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INDEPENDENCE

* W Kk

THIS month we commemorate the 175th Anniversary
of our nation’s independence . . . the breaking of the
yoke of servitude to foreign power,

We, here at Amber Mill, and each of our many cus-
tomer friends, may well reflect upon the meaning of inde-
pendence to us in our individual business enterprises.

Only with the assurance of independence can true
competition exist, Freedom to formulate our own policies
has enabled Amber Mill to establish quality standards
highly respected by competitors, and by individual maca-
roni manufacturers who pridefully guard the quality
standards of their products,

Independence and the sincere desire to serve others well
have made our nation strong, its many businesses, large

and small, the envy and objective of men the world over,
Best sellers in the package parade are those labels and cartons that make

the customers look—and buy . ., that serve as constant reminders, month.in Let us guard that independence well.
and month-out, g

Rossotti helps keep your product at the top of the buyer's list. For perfect
purchase-appeal, mouthwatering eye-appeal, surefire display-appeal, Ros-
sotti Labels and Cartons have few equals,

More than fifty years of specialized service is one reason Rossotti has led
the field in dynamic sales-cifective packaging. Now, with modern, fully-
equipped plants on each coast, we can assure prompt, fast, dependable serv-
ice from coast-to-coast. When a packaging problem confronts you, consult
Rossotti—specialists since 1898,

AMBER MILLING DIVISION

» ;
| - Jm# packaging consultants and manufacturers Farmer's Unlon Grain Terminal Association

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

MILLS AT RUSH CITY, MINNISOTA e GINIRAL OFFICES, ST. PAUL B, MINNISOTA

Fit Sales Offices: New York, Boston, Rochester, Philadelphia, Chicago,
i Baltimore, Pittsburgh, Cleveland, Tampa, Houston,
Los Angeles, San Francisco and Seattle.
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Sports history records Suzanne Lenglen of France  curious end of a strange story of a vanished :;.1 | m ten® pre -
as one of the greatest female tennis champions  tennis player who gave up the game and became i Cflllcﬂ cing ssmlt‘“ i
in the game, perhaps the greatest of all time!  an outeast from civilization because one of the ith rist!
Back in the fabulous Twentics, when the glamor-  greatest female tennis champions in history had . le “wﬂﬂ“r’ﬂ ilhout
ous Suzanne was at the height of her fame, a  spurned his love. G jve ! AR gra'l“ - 18-
F“‘".d‘ t""“i’_ star, Alain Gerbault by name, While we can’t promise to carry it to the extremes ! ' ol iDiﬁ‘ g
fell in love ."‘"“' her. He was hot only a cele- of the monastic Mr. Gerbault, Commander-Lara- 3 ! Set up !
brated tennis star of great promise, but also a bee has a pretty fair sense of devotion, too, It's & ﬂnd § larly
noted yachtsman, an author and a World War a devotion to OUR business . . . to the never-end- ’ dclﬂ)‘ o gu the
ace, ing scarch for improvement in the Commander- n(li“’oﬂ 1 B by

But when he fell in love with the incomparable
Suzanne, the famous tennis champion rejected
Gerbault's love. Heartbroken, he turned his back
on civilization and became a hermit of the seven
seas.  For years, always alone, he sailed to all the
forsaken places of the world . . . and he never
played tennis again! Finally one day, Alain
Gerbault was found dead in the loneliness of the
jungle and in his lifeless hand was a faded picture
of the glamorous Suzanne Lenglen. This was the

Larakee family of Durum Products, It's also a
devotion that has paid off for you. You've seen
the results in the bright, amber colored macaroni
products turned out in your own plant. Con-
stant rescarch has meant better flour and semo-
lina, giving you better manufacturing results day
after day, regardless of scason. That's why it
pays to rely on Commander-Larabee Durum
Products. Try them yourselfl—you'll sce the dif-
ference!

Scientific Engineering Makes the Difference

D. Matdare & Sons

America’s Largest Die Makers
178-180 GRAND STREET
NEW YORK 13, NEW YORK
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Commander-Larabee Milling Co.

e U.S. A,
GENERAL OFFICES MINNEAFO(IS-?QMINNE!OI’A
e 1903—Management Continnously Retained in Same Family—1951
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Cable: Braibenti—Milano

Bentley's Code Used

MILANO—YVia Borgogna 1, (Italy)

Complete Equipment — Machinery and Dryers for

Complete
Automatic
Outit

for long
goods

There are
86
Braibanti
aulomatic
long
dryers in
operation
all over
the world.

Macaroni Products

Exclusive Sales Representatives for the United States

| KALFUS CO., INC,

Est. 1905

104 Grand Street, New York 13, N. Y.
Phone Worth 4.8262/5—Cables KALBAKE

Under the technical supervision of

Mr. JOSEPH SANTI

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

Estimates furnished freely, without any obligation for you. Com-

plete Service for Repairs and Maintenance for Braibanti equip-
ment.

BRAIBANTI Spare Parts, permanently in stock.
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United
Industry Action

June 28 and 29, 1951, are historic days for the mac-
aroni-spaghetti-noodle manufacturers of the U, S, A,

In keeping with its usual practice, the National Maca-
roni Manufacturers  Association sponsored its annual
convention or conference on those days. The attendance
was up to expeetations, considering ‘the conditions that
gunuraily confront all business, Though far from record-
breaking, interest was keen and those in attendance are
thus more than ever on the alert for whatever may befall,

Matters of special concern to the macaroni makers of
America naturally had priority over others that always
present themselves at such conventions, Those who found
It convenient to attend last month’s conference in Chicago
were well repaid for the expense and trouble the execu-
tives were put to in so doing.

The panel discussion of the problem, “What's Ahead
in the Food Field?" by outstanding representatives of
various segments in the food trade, convinced all that
the macaroni men were not alone in the mess that is not
improving too fast. Hesides this panel, there were many
other reports, papers and discussions equally fruitful,

Of great interest, too, was the presence of a delegation
of millers, manufacturers and officials of France and its
colonies, and their contribution to the convention pro-
tedure in line with raw materials improvement, modern-
izitin of plants and profitable distribution of their prod-
Wls was in the general interest, The exchange of sam-
Ples of prize durums, the best grown in northern Africa,
for types produced in our northwest, which are to be
testedd to create types that are more rust-resistent, higher
M protein and of fine color, all this for the future benefit
O processors in both countries,

In no other country in the world are there held so
many free meetings of trades, professions and groups for
their special good and general promotion as are permitted
to be held in this country, Industry conventions and
trade conferences are requisites in American business,
With the result that such affairs number many thousands,

Trade association in this country may be grouped into
tWo classifications: the tightly-knit ones and the semi or
loosely-knit kind, as are the great majority. In the first

group are those that include every important component
in the industry, and which speak for practically the entire
industry,  In their case, conventions or conferences are
merely friendly get-togethers, since the governing boards
usuali’y look after the business matters,

The semi or loosely-knit organizations are those which
represent only a volunteer group, with some of the impor-
tant firms wishing to withhold their support.  Annual
or more frequent conventions are necessary to ascer-
tain the special wishes of the members and fhe industry
as a whole, including the hopes of the non-members for
the industry's good,

In such organizations there is often a lack of facts
essential to proper promotion, Then, too, there are mis-
understandings that grow out of non-co-operation, and
a general failure to realize the relation of industry action
0 the general eeomomy of the country, as well as the
general good the  comes out of studied and approved
wolicies for protecion and promotion.  The natural result
15 that in such organizations it is quite difficult to attain
objectives as quickly as in the case of the closely-knit
groups,

Industry-wise the National Macaroni Manufacturers
Association is generally recognized as the organized en-
tity of the United States macaroni industry, since it is
considered as speaking for the big majority of the pro-
gressive element, in both plants and output.” That is why
every operator of a macaroni factory, large or small, is
always ivited to the annual meetings,

Representatives of firms that are allied to the indus-
try as suppliers of the many needs have always been
and are welcome.  And this” policy has time and time
again proved its worth.  While listening to the discus-
sions of the trade's never-ending problems, the supplicrs
learn first-hand the needs of their customers, enmabling them
to strive to help them meet those needs.  Furthermore, it
builds good will from which good flows both ways.

Non-supporters of the organized activities for improv-
ing the trade surely should understand the fact that the
good things being aimed at will best be realized through
a stronger, tighter organization,
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industry conference
highly sucecesciul

NDER the auspices of the veteran

organization, the National Maca-
roni Manufacturers Association that
has spearheaded the industry action
for nearly half a century, the 37th
annual conference of the macaroni-
noodle industry of America in Chi-
cago, June 28-29, 1951, was a suc-
cess beyond the expectations of its
sponsors,

The attendance was record-break-
ing, with manufacturers from almost
all manufacturing states in the Union,
from Canada, from Italy and France.
Interest in the well-planned program
was keen,

The theme of the 1951 industry con-
ference was “The Road Ahead.,” The
program was beamed at the many
problems of concern to business gen-
erally and the macaroni-noodle indus-
try particularly,

Association President C. Frederick
Mucller called the 47th annual con-
vention to order at 10 a.m, the morn-
ing of June 28 in the Edgewater
Heach Hotel, Chicago, following the
registration breakfast, which was spon-
sored by the national association, He
welcomed the members and visitors,
asked for their full support in carry-
ing out the official program, and then
oresented Vice President Peier La-
Rosa, who conducted the first session.

In his presidential messaze to the
convention, Mr, Mueller expressed the
hope that all present supporiers and
many new ones would join in plans
to minimize the trade ills by taking
united action to benefit 1o the Timit the
possibilities presented,  His full mes-
sage appears clsewhere in this issue.

T. R. Sills, president of Theodore
R. Sills Co., Inc., New York, publie
relations  counsel  for  the  National
Macaroni Institute, outlined the ac-
complishments to date and the pro-
gram for promotion during the coming
months, stressing National Macaroni
Week to be observed October 18-23,
1951,  He stated that last year's
“week” was a huge suceess, gaining
the co-operation of producers of re-
lated fomds to the extent of over $400,-
000 in advertising their products as
accompaniments of macaroni-spaghetti
and egg noodles,  He feels that this
vear's celebration deserves even great-
er sunport, both by macaroni-noodle
manufacturers  and  related  trades.
The text of his remarks appears on
page 12 of this issue,

To present an over-all picture of
“What's Ahead in the Food, Field," a
panel of outstanding representatives
of the general fool fu-ll«l presented
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Attendance at record high—interest at peak. French
delegation lends international flavor. Domestic prob.-
lems discussed and acted upon, including Macaroni

Week in October.

their views and offered timely sugges-
tions on how they and the macaroni
industry can best collaborate for the
benefit of each, and for the general
good.

The panel that handled its assign-
ments with frankness and optimism in-
cluded :

—Rose Marie Kiefer, secrelary of
the National Association of Retail
Grocers, who had just completed the
management of her convention and gi-
gantic exhibit in Chicago earlier in
the month, won applause by the
breezy presentation of her subject ; ex-
cerpls appear in other pages in this
issue. She is also the managing editor
of the National Grocers Bulletin, the
official publication of the Association
of Retail Grocers, the outstanding
magazine in the retail food field, She
is also a member of President Tru-
man’s Famine Emergency Council,

—James B. O'Neill, merchandising
manager, food division of Wieboldt
Stores, Ine,, with six department stores
in Chicago. Oak Park and Evanston.
He has had many years of experience
in the food field and told the macaroni
men that present conditions were 2
challenge to all—growers, wholesalers
retailers, processors and the govern-
ment,  Copy of his talk was not avail-
able, but he stressed the fact that prog-
ress in any business was dependent on
cood human relations,

—Colonel Paul P, Logan, dircctor of
food and equipment research, National
Restaurant Association, Chicago, dis-
cussedd the problems of business ad
lib. He stated that the restaurants of
the country now serve 25 per cent of
ali foods consumed in America ; there-
fore, restaurant managers are ever on
the alert for sugeestions to better pre-
pare foods to the satisfaction of their
many customers,  New tested recipes
for preparing and serving macaroni
products dishes, a current need, are al-
ways welcome,

After 15 years in the infantry, Col-
onel Logan was transferred in 1932 to
the Quartermaster Corps and in suc-
ceeding years became a so-called sub-
sistence specialist.  In addition to his
army training in foodstuffs, he attend-
ed the American Institute of Baking

and took a postgraduate course of food
technology at the Massachusetts Insti-
tute of Technology. In commenting
on wheat as the so-called “staff of
life,” he observed that practically half
of the world’s people are rice caters,
but that the more progressive half are
those who subsist on wheat, He re-
called his experience with the Chinese
armies in 1945 and 1946, noting that
the soldiers of southern China, princi-
pally rice ecaters, were considerably
smaller than those of the northem
armies, whose principal fare is wheat
instead of rice,

—Harold O. Smith, Jr., in present-
ing the wholesalers’ view with respect
to the future food picture, pointed to
the economies to be realized by the
wholesalers’ functions of warchousing
and assembling goods, making them
readily available to retailers, whose
primary jobs are merchandising, The
full text of his remarks appears clse-
where in this issue,

{.uestions were hurled at the panel
fruin every part of the convention
hall, lasting more than an hour, Many
were directed at specific members of the
panel, with the result that, from the
answers given and the talks made, the
macaroni men are satisfied that they
now have a better idea of what's aheal
for them in the food field,

In the evening, those constituting
this year's convention and their ladies
and friends were feted and feasted by
Rossotti Lithograph Corporation,
North Bergen, N, J.. at a spaghett
buffet supper, with added Italian deli-
cacies and wines, This delightful sevial
function has now become a fixture by
the host.

The second and final day of the
conference opened auspiciously with
the “early birds' breakfast” for the
registrants and their ladies, with the
ten durum mills as hosts, C. M. Tohn:
son, chairman of th- durum millers
group, was toastmaster and presidel
over the distribution of valuable door
prizes.  As an added attraction, Mis
Madeline Constant, manager of Conr
stant Macaroni Products, St. Bone
face, Canada, presented two prizes 1©0

(Continued on Page 43)
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MADE WITH Genaral Mills DURUM PRODUCTS
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You're

IN THE F.IEI.D—We take samples o vheat before or during
harvest, mill, and then che <k them for color before actual purchase.

IN THE MILL—We make continuous checks during milling to
see that our Durum products are uniform and have proper color,

IN “PRODUCTS CONTROL"-—We anulvze wheat after pur-
chuse and before milling it for sale to deteriine protein content,
and by actually milling samples, color characteristics. We check
our Durum products after milling for uniform granulation and
proper color,

That’s why you're SURE because General Mills MA KES sure.

General Mills

Durum Depariment
MINNEAPOLIS, MINN,
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32x10
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eddage

by C. Frederick Mueller

President, The National Macaroni Manufacturers Assozialion

THE HUMAN SIDE

Mr\NU:\LS for personmel prac-
tices, during the last ten years,
have been written and rewritten by a
myriad of amateurs, professionals and
personnel consultants which, to my
way of thinking, is good.

Certainly, these people in this new
profession have exposed many of the
facets which may be tapped to bring
about harmony “and better working
conditions in American business. The
phrases, man hours, job analysis and
work simplification are now pa-t of the
average businessman's lingo.

Yet, in all fairness to this new pro-
fession and the competent people in it,
we should observe that their work has
of necessity heen general and in es-
sence amounts to a written procedure
for dealing with people. 1 wish 1o re-
peat the word, “written,” because this
marks the departure from the old days
when cach employer operated under
his own set of standards without hay-
ing the opportunity and the consequent
advantages of the information which
this new personnel effort has made
available in written form,

Of one thing 1 am certain, and that
is that you cannot take these written
procedures too literally and apply them
in every instance, Several years ago,
shortly after 1 was clected” executive
vice president of our company, and
before 1 had had a great deal to do
with personnel administration, T was
told that you do this this way and
you don't do that that way. | resented
these thearetical interpretations of the
one best way Lo solve a human relations
question then and I would resent them
today. All of us have the latent talents
to deal with our fellow workers, Have-
n't we been dealing with human rela-
tions _problems since the day we were
born?

I have a very vivid memory of being
the bad boy who was scated in the
back row in the 6th grade in grammar
school and the teacher's pet, sitting in
the front row in the very nex! or 7th

grade. Now, I'm not so wise as to
know whether T was practicing human
relations in the 7th grade or whether
the teacher was, but [ do know that
one of us was and that 1 was a much
happier boy because of it

Our own experience at Mucller's
has been one typical of many American
businesses. Prior 1o Wurftl War 11,
hiring was done by the plant manager.,
We soon found, however, that the
wartime employment traffic was more
than our plant manager could bear.
With some of the profits, then avail-
able, we solved this problem by estab-
lishing a modern, up-to-date personnel
department, complete with conference
room and in addition created a medical
department adjacent to it, This project
was well done because it was fathered
by our late president, Mr. Henry
Mueller, whom many of you remember
and knew for his seiflessness and keen
sense of fairness, The new personnel
department was managed by an em-
ployment manager, which started our
formal exploration into the human
side of things. We started to put things
down on paper and then the fun he-
gan,

Wishing to be fashionable and want-
ing to put things in writing, we cre-
ated a rough of an employe's hand-
book, which was a composite of the
work of an outside firm of personnel
consultants (fer $2,000) and that of
our new emples aent manager. After
studying this rough and sleeping on
its contents, we were conscious of two
questions, One: were these really our
policies and did we really want to put
them down on paper? Two: would this
literary effort in the form of a hand-
book come home to haunt us as a re-
sult of the inevitable change in our
policies? At any rate, the book fell by
the wayside and we have been ever-
lastingly happy that we did not join
the fashiunahfe procession of hand-
book publishers,

The next move, and one which was
represented as essential to efficient
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President Mueller

management, was the organization
chart. It was supposed to give us a
clear definition of authority and an apen
line of communication from the top
to the bottom of our organization. Our
only objection to this, after it was drawn
up, was that it was too thick, Too
thick for ideas to permeate down the
line and 1oo thick for ideas to permeate
up. We felt that information going
down the line could be stopped or
altered on the way down and that any
part or all of the valuable ideas ema-
nating from our fellow workers at, or
near, the bottom could be filtered or
even stopped before they reached the
top. We preferred ta” continue an
open-door policy where management
might go dircet to anyone in the or-
ganization and every” employe Fnew
he could go to top management with
his idea and his problem. An em-
ploye’s problem is to him sometimes
the most important thing in the world
and will be treated so by a wise man-
agement.

Not so long ago a couple of our
employes returned from their honey-
moon only to find that they were not
entitled 1o haliday pay. because they
hadn’t worked the day before a holi-
day. The union contract said “no"—
management said “yes," just to make

a couple of newly married employes

happy.

There were, and are, other prob-
lems which confronted us. One was
an answer to the question of how
much work can we expret of our pro-
duction prople, We have not attempt-
ed to put the answer to this one on
paper, but we at least have created a
yardstick—and that is that we do not
expect, nor will wee permit, our people
to work to the point where they can-
not rest up with a reasonable night's
sleep. This is possibly a homely yard-
stick and one which will not be found
in any book, Nevertheless it is very

{Contlinued on Page 43)
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More and more homemakers are fast learning macaroni products are a
perfect answer to the problem of rising food costs. For only a few pennies per
portion a countless variety of tempting macaroni procuct dishes can be served.
With no other food on grocery shelves today offering so much in nutritional value
for 8o amall a cost, there is a steady swing toward macaroni products.

Yes, today’s market for macaroni products is a growing market. Con-
sumer acceptance of your macaroni products is assured when you depend on
Capital quality to give your products real eye and taste appeal. Capital semolina
and durum flours will help your sales curve.
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Reports and addresses i »: «t
the 47th Annual Convention in

THE NATIONAL MACARONI INSTITUTE
PROGRAM OF MERCHANDISING
AND EDUCATION

By Theodore R. Sills
Public Relations Counsel

The second National Macaroni
Week, which will be held October 18
to 27, will present macaroni manufac-
turers, durum millers and others con-
nected with macaroni production with
the greatest sales promotional oppor-
tunity in the history of the industry.
It is predicted that this year's Macaroni
chE will have even greater advertis-
ing, merchandising and publicity sup-
port than last year's successful event.

The 1950 Macaroni Weck was
backed up by approximately $400,000
worth n(P advertising by other food
producers who used the occasion to tie
in their own products with macaroni,
spaghetti and egg noodles.

According to the response we al-
ready have received from manufactur-
ers of other foods which combine well
with the macaroni products, we are
confident that the dollar volume of

co-operative advertising for the 1951,

Macaroni Week will be much larger
than a year ago. This tremendous sup-
port from the rest of the food industry
15 convincing evidence of the promo-
tional value of Macaroni Week to the
macaroni industry, its suppliers and
distributors,

Among the food producers who al-
ready have indicated plans to tie in
with Macaroni Week are Pet Milk
Sales  Corporation; Carnation Com-
pany ; Campbell Soup Company ; Hunt
Foods, Inc.; H. J. Heinz Company ;
Maclllhenny  Company; Kraft Food
Produets ; Westgate-Sun Harbor Com-
pany; Swift & Coempany and Wilson
Company,

The co-operative advertising  will
appear in every type of medium—
women's service magazines, consumer
magazines and newspapers and on nel-
work radio and television programs.
The advertising dollars invested b
these firms and others in the food field
will help to bring Macaroni Week and
macaroni products to the attention of
millions of people,

Chicago—with emphasis on

“The Road Ahead”

In addition to the advertisin
port from others in the food field, most
macaroni manufacturers are planning
heavy concentrations of adverlising
wive 10 and during Macaroni Week to
wentify their individual brands with

the national event.

fhe media advertising will be aug-
mentedd by point-of-sale advertising
materind and merchandising picces de-
veloped by the National ! iacaroni In-
stitute, the individual macaroni manu-
facturers and manufacturers of other
foods which combine with the macaroni

products.

Four-color shelf-talkers, featuring
cach of the three main macaroni prod-
and egg
noodles, along with National Macaroni
Week—are available in quantities to
individual manufacturers !hrnugtli the
t is
urged that manufacturers place orders

ucts—macaroni, spaghetti

National Macaroni Institute,

sup-

Mr. 8ills

immediately for the shelf-talkers to

give their merchandising departments
plenty of time to enlist retailer co-oper-
ation in the use of the point-of-sales
pieces in grocery stores throughout the

nation during Macaroni Weck.

The advertising and merchandising
support for Macaroni Week will be
supplemented by a full-scale public re-
lations and publicity program aimed at
bringing the occasion and the macaroni
products to the attention of cvery
homemaker in the nation during the

October 18 to 27 period,

Last year's Macaroni Week pub-

er field.

Registrants at the 47th Annual
Convention of the NMMA

MANUFACTURERS

Company
Jacobs-Winston Laboratories

American Beauty Macaroni Co,
V. Arcna & Srns, Inc,

Catelli Food i ducts Ltd.
Colonial Fusilla Mfg. Ca.
Constant Macaroni Products
Constant Macaroni Products
The Creamette Company

The Creamette Company

Individual City

James J. Winston New York City
Joseph Winston New York City
Louis Vagnino St. Louis, Mao.

S, Arena Norristown, Pa.
Rene Samson Montreal, Canada
Luigi Abbonante Brooklyn, N, Y.

Lucien Constant  St. Boniface, Canada

Madeleine Constant St. Boniface, Canada
C. L. Norris
Otto Koenig

Minneapolis, Minn
Minneapolis, Minn
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licity included feature stories on maca-
roni products in such top consumer
magazines as Good Housckeeping, M-
Call's, Woman's Home Companion,
Ladies' Home Journal, Retter Homes
and Gardens, Parent's Sunset, Today's
Woman and more than 25 other mass
circulation publications in the consum-

This year we have contacted, in per-
son or Ly letter, the editors and food
columnists of more than 100 top maga-
zines and many of them have indi-
cated to us they will give prominent
Laadas oV PV P Y
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attention to macaroni products in their
COvctober issues. Although it is too carly
to list specific placements, we are sure
thit magazine coverage of this year's
Macaroni Week will exceed even last
year's outstanding results,

The nation's newspapers will be sup-
plied with special Macaroni Week ma-
terial in the form of stories, recipes
anl photographs which will be sent to
more than 1,700 daily newspapers and
thousands of weeklies from coast to
coast,

In addition to direct newspaper
mailings, Macaroni Week material also
will be placed with top newspaper
syndicates which service hundreds of
newspapers and reach millions of read-
ers. Among the syndicales are NEA
with 802 newspapers and claimed cir-
culation of 25,000,000 ; Western News-
paper Union, 4,000 newspapers ; King
Features Syndicate 6,000,000 rircula.
tion; Associated Press, 1,100 daily
newspapers and United Press with an
estimated circulation of 6,000,000,

Other recipe material, story sugges-
tions and scripts on the macaroni prod-
ucts will be distributed to more than
LO0O radio and television stations, to
help focus public interest on the mac-
aroni products during Macaronj Week,

Other publicity for the macaroni
products in magazines and newspapers
and over radio and television will re-
sult from the co-operative efforts of
groups and companies which produce
foods that commonly are served with
the macaroni products, More than 50
of the top foods associations and man-
ufacturers have indicated they plan
publicity tie-in of their own products
with macaroni, spaghetti or egg noodles
during Macaroni Week,

We know that the 1951 Macaroni
Week will be a huge success from the
standpoint  of advertising, merchan-
dising and publicity support. The ex-
tent to which the individual company
will benefit from Macaroni Week de-
pends upon that company's ability to
take advantage of the tremendous ‘sell-
ing forces which Macaroni Week will
kenerate for the macaroni products,

l'.yurynnu connected with the pro-
duction” and sale of macaroni products
. l[u- durum wheat miller; the maca-
't manufacturer, his salesmen and
iwokers ; the retail grocer—can help to
mike Macaroni Week an even bigger
.~urg\-ss_bf' pitching in and doing a real
selling job on the week from now until
“rlnl_u-r 18. Macaroni Week will be
vorking for you if you'll work for
Macaroni Week.

