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BROOKLYN INDUSTRIAL SKYLINE—A center of industry and foreign trade, Brooklyn has 108 miles of
developed waterfront and 187 piers berthing as many as 700 steamships of 75 shipping companies. With its nu-
merous warchouses, docks, lighterage terminals and other facilities, the waterfront’s commercial equipment available
to shippers and manufacturers attracts more than fifty per cent of the shipping of the entire Port of New York,
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| WHY Goop
|| PACKAGING?

Shrewd merchandisers of today insist upon main-
taining the quality of their packaging. Good pack-
aging, whether measured in terms of immediate
business or the long pull, always has these ad-
vantages:

THE CHALLENGE
of 1952 ;

Amber Mill welcomes the Challenge of 1952.

1 It lowers costs because of added efficiency in
handling, packing and shipping,

2, It lends itself to eye-arresting window, coun-
ter and mass displays,

3. It whets the nprxlilc, creates desire, stirs
the consumer to impulse sales,

4. It sells your product in the store,

3 ’ 5. It thows how to use your product properly
Tl

in the home, Again, we promise that Amber’s No. 1 Semo-

6. It encourages repeat sales through suggestions lina will lead the field for month in, month out

for new and interesting uses,

7. 1t helps make ?-our product a household word. dependability . . . for uniform cclor’ q“ahty and

| Folks cat the food they know about, freshness, and deliveries as specified.

8. It promotes the sale of your other products. g
Why not join other leading quality Macaroni

Manufacturers who regularly prefer Amber’s No. 1
Semolina? Depend upon Amber’s No. 1 Semolina to

help you maintain the uniformly high quality

* 9. It builds prestige for your brand.

V 10. 1t represents 1009 Advertising, with no waste
circulation. Every package counts,

Rossotti Makes Good Packaging

] f . [
| ! ~—— standards you have set for your product in 1952,
Mg '
t. | The following Rossotti representatives will gladly discuss your individual packaging problem and give you a FREE analy-
EE sis of your present package. Just write or telephone the sales office nearest your headquarters,
.| SALES OFFICES:
{
| NEW ENGLAND OFFICE: ROCHESTER OFFICE: PHILADELPHIA OFFICE: FLORIDA REPRESENTATIVE CENTRAL DIVISION OFTICL:
| A T. F. BLATER F. M. PRIME A. H. Malcom Co. K. MACDONALD
i ;muldoi{'i.%lora‘l Room 419, Tayler Bldg. Room 1414 Land Title Bldg. 120 W. Concord Ave, Currier-Lee Warshouse Bldy.
| Boston 9, Mass. ﬁ"‘lhbh:lu ’1‘"# limllddillcﬁulul l'I‘:l. T?flr‘gﬁan’;l::ilgﬁ'i uh\}rm blls !Ilﬁnl
K -1059 . N Y. s N L cal . T,
Rt el Telt Hamilton 8831 Tolt LOcust 7.6461 Telt BUparior 7-4467
BALTIMORE OFFICE: SOUTHERN DIVISION WESTERN DIVISION OFFICES:
OFFICE Willem D. lemison 1. FEWMOGGIARO  H.P.VANSLUYTERSIR. L LOTRaFELDT
. D, METTEE R i 1 5 3 . HAYNES t Ave.
sﬂlolt:houn Bldg. T804 'it!-x:lan‘:'h -8 Fresno .Ie. E::i’u'ms. Ban Fraoncisco 24 2512 West Olympic Blvd. smu: L"Wmh.
Baltimors 2. Md. Houston, Texas Tel. FResno 61294 Calilornla s Angeles §. Calil, Tel: Ellion 1225
¥ Tala Lexinglou 409% Tel.i Wentworth 6530 Telt Aiwater 2-3140 Tel.: DUnkirk 2.5201

AMBER MILLING DIVISION

Farmer's Unlon Grain Terminal Association

[ d
' osso#’ packaging consultants and manufacturers since 1898.

{1 ROSSOTTI LITHOGRAPH CORPORATION
{1id ’ 8511 Tonnelle Ave,, Nerth Bergen, New Jerscy

MILLS AT RUSH CITY, MINNISOTA & GINERAL OFFICES, ST. PAUL B, MINNISOTA

.

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
; ‘-; 5700 Third Street, San Francisco 24, California

) - 2sxl0 s2x 0 25x | ]
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Time's

aging process knows no dis-
tinction, whether it be in the realm

of friendship or the field of technological
advancements.

O

We bow to time’s onward march—endeavor-
ing to make our old friends grow dearer, our
new friends more cherished, and our serv-
ices to the industry more scientific, expedi-

tious and economical.

D, MHaldari & Sons

178-180 GRAND STREET
NEW YORK 13, NEW YORK
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Associations Are

Business Assets

The National Macaroni Manufacturers Association, or-
ganized in April, 194, ranks among the oldest of the
trade organizations in continuous operation in the United
States, but it is not outstanding except in its own sphere.
Itis one that has functioned and is functioning as smoothly
and as effectively as its support warrants.

The United States surpasses all other countries in the
world in active, helpful trade associations, It is estimated
that more than 12,000 trade groups are operating here—
1,500 national ones, including the macaroni association,
and another 10,500 state and local groups—as revealed in
a survey by the American Trade Association Executives,
an association of trade association heads,

In 1930, there were functioning only about 4,000 trade
associations, all told, It was disclosed f)y the survey above
referred to, that the over-all memberships in the current
12,000 trade organizations is at an all-time high. Nobody
knows the exact figures, for it is impossible to check
duplications where a”man or a firm belongs to two or
more organizations, but association after association tells
the same story of record memberships and record accom-
plishments,

Itis an undisputed fact that the association business
has grown into quite a big business. The average busi-
nessman feels that he cannot get along without the asso-
cialion of his trade, business or profession in trying to
keep abreast of the many puzzling regulations coming
rom the many alphabetical government bureaus that
apparently are aiming to regiment business,

A leading spokesman at the convention where the survey
was released, stated: “True, in every line of business
or profession, there are still too many “Free-riders'—firms
amd individuals that are old-fashioned, good takers but
poor givers, ever willing to reap the benefits of organized
aclion without expense or worry, . . . Only good trees
have parasites that suck up the life-sustaining sap, but

they seldom if ever kill the tree.  All of this means that
a suceessful association needs only the support of the lead-
ing, willing units or members to accomplish its objectives,”

Another speaker said:  “Associations have become in-
dustry voices throughout the business world,  This is
specially true of those in close touch with the activities at
the nation’s Capital, and at state Capitols, too, Through
their organizations, instead of a babble of voices, there
is one voice speaking for all ( group.”

Trade associations usually b ve memberships in keep-
ing with their position in the country’s or the regional
cconomy. There are several that have enrollments of
from 40,000 to 60,000 members; others with only 25 or
fewer are truly representative and equally as successful,
The National Macaroni Manufacturers Association, with
a membership of about one hundred, represents more than
75 per cent of the industry's production. It has long ren-
dered outstanding service to everyone in the trade, irre-
spective of membership, and with its present setup is
capable of doing even more for its supporturs, and for the
industry generally,

Dues and other income of the United States trade
associations now total more than 350 million dollars an-
nually, according to the same survey,  This figure com-
wares favorably with the annual sales of many of our
argest businesses, though it is considerably Tess than
the approximate 500 million dollars which the U. S. I reas-
ury Department estimates as “the annual take of Lobor
unions,” L

Currently, the long term growth trend of trade asso-
ciations is being accelerated by the defense program.  The
increase in government regulations has made the associa-
tion executive, especially the Washington representatives,
one of the most valuable services—but it is the year-in
and year-out protective and promotional program for in-
dustry up-building that makes trade associations sa essen-
tial, and so successful,
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Winter Meeting Program

Plans Completed For Industry’s Mid-Year
Conference, Miami Beach, January 24-25

ACARONI-NOODLE manufac-

turers in the United States and
Canada have been sent copies of the
official program for the Winter Meet-
ing of the industry in Miami Beach,
Fla,, January 24 and 25, at the Flamin-
ro Hotel. The convention theme will
e “Emphasis on Marketing,” and
prominent and experienced speakers
will appear on the two-day program to
discuss various phases 0{ the general
problems that concern macaroni-noodle
making and distribution.

