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Chef Helen Olson helped in the successful celebration of National Maca-
. . roni Week (October 16-25, 1952) by serving heaping platters of macaroni A
. and spaghetti. | &2




The macaroni manufacturer who watches his
competitors thrive, when his product is a good
match both in quality and price, looks for an
explanation of “What’s He Got That I Haven't
Got?" Is his competitor’s success a bigger adver-
tising budget or a larger company name? Actual-
ly, his rival's hard-hitting *promotion” may be a
super-selling package,

Many macaroni manufacturers have lifted their
products out of a rut by using Rossotti multicolor
folding cartons,

When you specify a Rossotti carton, you employ
the remarkable facilities of our two modern plants,
with equipment representing the latest
developments in the manufacture
of really fine dircct color

Why n i cut out this food pictorial and paste it on your present pa: kage!

[
osso#, packaging consultants and manufacturers since 1898.

Is Your Competition Actually A Package?

lithography. You also specify peak efficiency—
the production of quantitics, large or small, with
utmost speed and cconomy. You employ our
highly spccialized knowledge of more than 54
years, which assures accurate solutions to your
individual packaging problems. You cmploy the
skill and expert craftsmanship of an organiz.
tion well known for its habit of going far beyond
the usual scope of ordinary carton manufacturers
in rendering a valuable service to its customers.

We are staffed and equipped in every way to
make your product sell itself right from the shell
« « . against your stiffest competition! Call ina

Rossotti Packaging Consultant for a
free analysis of your package
today!

See the difference?

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave., North Bergen, New Jersey

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION

5700 Third Street, San Francisco 24, California

L[]
Salas Offices in Principal Cities
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MORE IMPORTANT THAN
Budiness as Uoual

There’s a price tag attached to our freedom . . .
yours and mine. It doesn’t come very high, but some
of us fail to meet even the small payment that comes
due every four years.

Right now every United State citizen of voting
age fully intends to go to the polls November 4th.
But too many will find some excuse . . . some inter-
ference . . . some obligation more important than
voting,.

Don’t let anything interfere with your decision
to vote. Urge your employees to go to the polls. It’s
the price of our freedom . . . more important than
business ar usual.

Farmers Unlon Grain Terminal Association

MILLS AT RUSH CITY, MINNISOTA e GENERAL OFFICES, ST. PAUL 8, MINNISOTA

AMBER MILLING DIVISION
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For nearly half a century, the macaroni-noodle manu-
facturers and their allieds have held annual conventions,
many enthusiastically attended and others just so-so, but
never in the history of the industry has there been held a
real trade show of the nature sponsored by other food
trades. At some of the conventions within the last decade,
several suppliers have arranged booths for displaying ma-
terials and services, but never to the extent to be classified
asa trade show,

Some of the directors of the National Macaroni Manu-
facturers Association have, from time to time, discussed
the advisability of holding a trade show in connection with
conventions, but never did the proposal arouse more than
passing interest. From practical experience, the macaroni
industry is not in a position to take sides in the question
of whether or not it is advisable to hold a convention and a
trade show simultancously, Presently, the frozen foods
trade is giving serious consideration to the matter,

Your packages need Rt el R

1 £ selfaelilng sovrer ﬁf B acs : Adolph Strauss of Strauss Associates, Philadelphia,
Fge:-?,’,(;ndcj,;,m cﬁ,,'} ' & % Ag/"):l A use their NOODLES to create [ wisultint for the frozen foods exposition, in an enlight-
display position iﬁ food i e aung release on the subject feels that the fusion of a trade

se"-'el“ng packagel show and convention hardly makes for a happy combi-
nation. “1t is natural for the inexperienced to assume that
the two go admirably well together, but strangely enough,
after some long, hard experience in this connection, we
have fuund that the two will not blend satisfactorily, Each
has a function of its own to perform and blending the two
Would unquestionably be detrimental to the cause of
both. Instead of fusion, it would be confusion.”

stores today, That's why the
nation's leading manufac-
wrers of noodle and macaroni
products turn to the nation's
leading producer of self-
selling packages — Milprint.

With the widest choice

of packaging materials and
printing processes, a

larger design staff, more than
50 years experience in the
field—it stands to reason that
Milprint is best equipped

] e
. -~
to fashion more successful | PACKRAGING MATERIALS

- AG
packages for you. i R

BE SURE TO TIE IN | ' .

General Offices, Milwaukee, Wisconsin
m&;‘g‘c&g‘;w WEEK Sales Offices in Principal Cities

It is reasoned further that, in order to do justice to an
asignment, an executive in attendance at a convention
must give those meetings his undivided attention without
worrying about appointments elsewhere, and no respon-
Sile: executive can afford to miss any of the varied

Printed Calloph Pliolilm, Polysihyl Acatale, Glassing, Foils, Folding Cartons, Bags, Lithographed Displays, Printed Promoticnal Materish

Industry Conventions

and Trade Shows

aspects of these meetings if he wishes to derive the fullest
benefit of the findings at these conventions, These meet-
ings are important to continuing expansion of the industry,
and any division of interest tends to destroy the purpose
for wkich conventions are held.

On the other hand, it is felt that exhibitors at an exhibi-
tion or trade show want to receive undivided attention
from the buyer, unhampered hy any outside interest, The

exhibitor does not want 1o feel that the buyer has only a

certain limited time available to spend at his booth hefore
he must break away to attend a convention meeting, The
exhibitor cannot afford to be made to feel that he is just a
small part of a big event. When he spends his money to
buy booth space, he wants concentration of sales thinking,
and it is the responsibility of the dircectors of the trade
show to see to it that the exhibitor's efforts result in sales
and good will,

Too much time is consumed going from one meeting
to another for anyone to get the full impact of what is
going on in both places, To attewd both the convention
and the exposition at the same time is asking too much
of any individual,

Most all organizations have their key exceutives in at-
tendance at conventions and exhibitions.  The member
companivs want their personnel 1o bring home something
other than just a smattering of knowledge of what tran-
spired at the conclaves, They want their men to come home
with the bacon, reason the supporters of separate shows
and conventions.  Both industry conventions and trade
shows are big business, requiring the full time of able
exccutives o accomplish the end of either,

Unquestionably there may be very good reasons, too, for
the show and convention combination which will be
searched for and given later,

2_>< ||:| ' 32><|E|
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The Durum Situation

by Henry O. Putnam, Executive Secretary

Northwest Crop Improvement Association, Minneapolis

URUM growers have been some-
what discouraged during the past
three years because of Race 151V of
stem rust coupled with unfavorable
harvest weather in the falls of 1950
and 1951 which lowered the quality of
the durum. An unusual rainfall during
the harvest season of 1950 and 1951
caused severe weather damage such as
sprouted, bleached and moldy kernels,
to a large percentage of the durum
crop. Some of the durum producers
lanted a portion of their acreage to
bread wheat in 1951 and a greater
number in 1952 because bread wheat
is ten days to two weeks earlier in ma-
turity than the approved durum va-
ricties. This difference in harvest dates
allowed much of the bread wheat to be
stored with much less weather damage
than the later maturing durum crop,
Bread wheat also has a better chance
of maturing ahead of severe stem rust
damage. It was thought that Nugget,
a new early durum, might be the an-
swer to this problem, In 1952, how-
ever, Nugget was badly damaged by
Race 158 of stem rust, Nugget pro-
duced the highest and most desirable
color of macaroni products, and every-
one connected with the durum indus-
try is disappointed to see this variety
lose favor with the durum growers,
Plant breeders are doing their best
to provide new durum varieties with
resistance to Race 158 of stem rust,
as well ac othes races of stem rust.
Such a procedure requires  several
years for sced increase and testing to
evaluate them both agronomically and
commercially, Any new variety” must
yield well, have the desired discase re-
sistance, and produce the desired maca-
roni color if it is to compete with hard
red spring wheal, An carly maturing,
high yielding variety could best com-
pete with bread wheats. Plant hreed-
ers, as well as producers, need encour-
agement if they are to produce the de-
sired varieties of durum, A relatively
high price for durum in the next year
or two is the best practical means of
preventing a further decline in durum
acreage. Durum production has de-
creased from 46 million bushels in 1948
to 21.5 million in 1952, according to
the USDA estimates, When deduc-
tions are made for 1953 seed, red
durum, puffing and low quality durum,
it leaves a short supply of the 1952
crop for macaroni products. The
durum industry cannot afford a fur-

Mr. Pulnam

ther decline in  durum production,
Durum premiums of 30 to 50c per
bushel may look high to the semolina

North Dakota State
Durum Show

According to an announcement by
Victor Sturlaugson, president of the
North Dakota State Durum Show
which is annually held in Langdon,
the show this year is scheduled for No-
vember 13 and 14,

In a letter to C, L. Norris, vice
president of the Creamette Co., Minne-
apolis, and chairman of the durum re-
lations committee of the National
Macaroni Manufacturers Association,
President Sturlaugson is anticipating
the presence of several of the NMMA
officers and leading macaroni-noodle
manufaclurers,

“Plans are rapidly shaping up for
what we hope to be the best durum
show ever,” reports Sturlaugson, “We
have a lot of beautiful durum up here
this year, which indicates that the sam-

le display should be one of the best,
if not the best ever, Dates for the 1952
show have been set for November 13-
14, and we hope that the weather man
will co-operate in giving us good
weather on those days.

“I still believe that the government
estimate incident to durum is a bit on
the conservalive side. Believe the tolal
production will reach the 25 million
mark, or nearly that. The greater por-

buyer, when he purchases semolina al
a higher price than he has paid in re-
cent years, If he takes a long view of
the durum situation, however, he
knows that quality macaroni can only
be made from quality durum, 90 per
cent of which is produced in the durum
area in North Dakota.

The wheat grower in the durum area
has a choice of growing either bread
wheat or durum, He has had a greater
number of problems growing durum in
the past three years than his neighbor
who has grown bread wheat, Some of
them are now growing both classes of
wheat. The durum grower, like any
other businessman, is going to grow
the crop that allows him the greatest
cash return per acre,

It would seem that the present

remium for quality durum, which al-
ows the grower a substantial profit
over and above the possible returns
for bread wheat, will prove one of the
best methods of obtaining  desired
durum supply for 1953-54,

tion of the durum is of very good
quality, even though some of it, par-
ticularly in the arca along the Canadian
border, suffered rather severe damage
from rust,

“Since the crop there was later and
heavier, it suffered greater rust dam-
age than that which prevailed in the
greater portion of the durum section.
The carly seedings were damaged very
little. Late secdings in the whole are
stiffered rather extensive damage.

“In our reguiar durum experimental
plots, the bushel weight on all but ont
variety ranged from 63 1o 65 ]"ll’l“‘ls
per bushel, The best durum out-vield-
ed the best hard wheat by nearly five
bushels per acre. This, together wit
the gencrous premiums offered for
good durum, will tend to encourage
increased durum seedings in 1953,

“While we have to face the fact that
durum is more vulnerable to damage
from 15b, rust and weathering thao
the hard wheats, nevertheless, if the
powers that be continue to offer !
presently favorable premium for g
durum, I fecl confident that the farm-
ers in this area will continue to sced 2
goodly acreage of durum.”

More than 80 per cent of all ﬂf‘l;
dents last year on our streets and h_lﬂm
ways in\'o{\'cd vehicles going straight
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You're Sure Because General Mills Wheat Selection Makes Sure!
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s DIRUM PRODUCTS

"Press-tosted” ®

/

P AT ST Yy T

® The quality of your macaroni products starts with
«he Durum products you use, To bring you the best
Semolina Granular and Durum flours, our wheat ex-
perts carefully examine test samples of Durum wheat
in the ficld and grain market. This practice makes cer-
tain that we purchase the best grain available,

You can be sure your macaroni products will reflect
this careful selection when you buy General Mills
Semolina Granular and Durum flours.

General Mills, Inec.

Durum Sales
MINNEAPOLIS, MINN.

P TOL R, P P
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by T. L. Huge'
American Sanitation Institute

Octaober, 1952

A Sanitation Control Program

Division of The Huge' Company, Inc.

As our company's sanitation consult-
ing program has become more popular
in the macaroni industry, particularly
through our periodic confidential sani-
tation surveys, onc outstanding fact be-
comes more and more apparent, The
Food and Drug Administration inspec-
tor has made the macaroni plant oper-
ator conscious of the need for achieve-
ing a high level of sanitation. Unfor-
tunately, this is too often brought
about because of FDA action against
the plant for insanilary practices anid
conditions,

Patterning our sanitation surveys or
audits along food and drug lines, we
find the same type infractions as does
the FDA inspector, and these grossly
insanitary items are fairly easy to cor-
rect. The problem lies deeper, how-
ever, for quite frequently the plant,
after once achicving a passing level
of sanitation, will lapse back into its
old ways again, becoming vulnerable
for regulatory criticism. An initial
frenzied cleanup and establishment of
a definite sanitation program is com-
pletely nullified if that program is not
maintained through the years. This
maintenance of the program is the di-
rect responsibility of the plant owner
or manager, and can only be done
through him by follow-up check pro-
cedure. Accordingly, this paper is ded-

- icated to a suggested managerial check-
up program, as based on our expe-
rience of just what should be empha-
sized in a macaroni plant.

The following should constitute in
outline form, a check list for the man-
ager's use, which will require about
two to four hours of his time once a
month, Tt is assumed that the plant
would have an appointed plant sanitar-
ian responsible Pnr the actual mechan-
ics of the sanitation program, who
would be deveting anywhere from four
hours a weck to his full time on sani-
tation details alone, depending upon
the plant's size,

i It is also assumed that a basic sani-
tation program has been worked out
by a professional sanitation consultant.

