that alter-
nately sweals and diys the product. The ONLY dryer having

an air chamber and a fan chamber lo receivu lop clliciency o!
circulation of air in the diyer. The ONLY dryer with the con-
veyor screens inferlocking with the slainloss steel side guides
SELF-CONTAINED HEAT: no more “hol as an oven” dryer sur-
roundings: tolally enclosed with heat resistant board.

CONSISTENT MAXIMUM YIELD of unilormly superior producls
because Clermont has taken the "arl” oul of drying processing
and brought it to a routine procedure. No super-skill required
MECHANISM OF UTMOST SIMPLICITY alfords uncomplicated

operation and low-cost maintenance displacing outmoded com-
plex mech nica

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

Choert WL

Ll il =

e

266-276 Wallabout Street, Brooklyn 6, New York, New York, USA Tel: Evergreen 7-7540
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Front view of Ulaken at new plant of the Ronzoni Macaroni Company, Long Island City, N. Y.

When the word "DISTINCTION" is used mont dryers have long since stood so  ers, that macaroni and noclg flnd sltégggél;.encd in [;jv;rd c;rgslgrm:i lxl}:n IL;. pn':decc-sgl;?:.-;‘,l o n:lee'
in connection with dryers it calls Cler-  completely apart in the way they look,  lacturers have reserved a spn ll-illﬂg i cnlnogl ]a c-! tie par ;}c;ui a’r.t'rrr_crlj.nrc-gﬁngﬂ.cér p’;_]xgn
mont so quickly lo mind that the twe  in the way they perform and in the for them when they speak g eir llﬁ inguishe 1:!1]0 c ular l}n?t 11': ure d 40 € he rr;l.l_r“:

ords are all but svnonyn.ous Cler prestige they beslow upon their own- And this new year of 195] W 'compe‘e automalic long are illustrations and details of fec :
e . {o see Clermont’s measure of ¥¢r consisting of three units.

( O (/ 6-276 Wallabout Street
_’jé_?m(wz . /{(fﬁiﬁ_ﬁg(}”ﬂ(fﬂﬁé* New York, N.Y., U.5.A.

-
f
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tent ending

of Clenmont dryers  Aller you have
studied them only 2 perscnal inspec-
fion can reveal the full measure ol
their superionty




INCENTIVES
REDUCE
WASTE

by
Emest W. Fair

W:\STIC reduces profits.  Redue-
tion of waste increases the
profits and carning capacity of the
food processing plant, The greater
our drive toward elimination of all
waste, the better the economic position
of the business now and in the future,

There's no iron-clad rule for com-
plete reduction of waste in the opera-
tion of any food processing plant, It
is extremely doubtful if there is, any-
where in the world, a plant operating
completely without waste,

Every method we can employ to re-
duce waste of raw materials, or of
semi-finished product, or of the fin-
ished product itself, the more efficient
will be our plant operation.

Most waste can be traced directly or
indirectly to the employes in our plant
and in their handling of raw materials
as well as finished products. Constant

campaigns devised to show methods of
waste reduction are a part of most en-
terprising plant operation,

All such programs produce results,

Those today producing greater results,
however, incorporate definite incen-
tives for the employes of the plant to-
ward reducing material waste, When
the employes’ cagerness to co-operate is
heightened by such incentives, we can
always be assured of more worthwhile
resulls.
. Waste-climination incentives  have
been defined as those “employed with
a view to reducing to a minimum usa-
ble material wastes resulting  from
manufacturing processes.”

Such plans are used particularly
where cost of material constitutes a
large proportion of the total cost.
They have been found economically
effective also where a great deal of
waste amounts to the same thing,

No waste climination incentive
should ever be inaugurated until the
mast economical processing procedure
has been definitely established, out-
lined in complete detail, and made
known to every employe in the plant.
They should be preceded by a vigor-
ous educational program, designed to
make certain that every employe fully
knows and understands this economical
processing procedure so established in
the plant. Frequent refresher courses
have been found well worthwhile,

Following the establishment of such
procedure, the next step is generally to
record the experience data and set up
a specific standard of waste for use in
one's own plant, The individual char-
acleristics of operation in cach indi-
vidual plant makes the establishment of
a tailor-made plan highly advisable,
The schedule that proves workable in
one plant may be costly to even try
in another,

Whenever possible to do so, it is
also advisable to make time and motion
studies in the plant based on current
data, on the use of present equipment
and on present personnel, rather than
depend on any study made at some
date in the past. Developments in new
machinery and equipment and chang-
ing patterns in the working ability of
one's staff make such studies thorough-

ly obsolete for today's application.

Standard written instructions should
then be formulated in the simplest pos-
sible language, couched in the terms
used by plant personnel on the job, and
employes should then be taught how to
carry these instructions out in detail.
Such planning ahead of the introduc-
tion of any waste climination incen-
tives makes certain that good results
will be forthcoming,

The plan itself should be as simple
as possible; complicated setups only
confuse employes and add a terrific
boukkeeping cost that often offsets any
gain made through saddling increased
overhcad on another department of
the plant,

A bonus should be provided, related
inversely, or nearly so, with the
amount of waste per unit of product
or per man hour, The bonus generally
offered is usually independent of any
quantity bonus or may or may not be
accompanied by it

Waste bonus plans are being applicd
in industry !odnl{ to both individuals
and to groups. A close study of oper-
ating conditions in one's plant will de-
termine which plan will work most sat-
isfactorily. Generally speaking, indi-
vidual application will prove far better
in smaller plants and group application
is favored in large plants with big pay-
rolls.

Such a schedule may be based on
quantity production obtained from a
given batch of raw materials, It neces-
sarily must be related to securing more
production from a given amount of
raw materials, for that is the basic goal
in climination of material waste,

This same incentive plan may be
equally well applied as a bonus for
reduction in the number of defective
units finished, as well as upon the num-
ber of units obtained from a given
batch of raw materials. That is, where
no seconds are usable, waste and qual-
ity problems become identical,

The actual amount of bonus itself
can be determined by results obtained
in increased production from a given
allotment of raw materials and varies
from plant to plant just as the system
of application will vary through the
nature of the plants accounting and
record-keeping procedure,

Continuation of the bonus after re-
sults are apparent in sizeable figures is
a question for each individual execu-
tive to decide. Certainly, if waste
climination continues higi}, the plant
is being repaid and can afford continu-
ation of the bonus system. To throw
it aside would encourage laxity after-
wards,

For this reason, some firms an-
nounce at the start that the whole pro-
gram will last for a given number of
weeks and frame it as a sort of con-
test among employes. 1n so doing, they
instill better habits of craftsmanship
and more attention toward waste elimi-
nation into the working pattern of
employes.

At the end of the program, a goodly
portion of this pattern will remain as
habit with cmployes, whether or not
they are consciously aware of their
:uhfcd attention toward climination of
waste of raw materials,

When the program is announced at
the start as lasting for a definite period,
it may be discontinued at the end of
that period without much fear of a
return to old habits by employes.
There will be a noticeable slackening
off during the week or two immediately
following, but the lessons learned dur-
ing the period will not be entirely for-
gotten and much will have been gained
by the program,
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| Give your noodles ... darker 00|0r
finer texture...

MACARONI JOURNAL

with Armour Cloverbloom Frozen Egg Yolks

Here's a product specially prepared to help you make the noodles
your customers prefer , . . dark in color, fine in texture, and uniform in
)'ﬂ‘aror. Each can contains 45% solids, so there's never any puesswork
in making sure that your noodles have the required egg content.

The quality of Cloverbloom Frozen Egg Yolks is constantly
guarded by Armour. Eggs with dark color yolks are selected while
they're breakfast-fresh. Then, they'te quick-frozen, and tested scientif-
ically every step of the way. All traces of shell and. fibre are removed,
Bacteria count is kept to a minimum. Each batch has deep color,
fine flavor, and required solids. ‘

So, muke your noodles with Armour Cloverbloom Frozen Egg

‘Yolks o the product specially prepared for your needs. For further
information, contact your Armour salesman, or write to:

ARMOUR |-
CREAMERIES

Fas st p—

i e

e

. YOLKS |

CLOVERBLOOM
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Mueller mainstay has been quality
ever since a German baker, Chris-
tim F. Mueller (right) sold gy
noodles  from door to door in
1867.  This  standard  was  con-
tinwed twhen e opened the first
Mueller-oumed  plint in Jersey
City (below), Today his promd-
san, C. Frederick Mueller, execn-
tive vice president of the C, F,
Mucller Co., interrupls cxeculive
problems for a taste lest of a
day's batch of egg noodles, maca-
roni and spaghetti (lefi). Qualily
is wpheld despite production of
more than 2,000,000 pounds week-

HOW MUELLER’S DOUBLED
SALES IN NINE YEARS

Spot Radio, mostly news programs, did the trick
for the venerable New Jersey firm.

Nlusirations and Excerpts from “Sponsor,” March 12, 1951

N 1867, Christian . Mucller plod-
ded from house 1o house carrying a
large bashet filled with home-made egg
noodles packed in brown paper bags.
Up to that time, Jersey City house-
wives had to make their own noodles
and so they kept their doors open to
listen to the carefully phrased sales
talks of the young German baker,
Today, the C.Jl".} Mucller f"'l."f
Jersey City, N, J., has a production
capacity  of more  than 2,000,000
pounds weekly, It no longer makes
door-to-door calls to sell its egg noo-
dles or the more important spaghetti
and macaroni lines added in the 18%0's
But it uses the same care in reaching
its customers. The modern technique
is spot radio. A well-planned cam-
paign, placed through Duane Jones, has
more than  doubled  Mueller's  sales
during the last nine years. .
Here's how the firm uses the air:
1. Mucller's buys spot radio in 16
Eastern markets (o fit radin preciscly

to its distribution pattern which cov-
ers only the East coast, (In spaghetti
merchandising, national brands are a
varily.) "

2. Frequency (and consequent lis-
tener retention) is achieved by using
daytime periods three to six times a
week in each market,

3. Because Mueller's has both a
strong cconomy and quality story to
tell, announcement time periods are
not considered long enough.  That's
why Mucller buys loc.d programs or
for the most part news shows 15, 10
and five minutes in length,

4, Mueller’s believes in year-round
advertising  consistency, even though
its factory shipments fall off during
the warm summer months.

5. Radio is being supplemented by
TV station breaks in 14 markets, The
video effort, which is about six months
old, is still considered in the experi-
mental stage,

Mueller’s not only has a potent ve-
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Iy. Fred Mueller, advertising manager before he was Hﬁ:;'ﬂf o hl‘..l‘ prr:;rl:

in 1947, played a large part in developing spol radio campaign tha
ok Rk ' has made soles zoom,  Youthful,
43-year-old execulive has a leading role
in his industry as president of the Nuational
Macaroni Manufaciurers Association,

hicle in radio, which takes the largest
part of its ad hm{gcl. but copy itself
ncks a wallop. " You save over n"clgl-
ar in preparing a meal for four,” lis-
teners are told, Mueller's has long
stressed economy, plus quality, in its
appeal to thrifty shoppers. )
“Aim your copy at the woman with
the biggest wash in the neighborhood
hanging out in back,” the late Henry
Mueller, Christian’s son, used to tell
his uguuc{. : i
Dut today, even the housewife with
a small wash and few mouths to feed
is concerned about her food budget.
With meat prices caught up in the
inflationary whirl, suaghglll and maca-
roni producers are banking on a sub-
stantial demand for their low cost but
highly nutritious food. Total sales for
the industry are expected to jump
from the 945,000,000 pounds sold last
ear to 1,100,000,000 pounds for 1951.
fucller’s is increasing its advertising
budget about 20 per cent to get its
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share of this increasing volume,

The company’s present advertising
technique caps a development that be-
gan in 1910 when it was one of the
first to package and sell macaroni
products under a brand name, Until
then these items were largely sold in
bulk. Eleven years later, the Jersey
City firm pioncered in advertising
these products when it used car cards,
billboards, m-wspaln-rs. and sponsored
cooking schools, In the late thirties,
the company was in and out of net-
work radio with daytime programs.

The areas covered in the spot tech-
nique adopted about nine years ago
arc now primarily those where the
company is strong, although some
cities get radio promotion to build up
sales, “We like the fexibility we have
now," points out C. Frederick Mucl-
ler, the youthful 43-year-old executive
vice president of the firm,

In selecting a program format for
its daytime shows, the sponsor recog-
nized that a soap opera i+ the easiest
way to get to the housewife, Since
such ambitious programming is out
when you are using spot radio, news
shows were selected as the next most
effective program approach. The mac-
aroni firm is flexible in choosing news-
casters since personalities of the most
popular news broadcaster in each com-
munity vary widely, Once Mueller's
sets its eye on a program, they move
in quickly—even if it means unplanned
expense.  For several years, this spon
sor waited for an opening on the Pres-
cott Robinson morning news show on
WOR, New York, When the avail-
ability wus offered, they snapped it up,
though it meant carrying both the
Robinson show and another program
they could not drop immediately.
Sponsoring both programs until the
cycle ran out on the old show meant
an extra cost of $26,000. If that was
necessary in order to latch on to the
best  program  buy, Mueller's  was
willing.

The philosophy the agency generally
iollows is based on these principles:

I Start with a good product, “You
cm't make an emply bag stand . up.”

2. Gel a convincing sales story,

3. Seck low-cost responsive circu-
lation,

4. Make efforts frequent,

3 Use premiums  and  forcing
methods to acquire new customers,

Mueller's promotion checks right
down the list until the last point,
Wwhich is the most distinctive feature of
the Duane Jones npvrnliun. (Classic
rrumiums suceess i this shop was
wilding Bab-O from 400,000 cases a
year to 5,100,000,) The macaroni firm,
oddly enough, felt that stimulants as
strong as premiums would boost de-
mand too high. With its facilities al-
ready strained to supply existing de-
mand, it is generally wary of using
forcing methods continuously.  Last
fall, one of the few times premiums
were tried, the Jersey City company

enam it ——
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had an excellent response to a self-
liquidating knife offer.