The actual convention will be pre-
ceded on January 23 by meetings, first
that of the National Macaroni Institute
commiltee, then a meeting of the Board
of Directors of the National Macaroni
Manufacturers  Association and, at
4:00 p.m., a joint meeting of the asso-
ciation directors and representatives of
all the durum mills of America,

President C, Frederick Mucller of
the National Association will call the
convention to order in the Key Club at
10 am., January 24 and render his
report of organized action taken since
the annual convention of the organiza-
tion last June,

“The Macaroni Market” will be dis-
cussed by John T, Betjemann on a re-

cent A, C, Niclsen Co, market research

survey.

"V\fnrk Shop Discussions On Mar-
keting Topics” by selected leaders will
lay the groundwork for comments to
stimulate group participation on mat-
ters of greatest concern,

“What 1o Do About the Durum
Problem™ will be introduced by Asso-
ciation Adviser for general discussion
and action,

“How Quality Control Will Save
Manufacturers Money” will be dis-
cussed by James J. Winston, the asso-
ciation's dircctor ‘of rescarch, just be-
fore the noon adjournment.

In the evening, the Rossotti Litho-
graph Corp., North Bergen, N, J., will
again be host at its traditional spa-
ghetti supper,

The sccond and last day's conference

will again be presided over by Asso-

ciation President C, Frederick Mueller,
convening at 10 a.m,

“How I'romotion and Public Rela-
tions Can Build a Stronger Industry in
Today's Tood Market” will be dis-
cussed by Harold H, Jacger, market-
ing dircctor of the Can Manufacturers
Institute.

“Your Publicist Reports” will be

weekly milling figures.

Durum Products Milling Facts

Quantity of durum products milled monthly, based on reports to the
Northwestern Miller, Minneapolis, Minn,, by th.e durum mills that submit

Prouuction in 100-pound Sacks

Month 1951

1950 1949 1948

January ..., . 870,532
Fehruary .oseeene ... 901,751
Murth ovansiciamons 1,002,384
April voiviiien veeees 526488
1 £ - 774911
une ......... veess 666,774
WY wesas veere. 961915
August ..., 915,988
September .....iiuin, 827,485
October vvvvvvnnnnn., 1,197 496
November .......... 882,617
December ...vvunn. .. 827986

1,181,294 907,520 845,142

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

Joby 1, 1951, to Dee, 2B, 195150, issnnmnsnvadishsniesanswsnans 5,113,487

July 1, 1950, to Dec. 28, 1950. ....... e ({7 )

691,000 799,208 1,142,592
829878 799,358 1,097,116
913,107 913,777 1,189,077
570,119 589,313 1,038,829
574,887 549,168 1,024,831
678,792 759,610 889,260
654,857 587,453 683,151

802,647 837,218 661,604
776,259 966,115 963,781
700,865 997,030 996,987
944,099 648,059 844,800

, producing counties,

handled by Theodore R, Sills, the NMI
and NMMA public relations counsel.

"“A Study of Food Selling and Mer-
chandising Problems” will be consid-
ered in & report by an executive of the
Topics J’ubEshing Co,

“Fair Trade and Fair Play” will be
discuss «d, with directors Al Ravarino
and Lioyd Skinner as discussion lead-
ers.

“Washington Is Your Business” will
be introduced for group discussion by
President C, Frederick Mueller.

“Association Plans and Projects”
will be introduced and discussed by
Robert M. Green, association secrelary
and NMI manager.

At 7:00 pam, will be held the asso-
ciation's dinner party,

North Dakota Wheat Crop

The office of agricultural statistician,
U. S, Department of A riculture, Far-
go, N. D,, releases the following infor-
mation on the 1951 wheat crop in
North Dakota:

December 19, 1951: The N. D.
wheat crop is placed at 150,975,000
bushels, the 11th conscecutive crop to
exceed 100,000,000 bushels, Produc-
tion was up 22% from the revised esti-
mate of 123,986,000 bushels for last
year and 9% above the 10-year average
production of 137,945,000 bushels.

Durwm Wheat: The current estimate
includes 29,610,000 bushels of durum
wheat, the smallest since 1944, and the
‘other spring wheat crop is the largest
since 1945,

Durum stands were severely dam-
aged by drought, but the crop filled
well during the cool, damp weather in
August. A substantial loss of produc-
tion, as well as a general lowering of
grade, resulted from the long wet har-
veat season,

The yicld of durum, was placed at 14
bushels per acre and the other spring
wheat at 14.5 bushels, Both of these
are above the 1950 yiceld, but below the
len-year average,

Black stem rust, which damaged the
durum crop last year, was negligible
this year.

The acreage of durum was estimated
at 2,174,000 acres planted and 2,115,
000 acres harvested, down 12 per cent
from last year and about 5 per cent
below average. Most of the decrease
in durum acreage occurred in the minor
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only the

BEST

reaches

You!

:
o/ DURUM FRODUCTS |

“Pross -tosted” @

@ The quality of your macaroni products starts with
the Durum products you use. To bring you the best
Semolina Granular and Durum flours, our wheat x-
perts carcfully examine test samples of Durum wheat
in the field 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 carcful selection when you buy General Mills
Semolina Granular and Durum flours,

General Mills, Inc.

= MINNEAPOLIS, MINN,
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SALUTE TO BROOKLYN

LETTLE more than one hundred
years ago, a young  Frenchiman
o Brooklyn and manuiactured
the first macaroni produced in Amer-
it Sinee then, Brooklyn has hecome
the greatest maciaroni manufacturing
center in the United  States, and if
Atoine Zevega coulil look over the
seene of his carly efforts he wounlil
~ee in Brooklvn today a vigorous aml
enlightened  industey that produces
about one quarter of all the macaroni
aml o e products made in the Unit-
el States, as well as more than ninety
per cent of the nacaroni manufactur-
my machines,

il

The city thant fostered the develop-
went of e macaroni industry, the
fabulons |n:l||||m|i- uf -lnuL]\ll i
possibly the most famous and the maost
mistnderstond  commumity in the
worlil, - Hhollywond’s familiae portray-
al of Brooklyn —where evervone tialks
like Wil Bendix and” lives in
“Greenpernt™ —is as amusing (o most
Brooklynites as it is to wany out-of-
towners who aceept this caricature as
the veal thing.  Only rarely is Brook-
i pictured as the community contril-
uting most to the nation’s Ihl""ll-. cen-
ter of world trade or as one of the
worlil's Targest community of homes,
schoals, churches, and industrial or-
ganizations, Historically, a small town,

By Charles F. Maslerson, Staff Member

Brooklyn Chamber of Commerce

Brooklyn was originally made up of six

arate communitics—(ive Duateh and
ome English, and was settled about 300
vears ago, shortly after the fnumlill]..
of JTamestown and the Tanding of the
||I;.u|n~ The first house was huilt
in Drooklyn in 1630 in the village of
Gowanus, which was named after i
Mohawk Indian farmer of that vi-
cinity, T this day, 300 de sscend-
ants of his Indian tribe live in the
Gowanus neighbarhood in Brooklyn.)
By the year 1660, thirty families were
mg.nm/ul aroud  a chureh and a
school in what was 1o beeome known
the worll over as the City of Churches,

P

CONTROL PANEL—
This is the conirol
panel lor the long
goods dryer on the
most up-lo-date ma-
chine to come out of
Brooklyn's Clermont
Machine Co. The
panel controls tem-
poralure and humid-
ily in the dryer and
regulates intake and
exhaust of humidity
lo mainlain the same
relalive humidity for
twenty-lour hours and
to process macaroni
with the sane lem-
peralure day aller

-
AUTOMATIC
SPREADER — This
modern machine,
manufactured at
Brooklyn's Consol-
idaled Macaroni Ma-
chine Corporation,
Inc.. consisle of iwe
seclions — one rear
unit used for mix-
ing and kneading,
and one front unit
for extruding and
spreading the long
macaroni producls.
It will produce 1,000
pounds per hour,

In 16U, thirty years after the Faog
lish governor of the Colony of New
York had granted a charter 1o Brool.-
lyn, the population had increased 10
more than 500 people, and the swall
town of Brooklvn was on its way 1o
hecoming @ metropolis,

In many ways, Brooklyn today is
still a small town, or at least a group
of small towns, laced together by an
industrial community of the widest di-
versity,  Fach of Drooklyn's many lit-
te commumities has its own shopping
center, its own park, its own schools,
its own movie houses,  The fellow who
lives in Day Ridge has an intense loy-
alty to Bay Ridge, and may well go
through his entire life without ever so
much as buying a newspaper in Green-
point. e may never set foot in Red
Hook or Dushwick—not hecause he
particularly dislikes those neighboring
districts, but just that he never has 1o
go near them in his daily living, Yot
he lists Drooklyn as his home town,
not lay Ridge.