Onece a month, then, the manager
will take this list and, with the plant
sanitarian, procced as follows (both
the manager and the plant sanitarian
carry notehooks and make notes of
actions required, which the manager
rechecks in a week to see if they have
been accomplished) :

Step 1: A tour of the outside of the

plant is made for the purpose of dis-
covering any possible entries through
which rats or mice can gain access to
the building, bearing in mind that a
rat, for example, can enter the building
through any opening into which your
forefinger can be inserted. Not only
the building's wall and ground level
junctures are examined, but also any
possibility where the rodents could
climb and gaii entry through a higher
level,

Particular emphasis is placed on
closing cach door to see if when closed
it allows rodent passage underneath or
at the sides. Of uqu;ﬁ importance are
those doors that must remain open a
good portion of the time; in these
cases, they should be studicd to see
that they are open no more than abso-
lutely necessary. Lven then, if pos-
sible, an inner door can be closed or
provided to perform a sccondary bar-
rier.

During these tours, the surrounding
neighborhood is also analyzed for ro-
dent traffic or burrows, Very often the
local health department can help b
burrow dusting, if such are in evi-
dence.

Step 2: Then, as thwe plant itself
is entered, they will scrutinize cither
the receiving clerk's or plant sanitar-
ian's records of incoming raw ingred-
ients, such as semolina and flour, These
records will show that, before each box
car is unloaded, a spot check by sifting
has been undertaken to determine if
the car should be accepted, This meth-
od is simply choosing four to six bags
of flour and semolina from various
places in the car, and sifting them
through either a hand or mechanical
16-20 screen, in the case of semoling,
and 40-50 in the case of flour, Where
the bags average more than two filth
items apiece, an additional six to eight
bags are taken and similarly sifted, In-
sects or inscct parts, hairs, glass, pieces
of metal, et cetera, fall in the categor
of filth items. If the second sifting al-
so averages more than two filth items
ner bag, the box car is not unloaded,
ut instead is rejected, and the sup-
plier notified to pick up thé merchan-
dise,

The manager and plant sanitarian
know that occasional rejections result
in cleaner flour and semolina, and so
carcfully study the records to sce how
many rejections have occurred that
month, and which suppliers are guilty,

Step 3: From here, they look
through the office records for similar
reports from their outside laboratory
source, which micro-analyzes  the
amount of extrancous matter in both
their raw ingredients and their fin-
ished product, Once a month, cach
supplicr’s material is sent to this lab-
oratory for.a filth determination test
by the FDA method. This is to de
termine which supplier has the clean:
est products, which can pnly be done
by repeated micro-analytical tests. If
one supplier's products have been sub
jected to several such tests and his
flour or semolina, for example, are re-
peatedly high in filth content, he is
dropped from the approved list. The
plant’s packageil goods are likewisc an-
alyzed to compare with the average ex-
trancous matter in their raw ingred:
ients, 1o see just how much they them-
selves are adding to the product. A
continuous sheet is kept on both these
tests, and this sheet is studied as above
by the manager and sanitarian oncea
month for the reasons already given.

Step 4: The next records checked
are those concerning returned goods.
In this case, similar sheets are main-
tained 1o show what percentage of that
month'’s praduction was returned for
insect infestations and from where, If
these records show that a pnrncuhr
grocery store, for example, 1s retum:
ing an cxcessive amount of inscct I
fested goods, then the sanitarian visils
this outlet to diplomatically try to de
termine the source and help correct the
excessive infestation there,  Carelt
flow-type records are kept as to jus
what happens to returned goods that
are infested, so that these infestationt
will nat spread in the plant. Also in
cluded in such records are all batches
that are reground, and the source 0!
these batches are studied to see if the)
could be guilty of carrying an infest
tion,

Step 5: Again records are analyzed
by the two, and this time the plot
sanitarian’s own  records, showink
where and how many rat and mlrlf
traps are placed throughout the plant,
plus poison locations, to determine JU8
how many rodents were captured of
killed that month, Included in the
records is the plant sanitarian's notd:
tion as to the six or eight patches @
flour he has sprinkled out in posst :
runways to be later obscrved for roden
tracks, denoting their traffic,

PR
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THE American housewife is becoming increasingly conscious of the benefits

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

your brand added sales appeal by enriching with Sterwin vitamins , . .
the choice of manufacturers of leading national brands.

Sterwin offers fwo superior products for easy, accurate and
economical enrichment of your tnacaroni and noodle products
to conform with U, 5. Federal Stundards of Identity:

For users of the

BATCH PROCESS

BETS

The QRIGINAL Food-Enrichment Tablets
OFFER THESE ADVANTAGES

1. ACCURACY —cach B-E-T-5 1abier

contains sufficlent nutrients 1o enrich 50
pounds of semolina.

2- EGUIOHY—M need for measuring

—no danger of wasling preclous en-
richment ingredients,

3. EASE —simpty disintegrate B-E-7-5
In @ small amoun! of waler and add
when mixing begins,

Stocked for quick dellvery:
Rensselaer (N. Y.), Chicago,
St. Louis, Kansas City (Mo.),

Photo Courtesy of
LOOK Magazine

For users of the

CONTINUOUS PROCESS

U, 5. Patent No, 2,444,215
Biand ol Food-Entichment Mixtere

OFFERS THESE ADVANTAGES

1- Iccllllﬂ—ﬂu original starch base

carrier—freer flowing —beter feeding
— better dispersion.

2. EGOIQH" — Minimum vitamin

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

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

*Alio ovailable in double strength

Consult our Technically Trained Hepresentatives for practical
amistance with your enrichment procedure, or write direet to:

Minnsapolls, Denver, Los ’ L4
Angeles, San Francisco, Port- e
land (Ore.), Dallas and Atlanta,

Subsidiary of Sterling Drug Inc.

1450 BROADWAY, NEW YORK 18, N, Y.

IMstritutor of the products formerly sold by Special Markets-Induririal 1Hri-
aton of Winihrop-Sicarns Inc,, and Vanillin [iclsion of General Drug Ce,
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Step 6: Next, the manager makes
use of his own insect infestation check
points, This is a list of 25 danger
spots in the plant most likely to ac-
commadate stored food product type
insects of the weevil variety, This list
would include such places as boots of
his bucket conveyors, the dead space
at the end of his screw conveyors, dif-
ficult-to-clean areas in his dryers, such
as behind the sliding doors and in the
rear air cooling chamber, horizontal
ledgges throughout his travelling Imw{
goodls dryers, similar ledges where fooc
dust builds up on his packaging and
weighing machines, in crevices of his
flour and semolina skids in the storage
arca, ¢t celera, These places have been
revealed previously as danger spots by
the outside firm tfw company employs
to come into the plant semi-annually to
conduct an unofficial FDA inspection,
Routine coverage of these are the sani-
tarian’s responsibility, but the manager
should check them, or at least a por-
tion of them, each month, to see if a
good control job is being done,

Step 7: Since the plant sanitarian
also has the job of treating the entire
plant with residual insecticide once a
month for crawling insect control, his
records are next analyzed to see how
many and where roaches were pro-
duced with each treatment. Decisions
must then be made to see if the serious
roach harborages can be eliminated.

Step 8: The plant sanitarian and
manager, on their tour through. the
processing arcas, also check the wear-
ing apparel and food handling prac-
tices of employes for such malpractices
as no hair covering, fingernail polish,
ct cetera,

Step 9: With a flashlight, the two
visit each of the hidden corners and
areas of the plant, which probably are
never contacted by either men, They
make it a point to go to places they
probably only see during these month:
ly tours.

Step 10: The next thing is to check,
item by item, the slwciul danger in
plant practices listed by their sani-
tation consulting firm in their rendered
reports. These items include such mis-
cellancous possibilities as screening on
all the windows; whether the flour
dump man is brushing the bags before
dumping into the conveying system; if
the pipe lines conveying egg products
in to the macaroni are regularly
cleaned ; if the flour and semolina, as
well as all food items, are stored on
skids up off the floor and away from
the walls, and if the white traffic line
provided for this in the storage arcas
shows any inscct or rodent evidence,
et celera.

Step 11: Tollowing the tour, the
plant manager and the sanitarian con-
duct a meeting with all the key per-
sonnel in the plant, and particularly the
various foremen involved, to discuss
their findings of the day, so that any

THE MACARONI JOURNAL

unsanitary practices or conditions dis-
covered can be climinated,

Step 12: The manager has prepared
for his records just what was found
during this monthly inspection and
what actions were taken,

This whole procedure, as stated be-
fore, takes no more than two to four
hours on an average per month, and is
the only way of insuring continuance
of the sanitation program, Any other
haphazard, wishful-thinking method
will eventually result in \\'(-uE points in
the program, which are the usual cause
for FDA action,

To avoid contaminated products or
insanitary plants, a sanitavion program
must be established and supervised by
lant management, Never forget that
it is management's responsibility, and
management can insure against a bog-
ging down of the sanitation program

br just such a procedure as outlined
above,

Wanted: Equipment
Supply Information

A foreign macaroni manufacturer,
looking to American supplicrs for his
needs, asks if there is in existence a
published list of manufacturers of ma-
chinery, equipment and other necessary
needs of macaroni-noodle plants, “If
you publish a list of the manufacturers

. who supply the macaroni products in-

dustry with the various materials and
accessories required in all its phases,
I would appreciate receiving a copy.”

While the value of such a list is
recognized, we had to write the in-
quirer to the effect that no such spe-
cial listing exists, The manufacturer
is desirous of purchasing some plastic
cloth mesh and plastic belt conveyor

October, 1952 '

material, and wants samples and prices,
Suppliers in a position to fill this or
similar orders, will be put in touch
with the prospective customer or cug.
tomers on communication with the edi-
torial office of the Macaron: Jous-
NAL,

Liquid, Frozen and Dried
Egg Production
August 1952

The quantity of liquid egg produced
during  August totaled 12,115,000
pounds, compared with 13,655,000
pounds a year earlier rnd 30,686,000
pounds, the 1946-50 uverage for the
month, the Burcau of Agricultural
LEconomics reports. The nuantity pro-
duced for drying was larger than a
year ago. The quantities produced for
freezing and immediate consumption
were smaller,

Dried egg production totaled 1,140,
000 pounds, compared with 498,000
pounds last year and the average of
5,510,000 pounds. :oduction consist-
ed of 290,000 pounds of dried whole,
478,000 pounds of dried albumen, and
372,000 pounds of dried yolk, Produc-
tion during August last year consisted
of 15000 pounds of dried whole
266,000 pounds of dried albumen and
217,000 pounds of dried yolk,

The quantity of frozen egg pro-
duced during August totaled 9,346,000
pounds, compared with 10,867,000
pounds in August last year, and the
1946-5u average of 10,313,000 pounds,

Frozen egg stocks decreased by 19
million pounds during August, com-
pared with 15 million pe: 2s in August
last year and the average August de-
crease of 17 million pounds.

Dururn Products Milling Facts

Quantity of durum
Northwesiern Miller,
wecekly milling firures,

roducts milled monthlr, based on reports to the
inneapolis, Minn., by the

durum mills that submit

Production in 100-pound Sacks

Month 1952 1951 1950 1949
JANUATY 2 veenennnsannes 1,087,057 870,532 691,006 799,208
PeDIUALY 4evrnreeriiennns 909 901,751 829,878 788,358
A . 732491 1,002,384 913,197 913,777
F S 69391 526,488 570,119 589,313 1
MV setwmitaes ey 845,100 774911 574,887 549,168
TURE igwrps wamviusimacvinmusin 866,612 666,774 678,792 759,610
|71 ) 561,915 654,857 587.4
AUBUBL, +esinaiimiaess 915988 1,181,204 907,520
September 827485 802,647 837,218
OCtoBEr «evveerrnneeenies 1,197,496 776,259 966,11
November £42,617 700,865 997,
December 827,986 944,099 648,059

Crop Year Production.

Includes Semolina milled for and sold to United States Government:

July: 1 10:Sefit: 26, 1952, . 4 s covnvuwen vimintivy i fasnpivh s ipenvpion 241384
Tuly 1 1o September 31, 1951, 40 vuvvusverionrseneersrnninsenssans 2,313,672

Only the choicest durum
wheat thoroughly tested

for richness of color, protein

and milling qualities is
selected for King Midas

Durum Produycts

2

Actual King Midas
Semolina 1s used in

this advertisement

MIDAS FLOUR. MILLS

MINNEAPOLIS ‘-:Jjé_f),» MINNESOTA




Groom’s 25 Years

of Service

Preparing North Dakota’s Grain Exhibit for Last Time

13, I, Groom, chairman of the board
of the Greaer North Dakota Associa-
tion, is busily assembling the state's
grain, sceds, and corn exhibit for the
International  Livestock, Grain and
Hay Show in Chicago, November 29
to December 6, It will be his 25th
consecutive and his last showing, ac-
cording to LeRoy Pease, executive see-
retary of GNDA,

Mr, Groom has been a fixture at the
international show, and will be missed
after this year's exhibit,

In his appeal to the farmers of
North Dakota to supply samples of
grain, seeds, and corn for the exhibit,
Mr. Groom is very anxious to have
the very best possible showing under
the growing conditions in 19532, say-
ing: “Naturally, T am anxious to make
this just as good as can be made from
the crops of grain, sceds, corn and
hay grown in the state this year”
During these 25 years, GNDA has
spent .'||lpmxim.'lluli' $2,000 annuaily in
Lu-upur;mnn and showing North Da-
wlit's crops and in prizes o the win-
ning exhibitors, It has also been Mr,
Groom's ard GNDA's policy to exhibit
the winning samples at hundreds of
local shows throughout North Dakota,
exhibits which have never ceased 1o be
of real interest to all farm-minded
people of the state.

