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Grant Park and Michigan Avenue Skyline of Chicago

This view, taken from the roof of the Museum of Natural History, shows the two-miles-long promenade along Chi-
cago's waterfront with the thousands of spring flowering trees and shrubs in beautiful Grant Park, In the middle left is
the bandshell where the famous open-air free concerts occur, In the middle right is the glistening site of Buckingham Foun-
tain's waters. The skyline shows many of Chicago's most prominent buildings of Michigan Avenue from Roosevelt (1200

. South) to Oak Street (1000 North), a distance of more than two miles,
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SOMETHING %w IN PACKAGING

ssors’ TRIPLV

MAXIMUM PRODUCT VISIBILITY WITH PROTECTION

LITHOGRAPH CORPORATION
NORTH BERGEN, NEW JERSEY

ROSSOTTI
8511 TONNELLE AVENUE

ROSSOTTI CALIFORNIA LITHOGRAPH CORP.

5700 THIRD STREET SAN FRANCISCO, CALIFORNIA
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These things we promise...

Cﬂlﬂ Manufacturers of quality macaroni may absolutely rely

upon the superior color of Amber’s No. 1 Semolina. The finest
durums, exact milling methods and constant laboratory control

make Amber's color possible,

® 3 t
““I 0l.ml y Manufacturers of quality macaroni may

absolutely rely upon uniformity of all quality factors in every
shipment of Amber’s No. 1 Semolina. This assures maximum

control of color, flavor and quality in your macaroni products,

®
serVIGe Manufacturers of quality macaroni may absolutely

rely upon delivery promises made by Amber Mill. This eliminates
costly interrupticns of your plant schedules, and assures con-

stantly fresh supplies.

Specify Amber's No. 1 Semolina e
for exact quality conirol 4 /_‘v! = AMBEH,
of your Macaroni Products t = NY | SEMOLINA

PN

AMBER MILLING DIVISION

Farmer's Unlon Grain Terminal Association

MILLS AT RUSH CITY, MINNESOTA » GENERAL OFFICES, ST. PAUL 8, MINNESOTA
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Convention City Speaking

Chicago, Tllinois, for the fourth consecutive year amd
for the 16th time since the vrganization of the National
Macaroni Manufacturers Association, is the host city
for the 47th annual conference of the macaroni-spaghetti-
noodle industry. June 28 and 29,

Naturally, when the national convention is held in
Chicago, the Edgewater Ileach Hotel is the headquarters
of convention activitics,

Chicago is a large, busy city—the nation’s second largest
in population and in industrial importance,

The macaroni-makers' meeting at the Edgewater Beach
Hotel is but one of a dozen other conventions in Chicago
of diversifid groups of business men and women the
same week, but it is the one that primarily concerns this
food trade and will attract processors from most produc-
tion states and from Canada. This year, there will even
be representatives from France and northern Africa,

A program of special and current interest to manufac-
turers and suppliers has been prepared for the 1951 con-
ference, with a number of social affiairs for the educa-
Can and pleasure of the several hundred that will be in
atendance June 28 and 29,

Vor their leisure hours, the convention guests are of-
fered many attractions, for which Chicago is nationally
famous.  Among these are many cultural and educational
institutions, the beautiful Lake Shore Drive, parks and
an almost endless variety of entertainment facilities,

Plan 10 attend your industry conference in this year
of bewilderment,  Join with your competitors in approved
action for trade protection and promotion,

Chicago welcomes you!
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Government Controls

Macaroni-noodle manufacturers are naturally concerned
with the matter of government control about which >
much had been heard and prophesicd,  The planned
controls will affect all lines of business, even of personal
cfforts,

The industry is particularly interested in what is best
to be done under the ceiling price filing order (CPR No,
22 whose deadline has been extended until Jyly 2, 1951),

Several regional meetings have been held throughout
the country under the sponsorship of the Natjonal Maca-
roni Manufacturers Association, to which all processors,
members and non-members were inviled, the aim being to
Eet the reaction of large and small processors and to
consider, collectively, the best way to meet the price-filing
requirements,

Such gatherings along the Pacific and Gulf coasts, in
Chicago and in New York, emphasized the confusion that
exists even among those whose duties will be the en-
forcement of the orders, The uncertainty among top of-
ficials and the differing opinions among the various
branches that have something to do with controls has
left most businessmen bewildered,

The postponement of the filing date until July 2 will
enable the macaroni makers to give this important matter
further consideration at the industry conference in Chi-
cago, June 28-29, where representatives of the govern-
ment bureaus will co-operate in explaining cl-arly their
latest regulations and the proper procedure,

The primary aim of controls is to combat inflation.
While the voice of the macaroni industry may be a small
one, when combined with the voices of hundreds of sim-
ilar trades, it may influence action not too detrimental to
business generally,
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June 28-29, 1951, Edgewater Beach Hotel, Chicago
Convention Theme: "The Road Ahead"

Wednesday, June 27

10:00 am,  Director's Meeting in the

Sheridan Room

Thursday, June 28—Morning Ses-
sion in the West Lounge

8:30 am.  Registration DBreakfast

for all convention regis-
trants and their ladies,

10:00 am.  Formal Opening of the
Convention

President C, Frederick *

Mucller presiding, Vice
President Peter aRosa
conducting,
“The President’s Message"—C, Fred-
erick Mueller
.*\_Fpuiutnwnl of Committees
“The Macaroni Indust Tells Its
Story"—Theodore R, Siﬁrs
Mr, Sills, Public Relations Counsel-
or, will report on the activitics of the
National Macaroni Institute and dis-
cuss plans for National Macaroni
Week, October 18-27

12:30 am.  Discussion Period . will
be followed by Luncheon Recess,

Afternoon Session in the West
unge
2:00 pm.  President C. Frederick

Mucller conducting,

“What's Ahead in the Food Field '—
'anel Discussion,

. A panel of outstanding representa-
tves of various segments of the food
lield will give their views on what is
ahead in the immediate future, They
will indicate how the Macaroni Indus-
try can be helpful to them and how
1|Il?’ can be helpful to the Macaroni
Industry, Following a brief state-
ment  from  each panel  member,
the session will be thrown open to i
Aquestion and answer period in order
that we may arrive at some under-
standing of What is before us.

Pancl Members: |

Rose Marie Kiefer, Sccretary-Man-
ager, National Association of Re-
tail Grocers Chicago.

James "Neill, Merchandising

Manager, Food Division, Wieboldt
tores, Inc., Chicago,

Col. Paul P, Logan, Director of Food

& Equipment Research, National
Restaurant Association, Chicaga,
Harold O, Smith, Jr., Exccutive Vice
President, U, S."Wholesale Grocers
Ass'n, Washington, D, C.

Paul S, Willis, President, Grocery
Manufacturers of America, New
York,

Evening Social Affairs

7:00 pm.  Rossotti's Spaghetti Buf-

fet Supper

Host: Rossotti  Litho-

ﬁaph Corporation,
orth Bergen, N, |,

Beachwalk  Entertain-
ment

10:00 p.m,

Friday, June 29—Morning Session
in the West Lounge

8:30 am.  FEarly Birds’ Breakfast

for all convention regis-
trants and their ladies,
President C. Frederick
Mueller presiding, Vice
President  Mauriee L.
Ryan conducting,

10:00 a.m,

“Macaroni—from the Field (o (he
Table—in France and the United
States"

Welcome to the French Commission
of Macaroni Industry Representa-
tives,

Response  from Jacques  Audigier,
General Secretary, Comite Profes.
sionel, de L'lrn«ﬁustric, Des Pates
Alimentaires, Paris, France,

Movie presentation : “Durum Growing
and Semolina Milling in Tunisia,
Statements by Members of the French

Commission,

“Durum  Growing in the United
States"—Victor Sturlaugson,

Mr. Sturlaugson, Superintendent of
the Langdon Agricultural Station and
President of the North Dakola State
Durum Show, will report on the out-
look for the current duyum crop, Ie
will indicate some of the problems
confronting the durum farmer, includ-
ing the new strain of rust 1513, He
will tell us how the growers regard the
future for durum and macaroni prod-
ucts,

Fxchange of Durum Samples Between
the lﬁ:iiml States and France,
Jacques Audigier—Victor Sturlaug-
son

T oy

“Problems of Milling Durum"—Ellis

English

Mr, English, President of the Com-
mander-Larabee Milling Company, will
comment on the problems of milling
durum wheat and discuss the relation-
ship of the miller to the durum grow-
er and the macaroni manufacturer,

“Making

and  Selling  Macaroni”—

. L. Norris

Mr. Norris, Viee President of the
Creamette Company, and Advisor to
the National Macaroni Manufacturers
Association, will comment on the prob-
lems of making and selling macaroni
in the United  States, indicating ef-
forts that should be made for future
Industry progress,
“How the Association Can Help You”

—Robert M, Green

Your Association Sceretary and Di-
rector of the National Macaroni In-
stitute will outline the overall activities
of the Macaroni-Noodle Industry trade
association, and tell how they can serve

you,

Elcction of 1951-52 Directors,

12:30 p.n.
12:30 pan.

Lutdieon Recess

Director's  Organization
Luncheon  and  Board
Meeting in the Sheridan
Room,

Afternoon Session in the West

Lounge

2:00 p.m,

I

Presidemt C. Frederick
Mucller presiding, Vice
President Lloyd 15, Skin-
ner conducting,

This Session will be a closed meet-
ing for Macaroni-Noodle Manufac-

turers to Consider Special Industry

Problems,

Presentation of 1951-52 Association

Officers

Final Adjournment

Evening Social Affairs

6:15 p.an.
7:30 p.m.

10:00 p.m.

Cocktail Party and Re-
ception

NMMA's Annual Din-
ner Party

Beachwalk  Entert ajn-
ment

al
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C of C Luncheon Turns

Woman Presides For First Time

By Sally MacDougall,
Stalf Writer

New York World-Telegram and Sun,
Thursday, May 3, 1951

An innovation today at a luncheon
for 350 at the Pierre turned the spot-
light on Miss Betty Ossola, a glamor-
ous young business woman. She
presided as chairman at the annual
meeting and luncheon of the American
Chamber of Commerce for Trade with
Ttaly.

Mayor Impellitteri, who was to have
been guest of honor and who has not
returned from his vacation, was rep-
resented by Acting Mayor  Joseph
Sharkey, Mrs. Impellitteri was pres-
ent,

This is the first time in its 64 years
that the chamber selected a woman
for chairman and today Miss Ossola
was wondering why the men picked
her,

“Perhaps it was because they know
that I know and love Italy, and know
and love the business of importing food
from there,” she vemured, “My par-
ents sent me from Pittsburgh to a
school in Florence to learn Ttalian and
to get exposed to art,  Perhaps the
most important thing 1 learned was
the prevailing Ialian attitude toward
this country and how they actually
look up to our businessmen,”

Starled by Father

One of the few New York women
in the food importing line, Miss Os-
sola is vice president and general man-
ager of the ], Ossola Co., 155 Hudson
St. The ]. is for her father, who
started his import business in Pitts-
burgh, opened a one-room office in
New York in 1929, and now spends
most of his time in Pittsburgh and in
Italy.

Miss Ossola's streamlined office on
Hudson St., near Canal St,, is up one
flight,  Her 90 emploves are scattered
over two six-story buildings, She also
keeps in touch with 30 salesmen on
the road, knows what's in the boxes
and barrels from Italy that come off
trucks to be packaged on upper floors
and she also keeps an eye on the evolu-
tion in basement tanks where wine
turns into vinegar.

“These are my special pets,” she
admitted, indicating bright packages at
the far side of her desk. There were
slim and bulging jars of artichokes,

olives, chestnuts, mushrooms, decora-
tive decanters of olive oil and vinegar,
and a rotund glass jar of chopped
olives, pimentos and spices,

“When you can get something into
the stores and sce it going like a house
on fire, the food import business can
be a lot of fun,” she said.

Lives in Englewood

Though she keeps her Ossola name
in business, Miss Ossola is married.
She and her husband and two children
live in Englewood. Her hushand,
Charles Rosotti, owns a lithographing
business,

She thinks the varied schooling she
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Glamorous

porters, packers and distributors of
the nationally famous “Torino” brand
food products and table delicacies, as
follows:

It seems 1o be every man's fondest
dream to have a son to carry on his
name and his business, Coasequently,
if Junior turns out to be '« little girl,
Daddy often experiences = momentary
pang of regret , , . needless regrét, to
be sure, since daughters are very won-
derful creatures who blossom  into
lovely womanhood and more often than
not, in this day and age, carry on Dad-
dy’s business as ably as any son,

To illustrate our theory, we proudly

Belty Casola (Mrs. Charles Rossolti)

got here and there—business adminis-
tration at the University of Pittsburgh,
art at a finishing school in Virginia,
Italian and other languages in Flor-
ence—merged into sound preparation
for what she's doing now.,

“An only child, 1 got stuck with the
family business, and I'm glad of it,”
Betty Ossola said,

“Yes, she's my baby 1" said Charles
C. Rossotti, executive vice president
of Rossotti Lithograph Co., North
Bergen, N. J., when permission was
sought to reprint the article in (he
New York World-Telegram. “1f she
keeps on becoming more famous, 1
think 1 will be known as the husband
of Betty Ossola.”

Career Woman of the Month
Honorable Vincent Impellitteri, may-
or of New York City, recently con-
gratulated Betty Ossola on her sev-
enth anniversary as executive vice
president of the Ossola Company, im-

point to Mr, E Ossola's daughter, Bet-
ty, whose blond beauty and always
fashionably parbed figure belie the
razor-keen business acumen and cffi-
ciency with which she has been run-
ning her father's business for the past
seven years. As execulive vice presi-
dent of the Ossola Company, Betty
has more than upheld the firm's repu-
tation of traditionally fine quality and
added many new and valuable ideas
of her own,

Her most recent brainchild is a spe-
cial service whereby food ceditors
throughout the nation are furnished
with unusual, delectable recipes, An-
other one of her innovations proved a
boon to cooks who liked chestnuts but
lacked the patience for the tedious task
of peeling them . . . chestnuts were
packed, pre-peeled and pre-cooked in
18-ounce jars.

Betty's biggest job is to track down

(Conlinued on Poge 40)
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General Mills solves your color problem . . . at the mill . ..
by a 3-way check:

T T s per Yt e ey

1. Scientific Durum Wheat selection with pre-milling
color control of wheat mixes,

2, Color control in milling.

3. Press testing,

You're sure of quality and products of uniform color
because General Mills' Products Control Laboratory
makes sure!

Durum Department
MINNEAPOLIS, MINN.

32>
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NLY a litle more than a century

ago, a respected pioneer who was
famed for his oratory and his vision,
saidd o a rapt Chicago andience:

“1 see hefore me on the shores of
Lake Michigan, a city which ten years
from now will have 10,000 inhabitants,
In twenty years, there will be 20,000
inhabitants and one hundred years
from now, we will have a city at this
Mace of 1000000 peaple.”