Hrooklyn is small town—it has been
called the nation's biggest small town

~out heyond the downtown shopping
ilistrict, out where the home owners
have their gardens, their schools, their
churches, and their civie associations,
out where the Kids dreop in for a sida

Janary, 1932

THE MAN WHO STARTED IT ALL—An-
loinn  Zerega eslablished a plant in
Brooklyn in 1848 to produce the firsl maca-
toni manulaciured in the United States, He
was the father of the present owners of A.
Zerega's Sons, Inc.

o the corner adrug store, Brooklyn
is small town out where the couples
strall in the parks or along the shore,
iar from the bright lights of the eity.
I's small town out where the paper
boy takes all afternoon 1o cover his
ronte with The Hnmk!\'u Eagle.

But Brooklyn is a hig ety too, a
major part of the I:u.,;,uﬂ industrial
amd maritime center in the United
States. There are in the worll's karg-
esteommunity of homes, churches, il
schools :

almaost 3,000,000 inhabitams
813,233 dwelling units

LA churches

LAOO miles of paved strects
330 miles of subway track
350 miles of surface transportation
235 public elementary schinls
M junior high schools

IX high schonls

over S00000 pupils

mre than 80 banks

C208 manufacturers

3180 retail stores

TIHE

MACARONI

PRESIDENT C. SURICO ol Clermont Ma-
chine Co., Inc,

82,174, 580,000 in retail sales in 1930

108 miles of developed waterfront

S4.000,000.000 in forcign trade in

1930,

Brooklyn is the biggest part of the
higeest port in the world,  Maore than
half  the  foreign trade that goes
through the Port of New York elears
from Drooklyn piers.  In this huby of
world trade the macaroni industry now
has @ roster of emploves aumbering
L3OO o am annual payroll of almost
six million dollars, - Among the many
firms that give Hrooklyn an annual
production  of — almost 250 million
pounds of  maciromi are La Rosa,
Owaker  Maild, Zervega, De Martini,

—_

TOP MEN I[N Consoli-
daled Macaroni Machine
Corp, are Conrad Am-
breiti and Joseph Di
Francisci.

BROOKLYN BO-
TANIC GARDEN—A
lavorite rendezvous
for nature lovers and
horticullurists, the Bo-
tanic Gardens lea-
ture a display ol
thousands of trees.
plan's, shrubs and
lerns, It is famed for
its special gardens,
including Orienial,
Rose, Rock, Wild-llow-
er, Iris, Wecler and
Experimental.

JOURXNAL

PETER LaROSA. leading execulive of
V. La Rosa & Sons, Inc, and a director ol
the Nationol Macaroni Manufacturers As-
sociation,

aramount, and - Santoro. A ol
share of this omput s llljll\lll I
Brooklynites themse ves, whose appr

ciation of the macaroni products the
produce is evidenced by their per cap-
it consumption of more than ten
pounds, as compared 1o the national
averige ol six,

Ieeping pace with the maciaroni i
dustryis the macaroni machine indus
try, which is dominated by the Brook
Ilvn dirms of Consolidated Macaroni
Machine Co. and Clermom Machim
Cao. Between them, these Ilrllhuull[l\
more than 75,000 square feet of space
and employ more than 150 workers
Asa 1:'~!I|| of their extensive exp Nl
mentation in the development of i
proved machines, leading manufacion

ers can now produce LOOKD ponds of
macironi every hour for twenty fom
hours acdav, With nachines than an
developed and mivde in Braoklyn, min
ufacturers hivve reached the utmost in
cleanliness and can produce macaronm
procucts thit are untouched by human
hands,  Relmilt machinery of all typses
is made at No | Cavagnaro and Sons,
whose forty years of expericnee in
designing and manufacturing hydrauln

(Continued on Page 40y
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FIED MY VRN Tl KN N [ RTHIE

Our pledge to you
oo ’52. ..

Regardless of unusual crop conditions
;"w, vou can place your confidence in King Midas
! : :
| to continue to supply vou with
{
Semaolina and other durum products of
the high and dependable gquality o which
A \
{ L\ vou have become accastimed.
4/

’.
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\ LA . .
RING MIDAS TLOUR MILLS ® Minneapolis, Minnesota
i
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of macaroni

by Michele Taddeo
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Improved method for transporting basic

THE MACARONI JOURNAL

raw malerials to processing machines, a success-

Jul innovation in modern macaroni factories in Italy

January, 1932

Pneumatic Feeding Of

HE  pneumatic  conveyance  of

malterials that so successfully took
place in the past years in the flour
mills, is now triumphantly coming into
the macaroni factories, giving a new
big improvement to their technical
modernization,

Everybody is acquainted  with the
very simple principle of the pneumatic
conveyance, as compared to the com-
mon horizontal and vertical conveying
devices  (serews, “redlers” or chain
conveyors, bucket elevators, et cetera) ;
in this case the air, sucked by a proper
centrifugal suction fan, is the con-
veving means, -

F'rom the new book by Dott, Ing.
Guido Danese, “Industric Molitoria,”
Hoepli, 1951, we take a very clear
sketch diagram as shown in Figure 1.

The main parts of such a device are:

’
A

Figure 1

The suction hopper (1) connected
to the bottom of the rolling mill, the
pipe (2) connecting it to the cyclone
(3) ; the underlying rotary discharging
valve (4); the connections between
cyclone, suction duct (6) and ex-
hauster (7), and the clectrical ex-
hauster (7) and the bag filter (8).

The basic parts are the cyclone and
the rotary discharging valve, and on
these parts the most important im-
provements have been made in adapt-

Flour and Semolina

by Dott, Eng. Giorgio C, Parenzo of M. & G, Braibanti & Co., Milano, and New York

ing pneumatic feeders for macaroni
factories.

At first it was thought that the
operating cost of a pneumatic device
was higher than that of a mechanically
operated one, but now the opposite has
been clearly shown,  But what is
most important  for these factories
manufacturing goods serving as man's
food is the absolute cleanliness of
preumatic installations, thus assuring
the utmost protection to health,

The dead corners of the old wood
bins, elevators, et cetera, where the
left-over Hour is quickly infested by
spider  webs, moulds,  weevils, ¢t
cetera, and where inseets find the best
ground to thrive on, decisively dis-
appear in the pneumatically operated
flour feeder.

FFor these reasons, the manufacturers
of macaroni machinery looked for
application of pneumatic flour feeding
to new plants they were planning and,
for the first time, in the Milano Inter-
national Exhibition of April, 1951, we
had the opportunity to look at some
of these modern installations, two of
which were continuously operating,
and which were welcomed with a tre-
mendous interest by macaroni manu-
facturers,

However, while  other  manu-
facturers have followed the usual
methods used in the flour mills, the

Dott, Ing. M. G, DBraibanti & Co,
Milano, a world-known macaroni
machine manufacturing firm, put in
operation a greatly improved pneu-
matiz feeder which applied original
ides and showed practical advantages
so mwredting that we think it to be
useful to tell more about them,

The otject of a flour feeding in-
stallation m a macaroni factory is to
send a coatinuous and regular low of
raw material to the dosing devices of
the autzmatic presses, thus allowing
prompt and complete  blending  of
different kinds of flour, as needed, to
feed the press with the proper blend,
which must be steady and homogencous
at all ' es,

Figure 2 shows a flour feeder,
standard type, mechanically operated,
in which you can sce the bucket cle-
vators, the mixing bin and the feeding
screw or “Redler” chain conveyor ; the
excess of flour (the Hlow of flour to
the press is always larger than the
amount of raw material used by the
Im-sx) is sent back to the mixing bin
by another screw or the return part
of the Redler conveyor. There is
always a certain amount of flour
coming back  which involves an
additional power  consumption, and
worse, wasting durum flour which, in
these continuous removals, is in part

(Continued on Page 16)
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LUXURY DRYING —- TOP FLIGHT EFFICIENCY
With Clenmont:. datest dchicvement
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)

1Y

?