The officers of GNDA feel that this
project has been a potent factor in
stimulating greater interest in and use
of the best commercial seed for crops.
That means greater farm returas, the
chief objective of the farm program of
GNDA,

This year the association, repre-
sented by Mr, Groom, has allocated
$1,500 in special prizes, including $100
cach  for championships in  wheat,
durum, fMlax, barley, sweet clover, and
alfalfa; $75 each on oats, rye, car or
shelled corn, field peas, Great Northern
beans, soy heans, erested wheat, brown
or timothy seeds. The association also
pays $50 in any of the foreguing
classes for entries ranking higher than
any other U, S, entry, Other awards
are $25 for sccond place winners, $10
for third, fourth or fifth placings and
$5 for an entry winning any listed
premium,

A division of the International Show
which North Dakota has dominated for
years—durum  wheat—will have a
plagque awarded at the 1952 show for
the first time from the National Maca-
roni Manufacturers Assodiation,

Samples ¢f durum will be assembled
at the plant of Noody Goodman, Inc.,
Fargo, N, D, Peck samples of durum,
all cleaned, are required. For growers
who do not have cleaning and grading
facilities, Groom suggests that they
select o full two-bushel bag of their
best durum and ship it to him, The
grain will be cleancd and graded with-
oul expense 1o the grower, One peck
will he entered in the show and the
hialance solid with proceeds going to the
farmer or, if requestad, will be re-
turned to him,

Shipments should be made as early
as possible if the exhibit samples are

Mr, Groum

to be given the cleaning and grading
attention needed. Sinee the exhibit in
Chicago opens on November 29, it is
hoped 1o hive all samples ready by the
first of that month,

Successtul West Coast
Meetings

The three meetings planned by See-
retary Robert M. Green, NMMA see-
retary and NM1 manager, to acquaint
West Coast manufacturers with plans
for the nation-wide observance of Na-
tional Macaroni Week, October 16-25,
were successful, resulting in increased
capitalization of the event, Theodore
R. Sills of Sills, Inc., Chicago and New
York, who accompanied Secretary
Green, gave a thorough report on the
plans for 1952 and obtained the views
of the western manufacturers as to
their wishes in connection with the
1953 plans,

From the lively discussions that fol-
lowed the talk of Mr, Sills, who is
public relations counsellor for the
macaroni industry, the three proups
are aboat equally divided between
those who feel that the National Maca-
roni Institute should offer point-of-
sales picces for merchandising follow-
up, and those who felt that they could
do an adequate job on their own,

Seeretary Green gave a report on
general business trends, on the 1952
durum crop, and on future association
and institute plans,

Association Director Guido P, Mer-
lino, Scattle, presided at the Seattle
mueting on September 9, and aided in
its I)I:mnin[; and presentation, In at-
tendance from that region were: John
Madonna, Joseph Merlino, Guido P,
Merlino, Harry G. Greenleaf, Howard
L. Sather, Dominic |, Foote and John
Deanigi of the Mission Macaroni Co.,
Scattle; Armand TFavor of Favro
Macaroni Co., Seattle; P, De Felice of
U. S. Macaroni Co., Spokanc ; Paskey
De Domenico of Golden Grain Maca-

roni Co,, Seattle; Frank Taskett of
Taskett  Advertising  Agency;  Ivan
Lattafeldt  of  Rossotti  Lithograph
Corp., and Beverly Dach of Com-
mander-Larabee Milling Co., all of
Seattle.

At the San Francisco meeting Sep-
tember 10, presided over by NMMA
Director Vincent DeDomenico, there
were present: Thomas DelDomenico,
Golden  Grain - Macaroni  Co.,, San
Leandro; George Paolini, Roma Maca-
roni Co,, San Francisco; D, Merlino
and R, E, Merlino of D, Merlino and
Sons and J. DiDonato of West Coast
Macaroni Co., both of Oakland ; Thos.
L. Brown, Commander-Larabee Mill-
ing Co.; rlim M. Laughman, Capital
Flour Mills; J. Ferroggiaro, Ros-olti
Li:hugrn!)h Corp.: W, K, McLeod and
g. J. Whitman, Coast Dakota I'lour

o.

At the Los Angeles meeting Sep-
tember 11, presided over by A. 1'red
Spadaforo of Superior Macaroni Co.,
NMMA director, were: Robert Wil
liam, Robert William Foods; C. De-
Roceo, Florence Macaroni Co.; H.
Saidener, Carmen-Weber Noodle (0.
E. Spadaforo, Superior Macaroni
Co.; Bill Spaulding, Budget Iack-
Spaulding Macaroni Co.; Del Jarger,
Gold *Medal-Grocery Store Products;
Phil Ewing, Pillsbury-Globe Al; Hugh
Burras, Sills, Inc,,” and Hawthome
Vanslyter, Rossotti Lithograph Corp.

Ninuly-eip,ht per cent of drivers in-
volved in fatal automobile accidents
in the U, S, last year had at least one
vear's driving experience,

. .

Teacher: “Who can name a liquid that won't

ezeld"

freeze?
Johnny: “Hot water,”

October, 1952

THE MACARONI JOURNAL

LDA

. INSUPERABLE

~
-

—

I —

%uer Sag
Sag Wa/c{am'
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the Grocery Industry

Statement by the Commission:’

Trade practice rules for the Grocery
Industry, as hercinafter set forth, are
promulgated by the Federal Trade
Commission under the trade practice
conference procedure.  The rules con-
stitute a revision and extension of the
trinle practice rules for this industry as
sromulgated by the Commission on
March 14, 1932, and supersede such
previously promulgated rules,

The rules are directed to the pre-
vention and elimination of unfair trade
practices to the end that the industry,
the trade, and the public may be pro-
tected from the harmful efieets of such
competitive methods and that the con-
duct of business throughout the indus-
try may be effectively maintained on
a high plane of free and fair competi-
tion,

Members of the industry are the per-
sons, partnerships. corporations and
organizations engaged in the business
of marketing one or more products to
or in_the grocery trade and include
manufacturers, brokers. wholesalers,
retailers, and other marketers of such
woducts,  The total annual volume of
wsiness of the industry is estimated
to be in excess of twenty-six billion
dollars.

Proceedings to revise the 1932 rules
for the Grocery Industry were institut-
ed upon application from members of
the industry. A general industry con-
ference was held in Washington, ). C,,
at which suggestions and proposals for
rules were submitted for the considera-
tion of the Commission. Thereafter, a
draft of proposed rules in appropriate
form was made available and public
notice was given whereby all interested
or affected parties were afforded op-
portunity to present their views, in-
cluding such  pertinent information,
suggestions, or objections respecting
the rules as they desired to offer.  Pur-
suant to such notice a public hearing
was held in Washington, D, C., on
November 1, 1951, and all matters
there presented, or otherwise received
in the proceeding, were duly consid-
ered by the Commission,

FFollowing such hearing, and upon
full consideration of the entire mat-
ter, final action was taken by the Com-
mission whereby it approved the rules
as hereinafter set forth,

Such rules become operative thirty
(30) days after the date of promulga-
tion,

The Rules

The rules are set forth under four
scparate sections but all are of the

Group 1 classification and embrace
practices considered to be prohibited
under laws administered by the Fed-
eral Trade Commission, Subject to
jurisdictional requirements, appropri-
ate proceedings in the public interest
will be taken by the Commission to
prevent the employment of any such
practices by any member of the in-
dustry.

Definitions

The term “member of the industry,”
as used in all rules herein, means any
person engaged in the business of mar-
keting one or more products 1o or in
the grocery trade. The term “person,”
as thus used, means any individual,
partnership, corporation, association,
or other organization,

Part 1

Yart | contains rules which repeat
the statutory language in Section 2(a)
and (¢) to (f) of the Clayton Act, as
amended by the Robinson-Patman Act
and otherwise, This law is qualified
by the following meet-competition pro-
visions in Scetion 2(b) of the Clayton
Act: '

“Upon proof being made, at any
hearing on a complaint under this sce-
tion, that there has been diserimination
in price or services or facilities fur-
nished, the burden of rebutting the
prima-facie case thus made by showing
justification shall be upon the person
charged with a violation of this sec-
tion, and unless justification shall be
affirmatively shown, the Commission is
authorized to issue an order terminat-
ing the discrimination: Provided,
however, That nothing herein con-
tained shall prevent a seller rebutting
the prima-facie case thus made by
showing that his lower price or the
furnishing of services or facilities to
any purchaser or purchasers was made

in good faith to meet an cqually low:

price of a competitor, or the services or
facilities furnished by a competitor.”
The term “commerce,” as used in
the Part I rules is to be construed as
it is defined in Section 1 of the Clay-
ton Act, This definition is as follows:
“*Commerce’ * * * means trade or
commerce among the several States
and with foreign nations, or between
the District of Columbia or any Terri-
tory of the United States and any
State, Territory, or foreign nation, or
between any insular possessions or
other places under the jurisdiction of
the United States, or between any
such possession or place and any State
or Territory of the United States or

the District of Columbia or any for.
eign nation, or within the District of
Columbia or any Territory or any
insular possession or other place under
the jurisdiction of the United States;
Provided, That nothing in this Aa
contained shall apply to the Philippine
Islands,"

Rule 1—Prohibited Discrimination
Price

It is an unfair trade practice for
any member of the industry engaged in
commerce, in the course of such com-
merce, cither direetly or indirectly, 1o
discriminate in price between different
purchasers of commaodities of like
grade and quality, where cither or any
of the purchases involved in such dis
crimination are in commerce, where
such commadities are sold for use, con-
sumption, or resale within the United
States or any Territory ‘thercof or the
District of Columbia or any insular
possession or other place under the
jurisdiction of the United States, and
where the efiect of such discrimination
may be substantially to lessen competi-
tion or tend to create a monopoly in
any line of commeree, or to injure, de-
stroy, or prevent competition with any
person who cither grants or knowing:
ly receives the benefit of such discrim:
ination, or with customers of cither
of them:

Provided, That nothing contained in
this rule shall prevent—

(a) differentials which make only
due allowance for differences in the
cost of manufacture, sale, or (]l‘ll\'l‘?’
resulting from the differing methods
or quantitics' in which such commodi-
ties are to such purchasers sold o
delivered ; or

(b) price changes from time 1o tine
where in response to changing condi-
tions affecting the market for or the
marketability of the goods concerned,
such as but not limited to actual of
imminent deterioration of perishable
goods, obsolescence of seasonal goods,
distress sales under court process, 0f
sales in good faith in discontinuance 0
business in the goods concerned ; or,

(c) persons  engaged in sclling
goods, wares, or merchandise in con

"This exemplion of quantity price differentials i
further qualihed by the following additional pror
sions in amended gﬂllﬂll f(? of the Clayton S0

" %« the Federal Trade Commission may, 810
‘e investigution and hearing to all interest ‘P::
ies, fix and establish quantity limits, and rev
the same as it finds necessary, as o particular
modities or classes of commodities, where it e
that available purchasers in grealer guantities |
so few as to render differentials on account b
unjustly discriminalory or prnmlivi of mo
in any line of commerce; and the mlw'lh“
then not be construed to permit differentials

on differences in quantities greater than t(hos
fixed and established * * **
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THE MILLER — THE MACARONI MANUFACTURER — THE CIGARETTE MAKER

MILLER: Like to have you meet a friend of mine,
Interesting  business he's in—connceted, of all
things, with kimonos. Actually , . . paper kimonos
.« .. cigarette wrappers, .

GUEST: You sce, I'm in tobacco—buying cigarette
papers by the billions every year. Have to keep an
cye on the crops, year after year,

MANUFACTURER: Crops? Who cver heard of
cigarctte papers growing in a ficld?

GUEST: You might be surprised to know that wrappers
for cigarettes are made from the stalks of plants.
Seed flax plants, Flax straw, In fact, the same
flax straw that makes strong linen paper—air mail
stationery—business letterheads. Same flax straw
that furnishes about 25% of the material now used
for paper money issued by the U.S. Government,

MANUFACTURER : Sounds like big business to me.

GUEST: It is. We used to import most of our
cigarette papers. American industrial leaders kept
working for years on cotton, but burning cotton
doesn't smell so good . . . so, after trying out all
sorts of products, they discovered that seed flax
straw was just the thing to use, Today I'd say
the United” States consumes thousands of tons of
cigarette papers every year. Most of it is produced
in “bobbin" rolls, about an inch wide—some of it
in “booklet” form for the smoker who rolls his own,

A DIVISION OF
GENERAL

OFFICES:

...and the me@ wo paper kimonos!

MILLER: Flax straw certainly used to be a nuisance.