Thist was too much for the erowd,
according to historians,  Shouting that
he had too much to drink, they hooted
him off the platform.

Today the orator again has been put
to shame,  For even within the life-
time of many of its older inhabitants,
Chicago has grown from a frontier
village on the marshes of the Chicago
River to the modern “sprawling giant
of the plains”—America’s second larg-
est city, amd fourth largest in the
world.

Beginning with a total population of
50 persons in 1830, Chicago in sixty
vears had passed the million mark.
Today's eensus figure exceeds 3,630,-
(XX,

The magnitwde of Chicago's size is
illustrated by the fact that there are
only 104 cities in this nation today
with a population as great as 100,000
and only 17 cities with a population of
S00,0007 or more,

Even more startling than this his-
tory of growth, however, is the fact
that Chicago today is as youthful and
vigorous as ever and is still growing
at a tremendous rate,

In the past decade, for instance, the
population increased 235,000, This is
cquivalent 1o the total population of
such a city as Omaha, Neb,, or Miami,
Fla,

Already the greatest industrial estab-
lishment ‘in the nation in 1940, Chica-
po added 2453 manufacturing plants
in 10 years. Remember that these are
added facilities,  The great industrial
city of Pitshurgh has a total number
of 2228 wanufacturing  plants—less
than Chicago's increase alone within
en years,

The growth of industrial employ-
ment in Chicago's metropolitan area
amounted o nearly one-third of a mil-
lion in the same period.  This increase

is greater than the total number of
production workers in the manufac-
turing area in St Louis, and it is vir-
tally cqual to the total employed in
the hooming city of Los Angeles,

Chicago's annual retail sales have
followed a similar pattern.  For ex-
ample, the difference between 1948
sales and those recorded in 1939 is sub-
stantially greater than the total retail

THE
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sales in the city of Los Angles for the
year 1'H8, Total annual retail sales
in the Chicago area are approximately
cqual to the combined retinl sales in the
cities of Los Angeles, St Louis, amd
Buftfalo,

Reasons for Growth

An olwious correlury 1o these stag-
kering facts concerning the city's con-
tinuing growth is a glnce at the rea-
sons behind this growth.

The most  important  factors,  of
course, were geographical and geolog-
ical,  Lake Michigan penetrates into
the heartlaind of America, This was
a fact of incomparable consequence
when water routes were the only means
of pencirating the interior of our
country,  An equally important geo-
graphical fact was that the southern
end of Lake Michigan and thus of the
Great Lakes—St, Lawrence  Water-
way, and the Desplaines River con-
necting with the Mississippi Water-
way System—were separated only by
a short and almost level land portage.

These waterway systems were the
basis of Chicago's carliest business life.
This water route was supported in
1825 by the construction of the Erie
Canal, which made the so-called sea-
level route via Buffalo and the lakes
the fastest il casiest means of ac-
cess from the Atlantic seaboard to the
central West,

o The same lakes amd rivers which

tended 1o make this location an im-
portant center for water traflic also
helped 1o make it a center of land
travel,  Chicago 1s at the most north-
erly point at which land travel can by-
pass the Great Lakes water barrier be-
tween Fast and West,

Geological  factors were  quite as
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significant in Chicago's growth,  For
hundreds of miles inevery direction
the soil is fertile and the weather fa-
vorable for raising fond crops and live-
stock.  Near this place, vither physical-
ly or transportation-wise, are abundant
sources of timber, coal, iron ore and
oil,

With these advantages, it was in-
evitable that in a vigorouly growing
young nation people should find here
opportunitics for trade and industry,
and that at this site population should
gather at a rate phenomenal by Old
World standards,

Chicago's first railrowd, the Galena
and Chicago Union, started operation
of a ten=-mile line in 1848, Fight years
later there were eleven trunk lines en-
tering Chicago and the city already had
become a railroad center,

The railroads gave a new unity to
the area and made Chicago its com-
mercial capital,  Formerly a retail cen-
ter for farmers within a radius of 200
miles, Chicago's tride area now ex-
panded into the Hlinois River Valley.
Rail connections cast and west made
Chicago, by the 1850%, the dominant
wholesale center for the entire rapid-
ly growing midwestern area,

Late in the 19th century, Chicago
had become a shipping and  storage
center for grain,  This led to the estab-
lishment of the Chicago Doard of
Trade—the first use of a commuodity
marketing svstem which now has be-
come standard throughout the world.
The invention of the refrigerstod car
near the turn of the century .ade
Chicago a great livestock market,

Manufacturing Aide

Manufacturing began in ¢ Licago o

a large scale when Cyrus MiceCormick

World's Busiest Rallroad Cenler—Chicago is the clearing point for millions of Amer-
ican rail travelers annually. Dearborn Sialion. in the shadow of the Loop, typities Chi-
cage's eminent position as the busiest railroad center in the world, Thousands of trains

come into the city dally over ils 38 trunk lines ond connecling systems,
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developed his reaper to the marketable
Sge i 184

The opening of the Minnesota Trom
are mines, combined with cheap lake
transportation, hegan the steel-making
wtivities. which today make Chicago
the world's great steel center,

Oil refineries came with the build-
g of pipe lines. The mail order busi-
ness, - Chicago development, hoomed
phenomenally and the city's financial
mstitutions — spread  their  influences
thronghout the middle west,

Hamd in hand with Chicago's indus-
trial development came a tremendons
expansion of transportation facilities
af every type—water, rail, niotor and
air,

The city is served today by 19 trunk
line railroads which operate nearly one-
half of the nation's total railway mile-
age. It is the busiest railroad center
i the world, handling more freight
traftic than New York and St. Louis
combined,

Passenger train arrivals  and  de-
partures average 1,770 per day—more
than one per minute,  They carry daily
more than 292,000 commuters, more
than 66,000 passengers o or from
more distant points,

Chicago’s three city-owned airports
handled more than 3,500,000 airport
passengers last year,  Plane arrivals
and departures at the Chicago Midway
Airport averaged 613 every twenty-
four hours, or one landing or take-off
every two and one half minutes, This
airport is said to be the busiest in the
world, with 450 regularly scheduled
trips per day by twelve major air lines,

Chicago’s  highway molor  carrier
serviees provide scheduled daily trans-
portation  to 24,000 communitics
through more than 430 common car-
rier concerns,

_ As an Inland Seaport
Steamship lines of Dutch, Swedish,
Norwegian, Canadian and U. S, own-
crship connect Chicago  with  other
ireat Lakes ports and north Europe,
"he Calumet-Sag  Channel  connects
ke Michigan with the Illinois-Mis-
sSIppi- waterway system at Chicago
«nd provides continuous water trans-
vortation to the Gulf,
~ Forty-cight million tons of lake-
orme traffic and twelve million tons
ol river-borne traffic were handled at
Uhicago last  year.  The  tonnage
andled on the lake alone was sail to
e greater than that handled over the
e period by the Panama Canal,

Within the” Chicago region, which
‘omprises roughly a fan-shaped area
of a 500-mile cndins westward from
Lake Michigan, are 37 per cent of the
nation’s  wholesale vsl;t‘xlis]mwms, 38
ber cent of the nation’s retail stores,
39 per cent of the nation’s manufac-
ring concerns, and 40 per cent of
the mation's farm output in terms of
o, value of products.

Juring its. vigorous one hundred-
ol years of growth, Chicago has con-
tributed a great many important inven-
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Oak Street Beach—Situated only a shorl jaunt from Chicage's business cenler is the
popular Oak Sireet Beach. Here, where Michigan Avenue and Lake Shore lake one
from the downlown skyscrapers and holel areas inlo the labled beaches of Chicago's
Gold Coasl, is one of the busies! playgrounds in the Midwesl. Millions of bathors.
yachimen, lishermen and others seeking a varialion from the business lile of Chicage.
find in this handy spol the answer to a real holiday,

tions and industrial methods o the na-
tion and 1o the world,

The first 'ullman car originated
here, the livst steel frame skyseraper,
the first eleetric iron, the first electric
range, amnd the first thivd-rail system
for electric railways. ’

Chicago's  Stevens  Hotel s the
world's lurgest, and its Morrison Hotel
the talleat, The famed Merchandise
Mart is the world's larpgest commereial
building, and the American Furniture
Mart as the Jargest building in the
world devoted exclusively (o the dis-
play and sale of the products of a
single industry.  The Chicago Mer-
cantile Foxchange is the worll’s Larpest
market for futures in butter, eggs and
other farm commadities,

The ity leads the world in the dis-
tribution of  furniture and houschold
furnishings, mail order merchandise,
food products, produce and  jewelry,
It sends and receives more telegrams,
prints more trade catalogs and tele-
phone directories and  handles more
domestic money orders and parcel post
packages than any other city,

The Chicago industrial area, a six-
county arei of which Chicago is the
hub, leads all other industrial arcas
in the production of steel, in the metal
working trades, in commercial print-
ing, in the production of meat and
packing  house  products,  telephone
equipment, soaps, perfumes, cosmetics,
radio and television apparatus, confee-
tionery, electrical machinery and house-
hold appliances, housewares, sporting
and athletic goods, framed pictures,
mirrors, gloves amnd mittens.

Its Macaroni-Noodle Industry

The Chicago arca ranks next to
Greater New York in the number of
macaroni-nomdle manufacturing plants
aml in the outpat of macaroni prod-
wets. There are more thian o score of
factories i continnous operation in
this arca, some very hirge and m-
portant ones, many of medium  size
and a few small ones, with an esti-
mited production capacity of more
than 135,000,000 pounds  annually.
Fhey produce macaroni, spaghetti, epg
noodles, elbows, vermicelli and over 50
additional odd shapes and sizes of this
nutritious wheat foomld,

The Chicago metropolitan area ac-
counts for the consumptior of much
of its annual production of this wheat
fuod, with millions of pounds be
annually  distributed  throughout e
Mississippi Valley states, many million
ponnds going 1o the country’s armeld
forces amd imto export to the West
Indies and the Latin: American coun
iries,

The commercial production of oie
aroni products hegen in the Chicago
arvi shortly after the Civil War, A
number of the pioncer firms faded ot
quictly after struggling for a few
years, while others kept step with
production changes and are now lead-
ers i that business in this locality,

The Chicago area ranks high in the
production of cgge nomdles,  Symbolic
of the expansion of this foud dainty is
the city's outstunding egge noodle and
soup mix factory, the 1. ], Grass
Noodle Co., located at 60th Street and
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Wentworth Ave, on Chicago’s south
sdde. “The present mammoth busi-
ness started very humbly in 1900 in
the kitchen of a small delicatessen
store,” slates a recent feature article,
‘With her husband, Mr, 1. J. Grass
inow deceased), Mrs, Grass prepared
ald-fashioned egg nomdles according to
a family recipe, using fresh country
cpes and a special flour for a delicacy
that soon became popular, starting the
firm on its phenomenally successful
career.”

Mrs, Grass is still active in the op-
cration of her modern plant, serving as
president of the firm, and is ably as-
sisted by her sons, Irving and Sidney
(Girass,

Also unique among the industry’s
affiliated interests in the Chicago area
is the Glenn G. Hoskins Co., en-
gincering advisers and industry con-
sultant which was established in 1939
by Glenn G. Hoskins, former presi-
dent of the National Macaroni Manu-
facturers Association (1933-34) and
for many years associated with the
Foulds Milling Co., macaroni manu-
facturer in Libertyville, T11,

The firm's technical service is rec-
ognized as outstanding by the leading
processors of macaroni products, by
suppliers of the industry—even by
government bureaus.  The headquar-
ters, located for more than a decade
at 520 N, Michigan Ave., were recent-
ly moved to nearby Libertyville, TIL
Associated with the founder of this
invaluable service are his two sons,
Charles and William., A picture of
those who attended the firm's third
lant Operation Forum gives an idea
of the importance accorded this service
hy the macaroni-noodle industry.

Included in what the civic leaders
consider  the  Chicago  metropolitan
are the cities of Braidwood and
ne, Ill, associated with the in-
dustry’s progress since the turn of
the century, It was in Braidwood that
headquarters were set up for the Na-
tional - Macaroni  Manufacturers  As-

saciation in 1919, when M. J. Donna

was mamed s the organization’s first
permanent  secretary, later  becoming
its secretary-treasurer, a position which
he held until February, 1950, when he
was named  the .-\L\fM;\'s seeretary
cmeritus,

It was also in nearby Draidwond that
there was incorporated The National
Macaroni Institute in 1937 1o conduct
the very necessary educational and
promotional work, For 13 years Mr.
Donna operated the NMI, which has
now become the most important phase
of organized industry activitics,

Since 1950, NMMA's headquarter
offices have been located at Palatine, in
charge of R. M, Green, the current
sceretary-treasurer and managing di-
reclor of the National Macaroni In-
stitute,  Mr, Donna relains his old
dutics as managing editor of Tne
Macaront JournaL, the association’s

and the institute's oflicial organ, ani
the industry's recognized spokesman,
He wdited the Jovrsar's first issue in
May, 1919, a pleasing job which he
has_ contimued to perform for 33 years.

Quite naturally, Chicago is  truly
prowd to include the Macaroni Capitol
of the U, 5, A,

Association of Comietce
The problem of giving sone co-

ordination and direction o the vast
and  heterogenous mass  of activities
which is Chicago is wmulerstandably a
great  one. However,  Chicagoins
quickly found a way to keep track of
themselves  during  their illustrious
growth to workl predominance,

In 1904 o group of 93 merchants
and manufacturers formed the organ-

{Continued on Page 38)
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Rex  Concinnon
Carl Laneri

C. Daniel Maldari
Leo Rerucha

Russell Houston
Henry Rossi

Leo Buser

Rene Samson
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Mark Cleaver
| William Hahin

Second row
ML) Donna

Nick Rossi
Thomas Sanicola
John Linstroah
Iudith 8. Linsley
Arthur Russo
William Ficroh
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Herbert Peterson
Third row

Bob  Raaf

Louis Whittaker
Glenn G, Hoskins
Don MeQuade
Charles  Hoskins
Kenneth  MaceDonald
Leonard Dergseth
George Cavanaugh
Ien Hansen
Willinm Hokins
Fourth Row

Frank Eggert
Domenie Viggiani

Joseph Ricei

Albert Robilio
Joseph Pellegring
Albert Trevisone
B. Larson

Fred Stageman
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Company

Crescent Macaroni & Cracker Co.
Fort Worth Maciaroni Co,
Donato Maldari & Sons

Gooeh Food Produets Co, |
Delmonico Foals, Ine,

P'eter Rossi & Sons

Delmonicn Foals, Ine,

l'al1l'|_|i Food Produets Lud, (Montreal,

Can.)
National Macaroni Manufacturers As-
sociation
E, L Dulont de Nemours & Co,
Skinoner Manufacturing Co,

National Macaroni Manufacturers As-
socibion

Procing and Raossi Corp.