Television, the most recent develop-
ment in its promotion, will prnball‘y
get a good part of the 20 per cent in-
crease in this year's budget, Twenty-
sccond films are being shown in f4
cities on a frequency averaging 26 per
week, This step into TV started last
August with a series of 16 films, in-
cluding four one-minute  announce-
ments. “You can almost forget those
one-minute announcements now,” ac-
count exeeutive Hulsizer says, “unless
you are on a participating show.” Like
t'\'urlymu' else, this advertiser  finds
availabilities hard to get,

Mueller's was able to capitalize on
the carly wave of TV publicity when
it became the first sponsor to buy time
on WARD, New York, on the ocea-
sion of the opening of WARD's John
Wanamaker studios, 15 April, 196,
Brochures announcing the event were
sent out to Mueller's distributors amd
retailers,

Mueller's is not cutting down on ra-
dio despite the large expenditures for
V. Newspapers will probably be the

<

medium to suffer. After radio and
TV, Mueller's allocates about 25 per
cent of its budget 1o newspapers,
Trade advertising is carried in about
15 publications,

The radio and TV advertising is
continued right through the year, with
a few exceptions, even though demand
for the firm's products falls oft slight-
ly during the warm weather months.
A keynote of its warm weather pro-
motion this year will be boosting el-
bow macaroni saluds as a substitute
for potato salads,

In_publicizing its various products,
Mucller's follows a weekly  rotation
schedule, One week the company's ad-
vertising manager, Marie O'Rourke,
will push the macaroni products ; next
week it will be spaghetti; the third
week, egg noodles,

Promation is a vital tool in meeting
the competition from both the power-
ful regional brands ana o large num-
ber of local products,

The Jersey City firm is meeting in-
creasingly stronger competition from
the Ttalian producers who find  that

(Continued on Page 48)

Mueller's radio schedule: 14 news, two d.J, shows

Station City

Time, Days Nl‘“’!-l.'il‘!l}_'li Rntil}E
WTAG Worcester 8:00-8:15 a.m., M,W,F Doug Edwards 5.2
WFBR Baltimore 8:15-8:30 a.m,, M, W, F Jim Crist 3.6

WOR New York 8:00-8:15 a.m,, Tu., Th,, Sat.Prescott Robinson 6.5

WHAMRochester  8:00-8:15 a.m. Tu., Th,, Sat.Jack Hooley 4.8
WBZ-A Boston, 7:30-7:45 am., M, W, F Arthur Amadon 3.0
Springfhield
WGR Buffalo 9:50-10 am.,, M, W, F Bob Getman 2.0
WDRC Hartford  1:05-1:15 p.m., Tu., W, Sat.Russel Naughton 5.4
KDKA Pittsburgh lZéOS-lZ:ls pm,, Tu, Th.Jack Swift 6.0
at.
WGY Schenectady 12:05-12:15 p.m., M, W, F Earl Pudney 8.4

WW] Detroit
WPFBL Syracuse
WVN] Newark

WCKY Cincinnati
WGBI Scranton

12:30-12:40 p.m., M, W, F Carl Cederberg 5.0

11:35-11:45am, M, W, F

9:30-9:35 a.m,, M-Sat.

WCAU Philadelphia 4:55-5:00 p.m., M-F
5:00-5:05 p.m., M-Sat,

. 11:30-11:45 a.m.,

WPRO Providence 1:10-1:15 p.m., M-F

Dick Page 12.3
Allan Saunders
Charles Shaw 31
Fred Holt 4.5
M, W, F (d.j. show) 16.0
(d.j. show) 6.2

*Hooper and Pulse, most recent available

Mueller's TV scliedule: announcements on 14 stalions

WICU, Erle
WCBS-TV, New York
WNBT, New York
WJZ-TV, New York
WPTZ, Philadelphia
WTVR, Richmond
WRGB, Schenectady

L

MUELLER'S

WTOP-TV, Washington FIRST
WBAL-TV, Baltimore
WBZ-TV, Boston
WBEN-TV, Buffalo
WNBK, Cleveland
WTVN, Columbus
WLW-D, Dayton

TELEVISION

=
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| i jon Balance, BL 104, An ideal com-
Smal Continuous-Production Press, Type ATA. For Eﬁﬂf: ;?all:.?:ﬂl;{;“aﬁ :ple:d for continuous checking of

long and short goods. Capacity: 200-240 Ibs. per product moisture content. Gives readings of micromeler.

to 22,000 Ibs, ——— in 24 hours.
hour. accuracy in 3-6 minutes with greater operating convenience, In sizes for capacities to

ALSO AVAILABLE — A newly-designed simplified spreader for all solid and hollow goods.

o0 N TN b0l

MODEL TPG Capacity 600 Ibs pet hout MODEL TPI Capacity 1000 1bs per hour

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidity-percentage readings in 3 to 6 minutes.
New-rapltd—accurala-—conlinuuus checking. Extremely simple to use. Full details immediately
on request,

BUHLER BROTHERS, INC.

TATE HiGH onY 3 YORT LFE NEW JERSEY

098F 22163 f /Yyp»puf t«g/ ﬂaau_zfuog) 3
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Regional Meeting

MAL‘;\]H)NI manufacturers locat-
ed in Region No, 9—the Pacific
northwest—showed  themselves  very
much interested in the objectives of
the National Macaroni Manufacturers
Association and the National Maca-
roni Institute by 100 per cent attend-
ance 1o the meeting held in Portland,
Oregon, on May 1, .lunr(lmg o Rob-
ert M. Green, association secretary-
treasurer and institute director,

Guido P, Merlino of Seattle is the
association director in Region No, 9
and much eredit goes to him for the
organization of this 100 per cent
meeting. After fully considering local
problems, the aims and objectives of
the association and institute were ex-
plained by Theodore R, Sills, public
relations counsel, and discussed. Offi-
cials w1 e Office of Price Stabiliza-
tion ad elear most of the orders of
that gosernment bureau as they affect
macaroni-noodle manufacturers.

Ceiling prices are to be fled not
later than May 28, 1951, but Secretary
Green mhhui manufacturers to be in
no great hurry to file, taking all pos-
sible time to study the provisions and
later explanations by O..S. officials
and  association leaders—except llmt
filing be completed by the May 28
deadline. Mectings will be held in the
Sheraton Hotel, Chicago, on May 16,
and at the Belmont Plaza Hotel, New
York City, May 18, to fully consider
the price-filing procedure. An outline
has been sent all manufacturers to give
the step-by-step procedure to follow in
arriving at ceiling prices to be filed by
May 28, 1951,

The attendance to and the interest
in the meeting at San Francisco, May
2, and at Los Angeles, May 4, was
cqually high as manifested from the
registrations listed below.  Luncheon
at the Portland was sponsored by rep-
resentatives of General Mills, Ine,,
and the Los Angeles meeting luncheon
by King Midas Flour Mills. The lun-
cheon at San Francisco meeting was a
Dutch-treat affair,

Those in attendance at cach of the
three meetings, were as follows:

Portland Meeting—May 1

A, . Scarpelli,
Macaroni Co,

John  Scarpelli,
Macaroni Co.

Ralph A, Rieman, Oregon Maca-
roni Co.

Guido 1,
roni Co.

Joseph Merlino, Mission Macaroni
Co.

Porter-Scarpelli

Parter-Scarpelli

Merlino, Mission Maca-

Guido P, Merlino

John Madonna, Mission Macaroni
Co.

Armand Favro, Favro Macaroni Co.

I"askey DeDomenico, Golden Grain
Macaroni Co.

_Art Go DelFelice,

0,
F. DeFelice, U. S, Macaroni Co,
Ivan Lottsfeldi, Rossotti Lithograph
Corp.
I)umld A. MacGregor, Crown Mills,
Ted Somerville, General Mills, Inc.
Robert M, Green, National Maca-

roni Mfrs, Ass'n,
Theodore R, Sills, Sills, Inc.

U. S, Macaroni

San Francisco Meeling—May 2

Vincent DeDomenico, Golden Grain
Macaroni Co.

Tom DeDomenico,
Macaroni Co,

Don Ferrigno, Golden Grain Maca-
roni Co,

Frank Cafferata,
Factory.

Geo. A.
Factory.

G. V. Morris,
Macaroni Co,

A. Bertolucei, Santa Rosa Macaroni.

l.. Muzzio, California Paste Co,

. Merlino, D, Merlino & Sons.

E. R. Merlino, D. Merlino & Sons,
_J. DiDonato, West Coast Macaroni
Co.

R. W. Olson, General Mills, Inc.

P, M. Pence, General Mills, Inc,

J. M. Loughman, Capital Flour
Mills,

V. 1. Miller, Pillsbury Mills, Ine,

Golden Grain

Roma  Macaroni
IYaolini, Roma Macaroni

California  Vulean

Thos, L., Brown, Commander Lara-
bee Milling Co.

Guido Ferroggiaro, Rossotti Litho-
graph Corp,

Robert M. Green, Nat'l, Mac., Mfrs,
Ass'n,

Theodore R, Sills, Sills, Inc,

Los Angeles Meeling—May 4
_Angelo Guido, Anthony Macaroni

0,

Peter F. Vagnino Jr., American
leauty Macaroni Co.

Roy N. Angelus Macaroni
Co.

Jim Scoville, Budget Pack, Inc,

Bill Nelson, Budget Pack, Inc.

Harry  Saidiner,  Carmen-Weber
Noadle Co,
CA Spadafora, Superior Macaroni
0.
& Emil Spadafora, Superior Macaroni
0.

Robert S, William, Robert William
Fowds,

IInlm Jones, Globe Macaroni Co,,
Pillsbury Milling Co,

I M, Ewing, Globe Mills.

R, C. Fogel, Globe Mills,

i, ). DeRocco, San Diego Maca-
roni Co,

Hawthorn Van Sluyters, Rossotti
Lithograph Corp,

A C !l.l)m:s, Rossotti Lithograph
Corp.

C. E. Farr, General Mills, Inc,

Al Croakenst, General Mills, Ine,

. C. Maher, Commander Larabee
Milling Co.
i Ted Bryant, Globe-Pillsbury Mills,
ne,

0. J. Truex, King Midas
Mills,

W,
Mills,

Robert M, Green, Nat'l, Mac, Mfrs,
Ass'n,

Theodore R. Sills, Sills, Inc.

George J. Williams
Married

George J. Williams, son of Mrs.
ames T, Williams and the late James
I'. Williams of The Creamette Co,,
Minncapolis, and Miss Joan Elizabeth
Laughton were married  Saturday,
April 7, 1951, in Winnipeg, Canada,
mmrdmg to an announcement of Dr,
and Mrs. Walter Alfred Laughton,
parents of the bride. The groom is an
exccutive of the Creamette Company
of Canada, leading macaroni manufac-
turers in mid-western Canada,

Lessa,

Flour

Steinke, King Midas Flour
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TIME PROYEN AUTOMATIC PRESSES

Proven Automatic Spreader

Patented Model DAFS8—I1000 Lbs. Prod.
Palented Model BAFS— 800 Lbs. Prod.

Bpreads continuously and aulomatic-
ally, All types of long pastes—round
selid, flal, fancy fat, and fubular, Trim.
ming wasle less than 10%. Buperior
quality product in cooking—in texture—
and In app This h is
a proven realily—Time Tested—no! an
experiment

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities

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

This Time Tested Continuous Automatic Press for the production of all
types of short paste--round solid, flat, and tubular.

Constructed of fines! materials available with stainless 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.

Produces a superior product of oulstanding quality, texture, and appear-
ance,

fully automatic in all respects. Designed for 24 hours production.
DURABLE—ECONOMICAL—BEST FOR QUALITY

- -
Designers
and
Builders
of
the
First
Automatic
Continuous
Spreader
in
the

bination Continuous Automatic Press
i{OR LONG AND SHORT PASTES

Patented Mode] DAFSC—850 Lbs. Production
Palented ModelSAFSC—800 Lbs. Production

IDEAL PRESS FroR MACARONI FACTORIES
e mbined preduction of 20,000 pounds or less. Change

ot long 1o short pasle in 15 minutes. A praciical press

duce all iypes of short or long pasies

R 150 AUTOMATIC PRESSES

IN OPERATION

IN THE UNITED STATES b
Consolidated Macaroni Mclchme Corp.

156-166 Sixth Street

BROOKLYN, N. Y., U. S. A,

FOUNDED IN 1808
159-171 Seventh Street

25
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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 May, 1951

FOOL PROOF POSITIVE DRYING
HANDSOME HYGIENIC APPEARANCE

LOOKS HYGIENIC - 1S 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.

R E AL E c 0 N 0 MY are the only words to describe these positive
—————————————————

labor saving, progressive drying systems that produce a constant, high quality,

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

A REAL SPACE SAVER

Consolldated Macaroni Machine Corp.

FOUNDED IN 1809

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

check-proof paste under the finest hygienic conditions.

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809

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

159-171 Seventh Street

I A i g ‘ 25 X
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Consolidated Macaroni Machine Corp.
156.166 Sixth Street BROOKLYN, N.Y., U. S. A, 159171 Seventh Street

MORE THAN 100 UNITS OPERATING
E>|N THE UNITED STATES

YES! This modern dryer is in operation in practically every plant
in this country. Why: Because it was pioneered and developed

by people with more than 10 years of "Know-How."

Hygienic — Compact — Labor Saving

Preliminary or Complete Finish Dryer

Patented Model PLPDG—Drying Capacity 1000 Pounds

Patented Model 'LPDP  Drying Capacity 00 Found:

fo=— )
Top Picture
The Long Paste in
plastic stage leaving
the preliminary dryc!
te: be put on trucks
=

4

This illustraticn
shows the intake erd
of long pasle prelin:
inary dryer. The
loaded sticks issucc
from the aulomalc
spreader are picked
up by verticle chairs
and carried into tle
aeraling section
the dryer, From the:¢
lo the rest chamb
to equalize the mois:
ture and return pasi
to plaslic stage. Wil
dry all types of lon¢
paste.

matic.