} %

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

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

ELECTRONIC INSTRUMENTS: Finger-tip floxibility. Humidity,
lemperalure and air all self-controlled with latest electionic
instruments that supersede old-lashioned bulky, elaborate, lav.
ish contro] methods,

CLEANLINESS: Totally enclosed except for Inlake and discharge
openings. All steel structure—absolulely no wood, preventing
infestation and contamination. Easy-lo-clean: screens equipped
with zsippers lor ready accessibility.

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

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

an ait chamber and a lan chamber Io receive top elhiciency of
circulation of air in the dryer. The ONLY dryer with the con-
veyor screens Intetlocking with the slainless steel side guldes
SELF-CONTAINED HEAT: no more "hot as an oven" dryer sur-
roundings: totally enclosed with heat resisiant board.
CONSISTENT MAXIMUM YIELD ol unilormly superior products
because Clermont has taken the “arl" out ol dryin rocessing
and brought it to a rouline procedure. No uuper-n?llrmquired
MECHANISM OF UTMOST SIMPLICITY allords uncomplicated
operalion and low-cost mainienance displacing outmoded com-
plex mechanics.

Lornfeariy i
=

Tel: Evergreen 7-7540
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Aeimon? DRYERS — Distingghed Beyond All Others

Il
i

- .

|
Fatent #ovdurg
Front view of Lon? ‘W Wits taken at new plant of the Ronzoni Macaror.i Cumpany. Long Island City, N.
When the word “"DISTINCTION" is used mont dryers have long since stood sc  ers. ihat maczaron: and noo & and strenathened in every  designed, like 1ts predecessors. to mee st Clern At vou have
in connection with dryers it calls Cler compietely apart in the way they look tacturers have reserved a ;1e0 3’ ing 1950 Clermont added the particular requirem ol partic studied 1 perecnal inspec
mont so quickly to mind that the two in the way they perform and in the ior them when they speas o 73 ¢ their distinguished line cf ilar manutacturers  On other pager  hor : wure of
words are all bur synonymous  Cler. prestae they bestow upon their owr And this new year of 1951 & 3% complete automatic long  are illusttations and detals of feature
1o see Clermont's measure ! consisting o! three units
|
!
3 266-276 Wallabout Street

Jornfrany - X 6, New York, N. Y., U.S.A.
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review

of
1951

By ROBERT M. GREEN
Association and Institlute Executive

N AUARONIs Man of the Year

was John O, Consumer, who ate
about ahalf o povnd more of wacironi,
spaghetti and egg nodles in 1951 than
he didd in 1950,

Some 155,000,000 Americans  ate
about 1,043,000,000 pounds of maca
roni products for @ 6,73 average this
vear, Last vear, 152,000,000 Nmeri
cans ate 957,000,000 pounds of maca
roni products for a per capita con
sumption of 6,3 pounds.  The 1951
figure is subject to final confirmation,
but is based on the present indication
of the Glenn Hosking Co, o macaroni
production index.

Increased macaroni sales cinne in the
face of a continued decline in griin
foods consumption.  The Department
of Agriculture has just announced per
capita flour consumption for the 1950
1951 erop vear at 132.9 ., down frim
133.2. [igher prices for meat and po-
tatoes, plus more aml better promotion
for macaroni, spaghetti and egg noadles
by individual companies and the indus-
ey, played their pan,

Washington was a big factor in husi-
ness during 1951, With controls put
on 1o bl prices at the Janunary 26
level, fomd prices slowed from a gallop
in January and February 1o a slow
walk at the end of the year. The Dun
& Bradstreet wholesale fod price in-
dex hit the year's high of $7.31 on
February 20 and sank steadily all year
to a low of $6.63 last week, Macaroni
prices held steady through the year
after a price rise in August, 1950, ate
this fall, when reports of another dis-
astrous turn of evenis for the durum
crop were confirmed, macaroni prices
advanced roughly ¥e a pound, while
noklles went up about 1%e.

At year's end, fod distributors were
complaining about profits being shaved
to the bone, At a recent Super Markel
Institute mecting, retailers asked that
regulations be changed to permit more
Nexibility in their pricing so they can
move with the markel, increasing a
price here and reducing one there, but
increasing overall earmings which ev-
ervone insists arve oo low,

At this same meeting, the super mie-
ket operators reiterated the feeling that
no matter how outstanding a particular
brand is, shelf position will have a tre-
mendous effeet on its sales. They feel
that manufacturers are obliged to carry

out certain measures o determine fa-
vorphle spice, such as a proper hand-
ling charge for conpons with at least
vegular profit on special deals, and dis-
conts cqual to those of competitors.
Foverybody felt the bite of new taxes
in 1957 and nobody more than husi-
ness, Not only was the tax on corpor-
ate profits hiked to a record 52%, but
in addition, 1951's excess-profits tax
hoosted the maximum possible tax to
700 of all carnings, The result: cor-
porate profits went plunging.  In two
vears, $13,700,000,000 in new taxes
liave heen loaded on corporations and
individualy, including $9,000,000,000 in
1951, the biggest tax hoost in U, S,

Nistory,  Federal, state and Tocal taxes
now take 30% of the entire national
income,  Taxes and inflation hay,
dented the dollr 1o the point where
U, S, couple with two children mus
varn $0,072 a year to enjoy the sani
standard of living that S3000 4 yen
hrowght in 140, says Time Magazin

Wages paid by a group of macaron
manufacturers sorveyed  Last  momth
showed the average rite of $1125
November, 1950, up to $1.20 in Nu
vember, 1951, Questionnaires for th
association's annual  wage  and o
suevey have heen sent out,

The Controlled Materials Plin left
its impreet on dic-makers and cquipment
mamufacturers, but o faster rearmm
ment tempo in 1952 will make the
pineh harder. Last week, Cellophane
was adided to the list of items under
NI'A Regulation 1, limiting supplics
o i “minimum working stock,” what-
ever that is,

Fge production in 1951 was up and
on December 1 flocks had 3% more
potential layers than a year ago with
the rate of Tay up 0%, Last week in
Chicago, January shell egges hit o new
seison low of 42.05¢,  Frozen epp
prices: whole egus, 32¢; whites, 26c;
1577 dark volks, 50¢: light, S5¢,

Macaroni Dishes Originated In Orient

The origm of macaroni making is
lost in antiquity with almost every na-
tion making its pet claim. However,
history records that the preparation of
this wheat food was known to the an-
cient Egyptians and Orientals long be-
for the process was introduced into
Furope during the Middle Ages, The
Halians early adopted this food as a
national dish, preserved and developed
the  process  throughout the  Middle
Ages. “Macaroni,” the name of one of
the more popular shapes of this food,
comes from the Italian word “Macre"
which means 1o crush, Before the
days of mudern milling, the very hard
durum  or  macironi  wheat  was
“crushed” rather than milled,

Luropean immigrants to the United
States introduced the process of mak-
ing macaroni, spaghetti and egg noodles
1o Americans before the, Civil War.,
For years it was a “home” industry,
Soon firms were established to produce
this food commercially, By 1900, the
industry had grown to about 50 plants,
mostly small, equipped with erude ma-
chinery  and  producing  products of
varving qualities, because good Semo-
lina, farina and durum four was not
always available,

About 1900, the United States De-
partment of Agriculture introduced du-
rum wheat growing to the farmers of
the Dakotas and nearby states where
climate conditions are suited to its cul-
tivation, At present, north Dakota is

the Targest producer of durum wheat,
accounting for approximately 90% of
the total crop which averages approxi-
mately 37 million bushels annually, OF
this total, about 23 million bushels will
be used for macaroni products, Thus,
insured of an ample supply of Ameri-
can grown durum wheat for use in
making American macaroni products,
the industey grew in importance by
leaps and bounds,

Tn 1913 this country imported nearly
114,000,000 pounds of macaroni prod-
uets from Ttaly, The First World War
shut out all these imports, and the
American macaroni industry increased
its output rapidly to win and to holl
the important American macaroni mar-
ket for the American manufacturers

During the following World War 11,
the demand for macaroni products in
creased to such an extent that over 200
plants in this country were operating
at capacity furnishing macaroni, spi-
ghetti and noodles 1o our armed forees
and those countries where production
had been practically eliminated. This
increase wis possible through devel-
opment of automatic equipment which
shortened and speeded the manufactur-
ing process, .