Rossotti Lithographing Corp,

The Creamette Co,

Glenn (. Hoskins Ca,

A. Russo and Co.

I. ‘l. (llTil"'v Noodle o,

I. ), Grass Noodle Ca,

Catelli Food Producrs Lul. (Leth
bridge  Can)

Quality Macaroni Co,

Milwaukee Macaroni Co.
National Food Products Ce,
Glenn G, Hoskins Co,
Quality Macaroni Co.
Glenn G, Hoskins Cao,
Rossotti Lithographing (o,
Kelloge Co,

Ouaker Maid Co,

The Creamette Co,

Glenn G, Hoskins Co

Tharinger Macaroni Co.,
'|'nl’l|l1l11l Macaroni & Tmported Foods,
L,
'I't-rlinltln Macaroni & Tmportel Foos,
il |
Rabilio & Cunco
Prince Macaroni Manufacturing Co.
Prince Macaroni Manufacturing Co. |
Stokely Foods, Inc,
Skinner Manufacturing Co.
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The new 53 million La Rosa plant near Philadelphia, producing 53 kinds of
macaroni and spaghetti, was designed around an amasingly efficient pro-
duction line of Consolidated super-sanitary, conti) , aulomalic processs
ing equipment, housed in GPX,

THESE CONSOLIDATED MACHINES...

are housed in super-strong, super-sanitary GP’X
plastic-faced plywood. During construction of
these modern, efficient machines, the GPX panel
edges were treated with pentachlorophenol, a spe-
cinl coating which prevents insects, mold or fungus
from penetrating the edges, GPX's glassy-smooth,
hard surface is non-adherent to mold, dust and in-
festation. No other material can compare with
GPX for sanitation, ease of maintenance, and
rugged, long-lasting service., Georgia-Pacific is
proud to participute with Consolidated, undisputed
leader in macaroni processing equipment, in com-
bining GPX with the most advanced machines in
the food processing field.

GPX is also used for counters, shelving and
pallets for transporting flour , . . its smooth,
sterile surface needs no paper or other covering,
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Automalic long goods presses feed dough strips into preliminan
dryers, Sawitation, maintenance economy, and lasting beauty o
equipment are assured with GPX,

v
Conti; tomalic dryers are
of GPX plastic-faced plyswood.

pletely hygienic, constructed

Bt Bht b s e
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k. GEORGIA —PACITIC
PLYWOOD
OFFICES OR WAREHOUSES IN: Augusta, Birmingham, Boston, Chicago,

Columbis, Louisville, Memphis, Nashville, Newark, Olympia, Orlando,
Philadelphia, Pittsburgh, Poriland, Raleigh, Richmond, Savannsh

JOURNAL

GPX PLASTIC-FACED PLYWOOD

GPX, the modern miracle material, blends the hard, smooth,
resistant qualities of plastic with the toughness and light-
weight strength of plywood, It is made of selected Douglas
Fir Plywood vencers, bonded and surfaced with Phenolie
Resin Plastic. As the pancls are being formed under heat
and pressure, the plastic overlay flows, condenses and sets
to form a thick glussy-smooth, armor-hard surface that is
part of the plywood itself . . . a surface that will not erack
or chip. GPX is stronger than steel (weight for weight),
rigid, tough . . . and offers enduring utility and beauty.

SATIN-SMOOTH

GPX has no seams, pores or cracks. The large panels
which form the structure require practically no moldings
or bindings where Aour or puste purticles can lodge,

COMPLETELY HYGIENIC

GPX's glass-like surfuce won't check or crack, prevents
adherence of dirt, mold, fungi or vermin.

EASILY CLEANED

GPX is simple to clean by either sponging or using a
vacuum cleaner,

WITHSTANDS HEAT, HUMIDITY, MOISTURE

GPX is built to meet the tough demands of food processing,
and its insulation qualities make it ideal for drying tunnels,

COMPANY

YRR NPT T FTEI T w

Groreia—Pacrrre oviold CONSOLIDATED macaroni MACHINE core.

with GPX, the modern food processing
material that spells SANITATION
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Additional Talks of Interest
Delivered at Hoskins
Plant Operation Forum, Chicago

MACARONI AND EGG NOODLE
PACKAGING:

ECONOMY IN PACKAGE SIZES

By Thomas F, Sanicola, Rossotti
Lithograph Corp., North Bergen, N. J.

At the Plant Operations Forum con-
ducted by Glenn G. Hoskins Com-
pany, Chicago, Nlinois, April 27, 1951

Nothing but good can come of any
meeting that permits the exchange of
ideas,  Discussing mutual problems,
techniques, new developments, and
trends in macaroni production co-
operatively, serves two important func-
tions,

First, it provides everyone with the
opportunity to obtain the latest, up-to-

Thomas F, Sanicola, Field Manager,
Rossotti Lithograph Corporation

date information,  Sceondly, it gives
evervone the chance to articulate his
particular problems. Al this second
function is extremely important.  For
it has often been said that the first
step toward solving any problem is
to state it.

Now ecach of these functions ex-
ercised ina plant forum attended by
production men of the most progres-
sive companies in the macaroni indus-
try produces a result that will help the
industry to grow and prosper. For it
is through gatherings like this one that

the information will come which will
help you to produce faster, more
ceconomically and more efficiently ; in-
formation that will help you to reach
new markets because you will be able
to produce more cheaply, and thercby
enable you to make macaroni products
a staple American dish,

As a representative of a company
producing folding cartons for the mac-
aroni industry, I come into contact
with an unusually large number of
manufacturers.  Some large, some
small, but all busily producing, and all
with problems in various stages of
solution,  And since this is a plant
forum, I'd like to tell you of some
reeent developments that have come to
my attention,

One of the topics of my talk is
“Economy in Package Sizes,” This
topic carries with it (on the program)
a sub-itle, “Get More Goods Into
Less Dox.” Now one of the newest
macaroni packing machines, incidental-
ly, accomplishes the result of reducing
the variety of package sizes. Dut for
the life of me, 1 can't figure out how
I'm going to tell you a way that will
allow you to put more goods into less
box, I think, though, I'm going to
please you by getting fewer words into
the time allotted me,

The machine that will enable you to
reduce the variety of your package
sizes is presently ‘under construction,
It makes possible the automatic pack-
ing of from seven ounces of very thin
spaghetti to one pound of long mac-
aroni.  All of these weights and va-
ricties of long poods are handled on
one machine, with minimum  adjust-
ment,

For purposes of illustration, 1 have
brought with me  several samples
which show the construction of the

cartons used on this machine, Lach
of these samples has the same length
and width,  And ecach of them will
hold, respectively, from seven ounces
to one pound of a varicty of long
goods,

It may seem puzzling, when first
presented, just how these cartons—all
with the same width and length—can
accommadate this variety of items,
Of course, all the long goods will not
fit in the same size container, Some-
thing has to be changed.  That change
is in the depth.  While the width and
length of the cartons remain the same,
the depth is increased as the weight
of the item is increased.  The depth
of seven ounces of spaghetti—for ex-
ample—is smaller than the depth of
twelve ounces; and the depth of the
one pound carton is even larger still,
But holding the width and 1angth
constant for all weights allows the ful-
ly automatic packing of all long goods
on one machine, with miinimum time
out for adjustment.  As production
men, you can very well imagine the
advantages such standardization brings.
Not only docs it provide maximum
speed, but it also reduces costs in
other dircctions, For one thing, it
automatically cuts down the different
kinds and sizes of your corrugated
shipping containers, “Another saving
accruing from such standardization is
the reduction in printing plate or art-
work costs.  In changing from one
weight to another of the same item, the
artwork involved is considerably re-
duced because the only change is in the
depth of the folding box. The design
which appears on the face and back
panels can be retained without change,
since_ the dimensions of these pancls
remain the same,

There has been one objection raised

The mechanics of proper plant operation from the economical
and practical angle featured the 1951 Plant Operation School at
Northwestern University last April, sponsored by the Glenn G.
Hoskins Company, under the able direction of William Hoskins.
The three addresses reported here give some idea of the impor-

tance of the discussions.
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William Hoskins

regarding the construction of the car-
tons used on this machine. It was
brought up a little while ago by a mid-
western manufacturer,  He told me
that the whole concept was very fine
except for the faet that the “seven
ounce carton would prove too thin to
hold spaghetti or macaroni packed with
the heads or crooks, Further, he felt
that the very thin appearance of the
seven-ounce carton would appreciably
reduce its sales value, .

I do not have an answer to his ob-
jections. 1 know only that the eastern
manufacturers do not pack their mac-
aroni products with the heads, And
I know of one macaroni manufacturer
who has successfully sold seven ounces
of long goods in a package as thin as
the one that will work on the machine
in question. The whole problem, 1
think, resolves itsell when the answers
to the following questions are provided.

Do more savings result from fully
automatic packing than from packing
with the heads?  Does the sales appeal
of the package decline in direct pro-
portion 1o its size? If the answer to
this question is “yes,” then we must
1sk whether the advertising people can
come up with an idea that will turn a
production advantage into a merchan-
lising advantage as well,

Evidently some macaroni manufac-
turers have found satisfactory answers
10 these questions because 1 know of
several who have ordered the machine
in question.

ow I'd like to turn frmp,lhc sub-
ieet of long goods toliscuss some new
developments in egg“fivodle packing,

Once, not too fong ago, a very large
castern manufacturer told me he would
not consider handling any item that
could not be packed automatically.
This was a very broad statement, and
at the time I rather thought it was
said for the purpose of emphasizing a
point. But some news I recently came
across causes me to wonder,

This news was the information that
one manufacturer is at present pack-

LN |

THE

MACARONI

ing egg noodles fully automatically,
Since I do not yet know too much
about his operation, I can only deal
with it generally, 1 do know, however,
that this manufacturer’s egg noodles
were tailor-made 1o a partic lar size,
so they could be flul through a hopper
and weighed and flled at wractically
the same high rate of speed as any
short-cut item like clhow or shell mac-
aroni. This whole operation was con-
ceived ‘to obtain the benefits of fully
automatic packing,

Evidently this manufacturer was
willing to go much further than those
reluctant to pack long goods without
the heads.  Surely his action of chang-
ing the shape (lehis cgg noodle was
much more revolutionary,

While on the subject of cge noodles,
I'd like to outline briefly some research
mly organization has recently wnder-
taken. We are studying the packaging
of “home style,” or “seattered,” egp
noadles.  Except in the case of the
manufacturer  mentioned carlier, |
don't believe this type egg noodle js
being packed completely automatically,
And this research was begun to deter-
mine what type cgg noodle and ege
noodle package is best suited for fully
automatic packing, ’

As a starter, we decided we would
have to have a very substantial cross-
section of most of the egg noodle pack-
ages and egg noodle shapes on the mar-
ket. To gather this sampling, we sent
out a call to our castern, western, mid-
western and southern divisions,  We
Bot a range of package sizes that was
almost n\'vru’lm’ming. The difference
in the shapes of the cgg noodles was
nearly as great,

Next, we compired the cubic volume
of cach package, and we also compared
the variety of the egg noodle shapes,
With this information, we worked out
a minimum cubic volume which would
hold most of the varieties, And at the
present time, we are working with a
packing equipment manufacturer, ex-
perimenting with him to determine
what shape cgg noodle is best suited
for fully automatic packing. When
this project is completed, we will make
public our findings.

* %
MAKES DIES LAST LONGER

By C. Daniel Maldari, of Donato
Maldari, New York City

. In our mass production cconomy, it
15 no secret that profits realized are in
direct proportion to output, 1 had a
college professor who, when explain-
ing the principles which form the
foundation and basis of mass produc-
tion, emphasized his lecture with a
favorite ancedote. He was very im-
pressive as he pointed a trembling fin-
ger and  solemnly stated, “Henry
Ford’s ambition was to realize just $10
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net profit on every car he sold.” e
waited for the snickers of skepticism
which invariably followed, smiled con-
fidently, and added, “But this ambi-
tion was based solidly upon a goal of
selling one million cars a year,  That
added up to an annual net profit of
$10,000,000."

[ do not believe that that professor
could have emphasized any more clear-
Iy the power of the combination of
small profits and mass production,

Scientific engineering must today be
used as our most formidable weapon
in our  competitive cconomy,  In-
creased and greater production is of
paramount importance—but far more
nnlmrl;mt than increasing production
is keeping production going, Any pro-
duction stoppage or curtailment results
in immediate loss of profits,

Our politicians have coined a now-
familiar phrase regarding our world-
wide activities—"Too little, too late,”
This phrase may well be used by some
of us regarding dies—too little atten-
tion is given 1o die maintenance, and
many times too late 10 save the die,
Preventive maintenance, therefore, is
a prime factor in our theme of grealer
productivity through conservation.

Preventive maintenance on dies re-
solves itself into hoth quality  and
quantity control of your products, I
the first category we strive to control
obvious flaws in appearance such as
dough rings, roughness, splits, break-
age, collapsing, color, uneven wall
thickness, raggedness, and shape.  In
the second category we strive (o con-
trol hidden difficuliies which might he
encountered in drying, packaging and
handling,

Product  Maws  are danger  signs
which demand immediate investigation
and correction.  The source of difli-
culty is not always casy to ascertain,
and a wide diversion of apinion may
result, ’

Take dough rings, for example—
quite a controversial subject! Al
though dough rings are not usually
the responsibility of the die, they may
be caused by die wear.  Production
men today still do not agree 1009 on
the cause of rings,  This statement is
substantiated by a survey conducted by
the Hoskins organization las| year,
Of thirteen returned questionmaires,
the cause of dough rings was divided
as follows:

Die wear.... .,

{7

Flour .......

Storage ...

Outler finish. ............

One manufacturer ook the time 1o
write, "no rings were encountered
when the Dies were new,  After ap-
proximately cight to ten months of
constant use, the rings appeared grad-
ually first on the spaghetti die, and
some months later in the same way on

(Continued on Page 18)
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BUHLER Thermal Torsion Balance, BL 104, An ideal com:
Small Continuous Production Press, Type ATA. For bination of llc";urnr.y and speed for continuous chockln1 of
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NEW QUICK DETERMiNATION OF HUMIDITY [N ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidily-pelcentagu readings in 3 to 6 minutes.

New—rapid—accurate—continuous checking. Extremely simple tr use. Full details immediately
on request,

BUHLER BROTHERS, INC.
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OPERATION FORUM
(Continued from Page 13)

the macaroni die, The spaghetti die
was used for at least 100 hours per
week, whereas the macaroni die a mere
10 hours per week.  For this reason
the dies were sent for overhauling, and
showed definite  improvement  after-
wards."