Operation fully aute

L 19131 1 L A O T A TR S A

The 365-Day Positive Dryers

OVER 200 PRELIMINARY SHC

PASTE, NOODLE, COMBINA
SHORT PASTE AND NOODLE DRYEI
OPERATING IN THE UNITED STATES

? Jime. Hygionic
WHY e

Proven

e

Pioneers of the | i1 Automatic Short Cul or Noodle Dryers

The Dryers that lirst incorporated a Sweat or Rest Chamber, ! i1 11!
and that alternately aeriates and sweats the paste.

THE ONLY DRYERS THAT ARE

I. Operated by simple fully aulomatic conirols.

2. Complete']\r hygienic, constructed with the new won-
der plastic plywood and slruclural sleel frame,

J. Driven by a simple scientilically conslructed positive
mechanism.

4. Fool-proof and time proven by many years ol drying
salislactorily,

5. Elficient and economical because you receive unilorm
and posilive resulls every day.

8E MODERN
STAY MODERN

CONSOLIDATED

Patented Model CASC—I3G —Drying Capacity 1000 Lbs. up to Elbows

Patented Model —Drying Capacity up o Elbows
Patented Model CASC—4G —Drying Capacity 1000 Lbs. up to Rigaloni
Patented Model ~ —Drying Capacity ' up to Rigatoni
Patented Model CAND —Drying Capacily 800 to 1600 Lbs. ol Noodles
Patented = it ghort cut and noedle dryers—600 to 1000 Lbs. Capacity
Palented 1 short cut dryers to Capacily

Consolidated Macaroni Machine Corp.

156-166 Sixth Street BROOKLYN, N.Y., U.S. A. 159-171 Seventh Street
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NATIONAL ASSOCIATION’S
MEMBERSHIP ROSTER

ACTIVE MEMBERS

American Beauty Macaroni Co..
Denver, Salt Lake Lm.'
American Beauty Macaroni Co..
St, l.ulll'-
American DBeauty Macaroni Co..
Kansas City, Wichita, Los .\u;,l les
American Home Foods, Ine.......
Milton, Pa.
Anthony Macaroni & Cracker Co..
Los Angeles, Ci uif.
V. Arcena and Sons, Inc....ovannn.
Norristown, Pa.
W. Bochm Company. . Pittsburgh, 'a.
Buitoni Macaroni Lur;mr.nlmn .....
New York, N, Y,
California-Vulean Macaroni Cn
San Francisco, C.'llif.
Carmen-Weber Macaroni Co......
Itell, Calif.
Cattelli Macaroni 'roducts, Ltd...
Montreal, C.lll
Charbonneau Lid.. ... Montreal, Can.
Colonial Fusilli Manufacturing Co.
Brooklyn, N. Y.
Colonial Macaroni Company......
New Orleans, La.
Constant Macaroni Co..oovvvvnnns
St, Boniface, Can.
Creamette Co.,...Minncapoiis, Minn.
Creamette Company of Canada. .
Winnipeg, Can.
Crescent Macaroni & Cracker Co..
l).a\m}mrl ]a.
Cumberland Macaroni Manufactur-
ing Coovvvnnnnnn Cumberland, Md.
G. D'Amico Macaroni Co.. . Steger, Ill.
Delmonico Foods, Inc.ooovvnnanns
Louisville, Ky.
De Martini Macaroni Co.vvvvvnnn
Brooklyn, N. Y.
Dutch Maid Food Packing
Allvnm\\'n, Pa.
Ft. Worth Macaroni Co..vvvvunnnn
Ft. Worth, Tex.
Fresno  Macaroni  Manufacturing
Clison ineval Fisats Fresno, Calif.
Gend Wah Macaroni Co...oovevnss
New Orleans, La,
Alfonso Gioia and Sons  ........
Rochester, N. Y.

Globe Mills......Los Angeles, Calif.

Golden Grain Macaroni Co.......
San Francisco, Calif,

Gooch Food Products Cou.....
Lincoln, Neb.

A. Goodman & Sons, Inc.........
Long Island City, N. Y.

1. ]J. Grass Noodle Co,, Inc.......

Chicago, Il
Horowitz Bros. & Margareten.
Long Island City, N. Y.
Ideal Macaroni Co...Cleveland, Ohio
Italian American Paste Co., Inc...
San Francisco, Calif.

May, 1931

Kellogg Company. Battle Creck, Mich,

Keystone Macaroni \l.mul’.uiurmg
....... Lebanon, Pa.

Kuertz ltmd l’rmluus Covvcinnens
Cincinnati, Ohio

La Premiata Macaroni Corp...vo.
Conncllsville, Pa.
V., LaRosa & Sons..lrooklyn, N, Y.
La Vit. Macaroni Co...,Chicago, 11l
Megs & caroni Co.. , Harrisburg, Pa,

Mill Brook Macaroni Co..ovvnnns
Minncapolis, Minn.

Milwaukee Macaroni Co.,

\'ll\\.’ull\w. Wn

Minnesota Macaroni Co...ovvvnenn
St Paul, Minn.
Mission Macaroni Co.. . Seattle, Wash.
C. I Mueller Co.. . Jersey City, N. J.
National Food Products, Inc......
New Orleans, La.

New Mill Noodle & Macaroni Ln
In .................. Chicago, .
Noody P'roduets Co.. ... Toledo, Ohio

Antonio Palazzolo & Co....oouves.
Cincinnati, Ohio

Paramount Macaroni Mfg. Co.....
I'rooklyn, N. Y.

I, Pepe Macaroni Co.uvvvvnnvnen.
Wahrhur}. Conn.
Philadelphia Macaroni Co..vvvvvn

Philadelphia, Pa.

Porter-Scarpelli Macaroni Co.. ...
]’urll'md Ore,

Prince Macaroni Manufacturing Co.
Lowell, Mass.
Procino-Rossi_Corp...Auburn, N, Y.
Quiker Oats Co...vvu Chicago, IIl.
Quality Macaroni Co..St. Paul, Minn.

Quality Macaroni Co..oovvvvvnnnsn
Rochester, N. Y.

Ravarino & Freschi, Inc...oovvvns
St. Louis, Mo.

Roma Macaroni Factory,....ovv0s
San Francisco, Calif.
Ronee Foods....... Memphis, Tenn,

Ronzoni Macaroni Co...ovvvvnnnn
Long Island City, N. Y.
Peter Rossi & Sons. . . Braidwood, 111

Roth Noodle Co...... Pittsburgh, Pa.
A. Russo & Co..ovnnnnnn Chicago, Il
St. Louis Macaroni Mf . Co., Inc.
. Louis, Mo.
San Dicgo Macaroni Manufacturmg
GOy cannvviivai San Dicgo, Calif.
Santa Nosa Macaroni Factory.....

Santa Rosa, Calif,
Schmidt Noodle Co....Detroit, Mich.
Shriveport Macaroni Mfg Co..

Qhrcw:port "La:

Skinner Manufacturing Co........
Omaha, Neb.

Superior Macaroni Co..ovvvvnnnsn
Los Angeles, Calif.

Taormina Brothers . ...ovvevinnns
New Orleans, La,

Tharinger Macaroni Co........4.
Milwaukee, W:s

U. S. Macaroni Manufacturing Co.
Spokane, Wash,

V. Viviano & Bros. Macaroni Mfg.
GO, seasicnmvta i St. Louis, Mo.
Weiss Noodle Co....Cleveland, Ohio

Robert William l"umls ...........
Los Angeles, Calif.

A, Zerega's Sons, Incovvvivnnnns
|lr¢ml\|\ll. .‘ Y,

ASSOCIATE MEMBERS

Amber Milling Div. G, T, A......
St. Paul, Minn,

Buhler Bros, Incoouvvuininininnns
New York Lnly N. Y.

Capital Flour Mills..............
Minneapolis, Minn,

N. J. Cavagnaro & Sons Machine
Corpy wysigeais lrooklyn, N, Y.

Clermont Machine Cooovviinnnnn

Brooklyn, N. Y,

Commander-Larabee Milling Corp.
Minneapolis, Minn.

Consolidated Macaroni  Machinery
COMpl nmmsaniins Brooklyn, N. Y.

Crookston Milling Co............
Crookston, Minn.

The Dobeckmun Company........
Cleveland, Ohio

L. I. du Pont de Nemours & Co.

Wilmington, Del,

Doughboy TIndustries, Inc.........
New Richmond, Wis,

Empire Box Cnrpumlmn .........
Garfield, N. Il
General Mills, Inc....... (_Im'\go 1L
Hoffman-LaRoche, Inc..Nutley, N, I‘
Glenn G. Hoskins....... Chicago, III.

H. H. King Flour Mills Co........
Minneapolis, Minn.

Ining Midas Flour Mills..........
Minneapolis, Minn,

Donato Maldari & Sons..........
New York City, N, Y,
Merck & Coivvvnvnens Rahway, N. |.
Milprint, Inc....... Milwaukee, Wis,
North Dakota Mill & Elevator Assn,
Grand Forks, M. D.

I} |||=-bur) Flour Mills Co..........
Minneapolis, Minn,

Rosmlh Lllhﬂg hing Corp......
*41y North Bergen, N. ].

W'nlhcc & Tiérdan Co., Inc.......

l\umrk, N. J.

King Midas

The December, 1950, issue of
Selezioni di Tecnica Molitoria (Mil-
ler's Technical Digesl) published by
the Tribunali Civili ¢ Penale di Pine-
rolo, Italy, carries a story of the King
Midas Flour Mills Co., Minneapolis,
with illustrations of what the editor
terms: a typical American semolina
mill, It is historical, too.
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That’s why it’s important
to select the
RIGHT enrichment products

turers who enrich their products,

for batch production.

vitamins.
ableto aid you in the application of enrichment.
Merck KNOWS Vitamins!

The widespread efforta to build an improved national
diet are greatly benefited by the macaroni manufac-

Many of these manufacturers have standardized on
Merck Vitamin Products for Macaroni and Noodle En-
richment because they know that these 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

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

The Merck Technical Staff and Laboratories are avail-

. MERCK & CO. Inc.
Mangfacturing Chemists
AW waAY,

- w 4 ERNBREY

New York, N, Y. o Philadelphia, Pa, « 8i. Louls, Mo, » Chicago, 11l
Elkton, Va, + Danville, Pa. + Loa Angeles, Calif.
In Canada: MERCK & CO. Limited. Montreal « Toronta » Valleyfield

MERCK ENRICHMENT PRODUCTS
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Inexpensive Give-Aways

May Outshine Liquidators

HAT does the word premium

mean to you? It should mean
an cffort to increase substantially the
distribution and sales of your product
or service by offering something extra
as an inducement to buy. It should
mean the choice of several effective
methods, selecting the one best adapt-
ed to your product, method and extent
of your distribution, your pocketbook
and your goal,

Many people, however, seem to
identify the word premium with the
so-called  “self-liquidating” type of
offer, in which the something extra
consists of the opportunity to pur-
chase merchandise via mail order at
approximately wholesale cost, by pro-
ducing proof of product purchase.
These people may have been lured by
the magic term, “self-liquidating,” to
the extent that the aim of their pro-
motion—to increase sales—is lost in
the thought that, after all, the premi-
um offer isn't costing them anything.

Demand Satisfaction

Sometimes overlooked are the facts
that (a) if the premium offer doesn't
produce results, they've been wasting
their time, and (b) an unsuccessful
program may actually lose customers.
After all, when a customer buys some-
thing, spends the time and trouble to
mail in his money with a box top or
coupon, he wants complete satisfac-
tion,

Of course, self-liquidating premium
programs have often achieved spectac-
ular success and are definitely one of
the several kinds to be considered if
you are convineed that premiums can
o a job for you. DPut don't confuse
“self-fiquidating”  with  “successful ;"
after all, you tend to hear much about
the terrific offers and very little about
the medioere liguidators or the com-
plete flops, Remember that there are
several types of premium  programs
from which to choose, and consider
them all carefully, with your aims and
problems in mind,

Some advertisers shudder violently
at the term give-azeay when applied to
a premium, Yet they do not shrink
from spending large sums on news-
paper, magazine, radio or TV cam-
paigns, apparently because they feel
that results will be produced. The
same reasoning applics to premium
merchandising—if an offer of an in-
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Cost can be mere fraction of media outlay,

By G. L. Hampton
Oak Rubber Co.

expensive premium  with each pur-
chase of the product can provide the
extra needed to persuade the consum-
er to buy your product instead of
your competitor’s, probably the results
will be well worth the cost. This is
particularly true when you are intro-
ducing a new product, invading new
markets or pepping up sales in lagging
areas,

The smaller advertiser is particular-
ly fortunate in being able to select a
premium program that eliminates the
claborate preparation and headaches
involved in mail-away premium mer-
chandising. By selecting the factory-
vack type of premium he gets distri-
yution” automatically and in a prede-
termined  quantity, By choosing a
product of known worth and proved
vilue, he is fairly sure that his offer
will be well received, and that he can
l:urchasv more if he wants to extend
his program.

For example: an Eastern food
manufacturer recently decided to use
premiums in an effort to increass his
sales in the Philadelphia area. He de-
cided on the factory-pack type of pre-
mium, and chose toy balloons because
he knew that children always love bal-
loons and would influence their par-
ents to buy his product if they knew
it would get them one, And although
it cost him almost twice as much, he
chose to have the balloons imprinted
with his trade-mark, realizing that he
would get plus advertising value and
product recognition while the child
was enjoying his premium, He knew
that there would be no ol jection to the
advertising imprint  because he  was
giving the premium, not selling it.

So he decided how many packages
of his product he would have to pack
with the premium to back up his ini-
tial advertising and bought that quan-
tity, knowing he would use them all
and knowing that he could get more,
quickly, if he needed them. In his
own factory, he packed each balloon in
a small envelope and inserted one in
cach package of the product, He ran a
small ad adjacent to the comic strips in
a Philadelphia ncwspagr:r, announcing
his offer. Result: a 33% per cent in-
crease in sales in the arca, which he
considers well worth the cost.