Although our export of macarom
products has decreased the last few
vears, domestic consumption has_in-
creased, so that the total combined
production of the macaroni plants to-
day excewds a billion pounds yearly.

The Grainville Bugle

el
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Dott. Ingg. M., G.

raibanl.. ...

MILANO—Via Borgogna 1, (Italy)

Cable: Braibenti—Milano
Bentloy’s Code Used

Complete Equipment for Macaroni Products

TJhe New Automatic
"MATASSONA"

Twisted Long Goods Machine

“SIMPLE TYPE" &
output 250 1bs. hour

.

"DOUBLE TYPE"
output 500 lbs, hour

Twisted noodles Twisted curly llat goods

U.S. A. Representatives:

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

Western Zone: PERRISH STEEL PRODUCTS, INC.—1206 S. Maple Ave., Los
Angeles, California
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PNEUMATIC FEEDING

Comtanned tvean Paae 10

roduced tovery e dust

e mmprovement made I il
Bratbantt Cois demonstrated e it
capntal mpertanee hecanse, unlike the
wrher mstallations we hiave just seen,
there o e retawrn of Hour s the exant
et of  the needel aw nuterial
reaches the dosing device af the press,
Prgwre 3 Shows the st sinplh
PBrlant poewninie feeder for o
O ress he riow naterials
e ponred e the Blewding i oy
provaded swath o patented deviee (20
that el Blends the veguired

Figure 3

amonmts of the ditterent ours, e
serew ch mnsfers the tlowr or the
Blend of tlonr to the vibieating siften
cto Tor cleaning. The cleaned produe
falls into the Teeding duer o7 0 and it
1= stckhed up to the deviee (80 whers
the separation of aie from tour tikes
pliace - the e dhrough the suction pigs

Figure 4

10 goes 1o the exhauster 11 and
o the tilter 012 5 the lour falls down
m the doser (130 of the press,

W canmot give here the full tech-
meal details of  this deviee (B a
Braibanti patent. The low of the How
from the bin ¢ 1y is comtrolled by this
device and it is always slightly i ex
cess of  the amount  of  material

THE MACARONT JOURNAL
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Figure §

veaquired by the press. For this reason,
there as ervated in the vertical |li|ll'
o the doser of the machine Gis shown
mopicture Na, 4 oa kind of “lung”
of Mo, sond the areival of the Qour
i~ aveurately regulated by the patented
deviee 18) This deviee is :JIN'['.‘llc'll
by the varyving Hour level i that pipe
o the doser,  Picture Noo 4 shows
this device with the pipe conneeting it

—_——

In Figure 3 you can see twa of thes
storage hins

In Figure 6 is shown the plan o
big installation for a0 Gactory rannmg
sin presses at the sime time, This
mstallition s provided, for econang
of power, with two exhausters: o
for filling the storage hins and 1
other for feeding the Jrresses,

The  Braibanti poewmatie feed:

n

Carvess of da=et

%g
;

Te= R A
v J‘-e!.:t o &

Figure 6

o the doser on a0 small production
antomiatic Braibanti press,

When the level of the tlour in said
pipe reaches o stated level, ow of the
Hour s amtomiatically stoppesd. Tt starts
agitine when the same level is deereased
aned reaches the minimum point started.

Moreover, the Braibanti pneumatic
feeder ddoes not nead e common
rotiting valve, driven by a reduction
gear, at the hottom of cyelones; this
means less power consumption,  less
cost of installations and no hig room
required above the press or an upper
Hoor for installing the cyclones,

For factories with more than one
press, the flour feeding plant also in-
cludes specinl storage bins (No, 8,
Fig. 00 one for cach press, so that
all presses can be  simultancously
operated with different blends of flour,

succeeds in solving all problems
macaroni factories and we are =0
that it will be adapted not omly 0
new factories, but also i modermzog
ald omes.

Packaging Exposition—
April

The American Management Assoo
ation. New York City, his announee d
the dites of the National  Packagmis
Exposition in which macaroni-noodh
manufacturers are usually interested

In comeetion with it will oceur the
Conference on Packaging, Packing and
Shipping in the Atlantic City Aud
torium, April 1-4, 1952, The manag:
ment s plaming 1o make it “the
greatest  presentation in® the 1w
decade history of the event.”

& _J
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Serves Food, Feed and

Pharmaceutical Industries
with

MODERN RESEARCH

QUALITY PRODUCTS

DI:PENDABLE SUPPLY

VITAMINS « ENRICHMENT CONCENTRATES
FLOUR BLEACHING AND MATURING AGENTS
VANILLIN «  VITAMIN FEED FORMULAS
CERTIFIED FOOD COLORS » SANITIZING AGENTS

BRANCH OFFICES: Atlanta, Boston, Buffalo, Chicago, Dallas,
Kansas City, Mo., Los Angeles, Minneapolis, Portland, Ore., St. Louls.

St Clomiialb...

Subsidiary of Sterling Drug lnc.
1450 Brondway, New York 10, N. Y.
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Merlino Heads Flood
Relief Committee
Selling macaroni products which he
manufactures in his plant, the Mission
Macaroni Company, Seattle, Wash,,
is sccondary when there s charity
husiness to do,  As co-chairman of the

by

Guide P. Moerlino smilingly watches

Mayor Willilam F. Devin ol Sealtle as he
gives his writlen acceplance of the hon-
orary chairmanship of the Seatile Ilalian
flood reliel organization. In the back-
ground is John Peluso, aclive commitiee
membaer,
Seattle Ialian Flood Committee with
Albert D, Roselini, he enlisted the co-
operation of Mayor William F, Devin
of Scattle to aceept the honorary
chairmanship of the organization that
is collecting funds for relief of the
residents of the Po Valley in laly
that has recently suffered its greatest
Nood disaster in modern history.

All money raised will go to the
Italian Government for distribution to
the flood victims whose homes were
destroyed and thousands who are in
want, Mr. Merlino is a director of the
National ~ Macaroni  Manufacturers
Association, representing the macaroni
makers in the Pacific northwest,

Unnecessary Waste

by James ], Winstorn, Director of
Research

Recently, there came to our attention
a matter which is of important signifi-
cance to every manufacturer,

During the course of our regular
factory sanitary inspection, the net
weight of packages coming off the

packaging line was checked, DPackage
after package, instead of weighing 16
ounces, weighed anywhere from 1644
to 17% ounces,  When this matter
was called 10 the attention of the
manmagement, the matter of lost in-
ventory became self-explanatory, For
several months, management had been
at a loss to explain the poor yield of
finished goods from the raw materials
purchased.  As a matter of fact, the
loss in inventory due to poor weighing
was  estimated 1o be over 100,000
pounds,

It is therefore of the wmost im-
portance  for each manufacturer 1o
cheek daily on the packaging equip-
ment and on the weight of packages.
This will guarantee compliance with
the required net weight and at the
same  time  prevent hidden  financial
‘ll\\l'_\.