I believe that the statistics brought
out by the survey prove that die wear
may cause dough rings. The question
now arises, “How much wear will a
die take before showing rings on the
product ' T'm afraid 1 don't know—
and no one can answer that because
there are too many variable factors
involved.  So let us ask, rather, “At
what point of wear should dies be re-
conditioned '

Since die wear is such an important
contributing factor to quality control
of your product, let us discuss this
subject.  Picture a spreader-type die,
just 1427 thick, in your press. “On one
side you have a ponderous mass of un-
ending dough waiting 1o be forced
through the outlets of the thin spaghet-
ti die with 1,700 outlets and assuming
a production rate of 1,000 pounds per
hour as advertised, this means some
94 ounces of dough is being pushed
through cach outlet every hour. Dut
this is not the whole story! To say
that we have 1,000 pounds tur hour
being forced through a thickness of
137 of metal is a hypothetical fallacy !
True, that dough ‘is going through
112" of metal, but the actual gaging
thickness may be cut 1/16 of an inch!
In the smaller size ‘nrmlurl: that 1/16
may be cut in half!! Try to visualize
1,000 pounds of dough being squeezed
to 1,700 different strands 068" in di-
ameter and through a finishing gaging
thickness of only 1/16 of an inch!
One thousamd pounds an hour adds
up to 24,000 pounds per day and 168-
000 pounds per week.  Stop for a mo-
ment and grasp the full significance of
that statement.  Eighty-four tons of
dough per week!  And a flimsy 1/16
of an inch metal barrier as the con-
trolling factor between a mass of un-
molded dough on one side and 1,700
strands of smooth, golden-colored spa-
ghettini on the other!!

What does that do to your die out-
let?  Let us not be under the mistaken
impression that  the dough  passing
through the dic is always of soft, lubri-
cating, and abrasive-free characteris-
tics.  On the contrary!  All semalina
contains some grit which may have
damaging effects on the carefully fin-
ished  surface of your die outlet,
Some manufacturers like to run their
dough hard with moisture content on
the minimum side. Every batch of
semolina is not homogeneous.  All
these factors contribute to wear,
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“How much? To what extent?”
Tough questions, but they must be an-
swered,

For four years I have been gather-
ing what statistics I could on wear on
bronze dies, The task has not been an
casy one, for co-operation has been
sidly lacking. My goal was to deter-
mine, on an average, just how long a
die can be worked before it shows a
wear of 001", 001" is just about half
the thickness of a human hair. My
figure must be ageepted from a hypo-
thetical point of view, subject 1o
change, for m statistics are not ex-
haustive enough 16 be conclusive,

Taking all factors into consideration
under a wide range of varying con-
ditions, but very limited statistics, your
bronze die will wear about 001" after
every 500 hours, or 21 full days, of
actual production. T lingered a few
minutes over this figure, irying to
grasp its full significance by convert-
ing it to thin spaghetti,

I happened to have a package of thin
spaghetti on my desk, and it set me to
wondering just what quantity of this
product could be produced before the
dic would show signs of wear, So
I sharpened my pencil and started to
figure, using as my basis the publi-
cized figure of 1,000 pounds produc-
tion per hour, That added up to 500,-

pounds of product per 001" wear
on the die, How many strands of 10"
long 063" thin spaghetti ? 227,272,727
strands (190,000,000 feet)  which
would make up a 36,000 mile continu-
ous strand—enough to circle the earth
about 114 times,

I next converted this long strand to
one-pound  packages and 20-pound
cases, and emerged Wwith 500,000 pack-
ages or 25,000 cases, 25,000 cases be-
fore your die wears .001"—and this
figure can be increased with roper
die_maintenance.  With semolina at
$.07 per pound, we just had $35,000
pass through that dic—which will
eventually result in about $85.00 be-
ing passed over food counters at the
advertised New York chain store price
of $.17 per pound. $85,000.00 worth
of business, more than $35,000 in raw
materials—and only 001" wear in the
dic outlet!! That *001" wear symbol-
izes more than just thin spaghetti
strands, more than mere loss of metal
—it symbolizes continuous, uninter-
rupted rrmlurliunl A smooth, color-
ful product,  Summed up in one word,
it means profit!

And yet this die, which cost less than
2 of 152 of the total amount of busi-
ness just transacted, still has plenty of
life left in it, It will be a long time
before it is ready for the scrap pile,
Like your car, its life will depend upon
the care it receives,

Let us disscet a typical spaghetti out-
let and try to determine the economical
aspect of preventive maintenance on
dies.

With continuing use the outlet will
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wear and enlarge, Ir, order to bring
back the outlet to its original specifica-
tion, it is necessary to replace this
worn area with mula{ We can do this
in two ways: (1) by the actual addi-
tion of more metal, which is commonly
termed “sleeves,” or “bushings;" or
(2) by displacing metal from around
the outlet to fill that void. The second
methad is the one generally used, and
the one which 1 will illustrate,
Through the use of forceful and per-
suasive means, the metal surrounding
the outlet is forced to give way and
will tend to move to the proper posi-
tion, We must, during this operation,
come to a smaller diameter than the
finished size of the outlet in order to
allow for finishing, In gaining metal
in the die outlet, we have lost it in
another place—the gaging thickness.
Thus the gaging thickness is slightl
reduced, ']n order to really smooth
out the chamber to assure a smooth
product, the base and sides of the
chamber must also be attended 1o by
cleaning and polishing. We thus lose
still a trifle more of our gaging thick-
ness,

Now, does it stand to reason that
the more metal lost througi wear, the
smaller will be our gaging thickness
after repeirs? The greater the wear
the greater the loss of metal; and the
greater the displacement required the
greater will be the reduction of the
gaging thickness, With cach repair
we lose more of the gaging thickness,
How much is lost depends upon the
amount of wear on the die,

Metal can take a lot of abuse, but
it will run out of patience and get
pretty tired of being pushed ~round.
And the more pushing, the sooner will
strength run out and fatigue set in,
Yes! Fatigue in metal! Another fac-
tor to add to the damaging effeets of
wear when permitted to go too far,

An interesting characteristic of the
gaging thickness is that upon shorten-
ing it will reach a point where product
size cannot be rigidly controlled, An
outlet made to standard specifications
which holds product size to a predeter-
mined dimension will give a slightly
larger product with a thinner gaging
thickness—all other factors remaining
constant,

I hope that we all now understand
the important role the gaging thickness
plays in your production line, and how
preventive maintenance will lengthen
the productive life of vour dies,

LI

HANDLING DIES IN THE PLANT:
OUR SYSTEM OF DIE MAINTENANCE
Leonard Bergseth—Kellogg
Compemy
Our system of die maintenance is

probably very far from perfea. We
have no special tricks that we know of

(Continued on Page 38)

LUXURY DRYING — TOP FLIGHT EFFICIENCY
With Clonmonts. Tatest dchiovomont.
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed

Patents Nos. 2,259,963-2 466,130—O1her palenls pending

New equipment and new techniques are all important factors in the constant drive for greater elficiency and higher
production. Noodle and Macaroni production especially is an industry where peak efficiency is a definite goal for
here is a field where waste cannot be afforded. CLERMONT'S DRYERS OFFER YOUu:

ELECTRONIC INSTRUMENTS: Finger-lip flexibility. Humidity,
lemperature and air all sell-controlled with latest electionic

Instruments (hat supersede old-fashioned bulky, elaborate, lav-
ish control methods.

CLEANLINESS: Tolally enclosed excepl! for inlake and discharge
openings. All steel siructure—absolutely no wood, prevenling
infestation and contamination, Easy-to-clean: screens equipped
with zippers lor ready accessibility.

EFFICIENCY AND ECONOMY: The ONLY dryer designed 1o
receive indirect air on the product. The ONLY diyer that alter-
nalely sweats and drys the product. The ONLY dryer having

an air chamber and a fan chamber to receive top elliciency of
circulation of air in the dryer. The ONLY dryer with the con-
Vveyor screens interlocking with the stainless slee] side guides
SELF-CONTAINED HEAT: no more "hol as an oven” dryer sur-
roundings: tolally enclosed with heat resistant board.

CONSISTENT MAXIMUM YIELD ol uniformly superior products
because Clermont has taken the "art” out ol drying processing
and brought it to a routine procedure. No super-skill tequired
MECHANISM OF UTMOST SIMPLICITY allords uncomplicated

operation and low-cosl maintenance displacing outmoded com-
plex mechanics,

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

'Cézﬁmf?%%m

PV —_——

266-276 Wallabout Street, Brooklyn 6, New York, New York, USA
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When the war "DISTINCTION" i: used 5
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mont dryers have long since stood so ers. thal macaroni and nood.: °
In connection with drvers it calls Cler- completely apart in the way they look, lacturers have reserved a specis
mont so quickly lo d that the twe

in the way thev perform and in the
words are all bur svnonyn.ous Cler prestige they bestow

! and strengthened in every
4ing 1950 Clermont added
lor them when they speak c teir distinguished line of
upon their owr-  And this new year of 195] is a B e complete autematic long

to see Clermont's measure of le13 [/ “t consisting of three units,

O (’g 266-276 Wallabout Street
J /é:"mon Z m/ér%m lornprany v f
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designed, like its predecessars, to mee:
the particular requirements cf partic
ular manufacturers On ot aaes
are illustrations and details of features

you have
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an 6. New York, N. Y., U.S.A.
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Macaroni Products
(In English)

by Dr. Charles Hummel

Published by

Food Trade Press, Lid.
London, England

Macaroni Products (English)

For centuries, England and other divisions of Great
Hritain imported its meager requirements of macaroni
and spaghetti from laly and France, and its egg noodles
from Germany, There were a few small plants in Eng-
land up 1o the i of the century, though the inspired
poet of several hundred years before had recognized the
superior quality of macaroni products in his now famous
couplet—"He stuck a feather in his cap and called it
MACARONI!"—referring to the English dandies of
that day.

During World Wars One and Two, when importations
were practically shut off, the macaroni industry in England
got a start, especially so in the 1939-1945 period.  “For
some years there has been a consistent (L-m:uul for a
technical book covering the manufacture of Macaroni
Products and the specialized machinery for this important
industry,” says the author in the preface of his 223 page
book. In the introduction, he further says:

“The products of the Industry with which we are con-
cerned are only beginning to become popular in England,
and consequently the English terminology is not yet firm-
ly vstnhlislwd. 1 propose, therefore, to start by giving
! the significance of the symbols used. We all know what
\ is meant by Spaghetti, Noodles and Macaroni, but what
} shall we call the whole group?  The Italians, who are the

biggest eaters of Macaroni and Spaghetti, and therefore,
should know something about them, call the food ‘Pasta
Alimentare’ (Alimentary Paste). The Germans call them
“Teigwaren® ( Paste Goods), and the Americans call them
‘Macaroni.' 1 feel that all those names can be misleading,
and shall use the term, ‘Macaroni Products ' as a general
name, This name is widely used in the U, S, A,, and al-
though it is not entirely " satisfactory, it is reasonably
clear and precise.”

The book, which is replete with illustration and inter-
esting facts, well presented, including some that are de-
batable, is divided into 11 chapters, as follows:

1. The importance of Macaroni Products. (historical
notes)
I1.  Manufacture of Macaroni Products,
111, Ingredients used in the manufacture of Macaroni
Products,

IV, Batch Manufacturing Process—(old method),
V. Continuous manufacturing  Process, (modern
way.) :

VI, Some Typical Continuous Extrusion Presses,
VIL.  Drying Macaroni Products.

VIL  Quality of Macaroni Products and How It Can
Be Tested,

IX. Storing and Packing of Macaroni Products.

X. The Ideal Macaroni Products Plant.

XL Notes on the theory of drying.

.
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Two New Books On Macaroni Product Processing

La Fabrication Industrielle
des Pates Alimentaires:
(In French)
by Ch. Renaudin

Published by
Duned, Paris, France

La Fabrication Industrielle

France has long been a large producer of Macaroni
products, ranking second to Italy in Europe in output
and consumption of this popular food. Before World
War I, several hundred factories that then constituted the
Macaroni Tndustry of France exported many millions of
pounds to the United States and other foreign countries,

French macaroni was usually of a lighter color than
that made in Italy. With the opening of the countries of
northern Africa, particularly Algeria and Tunis to world
trade, the many macaroni factories in France were insured
of a nearby source of quality wheats for both white and
creamy color products,

In his three-page preface in his informative book, the
author tells the need for his book on the history, methods,
machines and general “know-how.” He gives credit to
the many authorities who have undertaken research work,
as well as to those who have collaborated, including Tue
Macaroxt Joursat, Cercal Chemistry and many others
in the United States, in Italy, France and Switzerland,

The 406-page book contains many illustrations from the
antique presses of the early days of the French Industry,
the once popular Mixer-Kneader-Press process to and
including the continuous automatic machines now in use
in most of the modern factories; also the air-conditioned
drying rooms, that “fool the weather.”

The book's many chapters, most interesting to those
who read and understand the French Language, include

I.  Historique.
1l Statistiques & Legislation,

11, Definition et Reglementation,

1V, Notions Generales (With 10 black and white full

pages of most popular shapes).
V. Maticres, Premiere Employees dans La Fabrica-
tion des Pates,

V1. Analyses of Ingredients and Products,

VIL. Colorants et Produits Accessorires,

VIII.  Fabrication—
a—Preparation de la Semoule
b—Empatage on Premicr Patrissage
ce—Gramolation
d—Pressage et Trefilage
e—Moules (Dies)
IX.  Lamanage—Stamping of and Folding Machines.
X. Scchage des pates (Drying).

XI. Conserves de Pates Alimentaires,

XIL.  Emballage des Pates,

XIHI.  Projet d'une Usine a Pates Alimentaires,

»-yy
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Give your noodles. ..

REQUIRED EGG CONTENT WITH NO GUESSWORK ! 4

Use Armour Cloverbloom Frozen Egg Yolks
//

#
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/ |

Each can of Cloverbloom Frozen Egg Yolks contains 45% solids,
s0 you can make sure that your noodles have the required egg con-
tent—without any guesswork! It helps you make noodles the way
your customers like them best . . . dark in color, fine in texture,
and uniform in flavor.

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

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

Chicago 9, lllinols
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by John Tatem
General Counsel
Millers’ National Federation

——

GOOD COUNSEL TO MACA.-
"RONI MEN, TOO

This counsel to the flour millers
of America applies equally well to
the macaroni and noodle manufac-
turers,

It is strongly urged that our in-
dustry members seriously consider
and strongly support Mr. Tatem's
recommendations, as a parallel ac-
tion for trade betterment,

Robert M. Green,
Mamﬂna Director,
The National Macaroni
Institute

“OUR industry is on trial,” John
Tatem of the International Mill-
ing Company told millers at their na-
tional convention recently,

“The judge and jury in the court of
public opinion is the American home-
maker,  The law on which she bases
her verdiet asks: Is it casier and
quicker? Is it good to cat and good
for you? How much does it cost?