Another example is that of a fair-
sized macaroni manufacturing plant,

and results after surpass a mail-in’s pull

that of Peter Rossi and Sons, Braid-
wood, 11l This firm, in 1949, decided
to pack 2 balloon with each retail pack-
pge of their macaroni products, spe-
cializing in egg noodles, cellophane-
wrapped, It placed an original order
for 50,000 unprinted airship style bal-
loons, each one individually sealed in
cellophane , . , these for a test cam-
wign in a medium-size city in Tllinois.
The individual cellophane packaging
of the balloons kept them from contact
with the contents of their package,
which was also of cellophane so that
the consumer could see the premium
before he purchased the product,

The original shipment, placed in
March, was followed up by a repeat
order in May and an ﬂ(l(lihtllliﬂ order
in June, with later orders in the
months that followed until the total
ran into several hundred thousands.
This scems to indicate that the promo-
tion was successful, although we did
not get the final figures from the Ressi
firm,

Don‘t Rule Out Dealers

Articles written on premium mer-
chandising generally assume that pre-
miums cannot be distributed by retail-
ers unless the dealers, are somehow
compensated for their trouble, or un-
less the premium is factory-packed.
This may be true to some extent with
grocers, but is definitely not the case
in many other lines.

Does this type of premium distribu-
tion get results? The fact that manu-
facturers have been using little gifts
in tremendous  quantities {cnr after
year for generations should provide
the answer, Do the retailers object?
The fact that they pay their own
money for the premiums and volunta-
rily order them regularly should answer
that question, In fact, manufacturers
sometimes order a particular premium
as the result of their rctnilurs' de-
mands !

Where the retailer pays for the pre-
mium, it is often self-fiquidating for
the manufacturer, However, the deal-
er gets a substantial price break due to
the quantities involved in the over-all
program. Sometimes the manufactir-
er shares the cost, or for special pro-
motions may bear all the cost, In any
event, the results are what count. And

(Continued on Page 48)
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For the Batch Method

[
[} [ ] | ]
The ORIGINAL Enrichment Tablets

Aee u rate I Each B-E-T-Stablet contains sufficient nu-
y. = m trlents to enrich 50 pounds of semolina.

Eeon o m i ea Ily No need for measuring—no danger of

wasting precious enrichment ingredients.

=
EaSII Simply disintegrate B-E-T-§ In a small
mmunesn amount of water and add when mixing
begins.

“ee
R I R I PR,
. see

.Keop your macaroni and noodle products in step with the grow-
ing national demand for enriched cereal produets. And give your
brand added sales appeal by enriching with Sterwin vitamin con-
centrates, thechoice of manufacturers of leading national brands.

Prompt delivery from shategically located
Mook depots Rensselaer (N Y ) Chicago
51 Louss Konsos Cily (Mo ) Minneapolis
Denver Los Angeles San Francisco Por
land Ore 1 Dollus anl Atlanta

serssssRsrEa e

TAC,
Subsidiary of Sterling Drug Inc.
1430 BROADWAY, NEW YORK 18, NEW YORK

JOURNAL

U. S, Patent No. 2444215

ENRICHMENT MIXTURE

The original starch base carrler—freer

flowing—better feeding—hetter
dispersion,

N )
R N R R AR R R R I
R T RN

Minimum vitamin potency loss due to
Vextram's pH contral.

R
L S NN R R R R R
T T Y]

Just set feeder at rate of two ounces of
VEXTRAM for each 100 pounds of
semolina.*

Consull our Technically
Trained Representalives
Jor practical assistance
with your enrichment pro-
eedure, or write direcl lo:

* Alio available in double tirength,

R
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HE story of the development and

supply  of human cand - animal)
foods over the yuirs i.-. oo greal ox
tent, the story of the labors of the
scientific 1 in  the  liboratory.
Scienee has been the ageney largely
responsible for inereasing our - fomd
supply, bettering its quality, protecting
s purity, assuring its wholesomeness
and enjoyability: amld even for s
woper paching, pachaging and sale!
I'his surely is true of the macaroni
aned noodle industry,

To o considerable degree, cereal
supplicrs  themselves i their - own
Laboritories have, during the last gen
eration, contribted vastly 1o these
emds 1o meet the constant demand for
better cereal fods om the part of an
ever more diseriminating public. Ace-
cording to L. A, Vim Domel, presi
dent, National Dairy Products Corp:

“The whole food industry has e
some renurkable strides inrese
The nation is fortunite, in the present
erisis, thit our Iaboratories re-cquipped
with the scientist and the apparatus re-
quired to help meet our inereased fomd
neals, military amd civilian, The fomd
fromt is ome of the longest fromts we
Pave—and it starts in the laboratory,”

Yot the fact remains that miany of
our macaroni and noodle people  par-
ticularly the smaller companies, con-
sider the costs of such rescareh heyond
their resources——a luxury, Regardless
of whether researeh is an imagined
luxury or a real necessity, it is avail-
able 1o the smaller processors through
the present services of the independent
modern food rescareh organization,

The history of many outstnding
nEcaroni - companies  provides  spee-
tacular proof that scientific research is
not o luxury, On the comtrary, e
seireh insures  against losses and
charts the road 10 profits. To nain-
tain his position, the alert execntive
mustattack today's prolilems and antic-
ipate tomorrow’s,  He s invariahly
the one gifted with o foresight,
sometines ;u'qnirwl l.]irul.lj:h ru\ll.\' UN-
prericner, required 1o keep his com
pany abreast of technological progress
by constamt reseireh and - Taboratory
control. - Fven those who appreciate
that expert scientitic guidinee is s es-
sential as legal advice, 1o often en-
comnter ditticulty in finding an ade
quite source of such counsel,

It s recognized that the macaroni-
noodle: manufacturers of the United
States live also heen fortunate in
having available the hibormory serv-
ice and helpful information of one of
the country’s outstanding chemists and
consultants in the person of Benjamin

cience s ﬁ@//uence on ][OOCJS
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K. Jacobs Tor over 30 years, and now
of the Jacobs=Winston  Laboratories,
Ine, Sach firms as have taken the
fullest possible advimtage of that spe-
cial serviee will be in the lead in see-
ing the good that must come out of a
broader  service—study and - research
of their more general problems,

It is also true that many micaroni
firms with their own laboriatories find
animpartial outside viewpoint il
outside scientific assistanee mviduable,
particularly on occasions when con
troversial problems are to be faced and
when something of extreme husiness
importance hangs upon getting the cor-
rect answers,

Let us consider the primary fune-
tions of the modern independent fool
rescarch organization as it is able 1o
serve the industry :

ta) In the field of onelysis (control
of quality and production)

thy In the feld of  consultation
labeling, sales promotion, lin
gition )

ter In the field of investigation
(product development, evalua
tion aml research)

Naturally, these functions are cach
stbdivided into numerons aceessory
services which bring to the producer,
cker or distributor mudern tech
wival amd seientific guidance aml safe-
puards, After all, it is the husiness of
the food scientist to be able o recog-
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by Whitney Grant

nize and detine the problems present-
s to seleet the “blueprint™ proper
methods for their solution ; to obtain
the most reliable data his instruome
library, experience and skill can vi

and Tinally, to present a report to the
nEcron company exsecative in such
form that it can be applicd o the prac-
tical problem in hand in the most effi-
cient manner,

The  modern indepemndent
Laboratory, with its stafl of trained
people and up-to-date facilities, ¢
this for even the smallest miacaroni
livms, bringing the same complete s
seientifically based aid o the Tater as
is enjoyed by the very Targest, Per-
haps the best example of the modeirn
independent Taboratory available to the
food industey i the Foud Research
Laboratories  Ine., which has served
the industey for more thiana quarter
century ad whose seientific staff is
uder the divection of  Bernard 1.
Oser, PG Said Doctor Oser o this
writer:

“The faet thin such an organiziiion
as ours consists of  seientific people
working  with  scientific  instruments
ad  facilities might imply  that our
serviees are limited o lboratory test-
ing, s true that our Iaboratories
constantly at work helping clients in
new  product development,  especially
before the produets are finally ma-
terialized in the plants, and aiding
seientifically in the proper control of

Precision weighing.

May, 1951

Dr. Bernard L, Oser, President American
Council of Commercial Laboratories

fond production by fixing and holding
set standands of quality. However, a
large part of our contribution is in the
tield of fomd sales promaotion for some
of the Teading fod purvevors of the
mation, Scientiic man can often ferrel
out inherent merits in a food product
rnmlmru it precisely with i compueting
product, and work out sales and
vertising approaches,

“Demomstrable sewentific facts help
many o food firm inall important
labefing problems wn,  Here o legal

e LT I A
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sitwation may be involved which niust
enlist the knowladge of the Tiboratory
man familiar with present il pro
posed food legislion, B, i my
view, the most important fact is this
todiay all this costly equipment, scien
tihie personnel, amd wl or the facilities
af our Tiboratory Cineluding the Targ
estcolonies of  biological  Tihoritor
amingls in the contry y are at the sery-
e of the smallest Foml exeentive as
well as the largest.”

A wrip through a0 modern fomd
laboratory like this reveals how  fas
the service his developed in proteet
g public health, in inereasing ho
man living enjoyment, and in further
ing the interests of the food industry
in all its branches, '

More than 6,000 animals, inchuling
rats, rabbits, guinea-pigs, mice, cats,
dogs, chicks aml pigeons, are bred or
homsed on the premises, Here we see
the  photaelect spectrophotmelers
aml tuorometers, precision weighing
bakanees,  vacwum  distillation  equip-
ment, solvent extraction devices, ster-
ilizers and awtockives, and the myriad
tools of the modern man with the
white coat. Here bacteriologists are at
work om fool samitation studies, nutei
tiomists — mahe metabolic balanee
studies, chemists isolate active com
ponents or eviduate poteney or purity.

Over the years, an immense library
lias been aectmubited and is at the dis
posal of the stafl. 11 is no professional
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seerel o confess the dependence of
researeh sul on this ex
s of seiemtific books, jour-
ne files, amd experimental
records. The man in the fomd Tabora
tory ot e expected 1o know all
the answers, bt he shoulil know how
and where o ook for them

_ To this eml, a eonstantly Lrowing
library of several thousand text and
referenee books is maintined,  These
embrace the fundimental physical aml
che I sciences, medicine, nutrition
Tood technology, animal - hushandry,
bacteriology, of cetera, as well as o
merots ilnllusl rial phises of these sub
Jeets New reference works and e
vViews within the scope of special and
general interest are constantly being
added 10 the shelves, I addition,
screntific, technical and e period
icals covering o wide variety of basic
and technalogical seienees are reecivel
daily.

I visiting such an organization as
Foold Rescarch Laboratories, it e
comes evident that seience hits not anly
brought our food products 1o their
present high standard of purity and
quality, but also has e them into
better health protectors as well, 1 s
likewise seen that the business of the
founl ]ll‘llllllt'l-r', provessor il purveyor
owes animmense delt 1o seienee and
that this debt will surely inereinse as
time goes onand as the great Tiora
(Continied on Page 15)
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Policy of the Board of
Directors of the Hllinois
Manulacturers’ Association

By James L. Dnnelley. Executive Vice President

ITH the advent of the Korean

War and the acceleration of our
defense production activities, the re-
imposition of direct government con-
trols on wages and prices was advo-
cated by governmental agencics. The
toard of directors of the Illinois Man-
ufactarers’ Association on November
17, 1950, influenced by the experience
with this type of government control
during World War 1I, expressed the
belief—

That direct wage, price and
production controls never in-
crease the total volume of produc-
tion and often hamper production
and disrupt the operation of a
free, competilive economy ;

That the maintenance of a free
and competitive economy is es-
sential to the welfare of all per-
sons in all walks of life;

That the dynamic quality of
our cconomy is our basic weapon
in fighting an enemy that plans to
force ils tyrannical controls on
all nations and to climinate self-
government throughout the world ;

That controls should be im-
posed by the federal administra-
tion only when the need for such
controls is clearly and definitely
indicated ; and

That the major problem now
being faced is one of inflation
control, and that the major reli-
ance in this fight against inflation
should be placed upon appropriate
fiscal, credit and tax measures
(supplemented when necessary by
material allocations and priority
procedure rather than upon direct
wage and price controls).

On January 26, 1951, the federal
government inaugurated a direct wage
and price control  program. The
board of directors of the Tllinois
Manufacturers' Association reiterates
the views indicated above and ex-
sresses the conviction that the exist-
ing direct wage and price control pro-
gram will—

Hamper the production of military
supplies and equipment;

Tend to accelerate, not stop, infla-
tion ; 2

Unnecessarily restrict the produc-
tion of goods and supplics for our do-
mestic needs;

Cause extensive, unnecessary and

injurious interference with privaie en-
terprise;

tesult in another huge and costly
government  burcaucracy which may
tend to become a permanent part of
our economy ; and

Eventually bring lower standards of
living for all of our people.

The board of directors of the 1lli-
nois Manufacturers' Association sub-
mits that the adoption by our federal
government of the following policics
will result in the maximum production
of our military requirements, as well
us of our domestic needs, in the shore-
est possible time and at the lowest
possible cost, and also tend to halt the
spiral of inflation which jeopardizes
the welfare of all of our people—

Discontinuance of wage and price
controls when those provisions of The
Defense  Production Act expire on
June' 30, 1951

Stringent cconomy in all non-de-
fense governmental expenditures, both
at heme and abroad;

Elimination of waste in our military
expenditures;

A requirement that military de-
mands be specified definitely, both as
to quantity and timing ;

Limitation of the expansion of the
money supply and bauL credit;

Adoption of a program designed to
stimulate individual savings; and

Adoption of an equitable pay-as-
you-go tax program,

L.-I statement in relation lo this
subject prepared by a special commit-
tee comprising members of the board
of directors of the Hlinois Manufac-
turers' Association and approved by
the dircctors on April 13, 1951,
follows.)