GUEST: It is used to be destroyed by burning. A case
of good money going up in smoke, considering that
industry today uscs over 300,000 tons of this straw
every year—and pays good prices for it. It's still
going up in smoke, but it makes money for farmers
nowadays, thanks to ADM, who changed that
waste into a profit. And ADM today is the world's
biggest buyer and processor of flax straw,

MILLER: Just another example of ADM policy—
creating new values from America's harvests, And
let's remember that flax fibre is just one of the
many divisions of Archer-Danicls-Midland—as Com-
mander-Larabee durum products is another, And,
as in the case of these billion paper kimonos, what
is new and practical in any of these ficlds, many
times turns out to be mighty important to the miller
and the macaroni manufacturer. Of course, many
of these new methods can't be applied directly to
flour milling—but you'd be surprised how many
times the ideas behind them are put to our use.
It's a matter of rescarch—a matter of discoveries—
what ADM terms “scientific shortcuts,”"” That's one
reason why Commander-Larabee can offer every
macaroni manufacturer better durum products the
year 'round,

Commander-Larabee

MILLING
ARCHER-DANIELS-MIDLAND COMPANY

COMPANY

MINNEAPOLIS 2, MINNESOTA
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Jhe New

CORPORATION
46-45 METROPOLITAN AVE. * #hone ivergeen v 9880 1)+ BROOKLYN 37, N Y

JOSEPH DeFRANCISCI, President (Former Secretary and Treasurer Consolidated Macaroni Machine Corp)

FULLY MECHANICAL COMBINATION

FUSILLI« LONG PASTE

SPREADER-MODEL-CFSAS

v

Automatic Mechanical Spreaders » Automatic Combination Continuous Presses
for Long and Short Pastes e  Continuous Short

Paste Presses e Long Paste Preliminary Dryers

o Automatic Noodle Sheet Formers ¢ Automatic

Continuous Short Cut Dryers ¢ Egg Dosers

Automatic Continuous Combination Short Cut and

Noodle Dryers ¢ Macaroni Cutters ¢ Die Cleaners

THE SPREADER THAT CAN
BE USED FOR BOTH LONG
PASTE & FUSILLL A SIMPLE
CHANGEOVER ALLOWS THE
LENGTHS TO BE VARIED TO
SUIT STANDARD LONG
PASTE LENGTHS OR FUSILLI
LENGTHS.

THE SPREADER ATTACH-
MENT WITH NO BRAKE MO-
TORS — NO TIMERS — NO
LIMIT SWITCHES—RUNS ON
A 1 HP—1800 RPM MOTOR.
WRITE FOR CATALOG.

EMAG) —
wam ......... e

Continuous Automatic CORPORATION

: : 0 Lb.
Press For Short Cuts  AVAILABLE IN 2 MODELS " moidbon

46-45 METROPOLITAN AVE. * Phone [Vergreen 6 9880 1 7 * BROOKLYN 37, N. Y.
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merce from selecting their own cus-
tomers in bona fide transactions and
not in restraint of trade,

Rule 2—Prohibited Brokerage and
Commissions, Etc.

It is an unfair trade practice for any
member of the industry engaged in
commerce, in the course of such com-
meree, to pay or grant, or o receive
or accept, anything of value as a com-
mission brokerage, or other compen-
sation, or any allowance or discount in
lieu thereof, except for services ren-
dered in conmection with the sale or
purchase of gomds, wares, or merchan-
dise, vither to the other party o such
transaction or to an agent, representi-
tive, or other intermediary therein
where such intermediary s acting in
fact for or in behalf, or is subject to
the direet or indirect control, of any
party 1o such transaction other than the
person by whom such compensation is
so granted or paid,

Rule 3—Prohibited Discrimination in
Advertising or Promotional
Allowances

It is an unfair trade practice for any
member of the industry engaged in
commerce, in the course of such com-
meree, to pay or contract for the pay-
ment of anything of value to or for
the benefit of a customer of such per-
son as compensation or in considera-
tion for any services or facilities fur-
nished by or through such customer
in connection with the processing, han-
dling, sale, or offering for sale of any
products or commaoditics  manufac-
tured, sold or offered for sale by such
person, unless such payment or consid-
eration is available on proportionally
cqual terms to all other customers com-
peting in the distribution of such prod-
ucts or commodities,

Rule 4—Prohibited Discrimination in
Services or Facilities

1t is an unfair trade practice for any
member of the industry engaged in
commerce, in the course of such com-
merce, to discriminate in favor of one
purchaser against another purchaser or
purchasers of a commodity bought for
resale, with or without processing, by
contracting to furnish or furnishing,
or by contributing to the furnishing of,
any services or facilities connected
with the processing, handling, sale, or
offering for sale of such commaodity so
purchased upon terms not accorded to
all competing purchasers or propor-
tionally equal terms,

Rule 5—Prohibited Inducing or

Receiving Discrimination in Price

It is an unfair trade practice for any
member of the industry engaged in
commerce, in the course of such com-
merce, knowingly to induce or receive
a discrimination in price which is pro-
hibited by the Part I rules.

Exemptions in the Part I rules—

(a) shall prevent a cooperative as-
sociation from returning to its mem-

THE MACARONI JOURNAL

bers, producers, or consumers the
whaole, or any part of, the nct earnings
or surplus resulting from its trading
operations, in proportion to their pur-
chases or sales from, to, or through the
association ;* or

(b)Y shall apply to purchases of their
supplies for their own use by schools,
colleges, universities, public libraries,
churches, hospitals and charitable in-
stitutions not operated for profit.?

Part I

Part 11 contains rules based on See-
tions 5 and 12 of the Federal Trade
Commission Act. Said Section 5 pro-
hibits the use of all unfair methods of
competition and of all unfair or decep-
tive arts or practices in commerce, and
said Seetion 12-a( 1) vrohibits the dis-
semination of “any false advertisement
by United States mails, or in commeree
by any means, for the purpose of in-
ducing, or which is likely to induce,
directly or indirectly the purchase of
foods, drugs, devices, or cosmetics,”
As used in said Sections 5 and 12, the
term “commerce’ is to be construed s
it is defined in Section 4 of the Federal
Trade Commission Act.  This defini-
tion reads as follows:

“*Commerce’ means commerce
among the several States or with for-
cign nations, or in any Territory of
the United States or in the District of
Columbia, or between any such Ter-
ritory and another, or between any
such” Territory and any State or for-
cign nation, or between the Distriet of
Columbia and any State or Territory
or foreign nation.”

The term “purchasing public,” as
used in the Part 11 rules, means actual
and prospective irade or consumer
purchasers, as the case may be,

Rule 6—Prohibited Wrongful
Selling Below Cost

It is an unfair trade practice for any
member of the industry to advertise,
offer, or sell a product at a price less
than the cost thereof to the seller,
with the purpose or intent, and where
the effect may be, to injure, suppress,
or stifle competition or tend to create
a monopoly in the production or sale
of such products, As used in this rule,
the term “cost” means the total cost to
the seller, including the costs of acqui-
sition, processing, preparation for mar-
keting, sale and delivery.

This rule is not to be construed as
prohibiting all sales below cost but only
such sclling below the seller’s cost as
is resorted to and pursued as a monop-
olistic practice with the wrongful intent
referred to and where the effect may be
unreasonably to restrain trade, tend to
create a monopoly, or substantially
lessen competition,

Rule 7—False Use of the Term
“Bargain” Prohibited

It is an unfair trade practice for any

member of the industry to advertise, -

offer, or sell a product (a) at a price
purported to be reduced from what is

«which is false, or which otherwise has
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in fact a fictitious price, or (b) a,
purported reduction in price which iy
in fact a fictitious one,

Rule 9—Prohibit.d Use of Any Falss
or Misleading Term of Sale

1t is an unfair trade practice for any

member of the industry to quote or

disseminate any price or any other

term  (including condition) of sle

the capacity and tendency or effect of
misleading or deceiving the purchasing
public,

Rule 10—Prohibited Use of Any

False or Misleading Invoice, Elc,

It is an unfair trade practice for any
member of the industry, in connection
with the sale or purchase of a produd,
(a) to make an invoice a false record
of a sale by adding or omitting an
statement with respect to it, or ﬂl{
to falsify a purchase record by any
manipulation of it or (¢) to usean
invoice or purchase record which oth
erwise has the capacity and tendency
or cffect of misleading or deceiving the
purchasing public,
Rule 11—Prohibited Misrepresenta-

tion of Available Product Supply

In connection with the advertise
ment, sale, offering for sale, or distri-
bution of products, it is an unfair trade
practice for any member of the indus
try, cither expressly or implicdly, to
misrepresent the available supply of a
product,

Rule 12—Prohibited Use of Any
Misleading or Deceplive Sellirg
Method

It is an unfair trade practice for any
member of the industry to use any
method of selling a product which has
the capacity and tendency or effect of
misleading or deceiving liu- purchasing
public in any material respect.

Rule 13—Prohibited Misrepresenta:
tion in General

It is an unfair trade practice for any
member of the industry, either directly
or indirectly, to make any misrepresen
tation in the advertisement, offer, of
sale of a [)rmlurt (a) about its produc
tion or distribution, or (b) about 15
identity, nature, character, composition,
grade, quality, quantity, size, use, of
value, or (¢) in any other material re
spect,
Rule 14—Prohibited Defamation of

; Compelitor

It is an unfair trade practice for anf
member of the industry to defame 3
competitor or to disparage his prod
uct, his business or its conduct, by an¥
false or otherwise unfair representd:
Lion,

Rule 15—Prohibited Enticing of

Competitor's Employee

It is an unfair trade practice for
any member of the industry to entic®

Paragraph

a) repeats the statutory languast #
Section 4 of l!\r ilg':l‘l:n' tman_ Ac

-Pat Act. P
"Paragraph (h) repeats lh: ﬂ!:.m, languast ¥
an amendment to the Rubinson-Patman Act.

ai Products

for Macaro

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 product dishes can be served.
With no other food on grocery shelves today offering so much in nutritional value
for so small 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 hzlp your sales curve.

TAL FLOUR MILLS

CAPI
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away any employe of a competitor with
the purpose nm? tendency or effect of
unfairly injuring him: Provided, that
nothing in this rule shall be construed
as prohibiting  employees or agents
from secking or obtaining more favor-
able employment,

Rule 16—Prohibited Substitution of
Competitor's Product

It is an unfair trade practice to ship
or deliver products which do not con-
form to samples submitted to specifi-
cations upon which the sale is con-
summated, or to representations made
prior to sccuring the order, without
advising the purchasers as to such sub-
stitution and obtaining consent thereto
at or before the time of shipment or
delivery, and with the capacity and
tendency or effect of misleading or de-
ceiving the purchasing or consuming
public,

Rule 17—Prohibited Interference
with Competitor's Contract

It is an unfair trade practice for any
member of the industry (a) to induce
the breach of a competitor’s lawful
purchase, sale, or other business con-
tract, or (b) to interfere with or ob-
struct the performance of such a con-
tract by a competitor where either of
such practices has the capacity and
tendency or effeet of substantially in-
juring or lessening present or potential
competition,

Nothing in this rule is intended to
imply that it is improper for any mem-
ber of the industry to solicit the busi-
ness of a customer of a competing
member of the industry; nor is the
rule to be construed as in anywise au-
thorizing any agreement, understand-
ing, or planned common course of ac-
tion by two or more members of the
industry not to solicit business from
the customers of either or any of them,
or from customers of any other mem-
her of the industry,

Rule 18—Prohibited Coercion of
Purchase

It is an unfair trade practice for any
member of the industry to require by
coercion, or by any other means, the
purchase of one or more products as a
condlition to the purchase of one or
more other products, where the effect
may be substantially to lessen competi-
tion, unreasonably restrain trade, or
tend to ereate a monopoly.

Rule 19—Prohibited Use of
Lottery Scheme

It is an unfair trade practice for any
member of the industry to sell or pro-
mote the sale of products by means of
a game of chance, gift enterprise, or
other lottery <cheme, or to sell or dis-
tribute any punch-boards, push cards,
or other lottery devices which are 1o
be used, or may be used, in the sale or
distribution of merchandise to the pub-
lic by means of a game of chance, gift
enterprise, or other lottery scheme.
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Rule 20—Prohibited Forms of Trade

Restraints
(Unlawtul Price Fixing, Etc.)

It is an unfair trade practice for any
member of the industry, cither directly
or indirectly—

(a) to engage in sny planned com-
mon course of action or to enter into
or take part in any understanding,
agreement, combination, or conspiracy
with one or more members of the in-
dustry or with any other person or
persons, unlawfully to fix, maintain,
or enchance the price of any goods,
or otherwise unlawfully to restrain
trade; or (h) to use any form of
threat, intimidation, or coercion to in-
duce any member of the industry or
other person or persons to engage in
any such planned common course of
action, or to become a party to any
such understanding, agreement, com-
bination, or conspiracy,

Part I

Rule 21—Prohibited Use of Unfair
Exclusive Deals*

It is an unfair trade practice for any
member of the industry engaged in
commerce,® in the course of such com-
merce, to make a sale or contract for
sale of goods, for use, consumption or
"Tﬁii rule is based on Section 3 of the Clayton
'('l"l'ht term “commerce,” as used in his rule, is
10 he construed as it in defined in Section 1 of the

Clayton Act, _This definition is quoted in the head-
note 1o Part 1 of the rules,

The “20% Protein Spa- .
ghetti” Case

Ily a resolution adopted by the Na-
tional Macaroni Manufacturers Asso-
ciation at its annual convent’.u last
June, James J. Winston, director of re-
search for the organization, has ob-
tained a statement in connection with
a case that has been pending in the
Federal District Court, Wilmington,
Dela,, for nearly four years, involving
the question of the legality of the
term, “20% Protein Spaghetti.”” The
standards committee of the association
has been and is of the opinion that the
term, and that of “High Protein
Macaroni,” are definite acts of mis-
branding under the Federal Food
Regulations.