Macaroni Publicity

.
in France

Simulating the  campaign by the
National ~ Macaroni  Institute 1o
popularize  macaroni-noodle  products
for more frequent serving in Ameri-
can homes and in all public cating
places, the Comité  Professionel de
L'Industrie des  Pates Alimentaires,
Yaris, France, sponsored a national
publicity campaign o increase con-
sumption of macaroni products in that
country, Food facts were convincingly
presented, with attractively illustrated
recipes that attracted the attention not
only of consumers, but also of a seleet
group that has made a special study of
promotions aimed at consumers,

In the October, 1951, issue of
Panaroma de la Publicité (1.'Echo
de la Prese), comments on the maca-
roni men's campaign, as follows:

“The rich man, the poor man, the
delicate child, the cater of unquench-
able hunger, all have tasted it. They
all came back for second helpings, they
gorged themselves with macaroni.

“It is thus that Francis Cover cx-

Seven New York Leaders

The New York market leads all
others in the Western Continent in
consumer sales of macaroni products,
and is probably the largest in the
world.  While there are easily three
score and ten different brands on the
grocers’ shelves, there are a few out-

THE MACARONI JOURNAL January, 1932

resses himself in his radio messapoes,
lnying as it were the foundations of
this collective  campaign  organizul
under the auspices of the Professional
Committee of the Farinaceous Fiuxl
Industry,

“In order to oblain the interest of
the consumers, it was primarily neces-
sary to lay stress on the attractive
qualities peculiar 1o farinaceous fowls,
This  general  advertising — scheme,
launched through the medium of the
important regional and Parisian press
organs, was completed by practical
hints imparted to housewives in the
form of advice and recipes. [t was
with this object in view that publicity
was made in numerous ludies', syndical
and trade periodicals,

“This campaign has attracted the
attention of professional press organs
in America and Germany, who have
reproduced the prineipal blocks amd
have referred 1o it as o model press
campaign on a collective scale,”

President Herman Kahn
Honored

At a testimonial dinner tenderad
A, M. Kahn at the Waldorf Astoria
on the occasion of the 35th anniversary
of the founding of the company, b
wis clevated to chiirman of the hoard
of the Consolidated Products Co,, Ine,
15 Park Row, New York City.
Herman Kahn was elected  president
and M. L. Cowen was clected
treasurer,

Iu his speech of aceeptance, A, M.
Kahn indicated that the growth of the
Consolidated Products Co., Inc., con-
sidered the largest company handling
used equipment for the chemical and
process industries, coincided with the
tremendous strides and expansion of
the American chemical industries sinee
World War 1.

A. M. Kahn recently was clecteld
president of Spear & Co., furniture
house. He is also president of Acme
Hamilton Rubber Co., Trenton, N. J.

standing leaders, according to regular
surveys made by the New Vor
World-Telegram ‘i its New York
Market Merchandise inventory, These
are pointed out in this great news:
paper’s survey for the months of
October and November, 1951, covering
macaroni, spaghetti  and  noodles

(Dry).

' Avg. Units Percentage
Sold Per Total of
Brands and Size Store Units Sold Distribution
PO cusmissssibaasesve Blib e 16328 ...... 30.5
Goodman  coevecsisnvnsvsasis §7.3 i 11469 ...... 570
L ROSi sanssianmmin s 2660 ..., 53208 ...... 89.5
Mucller «covsrnivesnrsonasns 1417 ...... 28346 ...... 80.5
PHBEE oo iomesaRadsmnin 7.4 (U 16416 ,..... 113
Ronzont  .ooscaiminvinvim i . 1L S 49668 ..... 43.5
Tenderoni  .ueevirienneeanens 27 v 539 ...... 18.5
Total, All Brands 879.9 175,974

o)
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That'’s why it's important
' to select the
RIGHT enrichment products

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

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

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

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

Merck KNOWS Vitamins!
M E RCK & CO-. lNCo

Manyfacturing Chemists
RAHWAY, NCW JERBEY

In Canada; MEIICK & CO. Limited=Montreal

MERCK ENRICHMENT PRODUCTS

25x00 aoxI0
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GREEN LIGHTS

From “"News and Views,"” by Robert
M. Green, Secretary, National Maca-
roni Manufacturers Association

I'rice increases, which started in the
midwest the middle of November aml
are now taking place in the eastern
market, are probably a factor in holid-
ing up the exceptionally good volume
of business for macaroni and noodle
products, A group of macaroni manu-
facturers, meeting  in Chicago  on
Diecember 13, felt that the distributors’
inventories are lower than usual for
this time of the year, so goods on the
shelves must be moving out, Business
ek comments that distributors have

been able to operate on a close in-
ventory this year because there have
been neither searcities nor rumors of
scireitivs,

A study of food selling and mer-
chandising problems, conducted by the
Topics Publishing Co., will be dis-
played at the Winter Mecting, January
24 and 25, 1952, at the Flamingo
Hotel, Miami Beach, Fli,  Hems in-
chiule:  Information Duyers Want;
How Salesmen Spend Their Working
Time; The Big City Problem; The
Small Town PProblem; Making Sales
and  Profit Figures  Stick;  Selling
Your Consumer  Advertising;  Why

Year-End Statement
1951 In Review

As we look back over the months of
1951, we must conclude that it has
been o good year on the whole in the
food and grocery industry from the
standpoint of the farmer, the manu-
facturer and the consumer,  Crops
have been abundant, volume has been
substantinl and  there has been a
plentiful - supply  of  high  quality
products readily available 1o the con-
SUIICT.

Notwithstanding  this  generally
favorable  situation  during  the  past
year, there have been a number of
factors which have created uneertain-
ties that must be taken into account
in any foreeast of the year ahead, The
prospect of war or pece, the effect
of inflation, the trend of taxes and
the mature il extent of price controls
are uncertainties that will have a very
definite bearing on the foml industry
next year,

Food Supplies

In spite of the Korean conflict aml
continvation of near-record food con-
sumption in the country, no general
food shortage appeared during 1951,
Apart from  temporary  out-of-stock
positions that resulted from price con-
trol regulations,  hoarding  amd  un-
balaneed inventory positions, the supply
of grocery produets during the year
wits abundant,  For the year ahead,
US.DLAL pradicts that slightly Larger
foenl rill|l|i'|i|'.~ per person for U, S,
civilians are in prospect,

Exports of food from the United
States next vear may nol reach the
near record total shipped during the
past vear, in view of the somewhat
larger world supplies of the principal
staple fonds than in 1951,

In view of the expected increase in
disposable incomes of consumers, the
domestic demand for fod will prob-
ahhe rise somewhat, according to the
U, S, Department of Agriculture,

In 1950, consumers spent about
$52Y4 billion on food, and for 1951
the national food bill should approxi-
mate $56 billion.  The breakdown of
mational food expenditures as hetween
types of consumers which pay the hill
shows that about 72% is spent on
home egnsumption, 23% on restaurant,
hotel and military  consumption and
abowt 3% is for that produced and
comsumed on farms,

The Year Ahead

This industry is in a good position
o do its full share in providing the
armed forces and the public with an
abundant  supply of ~ high  quality
products during the coming year,

While supplies of food should be
ample, the trend of price and earnings
will depend on the influence of inter-
national - conditions, inflation, taxes,
price regulations and  the cost  of
production,

Paul S. Willis, Presidenl Grocery
Manulacturers of America, Inc.

the Food Trade Ties In: Inereisol
Merchandising Cooperation, and a la
of other good stofl . . . many thing.
that - macaroni  and - noodle many
facturers can learn much from .
why not plan 1o see it and take in thi
vear's Winter Meeting ?
Net Earnings Reduced

Net profits per dollar sales in both
grocery  manufacturing and  grocery
distribution have declined abruptly
the last year beeause of the vapild ris
in corporate income taxes, Inconme
taxes now claim a larger fraction of
the grocery industry's  sales  dollars
than net profits, The only other time
this has ever occurred was during the
heavy taxation of World War 11,
Yack in 1939, BY representative com-
pamies paid Lle of their sales dollar
m incomie taxes,  They had 4,60 et
profit, By the first half of 1951, taxes
had jumped to 29¢ aml the net, was
down to 24¢. Over the same period,
income taxes paid by representative
food chains rose from de to 1.2¢ of
the sales dollar,  Net carnings were
cot from L7¢ in 1939 0 Lle in the
first hall of 1951, These trends will
be Turther ace ntuated in the last half
of 1951 and in 1932,