* -

Why Government Controls on
Woages and Prices Should
Be Eliminated

The Wage and Price Control pro-
visions of the Defense Production Act
expire on June 30, 1951, In the con-
sideration of the extension or termina-
tion of said controls, the following
facts, it is submitted, should receive
careful consideration,

Long Term Problem Involved. A
long period of military defense ﬁrelz-
aration is ahead. Our economic think-
ing and planning must be revised, M-
must both earn our living and 1

for defense as normal procedure for
many years to come,

New Order of Planuing Neceisary.
Likewise, our military thinkng and
planning must be of a new order. We
are not putting down an Indien upris-
ing nor arming for a war a'ready
started, We are priparing to arm
ourselves so that others will not dare
tn attack.

Not an “Emergency.” This is not
an “emergency.” It is and will be a
part of our normal everyday lives. 1f
we act intelligently, there is no com-
selling reason for planning to cut our
iving standards by the exact amount
of production atrerted to defense,
Our production, men and facilities are
f-ee to work if we encourage them as
we have in the past, The extra work
of arming can be done without seri-
ous upset. Only if we hamper our
manpower and our resources need we
contemplate great hardships. At the
outset there will be shortages, but they
need not be a permanent fixture in our
program,

Realizing that we must look for-
ward to a long period of defense prep-
aration, we should plan on a long-tenn
basis—not because of today's short
apes. 1f our defense preparations
need 25 per cent of our national pro-
daction, we must do without some-
thing approaching 25 per cent of our
normal consumption. 1f we need 40
per cent for military purposes, We
must look forward to shortages having
a ceiling of 40 per cent. The amouni
that we can cut down the shortages of
25 per. cent or 40 per cent will be
measured by our_ shifting needs ani
Lv the increases in our own produc-
tivity. This is no reason for us to
content ourselves with merely Jdividing
up 60 per cent or 75 per cent of last
yem's productions,

Scarcity Should be Examined, A
chort time ago it was said we werv
plagued by the possibility of over-
production, Now we are told we must
strain to survive. Before we accept
this premise we should carefully et
amine the facts to determine whether
scarcitics exist even before military
production has begun.

Many  Non-recurring Demands.
We have taxed our productive capa-
city with give-away' programs. Ther
has been much waste in government.
We bought heavily for stock piles.

There }ac been a great deal of scarce- §
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buying. These are non-recurring de-
mands on our capacity,

. Manufacturing plants, retail outlets,
individuals, hotels, clubs, housewives
—everyone, friﬁhtencd by the warn-
ings l‘rqm Washington that shortages
are inevitable, that taxes will be higher
and that prices will skyrocket, has
gone to market, Our “central plan-
ning agency” has warned everyone to
get while the getting is good. True,
this cannot continue indefinitely. What
is bought and stored will lower future
market possibilities, but it does pro-
duce shortages—and fear,

Maximum Production is the An-
swer,  Outside of these temporary
heavy claims, there is nothing about
our present situation that increased
production will not cure, So far there
has been little talk and exploration of
how it can be secured. Yet farmers,
labor, management, all agree that it is
possible,

First and foremost, our production
can be increased. The farmers of the
nation are already doing it and have
assurance that if we go all-out for pro-
duction, they can dispose of ensuing
surpluses at profitable prices.

_ Labor thinks it possible. It has pub-
licly stated that it will work for great-
er production provided it is given in-
creased wages and over-time pay for
making the effort.

Management _knows that its tech-
niques and facilities can be more pro-
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ductive. In fact, it has improved its
facilities in  unprecedented  fashion
during the last few years. Just now
m.auagcmem is in a state of uncer-
tuinty because the demagogues shout
that its earnings will be cut drastically
and unreasonably. This, of course,
puts a damper on its enthusiasm.

The matter of increased production

can certainly be attained if it is not
hampered by needless controls and if
the incentive to the individual to ex-
periment and dare is not unduly re-
stricted,
. Controls Accepted as a Panacea.
Too many people, including many
businessmen, accept controls as a
means of stopping inflation, and there-
fore, as a solution to our problems,

Partly due to the conditioning that
we have received under both planned
and war cconomies of the past fiftesn
i-mrs, and partly due to fear arising
hecause of the present world situation,
too many people, including many
businessmen, accept wage and price
controls as unquestionably necessary.
In fact, there are only a few who re-
gard them as cvils and a majority of
those believe that they cannot be
avoided if we are to prepare our de-
fense quickly and efﬁcienlry.

Controls Will Not Stop Inflation.
Controls will fail to stop inflation. In-
flation does not come from decreased
production, but from an excess of
money in the hands of purchasers over
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and above the supply of goods and
services available for purchase. When
such conditions exist, prices eventually
rise—controls or no controls. It has
happened repeately in the past—it will
surely happen again. Wage and price
controls may hold prices down tem-
porarily but they do not shrink pur-
chasing power nor make a large sup-
rly of goods available They do not
relieve the inflationary pressures.

They will raise prices just as surely
as the sun rises every morning. Con-
trols and edicts will not stop the rise.,
However, controls will stop produc-
tion—the very thing we need most,
They will take men out of productive
cffort—men  who need as  many
houses, as much food as productive
workers—to work on contrals and put
them 10 a task that is not only non-
productive but which actually hampers
production,

Controls Will Lower Production.
It is tragic that the facts just indi-
cated are not generally accepted, for
controls will lower our production
when it should be increased. That is
true because they regiment  house-
wives, consumers, workers, as well as
businessmen, They will require thou-
sands of government officials to en-
force their orders, and thereby waste
manpower, They produce conditions
which make it easy for the govern-
ment to insist that it “control” ali

(Continued on Page 47)
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Durum Growers Relations

Through timely and convincing ad-
vertisements in the leading newspapers
of the important durum-growing coun-
ties of North Dakota, the National
Macaroni  Manufacturers  Association
is continuing its public relations activ-
ities 1o bring about increased planting
and a greater production of the qual-

means

More DURUM
\j

[T

® Yes, Mr. Grain Grower, 10 year averages prove that
Durum gives a better average yield . . . a better dollar
revenue . . . than any other type of wheat!
By growing more Durum, you not only take advan-
tage of its hardy disease-resistant characteristics, but
you will be making the most of “teadily increasing
demand for Durum products . . . a demand that has
more than doubled since 1920, Durum flour consump-
tion per capita has constantly increased, whila'per
capita consumption of bread wheat flour has declined

considerably,

The popularity of macaroni foods, made from Durum,
has been greatly increased by the efforts of our associa-
tion in sponsoring such successful nation-wide pro-
motions as National Macaroni Week, and today's high
food prices are making economical macaroni dishes
more popular than ever before,

At home and in foreign markets around the world,
the increasing demand for Durum assures you of a
strong, steady market. Take advantage of consistent
yield and the strongest demand in history . . .

GROW MORE DURUM IN 19511

ity of durum best suited for semolina
milling.

The macaroni manufacturers want
the hest possible raw  materials that
can be milled from the best possible
durum that nature will provide, They
are always willing 10 pay a reasonable
premium for Grade-A durum. - Shown

here is a reproduction of the adver-
tisement  approved by the  Durum
Growers Public Relations Commiittee
which graphically tells the manufac-
turers' story,

Durum Prospects Good

Normal Acreage Sown One Month
Earlier Than in 1950

Board chairman B, L. Groom, of
the Greater Not i Dakota Association,
Grand Forks, N, D., and the Journal's
official reporter of the durum situation
in that leading durum-producing state,
writes enthusiastically about the 1951
crop which is of special interest to
semoling millers and semoling users in
the macaroni industry,

“As of May 7, through all of the
durum area in North Dakota, we have
had one of the best seeding sea i

Mr. Groom

many years. Dy the end of this week,
the crop will be practically all seeded.
In fact, the bulk of the durum was
sceded by May 5, practically a month
ahead of last year.

“There are flat areas and pot-holes
that will be worked up nncll seeded
during the next two weeks; also there
are portions of the Red River Valley,
particularly in the northern half where
the ground is too wet. | saw the
county agent of Pembina  County
yesterday and learned that hardly one-
fourth of the planned sceding had been
completed in that area. This is
cspecially true in the Grafton, St
Thomas areas,

“The subsoil moisture is good over
the durum area and the first seedings
are sprouted,  Germination is much
better than believed in early winter
tests. 1 think the seeding, in many
cases, was just a little heavier per acre
to overcome any thin stands on
account of the poor germination first
expected,  Weeds have made quite a
start but are being eliminated by
thorough working of the soil before
planting.

“In a talk with Victor Sturlaugson,
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manager of the sub-station at Lang-
don, I learned that he was invited to
arldress the Macaroni Convention in
Chicago. I have always felt that
Victor knows the durum situation
better than any man in the Northwest,
so far as production goes and the
thinking of the farmers who grow
durum.  Nothing could be finer than
for more macaroni manufacturers to
know him and for him 10 know them."

Stocks of Wheat, April
1, 1951

A reserve of 709 million bushels of
wheat remained in all storage positions
on April 1, 1951, according to reports
assembled by the Bureau of Agricul-
tural Feonomics,  Only twice have
April 1 stocks been larger—the 810
million bushels in 1942 and 8% mil-
lion in 1943, Disappearance from the
stocks 07 nearly a Lillinn bushels on
Janvary 1 s thus indicated at about
291 million bushels, slightly less than
the 1946-50 average for the January-
March quarter.  Largest disappear-
ance for the quarter was 350 million
hushels in 1946,

Among the data assembled to obtain
the current stocks total were reports of
the Crop Reporting Board, estimaling
farm stocks at over 217 million bush-
els, stocks at merchant mills of 101
million bushels, anid over 194 million
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at imerior mills, elevators amnd ware-
houses,  Comnercial stocks at termi-
mals, as reported by the Production
and Marketing Administration, were
nearly 194 million bushels,  Commad-
ity Credit Corporation reported over 3
million bushels stored in its own bins
andd i transit 10 ports. Other CCC-
owned grain s included in the esti-
mates by positions,  The off-farm por-
tiom of the total—492 million bushels
—compares with 466 million a year
carlier and is larger than off-farm
stacks on April 1 of any year except
19492 and 1943, Stocks “at interior
mills elevators and  warchouses are
largest of record for April 1 terminal
stocks are largest since 1943 and mer-
chant mills stocks were exceeded on
April 1 only in 1942 and 1943, Farm
stocks of wheat, while larger than on
April 1, 1950, are smaller than in most
recent years, although only slightly less
than the 1940-49 average.

Dobeckmun’s Progress
Report

The  Dobeckmun Co.,  Cleveland,
Ohio, leading creative converters of
films and foils, has made unheard-of
progress sinee its founding in 1927 and
s management is especially proud of
its 1950 net sales of $227195,141 as
compared with §13,037 248 in 1949,
Major factors which account for the
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increase in siles volume were more
adequate: pricing, greater efficiency of
labor, marked improvements in plant
operations and more “know-how,”

The history of Dobeckmun growth
since the company’s beginning in 1927
can be traced over the changing face,
and pace, of American retail merchan-
dising. Less than 15 years ago, seli-
service selling in America was virtual-
Iy unknown, With the introduction of
protective,  sales-appealing  transpar-
ent bags and wraps, self-service has
grown to the nation's Number One
method of distributing foods and other
packages at the retail level,

The Dobeckmun Co. was founded
to produce transparent packaging and
has sinee pioneered in every new de-
velopment in that line. Through the
years it has maintained a studied and
practical policy. Tn any limited supply
period like the present, the firm has
regarded dtself as custodians of the
material it is able to buy and feels
chirged with the responsibility of fair-
Iy distributing it o its customers, “\We
acknowledge a0 debt 1o those firms
whose continued patromiage had  miade
our  remarhable  growth  possible,”
states its president, Thomas I, Dolan,
in his annual message (o the stock-
holders,

No nation today is either what it once
wits or what it is meant 1o he,

" Jor ECONOMICAL
SPEED DRYING

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:
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Father's Day, June 17

A Good Home Means Good
Citizenship

Americans, generally, will observe
Father's Day which falls on Sunday,
June 17, this year, The basis of this
year's  public’ relations  activity as
planned by the National Father's I)al{
committee  features the theme—"'
Good Home Means Good Citizenship."”

The committee recommends a prcla-
aration period starting May 17, dedi-
cated to closer Father-Child relation-
ships in order “to shape a harmonious
citizenry through a child's appreciation
of fair play and the good neighbor
policy.” Ten good reasons are ad-
vanced for observing this special day.
They art as follows:

1. A wise father stresses self-re-
spect, above all,

He encourages wholesome out-

side interests,

3. He instills in his child under-
standing of other people’s beliefs,

4, He participates in school and
club activitics,

5. He teaches his child obedience
of his country's laws and ideals.

6. He encourages independence and
self-reliance.

7. He stresses the cqual rights of
all peoples.

8. He teaches good sportsmanship,
regardless of the outcome,

9, He guides his child’s spiritual
growth,

10, He sets an example of respon-
sible citizenship by active interest in
civie cfforts,

Liquid, Frozen and Dried
Egg Production
March 1951

Production of liquid egg during
March totaled 77,020,000 pounds, the
Burcau of Agricultural Economics re-
ports. This quantity was 34 per cent
less than the 116,461,000 pounds pro-
dueced during March last year and 30
per cent less than 1945-49 average

roduction  of 110,720,000  pounds.
igg drying and freezing operations
continue to be on a smaller scale than
a year ago.

Dried egg vroduction during March
totaled 2,159,000 pounds. Production
consisted of 1,571,000 pounds of dried
whole egg, 369,000 gmun:l:i of dried al-
bumen and 219,000 pounds of dricd
yolks. ['roduction for the first three
months of this year totaled 5,683,000
pounds, compared with 20,242,000
pounds during the same period last
year,

The quantity of frozen egg pro-
duced during March totaled 67,093,000
pounds, 14 per cent less than last
year's March production of 77,924,000
pounds but slightly more than the
1945-49 average production of 66,
924,000 pounds. Frozen stocks in-
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creased 27 million pounds during
March, compared with an increase of
43 million pounds during March last
year and the average increase of 28
million pounds,

Fill of Container for
Macaroni Products

By James ]J. Winston
Director of Research

The matter of fill of container for
macaroni products is one which should
be czlrufuhy checked by each manu-
facturer to avoid |m55ihﬁl conflict with
the present tolerances of the Food and
Drug Administration.