WHAT'S AHEAD IN THE RETAIL FOOD
FIELD

By Rose M. Kiefer
Secretary, NARGUS

Just to give you a brief background
of the membership of National Asso-

THE

MACARONI JOURNAL

The Creamette Company John Linstroth
The Creamette Company C. I, Meyer
Crescent Macaroni & Cracker Co, R, H, Schmidt
Cumberland Macaroni Mfg. Co. Edward Nevy
Delmonico Foods Joseph Viviano
Delmonico Foods Peter J. Viviano
Fort Worth Macaroni Co, John Laneri
Alfonso Gioia & Sons Anthony ]. Gioia
Gooch FFood Products Co, ‘] H. Diamond
A. Goodman and Sons irich Cohn

I. J. Grass Noodle Co, Sidney Grass

L. ]. Grass Noodle Co, A, Irving Grass

L. ]. Grass Noodle Co, Donald Grass

I, j Grass Noodle Co, Alvin M, Karlin
Keystone Macaroni Mfg. Co. Raymond Guerrisi
Kraft Ioods Co, Slt&]wn Lumpp

Kraft Foods Co, . J. W, Mull
La Premiata Macaroni Corp. {;:'559 C. Stewart
La Premiata Macaroni Corp, incent Cuneo

Vincent . LaRasa
Renato P, Alghini
Lester R. Thurston
C. W. Waolfe
Santo Garofalo
Guido Merlino
John Madonna

V. LaRosa and Sons

LaVita Macaroni

Megs Macaroni Co.

Megs Macaroni Co.
Milwaukee Macaroni Co.
Mission Macaroni Co.
Mission Macaroni Co,

C. I'. Mucller Co.
Procino-Rossi Corporation
The Quaker Oats Co,

Quality Macaroni Co,
Ravarino & Freschi

Ravarino & Freschi

Ravarino & Freschi, Inc.
Ronco Foods

Ronzoni Macaroni Co,

Peter Rossi and Sons

Peter Rossi and Sons

Roth Noodle Co,

Skinner Manufacturing Co.
Skinner Mfg. Co.

St, Louis Macaroni Mfg. Co.
Viviano Bros, Macarom Co.
V. Viviano & Bros, Mac. Mfg. Co.
V. Viviano & Bros. Mac. Mfg. Co.
Weiss Noodle Company
National Macaroni Mfg, Assn,

Jack Procino
Ray Davis
Maurice Ryan
A. Ravarino

W. J. Freschi
Ernest Ravarino
Thomas A. Cunco
E. Ronzoni, Jr.
Henry Rossi, Sr.
Henry Rossi, Jr.
N. J. Roth

Lloyd Skinner
H. V. Jeffrey
Vincent Marino
lohn A. Viviano
Frank Viviano
Vita Viviano
Albert Weiss

M. J. Donna
Raobert Green
Benjamin Jacobs
A. Russo and Company Arthur Russo
Skinner Manufacturing Co. H. V. Jeffrey
LaRosa & Sons, Inc. Peter LaRosa
Chef BoyArDee-Am. Home Foods John Romei

G. D'Amico & Co. Carl D'Amico
Quaker Oats Co. V. C. Hathaway

FRENCH DELEGATION

Minotene Semouleric Amsellem
Comite Professionnel de L'Indus-
tricls Pates Alimentaires

G. Benedeti Gerald Agriculteur

Jean Brusson LEts Brunon Jeune

Rene Esclapez Les Monlins Relizane

Hanouda Haddad  Inspector Office Cereals

Jules Narbonne Ste Minoterie Jules Narbonne
Andre Revon Rivoire et Carret

Paul Valay Durum Grower

Roga Amseallem
Jacques Audigicr

ALLIES
Company Individual
Amber Mills J. M. Waber

Amber Mills
Armour & Co.
Ayers & Associate

Jim Driscoll
Charles Wilbur
W. J. Ayers

13

Minneapolis, Minn
Chicago, III,
Davenport, Iowa
Cumberland, Md.
Louisville, Ky,
Louisville, Ky,
I't. Worth, Tex.
Rochester, N, Y,
Lincoln, N¢b,
Long Island City, N. Y,
Chicago, 111,
Chicago, 111,
Chicago, 111,
Chicago, 111,
Lebanon, Pa,
Chicago, 11l
Chicago, 111,
Connellsville, 1'a.
Connellsville, Pa.
Hatboro, Pa.
Chicago, 111,
Harrisburg, Pa.
Harrisburg, Pa,
Milwaukee, Wis,
Scattle, Wash,
Seattle, Wash,

C. Frederick Mueller fersey City, N. ],

Auburn, N. Y,
Chicago, Ill.

St, Paul, Minn,
St. Louis, Mo,
St. Louis, Mo,
St. Louis, Mo,
Memphis, Tenn,
Long Island City, N, Y,
Braidwood, 11,
Braidwood, TII,
Pittsburgh, Pa.
Omaha, Ncb,
Omaha, Nebr,
St. Louis, Mo,
Detroit, Mich,
St. Louis, Mo,
St. Louis, Mo,
Cleveland, Ohio
Braidwood, 111,
Palatine, 111,
Washington, D, C,
Chicago, 111,
Omaha, Neb.
Brooklyn, N, Y,
Milton, Pa,
Steger, I,
Chicago, 111

T'Lemeen, Algerie

Paris, France
Alger

Villemeir, France
Algerie

Tunisia

Algerie

Paris, France
Mateur, Tunisia

City
St. Paul, Minn,
Chicago, 11I,
Chicago, T,
Lincoln, Nebr,




ciation of Retail Grocers: we have
more than 70,000 members, operating
nearly 130,000 retail food stores, They
are made up of all types, kinds and
sizes of retailers, including those doing
less than $50,000 annual volume up to
—and the largest [ know of in the
organization—seven  million  dollars
worth of business under one roof.
There are cash and carry, semi-self
service and self-service operations, and

Mrs. Kieler

these retailers buy from all types of
suppliers, including old line wholesal-
ers, voluntary group wholesalers, re-
tailer-owned co-operatives, and direct
from manufacturers,

At our recently closed convention we
learned that among our stores the vol-
ume for the first five months of 1951
averaged 15.2 per cent over the same
wriod of time in 1950, You will be
mterested to know, too, that they are
buying closer now, and are not over-
stocked with inventory as some were a
few months ago,

Incidentally, just to show the growth
of this great retail food industry of
ours, let me mention that the volume
has multiplied four times in the last 18
vears, up to over 33 billion dollars in
1951,

Keep in mind that these retailers
have as their sole aim and purpose the
accumulation of food supplies for their
customers, offering them in modern-
up-to-date stores to satisfy the appe-
tites of their consumers, and to earn a
reasonable profit for themselves.

There is a greater trend almost daily
to self-service operations, which means
that we must depend more and more
on impulse buying on the part of con-
sumers and less and less personal sell-
ing by store personnel. This means
more special promotions, better dis-
plays, more interesting and inviting
and intriguing packages, more effective
point-of-sales display material and a
determined effort to sell meals and not

Braibanti & Co.
Braibanti & Co.
Bubler Bros.
Nubler Bros,
Buhler Bros,
Capital Flour Mills
Capital Flour Mills
Capital Flour Mills
Capital Flour Mills
Capital Flour Mills
Capital Flour Mills
Clermont Machine Co.
Commander Larabee Mills
Commander Larabee Mills
Commander Larabee Mills
Commander Larabee Mills
Commander Larabee Mills
Commander Larabee Mills
Commander Larabee Mills
Consolidated Macaroni
Consalidated Macaroni

Machine Corporation
Crookston Milling
Crookston Milling
Crookston Milling
Doheckmun Co.,
Dobeckmun Co,
Leo-Domingo & Co,
Doughboy Industries
Gen, American Transportation

Corp.
General Mills
General Mills

al Mills

General Mills
General Mills
General Mills
Hoffmann-LaRoche, Inc,
Glenn G, Hoskins Co,
Glenn G, Hoskins Co,
Glenn G, Hoskins Co,
Glenn G, Hoskins Co,
Tohnson-Terbert Co,
I1. 1. King Flour Mills
I 11 King Flour Mills
King Midas Flour Mills
King Midas Flour Mills
King Midas Flour Mills
King Midas Flour Mills
Kiniz Midas Flour Mills
Kine Midas Flour Mills
Lanmdon Experiment Station
Drvine Machines
Donato Maldari
Martin-Williams, Inc.
Merck & Co.
Merck & Co.
Milprint, Ine,
Monark
North Dakota Mill & Elev.,
Northwestern Miller
Northwestern Miller
Pillshury Mills
Pillshury Mills
Pillshury Mills
Pillshury Mills
Pillshury Mills
Pillshury Mills
Rossotti Lithography
Rossotti Lithography
Rossotti Lithography
T. R. Sills & Co.
T. R. Sills & Co.
Star Macaroni Dies
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{ust'])h Santi

‘ng. G, Parenzo
Arthur Kohn
O, R, Schmalzer
E, O, Eberhardt
M. C, Alvarez
George Hackbush
Paul Petersen
Jack Spagnol
Louis A. Viviano
Pierce Wheatley
John Amato

C. W. Kutz

A. R, McRae

C. M. Johnson
Leonard Bram
Harry Wiltse
Ellis English

W, E. Albright
I"aul Ambrette
Conrad Ambrette

Ulysses De Stefano
I, F. Anderson
E. J. Burke
James M. Deegan
Walter Wilhelm
(i, Rossi
Ray Wentzel
John Gleason
Philip Klein
G, C, Miuter
Harry Raeder
Earl Cross
Harry Dailey
S. . McCarthy
E. V. Hetherington
J. C. Lamping, Jr.
Glenn G, Hoskins
Charles M, Hoskins
Willam G. Hoskins
Edith S. Linsley
FFrank Herbert
Urban Arnold
Arthur Quiggle
W. I, Ewe
George Faber
W, M. Steinke
Lester Swanson
David Wilson
W. H. Stokes
Victor Sturlaugson
FFrank Lazzaro
Donato Maldari
Lawrence Williams
¥, O. Church
I, P, Ferrari
lames Hopkins
M. E, Krigel
Evans ]. Thomas
Henry S, French
Don Rogers
’at Albano
R, C, Benson
H. J. Patterson
Samuel Regalbuto
Paul G, Thacker
Frank Fodera
Charles Rossotti
Yaul Shilling
John Tobia
Gerald Lynn
Ted Sills
Hugo Mandolini
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Milano, Italy
Milano, Ital
Fort Lee, P\r 1.
Fort Lee, N, J.
Chicago, 111,
New York City
Chicago, 11,
Minncapolis, Minn,
Pittsburgh, ’a.
Minneapolis, Minn.
Minneapolis, Minn.
Brooklyn, N, Y.
Minncapolis, Minn.
Minneapolis, Minn,
Minneapolis, ‘Minn,
Minneapolis, Minn.
Buftalo, N, Y,
Minneapolis, Minn.
Minneapolis, Minn,
Brooklyn, N. Y.
Irooklyn, N, Y,

New York City
Crookston, Minn,
Chicago, 111,
Cleveland, Ohio
Chicago, 111,
Chicago, 111,

New Richmond, Wis,

Chicago, 1II,
Chicago, 111,
Chicago, 1l
Buffalo, N, Y.
Minncapolis, Minn,
Minneapolis, Minn,
Chicago, 111,
Minncapolis, Minn,
Chicago, 1l
Libertyville, 111,
Libertyville, 111,
Libertyville, 111,
Libertyville, 111,
Chicago, 11l
Chicago, 11,
Minncapolis, Minn,
Minneapolis, Minn,
Chicago, 111,
Minncapolis, Minn,
Minncapalis, Minn,
New York City
Pittsburgh, Pa,
Langdon, N, D,
New York City
New York City
Minncapolis, Minn,
Rahway, N, J.
Rahway, N. ].
Milwaukee, Wis,
Kansas City, Mo,
Chicago, 111,
Chicago, 111,
Chicago, 11l
Chicago, 111,
Minneapolis, Minn,
Minneapolis, Minn,
Philadelphia, Pa,
Chicago, Il
Brooklyn, N. Y,

N. Bergen, N. J.
N. Bergen, N. J.
N. Bergen, N, ].
Chicago, 111
Chicago, Ill.

New York City
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During the past few years, the word quality has been abused

a great deal. It has been used at random to describe practically any

type of product regardless of value standards, We
sincerely believe quality should stand as a measurement of the
standard of perfection of a product.

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

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

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

expect from us,

King Midas Flour Mills

MINNEAPOLIS @ MINNESOTA

———
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individual products.

Certainly the macaroni business as
well as the retail food industry should
enjoy even greater volume in years to
come, There are many, many more
thousands of people throughout the
country and they have not only higher
incomes but they have built up an ap-
petite for better quality additional food
supplics,

We must give some attention, too, to
food and food packages for smaller
households. There are 42 million
houscholds in the United States of
which 11,500,000 have only two people,
10,200,000 have only three people;
8,000,000 huve four people in the
household, and 9,000,000 have five or
more people, In other words, 59 per
cent of all houscholds consist of three
or less persons. These people need
smaller units in food packages to satis-
fy the needs of smaller families.

Back in 1940, 4,200,000 married
women had full-time jobs, and these
were the married women who also kept
house and prepared meals. In 1950,
there were 8,700,000 married women
in full-time jobs, and these women,
too, need small packages of easy-to-
prepare foods.

Since 1940, 13% million old cus-
tomers have died, 17 million marriages
have taken place and 30 million babies
have been born, so this is evidence of
the need for continued promotion—
including advertising, merchandising,
and cvery other type of selling which
can be developed. Furthermore, the
adult American population does not
have a very long memory. Only 63
per cent of those people remember
World War I, and at the risk of get-
ting tossed out of here on my car—let
me mention that 52 per cent of the
adult population in America do not
remember a Republican administration,

Not only as a reminder to our pres-
ent customers, but to build more cus-
tomers for our products, we must mod-
ernize, advertise, merchandise, if we
are to maintain our present volume and
attract new customers, and keep them
all happy and satisfied,

You people have a large numbe: of
very fine products, Perhaps no one of
your ilems is a complete single meal,
sut - with other delicious, appetizing
and healthful products you can really
sell health and well-being in the way of
complete meals to the consumers,

With a healthful product, one that
is good to eat and good for you, with

one which can be prepared casily and -

quickly, and with one which is cer-
tainly most reasonable in price, your
industry should—and I'm sure it will
—show remarkable sales increases.

Convention reports and
addresses conlinue on
page 28

Tanzi Dies

Triangle Package Machinery

William Penn Flour Mills
William Penn Flour Mills
Champion Machine Co,
Champion Machine Co.
DuPont Co.
Commander-Larabee
Crookston Mills
Crookston Mills

MACARONI JOURNAL

Guido Tanzi

R. S, Schrader
{amcs Affleck
R. C. Woods
Frank A. Motta
Peter Motta

L. BB, Steele

E. Melton

E. E, Turnquist
Walter Qusdahl
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Chicago, Il
Chicago, Il
Philadelphia, Pa.
Philadelphia, Pa.
Joliet, 111,
oliet, 111,
ilmington, Del.
Chicago, 111
Crookston, Minn,
Reading, Pa.

LADIES AND GUESTS OF CONVENTION REGISTRANTS

Mrs, Paul Ambretle
Mrs, Anna Arena
Miss Catharine Arena
Mr. Vincent J. Arena
Mrs. Harry 1. Baijey
Mr, Glen ?1'1. Bronson
Mrs, E, Burke
Mrs. Lucien Constant
Mrs. L, Constant
Mrs, E, F. Cross
Mrs, R, H, Davis, Jr.
Mrs. J. H, Diamond
Mrs. W, I, Ewe
Mrs, Geo. L., Faber
Miss Faye Freeman
Mrs. W, J. Freschi
Mrs. Anthony J. Gioia
Mrs. Bob Green
Mrs, Clara Germer
Mrs, George Hackbush
Mrs. E. V, Hetherington
Mrs, B. R, Jacobs
Mrs. H, V., Jeffre
Mrs, C, Maurice j,nhnstm
Mrs, Esther Donna King
Mrs, L. Donna Krahulee
Mrs. C. W, Kutz
Mrs. John Laneri
Mrs. Peter LaRosa
Mrs. Vincent P, LaRosa
Mrs. Vincent ]J. Marino
Mrs. Edward Melton
Mrs, Frank A, Motta
Mrs. Peter Motta
Mr. H. Neuwochner
Mrs. H. ], Patterson
Mrs, Jack A. Procino
Miss Marilyn Procino
Mrs. H. H. Racder
Miss Patricia Raeder
Mrs. A. Ravarino
Mrs. Lucy P, Rossomando
Miss R. Rossomando
Mrs. N, J. Roth
Mrs. Arthur Russo
Mrs, R, H., Schmidt
Trs. Theodore R, Sills
Mrs, Lloyd E. Skinner
Mrs, Victor Sturlaugson
Mrs, Lester S, Swanson
Mrs, Guido Tanzi
Mrs. Louis Vagnino
Mrs. Frank P. Viviano
Mrs, John A. Viviano
Mrs. Joseph Viviano
Mrs. Louis A, Viviano
Mrs. 1. M. Waber
Mrs, L. D, Williams
Mrs. David Wilson

V. Arena & Sons, Inc,
V. Arena & Sons, Inc.
V. Arena & Sons, Inc.
General Mills
Creamette Co,
Crookston Milling Co,

Westbury, L. I, N. Y,
Norristown, Pa,
Norristown, Pa,
Norristown, Pa,
Minneapolis, Minn.
Minneapolis, Minn,
Chicago, Ill.

Constant Macaroni ProductsSt, Boniface, Can.
Constant Macaroni ProductsSt. Boniface, Can,

General Mills
gunker Qats Co,

ooch Food Products Co,
King Midas Flour Mills
King Midas Flour Mills
V. Viviano & Bros,
Ravarino & Freschi
Gioia Macaroni Co,
N.M.M.A,
N.M.M.A.
Capital Flour Mills
General Mills
N.M.M.A.
Skinner Mfg. Co,
Commander-Larabec
N.M.M.A,
N.M.M.A,
Commander-Larabee
I't. Worth Mac, Co,
V. LaRosa & Sons
V. LaRosa & Sons
St, Lonis Mac. Co.

Champion Machinery Co.
Champion Machinery Co.
Ravarino-Freschi, Inc,
Pillsbury Mills

Procino & Rossi Corp.
Procino & Rossi Corp.
General Mills

General Mills

Ravarino & Freschi
Procino & Rossi

Procino & Rossi

Roth Noadle Co.

Russo Macaroni Co.
Crescent Mac, & Cracker
Sills & Company
Skinner Mfp, Co,

N. D, Experiment Station
King Midas

Tanzi Dies

American Beauty

V. Viviano & Bros.
Viviano Bros, Mac, Co,
Delmonico Foods

Capital Flour Mills
Amber Milling

Martin & Williams, Inc,
King Midas

Minneapolis, Minn.
Chicago, Il
Lincoln, Nebr.
Minneapolis, Minn,
Chicago, Il

St. Louis, Mo,

St. Louis, Mo,
Rochester, N. Y,
Palatjne, 1,
Palatine, 111
Chicago, IlL.
Minneapolis, Minn,
Washington, D, C
Omaha, Nebr,
Minneapolis, Minn,
Chicago, Ill,
Berwyn, Tl
Minneapolis, Minn,
IFt. Worth, Texas
Brooklyn, N. Y,
Hatboro, Pa,

St. Louis, Mo,
Chicago, TIL.

Toliet, T11,

Joliet, 111

St, Louis, Mo,
Minneapolis, Minn,
Auburn, N, Y
Auburn, N, Y
Buffalo, N. Y.
Buffalo, N. Y.
St. Louis, Mo,
Auburn, N. Y.
Auburn, N. Y.
Pittsburgh, Pa,
Chicago, III.
Davenport, Towa
Chicago, 111,
Omaha, Ncbr,
Langdon, N, Dakota
Minncapolis, Minn.
Chicago, TII.

St. Louis, Mo,

St. Louis, Mo,
Detroit, Mich.
Louisville, Ky,
Minneapolis, Minn,
St. Paul, Minn,
Minncapolis, Minn,
New York, N, Y.

........
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For the Batch Method For Continvous Press

T @ ) ®
The ORIGINAL Enrichment Tablets ENRICHMENT MIXTURE
Each B-E-T-S tabl ntal
Accurately. . . ctsensbuonios o

The original starch base carrier—freer

flowing—better feeding—better
—— dispersion.

------ L N NN R R I

Eeonomieally No need for measuring—no danger of

wasling preclous enrichment ingredients,

e
M T N RN R RN R R

Easily

Minimum vitamin potency loss due to
Vextram's pH control,

Sessserabasanbna R

Simply disintegrate B-E-T-S in a small
EEmwEnn amount of waler and add when mixing
begins.

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

* Also ovailoble in double srength,

frrrresrnanRa e

'Ketp your macaroni and no_odle products in step with the grow-  Consult our Technieally
ing sational demand for enriched cereal products, And give your ~ Trained Representatives
Lrand added sales appeal by enriching with Sterwin vitamin'con- ¢, ractical amistance

centrates, the choice of manufacturers of leading national brands, Ziﬁi;ﬂ’f"ﬁfr E:::ﬂ”:}‘l:fr: "tor

AT,
Subsidiary of Sterling Drug Ine,
1430 BROADWAY, NEW YORK 18, NEW YORK

:r:::u' delivery from sirategically localed
i depots, Rensselaor (N Y ), Chicago,
y ouls, Kansas City (Mo j, Minneapolis,
llﬂvt'l Loy Angeles, San Francisco, Port-
ond (Qre |. Dallas and Atlanta

.
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MAUCARCNI

The French Delegation

TOURNAL

July, 193

visits durum areas, semolina mills and
macaroni factories in U. S., participates
in annual NMMA convention as final

Representatives of the agricultural
department. e macironi association
amd some eading maciront manu-
facturers of  Franee, together with
durum  millers  amd - growers  from
Tunisia,  Moroceo and - Algiers  in
northern Africih, constituted a0 large
delegation on o good-will tour of the
Unitedd Stites for an exchange of
views, plans, information and durum
seedds for the mutual beneit that will
restlt from sueh personal contacts

The group, headed by Jacques Awdi-
pier, general seeretary of the Comite
'rofessionnel de L Industrie des Pates
Aimentaries, the macironi association
of that country, linded in New York,
Tune 4, and were immediately taken
in il by O Frederick Mucller, head
excentive of the C. . Mueller Co., of
Tersey Uity s president of the Na
tonal  Macaroni - Mamufacturers  As-
sociation. Ohers in the group were:
Rene Fsclapez, Mgeriam miller : Gerard
Pennedette,  Algerian farmer: Roga
Amseallem amd Jules Narhonne, Al
gerian senoling millers s Paul Valay,
Tunistan fGaemier s Homowdi Daddid,
Tunistan cereid hoard inspector: Jean
Frevsson, macaroni manufacturer, Tou
Tose, Franee, amnd Anddre Revon Maea
ot manutacturer of  Paris, Lvons,
Marseilles, Mgeri il Marocen,

|'ll|lun~| ul the French '||'|rg:||in||'-
visit, acvcording o Sceeretary Audigier,
1= 1o learn nproyed durmm amd miaca
ront mwetheds ol 1o give the members
af the group an opportunity e study
Vmerican wavs of  farming, husness
and Tiving. Niwer o luncheon in their
homar, they were shown through
several macaroni-noodle Gctories in
the New York area, and other in
dustries il places af interest.