The statement, dated August 22,
1952, by John L. Harvey, associate
commissioner of Food and Drugs,
Washington, D. C,, ordered sent to all
macaront manufacturers by President
Thomas A. Cunco of NMMA, reads
in part as follows:

We are glad to give our position
v the use of such terms as “Macaroni
Products,” “Macaroni,” “Spaghetti”
and “Vermicelli” on products made to
resemble these items, but which con-
tain approximately 20 per cent pro-
tein,

“As you know, standards of identity
for macaroni products have
promulgated under the authority of the

October, 1952

resale within any place under the ju.
risdiction of the United States, or
fix a price charged therefor, or dis
count from, or rebate upon such price,
on the condition, agreement or uniler-
standing that the purchaser thereof
shall not deal in the goods of a com-
petitor or competitors of the scller,
where the effect of such sale or con-
tract for sale, or such condition, agree-
ment or understanding, may be to sub-
stantially lessen competition or tend to
create a monopoly in any line of com-
merce,

Part IV
Rule 22—Prohibiled Aiding or
Abetting Use of Unfair Trade
Praclices
It is an unfair trade practice for any
member of the industry, either directly
or indirectly, knowingly to aid, abel,
coerce, or induce another to use or
promote the use of :mr unfair trade
practice forbidden by these rules,

Industry ammiltn

A Committee on Trade Practices is
hereby authorized to co-operate with
the Federal Trade Commission and to
perform such acls as may be legal and
proper in the furtherance of fair com-
petitive practices and in promoting the
effectiveness of the rules,

Promulgated by the Federal Trade
Commission, March 18, 1952,

Federal Food, Drug, and Cosmetic Act.
The standards provide for the use of
gum gluten as an optional ingredient,
although limiting the addition of this
substance by providing that the protein
content of the finished food is not
more than 13 per cent. Thus a maca-
roni product which contains added gum
gluten to result in a 20 per cenl pro-
tein content of the finished food would
not be in compliance with the stand-
ard, This would result in a misbrand-
ing under section 403 (g) (1) ‘of the
Federal Food, Drug, and Cosmetic Act.

“It is our view that such a misbrand-
ed product continues to violate thal
section of the Act, even though the
name specified in the standard is modi-
fied by such a designation as ‘20%
Protein,’ This view obviously is nol
shared by all manufacturers of maca-
roni products, as evidenced by the fact
that there is a pending court action in
the Federal Distriet Court at Wilming-
ton, Dela,, involving just that point.
The action involves a seizure of a con-
signment of an article labeled in part
‘Buitoni 20% Protein Spaghetti.' The
manufacturer of this item elected (o
contest the case and, while the case
has been pending for over four years,
we are extremely hopeful that the court
will hear it and announce a decision
during the next term of court at Wil-
mington,”

The man who figures that life Is too shert to
spend in worrying usually lves a useful, Joog life.
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Proposed New World Calendar
One World Calendar for One World

A proposed resolution has been suh-
witte !t the nations of the world, ask-
ing the United Nations General 1:\5-
«mblv this autumn to request the Eco-
pomic and Social Counetl to consider
the worlkl calendar in the spring of
1933 e 1o submit its recommenda-
tions 1o the l.'ij:illll session of the Gen-
eral \ssembly in the autwmn of the
ame vear, The purpose is 1o adopt
the new calendar on the fiest day of
1956, the diate on which hoth old and
new calendars amtomitically merge,

Seventeen  govermments  have  ap-
roved calendar revision in principle,

hus o nucleus has been formed, and
these governments will doubtless e
reaily to co-operate in forthright action
to place the subject on the United Nai-
tions  agenda immediately,  thus
enabling  decisive  consideration by

THE WORLD

ECOSOC next spring.  Faith without
works is dvad.

What stands in the way ? There are
three deagons which must be over-
come—Fear, Do-Nothingism, Apathy.

Fear is an obsession of our present
worll, Fear of war, fear of change,
fear of taking the lead-—these paralyze
effective action of world leaders, There
is truth in Francis  Bacon's  potent
phrase: “Nothing is terrible, except
fear itself.”  Fear is an emotion of
weakness, of incompetence, that can he
ceerthrown only by courage, faith and
confidence,

The second dragon, Do-Nothingism,
aneseape complex,  Under its in-
fhuenee, inaction increases and oppor-
tumities are lost, [t withers leadership
amdd discourages  constructive  move-
nments,

CALENDAR
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Worldiday, (o World Holiday), W or 31 December (385th day), follows 30 December every year.
The Leopyear Day, (anather World Holiday), W or 31 June follows 30 June in leap yean.

In this Improved Calendar:
* Every year is the same.

® The quarters are equal: each quarter has exactly 91 days, 13 weeks or 3 months;

the four quarters are identical in form,
* Each month has 25 weekdays, plus Sundays.

* Each year begins on Sunday, 1 January; each working year begins on Monday,

January,

* Each quarter begins on Sunday, ends on Saturday,

MACARONI JOURNAL

* The calendar is stabilized and perpetual, by ending the year with a 365th day that
follows 30 December each year, called Worldsday dated “W" or 31 December, a
year-end world holiday. Leap-year day is similarly added at the end of the second
;]llll'ter, called Leapyear Day dated “W" or 31 June, another world holiday in
cap years,
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The third dreagon — Apathy, indiffer
ence, the shrug of the shoulder, Tet the
other fellow do i, complete inertia.
The best way it can be eliminated is by
vighteons indignation and an alert zeal
for the public good.

The world today is too much in the
grip of this threefoll menace which
impedes progress ad advancement. Tt
must be subidued and conguered,  Na-
tioms need a David with the strength
and Faith 1o kill Goliath, a Hercules to
perfori heroie Eibors, a St George to
viquish the dragons.

The capacity for such valiant, noble
il comstructive decds is still with us.
It needs but 1o be released by cour-
ageous, vigorous action, Approval and
aceeptance for the world ealendar now
will create order aml harmony within
our time-systenm, All nations ad peo-
ples can co-operate in this unifying ac-
tiom wherehy a cornerstone will have
been Taid on which ta build better days.
They should not allow this precious
apportunity 1o be lost through delay,
“Where there is no vision, the people
perish,”

It hias been said that the adoption of
the solar calendar in Egypt was the
varliest dated intellectual event in hu-
man affairs,  Historians of the future
may well record that the adoption of
the new ealendar, during bewildering
el uneertain days, was a miracle of
this age—a  progressive  intellectual
achievement of high import to all man-
Kinl,

—Jowrnal for Calewdar Keform

Business Good on Pacific
Coast

“Nusiness is good on the West
coast, with everyone busy amd quite
optimistic of fall prospects,” reporis
Robert M, Green, secretarv-treasurer
of the National Macaroni Manufactur-
ers Association and general nmanager
of the National Macaroni Institute, on
his return from a tour there to pro
mote National Macaroni Week, Octo-
her 1625, A competitive situation ex-
ists in Los Angeles, where stability
will only come when a better juli is
done with consumers.

An Institute Appeal

The National Macaroni Institute has
sent out an appeal for success stories
on what has been done to fully capi-
talize the many possibilities offered by
National Macaroni Week, Where pos-
sible, minufacturers ave asked o sup-
ply photos, figures showing sales in-
creases amd profit inereases, These will
be used in a brochure of the national
picture  for use by salesmen  and
through salesmen to show retail grocers
how 1o merchandise macaroni, spa-
ghetti, ege noodle products in National
Macaroni Week in 1953,

N man s a suceess until he works as hard for
ihe love of his job as for wases,

TR
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New “Seli-Controlled” Room

FOR

LONG GOODS
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e QUICK POSITIVE DRYING

® REDUCES DRYING SPACE
® STRAIGHT FIRM DRYING

® LESS PACKING WASTE
® HYGIENIC CONSTRUCTION

® EASY TO KEEP CLEAN

L= nZ= =00

numMEQOXT

100 AUTOMATIC.

AN ‘10! A [l’

AMBRETTE
DESIGN

N[ - |t o O L B
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Time Proven
Automatic Presses

Continuous Automalic
Short Cut Press

“Has Two Mixers to Stop
Unmixed Semolina from
Dropping into Extrusion Screw”

MODEL DSCP-1000 LBS. PROD. !

MODEL SACP- 550 LBS. PROD.

Three-Way

Combination Press

FUSILLI
LONG GOODS

SHORT GOODS

SIMPLE
PRACTICAL
CHANGEOVER
MECHANISM

Automatic Press with Long Goods Spreader ® Automatic Short Cut Press ® Automatic Combination Press for
Llona and Short Goods ® Automalic Sheet Former ® “Quick Change” Noodle Cutter ® Bologna Machine @
Hydraulic Dry Long Goods Culter ® Pressure Die Cleaner ® Aulomatic Long Goods Preliminary Dryer e
Aulcinatic Sell-controlled Long Goods Finish Drying Rooms @ Automalic Short Cut Preliminary Dryers e
Automatic Complete Short Cut Finish Dryers ® Automatic Complele Noodle Finish Dryers ® Automalic
Complete Bologna Finish Dryers

Ambrette

MACHINERY CORP.
156 SIXTH STREET, BROOKLYN 15, N.Y., USA.




October, 1952

22 THE MACARONI JOURNAL

_/4 picture :story—

THE DEVELOPMENT OF
MACARONI-MAKING EQUIPMENT

HILE  operators  of today's Courtesy Molini d'ltalia
plants are naturally more n-

terested in present machines and meth- Published in Rome, ltaly

ods, they have a yen for the early his-  oiher cquipment were used o show  stainless steel, Nine of the illustrative
tory and development of the macaroni e progress from the erude of early  ewts and their explanatory captions are
woducts manufacturing process from — vears o the refined of the momeni, shown, with the compliments of the
it ancient beginning. The readers of  From the womden cquipment 1o that of — editor of Molini d'Italia.

the April, 1952, issue of the fine
Molini d'ltalia, Rome, Haly, were
given an illusteated and word picture
of the progress through the centuries
The article is reviewed by the manag
ing editor in English, as follows

Technical Progress in Pasta Manu-
facturing

T'he article supplies an accurate and
practical study of the present situa
tion of pasta m.mufulmmg industries
in connection with the availability of
the most efficient technical means, the
necessity of realizing a better income
bearing” production, to cope with the
home and foreign markets in the hest
possible  and  advantageous  manner.,
Setting  out  with establishing  the
origins and sources of the alimentary
paste, declaring that the latter should
be identified with the Provinees of S,
Italy, which, by teadition, are the prin-
cipal consumers and producers, subse-
quently, the article gives the history of
the \\annlg systems employed  from
the middle of the 17th Century, when
all the instruments were made of wood,
gradually reaching our present days,
following in pace the technological
evolution, which first witnessed the
substitution of wood instruments with
metal structure, followed hy the em-
bodiment in one single machine of the
3 fundamental original bodies, i.c., the
dough-mixer, the  kneading-machine
and the press, finally reaching the ad-
vent of automatism. It has  heen
lamented, that generally speaking, the
greater part of Halian establishments
have not lined up with the progress of
modern times and arguments are sup-
plied, precisely with the scope of dem-
onstrating and convincing  the only
mmh rm technology ean assure greater
savings, jlllllli} with a constant quality
of the product. The demonstration fol
lows up all the various manufacturing
phases, amd is developed without losing
~|;.,hl of the technical and cconomical
requirements,

Nearly 20 cuts of machines and

A lpuqhnﬂi Im:lury of -mly days. with hand- opuulcd inuudu nnd press.
(Il pastiti ga—da una sl dell’

Another anclent faclory. (Anlica pastificlo—riconstrusions.)

hlﬂvnv-mnl. Melal equipment first used. (Im-
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A 1750 model plant, (Un pas-
tificlo del 1750,)

:
Wl o o
vy -

. Y Grouping Idea perlected towards the
— end of the 19th cenlury., (Bala a ripiani
1 o con gruppl, Impaslatrice, gramola, Pressc

e idraulica.)
An 1800 plant, with mulo power, (Un
pastificlo del 1800.)

Assembly in lerrace arrangement. (Sala di
latrice, Gramola-torchio a vils.) gradinoe.)

_a2x10




* lun.dam of modermn aulomatic machines. (Gruppl

nerie !

Quuality Control of
Macaroni Products

Instruments Needed and Procedure
to Follow

A forcign manufacturer of maca-
roni products (pasta) has written the
editor of Tue MAcakoN] JournaL
for a clarification of some of the state-
ments  contained  in an article on
“Quality Control,” published in the
February, 1952, issue, The letter was
referred to James J. Winston, director
of research, NMMA, for technical an-
swer, The questions propounded and
the replies thereto follow

“In our laboratory, we use several
instruments for raw materials quality
control; We miss an instrument for
color control.  Therefore we should
like to receive some explanation, or
still better, an offer from the firm
manufacturing the dise colorimetry of
which you hint in your article. We beg
you also to let us know what do you
mean, i.e., color score 11, or yolk with
a color score of 76 rqui\'afclll o a
NEPA color of 5,

“We need to classify, by color, the
semaolina we receive from our supplier,
the macaroni goods (of semolina only)
and egg noodles we produce in different
shapes.