In 1946, the Food and Drug Ad-
ministration, after receiving a report
and recommendations of the Slack-Fill
Committee of the National Macaroni
Manufacturers Association, agreed to
the following regulations governing
the fill of containers for macareni
products,

Long macaroni in cartons should
show a fill of at least 75% or beller;
Long Spaghetti and Vermicelli shoukd
show a fill of at least 70% or better;
Elborw Macaroni and similar products
such as short goods should show a fill
of at least 80% or better, Also, the
Food and Drug Administration stipu-
lated at that time that the fill of con-
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tainer should Le materially in excess
of the minimum figures depending
upon factory controls employing new
engineering  principles in order to
attain the maximum fll,

All manufacturers should make an
effort to survey their cartons for fill
of container 10 make certain that their
products are in compliance with the
above requirements,

Dobeckmun Elects Two
New Directors

Following a meeting of stockholders
April 30, T, F, Dolan, president, Do-
beckmun  Co., Cleveland, Ohio, an-
nounced the clection as directors of
Karl E, Prindle and Ennis P, Whitley
as well as the re-clection of all pres-
ent directors and officers,  Mr, Prin-
dle, vice president in charge of prod-
uct development, was the co-inventor
of moistureproof cellophane while with
the Dulont Co. He has been asso-
ciated with Dobeckmun since 1932
Mr. Whitley, vice president of distri-
bution, joined Dobeckmun in 1945,
He was formerly director of sales of
the American Seating Co., Grand Rap-
ids, Mich,

Net Profits after taxes for the first
quarter, 1951, were reported ahead of
the same quarter 'in 1950 by 113 per
cent. T; X
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I. E. Jones
Washinglon Correspondent

You Ain‘t Seen Nuthin Yetl

“There will not only be a shortage
of goods, but there will be more money
o compete for what is left,” With
these words, Lconomic  Stabilization
Director Eric Johnston advises us in
effect, “Hold your hats.”

“Irom now on,” Johnston predicts,
“shoppers  will - begin feeling  the
iinch.,”  Up to now, he says, there has
wen no shortage and the full impict
of military procurement is yet 1o be
felt, “But as the factories start taking
steel and wool and aluminum and rub-
ber to fill their military orders, we are
going to feel the pinch in our own
shopping.”

While Johnston was uttering these
warnings, the Federal Reserve Board
was taking action to restrict borrowing
for non-defense capital expenditures
in 1951,

1
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What Shall I Do About My War
Bonds?

Anyone who has Series I savings
bonds purchased after May 1, 1941,
has on their matnrity three choices,
Turn the bonds in at his bank or at
the Federal Reserve bank and receive
the full redemption price.  In such
case he will have to include in his in-
come tax when he files his return the
entire interest accrued on the bond,
This, despite the fact that the purchas-
ing power of his investment is sub-
stantially less than when he bought the
honds 10 years before.  Another
choice is domg nothing,  The owner
can just hold on to his bonds,  The
third option is 1o exchange maturing
honds for the registered series G
bonds, at an interest rate of 2% per
cent per annum payable semiannually
from the issue date until their maturity
in twelve years.  Many people are
quite concerned with this problem, but
the average citizen is likely to do noth-
ing, which is the ecasiest course, e
should do something more—write to
his Congressman and his Senators, de-
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manding more effective action against
inflation on account of the depreciation
of his good old dollar.

Thirty-three European Editors
Touring U. 8.

A group of thirty-three European
newspapermen, representing 14 coun-
tries, have begun a tour of the United
States under the sponsorship of the
State Department. Being newspaper-
men, we feel certain they will learn
much about our country and how our
people really feel and react to inter-
mational  problems and  stresses, no
matter how carefully they are guided
by the boys in the striped pants.

In fact, we feel this is one of the
most encouraging picces of news we
have heen privileged to report in some
time, since foreign ceditors have heen
supplicd for the most part with re-
ports on the U, S, prepared by people
with axes to grind.  For them to come
and sce for themselves should be a
wholesome and enlightening procedure
... for all of us.
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BIANCHI'S
Machine Shop

Macaroni Mfg. Machinery

and Supplies

California Representative for

Consolidated Macaroni Machine Corp.
Brooklyn, N. Y.

Fabricators of Ravioli Machines,
Tamale Machines and Cheese Graters

221 Bay St.

San Francisco 11, Calif.
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Packaging Industry’s Ad-
visory Committee

The appointment of an industry ad-
visory commiltee for the packaging
machinery industry by the National
Production Authority, was announced
at the semi-anmual meeting of  the
P'ackaging Machinery Manufacturers
Institute, recently  held in - Atlantic
City, The announeement was made
by James A. Lawson, chief, special in-
dustries machinery section, machinery
division, of the National Production
Authority, Washington, who adiressed
the meeting,

The packaging machinery manufac-
turers appointed to the industry ad-
visory committee are:  Boyd H. Red-
ner, general manager, Nattle Creek
Bread Wrapping Machine Co.; L, I
Blackwell, vice president, Pneumatic
Seale Corp., Ltd,, Quincy, Mass.; 5.
C, Markley president, Comas Machine
Co., Salera. Va.; George A. Mohlman,
chairman of the board, Package Ma-
chinery Co., East Longmeadow, Mass.;
Fdwin H. Schmitz, general sales man-
ager,  Standard-Knapp, Portland,
Conn.; G. Radeliffe Stevens, presi-
dent, Elgin Manufacturing Co., Elgin,
L W. B. Bronander, Jr., vice presi-
dent, Scandia Mfg. Co., North Arling-
ton, N._j.; George W, von Hofe, pres-
ident, New Jersey Machine Corp,, Ho-
boken, N. J.; Charles L. Barr, execu-
tive vice president, F. B. Redington
Co., Chicago, 1L ; Howard R, Stewart,
Lconomic Machinery Co., Worcester,
Mass., and Morchead atterson, chair-
man of the board, American Machine
and Foundry Co, New York City.
The first meeting was scheduled for
April 24, at Washington, D. C.

Sterwin Sales Meeting
Marked by New "Field
Men Control”

Sterwin  Chemicals, Tne., suppliers
of enrichment tablets and mixztures for
the baking industry, has umpluyccl for
the first time a new technique i sales
conferences, designed to “turn the
mecting over to the field representa-
tives” for the development of ideas
beneficial to concerns served by the
company, according to I'. Val Kolb,
president.

At the company’s annual five-day
sales meeting held at the Westchester
Country Club and just completed, sales
representatives  from  offices in 13
cities were formed into seven com-
mittees, which reported recommenda-
tions for new packaging, aids for
users of the products, advertising,
sales policies and new markets,

Chairman of the committee on
B-E-T-S food enrichment tablets was
. A. Revord, Chicago, Il L. L.
McAninch, Sterwin  district  sales
manager with headquarters in Kansas
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City, Mo, was chairman of the com-
mittee on VextraM, flour enrichment
mixtures, James M. Doty was chair-
man for feed concentrates and vitamin
D,. The committee on bulk vitamins
was headed by Lee T, Soklich, Los
Angeles,  Jack F, Nozman, Atlanta,

was chairman of the committee on.

Roceal, sanitizing agent,

Discussions of the reports by the
entire body were led by executives of
the headquarters office.  Robert S,
Whiteside, assistant director, and Dr,
R. C. Sherwood, technical director, led
discussions on  DB-E-T-S, VextraM,
feed concentrates and vitamin Dy,
Willinm X. Clark, sales manager, led
those on bulk vitamins,

Following the meeting, Mr, Kolb
reported “substantial increases in sales
of the tablets and enrichment mixtures,
reflecting the general acceptance of
enriched  bread on  this, the tenth
anniversary of enrichment now being
celebrated by the baking industry.”

Representing the various  districts
were: Lee I, Soklich, Los Angeles;
Peter V, Metealf, Dallas; J. A. Revord
and Fred Scherer, Chicago; aul
Callison, Portland, Ore.; Lyle
Carmony, St, Louis; N. I. Stromstad,
Minneapolis; Jack F. Bozman, At-
lanta; l‘.. R. atton, Buffalo; Daniel
Smith, Washington, D. C.; W. O,
Edmonds, Charlotte, N. C.; L. L.
McAninch and James M. Doty, Kan-
sas City, Mo,; C, E, Noe, Boston;
Gordon Weed, Philadelphia; R, Steele
Sherratt, Keith Baldwin and Michael
Padley of the New York office,
General offices of the company are
located in New York City.
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Manufacturers’ Meetings
on Pacific Coast

To give them first-hand informa-
tion on what is being done by the Na-
tional Macaroni Manufacturers Asso-
ciation in its industry promotion pro-
gram, a series of regional meetings
were held along the Pacific coast the
first week in May., Representing the
National Association was Robert M.
Green, its  scerclary-treasurer, and
Theodore R, Sills, for the National
Macaroni Institute,

The theme for the series of three
meetings was “Where do we go from
here?” Questions submitted for dis-
cussion at the Western round-up of
macaroni-noodle  manufacturers  and
allieds, besides attendance to the annu-
al convention of the industry at Chi-
cago, June 28 and 29, at the Edgewater
lleach Hotel, were: government con-
trols ; business conditions; sales pros-
|{vcls; fall merchandising plans and
National Macaroni Week,

Portland, Oregon, May 1, 1951, at
Multinomah Hotel; Guido P, Merlino,
director of Region No, 8, presided,

San Francisco, California, May 2,
1951, at Hotel St. Francis; director
Vincent DeDomenicn, of Region No.
10, presided.

Los Angeles, Colifornia, May 4,
1951, at Hotel Mayfair; dircctor Fd-
ward D. DeRoceo of Region No. 7,
presided,

Interest in and attendance to all
three regional meetings were up to the
expectation of the visiting officials and
great good resulted according to ad-
vance reports.

Cosmetic Act,
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International Food
Exhibition
Announcement of the NARGUS
32nd annual convention and interna-
tional food and fixtures exposition in
Chicago, June 9 through 15, 1951, was

heamed throughout the world in April
vin Voice of America Broadcast,

John Hogan of Voice of America
and E, E. Schnellbacher of the office
of international trade, Department of
Commerce, recently devoted a com-
plete broadcast to the first great
world-wide food exhibition planned by
the National Association of Retail
Girocers,

“For the first time, foreign food
processors and dealers have been in-
vited to exhibit their products at this
exposition,” Schnellbacher announced.

The broadeast described mammoth
Navy DPier in Chicago where the
Number One event in the food field
will be held. It told prospective ex-
hibitors that a recent Act of Congress
has granted temporary duty free entry
of goods imported for display at this
exposition, ;

Foodsmen were advised to call at
the nearest U, S, Embassy, Consulate
or E.C.A. Mission to find out how
they can comply with import regula-
tions of the U, S. Food, Drug and
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I. L. Ferguson

Our apologies to the J, L, Fer-
guson Company of Joliet, Illi-
nois, and Board Chairman J. L.
Ferguson, whose article “Tomor-
row's Sclf-Service Selling” in
our April issue was incorrectly
credited to Roy K. Ferguson,
whose portrait accompanied the
article, but who is not associated
with the J. L. Ferguson Com-
pany, Joliet, Ilinois.
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Macaroni Prod ction
Increasiny

“Macaroni production for the first
cleven weeks of 1951 ran 180 per cemt
of the &Jrc-war years of 1937-41"" re-
ports Glenn Hoskins, industry con-
sultant,  The Glenn Hoskins  Index
shows ’lnrmlllrtiuu running at 156 per
cent of pre-war normal, “The fact
that we have had business so good in
1951 probably makes the levelling off
seem worse than it really is, but all
food business is rc‘mrlml to be slow at
this time, and probably will not pick
up until stocks accumulated by scare-
buying are caten into,"”

UFBT Dinner

The United FFood Board of Trade,
Ine., of New York City held their 18th
anniversary dinner-dance at the Hotel
Roosevelt, May 12, 1951,

“ A cocktail party preceded the din-
ner.

The dinner-dance committee  con-
sisted of Anthony L. Morici of the
Chicago Macaromt Co. of New York,
Inc., chairman; Louis Dorman of 1.
Dorman & Sons, Inc., Sam Hoch-
heiser, Moosalina Products Corp., Al
De Roas, Inc.; B, Filippone of B,
Filippone Co.; Meyer Mester, Balbo
Oil Corp.; John Minervini, Cedarville
Packing Co., and Milton Rich of Rich-
Diener Co,

Quantity of durum

weekly milling figures,

Durum Products Milling Facts

roducts milled monthlr, based on reports to the
Naorthwesiern Miller, Minneapolis, Minn,, by the

Production in 100-pound Sacks

durum mills that submit

Month 1951 1950 1949 1948
January ...... veeeses B70,532 691,006 799,208 1,142,592
February o.voovvee.. 901,751 829,878 799,358 1,097,116
March .oievenvasvians 1,002,384 913,107 N3,777 1,189,077
April sivesesisisiones 526,488 570,119 589,313 1,038,829
May «covevvvnnanns F 574,887 549,168 1,024,831
WNE .asvassanssss o 678,792 759,610 889,260
}uly SR § 654,857 587,453 683,151
August ioiiieanes ‘ 1,181,294 907,520 845,142
September ..oiiiinnn 802,647 837,218 . 661,604
October «.vvvavvinnns 776,259 266,115 963,781
November ...oovvinns 700,865 997,030 996,987
December ..vvvvvrnns 944,099 648,059 844 800

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

uly 1, 1950 to April 27, 1951 ...
uly 1/ 1949 to April 28,1950 .....

........... it B360.936
e s L e 7,947,745

Noodle and Egg Products.

says.

2—Egg Solids and Color Score
Yolks and Egg Noodles.