As per the atinerary Lod out e the
delegation’s vequest by Mo [0 Donna,
mnaging eiditor of Toe Macakoxi
Jovrsar amd seeretary emeritus of the
National Macaroni Manufacturers As-
soctation, the group headed for Lang-
don, N D winspeet the durum firms
i the northeastern part of - North
Prakota and the experimental station in
Lavedon, Fnooroute, the delegation
visited the agricaltural eollege in Gireand
Forks, the No DL State Mill amd Ele-
vitor, and other points of interest in
that metropolis, A luncheon in the
Ryan hotel at noon was jointly spon-
sored by State Mill and Elevator and
the Grand Forks Chamber of Com-

friendly relations act

meree, WM Stngler, general mana-
ger of State Mill, was chiirman of the
reception,

Adelegation from Langdon met the
partyin Gramd Forks amd took it by
atos for i twosday stay, June 18 and
19, in the famous durum triangle of
that state. They were met at Langdon
by Hubert Joftre, young exchange stu-
dent from Franee stdving agriculture
in this country, who acted as interpret-
er, as only two of the visitors coull
speak English,

In the Lamgdon aren, the group
visted  several of  the big durum
farms  modern elevators, the experi
mental  subestation where Superin-
tendent Vietor  Sturkogson, who s
als president of the North Dakota
State Durum Show, conducted a0 tour
of the various plots of tillage trials,
fernlizer trials and grain varieties,
with special emphasis on duram varie
ties aml experiments,

Fav route to the annual convention of
the National Macaroni Manufacturers

C. Frederick Mueller (loft). president of the National Macaroni Manulacturers Asso:

Associntion in Chicago,  June 28.24,
which wis the final destination of the
Frenchmen's  visit o Amwericia,  the
groap stopped off it the Twin Cities
for o visit o the duram mills and
macironi factories, They were taken
in tow by Viee President Maurice 1,
Ryvan, chiel exeentive of the Quality
Macaroni Co,, St Panl, who heads the
publie relations committee of the miaca-
roni association as they  effeet the
durum growers amd the semoling mill-
ers,

At i hcheon at the Minnesota
Club, St Paul, it was made known
that the visiting gronp was plinning o
place orders otaling nearly a million
bushels of northwest macaroni wheat
for early shipment 10 France,  The
visitors were told of the work under
wiry at the University of Minnesota on
breeding new  rust resistiant varietics
of durmn under the divection of Dr,
LKL Hayes, D, L C Stakman al
associintes there and at Langdon, unider

(Centmped on age 12)

ciation, greels members ol a French agricullural commission on their arrival in the
United Stales to make a tour of American macaroni plants, semolina flour mills and the

durum wheal growing areas in Norlh Dukola. Lell to right are Mr, Mueller, Paul Valay:
Tunisian durum grower; Jacques Audigier. secrelary general of the Comite Professionel
de L'Industries des Pales Al taires: Jean

and Rene Esclapes, Algerian semolina miller. The commission made a month-long study
of American methods ol manulacturing and distribuling macaroni products, compleling
it by allending and participaling in the 1951 n i

Chicago the last week in June.
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With Clermonts Tatest dchiovement.
The Most Sanitary, Co(rsl::;:ct. Time and Labor Saving Dryer Yet Designed

Patents Nos. 2,239,963-2 466,130—Other patents pending

New equipment and new techniques are all im i i

portant factors in the constant d | t ici i
!)rodifclio:t. Noodle and Macareni production especially is an industry where :zgkozlf?:iee:z; ?:h:lilr::f:i‘;li':: b :1?]}21'
‘ere is a field where waste cannot be aliorded. CLERMONT'S DRYERS OFFER YOU: S

“LECTRONIC INSTRUMENTS: Fingor-tip flexibility Humidity
‘:l"erulure and air all sell.controlled with latest eloct:o
'ruments that supersede old-lashicned bulky, elaborate. lay-
'i control methods

an air chamber and a tan chamber 16 recoiv top efhicioncy
circulation of air in the dryer The ONLY fryor th the
veyor screens interlocking with the atenlecs ate e i
SELE‘?CONTMNED HEAT n- hot as an ov irye:
roundings’ tolally enclosed w weat resisiant board
CONSISTE‘NT MAXIMUM YIELD cf uruformly supen
Lecause (,lturn:m‘.l has taken the art out of drying pr
and broughl it 1o a routine procedure  HNe uper-skil]
MECHANISM OF UTMOST SIMPLICITY ailord
operation and low-cost maintennncs displacing out
rlex mechanic

LEANLINESS: Totally enclosed excepl lor intake and discharge
. nings All steel stiucture— absolutely no wood, preventing
:‘-..lalmn and contamination Fasy-to-clean screens equipped
Y zippers lor ready accesaibility

-mCIENC‘_{ AND ECONOMY: The ONLY dryer designed 1c
‘#ive indirecl air on the product The ONLY dryer that alle:-
dely sweals and drys the product  The ONLY dryer havirg

or pr

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

deimor /Oéu/dm Domprany ..

. ¥

268-276 Wallabout Streel, Brooklyn 6, New York, New York, USA Tel: Evergreen 7-7540

32x 10




Heimon? DRYERS — Distingkhed Beyond All Others
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Front view ol Lond ‘“““!- iaken al new plant of the Ronzoni Macaroni Company. Long Island City, N, Y.

When the word "DISTINCTION" is used  mont dryers have long since stood so  ers, that macaroni and no d ‘i and strengthened in every  designed, ke i1s predecessors, to mee: of Cler 1 d
mn connection with dryers it calls Cler-  completely apart in the way they look,  facturers have reserved a s ec & iring 1950 Clermont added  the particular requirements of partic  studicd m on
ment Js mind that the two  in the way they perform and in the for them when they speai ¢ their dislinguished line ¢l  ular manulacturers. On other pazes t an tevenl the
woras are al t synonymous Cler prestige they bestow upon their own- And this new year of 195] & g - complele aulomatic long are illustrations and details of features  thewr supenonty

to see Clermont’s measure o =¥ “"**r consisting of three units

(— O (f 266-276 Wallabout Street
'é””"".z.j_z/{"?éfﬂ_ Yornprany -, "'V" 6. New York, N. Y., U.S.A.
- - == YRR IR '/
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Macaroni, a Budget-Saver

Today, when food prices are at all-
time highs and  budgets must  be
watched carcfully, says Tan Confes-
sions, April, 1951, a popular magazine
in a well-illustrated article, macaroni
and spaghetti are the answer to the
housewife's prayer when she has 1o
make ends meet. But these dishes are
more than just budget savers. There
is a real adventure in the many com-
binations of dishes that can be served
for dinner,

Pictures of appetizing dishes of dif-
ferent shapes of this fine wheat food
are used to illustrate the very interest-
ing article,  Among dishes that are
illustrated, black and white, are: Par-
sley Spaghetti with Barbecued Lamb;
Spaghetti Beef Casserole; Elbow mac-
aroni Chicken Gumbo; Elbow S agh-
etti Delectable; Spaghetti- with Wine
Herb Sauce ; Spaghetti with Bordelaise
Sauce; Noodle Lamb Curry and Olive
Noodle Casserole.

"TWIST” and “Knack”

There’s a Twist in Eating Spaghetti
++ . and a Knack in Preparing It
The magazine Friends, published by
the Ceco Publishing Co. of Detroit,
recently ran a well-worded, finely il-
lustrated article which deserves wide
distribution, -

Using five photos of an attractive
young lady to show the proper spagh-
etti-cating technique and to prove its
“twist,” the magazine story states—
“There's no need to shy away from
ordering spaghetti when you're cating
out.  You, too, can become an expert,
A little study of the approved techni-
que—plus a few practice runs—will
make you a self-assured spaghetti
handler, - No longer must you attack
this food by cutting it in little picces,
and chasing them around the plate,
Neither need you resort 1o hopefully
haisting a forkful of dangling strings
and ducking at them to get a bite be-
fore they slip off.  Doth such inefi-
cient makeshifts are the mark of an

of breath draws in the strapglers.
After a few tries, you'll be able to
judge how much to wind up,

The "Enack" of Preparing Spaghelti
The Sauce—The Meatballs

Spaghetti Sauce: Be sure to allow
plenty of time to make this sauce, It
should cook two to three hours, For
two pounds of spaghetti, mix together
the following sauce ingredients in a
medium-size pot: 2 cans tomato purce;
I can talian paste; 2/3 tablespoon of
grated ltalian cheese, ¥4 teaspoon gar-
lic powder. Add a quart and a half
of water, and let all come to a boil,
Then add about a half pound of the
meatball niixture, described in the rec-
ipe that follows, Brown the meat-
balls, also as per recipe below, in a
skillet, and add 1o the sauce, Cook un-
covered on medium heat for two and a
half hours, Add water as needed—
usually about two or three glassfuls are
required during the course of the
cooking, (The sauce and meathalls
may be covked an additional hour or
so, if desired),

There are dozens of ways to dress
up a dish of spaghetti; every expert
has his favorite sauce, and” cach is
good.  Dut you won't go wrong with
these recipes for sauce and meatballs,
The amounts given should make cight
generous servings, and should be used
with about two pounds of spaghetti.

Meatballs—For  meatballs, which
should be served with the sauce des-
cribed above, you'll need the following;
2Y; pounds of ground beef, 3 table-
spoons of chopped parsley, 3 medium
size onions, 2/3 tablespoon of grated
Italian cheese, two slices of dampened
and crumpled bread, 2 eggs, Y4 tea-
spoon of garlic powder, and salt and
pepper o taste,

Mix all ingredients thoroughly with

the hands for approximately ten min
utes, working them together until they
are well blended,  Then, before roli
ing the balls, brown #eat a half poun
of the mixture in a skallet (use cithe:
olive oil or butter, whichever you pro
fer) and add to the sauce, Roll th
remaining  meat  mixture into  ball.
about the size of golf balls, (To mak
the ingredients hold together better,
dip the Dballs into a little four,
Brown the meatballs in a skillet, ad
them to the sauce and let cook until
well done,

$30,000,000 Experimental
Station Dedicated

The Du Pont Company formally
dedicated its new $MJ,()U(),60() experi-
mental station at Wilmington, Dela.,
last month with appropriate ceremo-
nies.  Research men from nearly every
section of the nation were taken on
an inspection tour after the dedica-
tion ceremonies and addresses by Dr.
James B, Conant, president of “Har-
vard  University, and Crawford 11
Greenewalt, president of the Du Pont
Company,

The new station area occupies high
ground, overlooking the older arca of
the station along Brandywine Creck,
a short distance downstream  from
where the company’s first plant was
built nearly 150 years ago, The orig-
inal experimental station was cstab-
lished in 1903, one year after Du Pont
founded, at Gibbstown, N, J., its East-
ern Laboratory, believed to have been
the earliest organized research effort in
American chemical history,

Fundamental rescarch work will be
concentrated at the new station, aimel
at uncovering new knowledge without
regard to specific commercial ends.

Freedom's Foundation
Medal for NARGUS

A regional honor medal of the Free-
doms Foundation for 1950 recently

outstanding  achievement in bringing
abount a better understanding of the
American way of life.”

The Freedoms Foundation at Valle
Forge, Pa., acts to encourage all citi

An Old Souvenir

ivans J. Thomas, manager of the
durum division of the North Dakota
Mill and Elevator with offices in Chi-
vagn, sent the editor a souvenir which
the Intter, as sceretary-treasurer, had
presented to him at the convention of
the National Macaroni Manufacturers
Association at Niagara Falls in 1924,
I was a keyease bearing the inscrip-
1o "*Cooperation—The Key To Suc-
vess,  Compliments of the” National
Macaroni Manufacturers Association,
1924 Convention, Niagara Falls, Can-
wla”

“That convention is particularly out-
standing in my mind beeause of the
then prominent manufacturers in at-
fendiance, now passed (o the world
beyond, ~ Among  them—Mr, Henry
Mueller, the association's president for
many years and Mr, AlL'O, Krumm,
g a director,

“Alot of water has gone under the
bridge, L., since that time and many
changes have, come, not only in the
macaroni industry, but also in"the mill-
ing tracde, But in passing, it brings (o
mind that you and 1 have netended
kreat many conventions together with
the resultant fond memories of friend-
ly associntion.

"It is always a pleasure to be with
you i the fine group of manufactur-
ers and allieds who hesior you on these
oceasions and also in the interim meet-
ings, and 1 am looking forward to be-
g with you again in October at the
Sim ‘["r.'lm'ism Pacific Coast Confer-
e,
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Pholograph laken ai the 18lh annual dinner-dance of the Uniled Food Board of

Trade, Inc.. held recenlly at the Roosevell Holel, New York.
Pholograph shows the Builonl delegation. In the cenler are Mr. and Mrs, Gio-

vanni Bultoni and from left to rights

The genllemen—Mr, |. Cuti (Purchasing Manager), Mr. J. Sclacca (Credit Man.
ager), Mr, E. de Lancellolti (Promotion & Ady, Manager), Mr, M. Foah (Sales Dept.),
Mr, A, Carlelon (Ass'l. Sales Managoer), Mr, H. Principe (Sales Manager). Mr.
Glovanni Bultoni (President), Mr, C, A, Cuneo (Vice President), Mr. M, Dean (Ollice
Manager), Mr. |. Sichenze (Prod. Manager—Sauce Faclory), Mr, F. Di Bari (Prod.

Manager—Macaronl Faclory),

The ladies— Mrs, A. Carleton, Mrs, |. Culi, Mrs. M. Foah, Mrs. M, Dean, Mrs. H,
Principe, Mrs. G. Builoni, Mrs. C, A, Cuneo, Mrs. E. de Lancellotti, Mss, F, Di Bari,

Mrs. |, Sichenze, Mrs, |, Sciacca,

R adaa sl

Ryan-Streitz Wedding

Mr. and Mrs, Maurice Lyons Ryan
of St. Paul announced the marriage of
their daughter, Patricia Ann, to Mr.
John MeDonald Streitz on Monday,

Quantity of durum

weekly milling figures,

Durum Products Milling Facts

; 1 roducts ‘milled monlhllv, based on reports to the
Northwesiern Miller, N inneapolis, Minn,, by the

Production in 100-pound Sacks

durum mills that submit

June 18, 1931, The ceremony  wis
performed at ten o'clock in the morn-
g in the Church of Nativity, Saint
Paul,

The father of the beawtiful bride is
the first vice president of the National
Macaroni Manufacturers Association,
He received the congratulations of his
many friends at the industry conven-
tion |-'I|.'~l month,

Macaroni Day at
Devils Lake, N. D,
The Dewile Lake, N. 1., Chamber
of Commerce is planning its second
annual Macaroni Day for Tuesday,

W e t Month T, T AoiC YT J"I-"'. 24, 1951, This will be a repreat
il was awarded to the National Associa- 50 s 2y up for Freedom,” performance of the rally and festivities

amateur.  It's easy to develop real tion of Retail Grocers for its nation- "% o :pu P ; ar C started last year to acquaint more peo-

poise with a plate of spaghetti—just  yide “Get-Out-The Vote” campaign. The  Get-Out-The-Vote , campaign }l;,uri?;.y %‘;‘;‘z? gg;'g?g ;£'§2§ }‘(',gg'f?‘:‘, ple in the durum area Iwil]: the rmlltm-

practice the twist 1‘l‘l.'llllll]1IL‘ with fork The medal was presented 1o Mrs,  Was umlvrlnllu-n by the nation's inde March o oonooeeeee 1 00,,']&4 013107 913777 1189077 of durum.

and spoon.  Here’s how: R. M. Kiefer, Chicago, secretary-man-  pendent “'5‘“1 grocers under the lead April oo 526,488 570,119 589,313 1,038,829 Plans are under consideration by the

1) Twist your fork into the plate ager of the National Association of  ership of K'\I{.(.'L'h to get out m."'."m' [ 774911 574:387 549:|68 I:OZ-I:SSI EChamber of Commerce to select a Du-
of spaghetti o load up, then twist the  Retail Grocers. It is inseribed “For of every qualificd American citizen June ..ol 666,774 678,792 759,610 889,260 rim Prince and a Macaroni Queen for
fork, keeping it resting lightly on the " ) R ——— e 654,857 587,453 683,151 the oceasion, to stage a big parade of
spoon. . August ...... o 1,181,294 907,520 845,142 floats, et cetera, featuring the royal

2) Keep winding and soon you'll September .. ........ 802,647 837,218 661,604 couple, aml to make available (o the
have most of the loose ends gathered ctober .. .uvuunn., ., 776,259 966,115 963,781 public endless quantities of properly
in. Always hold spoon lower than fork SN A s i November ..,......... 700,865 997,030 996,987 cooked spaghetti and other shapes of
and almost horizontal, Y CRIEVANENT TN 1S December ....... s 944,099 648,059 844,800 micaroni products,

3 l' Now _\'uullm\r Y l\'ulnmi'lrlkbil {)i; BRINDING ABOUT A | l}'u]:ﬂ'.\'{nting the macaroni industry
spaghetti wound around the fork, Al BETTER UNDERSTANDING . will be Maurice 1., Ryan, St Paul,
il] Ihn!-.' Wi i :e“‘i'*‘l-" hand and concen- L R AT 3 ,-‘ croP Year Production chairman of the &'uticjmul Macaroni
tration on the job,

4) A final quick thrust, and you've
made it.  Don't hesitate 10 lean for-
ward over the plate, 10 reduce the
chances of a slip en route,

5) Down it goes. A swift intake

July 1, 1950 10 June 29, 1951......
July 1, 1949 to June 30, 1950

Includes Semolina milled for and sold to United States Government :

......... veareaaaee .. 9,802,621
......... crniinneae . 9,242,629

ety —

Manufacturers  Association’s  Durum
Relations Committee, Association Ad-
viser C. L. Norris, Minncapolis, Ted
Sills, publicity counsel of the National
Macaroni Institute and Robert M,
Gireen, association sceretary,
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Sm,ﬁ conuaugu;.ﬁnduclio;\ Press, Type ATA. For BUHLER Thermz! Torsion Balance, BL 104, An ideal com.

. bination of accuracy and speed for conlinuous checking of
long and short goods. Capacily: 200-240 Ibs. per product moislure content. Gives readings of micromeler-
hour. accuracy in 3-6 minules wilh greater operaling convenience,

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

Sl LY e ), it A -I' +, Vokoy 15 L% o
SCUOGNET AN 0 U R E! LR

O98F aes

MODEL TPG Capacity 600 Ibs per hour MODEL TP). Capacity 1000 tbs per hou

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

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

BUHLER BROTHERS, INC.

STATE HIGHWAY 4 FORT LFE. NEW JERSEY

0987 22135 Kyyonpug 1of 92221036169 ;

]
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Al
Indicative of the interest of pricing L., Roneace, Philaedelphia: Macaroni Co, 54 Vermylen, A, Zerega's Sons, Iy 174
and contral is the attendance record  Erich Cohn, AL Goodman & Sons, Ine, Jack P'rocing, Procine-Rossi Macareo . |

attvo mectings on the subject reeent- Robert 1 Cowen, A, Goodian & Sons, Co. {134
Iy hebd in Chicago and New York wn- Ine, Glenn GG, Hoskins, Glenn Hoskins i
der the auspices of the National Mae- Jacob L. Horowitz, Horowitz Bros, & Robert M. Green, National Macarin F HE
aromt Manufacturers Association that Margareten Mirs, Ass'n 1
Bas been: spearheading a move 1o pro- Frank I Cardinale, Cardinale Mae- James | Winston, National Macaron i

tect, not only its supporting members aroni Co, Mfrs. Assn (111
bt non-member firms, too,  In adii- K, Coniglio, Paramount Macaroni Co, " {
tiom 1o those listed below, there were Joseph Comiglio, Paramount Macaroni o an
soveral at cach meeting whe failed 1o Co, OIdGSt ASBOCIC[“OH? |
register, Mr, Miller, Paramount Maearoni Co, On February 20, 1951, the Writing {

George T, Holden, National Macaroni Paper Manufacturers Association, con

Chicago Meeting

Arthur Russo, A, Russo & Co,

Mr. Henry, John 15 Canepa Co,

Mr, Albert Bona, John 1 Canepa Co,

Peter Ross Viviimo, V. Viviano &
Bros. Mg, Mig.

Jack  Luchring, Tharinger  Macaroni
Co,

Rita May Tharinger, Tharinger Mace-
aroni Co,

Llovd Skinner, Skinner Mig. Co,

Alvin Karlin, 1. ], Grass Noodle Co,

Peter I. Viviano, Delmonico Foods

Ralph Wylie, Milwaukee Macaroni Co.

1 TE Diamond, Gooeh Food Produets

Ouo Koenig, Creamette Co.

C. L. Norris, Creamette Co,

LT Williams, Ir., Creamene Co

Albert Robilio, Robilio & Cuneo

Carl D'Amico, D' Amico & Sons

Guy 1" Amico, 1"Amico & Sons

1% 1L Janasek, Minnesota Macaroni Co,

Jack Grant, Minnesota Macaroni Co,

IFrank Orlowski, New Mill Noadle &
Macaroni Co,

Feliks Basista, New Mill Noodle &
Macaroni Co,

Ralph Sarli, American Peanty Mae-
arani Co,

Louis S, Vagnine, American Reauty
Macaroni Co,

Richard Schmidt, Creseent Macaroni
& Cracker Co,

Robert: M. Green, National Macaroni
Manufacturers Assn

Glenn G Hoskins, Glenn Hoskins Ce,

Mbert Ravaring, Ravarine & Freschi,
e,

New York Meeling

Joln W Sheetz, Keystome Macaroni
Manufacturing Co,

Co L Trnis, Kevstone Macarani Man
ufacturing Co,

Toseph Searpaci, Bay Stte Macaroni
Co,

Iale W Cook, Megs Macaroni Co,

Co W Walfe, Megs Macaroni Co,

Joseph AL Gioia, ATfonso Gioia & Sons

Ao Frank, The DeMaring Macaroni
Co., Ine,

Vo G, The DeMartini Macaroni

T

HE MACARON]

Prices and Controls

Manufacturing Co,

Luigi Abbenante, Colonial Fusilli Mg
Co,

B Labell, V. Lalosa & Sons

Peter Lalosa, V., LaRosa & Sons

o Frederiek Mueller, 17, Mueller
Cin

Laurance Larson, C, F. Mueller Co.

Ben Marchese, Refined Macaroni o,

UN Flag for Colombia’s Korean Battalion

JOURNAL

'I!ll_\'. 10%]

Horace Gioia, Gioia Macaroni Co,

Ed Walfe, Gioia Macaroni Co,

Lo Vo Cavamaugh, A, Zerega's Son
Ine.

siderad the oldest national trade asso
cintion in the United States, held s
b anmual meeting amd dinner o
New York City.,

On this occasion, the  association
honored its executive seeretary, Morris
C. Dolirow, who has heen a timber of
the stafl sinee 1916,

The AT N

Inly, 1951
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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 henefited by the macaroni manufac-
turers who enrich their products,

Many of these manufacturers have standardized on
Merck Vitamin Products for Macaroni and Noodle En-
richment because they know that these products are
specifically designed for ense and economy. T'wo forms
are available: (1) Merck Vitamin Mixtures for con-
tinuous production, and (2) Merck Enrichment Wafers
for batch production,

Merck Enrichment Products were designed for
macaroni application by the same Merck organiza-
tion that pionecred in the research and large-scale
production of thiamine, riboflavin, niacin, and other
important vitamins,

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

Merck KNOWS Vitamins!

/

MERCK & CO., Inc.
.rifalryfulurl‘n_g Chemists
RAHWAY, NEW JEnscey

In Canada;: MERCK & €0, Limited=Montreal

Co., Ine.