General Mills, in consumer adver-
tising, says they carned 2.6¢ last year
of each dollar sales.  81.2¢ of cach
dollar went to supplicrs; employes got
11.7¢; taxes claimed 38¢ (abouwt 50
per cent more than their profit) ; 0.7¢
went for wear and tear on plants il
tools, leaving a 2.6¢ profit, of which
less than half was reinvested in the
business and the remainder paid in
dividends,  “Who made possible this
profit?  Customers, employes, stock-
holders, farmers, food store workers.
packers amd others,  Many  peoph
worked together and all shared ity
rewards,  The best is vet to come, i
we all keep working together,”

From Green's News and 1"

Peak Employment in Steel

In May, 1951, the iron and st
industry employed an all-time high of
564,000 production workers.  In il
first hali of this vear, steel was pro
tduced at a rate of 104.5 million -
exceeding the industey's rated capacity
During Worll War 11, employment
reached its peak in 1942, when an
average of 347,000 production workers
were employeld,  The wartime pre
duction peak (almost % million tons
did not oceur until 1944,

The bureau reports that about thre
fourths of the workers in the industrs
are employed in five states: Pean-
sylvania, Ohio, Indiana, inois, and
New York,  In Pennsylvania alone.
nearly one-third of the workers are
employed.

)
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TIME PROVEN AUTOMATIC PRESSES

(P
Proven Automatic Spreader

Patenled Model DAFS—1000 Lbs. Pred.
Palented Model SAFS— R00 Lbs, Prod.

Spreads conlinuously and automalic-
ally. All types ol long pastes—round
solid, llal, fancy flal, and tubular. Trim-
ming waste less than 10%. Superior
qualily producl in cocking—in texture—
and In appearance, (his machine Is
a proven reality—Time Tesled—not an
experiment

—

Combination Continuous Automatic
Press
FOR LONG AND SHORT PASTES
Palented Model DAFSC—850 Lbs. Production
Patented Model SAFSC—600 Lbs. Produclion

THE IDEAL PRESS ror MACARONI FAC.
TORIES with @ combined production of 20,000 pounds
or less. Change over from long o short paste in 15
minules. A praclical press to produce all lypes ol
short or long pasles.

Over 150 Automatic Presses
In Operation
In the United States

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities
Model DSCP—1000 Lbs, Production
Model SACP— 600 Lbs. Production

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

Construcled ol linest materials available with stainless steel pre-
cision machined extrusion screw. Hygienically assembled with
removable covers and donrs so that all parls of the machine are
easily accessible for cleaning, Produces a superior product of out-
slanding quality, texture, and appearance.

Fully automatic in all respects. Designed for 24 hours produclion.
Durable—Economical—Best for Quality

- .|
Designers
and
Builders
of
the

First
Automatic
Continuous
Spreader
in
the
World
= ]

Consolidated Macaroni Machine Corp.

156-166 Sixth Street

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

FOUNDED IN 1809

159-171 Seventh Street

)
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FOOI. PROOF POSITIVE DRYING
HANDSOME HYGIENIC APPEARANCE

LOOKS HYGIENIC — IS HYGIENIC

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

the right background two short paste preliminary dryers.

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

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

check-proof paste under the finest hygienic conditions.

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809

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

Structural Steel Frame and

G P x Plastic-Faced P LYw o o D

2000 LBS. SHORT CUT DRYING CAPACITY PER HOUR

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

A REAL SPACE SAVER

Consolidated Macaroni Machine Corp.

156-166 Sixth Street BROOKLYN, N.Y., U.S. A. 159.171 Seventh Street
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Sterwin Broadcasts to
Millions Benelits of
Enrichment Program

A radio promotion program which
will drive home to millions ‘of Ameri-
cans the benefits of flour and bread
enrichment  has  been Taunched by
sterwin Chemicals, Ine,

Three times every week over 535
broadeasting  stations of the Mutual
Broadeasting Company, riddio messages
will tell the American people how Hour
and bread enrichment over the past
ten  years has contributed o their
health, according to I, Val Koll,
Sterwin president,  The messages will
come from the radio program, Ladies
Fair, which features Tom Moore as
master of ceremonies, Sponsor of the
program is Sterling Drug, Inc., of
which Sterwin is a subsidiary,

Inspired by enrichment’s  tenth
anmiversary, Mr. Kolb said, Sterwin's
radio  promotion in behalf of  the
products of its customers “will con-
tinue for an indefinite period.”  The
program was initiated November 29,

“In cooperating with the industry
of which we are proud to be a part,”
Mr. Kolb said, “we believe that we
are performing a service to the Ameri-
can people because a better apprecia-
tion of the value of enrichment is
essential to continued health progress.”

National Brokers'
Regional Director

Names of 27 food brokers clected
by the members of the National Food
Brokers  Association  to  serve as
regional directors in 1952 have been
ammounced,  Roy C. Ossman, Cleve-
land, NFBA national chairman, made
the announcement.

NFBA regional directors are seleeted
vachi year by the food brokers in cach
of the 27 administrative regions set
up by the association.  Acting as the
representatives of the members, these

directors alse serve to carry out the'

objeets and purposes of the association

in their individual regions. In turn,

the  regional directors appoint  licu-

tenant regional directors to serve in a

number of arcas within the region.
The 1952 Regional Directors are as

follows :

Region

1. Arthur G. Carren, Jr, Arthur G,

Curren Co,, Boston

2. C. King Rabinean, C, King
Rabineau Co., Albany

3. Kenneth L, Sills, Weisl & Sills,
New York Ciy

A4 1L Derchmans Daily, The 11 A,
N. Daily Co., Philadelphia

5 Jolm K. Cannea,  Wright &
Cannon, ittshurgh

6, Fdward 18, Yonker, Edward 1%,
Yonker Co., Washington, D. C,

7. W. W. Jackson, Jr., A. D. Jack-
son & Sons, Richmond
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8. Dixon . Pearce, Consolidated
Brokerage Co., Greenville, S, C,

9. J. A Wehman, Dulin Brokerage
Co., Tampa

10, Ernest A, Sander, Baldwin &
Squier, Detroit

1, Clifford 1. Eustice, Clifford 1.
Eustice Co., Cineinmati

12, Edward R, Turnbull, The Tnmin-
Turnbull Co., Lexington

13 Russell Graham, Graham Droker-
age Co,, Birmingham

I4. Jolm 1. Mitchell,  John 11
Mitehell Co., Chicago

15, M, K. Evans, H, S,
Co., Memphis

16, 1 G Wright, Wright & Com-
pany, Ine,, Monvoe, La,

17, Edward S, Murray, Cross &
Murray, Minncapolis

18, Wayne 1. Atwater,  Omaha
Brokerage Co., Omaha

19. Ralph 1. Whitmer, McManus-
Heryer Brokerage Co., Wichita

26, R, I, McVay, R, H, McVay Co,,
Oklahoma L‘ily

21 AL L. Phillips, Jr., A J. Phillips
Co., Dallas

22, Fred A, Holsclaw, Fries-Holsclaw
Brokerage Co., Portland, Ore.