3—Semolina and Flour Analysis

tions., Microscopic Analyses
S5—Samitary Plant Inspections

156 Chambers Street
New York 7. N. Y.

JACOBS-WINSTUON
LABORATORIES,

\ Consulting and Analytical chemists, special-
izing in all matters involving the examina-
tion, production and labeling of Macaroni,

1—Vilaming and Minerals Enrichment As-

4—Rodent and Insect Infestation Investiga-

James ]. Winston, Director
Benjamin R. Jacobs, Consultant

Inc.

in Eggs.

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

Dough Brakes—Dry Noodle Culters—
Wet Noodle Cutters—Mixers—

Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the De-
signing and Manufacwre of all Types
of Hydraulic Equipment

N. J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N.Y., U.S.A.

Kneaders

RS
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IMPIANTI D'ITALIA (Macaroni Plants in Italy)

May, 1951

S. A. Isaia Callioni—Bergamo
Molino Grano Tenero

e e

New Shellman Unit

Vice President and General Man-
ager Warren E. Hill of Shellmar
Products Corp., has announced that
the directors of the company have ap-
proved plans for an expansion pro-
gram involving an  expenditure of
about  $3,000,000 for buildings and
cquipment.  Two-thirds of the total
amount, or about $2 M¥),000, will go
into expansion  of  the  company’s
Mount Vernon, Ohio, plant.

Existing manufacturing space will
be inereased by 25 per cemt. The
principal addition will be a new manu-
facturing building, which will be used
principally for the unloading and stor-
age of incoming materials, 1t will be
of modern construction and especial-
ly suited to the proper storage of the
specialized types of material that are
used in the company's processes,

Volume of material processed in
Mount Vernon has more than doubled
since 1946, when the last addition to
the plant was built, The size and loca-
tion of the new structure will permit
rearrangement of the flow of materials
through the plant, so as to achicve

straight-line production with a mini-
mum of rehandling of materials,

.
New Uncap-Recap Device

A patented device that will uncap
and recap a bottle with equal ease is
now Dbeing distributed nationally by
Mayfair Manufacturing Co., Chicago.
Appropriately  named  “Cappy,” - the
compact and attractive metal instru-
ment, about the length of a king-size
cigarcette and weighing four ounces,
has hundreds of practical uses em-
bodying economy and convenience,

Streamlined in appearance, Cappy
is 100 per cent functional. The round-
ed head acts as bottle opener,  The
base, which is hollow and within which
a strong plunger is concealed, acts as
recapper. The entire unit is also a
practical ice cracker.

One of the basic reasons for the ease
which Cappy replaces a cap is that
the cap is not damaged when being re-
moved, Because of the precision tool-
ing with which the device has been
designed and produced, the dome cap
may be removed and recapped indeh-
nitely.

New Stange Co. V. P.

Bruce Durling, son of Bill Durling,
president and general manager of Wm,
J. Stange Co., manufacturers of Pea-
cock Brand Food Coloring and C.O.5.
(Cream of Spice) Seasonings used ex-
tensively in soup-mixes, was clected a
vice president at the annual meeting of
the board of direclors, He has been
associated  with the company  since
1940 when he began working in the
plant during summer vacations while -
attending  Deloit College.  Following
his discharge from the Navy in 1946,
he became a West coast sales repre-
sentative operating out of Los An-
geles, and in June, 1950, was called
into the home office in Chicago and ap-
pointed co-ordinator of sales and re-
search,

His experience in all phases of the
company's operations, including pro-
duction, rescarch and sales, and his
knowledge of the food processing in-
dustry, has equipped him with a back-
ground and qualifications necessary to
fill his new position,

25xi0
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SALUTE TO TAMPA

(Contimeed from Page &)

all sorts of athletics, and a carnival
season second to none in the workd
keeps Tampa happy and content.

Two of the major events of the
vear are the Gasparilla Pirate Festival,
February 5-10, and the Latin-Amer-
ican Fiesta, April 7-14. In the latter
event, the city's entire Latin popula-
tion takes parl in a contest which
eventually  names a Latin-American
queen o carry the official greetings
from the city to Havana,

From the standpoint of production
of macaroni, Tampa is not now too
important. It boasts of but one small
factory, the Florida Macaroni Com-
I:.‘my plant, only partly modernized
sut producing a variety of shapes and
sizes of this popular food for distri-
hution throughout most of Florida,

A small plant that was in operation
for many years went out of husiness
during \t’lll’l(l War I, while its Targest
amd latest plant with fine possibilities
was completely destroyed by fire last
year, However, the consumption of
macaroni foods by the people of
Tampa is figured at considerably above
the national average. In one Tampa
restaurant alone, The Columbia, “it
takes over 225 pounds of spaghetti,
vermicelli and macaroni a week for
the  Italian  dishes  served  at  the

The unique Moorish minarets of the University of Tampa give
the building a distinctive look which makes it one of the land.

marks on Tampa's skyline.

Columbia.” (A separate and complete
story about The Columbia, the best
known  Spanisk  restaurant  in the
Americas, will &, pear in an issue liter
this year. . .. The Lditor.)

Cellophane-Saving
Exhibition
Methods of conservation of cello-
phine,  polythene  film, acetate, amd
other packaging films, all of which are
in short supply, and the sales psy-
chology of the self-service package
were the eentral features of the dis-
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The DeBoto Oak,
marking the spot
where the famous
Spanish explorer Her-
nando DeSolo, is said
1> have made a trea-
ty with the Indians
of the Tampa Bay
area, lurnishes a nice
shady spot for Uni-
versity ol Tampa slu-
dents between class-
es. The famed ook
wilh a limb spread of
117 leel in localed in
Plank Park which
serves the Viniversily
as a campus,

play by the Du Pont Company's film
department at the 20th National Pack-
aging Lxposition at the Atlantic City
Municipal Auditorium last month,
“Stretching Your Supply of Cello-
phane and Cutting Packaging Costs”
wits the theme of the conservation unit,
A series of bread, macaroni-noodles,
biscuit, meat, steak, and candy pack-
ages were used to demonstrate the
savings in Alm and costs that can be
attained by limiting the dimensions of
the wrapper, The display pointed om
that a wrapper can provide adequate
protection, cfficient performance, and
have good  package appeal  without

MAX BALLAS
71 Hudson St
Neow York 13, N. Y.

Ballas Egg Products Corp.

Frozen fgqa

Fine Dark Color Noodle Yolks
No. 4 to 5 Color According to

National Egg Products Assn,
Laboratory Standards

PACKERS OF

NOW
PACKING

CONTACT

V. JAS. BENINCASA
Zanesville Cold Storage Building
Zanesville, Ohio
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waste or excess film in laps, folds, and

the like,
i A special graph demonstrated how
A reductions, ranging from  one-eighth

of an inch to one inch in the size of
a wrapper, result in savings of 14
per cent to 10 per cent. A handy pro-

fea-

The cellophane-saving factor s
tured in the Sea-Bhells package which has
been added to the Mueller's Macaroni line
in a new sparkling clean window-front
package. The product will be backed by
‘round-the-calendar radio, television and
newspaper advertising,

cedure for determining  sheet arcas
when checking for ecenomies was also
provided.

In the psychological study of the
package that does a complete selling
job in a self-service market, a series

' of packaged cakes was used in -con-
junction with the head of a symbolic
shopper which lights according to the
reactions caused by each particular
package.

From an inadequate package, which
draws a blank reaction, the series pro-
gressed through four steps, cach pack-
age in turn improving its sales mes-
sage and factual information, in-
fluencing such reactions as attention ;
interest; desire; and ﬁunllr. action,
whereupon the shopper decides to buy
the cake,

Plant Equipment Study

The National Association commit-
tee for macaroni-noodle industry plant
equipment held a meeting at the Astor
Hetel in New York recently at the
call of Chairman Glenn G, Hoskins.
This committee is gathering informa-
tion to submit to the goverminent on
the vital metals needed to keep the in-
dustry at top gear.,

Representatives attending included :
Tohn Amato, Clernioit Machine Co.,
Brooklyn; C. Danici Aaldari, Maldari
Dies, New York City; Conrad Am-
brette and Joseph DeFrancisci of Con-
solidated Macaroni Machine Corpora-
tion, Brooklyn; Frank Lazzaro, Laz-
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zaro Drying Machines, North Rergen,
N. J., and Hugo Mandolini, of Star
Macaroni  Dies  Manufacturing Co,,
New York: City,

The industry committee, through
Association  Sccretary  Robert M.
Green, presented the findings of the
committee to the Department of Agri-
culture which is studying them to set a
pattern for future reporting forms,

New “Allethrin”
(Insecticide) Plant

Plans for the construction of a plant
for the prmluctinn of allethrin, a chem-
ical which has some of the propertics
of natural pyrethrum, the oldest of all
insecticides, are announced by W, I,
Marsh, Tr,, president of U. S, Indus-
trial Chemicals, Inc,

The plant, the first to be devoted to
the commercial production of allethrin,
will be located on the company's prop-
erty in Daltimore, Construction is 1o
be started immediately, and is expect-
ed to be completed late in 1952,

In making the announcement, Mr,
Marsh stated that the production of
the chemical would aid materially in
filling the needs of the defense effort
for adequate supplies of insccticide
materials, especially since pyrethrum
has been in short supply.

Cumberland Firm Joins
N.LS.A.

The Cumberland Macaroni Manu-
facturing Co.,, Cumberland, Md,, has
been approved for associate member-
ship in the National Industrial Store
Association, It is to be represented
therein by Ralph Nevy, chief execu-
tive of the macaroni manufacturing
company,

PLANT FORUM

(Continued from Page 14)

ing open for discussion of the losses
which you consider most important.

WASTE CHECK LIST
STOP THOSE LEAKS

Raw Materials and Goods in Process

1. Sub-standard raw materials,

2. Diroken flour bags,

3. Spoiled epgs.
4. Flour leaks in flour handling
equipment,

5. Infested flour,

6. Trim from long goods spreaders.
7. Loss of dough when die is
changed.

8. Sticks dropped

spreader.,

9. Long goods checked while filling
truck from preliminary dryer,
Loss of short cuts and noodles
from convevors,

Goods checked in dryer.

Goods mixed or checked when

off macaroni
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changing from one product to an-
other in short cut dryer,

Loss of time or material because
a few extra long goods trucks
produced at the l'lll‘. of the day
must be put into an empty dryer
unless press is shut down ahead
of time,

Long goods dropped off sticks in
transporting  from  pre-deyer to
finisher,

Weak goods which fall off sticks
after drying.

Loss of crooks flour dust and
broken picces in sawing.

Mould,

Loss of weight due to overdry-
ing.

Checking in plant due to high final
moisture content,

Checking in packages,

Spillage of goods during weigh-
ing.

Overweight packages,

Infestation in package.

Breakage of packages in transit,

Packing Materials
Loss of time and cartons when
automatic packing machines jam,
Broken carton windows,
Poor operation of electric cyes on
cellophine fucdinrz devices result-
ing in loss of cellophane,
Bending of cartons before use,
Excessive use of cellophane tape,
Loss of glue.
Poor seal in bag maker.
Faulty heat seals.
Damage to packing materials in
storage,
Poor design of packages using too
much package material,
a. Cases,
b. Cartons,
c. Cellophane bags,
d. Cellophane sheets,

Machinery
Premature loss of die because of
poor storage and maintenance,
Production of-press drops off.
Press breaks down due to poor
maintenance,
Time lost because of slow die
change,
Time lost because of large num-
ber of die changes.
Press shut down over lunch
period—loss of time and some ma-
terials,
Floors do not hold up and must
be replaced frequently.
Packing machines break
frequently.

Labor
Loss of “personal time,”
Workers do not put out maxi-
mum cffort.
Poor organization causes girls in
packing room to be idle while
waiting for mackines or materials,
Inefficient methods require opera-
tors to put out unproductive ef-
fort.

down
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Utilities
1. Heat loss,

a. Dryers,

b. Heat exhausted to outside of
building when it could be used
in other parts of the plant.

c. Loss of heat in winter through
cracks in windows, poorly in-
sulated roofs, ote,

Heat for drying is put into
rooms surrounding dryers ra-
ther than into dryers where it
must be used.
2. Electric Power.
a. Low power factor causes high
Wer cost,

b. High demand load when mo-
tors are being started results in
high rates,

¢. Power is being uscd incfficient-

ly.

CONTROLS
(Continued from Page 37)

(

earnings and all expenditures, This is
the all-powerful State—it is Collec-
tivism.

As a matter of fact, in these controls
lies the great danger that we may fail
to protect ourselves adequately and to
have a decent American living—both
of which are entirely possible, A fur-
ther danger is that America will end
up with a socialistic or a collectivistic
government as have many other great
nations,

Controlled Economics Have Always
Failed. Centrally controlled economics
have failed time and again. Witness
the experiments in our own OPA, in
England, in Germany during the last
war, and currently in Russia

The gobbledy-rook of the OPA in
World ﬁVar IT still rings in our cars,

Our experience then provides ample
evidence of the failure of controls to
vither expand production or to control
inflation. 1f we wish to look further,
Gireat Britain's experiences will testify
to the inadequacy of controlled econo-
mies. We can also consider what hap-
iened to Germany's planned and cen-
i 'rally  controlled  economy during
World War 11, Finally we can make
deductions from meager but convine-
g evidence of Russia’s productive
capacity,  All prove that a national
tconomy cannot be planned effectively
from a”central source,

Some Limited Restrictions Neces-
sary. Despite all this, while prepar-
mg for defense, some restrictions
(such as credit regulations supple-
mented where necessary by material
allocations and priority procedures)
may be necessary. We can accept
them as temporary evils (even though
they will not control inflation) and
While making them as effective as pos-
sible, endeavor in every way to work
out of their shackles as soon as
possible,

Goods, Not Dollars,
Defense Needs.