United Nations Secretary-General Trygve Lie (right) presents to
Dan Piscitello, Quality Macaroni Co,

Colombla's Representative, Dr. Roberto Urdaneta Arbelaez, who Is
Sam Arena, V. Arena & Sons, Ine also Minlster of War, the United Natlons Flag for his country's
R 1% Dil'sea "Ronzoni Macarom Co infantry battallon which soon will join the U.N. Forces in Kurea.
\.I ', R R " Others shown here, left to right, are: General Gustavo Rojas, Com-
o . mander of the Colomblan Military Forces; Francisco Urrutia Holguin,
E. Ronzoni, Jr., Colombla’s Deputy Representative to U.N.; Ambassador Eliseo

Ca. Ine, Arango, Colombla's Permanent Representative to the United Nations,

Ronzoni Macaroni

MERCK ENRICHMENT PRODUCTS

25x 10 32x 0 2
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Production and Drying

Techni

que in

Italian Pasta Manufacture

By Dr. Ing. Giovanni Zuccari (Olficial Translator)

HESE notes aim at calling the at-

tention of all persons directly con-
cerned in the production processes of
Italian Pasta, or interested in the said
production solely fyr motives of study,
on the basie elements which have per-
mitted a true independent weehnique of
Italian pasta manufacture to rise and
assert itself; a technique whose ex-
igencies one cumot nowadays  shirk
and of which, therefore, one must al-
ways be well informed L ., (this in ac-
cordance with a recent article by G,
Garbuio, noted authority on macaroni
production),

If we go back in our mind to the
production aml drying methods in use
fifty vears ago, when the author, still a
child, was entering into his career of
Italian  pasta manufacturer, we fnd
that all operations were minde by hand,
creating a most complicated and hard
pattern of work.  One could some-
times reckon upon the concurrence of
animal forees as to the most toilsome
parts of the work, but that was quite
exceptiomal,  The factories were very
modest and crowded  with workmen,
regardless of the most elementary hy-
pienic rules, so that if a retrospeetive
show were organized in order 1o ex-
hibit the production methods of those
days, the public would perhaps be hor-
rified, thinking that the tempting spa-
ghetti, the stelline, the farfalline, ot
vetera, came out of plces amd imple-
ments exposed 1o all unhealthy con-
tagion,

One might object that speaking of
svstems now surpassed is useless, but
this can be only partly true,  In fact,
the alimentary wheaten pasta, in order
to have really praiseworthy character-
istics for consumption, always requires
(let alone hygiene and rudimental im-
plements) the same treatment and the
same factors or agents,  The whole of
it can nowadays be automatically co-
ordinated, entrusted 1o machingsy and
to cquipment _under  many  aspects
wonderful, but the technique of pasta
manufacturing has  substantially  re-
mained wnalterad, Man-work has been
almost excluded, the most perfect hy-
giene reigns in truly modern establish-
ments, but the paste, in order to be
good, 1o satisfy the legitimate exigen-
cies of the consumer, must come up to
the requisites obtained by the same
original operations as of old,

The primitive development of ali-
mentary  paste production and  con-

sumption took place in south Taly and
Liguria, favoured, in quite peculiar
manner, by the particular climatic con-
ditions, amongst which the degree of
dampness constantly suited for drying
as well as by the natural temperature
and ventilation allowed a perfect, nat-
ural drying of the product,

The manufacturing methods  were
diverse. In south Italy they worked
with hoiling water and soft dough, the
machinery  (kneading-machine  and
pressy wis swift, and swift likewise
wis the paste-drawing.  In Liguria, on
the contrary, they used very hard
doughs, obtained with lukewarm water,
and they drew slowly the paste with
great heat in the bell,

These different systems in working
up the dough were continually devel-
n]u'cl. so that a paste more fitted to the
natural climatic conditions of the zone
where it was 1o he exposed for natural
drying might he obtamed,

Sueh systems gave rise to some seri-
ous inconveniences im!:.'uirim.{ goo
production, it we consider that the
preparation of the doughs, the work-
ing at the kneading-machines and at
the presses were exclusively entrusted
1o the capacity of the workpeople em-
ployed in - them, to their diligence, o
their competence in judging the cli-
matic cnmliiilms, and behaving, in their
work, in conformity with them,  The
ability to work in such conditions was

M '

Ing. Doil. Giovanni Coppa Zuccarl,
Rome, ltaly. Technical Documents Service
and Olficial Translator lor The Macaroni
Journal.

July, 1951

not easy to acquire,  We must retem
ber that if the head of the machine
room, then  lacking ;m[\' controlling
means, had not well realized that hy-
grometric state of the air and the de
gree of humidity of the raw material,
the work of the whole morning, that is,
quintals and quintals of paste, woull
be ruined and consequently, put back
in the subsequent doughs in an exees-
sive quantity, would al:o damage the
subsequent working,

f the climatic conditions were not
suitable, in many cases the morning
waork was not even entered into, he-
cause there was no assurance of sue-
vess, vither for the preparation of the
dough, hanging it up, or drying it.

As we have said, drying the paste
wits substantially entrusted 1o the cli-
matic possibilities of the place, thus
carrying out a natural drying. 1t was
accomplished through three different
stages : exposition to the air, maturing,
and drying up, which we shall here-
after illustrate,

It may be affirmed  that, initially,
south Haly produced nearly exclusively
long sized paste, This was hung up on
the canes soon as it came ot of
the drawing-machine and carried om
into the open air for its maturing. L
wis left there until it had attained a
certain - superhicial hardening, which
was greatly favoured by the boiling
water used in the preparation of the
dough.  The paste thus came out of
the drawing-machine still very hot, anl
the dampness easily evaporated,

The paste underwent this first stage,
controlled, cane after cane, by a skill
ful paste-maker, and was then carric|
into cellars where it underwent a sub-
sequent maturing,

This first stage of natural drying,
in other regions (excepling some rare
localities in Liguria), was not possible.
owing to the manufacturing method
there with cold water or with harl
dough,

The cellars, cool underground places
were fit to prevent acidity, and while
the paste was kept there, were ren
dered damp by putting wet bags on the
wills and the floor.

This humidification was not made
in order that the paste might absorh
humidity, but to saturate the place with
humidity in order to stop the superfi-
cial evaporation, so that the internal w-
midity might spread uniformly through

(Continued on Page 41)
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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 Testod Continuous Automalic Press for the production of all
types ol short paste—round solid, flal, and tubular.

Constructed of finest materials available with slainless steel precision ma-
chined exirusion screw. Hygienically assembled with removable covers and
doors so that all parts of the machine are casily accessible for cleaning.
Produces a superior product of oulstanding qualily, texiure, and appear-
ance.

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

DURABLE—ECONOMICAL—BEST FOR QUALITY

== L |
Designers
and
Builders
e ' of
Proven Automatic Spreader the
Palenled Model DAFS—1000 Lbs. Prod. Firal
Patented Model SAFS— 600 Lba, Prod. Automatic
Spreads conlinuously and aulomalic. Continuous
ally. All types of long pastes—round
solid, lal. lancy {lal, and tubular, Trim- | B sPreader
ming waste less than 10%. Superior in
quality product in cooking—in texture— the
and in app This hine Is
a proven reality—Time Tested—not an World
experiment ] =
|
Combination Continuous Automatic Press : A e il '

FOR LONG AND SHORT PASTES

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

THE IDEAL PRESS FOR MACARONI FACTORIES
With a combined production of 20,000 pounds or less. Change ;
over from long lo shorl paste in 15 minules. A practical press

lo produce all types of short or long pasies

OVER 150 AUTOMATIC PRESSES

IN OPERATION

IN THE UNITED STATES

Consolidated Macaroni Machine Corp;

156-166 Sixth Street

32l

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

FOUNDED IN 1308
159.171 Seventh Street
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FOOL PROOF POSITIVE DRYING
HANDSOME HYGIENIC APPEARANCE

LOOKS HYGIENIC ~ IS HYGIENIC

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

R E A I- E c 0 N 0 M Y are the only words to describe these positive

labor saving, progressive drying systems that produce a constant, high quality,
checl;:-prool paste under the finest hygienic conditions.

Consolidated Macaroni Machine Corp.

FOUNDED IN 1808

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

Structural Steel Frame and

GP X rlasticfacced PLYWOOD

2000 LBS. SHORT CUT DRYING CAPACITY PER HOUR

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

A REAL SPACE SAVER

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809

156166 Sixth Street BROOKLYN, N.Y., U. S. A,

159-171 Seventh Street

32x 10
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“The Road Ahead” (Continued from Page 16)

THE ROAD AHEAD FROM
THE WHOLESALERS' ANGLE

By Harold O, Smith, Jr.
Executive Vice President
U, S. Wholesale Grocers Assoc.
Washington, D. C,

“What's ahed in the Food Field”
gives rise 1o the important role mac-
aroni products may play if meat prices
go higher, or we run into short supply,
or if money is syphoned off through
higher taxes and iumul-huying drives.

Macaroni is the perfect extender for
meat and cheese; therefore, a careful
exploration of all that was done during
World War 11 would be timely,

It must be recognized that manufac-
turers have added so many lines that
today’s self-service stores do not have
shelf space sufficient to give good dis-
lay to more than a seleet number of
items,  Also, self-service loses that per-
sonal promotion at point of sale,

It might be well to look into Krog-
Lr's experience two years ago on re-
designing their macaroni and spaghetti
lines, This story was told at the pack-
ing show two years ago.

The package should be designed to
give good shelf display and tie in with
advertising, including television—keep
in mind colors that will register on
color television.

The package should carry informa-
tion as to size—especialiy spaghetti—
clearly mark number. Also give good
practical directions (not 4 quarts of
witer—few people have large pans).
Show the way to prepare and how to
serve,

Manufacturers should get together
on sizes of containers and uniform
weights so as to simplify the packages
as much as possible, Recently we have
noticed that some maafacturers are
putling out 6 ounce, others 7 ounce
and still others 8 ounce packages. Then
again we find manufaciurers putting
out a 12 ounce, another 14 ounce, and
still another 16 ounce package. This is
rather confusing to the rtail trade.

Quality, of course, 1~ of paramount
importance. We can only sell what you
put in the package. In our institutional
business, the public  feeding  place
stakes its reputation on the quality of
its food, amd trade names are not on
the menu,

Therefore, here again, the quality is
up to you as a manufacturer, Business
built on quality will stand up, since the
cheaper products have a market only
during a depression,

Some years ago there was a great
deal of very poor quality macaroni put
out by some manufacturers. Most of
it was made from bread flour and not
macaroni flour. Tt was not palatable

and was only made to sell at a price,
We believe this did great harm to the
macaroni industry and caused many
people to discontinue eating macaroni
products,

This matter of packing and process-
ing low quality sub-standard foods of
any kind ought to be discouraged by
every segment of the industry, for in
the long run no one profits by it

The cash discount is a very import-
ant factor in the wholesale grocer's
operations, and there are many ad-
vantages gained by the manufacturer
in giving the eash discount,

Also, sales policy and the question of
direet selling is another matter which
comes up frequently where many man-
ufacturers have found that in the long
run they are much hetter off not to get
involved in the many problems of
retail accounts and their, and their op-
crations work much better when they
leave these problems to their wholesale
grocery distributors,

Another problem, 1o which some
thought might be given, is that of tak-
ing into consideration trading areas
rather than natural boundaries. 1 un-
derstand that General Foods made this
change-over several years ago,

All in all, the macaroni manufactur-
ing industry is certainly to be highly
complimented on having made great
strides in improving their products and
doing a good merchandising job,

We, as your distributors, stand ready
at all times to give you our fullest co-

- operation,

AMBER DURUM AND MACARONI
IN FRANCE

By Jacques Audigier, National Sec-
retary, Comite Profesional de
L'Industriels Pates Alimentaires,
Paris, France

First of all, you must bear in mind
that the grair markets in France and
north Africa cre a monopoly of the
Freneh Govermnent (Department of
Agriculture actingg through the channel
of the ONIC in I'rance and its sections
in North Africa SAONIC STONIC-
OCC) since 1936 for wheat only, and
since 1939-40 for all grains. On ac-
count of this principle, the grain office
controls more or less the bread mills,
the semolina mills and the macaroni
manufacturers, There are three offices
named Comite Professionel for each of
these three branches, These comites are
dirccted by a board of manufacturers
under the chairmanship of a high civil
servant and the control of a govern-
ment commissioner.  On account of
these regulations, millers, semolina
millers and macaroni manufacturers

work under quota rules which might
vary and which are proposed to the
government by the different comites
Though the grain business is still
state monopaly, private firms have still
an activity and the ONIC sells or buys
grain to the private firms, and in cer
tain cases delegates its rights, as lately
when the semolina millers purchaseil
900,000 bushels of durum wheat from
this country,

That is, in a few words, how th
French grain market is organized, |
shall tell you now briefly how we are
working in the durum line of the grain
business,  Amber durum is the best
wheat for macaroni products, and be-
fore the war there was a food law in
IFrance obligating all macaroni manu-
facturers to make their products out of
amber durum.. The macaroni manufac-
turers are fighting now so that this law
might be put in force again, It was
suspended on account of war condi-
tions.

The principal place  from  which
comes the amber durum required for
the needs of the French  macaroni
manufacturer is North Africa. Witha
normal crop, North Africa can meet
the requirements of the French and
North African macaroni manufactur-
ers and of those of the natives of
North Africa, which consume the most
part of the amber durum produced in
this part of the world under different
forms, one of which is the couscous.
As the erops over there depend mostly
on the moisture, which is very irregu-
lar, one cannot always be sure of good
average crops. For example, after the
very good crop of last year, the spring
drought has been so tremendous that
the erops of this year are much under
the normal average,

To improve the acreage of amber
turum, the French government (which
taxes once a year the prices of wheat )
has fixed for amber durum a premium
of 15 per cent based chicfly on the
point that amber durum gives a lower
yield per acre than other wheats, In
the meantime, to improve the quantity
and the quality of amber durum, th-
ONIC has organized a Commission of
the Amber Durum Wheat, which con-
sists of amber durum growers of North
Africa (natives and non-natives) sc
molina millers, men in the grain busi-
ness, macaroni  manufacturers, con-
sumers, and civil servants of different
departments (agriculture and financial,
including economics), The majority
belong 10 the amber durum  wheat
growers and the chairman must always
be a durum wheat grower, Every year
during the winter, this commission
meets in North Africa to fix the dif-
ferent standards of the amber durum
wheat for the next crop, and again in
June to give its advice on the future
price,

This commission has promoted in
Algeria and in Tunisia the exchange,
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Does your package put a picture
in the shopper’s mind?

Surveys show that today's food shopper is open-minded. Two out of
three purchases in supermarkets are “'store decisions”, . . made while
the shopper ia looking at displays, picking up packages.

She's open to suggestions that will help her plan menus, An eye-
catching package that helps the shopper picture easy-to-prepare,
wholesome meals rates high as a self-seller.

The ability of your package to suggest a meal idea is one of twelve
check points in “How To Rate Your Package Objectively,” an easy-to-
use guide for analyzing the self-selling job your package is doing. Write
for this handy folder today. E. I. du Pont de Nemours & Co. (Inc.),
Film Department, Nemours Building, Wilmington 98, Delaware.
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pound by pound, of good seeds against
regular ones, In Tunisia, they have
built up a special elevator for this pur-
pose. In the meantime, it helps the dif-
feremt experimental stations to find
new varicties. The aim of the research
is to find an amber durum with a good
color, rust resistant qualities, short and
strong straw, and carly maturation,
The Ariana Station in Tunis is very
well equipped and you will see part of
it in the motion picture w'.ch was
taken in April of 1951, during the last
session of the Commission des Bles
Durs. There is another station at Mai-
son Carree near Algiers for Algeria,
A big laboratory is being built theré
with the help of the semolina millers
and macaroni manufacturers to find
out which are the best amber durum
virrieties for their products,

I pass now to the semolina millers,
who cither from France or Algeria or
Tunisia are in the same professional
comite, There are around twenty semo-
lina millers in France, and about two
or three times as many in North
Africa, as there are quite a few very
small millers in North Africa. T can
say that French semolina millers and
North African millers each send firty
per cent of the semolina required by
the macaroni manufacturers. Every
year they meet with the macaroni man-
ufacturers to see what will be the
standards of semolina for the next
crop, and the government fixes the dif-
ferent qualities, generally in accord-
ance with those required by the profes-
sional men, The price of the different
types of semoling is taxed by the
Irench government.

The comite of the macaroni industry
includes only the French and Algerian
manufacturers, It works in the same
way as the semolina millers comite,
There are 365 macaroni plants in
France, and 50 plants in Algeria. Of
Irance’s 365 firms, the four largest
have a daily capacity of above 100 tons
and produce 42,28 per cent, The 42
enterprises which have a daily capacity
of above 10 tons produce 39.58 per
cent, and the 97 enterprises having a
duily capacity above 1 ton produce
13.36 per cent. The 234 enterpriscs
which produce ynder a ton daily pro-
duce 4.80 per cent.

Consumption of macaroni goods has
increased duriug the last ten years, The
years of rationing were very much
uncqual on account of the difficulties of
getting semoling, or even soft wheat
flour, Here are the quantitics by crop
year (August 1 to July 31 of the next
year).

1939-40. . .......396,000,000 pounds
1940-41. .. .. ....362,780,000 pounds*
1941-42. .. ......307,780,000 pounds*
1942-43. .. ......438,020,000 pounds
1943-44. .. ......398,420,000 pounds
1944-45.........330,000,000 pounds
1945-46.........455840,000 pounds*
1946-47. ... .....311,300,000 pounds*

1947-48. . .....,.217,800,000 pounds
1948-49. ..., ....352,000,000 poundst
1949-50, . .. .....555,060,000 pounds
1950-51. . . Certainly over 550,000,000

The capacity of all the plants put to-
gether is certainly around 1,000,000,000
pounds for a year, The sales are ap-
proximately 40 per eent long goods, 40
per cent short goods, and 20 per cent
rolled goods. By comparison, an Ital-
ian cats 88 pounds of macaroni prod-
ucts in a year, a Swiss nearly 20
pounds, a Frenchman more than 13
!mum]s. and, if 1 am correct, an Amer-
ican citizen nearly 7 pounds,

The war damage 1o this industry
comprised eight plants completely de-
stroyed, 36 plants partly damaged, The
amount of the loss was roughly $12,-
000,000 to which must he a'hh'l!)ull the
German  requirements  (cars, trucks,
semoling, Nour and macaroni products).

The prices are still fixed by the gov-
eenment, but in a different way. For
all kinds of macaroni products, except
the ones made with egg for which the
price is completely free, each macaroni
manufacturer makes his own selling
price, including the following elements:

1. Cost of the semolina plus its
tramsportation, including a percentage
of loss on the finished product,

2, Cost of the sacking material, plus
its transportation, including a percent-
age of loss,

3. A fixed amount of money for the
processing, the power, the overhead,
the benefit,

4. A percentage of the selling price
for interest and merchandising,

5. Taxes which are a percentage of
the selling prices—14.5 per cent for
taxes a la production (production tax)
plus 1 per cent for sales tax.

Macaroni products are still one of
the cheapest commadities. The price
indexes base 100 in 1938, give in 1949
flour 1620, bread 1232, beans 1973,
meat 1554, eggs 1718, milk 1976, but-
ter 2021, sugar 1818, and macaroni
products 1498,

To finish, I shall say a few words of
the collective advertising campaign
which has been built up this year by
the semolina millers and the macaroni
manufacturers, We hope that next year
the amber wheat growers will join us.
For every hundred kilos, which means
about 220 pounds, the semolina miller
gives 10 francs and the macaroni man-
ufacturer 15 francs. These amounts
have given us a small budget of 50
million francs which is the equivalent
of $170,000 to be spent in five months.
We have emphasized that macaroni
products are one of the most energetic
foods and very digestible, the simplest
food to prepare, the most economical
food. We have done this advertising

*There l':'(uul do_not include the Departments
of Nord, Pas de Calais, Haut Rhin, Bas Hhin
and Moselle,

tLast year of rationing.

in the daily, weekly and monthly press,
in the motion pictures and on the radio,
although it is state-owned, Four adver
lising movie pictures which went all
through the cinemas, We passed also
with the newsreel a cooking competi
tion on the Eiffel Tower and a part o1
the session of the Commission des Ble-
Durs in Tunisia. 1 hope it will no
hother you too much to see these pic
tures.

I have tried to give very brielly the
picture of the macaroni industry in
France, and of the amber durum busi
ness, We think, after having scen the
Langdon sub-station which is handled
in a very wonderful way by Dr., Victor
Sturlaugson, your mills and your mie-
aroni plants, that we can do a lot of
work together. We are planning 1o
send you our different varieties of
durums and take yours in exchange.
This will help in finding out which are
the best varicties resisting  disease
which give better yields, and above all
which ones give to the consumer the
greatest satisfaction, We must always
remember that all our work is for him.

DURUM GROWING IN
- THE UNITED STATES

By Viclor Sturlaugson, President,
Durum Show & Supt., Langdon
- (N.D.) Subslation

1 shall endeavor to give you a few
highlights with respect to the growing
end of this great durum industry, A
better understanding of the various
problems involved and a greater corre
lation of our cfforts with respect to the
different phases of the durum industry
are important factors incident to the
future success of the convention theme,
“The Road Ahead.”

During the past few years, North
Dakota has produced about forty mil-
lion bushels of durum annually.” This
accounts for more than ninety per cent
of the durum grown in the United
States. About nincty per cent of the
forty million bushels grown in North
Dakota is confined to twelve counties in
northeastern North Dakota which com
prise the so-called “Durum Triangle.”
An area of approximately fifteen thou-
sand square miles, The top twelv
counties are Cavalier, Bottincau, Ro-
lette, Towner, Ramsey, Nelson, Walsh,
Benson, Pierce, Wells, Barnes an
Grand Forks, The amber durum pro-
tluction is confined largely to five of
these counties in the heart of the du-
rum area. These are Cavalier, Rolette,
Towner, Ramsey and Nelson. Cava-
lier county usually leads, with an an-
nual production of about four million
bushels,

The main factors incident to render-
ing this relatively small area suitable
for durum growing are soil type, cleva-
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tiom, and cool, seasonal temperatures.
The soil is of a medium loam type (not
a< heavy as the Red River Valley
soils), the elevation is about 1,600 fect
ahove sea level and the temperatures
average about five degrees lower than
the average temperatures for the re-
mainder of the state,

Durum was first introduced into this
arca about 1905, Favorable yields, in
comparison to the bread ™ wheats,
prompted a rapid increase in the durum
acreage in suceeeding years, At pres-
ent, the top durum producing counties
grow about eighty per cent durum
against twenty per cent bread wheat.
The durum growing farms run from a
quarter section (160 acres) to a section
or more (040 acres) with an average
of about 400 acres.