“Competition is found in every other
food—{resh, packaged, processed, pre-
cooked, frozen. These foods are ag-
gressively merchandised—promoted by
more money, more intelligently spent,
than the businessman of 50 years ago
ever dreamed possible,

“There is competition between dif-
ferent kinds and brands of food, but
there is also competition of the fiercest
sort in the promotion organization
pushing those foods. There is a real
battle for shelf space, display space,
for advertising space and for the at-
tention of both the retailer and the
consumer, In 1929, food advertisers
spent almost  $51,000,000. In 1950
they spent $116,000,000,

“Last year various segments of the

dairy industry spent several million
dollars on promotion of their products,
The American Meat  Institute spent
more than $1,500,000, These were in-
dustry expenditures, and when you add
this to the promotional funds of in-
dividual companieswithin these indus-
tries, you will get some idea of the
force which confronts us,

"Another kind of opposition we are
up against is an inherited backlog of
prejudice, misunderstanding and antip-
athy to wheat flour foods. As a re-
sult of this opposition we see the per
capita consumption of grain products
down along with potatoes, sugars and
sirups, while meat and poultry con-
sumption in 1950 exceeded that in the
prewar period of 1935-39. g con-
sumption is up; dairy products, fruit
and vegetables, fats and oils, coffee,
tea and cocon have also increased in
rate of consumption,

“The per capita consumption of
flour has dropped from 230 pounds in
1900 to 135 pounds in 1948 where it
has stayed ever since. This may have
been eaused by a number of things, but
the fact remains that our competitors
have done a better job of presenting
their products to the public. Our big
jub at present is 1o clv\':-lula it promo-
tion which can only succeed if (1) the
product is pood; (2) if there is the
will and intelligence 10 attack the prob-
lem and promote the product ; and (3)
if there are funds suflicient to finance
the operation,

“Knowiig our products are good to
cat, that they are good for you and
are the best food buy, we must pre-
pare a basic product promotion job.

(1) Everyone of us should review
in detail the plans and materials avail-
able from our association. The story
should then be passed on to friends
and acquaintances and all other con-
lacts,

(2) Our customers should be sold
on our story and stimulated into action.

(3) Our employes should be sold on
our story so they can spread the word,

(4) The basic product story should
be used in our own brand promotions,
in our advertising, on our packages.

“Let's all tackle this work with all
our enthusiasm and strength, Let's do
everything 1o educale ourselves and
our employes so all of us can help win
our case in the court of public opinion,
This is the time for concentrated ac-
tion, If we can hold the present rate
of per capita consumplion and turn
the trend up, it means increased busi-
ness for all of us, The experts tell us

population will increase 209 by 1980,
and that means 20 per cent more busi-
ness if we do nothing more than hold
the present level of consumption, |
think we can do better than that,”

N.M.M.A. Conventions

Since its organization in 194 at a
special meeting called 1o form a na-
tional association of the macaroni-
noodle industry, the National Mac-
aroni Manufacturers Association has
sponsored and promoted 47 industry
conferences, iuanliug the one sched-
uled for Chicago, June 28-29, 1951,
This does not take into account the
many Mid-year or Winter Meetings in
between national conventions,

Chicago is by far the most popular
convention seal in the thinking of the
macaroni makers, having served 16
times as the host city, including the
one being held there this month,

Niagara Falls is sccond, with 6
meetings through the years; New
York, 5; Minncapolis, 4 ; Cleveland, 3;
Atlantic City, Detroit, Pittsburgh and
St. Louis with 2 each and Brooklyn,
Cedar Point, French Lick Springs,
Memphis and Milwaukee, with 1 each.

Sale of Dried Whole Eggs

Edible—For Manufacturing
Purposes Only

The United States Department of
Agriculture announces, through the
Commodity Credit Corporation, the
proposed sale of approximately 900,-
000 pounds of dried whole eggs packed
in standard slack barrels,  The lots
are stored in warchouses,

The dried whole eggs, produced dur-
ing the year 1950, are warranted to be
cedible, but purchasers will be required
to use the quantity purchased only as
an ingredient in food manufacturing.

T. R. Miles Is Stange's
Production Manager

T, R. Miles was recently promoted
to the position of production manager
of Wm, J. Stange Co, The announce-
ment was made by H, R. Ansel, secre-
tary-treasurer of the firm,

As production manager, Mr, Miles
will be in charge of the company’s
three Chicago plants as well as the
Oakland, Calif.,, branch and will be
directly rsponsible for the manufac-
ture of Stange's primary products,
Cream of Spice Seasoning and N.D.-
G.A. Antioxidant,
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TIME PROVEN AUTOMATIC PRESSES

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities

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

This Time Tested Continuous Aulomatic Press for the production of all
types of short paste—round solid, flat, and tubular,

Constructed of finest materials available with stainless steel precision ma-
chined extrusion screw. Hygienically assemk!: 4 +ith removable covers and
doors go that all parts of the machine are easily accessible for cleaning.
Produces a superior product of oulslanding quality, texture, and appear-
ance.

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

DURABLE—ECONOMICAL—BEST FOR QUALITY

— -
Designers
and
i Builders
of
Proven Automatic Spreader the
Patented Modsl DAFS—1000 Lbs. Prod. Ehi
Patented Model SAFS— 600 Lbs. Prod, Automatic
Spreads continuously and automail Continuous
ally. All types of long pastes—round
solid, flat, fancy flat, and tubular, Trim. Spreader
ming waste less than 10%. SBuperlor in
quality product in cooking—In texlure—
ond In app . This hine is the
a proven reality—Time Tested—not an World
experiment =
| -
bination Continuous Automatic Press ' T e AT

IOR LONG AND SHORT PASTES

Patented Model DAFSC—$50 Lbs. Production
Patented Model SAFSC—§00 Lbs. Produciion

IDEAL PRESS For macarom racromms
@ ccuiblned production of 20,000 pounds or less. Change
1om long fo short paste in 15 minutes. A practical press '

pduce all types of short or long pastes

ER 150 AUTOMATIC PRESSES :

IN OPERATION

IN THE UNITED STATES AR

Consolidated MacaromNiachme Corp

156-166 Sixth Street

alir o S i T

FOUNDED IN 18

BROOKLYN, N.Y.. U.S. A. 159171 Seventh Streot
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FOOL PROOF POSITIVE DRYING COMPLETELY HYGIENIC
HANDSOME HYGIENIC APPEARANCE |

LOOKS HYGIENIC — IS HYGIENIC GP X' Plastic-Faced P Lon oD

2000 LBS. SHORT cuT DRYING CAPACITY PER HOUR

23

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.

¥

A view of the three finish sections f aste dry pounds
R EA I- Ec 0 N O‘U‘ ' are the only words to describe these positive a Joctions 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 Hetboro, Pennsylvania.

A REAL SPACE SAVER

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809 2]

156-166 Sixth Street BROOKLYN, N.Y., U. S. A. 159-171 Seventh Street 156166 Sixth Street BROOKLYN, N.Y., U.S. A,

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

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809

159-171 Seventh Street

A5 0.
L A T G e S I i N 5%' . o SRR s 32)(
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Consolidated Macaroni Machine Corp.
156-166 Sixth Street BROOKLYN, N.Y., U. S. A. 159.171 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 Compuct — Labor Savin.

Preliniinary or Complete Finish Dryer

Patented Model PLPDG—Drying Capacily 1000 Pounds

Patented Model i'lLiPDi Drying Capacily #00 Pound

S
Top Picture

The Long Paste in
plaslic slage leaving
the preliminary dryer
tlo be put on lrucks.

|
This illustration
shows the intake ¢ 1d
of long paste prel: n-
inary dryer. Tuce
loaded sticks issu»d
from the automctic
spreader are pick :d
up by verticle cha ns
and carried into the
aeraling seclion ol
the dryer. From thure
fo the rest chamle
lo equalize the mois:
ture and return pasle
to plastic stage. Wil

dry all types of leng
pasie.

Operation fully aute:
matic.,

Tone, 19931 "1 MoAve VR LS B L W |

The 365-Day Positive Dryers

)VER 200 PRELIMINARY SHOR
'ASTE, NOODLE., COMBINATION
HORT PASTE AND NOODLE DRYERS
DPERATING IN THE UNITED STATES

WHY? - i
’ Phroven Ellicient.
Pioneers of the '+ Automatic Short Cut or Noodle Dryers

The Dryers that i« incorporated a Sweat or Rest Chamber, l'iitented oo
and that alternately aeriates and sweats the paste.

HE ONLY DRYERS THAT ARE

l. Operated by simple fully automatic controls.

2. Completely hygienic, construcled with the new won.
der plastic plywood and structural steel frame.
il i Segolol

1. Driven by a simple scientilically constructed positive
mechanism,

4. Fool-prool and time proven by many years of drying
salisfactorily,

. Efficient and economical because you receive uniform
and positive results every day.

MODERN
STAY MODERN

vitt

CONSOLIDATED

Palented Model CASC—3G —Drying Capacity 1000 Lbs. up to Elbows
Patented Model I'—Drying Capacity '* up to Elbows

Patented Model CASC—4G —Drying Capacity 1000 Lbs. up to Rigatoni
Palented Model (27

1I'—Drying Capucity i1l | up to Rigaloni

Patented Model CAND —Drying Capacity 800 to 1600 Lbs. of Noodles
Patented ot short cut and noodle dryers—600 to 1000 Lbs, Capacity
Patented 5. il short cut dryers to /1100 1} Capacity

Consolidated Macaroni Machine Corp.
'56-166 Sixth Street  BROOKLYN, N. Y., U.S. A. 159-171 Soventh Streer
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\ IMPIANTI D'ITALIA ( Macaroni Plants in Italy)
: Serie D'Oro (Courtesy Molini d'ltalia)
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EXTRA SALES APPEAL

THE American housewife is becoming increasingly conscious of the benefits
of enriched foods in her family's diet. Today, she is demanding, and get-
ting, foods with the word “Enriched"” on the label. Keep your macaroni
and noodle products in step with this growing national trend, And give

your hr'nnd added sales appeal by enriching with Sterwin vitamina , o
the choice of manufacturers of leading national brands,

Sterwin offers two superior products for easy, accurate and
economical enrichment of your macareni and noodle products

nheh
i i

Molino Grano Tenero
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ice- must be charged to the cost of goods. that price and wage controls are det- . —
Oppose Price-Controls Subsidies are paid by increased taxes rimental to the defense effort and Tho ORMGINAL Food-Enichment Tabet it g,..:;r':;d.'g,w::},:,:‘,&':;m.
Extension levied against the same people who the national welfare and that price OFFER THESE ADVANTAGES

Extension of controls should be op-

. . . . . " 4 anh
posed because controls disrupt the reg-  rather than curb inflation which is the 2, Organize your community by en- ;nu:;:.o:u::-;‘::::\:ummh IRp—. carrier—freer flowing — better feeding
ular channels of production and distri-  real problem, Inflation must be curbed listing the co-operation of all of J —better dispersion,
bution that have proved their worth  by: (1) Effective povernment mone- the community organizations such 2. ECONOMY—n
e o . ¥ i " , P —No nee s
by giving us our present Amecrican  tary and fiscal policics, (2) Additional as  retail assmmtlfmls, civic and '_“ 20 of wanlI::"r::l-:::':“ z- E?OIGM' Mlnlmum.vi!umln
standard of living, That was the gen-  curbs on consumer credit, (3) In- service clubs, chambers of com- richment Ingredients. P! " rﬂril'l!v loss due to Vexirany's pH con-
eral conclusion reached by represen-  creased production, (4) LEconomy in merce, farm organizations, labor rol.
ative g 0 izations  gove nt, (5) A pay-as-we-go tax izations. educali £
tatives of more than 60 organizations  governmer " (I')-'l pay-a !,N . organizations, educational groups, 3. EASE —simpiy disintegrate B--1-5 3, EASE — Just st fooder P
at a recent luncheon meeting in Chica-  policy, (6) ndividual savings. vone women's groups and others, in a small amount of waler and add bowiouecns st VIXYRAN | gl
go, called to discuss the proposed ex-  of these objectives can be attained . ) when mixing begins b or eac
h f 2L 1 ited 3. See that these groups are properly g pounds of semolina.
tension of current measures, through price controls, The Unitec : e ; %
g : e tonched its : X informed through joint meetings, Alio available in double sirength

No formal organization was estab- States has reached ils present stature publicity releases (0 the newspa-
lished, but it was generally agreed that through freedom of action and leader- e d{:cussiun on radio stations Stocked for quick dellvary; f_“u"':" °“f}'1".-thni="v Tealned Representatives for practical
campaigns should be started imme- ship mn production. Should we now hy local leaders or panels, et cetera. Rensselser (N. Y.), Chicago, see with your enrichment procedure, or write direet to:
diately to warn their members of the attempt to prepare for 3"—'“‘“5‘-‘ by ) - St. Louls, Kansas City (Mo.),
dangers of continuing government con-  curbing our freedom of action and dis- 4, Contact your Congressional Repre- Minneapolis, Denver, Los . P
trols, couraging production? sentative at home whenever pos- Angeles, San Francisco, Port-

Controls are certain to lead to ra- Extension of price controls can be sible and be prepared to Wf_l"!. wire land (Ore.), Dallas and Atlanta, Subsidlary of Sterling Drug Inc. ek
tioning, black markets and subsidies, prevented. Congressional action is re- ar. d‘"]L“l’h"““S)"’“l" R"l‘l""'“““l""‘“." e Phalo Courtesy of e 450 BROADWAY, NEW YORK 18, N, Y,

. . . : R, . i * g thet - r

S Lol producian Wien s (el 13 ol Oe whouiton 48] 1o tee Cesley st fhe LOOK Magarine oo W s o ki
expanded production is needed, They beyond June 30. Public opinion, if sue is being debated in Congress.
require countless hours of man labor, . properly exercised, can prevent this s, Encourage official action by or-

both on the part of the government en-
forcing agencies and handlers of prod-
ucts from producer to retailer, man-
power that should be engaged in pro-
ductive effort, They will inevitably be
followed by subsidies which, together
with the cost of their administration,

purchase the goods.
Price and wage controls conceal

extension.  An organized effort on a
national and state level, in opposition
to extension of price controls, is being
promoted. The real job, however,
must be done at the community level,
Suggested procedure is as follows:

1. Convince your own organization

and wage cobtrols can be eliminated
from the Defense Production Act,

ganized groups to prepare resolu-
tions opposing extension of price
and wage controls addressed to
Representatives and Senators. Be
sure that adequagte publicity is
iven thesc resolutions through
ocal newspapers and radio stations.

to conform with U. 5. Federal Standards of Identity:

For users of the

BATCH PROCESS
T @

'- ‘cc"nlc‘-— Each B-E-T-S 1ablet

For users of the

CONTINUOUS PROCESS

Vere i

OFFERS THESE ADVANTAGES

I- AGCUHOY— The original starch base
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Color Score of Farina-
ceous Materials

By James ]. Winston,
Director ol Research

For many  vears, our laboratories
hive been evaluating the color of du-
rum semolings, durum granulars and
durum flours by means of dise color-
imetry,  As von know, the manufac-
tarer of macaroni amd nosdle products
s interested i selecting a raw mate-
rial with a maximum of yellow and a
minimum of brown,  Our method of
testing farinaccous naterials will en
able the manufacturer to be more se-
lective in the purchasing of his raw
materials

Analyses of many samples of farina-
ceons materials shows the following
average range in color score for the
different types of mxerials wsed in
the  manutacture of - macironi - and
nolle |ll‘1n|lll'1.~.