Required for
Defense needs will
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be met with goods, not dollars, The
supply of goods available for our ci-
vilian needs will be the difference be-
tween our potential production and
our military requirements,

Equitable Taxation Program Neces-
sary. The military needs cannot be
met by taxing the rich and the cor-
porations, They will be met by taking
goods out of the market; vither roods
which the people use in their Jay-by-
day living, such as clothes, food, auto-
mobiles, refrigerators, shelters, or
tools which would otherwise replace
worn out or obsolete tools presently
used in producing these things. Amer-
ican_potential production must be ex-
panded as much as possible to lessen
the effect of this taking-away,

If defense requires 40 per eent or
25 per cent of our national incaine, 1t
will require goods—not dollars. (£ it
were merely a matter of printing dol-
lars, the task would be ciusy ) We
must design, build, and deliver goods
that take materials, machinery and
men's time. The materials, mnd)ﬁnvry,
and men's time must be diverted from
other jobs, The defense production
must come oul of the goods and serv-
ices that continually flow to the Amer-
ican people. It is as simple as that.

The American people are the ones
who will do without the 25 per cent or
40 per cent and in which all of the
people have a share.

he rich cannot give up using 25
er cent of our national production
because they never have their hands
on it, Corporation$ cannot contribute
25 per cent or 40 per cent of the na-
tional production because they work
only for the people. If they are
taxed, they must collect the " taxes
from the people,

It is the people themselves who
must make the sacrifice. They and
they alone will lack when we arm,

“Pay-As-You-Go"  Essential.  1f
everyone is taxed equitably so that
they are left with an ability to bu
only equal to the amount of gmt{q
available, the markets will balance,
This is the effective form of pay-as-
you-go. It will bring the markets in
balance even while we arm,

A system of military allocations can
be set up to care for military needs.
When the military needs program has
been drawn up, we will know how
much we will have to collect in taxes
if we are to pay as we go. Unless tax-
es sop up the excess purchasing power,
we will have more money than goods
and inevitably higher prices, 1f the
controls are removed, higher prices
will be legal and we will have more
goods—if they are not removed, the
higher prices will be illegal and goods
will be in short supply. Our experi-
ence during the last ‘war should be
enough to convince us that another
wage-price control act cannot change
human nature,

If such a tax program is put into
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effect, markets will fluctuate back and
forth. normally and  will eventually
regulate distribution,

Controls Mean More Politics. Of
one thing we can be sure, The market
will do a much better job of distribu-
tion than will political appointees, Po-
litical appointees not only have the
handicap of their political” obligations
but, being human, they cat just as
much, wear just as many clothes, re-
quire as much housing, want as much
ohysical care as does the man who
Lmlds the tools needed for the defense
of his country and, being just ordi-
nary humans, they are fully capable
of making mistakes,

Free  Competition  Will  Allocate
Available  Supplies  Fairly.  Under
these conditions, markets will fluctu-
ate back and forth as normal markets
do. Competitive prices will do the job
of allocating the available supplics and
they will do a much better job than
will the bureaucrats, many of whom
are with limited business experience,

Avoidunce of Waste Essential, 1f
Congress fails to adont a taxation pro-
gram which will tax all taxpayers
equitably, we will have inflation to the
extent that our potential production
lags. Potential production is our pres-
ent production, plus possible increases,
lus  wastes that may be  avoided.

sither increased effectiveness or less
waste will put a larger supply of
gonls in the market. Our first need
is production, Better use of our ma-
chines, material and of men's time can
give us a real increase in the quantity
of goods in the market. Avoidance of
waste will have the same effect as an
increase in production. We must in-
sist that waste be avoided by the mili-
tary—by our federal, state and local
governments, as well as in the shop
and in the home,

In increasing our productivity, we
must remember  that  every  waste,
cither military or civilian, ‘increases
our shortages, just as every extra bit
of production helps case the searcity.
Every waste avoided contributes its
extra bit that the people may have for
their  day-to-day livelihood,  There-
fore, while making every effort o in-
crease our production, we must make
like efforts to avoid waste,

A waster on industry’s payroll is
just as detrimental as a ‘waster on the
government payroll. Tl the time
when we must trim our needless ex-
penses to the bone,

Government has an extra responsi-
bility in the effort. Individuals or
companics  themselves  suffer  when
they  waste.  Governmental  waste
steals from everyone. The individual
suffers from his own waste, The gov-
ernment compels everyone to suffer
for its waste,

Preservation of Compelitive System
Imperative. 1t is of prime importance
that we do not give up our competi-
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tive markets—that we preserve our
individual competitive system. This is
important for the very compelling rea-
son that it is the most efficient known
in this worll. The free price mechan-
ism of this system is an important part
of this system. To abandon it is to
impair the cffectiveness of this whole
system,

Freedom from Government Controls
Responsible for Phenomenal
Economic Development.

Our freedom from government con-
trols has literally made American pro-
duction what it is today, To accept
controls as necessary during the time
we are arming for defense—perhaps
ten to twenty years—is to abandon the
American profit and loss system—but
worse than that, it is to seriously dam-
age our capacity to produce, Onee we
abandon the productive system that
has made us great, we will be on the
same  level with  other  government
controlled  economies,  Great produe-
tion has and does stem from mdivid-
ual effort. It is our greatest asset and
hope.

We need production and not dollars.
Efficient operations will be required in
the homw, in the factory, in the army.
in the navy, in the uir-f‘nru-. and in all
burcaus of the government if we are
to provide the necessary defense and
at the same time furnish a_ suitable
living for 160,000,000 Americans,
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GIVE-AWAYS

(Continwed from Puge 32)

many years' experience shows they are
apparently well worth the cost.

Speaking of versatility and flexibil-
ity how do dealers or retailers of na-
tionally-known _products use  give-
away premiums? They may advertise
in the local paper that on the following
day, or all during a certain week, a
free gift will be given to cach child
coming to the store accompanied by a
parent.  Willing or not, the parent
gets dragged in, and the dealer gets
her name, or shows his wares, gets a
prospect or makes a sale. In a short
time children with gifts are being seen
all over town; other children want to
know how they were abtained, The
chances are the dealer will have his
narae, address and  product  trade-
mark printed on the premium gift for
further cumulative effect,

Seleetion of the item or items to be
used as give-away premiums need not
pe complicated,  time-consuming  or
expensive, 1t is not necessary to spend
a lot of money for molds or dies,
There are those who seem to think
that an item must be thrillingly new
and different, or have a built-in atomic
nosewiper. It is true that new and
clever items add spice to your offer,

MACARONI

and that “hot” items have produced
some  sensational results,  Hut there
are many tried and true premium
items that have gone on worl ing for
their users year in and year out, that
continue o get resulls” in increased
sales and good will. By selecting some
of these, you almost know in advance
that your program, well-handled, will
e suceessful,

There is some tendency to Tabel in-
expensive premiums, especially those
adaptabic to imprinting, as “advertis-
ing specialties,” and thus place them in
some different category, Nevertheless,
the fact remains that they are premi-
ums in effeet, and as such have proved,
over many years ¢ constant use, their
ability to”do the promotional job ex-
pected of them,
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MUELLER’'S
(Continued from Page 21)

their older, foreign-born  customers
are dying out, These competitors are
shifting over to English-speaking me-
dia as they go after a broader market.

How did a German name become
idemtified  with  spaghetti and  maca-
roni? You have to go back to those
cge noodles, By the 189075, sales on
this German product were so good that
the company was in healthy shape to
take on the related Malian items which
became their most profitable lines,

Mueller’s is more than holding its
own, operating its plant on three
shifts a day, six to seven days a week,
even though the capacity of the plant
is upwards of 2,000,000 pounds week-
ly. (Mueller's has one of the largest
distributions in the U.S., encompass-
ing the entire Eastern seaboard and
west  throughout  Michigan,)  Fred
Mueller sees that quality is maintained
despite the production pace, LEvery
morning he interrupts administrative
matters for a careful taste test of the
product prepared that day.

The history of the growing food
firm took an unusual twist when it be-
came a foundation for educational and
charitable purposes in 1947, Friends
of the New York University Law
Srhool, who were looking for a steady
source of income for the college, pur-
chased the outstanding stock of the
company with a loan obtained from an

insurance company. As a result,
Mucller's  became  something of a
cause celebre in tax law. Mueller's

contended that the law for corporate
taxes exempled them since the profits
were poing to an educational institu-
tion. This claim was denied by the
United States Tax Court in 1950, The
decision was significant for a number
of other schools secking a similar
source of revenue,

While such financial and legal mat-
ters were being settled by the courts,
the company has continued to turn out
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high quality products and sharpen its
radio promotion. It cannot relax if it
is to keep growing in a highly-com-
petitive industry,

How Mueller's and Its Competitors
Use the

Mueller (Duane Jones): news
programs in 14 markets; disk jockey
shows in two markets; TV announce-
ments in 14 markets,

LaRosa (Kieswetter, Wetterau &
Iaker) : daily Ked Rose Radio Thea-
fer over cigfu Italian language sta-
tions; La Nosa Hollywood Theater,
tramseribed  daytime show, on nine
English-speaking stations,

Tenderoni (Calkins and Holden,
Carlock, McClinton & Smith) : adver-
tised on John Conte’s Litile Show
(NBC, 7:30 to 7:45 p.m., Tuesdays
and  Thursdays) along  with  other
Stokely-Van Camp products,

Ronzoni (Emil Mogul): weekly
half-hour chilidren’s show on WATV
dramatic video program Leave It To
!’aru, 7:30 to 8:00 p.m,, 1'1mrsc|n_ys.
WDPIX; participations  on  morning
TV program, Kitchen Kapers, W{Z-
TV Sunday music show on WNEW
Ronzoni Theater of the clir in Nalian,
WOV, 1:30 to 2:00 p.an. daily (news
direct from Rome is prcs;-nlm{ on this
show along with drama)—all New
York. Italian announcements in seven
cities outside New York; a few an-
nouncements on English-speaking sta-
tions,

Buitoni (Astral): short drama-
tizations of novels 15 minutes daily in
ltalian over WOV ; announcements in
English in New York, Providence,
Miami; TV announcements on WOR-
TV's Halian film program, Saturdays
and Sundays.

Goodman's (Al ’aul Lefton): 15-
minute news show daily over WOR;
announcements in New York area.
Heavy announcement schedule began
in March,
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SCIENCE'S INFLUENCE

(Continued from Page 35)

tories of the nation help develop and
produce newer and better foods for
man as well as for livestock, poultry
and even domesiic pets,

So that, year by year as the food
needs of the world become greater
and greater and the burden on food
manufacturer or processor  becomes
heavier, the part played by the scien-
tific facilities of the modern inde-
wendent food laboratory increases in
importance. In this way the modemn
food industries have, for all practical
purposes, a laboratory away from
home, and at a fraction of the cost
necessary to equip, staff and maintain
one on the home premises.
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New Armrival

“It is a girl,” announced Arthur
Russo of A. Russo and Co., Inc.,
Chicago, as he passed out the cigars
to his friends. Congratulations, Art!

CORRECTION

The omission of the word
“Minimum” in the FM INDUS-
TRIES, Inc., insert advertisc-

ment in the April issue is re-
gretted. That word was to have
appeared under the phrase, *And
Save Ve per pound™ (Minimum).

Trustee Green

The election officials of the Village

of Palatine, headquarters of the *a-

tional Macaroni Manufacturers As-

sociation and of the National Maca-

roni Institute, announced the evening

of April 10, 1951, that Robert M.

Green, NMMA  secretary-treasurer

and NMI director-manager, had been

" elected as a village trustee at the elec-

tion held that day. Bob will assume
his new duties in May.

Qur faith is weak till it grows strong
cnough to kindle nations,

National Food Industry
Council Formed

The National Food Industry Council
was formed at a recent meeting in
Washington, with the following
national trade organizations repre-
sented thereon:

Gr]ncery Manufacturers of America,

nc,
National  American  Wholesale
Grocers Association

National  Association of Food
Chains

National  Association of Retail
Grocers

N;lllimml Retailer-Owned  Grocers,

ne,

National Voluntary Groups Institute

Super Market Institute

United States Wholesale Grocers

Association,

This council will function on a very
informal basis. It will provide the
opportunity for these groups to get
together to discuss and assist the food
and grocery industry as a whole, in
making its’ maximum contribution to
our government in this period of
emergency.

The foﬂuwing officers were clected :
chairman, Paul S, Willis, president,
Grocery Manufacturers of America,
Inc.; vice chairman, M. L. Toulme,
exccutive vice president, National-
American Wholesale Grocers Assn.;

CLASSIFIED

PRIVATE BRANDS: We are in a
posidon to sub-contract production and
packagin hI"h quality, legal standard
egf noo(ﬁn or private brands at profit-
able prices. Labels, bl&l aad boxes fur-
nished by the buyer. Write Box No, 89,
c/? Macaroni Journal, Braldwood, Ilii-
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, ¢/o Macaroni Journal, Braidwood,
IIL

WANTED: NAME and ADDRESS
of MACARONI and SPAGHETTI-
CUTTING Machine. Notice both Man-
ufacturers and Suppliers, Address The
Macaroni Journal, Braidwood, Illinois.

secretary-treasurer, John A, Logan,
president, National = Association of
Food Chains,

This council expects to meet on call
several times during the year, It has
been the experience that such meetings
result in establishing good harmony
and better trade relations all around.

25

AT HARVEST TIME, Nalure's frelght of
health-giving grains moves loward the
mills. Rich as wheat is in vilamins and
other valuable nulrients, it cannot supply
its grealest possible benelils afler it has
been milled 1o the high qualily semolina
which you require. Today, however,
through enrichment of semoling, the most
important nulrienis removed in milling are
reslored, Because of enrichmenl's great
value to health, this advance is recog-
nized in the Federal Standurds of Ideniity
for alimentary pastes, which provide for
enriched macaroni and enriched noodle
products. Macaroni and noodle mukers
who enrich their products should be
proud that they Keep Faith With Nalure.




Good macaroni products depend
on your skill and experience...
plus semolina and durum flour
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of unvarying quality.
R 4
PILLSBURY MILLS, Inc.
Ploneers and Pace-Settens in the milling of Luality Dunam Products
General offices: Minneapolis 2, Minn.