The early varicties grown were
Armautka, &ulmnk:n, Nodak and the
like. These gave way to Mindum in
the carly twenties, Mindum is still
e of the leading varicties grown in
the durum class. In the late twenties,
a durum breeding program was insti-
tuted co-operatively between the U, S,
Department of  Agriculture and the
North Dakota  Agricultural  College,
under the direction of Dr, Glenn S,
Smith, then federal plant breeder and
presently associate  director of the
North Dakota State Experiment Sta-
tion, Fargo. When Dr, Smith was as-
signed to his present position, he was
siceeeded by Ruben Heermann as fod-

cral durum plant breeder, stationed at
Fargo. The main durum plant breed-
ing nursery is located at the Langdon
sub-experimental station at Langdon,
which is in the heart of the durum
area. There new, improved varicties of
durum are produced and ultimately
distributed to the durum farmers of
the area,

The objectives of the durum breed-
ers involved the production of better
durum varieties which would overcome
at least some of the defects of the va-
ricties being grown, such as susceptibil-
il)' to rust and other discases, low
yield, weakness of straw, length of
straw causing too much bulk for the
farmers to handle. With these objee-
tives in view, crosses between Mindum

and Vernal Emmer were made in the

late twenties and carly thirties. Two
new varieties resulting from this eross
were purified amd released to the farm-
ers in the early forties (1943), These
were Stewart and Carleton, both of
which carrivd a great deal more resist-
amce o the then known races of durum
rust than did the standard Mindum,
Stewart carried a greater yield eapac-
ity, slightly stronger straw and equal
or hetter quality, Carleton carried dis-
tinet strength of straw, which facili-
tates handling, particularly on low land
where lodging is o major problem,
yields about equal to Mindum and has
superior quality, In succeeding vears,
two audditional durum varieties have

been released, namely, the Vernum and
iNugget, The former is an carly ma-
tming kind, quite well suited fo the
soe'hern portion of the durum arca
and certain areas in South Dakota,
The Nugget is distinctly carly matur-
ing, has straw about nine inchies short-
er than the former durum varicties, of
excellent milling quality. Some of its
defects are weakness of straw and re-
latively low average yield in compari-
son to Stewart and other high yiclling
varieties,

The Stewart variety has gained the
greatest popularity  of any  durum
viriety ever grown in the durum area,
and is the only amber durum ever
grown on more than a million acres in
any given year (1949-50),

I'he greatest problem confromting
the durum farmer at the present time
is the hazard of the possible continued
damage resulting from a new race of
rust (151) which invaded the durum
arca for the first time in 1950, This
rust eaused tremendous damage to the
durum crop last year, reducing the po-
tential “yicld by an estimated twenty-
five per cent and causing further dam-
age through lighter per-bushel weight
and inferior quality. While the more
recently produced varieties of durum,
including the Stewart, Carleton, Ver-
num and Nugget, had inherited resist-
ance to all the races of durum rust
known to this area prior to 1950, ney-
ertheless they are all suseeptible to the
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rust race 1518, Whether damage from
rust 151} similar to that which was sus-
tained in 1950 will reoceur in 1951
and suceceding years is unpredictable;
however, it is our firm belief that the
atest single factor responsible for
the widespread damage in 1950 was the
lateness of the season in that the gen-
eral seeding operations could not be
accomplished until after May 25, 1950,
which was just a month later than the
average seeding date for the durum
crop. This placed the durum crop in
A position where it was particularly
vulnerable to damage from 158 rust.
In other words, in a normal season we
could reasonably expect much less, if
any, damage from this new hazard,

In looking ahead another year, the
most serious aspect of the problem is
the fact that now, for the first time,
stem rust race 1513 will certainly pre-
dominate in the rust burden which the
wind has carried south 1o Texas and
Mexico where it will live over on the
green wheat now growing, Never be-
fore has 158 been the most prevalent
race in this area which is the primary
ource of our supply of stem rust for
another year,  Because stem rust re-
quires a peculiar combination of plenty
of inoculum, favorable south winds
and  heavy dews or light rains, not
every year i3 a rust year. Therefore
no one can forecast what will happen
in 1951, However, with 158 on the
loose, there is no basis for minimizing
the seriousness of the problem,

There are two general ways of con-
trolling rust: first with chemicals and
second  with resistant  varieties, To
date, the former method is impractical ;
however the present situation will be
an incentive to develop new chemicals
for the control of rust,

Rust-resistant varieties with the rhist
controlling chemical bred into them
afford the most cconomical control. At
the present time, neither the United
States or Canada has any commercial
aricties of hard red spring wheat or
duram entirely resistant to 158, How-
ever, resistant varictics of wheat and
wheat relatives are known and a well
organized program of breeding  will
certainly result in new varieties which
cin withstand this new hazard, All the
plant breeder asks is one resistant
variety suitable for a parent and some
time. They already have been success-
ful in controlling stem rust since 1935
with resistant varieties, There is every
reason (o expect that they will succeed
again with this more virulent enemy,

Plant breeders and plant pathologists
have been aware of this new rust race
for several years and have been getting
ready for the possibility that sometime
it might occur on a widespread scale,
Wheat breeders in Minnesota, North
Dakota and Canada all had new wheat
hybrids growing in the nursery in 1950
which showed varying degrees of re-
sistance to this new rust. To be spe-

cific, some of the durums were crossed
in 1944 with Kapli emmer (resistant
to 1518) and the progeny tested in the
seeddling stage in the greenhouse in
December, 1946, Some  Progenies
showed a high degree of resistance in
this greenhouse test, and they were
crossed again in 1947, Some of the
material from this cross was grown in
nursery rows in 1950 both at TFargo
and at Langdon, and showed very sat-
isfactory resistance alongside of highly
susceptible check rows. This resistant
miaterial, however, still has poor kernel
shape and will not make satisfactory
macaroni. It is carly and short strawed,
hut probably will not yield well enough
to be considered a satisfactory com-
mercial v - It will be necessary,
therefore, to ke further crosses with
Carleton, Stewart, Mindum and other
promising newer durums hefore a com-
mercial variety resistant to 150 can he
expected,

FFor the durum, it probably will still
take at least five or six years. The
hottleneek is the high requirements for
macaroni quality placed upon any new
variety, To combine these character-
istics with the rust-resistant features of
a poor quality foreign durum or with
Kapli emmer will require  repeated
back-crossing to the commercial va-
riety, combined with careful selection
and greenhouse testing for resistance
to 1513, Furthermore, the resistant
progenies must be examined and tested
for other numerous characteristics
which are required of a commercial
variety such as earliness, strong straw,
resistance to other diseases and good
vielding ability.

The breeding program is being ex-
cellerated through the expanded use of
the greenhouse, both for testing for
rust and for increasing the new hybrid
progenies.  Two generations can be
grown every winter and one in sum-
mer. Thus, with the help of adequate
ureenhouse space, three generations can
be grown in large quantities and nu-
merous progenies must be produced,
tested and examined. Because only one
in a thousand will re-combine all the
desired characteristics, most of the ma-
terial will be thrown away. There is,
however, no other way to do the job,
and it will be done as speedily as pos-
sible, consistent with funds and facil-
ities available for that purpese.

A substantial increase in the durum
acreage growa has been noted in the
past five years, The 1949 acreage was
estimatedd at 3,577.196, as compared
with 2,179,258 acres in 1944. The in-
crease is dve to improved durum varie-
ties, market demands, and the fact
that, during the past ten-year period,
the best durum varieties have oul-
yiclded the best bread wheat varieties
by three bushels per acre in the area
designated as the Durum Triangle.
Further, a comparison of the prices,
including premiums, received for du-

rum verses hard wheat during the pa-t
ten years reveals a nine-cent-per-bush |
advantage for the durum, Yields of
all crops in our area are being in
creased through better tillage methad-,
application of fertilizer and control o
weeds by chemical sprays,

Some of the durum acreage formerly
grown gave way to other highly com
retive crops, including hard wheat, bar-
L-y and ILLx, this year (1951), This
was largely due to the fact that laq
year, 1950, durums suffered greate
damage from rust 158 than did the
earlier maturing bread wheats. Mot
of durum farmers, however, are anx-
jous to continue production of this
specialized crop adapted to their area
and are “taking a chance” in spite of
the possible reoccurrence of 158 rust
damage. The durum acreage reduction
in 1951, which T would estimate at ten
per cent, is confined largely to the
border areas of the durum belt. Should
we escape serious damage from 151
rust in 1951, we probably will not have
to be too concerned about a further
reduction incident to the future durum
acreage. The inereased outlet for du-
rum products will prompt the durum
grower to produce a sufficient bushel-
age to fill the increased demand.

Favorable  weather  and - adequite
rainfall over most of the durum area
thus far this year gives promise of
another good crop. The durum crop
still has a long way to go prior o ma-
turity, and as always, many lhings'cam
happen between now and harvest time,
However, as of now, T would venture
to say that prospects for a good durum
crop are favorable,

And now prior to concluding my re-
marks 1 wish to convey to this splendid
convention the most hearty greetings
and good wishes from the management
of the North Dakota State Durum
Show and the durum growers in North
Dakota. Through the medium of the
State Durum Show, which has been
held at Langdon, North Dakota, an-
nually during the past twelve years, we
have been very happy to note progress
incident to improved quality of duruni,
a better understanding between the
durum growers and the durum prov-
essors, and an improved general re-
lationship of all concerned. We have
been very happy over the fine support
you folk have given to us, financially
and otherwise, Many of your members,
including Mr. Donna, Mr, Green, Mr.
Ryan, Mr. Norris, I, J. Hetherington
and others have attended our shows on
many occasions and have made most
valuable contributions towards their
general success. It will be our con-
tinued aim to build the North Dakota
State Durum Show and the Macaroni
Festival, instituted at Devils Lake,
N. D,, last year, into institutions which
will help to reflect the true picture of
the importance of the durum and mac-
aroni industry as a whole, endeavor-

25x 10

July, 1951 THE MACARONI JOURNAL 3

ing to promote progress beneficial to
all concerned,

Last week we were most happy over
the privilege of escorting Mr, Jacques
\wdigier of Daris, France, and his
party  of  seven oder  distinguished
centlemen from France, Tunisia and
lgeria, through the durum area, visit-
g several points of interest including
the North Dakota State Mill & Ele-
valor at Grand  Forks, Minn-Kota
Power  (Lilectrical)  plant, " Grand
Forks, Langdon  Sub-Experimental
Station, Langdon, several large durum
farms, large modern Co-op Elevator at
Iddmore, N, D, and other points of
interest,  We sincerely hope that these
distinguished gentlemen enjoyed their
visit in our midst and T deem it a per-
somal privilege and distinet pleasure to
meet them again here at this memor-
able convention,

And in conclusion let me say thank
you very much for your most splendid
hospitality and the many acts of kind-
ness extended (o Mrs, Sturlgson and
mysell since we arrived in your fair
city of Chicago. This is indeed a most
happy oceasion for us and we deeply
appreciate the privilege of being with
vou. A most hearty invitation s ex-
teniled to each and every one of you
who are assembled here to come Lo our
North Dakota State Durum Show at
Langdon and the Macaroni Festival at
Devils Lake whenever any of you

could arrange such a sojourn to North
Dakota. The Durum Show is usually
held early in November and the Mace-
aroni Festival during the latter part of
July, Farewell and thank you very
much,

MAEING AND SELLING
MACARONI PRODUCTS

By C. L. Norris
Advisor, NM.M.A.

“Making and Selling Macaroni” and
“Efforts that Should be Made for Fu-
ture Industry ’rogress” are the sub-
jueets assigned me. The last nine words
of the printed introduction are packed
with significance, They embrace the
very reason for our gathering here,

These nine important words are
“Efforts that should be made for fu-
ture progress.” We are vitally in-
terested in what we can do for prog-
individually, as a company and
as an industry,  We purchase the fu-
ture with the present, Our future will
always depend on what we do today.

The old saying, “When My Ship
Comes In,” originated in Sal Eng-
ladd. - From there went ships  that
roamed the world 10 trade,  Each
member of the erew could conduct
private ventures o the extent of the
capicity of his little sca chest or sea
bag. He conld take money and bring

back precious gems, pearls from the
South Sea Islds, silk, exquisitely
carved ivory and sandalwood, which
would sell at a fortune,

When a sailor didn’t have funds, he
would take the money of his relatives
and friends and share the fortune,

Once these Salemites had invested
money, the ship would become their
ship and they were wont 1o stroll on
the seashore of an evening, scan the
horizon for sight of the sails of their
ship and dream and talk about the life

Mr. Norris

Let us help you modernize your plant
for greater profits in '51
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of luxury they would live when their
ship came in.

We have come 1o use the term
“when my ship comes in” to mean
good fortune drifting to us unplanned
and unexpectedly. DBut these old Sa-
lemites had no such impractical view,
They knew full well that they could
expect nothing unless they had in-
vested in the cargo.

We must take that same practical
view in conducting our industry, We
must plan, invest, and strive for our
progress. We must do the things now
that will bring returns in the future,

When the late Henry T, Ford
reached his seventicth year, he said,
“The future fairly startles me with its
impending greatness, We are on the
verge of undreamed possibilities,”

Unquestionably we are, but how will
we prepare for it? By solving our
problems,

Every problem yields to thought and
work, Solutions may scem to be out-
side the realm of possibility, yet per-
sistent work and thought “sometimes
will suddenly bring an answer to our
most baffling problem,

What are the chief problems in our
industry today? Are they mechanical?
We have the “French commission of
macaroni industry representatives as
our guests at this convention, This
group is composed of growers, millers
amd  macaroni  manufacturers  from
France and north Africa. They have
been doing some visiting around our
country and 1 am sure that they will
agree that our most serious problems
are not in the fieclds of production in
this country. I am not saying that we
should not continue to encourage the
dreams that are in the minds of our
inventive personnel, of our patient re-
scarch workers, and our laboratory
kitchen cconomists, Let's not be salis-
fied with what we have done and what
we are—let's continue to want better
and bigger things, Not more than a
handful of people knew of the exist-
ence of Charles Martin Hall, yet today
he is honored as one of the twelve
greatest inventors of the century. He
discovered a commercial method of re-
covering aluminum from the kind of
mud called “bauxite” and founded alu-
minum, which, in turn, made it possi-
ble for men to fly. Until a few years
ago, the dreams of a tunnel between
Manhattan and New Jersey, under
New York harbor, existed in the mind
of only one man, Clifford M. Holland.
Today about fifty thousand motorists
drive through the famous Holland
Tunnel daily,

I'cople have an “aspiration factor”
which makes tomorrow utterly unpre-
dictable. No one here can say with
<ertainty that some significant change
will not affect the macaroni industry.
before we meet again.

You are all familiar with the fact
that our industry is capable of produc-
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ing, with its present equipment, a
hillion and one-half pounds of mac-
aroni products annually,  In 1950, a
little less than one billion pounds were
consumed. Yes, we should continue to
strive to better our  manufacturing
processes but | am sure that you will
agree that our chief problems are not
mechanical,

Raw materials are not our problem.
We have made great strides in improv-
ing our relations with the producers of
our raw materi We are working
hand in hand with such people as Vie-
tor Sturlaugson, who is here with us,
and the leading  federal and  state
agronomists o the end that the best
varicties of durum  wheat  shall be
grown in this country, | am not mini-
mizing the many problems with which
these people are faced, but T am saying
that the growers and all of these fine
people engaged in the improvement of
raw materials are aware of their mar-
ket. They know what the macaroni
manufacturer desires and  they are
striving toward perfection in supplying
the choicest raw ingredients,

The millers, in turn, are doing the
finest job they know how in the pro-
duction link by working closely with
growers in experimental work, before
the seed is in the ground, during the
growing period and right through the
harvest.  They seleet the best of the
crop and place it into the hands of the
macaroni manufacturer in the form in
which he desires it for his individual
needs, No, 1 would say our problems
are not, at this moment at least, raw
miterials,

To me, the greatest ehallenge and the
most constant problem of our indus-
try, is to gain, maintain or enlarge our
place on the American  housewife's
table. A solution of this problem will
not drift into our lives, We must think,
plan and work for it, and in these days
when we are in competition with other
food groups who have similar objec-
tives, it is a strenuous fighting position
that takes money, co-operation and ex-
change of ideas, such as we are doing
now, Right here, we, of course, enter
into conflict with every other ale. ., ag-
gressive food processor, The conners,
the millers, the bakers, the potato grow-
ers, the rice converters, the meat pack-
ers, are all vicing for position on Mrs,
Housewife's table, To the strong and
swift will go the victory because the
human stomach will take just so many
ounces of food, The vendor who does
the hest job of convineing Mrs, Con-
sumer that his product is finest from
the standpoint of nutrition, as well as
eye and taste appeal, will make the
table that day and the rest will remain
on the retail shelf,

Selling, then, is our greatest problem
for the future. I have been very
pleased with the manner in which some
of our smaller manufacturers have
come to the front in their individual
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territories in recent years, in aggre:
sive sales and merchandising campaign -
on their particular brand., Most of u-
have come to realize that it takes sale-
and merchandising ideas backed up b
aggressive, well-planned efforts in th
various advertising media in order tha
we may obtain the gains in volum
which are an ever present challenge 1,
our way of life and methods of doing
business in this country,

Evidence that these individual ei
forts have been successful is apparen
in the fact that, in the face of a de
clining consumption of wheat products
in general and a declining consumption
of potatoes (which, by the way, has
the potato growers very much worried )
the macaroni industry, on the other
hand, h en the consumption of its
products rise from 4.3 pounds per
apita before the war to 6.6 pounds in
1950. Praduction figures for this year
indicate an increase in consumption of
approximately 14 per cent,

However, with the possible excep-
tion of one brand, no one has even
close to a 100 per cent distribution in
this country. This job of selling the
American people on eating more mac-
aroni products, and even coming close
to the per capita consumption of some
of the Evropean countries, is too large
and time-consuming for any one of us,
It is on a national scale that we must
guide and correet public thinking where
unfair criticism has arisen with regard
to our product, The ideas that mac-
aroni products are fattening, that they
are a forcign food, that they are not
nutritious in themselves but simply the
carrier of other more nutritious foods,
must all be corrected quickly on a na-
tional level. Personally 1" am  very
happy to see a large producer of food
products with a national distribution
enter the macaroni field, 1 helieve that
it will be healthy for the industry to
have in it a manufacturer who is ci-
pable and willing to expend the sizable
sums of money in our national maga-
1l ather media in the interest of
extolling the merits of macaroni proil
ucts to our people.

A few years ago a number of u-,
realizing the magnitude of the joh
before us, decided that the only way
that it could successfully be overcome
would be for all of the people in our
industry to join themselves together
in a co-operative effort in order that
favorable publicity might be directed 10
our products, Most of you are familiar
with the composition and the results of
the National Macaroni Institute in the
comparatively short time in which it
has been in existence. The record
shows that it has been successful in
avoiding most of the pitfalls of pre-
vious like ventures. 1 would not say
that some mistakes have not been made.
Certain fashions tend to repeat them-
selves. So do certain mistakes, We
make them over and over again in
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thythmic cyeles. We have striven to
appraise and  acknowledge mistakes,
tike note of the ways in which we
lave gained or lost ground in the past,
i this matter of creating macaroni eat-
ing habits, and I feel that we have
minle remarkable progress,

1 like to think of every reputable
nunufacturer in our industry as a red-
blooded American who believes in
fair deal for everyone, who wants to
pay 100 cents for every dollar's worth
of value he gets. Getting values for
which one does not pay is wrong some-
where, It's like going to lunch with the
same crowd every day and never reach-
ing for the cheek. It's pushing his
shiare of the expense unfairly on the
shoulders of others, admittedly such
good fellows that they overlook the
litle meanness of the side-stepper,

For instance, there are about two
hundred  and  twenty-five  macaroni
manufacturers in the country. One
hundred of these produce 80 per cent
of the total volume, Seventy-five per
cent of these are contributing to our co-
operative publicity effort, designed 1o
increase the sale of macaroni products.
Everyone in the industry is admittedly
being helped, regardless of whether or
not they are bearing their fair share of
the load. Just what are the thoughts of
the other twenty-five men? Let us try
to imagine:

No. 1 may say, “It's a good thing, |

have wanted to get behind it but [ have
just procrastinated. 1 will take care of
it right away.” (But he hasn't yet).

No, 2 says, "1 am reaping the bene-
lits of the aggressive action of industry
leaders and 1 know that our industry,
the same as all other industries, will
not be healthy and grow without ener-
getic leaders, but 1 won't pay a cent.
Here's where 1 can get something |
don't pay for. After all, I didn't ask
them to do anything for me.”

No. 3 says, “1 stand on my legal
rights. You can’t make me join or pay.
I don’t care what anyone thinks of me
as long as | can keep my money in my
pocket,”

And so on. Let us hope that you, if
youare not now co-operating with your
fellow manufacturers, have simply heen
the victim of your own neglect, That
you have not stopped (o think in how
unfavorable a light your neglect to join
the National Macaroni Institute has
placed you, and that you will join to-
tay . . . not tomorrow , , , but today.

And so 1 would say that our prob-
lems, on which we are working indus-
triously and constantly, are to obtain
the finest raw materials possible and to
process them in the most modern plants
that w 1 operate under the guidance
of trained engineering and production
people,  Qur free enterprise system
wikes care of the vital necessity of satis-
factorily handling these two problems

o

in the soundest, most economical man-
ner. If they are not soundly handled,
the manufacturer will simply be plowed
under and soon forgotten. But to re-
¢t 1o me, our greatest task in
s ahead is that of selling. To
the degree to which you apply your-
selves in the expenditure of brains,
energy and money, in this field, you
will in like degree reap the harvest.
To my way of thinking, to the degree
in which we are suceessful in getling
100 per cent of the manufacturers of
our industry 1o co-operate with the
aims and ambitions of the National
Macaroni Institute, we shall he sue-
cessful in bettering our position in this
great competitive field o satisfying the
food wants of the people of this coun-
wry and elsewhere,

A s, as you stroll along the shore
in the evening as the Salemites used 1o
do, and wonder when your ship is com-
ing in, ask yourself how much you
invested in the sea chest of the erew.,
As in those days, it took a well-equip-
ped ship amd a thoroughly trained crew
to complete a successful voyage ; today
in our business, | would liken the ship
to the National Macaroni Institute,
the erew to your officers, board of di-
rectors, Dol Green and the Theodore
Sills organization.  In those days, it
took willing and enthusiastic inv
In like manner, if our voyage is
suceessful, it will take your enthusiastic
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backing in brains, energy and finances
if we are to realize the dream of our
ship coming in,

PROBLEMS OF DURUM MILLING

By Ellis English, President,
Commander-Larabee Milling
Company, Minneapolis, Minn,

Mr. English spoke of general mill-
ing problems from wheat to the fin-
ished product, elaborating on the prog-
ress that has been made to date and
the continuing research going on in
milling processes, in wheat handling
and in handling and shipping semo-
lina and durum products, Sanitation
and house cleaning from the farm to
country elevator to terminals to the
mill was talked about and it was
brought out that mill technicians and
chemists were collaborating with fed-
eral food and drug officials ta help
produce the cleanest and best possible
durum products, With the aitr(::f the
American  Association of Railroads
and the Millers National Federation,
new and better box cars are now in
production,  Further improvements
and changes in packaging are just
around the comner, all of which will
bring to the macaroni manufacturers
the best possible raw materials to help
produce the best possible macaroni
fouds.

Mr. English also commented about
government regulations during the past
war and the government's cfforts to
regulate and control industry today ;
that our macaroni foods “industry
should resist with all its power, efforts
by certain government agencies to reg-
ulate, control and change raw and fin-
ished material stand:mﬁ:. He further
talked about the competitive system in
America; about free enterprise and
about our profit and loss system of
doing business and that we should
strive with all our might to keep our
freedom and American heritage. It
was urged that the durum wheat grow-
ers, millers and the macaroni foods
manufacturers continue to co-operate
and work together so that each can
look ahead with confidence and that
“the road ahead” will be paved with
profir

HOW THE ASSOCIATION CAN HELP YOU

By Robert M. Green
Secrelary, NMMA

This is the 47th annual get-together
of macaroni and noodle manufacturers
and their allies, The road we have
traveled has been rocky, and we can
be sure there will be more bumps on
“The Road Ahead.” The association
can help you by lessening the bumps
and speeding industry proeress,

Your association today is composed

THE
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of B0 leading macaroni and noodle
manufacturers and 25 allies, They are
banded together to promote and safe-
guard the welfare of the industry and
1o elevate macaroni products and noo-
dle manufacture to the highest plane
of efficiency, effectiveness and public
service,

These  objectives are  being  ap-
proached in a number of ways, First,
mn order to insure a good supply of
quality raw material, the association,
lLrough its durum relations committee,
headed by Vice President Maurice L.
Ryan, has done a consistent job in past

Mr. Green

vears in improving our relationship
with the growers by getting to know
them and their 11ruh{-ms and by letting
them know us and our endeavors,

This advertisement, “More Durum
Mceans More Money for You,” was
run this spring throughout the durum
belt and pointed out to our suppliers
that 10 year averages prove that durum
gave a f;utlt'r average yield and a bet-
ter dollar revenue than any other type
of wheat, The popularity of maca-
roni foods made l‘nml durum is being
increased through our aszocintion and
National Macaroni Institute efforts, so
that the market for durum is assured
of being strong and steady.

This is the advertisement we ran
last year, Our coverage this year was
stepped up to include the North Dakola
Farmer, a bi-monthly magazine with
wide circulation in the durum area,

Here are pictures from the 13th an-
nual Durum Show,  We retain a mem-
bership in the show and award a
plaque to the sweepstakes winner for
the best entry in the show, The pic-
ture on the right shows Maurie Ryan
holding the plaque, the winner, Mr,
Waolfe, is in the center, and our friend,
Vie Sturlaugson, is on the left. The
picture to the left shows Vie and Mau-
rie looking over the samples of Chilean
wheat which were Ldisplayed at the
show, LR

The Chilean ambassador, “with his
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commercial counselor on the right, i«
checking more of this wheat witl,
North Dakota Representative Aandali|
in Washington, cVe gained consider-
able publicity for durum and ourselyes
in this exchange of wheat which may
be resistant to stem rust,

This type of work nat only helps th
durum farmer but the macaroni in-
dustry and you,

Jim Winston, who has been Ben
Jacobs’ right-handl man for quite som.
time, was appointed director of re-
search in January. Ben went into
semi-retirement but continues to keep
up Washington contacts during the
emergency,  One of the most impor-
tant things Jim does is to make exami-
nations of noodle samples to see if
they rmnlply with federal standards,
This is done as part of the associa-
tion's law enforcement program, He
also advises members on labeling re-
quirements and sends out periodic bul-
letins and informative matter on sani-
tation and technical aspects of produc-
tion,

As our official chemist, he is our
representative  in - conferences  with
state regulatory officers and food and
drug officials,

At his suggestion, the Association
of Official Agricultural Chemists are
now conducting a study to recommend
techniques developed by the Jacobs-
Winston Laboratories to obtain better
recovery of egg solids and thereby en-
able chemists to make more accurate
analyses,

Information that you want to pre-
serve in your reference files comes to
you in our official trade publication,
the MacakoNi Journaw, edited by
our secretary emeritus, M, J. Donna,
who has had 32 years experience with
this association. The JouknaL speaks
for itself. 1t is read by virtually ev-
eryone in the macaroni’ field, whether
he belongs to the association or not.