“Among the analysis we accomplish
in our laboratory is a sifting test in or-
der to evidence the percentages of
semolina in the different granulations
and, specially, the percentage of flour
contained for this has a clearer color
and ashes are in a more elevated per-
centage than in a product having a
coarse and uniform granulation. It
should be very useful if we could
know how these tests are accomplished
by you and what mesh you use to

THE
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Automatico 1V serie.

divide products having different gran-
ulation, We also request that you let
us know the greatest percentages of a
good semoling  suitable 1o macaroni
manufacturing,

“In semoling, we note also some
small white grains and little black
particles which ean easily be seen at a
glance and appear then also in the
dried macaroni goods,

“Please let us know whether there's
on the market an instrument suitable
for this test,” .

“In our laboratory we make mois-
ture test with a Brabender oven and
with a little instrument for the fast
moisture  determination which, how-
ever, gives no guarantee, We should
like to know what are the so-called
nioisture meters that many manufac-
turers have employed. We also desire
to check macaroni moisture during the
successive steps of drying.

“In our egg noodles manufacturing,
we must use five eggs (whole cpggs
volk and white) per kilo of semolina,
As the controls on the right quantity
are difficult, we want to know if there
are instruments or meters to be np[ﬂictl
on macaroni producing machines.”

The clarification given will be of in-
terest to all manufacturers faced with
like problems,

1. Color score of farinaceous ma-
terial as measured by disc colorimetry,
The Wallace and 'i'icrn:m Co., Inc.,
Belleville, New Jersey, has in the past
manufactured and sufd a disc colorim-
cter,

2. 'In color score of yolks, we refer
to the extracted yellow pigments which
are measured chemically by means of
carotinoid color. In the latest issue of
the “Book of Methods,” Association
of Official Agricultural Chemists,

goods, (Complesso aulomalico per le produsione di

bly for production and drying of long
sta lunga.

Stenditrice semplice. Gallerla d'incarto-

menlo. Galleria di essoccazione su canne.)

there is a procedure for carotinoid ex
traction,

J. Granulation  tests  are  usually
conducted by a Ro-Tap Tyler sifter
for a period of 2 minutes, The mesh
sieves used in our laboratory consist of
the following: 40; 80; 100; The ma-
terial passing through the 100 mesh
sieve constitutes the Hour portion.

4. There are a number of moisture
meters manufactured in this country.
We have found the Hart meter a re-
liable one for quick mnisture determi-
nations. This instrument is manufac-
tured by the Hart Moisture Co., New
York, N. Y,

@G. C. Parenzo Dies
Suddenly

Dott, Ing. G. C. Parenzo of M. &
G. Braibanti & Cie, Milano, ltaly,
died suddenly September 18 in Milano.

He was the chief technical engineer
of the Braibanti firm and itg U, S. rep-
resentative. On his return to Ttaly last
December, after several months in the
United States, his plane crashed on
landing at his home city in taly, and
though he had apparently n-c‘n\vml
from the injuries received, he evidently
was more serinusly injured than he
believed at the time, Of late, he had
been complaining of violent headaches.

Dr. Parenzo was a very delightful
person and made many friends among
the macaroni-noodle manufacturers at
the 1951 convention which he attended.
The Lehara Sales Corp, of 485 Fifth
Ave., New York, continues as the rep-
resentative of the Braibanti firm, man-
ufacturers of macaroni processing
machinery, as does Joseph Santi, e
gineer and contact man,
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ENGINEERED EQUIPMENT FOR
EVERY PLANT PRODUCTION NEED

CONTINUOUS-PRODUCTION PRESSES

Capuony 1000 Ihs pes
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LONG GOODS ON UNIT FOR MEDIUM AND LARGE PLANTS
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In slzes for copacities to 22,000 |bs. in 24 hours,No handling of drying rods.Dried goods are siripped off rods aulomalically
= rods are returned fo spreader automatically.

BUHLER BROTHERS, INC.

FORT LEE. NEW JERSEY
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General Mills Promotes
Macaroni Week

General Mills, TInc,, Minneapolis,
used several publicity events to tie ils
national advertising in with National
Macaroni Week, October 16-25, On
the “Time for Betty Crocker” daytime
radio show of October 16, Betty
Crocker featured the special week and
presented  her recipe for Macaroni
Saute,  The broadeast had a coast-to-
coast coverage of 240 radio stations.

The October issue of Millwheel,
General Mills' employe  publication,
carried a spread on macaroni wheat
along with the following recipes for
macaroni dishes

National Macaroni Week
October 16-25

DIVINE DISH. That's what mac-
aroni meant to fhe ancient Greeks and
Romans. Today, it means the same to
millions of Americans who savour the
Lumey yet exotic, flavorful yet cco-

THE MACARONI JOURNAL

All you need with one of these sav-
ory dishes to complete a satisfying din-
ner is a crispy green salad, crusty
bread, and a simple dessert of fruit.
For example:

Macaroni Sauté
(Recipe in 10 Easy Main Dishes" en-
closed with Millwheel)
Individual Lettuce Cups
filled with
Chopped Fresh Vegetable Salad
*Cheesed French Bread
Chilled or **Baked Canned Pears
Coffee

*Cheesed French Bread
Place on a covky sheet thick slices of
bread spread generously with butter
and Parmesan cheese, ” Just before
serving time, slide the sheet under the
broiler and broil until cheese bubbles
and is golden brown,

**Baked Canned Pears
Arrange well drained pear halves,
hollow side up, in baking dish, Put

-

"N -
VAR I YL

MERYEINIREY ¥
'C" ﬂ::!nd :‘Q.ll‘}J ‘ ;

AP

i N\'i

this

from
{)roducl of the nation's grain fields,
"repared from semolina, milled from
durum wheat, macaroni is a year-

nomical delicacies made

around favorite.  During  National
Macaroni Week. it is receiving a spe-
cial boost from General Mills, Betty
Crocker featured the promotion O¢-
tober 16, when she presented Macaroni
Sauté on a coast-to-coast radio net-
work.  And the company's durum
salesmen from New York to California
are helping keep the nation macaroni
conscious.  Harry Bailey (center
above), manager of durum sales for
General Mills, and Lee Merry, assist-
ant manager of durum sales, put their
stamp of approval on a Macaroni
Sauté served by the Home Service De-
partment’s IHelen Nelson,  You'll find
the recipe for this and nine other di-
vine dishes in the booklet enclosed
with this issuc of the Millwheel,

Betty Crocker Suggests . ..
Homey Macaroni and Spaghetti
Dishes for Fall and Winter Meals

They're flavorful, delicious . . ,
They save you time in the kitch-
en ...

They save you moncy . . .

A ""1\1 \"“'<l:‘|+“; ﬁ
LA i“‘\ AR
OV N i)

a bit of butter in each and sprinkle
with mace and prated lemon rind,
P'our a little juice around the pear
halves,  Bake 12 minutes in a hot oven
(425¥). Serve cold with cream.

A Glamorous Past

History records that macaroni is an
ages old food . , . its origin wrapped
up in the romantic past of various
lands. According to some authorities,
it was first discovered by Marco Polo
in the 13th century on one of his ex-
ploring expeditions to China. But oth-
er historians claim that the Germans
first imported macaroni to Europe
from China . . . and taught the Italians
the art of making it. By the 13th cen-
tury, it had become so popular in Italy
that Emperor Frederick 11 coined the
name “macaroni” from “marcus,”
meaning “divine dish.” By the time

of the Amecrican Revolution, it was
well established in the United States,
The finest macaroni and spaghetti
products are made from durum sem-
olina,
Reminiscent of Sunny Mediterranean
Shores

Spaghetti, Italian Style
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Tossed Green Salad
Italian Bread Sticks
Bunches of Grapes
Coffee
Spaghetti, Italian Style
Cook until browned in 2 thsp. hat
olive oil , .. 1 1b. groynd beef or heef
and pork,
Add and simmer slowly % to 1 hr,

(long cooking improves flavor) . .,
34 cups cooked tomatoes (No. 214
can)

2 cloves garlic, finely cut

1 bay leaf, crumbled

1 tsp, salt

L4 tsp. black pepper

f’m:r over hot drained Boiled Spa-
ghetti (1 1b, uncooked) (see “10 Eosy
Main Dishes™) on hot platter.  Sprin-
kle with grated Parmesan cheese,

Makes 12 servings.

Honor George E.
Hackbush

Friends of George 1. Hackbush,
now Chicago sales manager for the
Capitol Flour Mills, honored him at »
party on the occasion of the 25th an-
niversary of his entrance into the flour
business, Tarry Larsen of Habel,
Armbruster & f.arsvn presented Mr,
Hackbush a gift from his friends.
Mr. Hackbush was secretary of Habel,
Armbruster & Larsen in August, 1927,

New PMMI Officers

At its 20th annual meeting at the
Homestead, Hot Springs, Va., Sept.
11-14, the Package Machinery Manu-
facturers Institute clected the follow-
ing officers for the new fiscal year:

President, Edwin H. Schmitz, gen.
sales mgr,, Standard Knapp, div. of
Emhart Mfg, Co., Portland, Conn.

Ist Vice Pres,, S. Chester Markley,
pres,, Comas Machine Co,, Salem, Va.

2nd Vice Pres,, Mrs, Helen Horix
FFairbanks, pres,, Horix Mfg. Co,
Pittsburgh, Pa, .

Four new dircctors: Robert T.
FForeman, R, A. Jones & Co,, Cincin-
nati, Ohio; Tom Miller, V, P. Pack-
age Machinery Co,, Springfield, Mass.;
I.. A. Oliver, gen. mgr.,, Economic
Machinery Co., Woarcester, Mass., and
John B, Wilson, pres, Wright Ma-
chinery Co,, Durham, N. C,

Roger L. Putnam, administrator,
Economic Stabilization Agency, onc 0
the charter members of PMMI, was
the principal speaker, WilliamN]. Don-
ald, mgn. director of the Nationa
Electric Mfgrs. Association, who or-
ganized the institute in 1933, was the
banquet speaker.

H. Lyle Greene, pres., Peters Ma-
chinery Co., Chicago, was the winner
of the Wallace D, Kimball Memorial
Trophy, and John B. Sylvester of
Amsco Package Machinery, Inc., Long
Island City, I§' Y., was the winner 0
the E. Kirke Becker Trophy,
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by Paul S. Willis, President

Grocery Manufacturers of America, Inc.

By careful shopping, the American
housewife can fill a basket of grocerics
for the family table for less money
than it cost her a year ago.

The latest index of the Bureau of
Labor Statistics, which put average
food prices at an all-time high, had
tended to ereate the impression that all
food prices were soaring. Dut in ac-
tual fact, consumer prices for heef,
beverages, sugar and sweets have re-
mained virtually unchanged during the
year, while on many other major items,
such as the following, they have
dropped substantially ;

Fats and oils, down 14 per cent;
cggs, 5 per cent; fish, 4 per cent;
frozen, canned and dried fruits and
vegetables, 7, 2 and 4 per cent, respec-
tively, Dby using such items, together
with the meat and poultry  products
that are lower than a year ago, the
consumer would find his food bill
less than it was last September (1951),

Now as never before, there is need
for complete public understanding of
the over-all food picture and the many
inter-related factors which a%s .t re-
tail food prices,

To begin with, the best possible form
of control over prices is an adequate
food supply. We have an adequate,
total, over-all food supply right now;
and indications are that the 1952 har-
vest will rank as the third largest in
the nation's history.

Now the BLS index shows an aver-
age rise of 16 per cent in the retail
food prices since the outbreak of war
in Korea two years ago. Prices have
risen over the emergency period, to be
sure. But the trend today for the great
bulk of products which make the con-
sumer's food market basket is down-
ward, not upward as the index would
indicate at first glance,

The big rise of 12 per cent as shown
Ly the index came in the first few
months of the crisis—from June, 1950
to August, 1951, From then to August
of this year, however, the average rise
was put at only 4 per cent; and that
average was weighted by the weather
factor.

Recent regional droughts caused the
retail price of fresh, perishable fruits
and vegetables to rise 27 per cent from
extremely low levels which previously
had prevailed for those commodities.
That pulled up the general average as
shown by the index for many major
food items which actually had re-

Food Supplies
and Prices

mained unchanged in price during the
period or had been selling for substan-
tially less, Some 1,800 items, as a mat-
ter of fact, have been selling below Of-
fice of Price Stabilization ceilings,

Clearly, then, the price trend has
been downward and the overall average
for the year would have been con-
siderably lower than 4 per cent had it
not heen for the sharp rise in a few
perishables,

But all the way back to Korea and
beyond, the major factors contributing
to rising food costs for the consumer
have been mounting taxes, increased
wage and transportation rates, higher
prices for food—producing machinery
and cquipment, These are the things
that have boosted production costs to
all-time highs throughout the industry
—from the farmer right along the line
through processors and distributors to
the retail grocery store outlet,

Over that two-year period for which
the index shows an average rise of 16
per eent in retail food prices, wages in
the industry rose 16 per cent and trans-
portation costs wenl up 15 per cent,
At the same time, there was a 20 per
cent rise in national income; and of
course a close relationship always has
existed between food prices and na-
tional income levels,

Historically, the food industry has
been exerting coneerted efforts over
the years to offset the many faclors
which increase the cost of production
and tend to inflate the retail price, It
is constantly secking to produce in
greater volume; to perfect new prod-
ucts; to increase operating cfficiency
through research, new and improved
methods, up-to-the minute machinery
and cquipment,

The keen competition for the con-
sumer's dollar which exists throughout
the food manufacturing industry makes
it essential for each company to do its
utmost to stay in business, The same
applies to the distributors,

n the food industry high prices do
not mean high profits, To the con-
trary, there has been a steady decline
in net profits on dollar sales for hoth
manufacturers and distributors since
1939, Profits have now declined to a
point at which there is cause for con-
siderable disturbance in the situation
from the viewpoint of the consuming
public as well as of the industry itself.