Yellow Brown
Producl % Y

s
Prurom Semolings Noo 1 (R TR R} |
Iwiron Gieanmliars REES | IR e )
rwm Faney Patemt Flonrs 3300 1016
Drurum Patent Flours A 16-23
e 1st Clear Flours 045 x40

Fred C. Millis

Fred Clark Millis, 39, former news-
paper publisher, advertising exeentive,
and real estate nan, died May 20 at

THE MACARONI JOURNAL

his home in Tndianapolis, T, after
i lnll;: illness, e |l|n'1‘.'||t'|| the Millis
Advertising company there from 1920
to 1930 and then became publisher of
the Nouth Bend Newos-Times, which
suspended publication more than a dec-
ade ago, He was a native of Bloom-
mgton, Tl

It was his advertising agency that
promoted the macaroni-noodle indus-
try’s most ambitions advertising ad
publicity campaign in 1929 and 1930
when, through its cefforts, pledges to-
witrds the promation funds aggregated
several million dollaes, Under Mr.
Millis' divection a nationwide survey
wits lirst made to aseertain the fact
that the average American ate miw
o, spaghetti or egg noodles only
at one meal every two weeks,

O the presumption that, through
the use of well-planned advertising and
publicity, Americans could easily e in
duced 1o vat those products at least
once cach week, and thus practically
double the 1929 consmmption, his or
wanization  cirenlarized  the indusiry
aned throngh personal calls induced
over 200 panufacturers o sign agree
ments to contribution to the promo-
tion fund, giving the ageney accept-
ances  covering l|ll.|l'1|‘|'[\ prayments
over a period of three years,

Over a million dollirs was collected
ancl expended in newspaper and mag-
azine andvertising, The initial enthu

siasme waned after the fiest vear. A its newspaper and radio advertising.

‘. Exterlor View—Larzaro Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St., New York 13, N. Y. Digby 8.1343
Plant and Service: 9101-09 Third Ave., North Bergen, N. ]. Union 7-0597
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sizable purtion of manufacturers, par
ticularly the bulk producers, withhell
their pledged payments on the ground
that they were not getting equitable
returns as comparcd with those whe
specializad on packaged products be
catse of the mature of the advertising
placed by the agency.

The whole promotion came (o a sil
end in 1930 after the stock marker
crash leaving o “bad taste”™ for co
aperative prometional  efforts from
which the industry was slow 10 re
CONUT.

Discontinue Macaroni
Business

Hunt Foails, Ine., Hayward, Calif.,
has discontinued its nracaroni husiness,
according to o recent announcement of
a chief exeentive of the well-known
food distributing firm on the it
const, This firm came into the mae
aroni manufacturing business several
vears ago when it took over the Fon
tama Food Produets Co, in south San
Franciseo, Tater moving 1o its present
;'llflrl"'\¢

Agency Appointment
A, Zerega's Sons, Ine., Drooklyn,
N.YL, maker of Colwmbin Brand mie-

aromi products, has appointed - Rose-
Martin, Inc., as its ageney o carry on

.. . GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

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

S SRR ——
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A FAVORITE FOR FINE FO(G

nrico & Paolier

NEW YORK

Enrico & Paglierl, which began as a one-room
restaurant in 1900, w oecupics three forimer
dwellings in Greenwich Village, 1 is operated by
Mrs. Josephine i, widow of one of the
founders, and her sons Enrico, left, and Paul.
Rich in atmosphere and iradition, Enrico & Pag-
lieri is a favorite haunt of artists and writers liv-
ing in “the Village,” and of many well-hnown
New Yorkers,

o S
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Liquid, Frozen and Dried
Egg Prod;:gcstion, April,

Production of liquid egg during
April totaled 78498,000 pounds, the
Burcau of Agricultural Economics re-
ports.  This quantity was 30 per cent
ess than the 112,561,000 pounds pro-
duced during April last year and 37
per cent less than the 1945-49 average
l:nuhlu:iinn of 124,306,000 pounds.
“gg drying operations were on a much
smaller scale than a year ago, while
freezing operations during the month
were on a larger scale,

Dried egg production during April
totaled 2,027,000 pounds, compared
with 12,929,000 pounds during April
last year. Production consisted of 1,-
268,000 pounds of dried whole egg,
329,000 pounds of dried albumen and
43,000 pounds of dried yolk. Pro-
duction for the first four months of
this year totaled 7,710,000 pounds,
compared with 33,171,000 pounds dur-
ing the same period last year.

The quantity of frozen egg produced
during April totaled 70,126,000 pounds,
nine per cent more than last year's
April production of 64,218,000 pounds,
but 14 per cent less than the 1945-49
average production of 81,293,000
pounds, l"mzcn stocks increased 49
million pounds during April, compared
with an increase of 39 million pounds

during April last year and the average
increase of 45 million pounds,

Display Eliocts "Pastina”
Sales

A series of tests conducted in in-
dependent and chain grocery stores
showed that sales of pastina increased
considerably when it was displayed
with baby foods, according to Gerard
Benedict, sales manager of the Ron-
zoni Macaroni Co,

Sales doubled  when ‘msliun wis
placed among baby foods alone, he said,
and rose from two and a half to three
times when the pastina was placed with
both the baby fil)mls and the macaroni

products,
Sports Stties Advertise-
ments Popular

The series of sport stories by Bill
Stern in the advertisements of the
Commander-Larabee Milling Co, in
Tue Macaront Journawr has aroused
such favorable comment from the read-
ers, particularly from the customers
of the firm, that the company has
found it practical to compile the series
into book form for them, reports C.
M. Johnson, manager of the durum
division of the Minneapolis firm.

The series covered most of the

sports events, old and current, amony
them being: “Yousscuf,” the Terribl:
Turk; “Champs” and “Chumps,” Wil
liam Jolmson, Winner by an Earth-
quake; “Bing Aman” and “Mart Jor
don,” Dead-heat  Racers; Frank
Hinkey, Yale Football Great ; Fielding
“Hurry-Up" Yost, Michigan Renown-
ed Football Coach; Pancho Villa—Til
ipino  Flyweight  Champ;  Matthew
Webb—first English  Channel Con-
queror; Broker's Tip—Kentucky Der-
by Winner; Jem Mace—prize h’;zhlcr:
Joe Corbett, famed bascbhall pitcher,
and Laurentz-Gobert, tennis stars,

Detecto Buys Yale Scales

Detecto Scales, Inc,, Brooklyn, has
announced, through Aaron II Jacobs,
oresident, that it has purchased the

ale scale business of the Philadelphia
division of the Yale & Towne Manu-
facturing Co, effective June 1, 1951,

With the purchase of this line of
heavy duty scales, Detecto becomes the
manufacturer of an extensive and com-
plete line of industrial weighing equip-
ment, from precision accurate Detecto-
Gram Scales that weigh as little as
1/10 grams, to heavy duty scales that
now weigh in tons. Other Deteclo
products that are well known in the
consumer field are bathroom scales,
aluminum hampers and other alumi-
num bathroom products,

Do higher labor costs reduce your profits?

You can now do something about higher labor cosls and re-
duced working hours which eat into profita, Install @ CECO
Adjustable Carlon Sealer, and you will save enough on pack-
aging labor costs to pay for it in one year or less. Alter that
you can pockel the exira profits it will kesp on eaming for

many years.

A CECO Sealer glue-seals both ends of cartons containing
long or shoil products aulomatically, simullaneously. The ma-

chine is simple, and can be operated, adjusted, and main-
tained by unskilled help without tools, Send for details today,
and you will leam why such a large proportion of large and
small macaroni manufacturers use CECO Adjustable Carton

Sealers,

Pealured

vV Low first cost

V/ Low maintenance

V' Saves labor

V/ Increases production

\/ Makes Belter-looking
cartons

CONTAINER EQUIPMENT COR

26 Oriental St. *

Chicago o Toronto o Blhl‘r?nrz e Bt Louis o Ban Francisco o Rochester o Jackson o Boston o Savannah

3 3 L

PORATION

Newark 4, N. .

ember of Packaging Machinery Menufacturers’ Intiiuie

228 C€CO

Registered Trade Name

Adjustable

CARTON SEALER

— G

CARTON BEALER
MODEL A-2801-12

June,

1951
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Bronze Alloys

Makers of

D. MALDARI & SONS

178-180 Grand Street, New York City

“America’s Largest Macaron! Dis Makers Since

ORKMANSHIP
SERVICE
TISFACTION

L e 1
MALDARI’S INSUPERABLE MACARONI DIES

Stainless Steel

Trade Mark Reg.
u. B..Fm.:n l')l ce

Copper

Macaroni Dies

1903—With Management Continuously Relalned In Samse Family”

bl

3
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Move Hoskins Office To
Libertyville

e Gilenn e Hoskins Coy, indus
tril comsultnts specihizing i service
to the mawaront amd allied industries,
el s othice from Chicago o
Faberivarlle, L, as of .\I.I._\ N, 1931,
Mre Hoskins, ina notiee 10 his clients,
sand, COwmr stock i teade s time il
ileas awd any move which will save
tine amd will e conduene 1o the devel
opiment of better wdeas st he bhene
teial o o vhents,”

e Tloskins company s unigue in
that it as the only known consulting
orgamization  equipped o serve the
mavaront medustey exelusively and in
all phiises of the mudustey operations

Gilemn Hloskims has Teeis tive in
the industey for more than th oy vears
as plant manager, president of the Na
total  Nssowtation, chadrman of - the
Conde Nuthorny under the NN ol as
a consultamt o naoniacturers wha
provduce the nagoriny of the industiey’s
outpt

In the company with Glenn Hoskins
are his sons, Charles and Wil whao
live been workimg with him <inee the
ened of Worlh Wae TEand acquived a
pravtmershipe status List vear

Chirles bronght to the serviee of
the industry a0 seientific training in
chemical engineering and - experienee
gained e three vears of researeh il

bt L i et

MAUCARONI
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New Hoskins Company Offices

development in synthetic rubber as it
applicd 1w the war effort, He spe-
ctlizes in quality eontrol, deying, plan
Livont s engineering problems pe-
culiar 1o the industry

I has specialized in heating,
ventiliting and aie conditioning as ap-
phied o several industries, bat the de-
manids of the macaroni imdostey has
e it necessary to contine his ae

oty

tivities to that mdu ey only,

Charles il Glern live in Liberty
ville amd Bl will move back there as
soon as i house i~ available,

Falith Linsley, well known in the
industry for her statistical computa
tions aml her weekly market hulletins,
has also moved 1o Libertyville,  Other
members of the organization hiave heen
replaced by Toeal residents,

Presses

John J. Cavagnaro

Engineers

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

Macaron1 Machinery

Iknenders
Mixers

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

and Machinists |

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255.57 Center St.
New York City

25x 10

T |
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That’s why it’s important
to select the
RIGHT enrichment products

The widespread efforts to build an improved national
diet are greatly benefited by the maearoni manufae-
turers who enrich their products,

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

Merck Enrichment Products were designed for mae-
aroni application by the same Merck organization that
pioneered in the research and large-seale production of
thiamine, riboflavin, nincin, and other important
vilamins.

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

Merck KNOWS Vitamins!

MERCK & CO. Inc.
Manupacturing Chemists
"“ANwaT,

L N N

New York, N. Y. o Philadelphin, 1%, « 8t Laouis, Mo, « Chicagn, 11,
Elkton, Va. « Danville, I, « Los Angefes, Calif
In Canuda: MERCK & CUO. Limitsl. Montreal « Totonta « Valleyfield