Assaciation members are kept in-
formed of current affairs by bulletin-.
News and Views is sent out every
Monday, and periodic bulletins are r-
leased as the occasion warrants, The
examples here include the Wage an
Hour Survey, made at the first of the
vear; background material on profits;
and a write-up on the Official Mark-
ups for Wholesalers and Retailers un-
der Ceiling Price Regulation 14,

During the emergency information
on regulations coming from Washing-
ton are a \'c-rf' essential part’ of our
services,  With the issuing of Ceiling
Price Regulation 22, a step-by-step
procedure  with illustrations  drawn
from your own business was sent 1o
everyone in the Industry,

Controlled materials—steel, copper
and aluminum—are a more direct
concern of our machinery manufactur-
ers, but we keep you abreast of the
activitics of the National Production
Authority in the defense effort as they
affect our industry.

Much of” our. information+ from
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Washington _comes in the reports of  ideas are distributed Wil't‘l{. The pho-  all-time high was reached in 148,

the U. 5. Chamber of Commerce, of  tograph on the right

shows salads  when exports took almost a quarter

which we are a member. The Legis-  packed in paper containers for pienics, of our production, totaling over 223,
lative Daily comes in every day; the which is of particular interest to the 000,000 pounds. In the past two and

Legislative Outlook and Business Ac-  paper processors.
tin weekly. When we get their urg-  operating with somebod

ing for “action needed,” we send it on

We're always co-  one-half years, the export business has
. (Im%-‘l back to insignificance, with
)

h

“.iwer these photographs have served 23

000 pounds shipped in 1949 and

to you, Special numbers, such as the  their purpose with the editors on an  just over 8,000,000 pounds shipped
background on “Controls and You,” exclusive basis, they become available  last year, Our domestic consumption,
are sent out when we think they can  for use by National Macaroni Institute  however, has been edging up.

do something for you, members,

All of this information is the type

The ideas presented in recipes and  duction, taken from figures issue

The weekly index of macaroni Ilm-
by

of thing you need in the day-to-day photographs are seeds which bring  Glenn Hoskins, shows the seasonal

operations of running your business.  forth flowers such as these

It represents one of our most impor-  entation of spaghetti ar
A : : : 4

tant functions—of being a clearing  appeared in the February

This pres-  trend of mazaroni production and also
meat balls  the gain we have made so far this
issue of Het- year, The red line indicates produe-

house of information, gathering that — ter Homes and Garders. Currently, in - tion for 1950, the green line for 1949,

from the owtside which affects you, May, there was an illustration of a

Heavier business in the first part of

and gathering from you information  macaroni and cheese casserole, and in  the year is axpan-m with a fall off

that affects the outside,
In stressing our story to the public,

April, noodles and goulash,
In all of these ¢forts, in telling the  enced on every holiday: the first at

after Lent, sharp dip is experi-

getting our news to the outside, we consumer our story, working with our  Memorial Day} the deepest during the
rely heavily on the counsel and service  suppliers and  distributors, and by week of the dth of July, then a sharp
of Theodore R, Sills, These samples  keeping you informed on matters of  climb until  Labor Day, a further
of recipes and photographs illustrate  current interest as well as those of climb after Labor Day until Thanks-
the backbone of our effort to win con- lasting importance, we are striving to  giving, and then a fall-off towards the
sumer approval. The photograph on  help you, for only helping the individ-  end of the year,

the left represents a tie-in with the ual can the industry progress,

Tea Council, which vill be promoting

The peak after the 4th of July stump

We have made progress. This chart  last year came fast, with heavy produc-
4 '

heavily during the month of July, The shows macaroni production for the tion through August, and falling off
photograph on the right was prepared  past 10 years, While our increase has during the period which had been
in co-operation with the dairy indus-  not heen steady, it has been on a gen-  heaviest  during 1949, but  after

try, which promotes hard during June erally upward trend.

as National Dairy Month.

In 1946, which Thanksgiving, production rose above
was our sccond largest year of produc-  the previous year's level and has con-

Summertime is salad time, s0 in or-  tion on record, we did a large export  tinued strong since. There will be skep-
der 1o beat the slump which we nor-  business, shipping more than 72,000, tics who remember the sharp slide after
mally have during this season, salad 000 pounds of products abroad. The  the first six weeks during 1951 and an-

BIANCHI'S
Machine Shop

Macaroni Mfg. Machinery
and Supplies

California Representative for

Consolidated Macaroni Machine Corp.
Brooklyn, N. Y.

Fabricators of Ravioli Machines,
Tamale Machines and Cheese Graters

221 an St.  San Francisco 11, Calif.

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

Dough Brakes—Dry Noodle Cutters—
Wet Noodle Cutters—Mixers—
y Kneaders
Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

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

N. J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N.Y., U.S.A.
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uther stide after Lent, but the year-to-
date-average is ranming aliost 13 per
cent ahead of o vear ago. That is pros-
ress, amd 1 believe we can look for a
contimutionr of this progress with an
alert industry being served by astrong
association and institute during the try-
g times on CThe Road Ahewd”

MANAGING EDITOR'S REPORT

By M. |. Donna, Managing Editor,
The Macaroni Jaurnal

T Macarost _]ul‘.:.\.\l is hecom-
g more amnd more recognized as the
spokesman foe the macironi industry,
at home amd abroad,

lis circulation is between 8K
900, with aronmd 1,000 in April, the
Anniversary Eddition,

It goes to 29 foreign countries in
addition 1o covering about 93 per cent
of the important manufacturers and
supplicrs. Occasional copies” are sent
non-subiseribers to keep them acquaint-
ed with magazine,

The number of paid subseribers is
down slightly from the peak of the
POSE-WAE vears,

Advertising is keeping up quite well,
with some slight reduction among the
less .-11':111} users of our space. There
has Leen i very noticeable improve-
ment in advertising lavouts,

Our April, or 32nd - Amniversary
Fadition, was up 1o stamdard editorially

Mr. Donua

and equally suecessful from the point
of reader mterest, There was a0 slight
fallmg-ofd in total advertising space
sold in April this year, as against the
sime month st year. Probable rea-
sons: (1) The generally upset busi-
ness conditions due 1o defense and
controls. (21 Suppliers were loided
with orders, did not need to advertise
for more, except for good-will adver-
tising, 3y A slight let-down in in-
terest by association members, inclwd-

HE MACARONI

ing directors, whao in other years found
more lime o give o its promotion,
However, one did get nine oceasional
advertisers ) another got six, amnd sev-
eral got several vach, To all whe
helped, or tried o help, thanks,

Al in all, the first six months of
1951 have been above the average, |
trust all of you are satistied with the
wiy the  JovrNan management  has
operated. OFf course, suggestions are
weleome, as are articles, items, clip-
pings and such that make our work
vitsier, the Jovksar better,

ACTIVITIES OF THE DIRECTOR
OF RESEARCH

By Jamas ]. Winston, Director
ol Research, NMMA

As vou all know, the law enforee-
ment poliey of the industry on egy
solils complianee of noodle products
has been continued. On March 1, 1951,
I sent i bulletin to the trade advising
the members o co-operate in this stwly
il send to our Taboritory those noodle
procducts which, for reason of price or
appearance, appeared o be of inferior
quality and not in conformity with the
federal regulations,  The response to
this wirs poor, judging by the number
of samples which were reecived. Tow-
ever, several samples, particularly from
the west, were mishranded and in vio-
lation oof the standards, These produets
were reported to the Foml il Drug
Administration for lhri; investigation
with one exeeption. Here it was felt
thast, although the egg solids were on
the Tow side, it was more aulvisable 1o
call this to the attention of the manu-
facturer of this praduet, since previons
tests Bad always shown that the manu-
facturer complicd  with the require-
ments, It was gratifying to receive a
lotter from  this company, notifying
me that its management was surprised
at the deficiency and that they would
investigate this immediately, Subse-
quent analysis of this brand  shows
that it complies with the requirements.

On February 1, 1 sent a bulletin to
the trade entitled, “Complianee with
the Federal Standards of  Tdentity.”
This was a result of a food and drog
vitition against a manufacturer of a
nuacaroni product ¢ Pastinag) where one
of the ingredients listed on the package
wits e volk,  However, analysis of
this product h_\' the food and drug
laboratory showed that it only con-
tained 2-2V4 per cent yolk solids, Ac-
carding o the food and drug repula-
tions, any macaroni product or ali-
ientary paste which contains as an
ingredient whole ez or egge yolk must
bave the required 5.5 per cemt egg
solils, since the consumer expects to
find the usual amount of egg in any
macaroni product which makes men-
tion of eggs, In this bulleting [ urged
cach and eve~s manufacturer to exam-
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ine closely his labeling aml revise 16
Label if necessary 1o avoid contlict with
the law.

On April 11 sent a report 1o the
industry regarding Commissioner D
bar's annual report of the Food anl
Drug Administration activities on e
enforcement of the federal food re
ulations.  Here, it was encouraging
note that in the year 1950, there wos
a definite improvement in the fiehl of
sanitation in the macaroni-noodle i
dustey as compared 1o 1949, A review
of e statistics is interesting: In
1949, in our industry, the FDA mile
24 ~er ares, I 1930, there were only
fioc cemres, T 1049, 11 eriminal e
tion= were instituted, whereas in 1950
there were only vight eriminal prose-
cutions instituted, The industry should
continue to make a definite effort 10
comply with the regulations on plam

Mr. Winslon

sitation and 1 hope that 1951 will
show a further improvement over
1950,

During the month of April, 1 bl
conferences with some state regulato v
aflicials on the manter of slack-fill 1
maciron and spaghetti products. o
my surprise, | learned that in one -
ticular state, the state officials wore
unfamiliar with the lerances on slack
fill granted to the industey by the FI'A
in 1046, This state was determined o
prevent any macaroni from entering
its  boundaries  unless  the  slack-nll
was under 10 per eent. | therefore
expliined 1o the regulatory  officials
who in this case consisted of the com-
missioner and the chief inspector, the
olerances granted by the FDA and
showed them official letters, They then
assured me that heneeforth they would
e guided by the Food and Drug Ad-
ministration figures. As a result of
this meeting, 1 deemed it advisable o
acquaint the industry again with the
figures on lowrance and sent cach
member of the trade, Bulletin 128 re-

25x 10

July, 1951

g ding “Fill of Container for Mava-
o Produets,” The wlerances are as
jo ows: Long macaroni in o cartons
should show o fill of at least 75 per
coot or better; long spaghetti and ver-
el should show a Gl of at least
70 per cent or hetter s elbows and sim-
ik short cut goods should  show «
il of at least 80 per cent or hetter.
Alsu, in the latter part of April, the
motter of correet labeling of maca-
ront amd noodle products by the in-
dustry was mide anissue by a state
depariment of agricaltare amd this was
refereed 1o the attention of the chief
of the FDA of an castern station, At
thns time your president, Fred Mueller,
amd 1 felt that the present method of
labeling was correet and that the FDA
should e shown that Tabeling in the
imlustry was not in contlict with the
Federal Standards of Tdentity, There-
fore, o committee consisting of Joseph
Giordano, Vineent S, La Rosa and my-
seli spent o goad part of the day dis-
cussing the Standards of Identity with
the chief of the FDA station, amd the
fact that the industey did comply with
them, The crux of the matter, ac-
cording 1o the complaint lodged with
the FDA, was that the varietics of
nacaroni and noodle products such as
twinli, bow ties, acini i pepe, linguine,
el cetera, were not properly Tabeled,
since they were in many instances not
qualifiecd by the word “macaroni’ or
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“noodle,” The inference was that this
would tend 1o canse confusion in the
mind of the comsumer, We went there
prepared with data from the original
hearing relitive 1o the promulgation
of the Standards of Ldentity for Mae-
aroni Procducts, At this mecting, we
hrought out the following points:

I—Stmdards of Identity were pro
mulgated for macaroni, spaghetti and
vermicell sinee these products, in
1M, were shown 1o constitute about
90 per cent of the wotal production,

2 More than 130 different shapues
and sizes of macaroni products are
narketed,

JoConsumers dlistinguish hetween
ditferent Kinds of macaroni produets
i the Dasis of sizes and shapes,

d=-Consumers by macaroni prod
ucts by requesting them by speeitic
mames e, macaroni, spaghettis ver-
micelli, shells, tufoli, how ties, linguine,
el celeri,

5 Manufacturers display the vari-
ety of sizes amd shapes either in win-
dow cartoms, cellophane bags or have
deseriptive pictures on cartons.

O A comclusion from the findings
on the hearing of the stmdards: Ttois
impracticabile and the evidenee does not
establish o basis for a determination
thaat it would promote honesty and fair
dealing in the interest of conswmers
o prreeseribne definitions and standards
af ddentity for the varions macaroni

Noodle and Egy Products.

5—Sanitary Plant Inspections

JACOBS-WINSTON
LABORATORIES, Inc.

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

l—Vitamins and Minerals Enrichment As-

says.

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

3—Semolina and Flour Analysis

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

James ]. Winston, Director | Eie
Benjamin R. Jacobs, Consultant e Lt ok
156 Chambers Street
New York 7, N. Y.
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products other than macironi, spaghet-
t, vermicelli uder the specitie: names
wnder which they are known.

It was stressed 1o the ehief of the
DA station that the present methud
ul L‘l|n'|illg catsed no confusion, since
a honsewiie refer o the varicties In
the  specific: e when o puarchising
them,

This matter reawhed a0 successful
culimation sinee the chief of the FDA
agreed with our Gindings amd he ex
pressed the thougin 1l v s opin-
ion, the present methad of - Tabeling
af the varety forms of macieomi prod
nets was not i violation of the stil-
ards

For the past year or o, manufac
trers who hive heen making nomlles
mder contract for the Ay have
been having diftieulty: with the analysis
rendered ||_\‘ chemists of the l‘llil:.'l}.‘ll
Quartermiaster Corps, Results often
have been on the low side, and inoa
nuiber of instances | have higd weon-
tact Colomel Kingdon of the QN in
order 1o have the purchasing agent ae
cept  the merchandise because  our
analysis showed that the noadles were
in compliance, 1 wish to take this op
POFTUIIY Lo piess ot o You i copy uf @
letter recently received from Chicago
QM in which | was asked by Colonel
Iingdom 1o hiave the Nssociation of
Official Agricultural Chemists, the of-
ficial regnlatory ageney on stamkiarl

;n\y'cm>glel

ot R LN
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32x 100

MACARONI! DIES MFG CO
57 GRAND STREET

NEW YORK, N Y J




40 THE MACARONI JOURNAL

procedures for analysis, incorporate the
techniques of our laboratory in order
to improve the method of. analysis of
noodles for egg solids content. 1 have
already made arrangements with the
referee on cereals for the Association
of Official Agricultural Chemists and a
collaborative study is now under way
in order to eliminate discrepancies in
analysis and to realize a better and
more accurate "'m""fi‘f of egg solids in
the official analysis. The study is now
in progress and the results will be
available in several months. Our labo-
ratory, of course, is participating in
this project.

On June 19, T sent every member of
the industry the new Federal Specifica-
tions on Macaroni, Spaghetti and Ver-
micelli, N-M-5lb—January 17, 1951,
These specifications are now  being
used by every federal agency when
purchasing macaroni products and it is
interesting to note that a provision is
now made for the purchasing of en-
riched macaroni products to conform
with the Federal Standards of Identity.
I shall be glad to send any manufac-
wrer additional copies of these new
specifications,

ALLOCATION OF CRITICAL MATERIALS

By B. R. Jacobs
Washington Representative
(Interview with Phil Talbott)

The National Production Adminis-
tration has allocated metals—steel, cop-
per and aluminum—to the Department
of Agriculture for all food processors,
If macaroni manufacturers want any
of the above restricted metals, they
must go to Mr, Talbott and present
their case, as he is the claimant agent

Mr, Jacobs

for the macaroni industry for all items
used by the macaroni manufacturers.
This includes packaging material as

weli as all other items used in the in-
dustry. He also has charge of tax
amortization, loans, and is examiner
for all requests for relief for the mac-
aroni industry, However, even where
malerials are oblainable, authority to
build in excess of building requiring
25 tons of steel must be obtained.
(MPA Order M4),

The allocations to the Department of
Agriculture are based on the material
used on the first quarter of 1951,
which, however is not determined as
yet, but shall not exceed 85 per cent
and for aluminum it may be less,

Allocation application blanks M4
form No. MPA-I'24 may be obained
from any field office of the Department
of Commerce and should be Ijﬂcll with
Philip Talbott, PMA Grain Branch,
U. S. Department of Agriculture,
Washington 25, D, C,

The Federal Specifications Roard
has recently issued revised specifica-
tions for macaroni, spaghetti and ver-
micelli. These are now in use by many
federal, state, county and municipal
procurement agencies, They follow the
Standards of Identity to a large extent
but do provide certain choices of raw
materials where the purchasing agency
desires them,

Copices of.these specifications may be
obtained from the Superintendent of
Documents, Washington 5, 1, C,, and
are identified as follows:

N-M-51b 17—January, 1951 Fed-
eral Specifications Macaroni, Spaghet-
ti and Vermicelli,

REPORT OF AUDITING COMMITTEE

We, your awditing committee, have
checked the statements of the National
Macaroni Manufacturers Association,
Macaront  Journan, and National
Macaroni Institute, as well as the re-
port of the auditing firm of Wolf and
Company of Chicago, and find these
statements and the books of account
in order.

Respectfully submitted,
I. H. Diamand, Chairman

Peter LaRosa
Virgil Hathaway

REPORT OF COMMITTEE ON
RESOLUTIONS

We, your committee on convention
resolutions, having obseryed the many
things prepared and presented for this
47th Annual Convention of macaroni-
noodle manufacturers and allies, wish
to submit the following resolutions for
your consideration :

1. RESOLVED, that we express our
thanks to the fine speakers who have
participated on our program including :

Theodore R, Sills, public relations
counsel ;
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Rose Marie Kiefer, sceretary
manager, National Association
of Retail Grocers;

James B, O'Neill, merchandising
manager, Food Division, Wi
boldt Stores;

Colonel Paul I, Logan, director
of food & equipment rescarch,
National Restaurant Associa-
tion ;

Harold O, Smith, Jr., exccutive
vice Prcsillcnl. . S, Whole
sale Grocers Association ;

Victor Sturlaugson, superinten-
ent of the }L'm rdon Agricul-
tural Station and president of
No. Dakota State Durum Show;

Jacques Audigier, general secre-

Guido P, Metlino, Chairman
Direclor, Region 9

tary. Comite Drofessionel de
L'Industrie Des Pates Alimen-
taires, Paris;

Ellis English, president, Com-
mander-Larabee Milling Com-
pany ;

C. L. Norris, vice president, The
Creamette Company.

2. RESOLVED, that we commend
the able service of the officers and -
rectors of the N.M.M.A. throughout
the past year for their able manage-
ment of indusiry affairs and bene-
ficial meetings under the able leadir-
ship of President C, F, Mueller,

3.  RESOLVED, that we compliment
the paid exceutives for jobs well
done—
Robert M, Green ezorelary;
Benjamin R, Jacobs, Washington
representative ;
James J. Winston, director of re-
scarch;
M. J. Donna, sccretary emeritus
and Macaront JournaL editor.

4. RESOLVED, that the social
functions were most pleasing and that
appreciation be expressed to:

The Rossotti Lithograph Corpora-
tion ;
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The Durum Millers;

Buhler Bros., Inc,;

Consolidated Macaroni Machine
Corporation.

5. RESOLVED, that we extend to
onr President C. F. Mueller the sin-
cere thanks of the Association and his
many friends in the industry for his
devotion and fine leadership during
the past year.

Respectfully submitted,

Guido P, Merlino, Chairman
Luigi Abbonante
Frank Viviano

REPORT OF NOMINATING COMMITTEE

We, your commiltee on nominations,
having in mind the general welfare of
the association and noting the require-
ments of our by-laws as amended to
enlarge the board of directors, re-
spectfully submit the names of candi-
dates whom we feel are willing and
qualificd to serve the organization na-
tionally and in their respective regions.
Directors :

Region 1, New England.

Joseph Pellegrino, Prince Maca-
roni Co,, Lowell, Mass.

Region 2, Eastern New York and
ennsylvania, New Jersey, Mary-
land.

Samuel Arena, V. Arena & Sons,
Norristown, Pa.

Emanuele Ronzoni, Jr., Ronzoni,
Long Island City, N, Y

C. W. Wolfe, Megs Macaroni
Co,, Harrisburg, Pa,

Region 3, Western New York and
Pennsylvania, Ohio.

Alfred I, Rossi. Procino-Rossi,
Inc., Auburn, N. Y.

Albert S. Weiss, Weiss Noodle
Company, Cleveland, Ohio.
Region 4, Michigan, Hlinois, loww,

IWisconsin,

A, Irving Grass, 1. ]. Grass
) Noodle Co., Chicago, Il1.

Virgil C. Hathaway, Quaker Oats
Co., Chicago, I,

R.‘.‘i[ur 5, Southcastern States.

Thomas A, Cunco, Ronco Foods,
Memphis, Tennessee,

Peter ], Viviano, Delmonico
Foods, Louisville, Ky,

Region 6, Central Northwest and
Canada,

Paul  Bienvenu, Catelli  Food
Products, Montreal, Canada.
Maurice L. Ryan, Quality Maca-

., romi Co., St. Paul, Minn,

Reyion 7, Western Missouri, Kansas,
Oklahoma, Texas.

John Laneri, Fort Worth Maca-
_ roni Co,, Ft. Worth, Texas.

Region &, Nebraska, Colorado, Utah,
J. Harry Diamond, Gooch Food
) Products, Lincoln, Nebraska.

Region 9, Pacific Northwest,

Guuln_ P. Merlino, Mission Maca-
roni Co., Seattle, Wash.

Rt i s T —————————

Rrgiml 10, Northern California and
Nevada,
Vincent DeDomenico, Golden
Grain Macaroni, San Leandro.
Region 11, Southern California and
slrizona.
Edward 1. DeRoceo, San Diego
Macaroni, San Diego.
Robert William, Robert William
Foods, Los Angeles,
Directors-cAt-Large:
Peter LaRosa, V. LaRosa & Sons,
Brooklyn, N. Y,
C. F. Mueller, C, F, Mueller Co.,
ersey City, N, J.
Albert  Ravarino, Ravarino &
Freschi, St. Louis, Mo.
I.ln:,'ll E. Skinner, Skinner Mfp.
Co., Omaha, Nebraska,
Jerome Tujague, National Food
Products, New Orleans,
Louis 8. Vagnino, American
Beauty Macaroni, St. Louis.
John P, Zerega, Jr., A. Zerega's
Sons, I!rm:t-lyn, N. Y.

Respectfully submitted,

William  Freschi, Chairman
Erich Coln

Richard Schmidt

Jack Procino

John Madonna

C. L. Norris

Raymond Guerrisi

DRYING TECHNIQUE
(Continued from Page 24)

all the mass, and that the gluten, which
had migrated towards the center dur-
ing the previous exposure to the open
air, might be recalled,

This recalling of the gluten in uni-
form distribution on all sections
of the paste, a very important opera-
tion, was then not a little difficult, even
if this may not appear so at first sight,

IS8k o PAVON)

Olfficial translator Ing. Dett. Gi
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on account of the total lack, at the
time, of equipment for control or for
the regulation of the first stage of
drying and aeration. The paste-maker
had to act only in conformity with
what he could ascertain by the sense
of touch and by the sound yielded by
the paste, thus establishing the moment
when it ought to be carried from the
cellar to the ultimate drying,

The first and second stage of drying
being then at an end, the manufac-
turer started the third stage, consisting
in the real drying up.  The paste was
carricd from the cellars into the dry-
ing-rooms, In conformance with the
external hygroscopic conditions, the
canes were placed at a certain distance
one from the other and then rearrang-
ing in the course of the complete illing
of the room, normally representing the
production of the wl’mlv day.

The drying was the task of the
foreman, who needed a rare ability 1o
realize what was happening during the
drying process and to bring the dry-
ing to the end without any defect.
The vigilance was uninterrupted, day
and night, the heating was made by
means of firepans filled with dmrcmli,
kindled and nourished according to
the necessity,

Unpru\-i‘f‘:-cl with even a thermom-
cter, the foreman, too, was ruled by
the sound yiclded by the paste slruci'
with the hand.  He saw to the airing
by opening the windows; to increas-
ing or diminishing the heat; to plac-
ing or taking away wet bags to or from
the heid of the eanes; to wetting the
floor and 10 rearranging the canes in
order to bring them farther or closer
to one another for a certain period of
time,  This sometimes required a full
24 hours on duty. The drying re-
quired, according to the different sizes
of the paste, from 3 1o 12 days.