In order for the industry to expand
and produce in greater volume, its
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profits must be adequate 1o insure
growth. The national cconomy will ex-
pand, and the benefits of increased pro-
duction will be available for the con-
suming public, only to the extent that
its industry is able to expand and tum
out more goods,

Today m the food industry profits
have declined to an all-time low, For
example, profits per dollar of sales for
a selected list of B9 grocery manufac-
turing companics whose products make
up the average consumer's grocery
hasket have declined from 4.6 cents in
1939 to 24 cemts last year. Durin
this same period, 18 food chain retail
companies’ profits dropped from 1.8
cents 1o 9 cents on cach dollar of
sales,

Taxes take the biggest bite. For the
first time in history, other than during
all-out war, taxes now are costing
more than food, Best estimates indi-
cate that the nation's tax bill will be
$85 billion this year as compared toa
total food bill of $63 billion,

In the first half of 1950, net profits
carned by a sample of 26 leading
grocery manufacturers exceeded taxes
by $36 million. In the first half of this
year the situation was reversed : Taxes
exceeded profits by $29 million,

Taxes, hidden and direct, today ac-
count for $1 out of every $5 that the
housewife spends in the grocery store.

While regional drought conditions
did affect the price of perishable foods
and cause hardships to farm producers
in the areas, they had no appreciable
effect on total food supplies.

Wheat is expected to equal or ex-
ceed early estimates of 1.2 billion
bushels, ’Fhis year's corn crop is like:
ly to be the second largest in history
at about 3.2 billion bushels,

The total number of cattle on feed
for market this year already is 13 per
cent_higher than that of a year A0
and it is expected to increase still more,
There will be about 140 pounds ©
meat available per person as compartt
to 138 pounds in 1951—four |;m1nds
more of beef and a half pound mor¢
cach of veal, lamb and mutton, whic
more than offsets three pounds less 0
pork. Turkey production is up !
per cent to a record figure of 59 mil-
lion birds,

Carry-over and this year's produc-
tion is expected to bring the total for
canned fruits and vegetables to abou!
287 mi'tion cases—second only to 1951,

3 i o A R
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MILANO—Via Borgogna 1, (Italy)

THIS NEW MATASSONA MACHINE SPELLS --$ ECONOMY

Whereas there were SIX............... B N e PR A (RIS Now there are NONE

At minimum pay rates for these girls, this New
Braibanti Double Type "MATASSONA"” ma-
chine paid for itself in 1400 hours of operation.

US.A. Representatives:

Eastern Zone: LEHARA SALES CORPORATION—485 Fifth Ave., New York 17,
New York

Western Zone: PERRISH STEEL PRODUCTS, INC.—1206 S. Maples Ave., Los
Angeles 15, California
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when the total exceeded 300 million
cases.  Frozen fruit holdings in cold
storage as of July 31 were 592 million
pounds, and the 1952 pack is expected
to exceed 1951 by 12 per cent.

All told the situation looks all right
as regards food supplies, which are
adequate, Prices probably will remain
stable, with a downward tendency.
Meantime,  keen competition in all
branches of the industry is the hest
possible  protection of an inalicnable
vight for the American housewife—
that she will be able to buy food at the
most reasonable price consistent with
production costs,

The only sad note is that costs,
forced upward by taxes, increased
wage and transportation rates, have re-
duced profits to the level at which it is
alarming from the standpoint of the
ability of the industry to go on expand
ing in the future so that it may con-
tinue to serve in full measure the needs
of the American people,

Full Page La Rosa
Newspaper Ads

V. La Rosa and Sons, Inc,, mikers
of La Rosa macaroni products, will
feature a dramatic new copy approach
hased on fowd science research in the
macaroni field, First in o series of
important  full-page  announcements
will appear in all major newspapers in
the La Rosa distribution area starting
Ortober 2,

Peter La Rosa, general sales man-
ager, stated that his company's use of

7

Petor LaRosa

large space newspaper ads represented
i mijor change in the La Rosa adver-
tising policy. “In the past,” said La
Rosa, “we featured primarily an ap-
petite appeal which we felt was best
sttited 1o description by the human
voice, Therefore we placed the major
part of our past budgets in radio and
in television. Now, this year, we are

presenting an entirely new copy theme,
based on extensive scientific research,
We are presenting the facts about
calories and protein to a dict-conscions
public. To give these announcements
the importance they deserve, we are
using the editorial approach in atten-
tion-getting, full page ads in all papers,
Becavse our copy s aimed 1o set the
record straight regarding the ealorie
and protein value of our product, we
require space enough  for complete
documentation, We have chosen full
page newspaper ads so that we may
lay before our customers all the facts
about our product, These facts about
diet and weight control are of vital in-
terest to the public. Only with full
wge ads can we tell our complete story
in a clear, easy-to-understand manner,”

The first of the series of full page
ammouncements  appeared  October 2,
IKiesewetter  Associates, Ine, is L
Rosa's advertising agency.

“Get-Out-The-Vote”
.
Campaign

This being presidential year, diverse
drives have been inaugurated to urge
American  citizens 1o exercise  their
right to vote, and (o actually vote in
November.  Among food firms  that
have sponsored such campaigns is Chef
Boy-ar-dee, manufacturers of maca-
roni products and other foods, Tt is
offering more than 400,000 American
grocery outlets display material to as-
sist in the “get-out-the-vote” drive.

Salesmen of the firm are contacting
their retail customers, asking their co-
operation in urging citizens to register,
study the issues and vote at the com-
ing national clection,

Mill-Brook Buys Dog
Food Plant

A two-story plant and warchouse of
Champion Animal Food Co., located
at 751 Taft N.E., Minneapolis, has
long sported a message  painted in
large bold letters on the side of the
building which reads: “Our Dusiness
Is Going to the Dogs.” There's a new
twist just added—macaroni is going (o
cater to the hounds as  Mill-Brook
Macaroni Co., a long established local
firm, has purchased the dog food com-
pany.

The manufacturing of food
for dogs and other pets has de-
veloped into a big business in
the forty years since Champion
Animal Food was founded by
the late Lewis F. Bolser. The
company now turns out about
three million pounds of dog
food each year.

After the death of Lewis Dolser, the
tirm changed hands, 1t was purchased
from his estate by Mutual Products
Co., and has been operated as a divi-
sion of that firm since its purchase in
1950,
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Under its new affiliation with il
Itrook Macaroni Co., Champion Apj.
mal Food will be operated as a separate
unit, with the management under iQus
sell A, Anderson, a brother of Alden
Anderson,  who  heads  Mill-1irogk
Macaroni,

Italian Machine Maker
to Tour U.S.A.

Duott, & Fng, Mario Braibanti, chief
exceutive of M.&G, Braibanti & Co,
Milano, Htaly, arrived in New York,
October 6, for a six-week tour of the
country that will take him into every
important - macaroni-noodle . manufac.
luring center. His first week was

Mario Braibanti

spent in the Greater New York area
and New England, His itinérary will
take him into the north central states
before returning to New York, where
he will meet  his  daughter, Miss
Nicoletta  Draibanti, on October 22
She will remain in this country for a
short time, studying art and music.

Late in October, Mr. Braibanti will
go 1o the west coast and return by way
of the southern states to complet: his
lour,

Advice to Hunters

The hunting season is \\'i.th us, and
every day the papers writé of hunt
ing accidents;  “Hunter  accidentally
shat,” “Rifle or shotgun explodes when
hunter drops gun,” and so on,

A loaded gun should not be taken
into a house, hunting shack, or cr
Many times some other person (ries
out the sight, pulls the trigger, and 2
fatality is the resn't, Pulling a loadel
pun tl‘lrmlgh a 1o by holding the
barrel is a dangerous stunt,

Do not clean a gun until you have
minde positive inspection of chamber
and barrel. Never point a gun at any*
body; it's a foolish and senscless ac
tion. ;

The suppasedly unloaded gun is the
gun that [:ns killed many people.
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Sterwin Chemicals Inc.
Promotions

Changes in the national sales organ-
jzation of Sterwin Chemicals, Inc,, are
announced by ', Val Kolb, president.

Lyle I, Carmony, a member of the
Sierwin organization since 1947, has
been transferred from St. Louis to
Kansas City, Mo, as district manager,
with headquarters at 1517 Walnut St
He will represent the firm in Missouri,
Nebraska and Kansas,

. L. McAninch will continue to
represent Sterwin jointly  with Mr.
Carmony. James M. Doty will act as
technical consultant for the entire Ster-
win organization, with headquarters at
8 West 9th St., Kansas City, Mo. Mr.
Doty is a former president of the
American Association of Cereal Chem-
ists. e is president of Doty Tech-
nical Laboratories, recognized as one
of the country’s leading cereal-testing
labaratorics,

Replacing Mr. Carmony in St, Louis
as district manager is William O, Ed-
monds, who will operate from Ster-
win's offices at 634 North Grand Blvd,
His territory covers Arkansas, Ken-
tucky and l\?ia. sippi, as well as parts
of inois, Indiana, Missouri and Ten-
nessce,

Taking over the duties vacated by
Mr, Edmonds is James L., C.'ull[rl:u“’.
who has just joined the company as
technizal sales representative,

THE
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President’s

Column

Greetings to fellow manufacturers
and friendly allieds, This is my firsl
opportunity to provide this column for
the magazine of the National Macaroni
Manufacturers  Association and  the
National Macaroni Institute since my
clection last June, 1 have been un-
usually busy trying to put my business
and personal affairs on a footing to
permit my performing this duty.

Naturally my first thought is to ex-
press my appreciation of the dogged-
ness of my friends in forcing upon
me the new obligations which my posi-
tion involves. Having pledged my best
efforts in serving the association, in-
stitute and industry, may 1 ask your
full assistance to successfully carry out
the high hopes of my friends,

A fellow doesn't know really what

an organization is until he has spent a
great deal of time with it, Fortunately,

[ have long been associated with the
officers of the association, the leaders
and the rank and file, to know their
thinking and hopes. For the life of me,
I cannot understand why any maca-
roni-noodle firm or individual should
refrain from joining the National As-
sociation or from supporting the NMIL
As | see it, no firm is too large to be
independent of its organized industry,
no individual too small not to be de-
wendent on its unity of action for the
industry’s  extension  and - advance-
ment,

My hope is that, with the help of
everybody, T will have the pleasure of
reporting a stronger and more widely
supported  organization at the  June,
1953, convention. Towards that end,
1 solicit the fullest support of every
one in the trade,

Tuomas A, Cuneo, President
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Haller Gets Milprint
Appointment
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sistant 1o the geneval sales manager of
Milprmt, e s el I Ko
Lol Fvens, poesident af the Milwan
Lev prantmg amd pachagimg i
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U=y experenee o s new qob

Mr. Haller

John

I*resses

J. Cavagnaro

ngineers

Harrnson, N.J. - - U. S. A.
Macaront Machinery

K neaders
Mixers

All Sizes Up To Largese in Use

:\.. \ ()fﬁ(‘t‘ un(l S]l()]} New York City

and Machinists

Specialty of

Since 1881

RIS WA SRV LT

Cutters
Brukes
Mould Cleaners
Moulds

255-57 Center St.
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He attended Coe College and built up
a variety of sales experience before
joining Hiram Walker nine years ago.

At Milprint, Haller will work close-
Iy with Bert Hefter, general sales man-
ager, in co-ordinating Milprint's coast
to coast printing and packaging sery-
ice for members of 64 different indus-
iries,

Maraconi Property Sold

The Connectieut Macaroni Co. re-
cently solil its property at 143 Wooster
St, New  Haven, Conn., to Max
Bleich, who will use it for purposes
other than macaroni making,  The
amount involved was $38,500.

Shellmar Pays Regular
Dividend

Directors  of  Shellmar  Products
Corp, have declared the regular quar-
terly dividend of 50¢ per share on the
common stock payable October 1, 1952,
to stockholders of record September
15, 1952,

Also declared was the dividend on
the corporation’s issue of 44 per cent
prefered stock. This preferred stock
dividend of 56!5¢ per share was pay-
able on September 30, 1952, 1o stock-
holders of record September 15, 1952,
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Cincinnatus Macaroni
Products Packaging

One of the most at-
traclive macaroni pack-
age familics on the mar-
ket today is that of An- 77
tonio Palazzolo & Co, of
Cincinnati,

The company is run
by Antonio l"nluzzuln‘
who came to this coun-
try from Italy in 1892,
amd his five sons, Peter,
William, Dominic, Paul, |
Joe, Besides heing among |
the foremost pasta pro- |
ducers in the country,
the Palazzolos operate a -
wine distributing  busi-
ness, import foreign
foods anid run Caproni's
Restaurant, The restaurant has a na-
tional reputation and was featured in
Collicr's, as were the versatile owners,

Approximately 70 pasta products
are made by the Palazzolos. These can
be classified in three groups : macaroni,
spaghetti and egy noodles. In addition,
many hybrid varicties are made, in a
galaxy of sizes and shapes,

Sclf-service sellers in this group are
the more standard types, of course, and
these go to market in printed Cello-

phane packaging produced by Mil.
print, Inc., Milwaukee,

Distribution is in a 200-mile radius
of Cincinnati, nmkinli: the Cincinnatus

brand name and illustration appro-
vriate.  Other package markings vary,
but the brand illustration is easily
identified on cach package.