MERCK ENRICHMENT PRODUCTS

39 x §[]
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Mr. Hoskins savs that, “in addition Peruging chocolates are top prizes in ment completion and recipe, Each en- Dott. Ingg, M., G.
| to saving nearly three hours per day  cach of the four following types: Cou- try must be accompanied by 10 coupons ‘
/ per person commuting time, this move — pon-saving, sentence-completion, state- from any Buitoni products, ® ® g
FIves an opportumty for expansion of
- raibanti
, e C SOC. ARL
Durum Wheol Ioyamend Durum Products Milling Facts
in Canada Complete Equipm i
ent-Mac
By Our Stalf Reporier— S. H. Cooke Quantity of durum rrmlurls milled monthly, based on reports to the | quip hine ry an dD ryers for
Duram  wheat receipts by grades Northwesicrn Miller, Minneapolis, Minn,, by the durum mills that submit =
from August 1, 1930, w0 Mareh 31, weekly milling figures, M p d t
1951, Fort Williams-'ort: Arthur: | acaronl ro uc s
Co W Amber Durum-—4,338,224 Production in 100-pound Sacks
bushels, Bunr Month 1951 1950 1949 1948
F'ough |hlr'l.ll-'ll_-“.__,_l‘i.*,-l.\l hushels, TANUATY «vvvrnrernnns 870542 101,06 709,208 1,142,592 :
o Febrmirey oo 901,751 NH20878 799,358 1,007,116 1
Macaroni Offers and Mareh ©.o 02K OLRL07 WA77r L 180077 :
11— — 520,488 570,119 589,313 1,038,829
v Contests RN Sttt im0 77491 574887 o168 1,024,831
he May, 1951, issue of Premium JUlt: enne sranmn e (78,792 739610 889,260
Practice awmd Business Promotion re- TV atssansmssvsne 034 857 587 453 83,151 '
ports one offer and one contest con- DNEOR) wciowmnmanes 1,181,294 907,520 845,142 i !
cerning macaroni produets, as follows: September ... 802,047 837,218 661,604 ] 2 |
Offer—Cookbook : An Talian cook- Oclober s ctimaawsss 776,259 900,115 963,781 Conti - ‘
book is offered for ST and a box wp N:n;-mln-r ........... 700,865 97,030 996,987 o m.uous i THE
;’rum any Ronzoni products by the December oueeeevnns. 044,09 048,059 84,800 matic press,
tomzoni Macaroni Co., Ine., Long 1s- i FIRST
laned City, N0 Y. The book has a . Model No. 4
claimud value of &3, Crop Year Production with automatic CONTINUOQUS
CContest: Buitoni: Macaroni Corp,, Includes Semoling milled for and sold to United States Government :
.\nl\- York is I:|uf:n-nrmu its fourth an- July 1. 1950 to June 1, 1951 0135847 spreader. AUTOMATIC
al series o N el ] July 3, 150 w0 June 1, 1951 L. T T P e, & 1 \
ol sale. of Houcarint anl sudiond | Joly 15 E00:10 Jinve 20 TURD. oo iy s b K621 Hourly output
]\Il'l‘ll'llll"ls. A trip to Europe, 25 Deruta 400-600 1bs, PRESS
Majolica coffee sets and 100 boxes of . Braibanti patents
DESIGNED
AND
OUR S PEEPING || -
2375 BUILT
BRAIBANTI
- IN
d aulomalic presses
] ’ in operation THE
al thi 3
N o v _k S—— . over the world WORLD
0772 Vies R ‘
= s
. L}
Tiny, green durum wheal shools are popping up all over, all around us,
When sun, soil and time have made these little plants rich, golden brown, ; .
we'll lake only the choice kernels and produce quality durum flours which '._- " i
‘ B ¢ ' will make quality macaroni and spaghetti products for you. Weather and V} Exclusive Sales Representatives for the United Stales
EXTRA soil favor North Dakota durum wheat—and. thereby favor your manufac. 3
CAVALIER _FAv&% | turod rroduct . KALFUS CO., INC.
SEMOLINA { Est. 1305 y
DURAKOTA Stwotina i 104 Grand Street, New York 13, N. Y.
paeeco s NORTH DAKOTA MILL & FIEVATOR | |
EXCELLO  Dimum GRAND FORKS, NORTH DAKOTA, R. M. STANGLER, General Manager i Estimates furnished free, without obligation. Complete
FLOUR EVANS ]J. THOMAS, Mgr.. Durum Division, 520 N. Michigan Ave., Chicago, Il ‘ service for repairs and maintenance on Braibanti equip-
ment. BRAIBANTI SPARE PARTS always in stock!
U ; 25 |0 32x10
\ : £
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New Buitoni Factory
Nears Completion

Concurrent with the tenth anniver-
sary in July of the establishment of
the first American plant of the 124-
year-old  Buitoni Macaroni Co., the
new factory of the concern, now Iwiug
constructed in South Hackensack, N.
1., is expeetesd to be ready for occu-
pancy, according to Giovanni Buitoni,
president of the company both here
and in Italy and France,

The $1,590,000 plant, for which
ground-breaking ceremonies were held
last September, will house all the
American manufacturing operations of
the company in an 80,000 square foot
brick and glass block plant near the
Teterboro airport. The concern’s pres-
ent factorics—the sauce factory in
Brooklyn and the macaroni plant in
Jersey City, and the executive offices
at 99 Hudson Street—will be consoli-
dated in the new headquarters,

Built on four acres of ground, the
one-story truck level building with fire-
proof walls is reported to be the most
modern in the macaroni field. Nearly
two acres of the plot are given over to
the buildin ilscl!, and more than two
acres will be used for parking space,
landscaping, and a railroad siding for
freight cars and truck bays,

One of the most important phases of
the future operation of the company,
the frozen foods and processed foods,

HE MACARONI

are to have special quarters,  Accord-
ing to the management, the concern
will be the only spaghetti factory where
meat is iuslwvlc(' by the United States
Department of  Agriculture research
administration, burcau of animal hus-
bandry.

Offices of the building are air-con-
ditioned, and a cafeteria and recrea-
tional rooms are provided for the con-
cern's staff of employes. Refrigerated

JOURNAL
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rooms are planned for the concern's
Perugina candy.

Also planned are an up-to-date lab-
oratory for nutrition research, and a
completely dustproof tiled sauce de-
partment, with special acidproof tloors,

Hunt Engincering Co,, Dergenfield,
N. ]l are builders for the new plant
Architect Eugene Schoen has been in
charge of co-ordinating construction
plans prepared by Allen Frazer, of the

i
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V Impertant Mema for Your G@Zgncfm./
The EVENT ... 1951 CONFERENCE of the

MACARONI-NOODLE INDUSTRY
The TIME .... JUuNE 28th and 29th
The PLACE ... EDGEWATER BEACH HOTEL, CHICAGO

CHAMPION'S

chlel engineer, Mr, P. D.
Molta, with Mr, Frank A.
Motia, Secrelary of the Com-
pany, will be happy to see
you and supply information
about Champion s new Flour
Handling Equipment for syn-
chronizing with the modern
automatic presses and sheel
lorming machines.

Be sure to “make a date” for attending the big event of the year for
your industry—the June Convention in Chicago.

Here you can lalk over the many problems of production with oper-
ators, engineers and manufacturers—and pick up lots of new ideas
for making your own plant a thoroughly modern and efficient unit.

Everybody benelils from the exchange of ideas—and everybody
enjoys seeing old friends and making new ones.

CHAMPION MACHINERY COMPANY

Makers of Modern Equipment for the Macaronl and

Noodle Industry

JOLIET, ILLINOIS

B e 1 G A
: b iriad Lo s it s

———

June, 1951
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‘When Joe Falcaro was a little boy of nine, he
worked in a bowling alley setting up pins for three
dollars a weck,  Although some famous howlers
patronized that bowling academy, the chesty little
Italian boy soon began to believe that he could beat
most of them. So to learn the game, he would
sneak back to the alleys after the place was closed
and practice bowling all night, At the age of fif-
teen, Joe Falcuro decided to strike out for bowling
fame and fortune. He challenged Jimmy Smith,
then recognized as the world's bowling champion, to
a match. Smith accepted the match for a sizeable
wager, but was outraged to discover that his oppo-
nent was a skinny little runt in short pants. The
world champion felt even more outraged when that
amazing 15-year-old beat him!

That victory made Falcaro a bowling sensation over-
night! And today, at the age of fifty, he still is onc
of the world’s greatest bowlers, He never has been
beaten in a challenge match of forty games or more.
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And he is the only bowler in history to have bowled
sixty perfect games . . . and for a howler to roll a
perfect 300-game in big-time competition is the
equivalent of a major league pitcher hurling a no-
hit game!

Yes, in bowling or macaroni manufacturing . . .
perfection is no trifle!  When it comes to macaroni
products, your customers expect perfection, not just
now and then, but in every package, every day.
That's why it will pay you sales and profit dividends
to use Commander-Larabee durum products in your
own shop. You take no chances . . . cvery bag gives
you the same scientifically controlled performance.
You will be sure of uniform high quality products
with the smoother texture and finer grain that
stamp them as quality products . . . products that

bring old customers back again and add new buyers
every day. Give the Commander-Larabee durum
praducts of your choice a performance-test in your
own plant ., ,
can make!

. sce for yourself the difference it
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Hum Engineering Cos: Guiseppe Bui-
toni, general twechnweal divector of all
Buittont operations, of Paris; Glenn G,
Hoskms, madusteiad consultant, of Chi
cigo: U1 Langgaard, comsulting en
ginwer, and Romolo Bouelli, Jr., of
Newark  No L, architeet, expert on
federal government food requirements
e

SALUTE CHICAGO
(Cotmned feoom Paae 1)

ization which is Known today as the
Chicago Nssocttion of Commeree and
Inddustry

Dedivited o achivving the “develop
ment of Chivago's commeree at home
ansd abroad il estiablishing @ supreme
respeet for L amd order and a0 high
stanedard of nmmnieipal charieter™ the
assoctition quichly drew the support of
Chicago businessmien from the cor
ner groeeryman to the caplains of in
dustrv. Tt helped o organize the
Better Business Burean, the Chicago
Crime Commitssion, the Chicago Plan
Commission, the Chicago Chapter of
the Nmericam Red Cross, el the ¢l
cago Safety Couneil. The work of the
association with the Chicago Pl Come-
mission i mueh o do with the devel
apment of the eity’s parks system, one
of the most |‘|l|||||]|'|r amd elthorate of
any ity e the worlil,

The ety maintwins 22 miles of
beaches along Lake Michigan,  The
Like shore has been heantitied  with
Lake Shore Dreive, built ina setting of
shovefront park Lol “Throughom

—

&
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PACKOMATIC Automatic Care Glué
Sealer obove Impunter ngh

4,000 SHIPPING CASES
PER HOUR LOADED,
SEALED, IMPRINTED

You too can share with America’s fore-
most packaged brand names the many
advaniages of modern, automatic PACK-
OMATIC libre (corrugated) shipping case
packing, gluing, sealing, dating (ceding)
and imprinting equipment, capable of
speeds up to 3,000 cases per hour. Your
inquiry incurs no obligation to purchase.

J. L. FERGUSON C€O., 1261 Republic Ave. ot Ri. 52, Joliel, Illimois

MACARONI

the city amd its envieons are parks,
scenic drives amd forest preserves
which exist in the midst of the most
heavily industriadized area known.

For Chicago's hundreds of thousands
of visttors cach year, there are hounl-
less attractions.  Some of these  re the
Famous DBrookhiekl Lo, the npen ar
concert shell in Grant Park, the aonmual
Railvamd Fair along the luke front, the
Museum of Seience and Industry, the
Field Museum of Natral History, the
Shedd Aquarium and the Planetarivnm.,

At and mosic ive not een neg
et The Chicago Art Institune s
one of the leading schools of art in the
worll, The Civie Opera House brings
music i its highest form o the eity,
and msic Tovers nock 1o the Ravima
Summer Festival and 1o Orchestra
Hall,

For sports enthusiists, Chicigo o -
fers umlimited opportunities, support-
mg two magor league haseball teams,
professional foothall - twams,  hockey
teams, wmd sail-boating amd - vachting
raves i Lake Michigan

Chicago also serves as the fashion
center for the Midwest,  One of the
most famed shopping streets in the
world is State Street in the Chicagno
Loop,  'rogressive merchants now are
developing new and uxurions stores
at the upper end of Michigan Ave,,
which runs through the heart of the
Giold Coast amd is called the * Magnii-
went Mike™
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Chicago is prowd of its growth,
prowd of its beautiful lake  froms,
prowd of its monmments and memories
Bt the peaple of Chicago take thei
greatest pride in the fact that their
vity is stll growing —in fact, almos
any Chicagoan will tell you that the
city has only started.

12 Companies Join G.M.A.

The addition of 12 companivs 1o its
membership roles has heen announeed
by Grocery Manufacturers of Amweri
ar, Toe, by anl S, Willis, president
The list inclwdes no macaroni-nomdh
ninuiacturers,

OPERATION FORUM
(Comtinueed from Page I8)

that other manufacturers don't know,
or probably know hetter,

We dive abe nten dies that are in
good shape for our present nse, seven
clhow macaroni dies and three elhow
spaghetti dies, Six of the elbow mie-
avoni dies are 13157 in dinmeter, 27
thick.  One die is 137 in dimneter and
27 thick.  The three elbiow spaghetti
dies are 1307 in diameter, 27 thick,

We have had all of these dies miade
by one manufacturer who has been
taking care of our die making for a
number of yvears,  The dies are nide
of staindess  steel  with removable

BIANCHI'S
Machine Shop

Macaroni Mfg. Machinery

California Representative for

Consolidated Macaroni Machine Corp.

Fabricators of Ravioli Machines,
Tamale Machines and Cheese Graters

221 Bay St.

and Supplies

Brooklyn, N. Y.

San Francisco 11, Calif.

B e
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With Milprint Revelation, you know thal your
macaroni and spaghelli products will continue o
have the most in self-selling display . . .
all-round BUY APPEAL,

First, Revelation provides the VISIBILITY you want.
Big transparent window shows your products

at their best. Then, Revelalion offers billboard
display for hard-hitting brand identificalion.
And, whal's more, Revelation uses up lo

60% less cellophane,

For full information, call your Milprint man today!

Use Milprini
"Follow Thry"
Service

Fromational pieces like the one
thawn herg — plus point-of-10le
displays, car cards, booklats, efc.
—all available from one good
tource, Milprintl

Printed Cellophane Plioliim Polyethylene Acetate Glassine Foils
Folding Cartons Lithographed Displays Printed Promalional Matenal

32x 10

JTOURNAL

SEE MILPRINT FOR MILITARY PACKAGING

Milprint’s tremendous production facilities and
versatile operalions are being widely used by
many branches of the services for Military Pack-
aging. The strategic location of 14 plants and
the technical “'know-how" of the Milprint organ-
ization are at your disposal. Write, wire or call
Milprint  regarding your Military Packaging

problems,

i
H

PACKAGING MATERIALS

"ROGCEAPN T 4 PR M NG

GENERAL OFFICES
MILWAUKEE, wis
SALES OFFICES IN
PRINCIPAL CITIES
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bronze inserts for the plugs or pins,
We have a spacer gauge made pur-
posely for our size wall for both mac-
aroni and spaghetti and we check our
dies every couple of months with this
gauge to sce how much these inserts
are worn, When they are worn to the
extent of two or three thousandths of
an inch, the die is returned to the die
maker and new inserts installed ac-
cording to our specifications, and again,
as far as any general repairs are con-
cerned, this is done at this time by the
die maker,

We have a very old cast iron frame
die washer, Tt is the type originally
made for round dies only and the turn
table turns in one direction and the
water pressure pipe and orifice move
back =nd forth slowly over the face of
one-ho\f of the die. It has a hydraulic
pump for water pressure,

We have had some very unfortunate
experiences with this particular washer
and most of the trouble occurs from
trying to keep the pump in operating
condition. From our experience we
find that it takes about 200 Ibs. of wa-
ter pressure to do any kind of a clean-
ing job on a die, and truthfully, we
seldom attain this pressure with our
present equipment,  However, 1 have
just recently visited the Grocery Store
Products Co. plant at Libertyville and,
through the courtesy of Mr. Mike Vo-
lino, superintendent of peoduction, 1
saw an operation there, a jet type

cleaner which uses both water and high
pressure steam.  We now have one
of these cleaners on order and it should
be delivered to us any day and hope
1o have it installed by the time T attend
this meeting so maybe T can tell you
about it off the cuff, Our previous
experience with our own old die wash-
er was that after soaking a die over-
night or for two or three days it woull
take anywhere from a half hour up to
cight hours to thoroughly clean a die.
The one | saw in operation up at Lib-
ertyville they had soaked over night
and it took just three minutes to
thoroughly clean this die, They also
informed me that they can take a die
out of the press without soaking it and
do a good cleaning job in about four
to five minutes,

I relate all of this because we feel
this jet cleaner is going to do the same
job for us and probably do away with
one of the biggest headaches we have
had for years. We are told this wash-
er was developed by Mr, Volino at the
recommendation uf{ilvnn (3. Hoskins
Co,

At the present time we usually sonk
our dies in a vat full of water standing
over the top of the dic, then we clean
the die in the next day or two and
after they are clean we put them in a
rack m:ufc purposely for holding clean
dies. We do nothing else with the
dies, We use no oils, no other pre-
servatives, but just merely keep them

TYPE NOODLES

Kneaders

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE

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

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

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
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clean in this rack. We believe that,
like most any other manufacturer, wi
watch our product very carefully as
it comes from the die and as soon a:
we see that a product isn't just as il
should be, the die is removed and &
clean one put in its place,

BETTY OSSOLA
(Continued from Page 6)

the unusuals coming from Europe,
She handles the Italan plum-shaped
tomato which cooks down to a thick
sauce, not the least watery, the hanl
Roman cheese, the Parmesan, the Pro-
volone, the Gorgonzola. On the dis-
play shelves in her offices are an-
chovies, tuna fish sardines, olives from
Italy, Tunisia, Portugal and Spain,
She has pepperoncini in vinegar, the
little hot peppers Italians love with
their boiled beef and which the Os-
sola Company imports in 100-pound
barrels to repack in small jars,

Presiding over the Ossola interesls
in New York, Philadelphia, Pittsburgh
and Miami is a full-time job; yet Bet-
ty manages to fulfill her functions as
a mother and wife. Her home is well
ordered and pleasant and she always
finds time to have fun with her two
young sons, What a woman! Career
woman, wife and mother . . . and a
hit in each role, Congratulations!
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410,000 POUNDS
OF NOODLES PER DAY
PACKAGED BY
TRIANGLE ELEC-TRI-PAK WEIGHERS!