When this last stage of the drying

Perugia, Italy—1851,
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wits at an end, the paste was taken
away  from the canes, made up in
||;u'1:rt.~ and placed in seasoning rooms,
or, as we should now say, in stabiliz-
ing rooms,  Opening or closing the
windows  was  further  regulated  ae-
cording to whether the paste was des-
tined o immediate consumption on the
spot o should be carried inkand or
overseil

In northern laly, deving the paste
wis always i problem, owing 1o the
mconstant - weather, so that  during
some monthy of the year ¢ September-
October) the preliminary amd natural
deyings were very difficult o obtain,
In these periods, e only means w be
adopted was natural deyving, but even
the few existive factories could not
rely o i, as Vwe best drying syster
wits the one on rovalving tables, fol-
lowed by the first endeavours 1o use
ventilators placed in the locals,

OFf less importance was, in the south,
the drying of cut paste. The prelim-
inary dryving was attained in the open
air,  supericially, b slowly,  inas-
much as with this type there was no
danger of falling, as with the long
paste hung up on canes,  In the eve-
ning, the paste wis placed into bags
for the maturing during the night. It
was then sprewd on the frames and
placed in little rooms heated by means
of Rre-pans at i temperature attaining
even 60 C,

All the operations which we have
now circumstancially examined, partic-
ularly those regarding the drying of
the fonger sizes, were onee exeeuted
with a faithfulness amd competence
which only could ensure suecess, and
—which may seem extraordinary —we
often cannot understand - what - was
their aim, amd some persons are sal-
isficd 1o get, for ther industry, not
a drying plant specifically fit for the
drving of alimentary paste, but a sim-
ple dehydration, not taking into ac-
count the peenlinr stages of paste dry-
ing.

The case is not new even of plant
constructors who consider the problem
of paste drying a simple problem of
humidity elimination, although the la-
ter is an aspeet which may be ealled
secondary in paste drying. The prin-
cipal feature in paste drying is the
problem of wniform distribution  of
ghaten in the paste, v avoid the irreg-

ular spreading of porosity, joined to
the characteristic of the maximum di-
ameter obtained through the propor-
tioned stretching,  Let us add, for the
best connoisseurs, the problem to con-
fer to the paste its characteristic sound
and to maintain the glaten in natural
colour., In a word, we must find the
means permitting drying of the paste
to give it those characteristics that once
the care, the competence of the work-
people, the peculiar climatie conditions
and other favourable factors only could
give, and which have asserted in the
world at large the merits of a product
characteristically Halian,
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In subsequent articles we shall speak
of the paste manufacture by automitie
machines, as well as of the achievement
of the different drying stages by the
new systems,

FRENCH DELEGATION

(Contintied from Page 1Y)

the supervision of Dr. Glenne Smith,
Superior wheats for parent stocks have
been  assembled  from South and
Central America, Tondin amdd - Africa,
and some racing o the Ukraine in
Russia,

M. Auwdigier told how the durum im-
provement movemnent alrendy is gain-
ing in France and north Africa through
exchiange of the best seed for the poor
seell in Tumisia, and  that is his
country’s hope that through the frieml-
Iv exchange with the North Dakota
durim growers, a better grain will
result for making even higher qualities
of macaroni, spaghetti and e noodles
in both countries,

M. Jules Narbonne, a duram miller
in Tunis, whl of a manner of serving
macaroni which would seem strange to
Americans but which is commum in
Tunisia,

I ois o dish called “cous cons,” in
which the semoling dough is rolled into
soll balls and steamed with o meat
sitee,

Of general interest is the story re-
ported in the June 23, 1931, issue of
St Paul Pioneer Press:
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I/ac a Day Rent

“The  nine-room  villa - of  Ren
Esclapez, four miller and industriali-
of Oran in north Africa, a memby
of the French-Tunisian mission he
o Priday, June 22, was the home
General Bradley, chiairman of the Joi
Chiefs of Staff, while campaignin:
with  General  Eisenhower in north,
Africa in May and June, 1943, )
rental > Well, some was legally
quired. Soa sum of francs amountin:
o about one-half cent o day was a
cepted by M. Esclapes.”

Participating in the Chicago conven
tion of the macieoni industry during
the two davs, June 28-29, some e
bers of the mission made brief remirks
in Freneh, particularly  praising the
Kindnesses shown everywhere on ther
trip, the helpful planning of the itiner
ary by the associntion's sveretary anl
the fine co-operation at the hands of
the macaroni organization. M. Auwdi?
vier addressed  the  convention  in
English, telling of the macaroni in-
dustey in France, M. Narhonne bl
of durum growing amd  milling in
north Africi, and moving - pictures
were shown of the French macaroni
industry from farm to table.  Before
making their adicus, the delegation 1o
a man thamked all for courtesies shown
amd extended a cordial invitation to the
U, S macaroni industry o hold ts
1954 comvention in Paris on the fifticth
ammiversary of the establishment of the
National Macaroni Manufacturers As-
sociation in America which ook place
in Pittsburgh, Pa, on April 19, 19,

In front at left: Hubert Jofire,
farmer from France in Cavalier
as exchange student farmer,

From left to right: Gerard Benedette,
Algerian farmer; Carl Strand, farmer
from Osnabrock, N. Dak.; Leon A. Du-
bourt of Walhalla, N, Dak,, who gave the
welcome in French to the delegation at
the banquet given in their honor by the
officers of the North Dakota State Du-
rum Show at Lzngdon; Jules Narvonne,
Algerian semonila miller; Jean Brus-
son, Macaroni manufacturer from France;
Victor Sturlavrson, president of N, Dak.
State Durum Show and superintendent

oung
ounty

Photo Couttesy Cavalier Counly Republ s

of the Langdon substation; Hamouda
Haddad, cereal board inspector in Tun!-
sia; (Back) Paul Valay, Tunisian farm-
er; (in front of Valay) Jacques Audigief,
general secretary of the Macaroni Indus-
try Board, Paris; Rene Esclapez, miller
from Algeria; B, E. Groom, chairman ©!
the board of directors of the Greatef
North Dakota Association; Edsel A, Bot.
agricultural extension agent for Cavalier
County, and Reinhold Goschke of Clyde.
farmer whose modern mechanized farm
the delegation inspected.

Kneeling in front: Roga Amseallem™
Algerian semolina miller.
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PRESIDENT'S MESSAGE

{Continned from Page 10)

sumilicant, at least 1o me. 1 quit my
tist job as a manager of a chain gro-
vory store beeanse 1 was unable to rest
up Sunday to start the week on Mon-
oy morning, My hours were from
730 AN 0 630 M Momlay
te Friday amd from 7:30 AM. 10
W0 PAL on Saturday. This was
just i matter of 63 hours, not in-
Chuding time out for meals,

We, at Muceller's, do not feel that
we have all the answers, but we o
foel enriched by having tried 10 keep
in stepwith an enlightened - coneept
of human values and their proper re-
Litiomship.

1§ these matters of human relations
are going to get the serions attention
they demand, they must be tied right
mio-top management.. At present, we
have a competent personnel director
who has every opportunity o par-
tivipate at the policy making level of
our husiness,

We have given a great deal of
thought 1o this matter of leadership
and are attempting 1o train our super-
visory peesonnel 1o exert their full
powers of leadership aml 1o encourage
those under them to do their hest for
their own happiness and their own
seeurity. A productive worker is a
I”""," one sl @ osecure one inoany
position, We want every person in
supervisory position to consider him-
selfa personnel manager in his deal-
g with those wha work for him,

We have given our people as much
ax we can afford 1o give them and will
betrving 1o give them more in ae-
&'nnl:mru- with our finaneial ability 10
i s,

We realize that we have only made
atart el mean o comtinue our ex-
ploration in the ficld of human rela-
tons on the basis of honesty ol fair-
ness—two fumdamentals established in
e company by s former manage-
e il

Al fimally, 1 ddo not think that good
han relations s either all “book”
ol self-reliance,

1 were asked for a recipe for
e mian relations, 1 would mix to
tehier three ingredients :

I An up-to-date knowledge of de-

velopments in the human rela-
tions fiell.

20 A determination 1o rely on one's
own judgment in the final anal-
Vsis,

A peneral  quantity of  “The
Golden Rule,”

P.M.M.L Convention
The Packaging Machinery Manu-
.f.u'lurrrs Institute will hold its 19h
d:ll_luul meeting from October 13-17,

31, at the Mid Pines Club, South-
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ern Pines, N. C., according to an an-
nouncement by Boyd 1, Redner, gen-
eral manager of the Battle Creek Bread
Wrapping Machine Co., who is presi-
dent of the PMMLL

INDUSTRY CONFERENCE

(Contimued from Puge 8)

the lucky Tadies of the millers' group
inappreciation of the fine entertain-
ment annually provided by the U, S,
durum millers,

Vice President Maurice 1. Ryan
conducted the morning session of the
final day,  The topics discussed in-
chuded “Macaroni—1From Field 1o Ta-
ble:" growing and milling durum in
this country and northern Africa; and
exchange of premium durum sewd be-
tween the French delegation and the
United States durum growers for test-
ing to develop  rust-resistant, hetter
protein durum in bhoth countries,

The French delegation to this year's
conference representel the macaroni
industry of France, its national or-
ganization, and the durom growers of
northern  Africa—Algiers,  Morocen
and Tunis.  They, together with two
\'ini!ul‘s‘ from Ttaly, gave the gathering
an international thavor,

Jacques Awdigier was the spokesman
for the visiting delegation.  He is the
Seeretary General of the Comité 1'ro-
fessionel de Ulndustrie des Patés Ali-
mentaires of Paris, France. He had
previously attended a macaroni con-
vention at Freneh Lick Springs, Twdi-
ani, in June, 1947,

In an interesting talk in English, he
siidd, among many other things, that
the durnm and semoling market is a
overmment monopoly with quota allo-
cations that control production ; that
the greater portion of the industry’s
raw  materials  come  from o Africa,
though considerable quantities some-
times found their way there  from
Canaila amd the United States,  His
lalk appears in full clsewhere in this
isstie,

Victor Sturlaugson, president of the
North Dakota Durum Show that vear-
Iy crowns the Macaroni King with «
trophy presented by the National Mae-
aroni- Association, amd superintendent
of the Langdon ¢ N1y State Agricul-
tural Station, reported glowingly an
the outlook of the 1931 durum crop.
He expressed the appreciation of all
the leading durom farmers for the in-
terest shown in their welfare by pre-
senting to the visiting French delega-
tion ample quantities of types of prize-
winming durum samples for home test-
ing as per the established policy of the
National Macaroni Manufacturers As-
sociation in the exchange with Chile
varlier in the year.  His talk appears
in later pages in this issue,

Association: Addviser C, L. Norris,
Minncapolis, ably discussed the prohb-
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lems of making and selling maearoni
products in our country,  In his al-
dress, which also appears elsewhere
in this issue, he outlined what might
be done for future industry progress,
stressing the fact that manufacturers
who are not yet giving their moral
and fimancial support o the NMMA
and National Macaroni Institute pro
gram should get behind the progressive
programs which are exactly what many
have saild that this is what they have
been waiting for, ’

Just hefore the noon recess, the
recommendation of  the  nomination
committee to re-elect the present huard
of directors for another term, was
unanimously approved, At its organi-
gatiomal mecting during the noon e
cess, the present officers were re-vlect -
el for the 1951-1932 term anid the
several association  exeeutives
pointed,

Also during the non recess, the
idies of the convention were treated
to a luncheon in the Marine Dining
Room, a sacial affair sponsored
nually, but privately, by King Midas
Flour Mills, o

The afternoom session was a elosedd
one, presided over |I}' Viee Presilent
Lloyd M. Skinner, © Several maotion
pictures supplied by the French dele
gation were shown, with Mr, Awligicr
as commentator and interpreter, There
followed free discussions of a variety
of ||I'uh||‘ul\ commion (o the trade.

reap-

Near the close of the conference it
wits announced that the 1952 conven
tion would be held in Montreal, Cana-
iy i June on dates aml i a hotel o
he arranged for by the association see-
retary and the Canadian manufactur
ers who have invited their U, S, neigh
bors o meet in Camda next vear, It
is proposed to meet in June, 1933, in
the Broadimoor Hotel ™ in Colorada
Springs, Colo, and the association his
under consideration the invitation of
the Freneh delegation o hold the fifi
eth amniversary convention in aris,
Tune, 1954, The Winter Mecting will
be hell as usual in Miami Heach in
[amuary, 1932,

The new 1931-32 allicers were an
nouneal and presented just befare the
adjournment of the 1951 convention

The veception and cocktail party in
the evening wis sponsored by Buhler
Brothers, Ine., Fort Lee, New Jersey,
as  hosts,  Viee  Presidemt O, R
Schmalzer and his st supervised the
delightful social affair.

The annual banquet by the National
Association in the ballraom of the ho
tel was attended by maore than 300
manufacturers, allics aml their ladies.
After dinner, the guests were delight-
fully entertained by a fine Noor show,
ancannual presentation of the Consoli-
dated Macaroni Machinery Corpora
tion, Prooklvn, N, Y., with President
Conrad Ambrette and Viee President
Iaul Ambrette doing the honors for
the firm,
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Promoting Good Public Relations

I'resident Giovanni Buitoni (left)
of Buitoni Products Corporation pre-
sents ten scholarships to Dr. Harry N,
Wright, president of the College of the
City of New York.

These scholarships were presented
in connection with the 125th anniver-
sary of the founding of the first Bui-
toni factory in ltaly in 1827. The
scholarships are for study at the Uni-
versity of Perugia, Italy, during the
summer of 1952,

Through Radio & T.V.

President  Giovanni Buitoni - with
Miss Betty Ossola of ]l Ossola &
Company “(Torino  Products), New
York and Pittsburgh, on the left, and
Miss Claire Mann of the Claire
Mann's Glamour Show on WJZ-TV,

The Glamour Show, co-sponsored
by Buitoni-Torino, has been quite suc-
cessful along the Atlantic coast,

e

Macaroni Plant
Burglarized

Burglars waylaid a night watchman
at the G, D'Amico Macaroni Com-
pany plant in Steger, 111, late Saturday
night, June 30, tied him to a chair
and made him watch as the three broke
into the safe. The watchman, Eugene
Peri, 60, stated to the sheriff that he
had gone on duy at 11:00 p.m. and
was on his tour of inspection when
three men with handkerchief masks
seized him and bound him in an office
chair. All were carrying revolvers,

It required almost three hours for
the burglars to open the safe, using
hammers and chisels. They pried open

lockers and cabinets, taking an
isclosed  amount  of money  and
valuable papers, two adding machines
and  other  office  equipment,  Carl
1’Amico, president of the macaroni
firm and former member of the board
of directors of the National Macaroni
Manufacturers Association, had been
attending the industry’s conference in
Chicago the latter part of the week
of the burglary,

Olin’s Northeastern
Manager

Charles F. Pleifer has been named
New York and New England division
manager of Olin Products Co., Inc,,
New York City,

The newly formed company is re-
sponsible for sale ahd distribution of
Olin Cellophane. commercial produc-

tion of which will begin in September.

Pfeifer's  appointment  was  an-
nounced by James L, Spencer, vice
resident and sales director of Olin
l]'rmluc!s Co. A new mill for the pro-
duction of Cellophane is now under-
going completion on the plant site of
the Lcusta Paper Corp., Pisgah Forest,
N. C., a subsidiary of Olin Industrics,
Inc., East Alton, 111,

The new divisional manager will be
based at the teniporary headquarters
of the company, 270 Park Avenue,
New York City. After July 15, the
company will have permanent head-
quarters at 655 Madison Avenue, New
York City.

Office at New Address

Rossotti Lithograph Corp,, North
Bergen, N. 1., has announced the new
address of its Philadelphia office, Ef-
fective July 1, it is located in Room
1414 of the Land Title Building at
Broad and Chestnut Streets,

Attend Beatification
Ceremony in Rome

Ulysses DeStefano, well-known
semoling  distributor  in New  York
City, reports that many of his relatives,
incrutlim: his brother, Ettore De-
Stefano, editor of La Gazetta Legale
Halo-Americana, New York City, the
latter's daughter, Miss Eleanor De-
Stefano, seeretary to the Brooklyn
Eagle Press, Inc., and Dr, & Mrs,
Benjamin Crescitelli, Yonkers, N, Y.,
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attended the beatification ceremony of
their relative, the martyred  Father
Albrico Crescitelli, conducted recently
in the Holy City by Pope Pius X11 i
St. Peter’s Church.

Mr. DeStefano, a cousin of the
honored priest, was unable to attend,
but reports that Beatification in the
Roman Catholic Church is “the act or
process of declaring a person beatificl
or blessed after death.” Shortly after
the death of Father Cresitelli, who
served as a missionary in China during
the Boxer Rebellion and was beheadud
by the Chinese in 1900, investigations
were begun towards his beatification,
and finally on March 15, 1950, it was
declared by the Apostolic Court that
the martyr be officially proposed for
the honor,

The proclamation  that  made  the
vriest "t:h-ssvd" was issued by Pope
Pius X1 at the beatification cere-
monies in Rome,

All Together. .. Institute

In reporting the activities, the in-
come and expense of the National
Macaroni  Institute  for the period
lanuary 1-April 30, Managing Diree-
tor Robert M, Green says in part:

*“The articles and pictures of maca-
roni, spaghetti and noodles that have
been appearing in magazines and news-
papers throughout the country have not
appeared by mere chance, Many, many
of them have been placed through the
effort of the NML"

The report points up an accomplish-
ment and a challenge . . . an accomp-
lishment in the fact that an industry
wrogram of product  promotion  has
|u'cn made possible by the contribu-
tions of more than 75 manufacturers
since March, 1949, Since {unc of last
vear, two mills have also been giving
the program financial support. The
challenge to every manufacturer is to
see that a bigger and better job is done
by the industry. In urging other men-
bers of the industry to support this
joint effort, he says:

“Let’s all tackle this work with .l
our enthusiasm and strength,  Let's
do everything to educate ourselves and
our employes so all of us can help win
our cause in the court of public
opinion, This is the time for con-
centrated action. If we can hold the
present rate of per I.'Il])ilii consunijr
tion and turn the trend up, it means in-
creased business for all of us. The
experts tell us that the population will
increase 20 per cent ‘by 1980, and
that means 20 per cent more business
if we do nothing more than hold the
present level of consumption, 1 think
we can do better than that.”

Liquid, Frozen and Dried
Egg Production
May 1951

Production of liquid egg during May
totaled 86,517,000 pounds, the Bureat
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oi  Agricultural  Economics reports.
‘I'his quantity was 31 per cent less than
the quantity produced during May last
voar and 28 per cent less than the
1'43-49 average production for the
wonth. The quantity produced for egg
diving during the month was much
smaller than a year ago, while the
quantity produced for « freczing was
comsiderably larger,

Dried egg production during May
totaled 3,235,000 pounds. compared
with 19,078,000 pounds daring May
last year. Production consisted of 2,-
116,000 pounds of dricd whole cgg,
376,000 pounds of dried albumen and
723,000 pounds of dried yolk, Produc-
tion for the first five months of the
vear totaled 11,708,000 pounds, com-
pared with 52,249,000 pounds during
the same period last year, '

The quantity of frozen epgs pro-
duced during ih_v tataled 74,774,000
pounds, compared with 57,964,000
pounds during May last year and the
1945-49 average of 81,01 1,000 pounds
for the month. Frozen stocks increased
51 million pounds during May com-
ared with 25 million pounds during
May last year and the average increase
of 41 million pounds,

The Jacobs on National
Tour

Henjamin R, Jacobs, associated for
more than 30 years as the official
chemist in charge of the National
Macaroni Manufacturers Association’s
national laboratory, first in Washing-
ton, D. C, and in recent years in
New York City, and his wife attended
the convention last month in Chicago
while on a tour of the nation that will
tuke them from coast to coast. For

.

Jucobs’ Orlando, Florida, home,
605 Dartmouth St

nearly a generation he also served as
the Washington representative in the
vation's capital, looking after the in-
tevests of the industry, the organiza-
tion and special clients,
_ While he still maintains a Wash-
ngton, D, C,, office and continues his
services as contact man with govern-
ment officials, he is in semi-retirement,
residing at 605 Dartmouth St., Orlan-
tin, Fla,

_On his three months' tour, he will
visit his brother and other relatives on
the Pacific coast and will make per-
somal and professional calls on maca-
roni manufacturers in Omaha, Linco'n,
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Denver, Salt Lake City, Oakland, San
IFrancisco, San Leandro, Iresno, Los
Angeles and San Dicgo, as well as
several other factories en route home
through Texas and Louisiana. They
plaii 10 be home in late September,
going first to Washington to pick up
his car and act on any work that has
accumulated at his office there, before
returning to Orlando,

Box Car Loading System
for Bagged Material

Semolina-millers who must contend
with the problem of car-loading and
other bag-conveying  jobs, and  mae-
aroni-noodle manufacturers with car-
loading and unloading problems will
be interested in an announcement just
released by the Flexoveyor Manufae-
turing Co., Denver,

A power-driven telescoping box car
loader operates beneath the bag-filling
machine conveyor and delivers the bags
right up to the point of loading in the
box car, thus eliminating hand truck-
ing.  The conveying clement consists
of a series of endless spring belts
which operate over grooved steel roll-
ers.  The car loader can be bent into
any curve up to a 90° angle while un-
der power and go around the hox car
door and into the end of the car, As
the loading progresses, the car loader
telescopes under the packing machine
conveyor and the flow of bags con-
tinues  without  interruption, Al
changes in position of the car loader
can be made while the conveyvor is
running. 1t has a capacity of 30 bags
per minute and can be enginceered to
suit conditions,

Eggs a la Malik
(Chicago Daily Iews)

The high comedy of Russian claims
in the invention of practically every-
thing from the wheel down to nuclear
fission has been given a new twist,
Somewhere between Copenhagen amnd
Moscow, 400 fresh eggs imported by
the Danish envoy to the Kremlin were
hard-boiled.

The Russians blandly explained that
progressive Russia could not risk the
unknown quality of cggs laid in such
“an underdeveloped agricultural coun-
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try” as Denmark.  The truth is that
the Danes were expert farmers before
the Russians discovered cabbage and
advanced 1o a borsch diet,  All Eng-
land breakfasted on Danish bacon and
cges before Laborite austerity put an
end to the fine old England custom
of eating breakfast,

We might suggest that Russian au-
thorities did not boil the Danish min-
ister's eggs at all,  They did not need
to. Instead, fresh Danish eggs simply
adapted  themselves 1o Russian man-
ners and became hard-boiled the mo-
ment they crossed the border,

The Independent Grocer

“Why is it that many of us who are
independent  food merchants  believe
there is no more interesting and no
more challenging carcer 2"

So writes Patsy  D'Agosting, past
president of the National Association
of Retail Grocers and prominent inde-
pendent grocer of New York City, in
the book “Food Marketing,” edited
and compiled by Paul Sayres, New
York food broker.

“Twenty years ago few sons of re-
tailers scemed to be attracted to their
father’s business.  Today we find them
returning Lo it, even after long years
of study, often with college degrees,”
continues Mr, 1'Agostino,

The writer points out that there is
glamour in food; there is drama in
meeting the |n-n‘|h- that patronize the
independent, and there is romance in
merchandising, It is in merchandising
that the illlll"u'llllvul operator, who is
not restricted by instructions coming
from remote headguarters, can use all
of his individual and original ideas.