Before the railroads established sandard
time in 1883, a traveler crossing dhe con:
tinent _was obliged 1o change his walch
about 20 times during the journey, compared
with three times now,

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMFNT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES
Dough Brakes—Dry Noodle Cutters—
Wet Noodle Cutters—Mixers—
Kneaders
Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, elc.

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materiais

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the De-
signing and Manufacture 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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Sterwin’s New England
Representative

David T. Gill has been appointed
technical sales representative in the

New England area by Sterwin Chem-

Mr. Gill

icals, Inc., it was announced by I, Val
Kolb, president.  Gill suceewds C. 13,
Noe, retired,

Bom in Griswold, Conn., Gill re-
ceived a .S, degree in bacteriology
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from the University of Connecticut,
During World War 11, he served with
the U, S, Navy.

Prior to joining Sterwin, he was
associated with American Steel & Al-
loys Corp.,, Hartford, Conn., as the
firm's representative in New England,
In his present post, Gill will cover the
entire New England territory, includ-
ing the Albany market arca, on be-
half of Sterwin's products for the
food, baking and milling, animal feed,
simitation, confectionary and ice cream,
fMlavoring and  dairy ficlds. He will
operate from the firm’s Boston head-
quarters at 441 Stuart Street.

New Vibratory Filler

The Stn, esant Engincering Co,,
Lyndhorst, N, I., makers of package-
filling machines, announces completion
of a new Fillmaster that will handle
packaging of macaroni-nowdle products
at considerable savings, The manufac-
turer claims that the Fillmaster fills
short-cut noodle and macaroni products
into any type of container. High fill-
ing speeds are  oblainable, Tt is
equipped - with  vibratory  action 10
achieve very close weight accuracy, as
well as to prevent breakage or damage
of the product,

The machine is built for heavy duty,
rapid filling, precision weight accuracy

Stuyvesani's Flllmaster

and fills many different shapes and
sizes of bags and containers at a speed
of from 2 10 121 per minute,

EQUILIBRIUM MOISTURE OF
MACARONI AT 90° F.*

Equilibrium Moisture Relative Humidity

Per Cent Wet Basis (Per Cent)
23 95
20 92
18 89
16 BLS
14 71.5
12 58.5
10 435

PDEPENDABLE
.. PERFORMANCE

JACOBS-WINSTON
LABRORATORIES, Inc.

(54 —
! *s a0 0 e®
.C'.. :'-}..

“The field sure is nice and clean «
maybe that's the scrub team.”

StanDiEs

PROCESSED WITH RIGID
SPECIFICATIONS BY
SKILLED CRAFTSMEN.
PREFERRED BY MACA-
RONI MANUFACTUR.
ERS THROUGHOUT THE
STATES. PERFECTION AND
LONG LIFE GUARANTEED.
WE USE ONLY HIGHEST
GRADE MATERIAL. “STAR”
MACARONI DIES RECOG-
NIZED AS “TOPS”. OUR
SPECIALTY: LONG TYPE
DIES. YOUR DEFECTIVE
DIES EXPERTLY RECON-

, DITIONED,

57 Grand Street New York N Y

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

1--Vitamins and Minerals Enrichment As-
Bays.

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

S$—Sanilary Plant Inspections

James ]. Winston, Director
156 Chambers Street
New York 7. N. Y.
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Lieutenant Frederick Henry of Clinton, Oklahoma—Medal of Honor for sacri-
ficing himself 10 save hin platoon in combat near Am-Dong, Korea, September 1,
1950, When the platoon could no longer hold its position, Licutenant Henry
ordered the men to pull hack, But someone had to stay behind 1o provide cover-
ing fire, He chose to be that man, and was lost.

Always remember this—Licutenant Henry offered his life for more than just
a small platoon in far-away Korea. It was also for America, For you,

Isn't there something you can do when this man did so much? Yes, there is.
You cun help keep the land he loved solid and strong and secure. You can do a
job for defense . , . by buying United States Defense® Bonds, now! For your
bonds give your country greater strength. And a strong America is your best
hope for peace and freedom—just as it was his.

Defense is your job, teo, For the sake of every man In service, and for yours,
start buying more United States Defense Bonds now.

Remember that when you're buying
bonds for national defense, you're
also building a personal reserve of
cash savings, Remember, too, that if
you don't save regularly, you generally
don't save at all, Money you take

home usually is money spent. So sign
up today in the Payroll Savings Plan
where you work. For your country's
security, and your own, buy U, 8.
Defense Bonds now! Defense Is Your
Job, Too!

October, 1952

(October, 1952
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P. O. Drawer No. 1, Braldwood, IIL

Buccessor to the Old Journal—Founded by Fred
Hecker of Cleveland. Ohio, in IN‘

A Publication to Advance the Macaron! Industry.

egistered U, h 'atent Ofice and published
onthly by the National Macaronl Manufacturers
Association as its Official Organ since May, 1919,

PURLICATION COMMITTER

. F. Mueller.... A
M, ). Donna..... Managing Editor
BUBBCRIPTION RATES
OmMestic . ...uviaann ﬁ.tm per year in sdvance
oreign_ ... .50 per year in advance
Single Curle 25 cents
Back Copies 1. 50 cents

BPECIAL NOTICE
COMMUNICATIONS—The Editor __salicits
sews and articles of interest to the Macaroni
Industr . All maiters intended for publication
must reach the Fditorial Office, Braldwood, Iii.,
80 later than FIRBT day of the month of Issue.

THE MACARONI JOURNAL assumes pno
responsibility for views or opinions expressed Ey
contributors, and will not knowingly adveriise
irresponsible or untrusiworthy concerns.

The rublishers of THE MACARONI JOUR.
AL eserve the right to reject any ‘matter
rois'ied either for the advertisiug or reading
columus.

REMITTANCFR—Aake all checks or dralis
payable to The Macaron! Jourmal

ADVERTIBING RATES
%hplly Advertising. ..., vessRates on A ]ﬂlulioa
ant Adb.voiaiiiiiniiiiiniie 75 Cents Lr Line

Oclober, 1852 No, §
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National Macaroni Manufacturers
Association

OFFICERS

Thos, A. Cuneo
Peter LaRosa, Ist Vice P
Lioyd E. Skinner, 2nd Vice Pr
Guido P, Merlino, Ird Vice P
A Mueller, Adviser.. seane
Robert M. Green, Secreta ERBUT
James J, Winston, Director of Research,...
A, Jo Daonna, Secretary Lmeritus,..iq4 “ee

esident.

Region N

+Roneo Food

.+ 8kl
. F, Muel

139 N, Ashland Ave., Paintine, [l

+156 Chambers St., New York " N.
«« .0, Drawer No. 1, Braidwood, 111

DIRECTORS

1952-1953

s, Inc.,, Memphis, Tenn.
4 Lakon & Sons, Nrookiyn, N, Y.
nner Mig. Co,, Omaha, Nebr,
ion Macaroni Co., Seattle, Wash
ller Co., Jersey City, N, J.

N, ¥,

o 1
Joseph Pellegrino, Prince Macaroni Mfg. Co., Lowell, Mass.

Region No. 2

Samuel Arena, V, Arena & Sons, Norristown, Pa. ;
“manuele anrmi. jr.‘ Ronzoni Macaroni Co., Long Island City, N. Y.

C. W, Wolle, Megs M
Region No, 3

acaroni Co., Harrisburg, Pa.

Horace ', Gioia, Allonso Gioja & Sons, Inc. Rochester, N, Y,
Albert 5. Weiss, Weiss Noodle Co., Cfenlaru!, 0,

Region No. 4

A, lrving Grass, 1, J, Grass Noodle Ca.,, Chicago, 1ML
Virgil C. Hathaway, Quarker Oats Co., Chicago, iR

Region No. §

Thomas A. Cuneo, Ronco Foods, Inc.,, Memphis, Tenn,
Peter J. Viviane, Delmonico Foods, Inec., Louisville, Ky.

Region No. 6

P'atil Bienveny, Catelli Food Products, Montreal, Canada
Norris, The Creameite Co,, Minneapolis, Minn,

Ragion

No. 7
John Laneri, Fort Worth Macaroni Co.,, Fort Worth, Tex,

i
Fetiany

. 8
rry g)hmnru!. Gooch Food Products Co,, Lincoln, Nebr,

Reglon

No. 9
Guido P, I'llu'lil'm, Mission Macaroni Co., Seattle, Wash,

Region No.

, 10
Vincent DeDonienico, Golden Grain Macaroni Co., S8an Leandro, Cal,

Region No. 11
Ed D, D

Rorco, San Diego Macaronl Mig. Co., San Diego, Cal.

ward D, De
Alfred Spadafora, Superior Macaroni Co., Los Angeles, Calil,

At-Large

Robt A, Cowan, A. Goodman & Sons, Ine,, Long P}'.h‘;"d Ciry N, Y,

Peter La Ross, V,

Reosa & Sons, Drookiyn,

Albert Ravarino, Ravarino & Freschi Inc, 5| Louis, Mo,
lired E. Rossi, Procino & Rossl Corp., Auburn, N. Y.

Jdoyd E, Skinner, Skinner Mig.
{;nr Tujvul. National FooJ Plﬂiutﬂ Co,, New Orleans, La.
uis 5, Vagnino, American Beauty Macaroni Co., 5t. Louis, Mo,

Co., Omaha, Nebr,

“we would have bad you over
sooner but it took us 6 months to
save up money for the steaks.”

“Off The Fire"

The Antonio Palazzolo & Co,,
macaroni-noodle manufacturers, Cin-
cinnati, Ohio, has- started issuing a
newsy bulletin to its many clients that
is considerably different from the ordi-
nary news letters and come-alongs, It
features headlines in the news, giving
preference to those concerning foods,
particularly macaroni products,

The heading carries a line drawing
of a chef forking cooked spaghetti
from a boiling kettle to an individual
serving plate. The title is in red. An
idea of the ilems is gained from the
following that made up the September
8 bulletin:

National Macaroni Week, October
16-25, is receiving a generous volume
of publicity, Suggestion: Our friends
should have a good stock of our maca-
roni products as they play up The
Week for profit,

Tue Macaront Journat publishes
some reasons why people buy our
products: because they are relatively
mexpensive; casily available; because
they have a new recipe and want to try
it; because they are advertised and
when they sce them on the grocers'
shelves, they just naturally buy; be-
cause they like them; nm[),r “just be-
cause,”

BAKED MACARONI
WITH TUNA FISH:
These budgel-wise
macaroni cassercles
use cream ol celery
soup, tuna fish and
cheese In a new
way. Chopped pi-
mentos and cooked
spinach add color
contrast to the flavor-
ful combination.

Rent controls scem on the way out.

Prediction: Starting 1953, short of
all-out war, the general demand, im-
pressing the trend, will force down-
grade pricing.

Closing: A story, “The Naked

Truth."”

Important Dates

Winter Meeting—Flamingo 1lotel,
Miami Beach, Florida, Jan, 20-21-2,
1953.

National Convention, Macaroni In-
dustry, Colorado Springs, Colo,, June,

[ - - - ———— -

CHECK AND FILE THIS

IMPORTANT

INFORMATION

FACT FILE ox ENRICHMENT

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

ALL FIGURES ARE IN MILLIGRAMS PER POUND

Thiamine Hydrochloride (B) .. ..
Riboflavin (By) ....... o e
Nigein ....vvvnenn .

Min. Mox,

....... .. 4.0 5.0
....... APl £ 4 2.2
.......... 27.0 34,0
.......... 13.0 16.5

NOTE: These levels allow for 30-50% losses In kilchen procedure.

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

For macaroni, spaghetti, etc,, from
which cooking water Is discarded—
Four ounces when cooked supply the
following of the minimum dally require-
ments:
Vitamin By .......50%
VitaminBy .......15%
Iron cveivenneee..32.5%
Niacin ..... 4.0 milligrams

For short-cut goods from which cook-
ing water is not usually discarded—
Two ounces when cooked supply the fol-
owing of the minimum daily require-
menis:

Vitamin By ..... . 50%
Vitamin By .......10.5%
Iron ..... i .16.2%

Niacin ... 34 ;rniulgmrnl

SOOI NRGNONOODOORRRORRRRRNRRRRRRRRORRIRRRRRRRRRRRRRRRRRS

for batch mixing

‘ROCHE’ SQUARE

ENRICHMENT WAFERS

Each SQUARE wafer
conlains all the vita-
mins and minerals
needed to enrich
100 Ibs. of semolina.
They disintegrate in
solution within sec-
onds , . . have finer, more buoyant par-
ticles . . , and break clean into halves
and quarlers. Only ‘Roche’ makes
SQUARE Enrichment Wafers,

for mechanical feeding
with any continuous press

enrichiment PREMIX

contalning ‘ROCHE’ VITAMINS

1 ounce of this pow-
dered concenlrate
added to 100 Ibs, of
semolina enriches to
the levels required
by the Federal
Standards of Iden-
fity. If you use a con-
tinuous press, ge! the
facts now on mechanical feeding of en-

richment premix with ‘Roche’ vitamins.

VITAMINS ‘ROCHE’

For help on any problem involving enrichment, write to

Vitamin Division -

Hoffmann-La Roche Inc. *

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

Nutley 10, N. J.
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When your semolina and durum

flour measures up to your skill

and experience. .. you're all get,

For good noodles and macaroni

products—you have what it takes.
Pillsbury’'s DURUM Products

PILLSBURY MILLS, INC,, GENERAL OFFICES: MINNEAPOLIS 2, MINN,