Typical Imtallation.
Two operotors now
doing the work of
6 plus @ 4% In-
crease In preduction,

WHY/ BECAUSE

each user averages
56,000 to $10,000

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

\______4
TRIANGLE PACKAGE MACHINERY CO.
$833 W. DIVERSLY AVE., CHICAGO 38, ILL.

Bales Oificess New York, Dallas, Los Angeles, Boston, Jacksen.
ville. Portland. Denver

ANNUAL SAVING!

MACARONI JOURNAL

JACOBS-WINSTON
LABORATORIES, Inc.

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

1—Vitamina and Minerals Enrichment As-
says,

2—Egg Solids and Color Score in 3
Yolks and Egg Noodles. Fam

3—Semolina and Flour Analysis

4—Rodent and Insect Infestation Investiga-
tions, Microscopic Analyses

5—Sanitary Plant Inspections

James ]. Winston, Director
Benjamin R. Jacobs, Consultant
156 Chambers Street
New York 7, N. Y.

/
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Orders Being Taken Now For

MACARONI PRODUCTS

a 220-page booklet on

Manufacture, Processing and Packaging
History and Modernization

By Dr. Charles Hummel
London, England

A Beautifully and Faithfully Illlustrated new Treat-
ise; a Scienlilic Review in English.

A Book that should be on the desk of every

EXTRUSION PRESSES

AR progressive manulocturer—in the Library ol every
Over Forly Years Experience in the De- m'l;"rll‘::1 E:lml'::;.elmh ane of :hou Successful Firm.
signing and Manulacture of all Types felling me about mawing L

of Hydraulic Equipment

oals’,

Price $6.20 including pestage

Place order or orders now for the
desired number ol copies through

THE MACARONI JOURNAL

P. O. Drawer No, 1

i . P/
N J CAVAGNARO & SONS [ O, T TR TR ey
s RIS T U G TS e SRomess 1)
MACHINE CORP.

400 Thll’d Avenue £7 GRAND STREET
Bl’OOklvn 15, N. Y., U.S.A. MNEW YORE N Y

Braidwood, Illinois
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The MACARONI JOURNAL

P, O, Drawer No. 1, Braidwood, Il

Successar to the Old Journal—Founded b‘ Fred
Necker of Cleveland, Ohlio, in 190

A Publication to Advance the Macaroni Industry.

Registered U, B, Patent Office and published
Monthly by the National Macaroni Manulacturers
Association as its Official Organ since May, 1919,

PUBLICATION COMMITTEE
C. F, Mueller, .o s President
Peter [.aRosa . resident
Maurice L. Ry President
loyd E. Skinner.. ]
C, L NOPFiS i cvesranssnssnssrisassnsnnsen Adviser
M. J. Donna. fanaging Editor

SUBSCRIPTION RATES
U. B, & Possessions....$2.00 per year in advanc+
Canada and Mexico.....$2.50 per year in advance
G i +.$3.50 per year in advance
28 cents
++ 80 cents

ingle Coples
Back Copies ...

BPECIAL NOTICE
COMMUNICATIONS—The Editor __solicita
pews and articles of interest to the Macaroni
Industey.  All watters latended for publication
must reach the Editorial Office, Draidwood. 1IL.,
no later than FIRST day ef the month of lssue.

THE MACARONI JOURNAL assumes En
responsibility for views or opinions expressed by
Icnnlrlbullql:l. and will not knowingly advertise
{rresy or thy concerns.

The publishers of THE MACARON! JOUR.
AL reserve the rI|Il|n to reject any malter
for the advertising or readicg

1
urnished elther
eolumns,

REMITTANCES—Make all checks or dralts
payable to The Macaronl Jourmal,

ADVERTISING RATESB

Display Advertising.. «+Rates on Alirlullnlion
Want Ads vees75 Cents Fer Line
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National Macaroni Manufacturers
Association

OFFICERS

C. F. Mueller, President
Teter LaRosa, Vice Preside
Maurice L, Kyan, Vice J'r
Lioyl E, Skinuer, Vice I'r
C. i Norris, Adviser.....
Tobert M, Green, Secretary.Treasurer
M. J. Donra, Secretary Emeritus

1950-1951

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

'. LaRosa & Sons, Brooklyn, N, Y.
uality Macaroni Co,, St. Paul, Minn,
Skinner Mig, Co, Omaha, Nebr,

The Creamette Ca.,, Minneapolis, Minn,
139 N, Ashland Ave., Palatine, h.

1O, Drawer No. 1, Braidwood, 11

s ml

DIRECTORS

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

Region
Region No. 2

Samuel Arena, V. Arena & Sons, Norristown, Fa. "
Emanuele Ronzoni, jr.i Ronzoni Macarom Co., Long Island City, N. Y.

C., W. Wolle, Megs M
Region

acaroni Co,, Harrisburg, Pa,

No, 3
Allred F..okunl. Procino & Rossi, Inc., Auburn, N, Y.

Region No. 4
(‘Ih 1'Amico, D'Amico Macaroni Co,, Steger, 11l
A, lrving Grass, 1, J, Grass Noodle Co,, Chicago, 111,

Region

No. §
Peter J. c'iri-nu. Delmonico Foods, Tne., Louisville, Ky,
‘Thomas A, Cuneo, Ronco Foods, Inc.,, Memphis, Tenn,

Region No, 6
J.“Il?'ar:rr ﬂIiiuru-uul'. Gooch Food Products Co., Lincoln, Nebr,

Region

No, 7
Edward D, DeRocco, San Diego Macaroni Mig, Co,, San Diego, Cal

Region No, 8

Guida I, herlinn, Mission Macaroni Co., Seattle, Wash,

Region No. 9
\\'l:hz': ]f? Villaume, Minnesota Macaronl Co., St. Paul, Minn,

Region No. 10

Vincent DeDomenico, Golden Grain Macaroni Co., San Francisco, Cal,

Region

e

CHECK AND FILE THIS IMPORTANT INFORMATION

FACT FILE on ENRICHMENT

The minimum and maximum levels for enriched macaroni products as
required by Federal Standards of Identity are as follows:

ALL FIGURES ARE IN MILLIGRAMS PER POUND

Min. Max,
Thiamine Hydrochloride (By) . ................. 4.0 5.0
Riboflavin {By) . .vvvvvirivnninnrinrenennnes L7 2.2
Nigein .ttt es 27,0 340
P I P S [ 1Y) 14.5

NOTE: These levels allow for 30-50% losses in kitchen procedure.

Suggested labeling statements to meet F.D.A. requirements:

For macaroni, spaghsh, ete,, from

For short .
which cooking water is discarded— N oo gads trben wliichiendh

Ing water is not usually discarded—

No. 11
John Laneri, Fort Worth Macaroni Co., Fort Worth, Texas.
At-Large
Peter r.a Rosa, V. La Rosa & Sons, Drooklyn, N. Y,
C, F. Mueller, C, F, Mueller Co,, jleuey City, N, 1.
Albert Ravarino, Ravarino & Freschi, Inc, St is, Mo,
Maurice L. Ityan, ?ullur Macaroni_Co., St. Paul, Minn,
Lloy \ E. Skinner, Skinner “n'll' Co., Omaha, Nebr.
i-rrg Tujague, National Foo I’roduclg Co,, New Orleans, La.
Lonts S, Vagnino, American Deauty Macaroni Co,, 51, Louis, Mo,
Albert '8, Weiss, Weiss Noodle Co., Cleveland,

Four ounces when cooked supply the
following of the minimum daily require-
ments;

Vitamin B .......50%

VitaminBy .......15%

Iron oovvinien,,.32.5%

Two ounces when cooked supply the fol-
owing of the minimum daily require-
menis:

Vitamin By .......50%

Vilumln 52 EEXEEEE] '0.5'/'

Iron ovvvinn . 16.2%

Robert 5. W

iliams, Robert Williams Foods

Loy Amﬁlev Cal.

John P. Zerega, Jr,, A, Zerega's Sons, Inc., iraokiyn,

Frank Lazzaro Is Member

To the list of NMMA members
listed in the May issue should be added
the name of Frank Lazzaro Macaroni
Drying Equipment,

French Delegation

Members of the French delegation
that will attend the June convention of
the macaroni industry in Chicago, June
28-29, after a tour of the country in-
cluding greater New York; Langdon,
N. D, and Minneapolis-St. Paul, will
consist of the following: M. Roger
Amsellem, miller, El Kalaa, Tlemeen
(Algeria); M. Jean Hrusson, maca-
roni  manufacturer, Villemur (Hte-
Gne); M. Rene Esclapez, semolina
miller, Relizane (Algeria); M, Had-
dad, inspector, Tunis (Tunisia); M.
Jules Narbonne, semolina miller, Hus-
sein Dey (Algeria) § M. Revon of the
Rivoire and  Carret  Manufactarer,
Marscille, and M. Valay, agriculturist,
Tunis ( Tunisia).

The commission is headed by M.
Jacques  Audigier, general seeretary,
Comite Professionnel de 'indpstrie des
Pates Alimentaires, Paris, France, who
will head the panel of French repre-
sentatives in a discussion of problems
pertaining to the industry in their
country,

On Gair's Board

George I, Dyke, president of Robert
Gair Co.,, Ince, New York, has an-
nounced that, at a meeting of the board
of directors held on May 28, David H.
Ross, president of Gair  Company
Canada Ltd,, Torono, was clected a
director of Robert Gair Co,, Inc, He
takes the place of George M, Willough-
by who has resigned.

Triangle Announces
Office Shift

The recent merger which incorpo-
ratd the Dagby Corp. of Evanston, 111,
into the Triangle Package Machinery
Co. of Chicago, has necessitated ex-
panding the facilitics of the Triangle
vastern divisional sales offices.

The relocation of these offices to the
Academy Bldg,, 1212 Raynmnd Blvd,,
Newark, N, J., provides Triangle wjth
an enlarged and more centrally located
office for servicing the general New
York metropolitan area, as well as for
the entire castern divisional area of
New York, Connecticut New Jersey
and Pennsylvania.

The new office will handle the sales,
installation and service scheduling of
both the Triangle line of dry weighing,
measuring and filling equipment, and

CLASSIFIED

FACTORY FOR SALE or LEASE,
.« Fully equipped. New 8 A C P Con
solidated Press, Clermont Noodle Ma-
chinery, packaging machinery, etc, New
huildlnF. 5000 sq. ft, Plenty of room for
expansion, Address replies to Louis
Hecht, 1795 Normandy Drive, Miami
Beach, Florida.

FOR SALE: Noodle and Ravioli Busi-
ness in City In Western Massachusetts.
New modern brick building, oil steam
heat, 4,000 sq.ft. floor space. Groun
Floor, Will sell with or without building.
For details write Box No, 93, ¢/o “Mac-
aroni Journal,” Braidwood, Thinols.

FACTORY, BUSINESS and GOOD
WILL FOR SALE in a Michigan city.
30 years in business. Profits each year.
Railway siding. Approximately 45,000
square feet of floor space. Indoor load-
ing docks. Modern buildings, automatic
macaroni and noodle machines, Room
for expansion. Will sell with or with-
out buildings. Inquiries solicited. Box
92, c/o Macaroni Journal, Braldwood,
11

the Bagby line of semi-solid, heavy
viscose and paste filling equipment.
Walter PP, Muskat, who was recently
transferred from the central division,
remains in charge of the office and has
been elevated to eastern divisional
manager for the Triangle Package Ma-
chinery Co. and the Bagby division,
Triangle Package Machinery Co,

Niacin ... ..4.0 milligrams Niacin . ....3.4 milligrams

ll......'lllll.......'lIII..lIl.....II."......'.Ill.llll....'...

for mechanical feeding
with any continuous press

ENRICHMENT PREMIX
containing ‘ROCHE’ VITAMINS

1 ounce of this pow-
dered concentrale
added to 100 Ibs, of
semolina enriches to
the levels required
by the Federal
Standards of Iden-
tity. If you use a con-
tinuous press, get the
facts now on mechanical feeding of en-
richment premix with ‘Roche’ vitamins.

VITAMINS ‘ROCHE’

For help on any problem Involving enrichment, write 1o
Vitamin Division ¢ Hoffmann-Lla Roche Inc. « Nutley 10, N. J.

ENRICHMENT WAFERS AND PREMIX DISTRIBUTED AND SERYICED
BY WALLACE & TIERNAN CO., INC., NEWARK 1, NEW JERSEY

for batch mixing

‘ROCHE’ SQUARE

ENRICHMENT WAFERS
; Each SQUARE wafer
fppit I : contains all the vila-
P mins and minerals
= Yo needed to enrich
7 -: 100 Ibs. of semolina.
el They disintegrate in
solution within sec-
onds . . . have finer, more buoyant par-
ficles . . , and break clean into halves
and quarters, Only ‘Roche' makes
SQUARE Enrichment Wafers.
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seeng you at the

NMMA

CONVENTION

Edgewater Beach Horel
CHICAGO
JUNE 28-29

PILLSBURY MILLS, Inc.
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