It is true that not so very long ago
there seemed little future in food re-
tailing for single operators concentrat-
ing on one or a very limited number of
units.  In the 20's, prophets predicted
chains would take over.  They said
that by 1950, at the latest, 80 to 90 per
cent of all foud retailing would be in
the hands of giant corporations,

These dire forebodings did not come
true.  For the past 20 years, independ
ent food merchants have held their
own.  Their share in retail food dis-
tributing Huctuated between 60 and 67
per cent of total sales,

It may be noted here that many in-
dependents have formed co-ops—hiand-
ing together in groups of one, two or
three hundred so el member may en-
joy the advantages of buying merchan-
dise in car lots, thereby saving money.
Also, a group of independents can af-
ford advertising and promotion com-
parable to that placed by the chains,

A sure barometer of the continued
progress and growth of the independ-
ent, concludes Mr, D'Agosting, is the
fact that surveys show there were less
than 5,000 stores in the S100,000 per-
vear volume bracket in 1939, and more
than 36000 in 1949,
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Ocoma Sponsors Blood Drive

The Ocomi Fomds
Co.,, Omaha, re-
cently sponsored
a Jaday  Omaha
Bond - Raising
Campaign  in  co-
ordination with the
Douglas County
Chapter of the
American Red
Uross, Ocoma
chicken dinners
were served to
blosd  donors  on
vach of the three
days. Omihit news-
papers,  radio and
television  stations
cooperated by
lending  their pub-
licity support, The
turnout was termed “exceptional,’ as
donations were increased nearly 100
wr cent over previous weeks average,
!\'m only did Ocoma provide the four-
course chicken dinners, but many Oco-
ma employes  volunteered  and  gave
their blood to further the effort,  The
entire idea stemmed  from a recent

doubling of the blood quota due 1o the

war situation,  The Ocoma bload cam-
paign was considered an owmstanding
civie contribution by Red Cross Of-
ficials,

Pictured here is a group of Ocoma
employes  feasting on Ocoma fried
chicken after donating blood,  Their
looks say, “We know it's good, hecause
we helped pack it

New Crystal Tube Corporation Plant

While the Crystal Tube Corporation
of Chicago (338 South Wells Street)
celebrates its twentieth year in the
transparent and flexible packaging in-
dustry, workmen will be readying the
pioneer Cellophane  converter’s  new

cquipment, will give Crystal Tube one
:J the most modern and efficient pack-
aging operations in the nation,  Crys-
tal Tube will service their many cus-
tomers through branch offices located
in New York, Philadelphia, St. Louis,

New plunt being completed for Cryslal Tube Corporation.

plant, now under construction at 6623
West Diversey Ave,. for oceupancy
about August 1,

Completion of the 50,000 square
foot, modern, one-story building will
mark another step in the growth of
the company which started in 1931 by
making Cellophane tubes for cigars,
and which is now producing barrier
materials for the government as well
as a complete line of transparemy Cel-
lophane packages.

Harold  Goldring, active head of
Crystal Tube and one of the founders
of the company, said that completion
of the new and larger building, along
with the installation of new, modern

Minneapolis, Detroit, Louisville, Dal-
las and Los Angeles,

The expansion also makes possible
the inereased production required for
converting barrier materials on mili-
tary specifications,  This is part of
the government's program for packag-
ing food and other products being
shipped overseas,

In addition to converting flexible
barrier materials, Crystal Tube is one
of the leading producers of plain and
printed Cellophane bags, envelopes and
pouches, printed Cellophane, foil and
glassine rolls and sheets, holiday bands,
Cellophane and  pliofilm utility rolls,
plinfilm and polyethlene bags,
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Observing 100th
Anniversary

Joseph  Morningstar,  presiden
Morningstar, Nicol, Inc., New Yorl
announced that May 1, 1951, opene|
the 100th anniversary of the founding
of the Mormingstar company. Dy
ing the next eight months there will he
i series of events to mark the oceasion,

Mr.  Morningstar, grandson  of

Charles Morningstar, who in 1851
founded Charles Morningstar amnd Co,
in New York, also announced that 1o
mark the 100th anniversary, the com-
uay has put into effect a profit-shar-
iz olan o benefit all employes with
Do more years of contintous sery-
ice  The profit-sharing plan includes
the employes of all the subsidiary com-
qnniv.-.: Paisley Praduets, Ine,, New
‘ork and  Chicago and  Canalpont
Building  Corp., Chicago; Aroostook
Potato Products, Inc., Houlton, Me,;
and  Park-Leggett-Altman - Co., Min-
neapolis.  The company owns manu-
facturing plants in New York, Chicago,
Hawthorne, N. J., and Houlton, Me.
The Morningstar firm is also an im-
porter of tapico flour from Brazil, ar-
rowroot from the West Indies, of
starches and tropical gums. The com-
pany acts as sole selling agents for
Magic Valley Processing Co., Twin
Falls, Tdaho, and the New LEngland
Starch Co,, Houlton and Mars Hill,
Me.

Juseph Morningstar is alumni trus-
tee of Wesleyan t'ni\'vrsily, and a di-
rector of the West Side Association of
Commerce, Mr. Morningstar is presi-
dent of the Adhesive Manufacturers
Association of America and  during
Worll War 1 represented the al-
hesive industry on the War Production
Board,

]. Allen Marshall Appoint-
ed Burnett Product Sales
Manager

J. Allen Marshall has been appoin!
el sales manager of the Burnett prod
ucts line of American Home Food-
Inc., subsidiary of American Hom:
Products Corp.

“Mr. Marshall joins us,” said L. ).
Sauers, national *sales  manager  of
American  Home Foods, “after 17
years of experience in selling, mer
chandising, and marketing food prod-
ucts with Best Foods and its subsiil
iaries, Mr. Marshall's activities in the
introduction and marketing of new
products were interrupted by four

cars in the Navy, where he rose to
{,irutunau( Commander.”

Distributors to Meet

The 1951 convention of the Na-
tional Food Distributors Association is
scheduled for August 13-16 in the
Sherman hotel, Chicago, according to
an announcement by Emmett J. Mar-
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tin, seeretary.  Desides  the usual  Flo” and because of its design there is — able rental is considerably reduced by

schedule of mectings and conferences
the organization will again sponsor an
antstanding exhibit, From the number
of exhibit booths already reserved, in-
diations are that this year's exhibits,
inluding those of several macaroni
ardl noodle manufacturers, may be a
reord-breaker.

New Headquarters

\fter 24 years in one location, the
National  Food  Distributors  Associa-
tiom has moved its offices to new head-
quarters at 1000 15, Ohio Street, Chi-
o,

Organized in 1927 with the late
Fred Becker of the Plaffman g
Noodle Co., Cleveland, as chicef promo-
ter, the first office was set up by the
organization's fiest and only seeretary
at 110 N. Franklin St., Chicago, where
headguarters were maintainec for near-
v a quarter of a century,  The new
phime number is Superior 7-9086,

New Type Car AldsTn
Semolina Shipping

The General American Transporta-
tion Corp., Chicago, which for maore
than three-quarters of a century has
built and operated special railroad cars
for shippers, has designed a special
car for carrying, with virtually com-
plete  sanitary  protection, any  dry,
granular - or  powderad commudity
which can be unloaded and handled by
air conveyor,  This includes semolina
aml almost any free-flowing substance,
So reports the New York Journal of
Commerce, which further explains the
new type car, as follows:

The car is known as the “Trans-

no  possibility of contamination in
transit.  Air systems are used to load
and unload the car, providing a mini-
mum_possibility of contamination in
handling.  The car is attracting wide
attention of sanitation specialists in the
food industry and likewise in the pub-
lic health field,

Two Comparimenis

Compused of two Targe all welded
stainless steel compartments supported
by a superstructure of steel sides and
end members, it has a capacity of
approximately 113,000 pounds of flour,
comsiderably more than a fully loaded
box ear, 1t is compartmented, two
separate bins running the length of the
ciar hoth of which are emptied through
a single nozale at the bottom of the
Cir,

When used for flour, it is loaded m
the mill by extending a pipe connee-
tion from the mill stream to the hateh
in the top of the car.  In the unlowd-
ing operation, a flexible hose is at-
tached to the nozele and the flour is
drawn out of the car through the air
conveyor system to sanitary bins with-
in the bakery,  There is virtually no
chance  of  contamination,  since” the
hateh is fully protected and sealed in
transit and the no s protected from
contamination or dust until the very
moment when the hose is attachued,

Units Leased

The Trans-Flo car is leased to the
shipper and is operated in much the
same way s other special cars, such
as tank and refrigerator cars,  Gen-
eral - American Transportation Corp,
has a farthung or ation of experls
who maintain the car in top condition
and expedite its service. The reason-

Macaroni Elbows and Franks—a year-
found combination of wheat and meat that
mos! appetizing and satlslying. A Na-

tional Macaroni Institute recommendation
fo thrifty housewives and the hungry mem-
bers of the family,

the fact that the railroad pays the
lessee om a per mile basis for every
trip the car makes over its lines, empty
or full.

The Trans-Flo car is being used by
National Hiscuit Co., Ballard & Bai-
lard of Louisville, Ky, La Rosa Mac-
aroni Co, and the American Stores Co,
have leased seven cars for its new
bakery  now  under construction  in
Philadelphia,

In view of the present eritical short-
age of box cars (American railroids
are 200,000 1w 300,000 short of re-
quirements) the Trans-Flo car will
prove of inestimable value, especially
to foud processors,

Dvorak With Crystal
Tube

Kenneth Dyvorak has joined the Chi-
cago sales foree of Crystal Tube Corp.,
S8 South Wells S, converters of
transparent and Hlexible packaging ma-
terials,

Mr. Dvorak, formerly  associated
with the plasties division of the Gowd-
year Tire and Rubber Co., will assist
m the development and promotion of
flexible barrier materials for use by
the United States Government in pack-
aging for overseas shipment,

A new line of flexible barrier ma-
terial, developed o meet U, S, Gov-
crnment  contract  specifications,  has
also been annomwneed by the firm, s
present facilities are geared o convert
plain and printed bags, printed sheets
and volls of keaft-polyethylene, krafi-
foil, amd other Taminated  combina-
tions,

Ocoma Plc;ﬁ;_increased
Advertising

Ocoma Foods Co., general offices in
Omiaha, Nehy, has launched its most
extensive advertising campaign to date.
A definite budget has been set aside
for a well planned, co-ordinated ad-
vertising  program, designed 1o push
distribution coast to coast.  One of the
oldest anl largest poultry processors in
the world, Ocoma has branch offices
located in Los Angeles, San Francis-
co, Seattle, Miami, Chicago, Buoston,
and New York,

Bulk of the campaign will be ear-
ried out through trade magazin
newspapers, emphasizing the quali
the products and also stressing the im-
portance of the sanitary conditions un-
der which they are packed and the pro-
teetion insured by the Government In-
spected, Grade A scal,

In addition to radio and trade mag-
azines, they will continue and expand
their advertising in radio and televi-
sion,

As long as material values are their
yardstick, men won't measure up to their
problems,
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Molded Macaroni Chicken Salad

For a begin-the-meal or appetizer
salil try a combination of crisp raw
vegetables, chilled macaroni and a
tangy dressing,  1f the salad replaces
the entree, make it a hearty and well-
balaneed  salad by including one or
several of these protein-rich foods—
meat, poultry, cheese, fish, eggs.  For
a salad 1o accompany the main course,
use appetizer salad combinations, mak-
ing certain that the ingredients give a

pleasing taste and texture contrast to
the main course,

Typical of the many macaroni main
course salads is the following recipe
for Molded Macaroni Chicken Salad.
No gelatin is needed, but the salad
will retain the shape in which it is
chilied,  If you prefer, spoon it into
a lettuee-lined. salad bowl,

1 tablespoon salt

Safety Council Meetings

Thirty-ninth National Safety Con-
gress and Exposition will be held Oc-
tober 8-12, Chicago. Sessions on in-
dustrial safety are scheduled for the
Stevens, Palmer House, Congress and
Morrison hotels ; traffic safety sessions
will be at the Congress hotel ; commer-
cial vehicle and farm safety sessions
at La Salle hotel; school safety ses-
sions at Morrison hotel, and home
safety sessions at Stevens hotel,  For
further information write R. L. For-
ney, general seeretary, National Safety
Council, 425 N. Michigan Ave.. Chi-
cag 11, 11

Cheese-Making in U.S.A.

U. S. Department of Agriculture Esti-
mates Total Production at 1,200,-
011,000 pounds in 1949

Production of total cheese in 1949
was 1,200,011,000 pounds, the largest
on record, showing a gain of nine per
cent over 1948, Wisconsin had an un-
challenged  leadership in volume of

quarts boiling water
ounces l‘lb’llw |'|lil('5l.|'ll|li
cups diced cooked chicken
cup chopped sweet pickles
cup chopped celery

cup chopped pimientos
cup chopped parsley
teaspoons salt

Freshly ground pepper
13 cup mayonnaise

Add 1 tablespoon salt to rapidly

el
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Molded Macaroni
Chicken Salad — sal-
ads can always be
counted upen to give
your menus a lifl in
summer, Combine
preferred Ingredients
with macaroni, also
recommends the In-
stitute.

boiling water.  Gradually add elbow
macaroni so that water continues to
boil, Cook uncovered, stirring occa-
sionally, until tender.  Drain in colan-
der. Rinse with cold water; drain
again, In a large bowl, combine re-
maining illp;rudivnl.-i. Add  cooked
macaroni ; mix lightly but thoroughly.
ack firmly into a 5 x 9-inch oiled loaf
pan, Chilf several hours, Unmold on
serving plate, (Makes 6-8 servings.)

cheese production ; it produced 47 per
cent of the United States' total, This
is the highest proportion of the nation-
al production mm‘u by Wisconsin since
1946. New York's output in 1949 ex-
ceeded that of Illinois, This enabled
New York to recapture second rank
for the first time since 1940. Illinois
ranked third; Missouri fourth; fol-
lowed by Minnesota, Tennessce, Ohio,
Indiana, Michigan, and Kentucky.

American Cheese Production Also
Record High

American cheese production totaled
935,018,000 pounds in 1949—the high-
est on record, and showing a gain of
nine per cent over 1948, However, the
new record was only fractionally above
the previous rccnr:(nf 1947. Wiscon-
sin remained the undisputed leader in
volume, with a production of 430,103,-
000 pounds. Missouri surpassed Tlli-
nois for the first time to gain the
second position : it produced 64,114,-
000 poun‘s, Illinois was third, with
57,136,000 pounds. Other states, in
order of production were: Minnesota,

54,309,000 pounds; Tennessee, 41
333,000 pounds; New York, 39,354 .
000  pounds; Indiana, 3891000
Emmls: Ohio, 26,380,000 pound-;
Centucky, 26,354,000 pounds; and
Oregon, 24,264,000 pounds,

Of the types of American chees:
made in the United States, Cheddar 15
the most important, comprising 95 por
cent of the total American-type cheese
made.  Output of Cheddar totali
885,114,000 pounds in 1949, a gain of
nine per cent over 1948, Other types
of American cheese are Colby, Washed
Curd, Jack, and Monterey. Their
combined production was 49,904 (XN
pounds, a gain of 18 per cent over
1948,

Other Cheese Higher in Volume

For the first time in four years, the
combined production of cheese other
than American whole-milk cheese in-
creased, The output of 264,993,000
pounds for 1949 was up nine per cent
from the preceding year. Maost of the
major varieties of cheese in this group
registered gains in output from 1948
to 199, The principal exceptions
were part-skim American, Limburger,
Blue Maold, and miscellaincous varie-
ties, Production of Swiss cheese in
1949 reached a new high record of
81,043,000 pounds, 15 per cent above
1948 and 13 per cent above the pre-
vious record in 1947, Output of Mun-
ster cheese was 10,098,000 pounds, the
sccond highest on record and 22 per
cent above the production in 1948,
Brick cheese production totaled 20,
278,000 pounds, the highest since 1941
and 11 per cent above the preceding
year., Limburger cheese production
during 1949 at 7,180,000 pounds was
the lowest since 1943 and two per
cent less than the previous year, Oul-
put of Italian varicties of cheese to-
taled 55,127,000 pounds, the highest
since 1946, the third highest on record,
and 26 per cent higher than in 1948,
At 54,449,000 pounds, cream chevse
output for 1949 was three per cont
higher than in the previous year, Out-
put of Neufchatel cheese was 4,046,000
pounds, five per cent higher than in
the preceding year, Production of
Blue Mold cheese at 8,141,000 pounds
was the lowest since 1944 and down
12 per cent from 1948, Unclassilicd
varicties of cheese totaled 23,8600
pounds—the lowest tolal since 194,
and seven per cent below the preceding
yUir,

Wisconsin led in the output of all
classified varicties of cheese except
cream and Neufchatel cheese, New
York led in volume ‘of eream chevse
production, with Wisconsin ranking
second. Inoutput of Neufchatel cheese,
Pennsylvania led and Wisconsin pro-
duced none.  Wisconsin's proportion
of the nation’s 1949 cheese production
by varietics was as follows: Swiss, 60
per cent; Munster, 95 per cent; brick,
91 per cent; Limburger, 49 per cent:
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Iilian, 50 per cent; cream, 27 per
cont; Blue Mold, 59 per cent ; and un-
clissifiedd varicties, 28 per cent,

Cottage cheese production for 1949
wits the highest on record, Output of
cortage cheese curd was 283,607,000
peunds, a gain of 11 per cent over the
previous year. Nearly one-third of the
total United States output of both cot-
tage cheese curd and creamed cottage
cheese is produced in New York and
California.  Creamed  cottage cheese
prodduction at 286,766,000 pounds was
15 per cent higher than in 1948,

Ice Cream Centennial
1851 - 1951

The ice cream industry this year cel-
chrates it greatest anniversary ., .
100 years old,

Jacob Fussell, o Baltimore  milk
lealer, started the wholesale manufiac-
ture of ice cream in 1851, He did this
o move his surplus milk. But from
this humble origin great things evolved.

lee cream, the glamour dish of the
dairy industry, is now regarded almost
universally as a mighty nutritious and
important food. It s classified by
government nutritionists in Group 4
of the basic seven food groups,

During the last fifty years this in-
dustry has increased” its  production
over one hundred times,  The products
sell for nearly a billion awd a half dol-
lars each ycar,

They are of great ecconomic impor-
tance to American agriculture,  The
industry uses nearly ten billion pounds
of cream and milk solids annually,
Fruits and nuts, to make the product
even more delicious and  nutritious,
come from American farms in great
uantities ., . . over two hundred mil-
lion pounds,

Freight Carriers

Railroads in 1948 moved 64.2 per
‘ent of the commercial intercity freight
tratlic in our country. Inland water-
wavs, including the Great Lakes, han-
Il 15.3 per cent of it; pipelines 11.3
Per cent, and for-hire and private
tricks on the highways, 8.7 per cent,

Government's Report on
Container and Packaging
Situation

Container and packaging industrics
are moving through a period reminis-
cent of \k’nrl:l War 11, when they
Were deluged with orders in the face
of material shortages. The demand
or containers and packaging materials
for the latter part of 1950 far exceed-
el production, even though defense
fauirements  were  gencrally  not
wavy, This increased demand ‘was, to
a great extent, caused by users ordering
I advance of their needs to build up
Inventories.  As a result, production

facilities moved toward maximum op-
erations with some marginal facilities
being added and wtilized,

Because raw materials are either in
short supply or dislocated, the indus-
try consumed the already depleted in-
ventories at a rapid rate. Many con-
tainer  manufacturers unable to re-
plenish exhausted inventories of pro-
duction materials were reported on a
hand-to-mouth basis.

U. §. Department of Commerce

Qil fror;ﬁi:a Bran

Steam “serubbing” of rice-bran il
to improve its quality, as reported by
the Southern Regional Research Lab-
oratory, is a good example, says the
U. S, Department of Agriculture, of
how research can aid both growers and
nrocessors by developing broader out-
lets for a farm product—rice in this
case,  Milling rice for market includes
removal of the bran coat and the “pol-
ish, an inner coating.  Production of
these  two  rice fractions in 1950
amounted to nearly 200,000 tons—used
for poultry and livestock feed.

Roughly one-seventh of the rice bran
is oil.  This oil is worth about $400
a lon, or a total of ahout $10,000,000
for the oil contained in the 1950 rice
crop.  The possibility of enhancing the

market value of this crop by recover-
ing the rice-bran oil has been a stand-
ing challenge to rice millers,  After the
ol is txeracted the bran still has con-
siderable feed value, One difficulty has
heen that extracting the oil by pressing
is not effective,  Also, the rice-bran oil
may develop an undesirable odor as a
result of its breakdown—hefore it can
be recovered from the bran—into the
fatty acids associated with oil rancid-
ity.  Once extracted, however, rice-
bran oil makes a high-grade stable oil
for food use,

Qilmill experience with solvent ex-
traction of soybean oil has pointed the
way to practical salvage of he oil in
rice bran, says the Bureau of Agri-
cultural and Industrial Chemistry, Sev-
eral miJls in the country's rice-growing
areas are now reclaiming a substantial
part of this valuable oil. A research
team at the Southern Laboratory has
recently developed, on pilot plant scale,
a method of separating the fatty acids
from the oil between extraction and
refining. This is a steam (reatment,
known technically as “scrubbing.” It
separates and concentrates the fatty
acids, leaving the rice-bran oil more
desirable and valuable for various uses,
Recovery and  concentration of the
acids for industrial use yields still an-
other worthwhile rice product.

Macaroni Timbales with Tomato Sauce

A timely, year-round recommenda-
tion by the .{’ntinn:ll Macaroni Insti-
tute 1o the millions of “choose-y"
American consumers for casy prepara-
tion and real good eating,
Macaroni Timbales with Tomalo
Sauce
( Makes 8 timbales)
1 tablespoon salt
3 quarts boiling water
8 ounces elbow macaroni
I 6-ounce can tuna fish
3 eggs, beaten
Vi cup evaporated milk
2
2
1

l:lhlcs]umll melted butter

tablespoons grated onion

tablespoons chopped pimento

teaspoon prepared mustard
Y4 teaspoon salt

Ya cup grated cheddar cheese

Add 1 tablespoon salt 1o rapidly
hoiling water. Gradually add macaroni
so that water continues o boil, Cook
uncovered, stirring occasionally, until
tender, Drain in colander, In 2 bowl,
mix  remaining  ingredients;  add
cooked macaroni and blend well, Pour
into 8 greased custard cups and bake in
a pan of hot water in a maderate oven
(3257) 1 hour, or until custard is firm,
Unmold and serve with Tomato Sauce.

Tomato Sauce: In a saucepan, melt
1 tablespoon butter over low heat. Add
1 tablespoon mineed onion and 2 table-
spoons  chopped  parsley ;. simmer 3
minutes. Add 1 10%-ounce can to-
mato soup amd Y cup water; simmer
10 minutes,
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Speed’s Toll—500,000

Automobile Accident Death and In-
juries Breaks All Records in 1850

One of the sorriest symbols of our
times is America’s automobile accident
record,

The summing up for 1950 has just
reached us from The Travelers Insur-
ance Companies, who each year publish
an almanac of crash data.” Of all the
facts about auto accidents in their
booklet, the most significant, it seems
to us, is this:

Almost 500,000 casualties in 1950
were the direct result of speeding.
One out of every three Americans who
lost their lives in last year's wrecks
met death because someone was driv-
ing o fast.

Speed has been causing a greater
nercentage of accidents year after year.
In 1950, speed was a greater factor
in traffic casualties than at any time
in history,

Traffic laws and law enforcement
are part of the answer, Engineering
will help some. But with perfect
roal!s and pocfect police work, the
man behind the wheel can continue
to exceed the speci limit if he wants to
or if he isn't thinking.

Keep this in mind when you drive.
Stay within spee:) limits and you'll be
doing your full part in a crusade to
r;gh:icr automobile accidents by one
third,

Important Industry Dates
Yicific Coast Conference
San Francisco
October 3-4, 1951

Mill‘ill’l)-ﬁ Week
Nationwide
October 18-27, 1951

Winter Meeting
Miami Beach
January 22-24, 1952

48th Annual Convention
Montreal

June 26-28, 1952

Member

To the list of members of the Na-
tional Macaroni Manufacturers As-
sociation in good standing, recently
published in the JougNAL, Seereta
Robert M, Green has added the fol-
lowing:

Refined Macaroni Co,, Brooklyn,
N. Y.

Saccharin to the Rescue

Now you can have your diet and
cat your dessert, too.

Modern chemistry has taken the
sting out of the "“no sweets” instruction
on _the diet's list of “don'ts.”

Tiny pellets of saccharin turn the
chemical trick to provide sweetness in

CLASSIFIED

WANTED: PRODUCTION SUPER-
INTENDENT. Must have thorough
!mowled;e of automatic grenel and dry-
ing equipment, be capable of handling
help, and assuming full responsibility for
;i_rocfuct[on and quality control. Box 9%,
'he Macaroni Journal, Braidwood, Il

FOR SALE—Exhaust Fan, 42 in. A-1
condition, $200, Roth Noodle Co. 7224
Kelly 8t. Pittsburgh 8, Pa.

desserts without including the hich
calories of sugar,

The synthetic sweetener, actually a
condiment or flavoring agent like salt
and pepper, contains no food value,
yet is so sweet that a pound of sic-
charin is equal in sweetening power 10
about 400 pounds pf sugar.

Long used by diabetics and in the
commercial manufacture of cereals,
canned fruit and confections, its use
in the home for weight control dicts
is now made possible by Monsante
Chemical Co. of St. Louis. The com-
pany, leading manufacturer of saccha-
rin, has published a booklet of kitchen-
tested recipes of low-calorie desserts
based on lﬁe use of saccharin instead
of sugar. Also included are instruc:
tions on the use of saccharin in stew
fruits, cooked cereals, home canning
pickling and pie and bread making.
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PILLSBURY

... a name that has steod for uniformly high
qguality in Durum Products ever since the
American Macaroni Industry got its real start
in the early years of this century,