23, Douw Fonda, Douw Fonda Co,
Denver

24, William L5 Smith, Jr., Smith-
Whelan Co., Phoenix, Arizona

25. J. A. Chambers, A. A. Brown
Co,, San Francisco

26, Arthur Daugherty, Kuhl-Warren
Co., Los Angeles

27, A, J. Smale, Donald . Bain, Lul.,
Winnipeg, Manitoba, Canada

Rigoletti No. 88
V. La Rosa & Sons, Inc., Brooklyn,
announces the 'ululnmu nf anappe-
tizing new macaroni desipgn—Rigoletti,
No. 8. Us coil-like features amd

I*ulcher &

greater surface area hold, more sauce,
thus insure greater flavor,  Rigoletti,
the newest member of the La Rosa
macaroni family, was designed to meet
the growing demand for variety in
macaroni shapes and styles among both
Italian and non-ltalian consumers,

January, 1952

Canadian Manufacturers
Meet

The  macaroni  manufacturers  of
Canada held o mecting in Montrea!
the first week in December, to survey
the general condition of the industyy
in Canada and to make plans for enter
taining the members and guests of th
U.S. National  Macaroni  Manu
facturers Association in June, 1952
Robert M, Green, seeretary-treasures
of the association, was in attendanc

According 1o reports, business in
the  Canadian macaroni business s
good wmd the problems there are very
much like those of the minufacturers
south of the border.  Per capita con-
sumption  of macaroni products in
Canada is even smaller than the small
average in the United  States, amd
ranks as one of the major problems
of the industry,

Naturally, the conference agreed
that the theme of the international con-
vention next June should be that of
selling and market development.  The
Canadian manufacturers are aiming at
100 per cent representation of all
factories in the Dominion at next
summer's convention in Montreal, and
hope 1o have the pleasure of enter-
taining from 90 to 100 per cent of the
United States” manufacturers ar their
first international conference,

Macaroni and the Suez
Canal

The January, 1952, issue of National
tunyr _fluc Magazine contains an ar-
ticle, *The Spotlight Swings to Sucz.”
hy W. Robert Moore, which shoulid be
of interest 1o all macaroni manufactur-
UFS,

In dealing with the history of the
Suez Canal, the author explains that
was conceived and built by a French-
man named Ferdinand de f.cssrps.

The particular paragraphs of intei-
est, as deteeted by C. Daniel Maldari
of Donato Maldari & Sons, New York
City, read as follows:

“De Lesseps' suceess in finally g
ing substance to his dream was due m
part 1o horsemanship, markmanship.
and MACARONIE Al three had o
bearing on his long  friendship with
Mohammed Said,

“As a youth, Mohammed Said was
fat,  His father, the sinewy Maohan
med Aly, often put him on short 12
tions and strenuous exereise, Hungry.
the youth visited his friend Do Lessepe.
then a consular officer, amd filled his
stomach's void with good macironi.

“After Mohammed Said, grown
manhood, had been named Vieeroy of
gypt, De Lesse ps told him of his am
bition to build the canal. II|- fricnd
immeddiately pledged support.”

This item is |uruu|hrl\ appropes
at this time, when the Suez Canal is
the -qmlhnhl

25x 4[]
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More and more homemakers are fast learning macaroni producus 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 prnducta is a growing market. Con-
sumer acceptance of your macaroni products is assured when you depend on
Capital quality to give your products real eye and taste appeal. Capital semolina
and durum flours will help your sales curve.

32x 1]
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Studying the 1952
Durum Situation

The macaroni manufacturers of the
Twin Cities, nearest to the great
durum-growing section of the country
—particularly  the members of the
National ~ Macaroni  Manufacturers
Association there—are studying the
situation with respect to the farmers'
intent to plant durum in 1952 in the
face of two successive bad crops due
to unseasonable  weather conditions,
Headed by NMaurice L. Ryan, vice
president of the NMMA and chair-
man of the Durum Growers [ublic
Relations Commiittee, and C. 1., Norris,
adviser and immediate past president
of the organization, conferences have
been held with representatives of the
prowers, of mills and other interested
agencivs,

Henry Putnam, executive secretary
of the Northwest Crop Improvement
Association, Minneapolis, spearheaded
a conference the last week in Novem-
ber, following through with several
person-to-person chats, for the pur-
pose of agrecing on some means for
Iw:ulin;.-_r off any reduction in durum
acreage  next  year  that  may  be
threatening.  The plan most favored is
to run factual stories in daily and
weekly newspapers having circulation
in the durum-growing areas; also in
farm weceklies there, Mr. Putnam is
to prepare and circulate the releases.

It was also tentatively decided to
hold  some  meetings  of  growers,
clevator men, millers and  macaroni
men at strategic points such as Devils
Lake, Lakota and lLangdon, North
Dakota, 1t was felt, according to Ad-
viser Norris, that the results obtained
from the Lakota meeting in 1950 were
very satisfactory in having influenced
some of the larger growers there to
stick with durum, This is in addition
to the annual advertising campaigns
undertaken by the NMMA in the
papers in the arca.  Final plans will
be based on a discussion to be held
at a joint meeting of macaroni manu-
facturers and durum mills representa-
tives at the winter meeting of the
industry at Miami Deach, January 23,
1952,

Du Pont and Glidden
Fight Paint Anti-Trust
Charge and Win; Other
Firms Entered Pleas
and Were Fined

From Tux WaLL Starer Jouesar Pittsburgh
Bureaw

I, I, du Pont de Nemours & Co.
and Glidden Co., were acquitted by a
jury in federal district court here of
charges of violating the Sherman anti-
trust laws,

The decision ended litigation started
in July, 1948, when the Justice Depart-
ment obtained indictments against Du
Pont, Glidden and 12 other paint
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companies and 21 of their officials
charging conspiracy to fix paint prices,
discounts and allowances,

Twelve firms and 20 of the in-
dividuals named in the indictments
leaded “nolo contendere,”  The 21st
ndividual, an official of Du Tont,
fought the indictment and charges
against him were dismissed while the
trinl was in progress,

The twelve companies were fined
$5,000 each while the 20 individuals
paid fines ranging from $1,000 to
$3,500.

Du Pont and Glidden elected to fight
the indictments and hearings in the
suit started in Pittsburgh last April
and won,

In one phase of its case, the Govern-
ment charged that Du Pont under a
patent licensing program which hegan
n 1934 and expired in 1944 maintained
the price of its patented lacquers, and
continwed  to do so heyond 1944,
Glidden was one of about 300 licensees,
In another phase, the Government con-
tended that Du Pont and Glidden con-
spiredl to fix prices of unpatented
products.

During the 50-day trial, Du Pont
contended that it had the right under
the law to operate licensing programs
and that its schedule of prices was
valid,

With Glidden, it declared that no
conspiracy was involved, that there
was simply an “exchange” of price
information among businessmen.

The federal jury-took only six hours
o agree with the two companies,

Other firms named in the original
indictments  were Sherwin Williams
Co., American Marietta  Co,, Cook
Paint & Varnish Co,, Devoe & Ray-
nolds Co., General Paint Corp., Inter-
chemical Corp., Pittsburgh Plate Glass
Co., Columbus Varnish Co., Grand
Rapi:!s Varnish Co., Lilly Co. of High
I'omt, N. C,, Lilly Varnish Co,, of In-
dianapolis and Southern Varnish Co.

- L]

Special to Tuk Wart Syweer Joumwaw
_ WILMINGTON — Crawford H,
Greenewalt, president of Du Pont,
said “it is real satisfaction that the
jury upheld the company's contention
that it was innocent of violating the
anti-trust laws,” In a statement to
cmliloy(‘s of Du Pont's finishing plant
and laboratories, the company said
this is the second time that Du Port
has been tried before a jury on anti-
trust charges ard been fully acquitted.
¥ ¥ %

From Tux WawL Sreeer Jounwat Cleveland

Mreaw

CLEVELAND—Dwight P. Joyce,
Glidden president, said “we could have
pleaded nolo contendere and paid a
fine just to avoid the problems and
expense of a court trial.  But our
belief in justice prompted us to make
the fight.  He expressed the hope that
the decision would encourage all in-
dustry “to bring these cases into the
open,”

January, 1932

Mr. fuycc estimated attorney fees,
which the company must pay, togethe
with the cost of ﬁmg hours spent by
top company executives and others
in digging out facts for the defense,
will total in excess of $100,000,

“Had we pleaded nolo contendere,”
he added, “we would have had to pay
only $5,000." Mr. Joyce then said In
felt “it was well worth the $95,000
to take the stigma off the company's
name,”

In the original complaint, Glidden
and Du Pont were subjected to the
same  accusations as the companics
that pleaded nolo contendere,

Celebrate Golden

Anniversary

Mre, and Mrs, Giuseppi Pante of
137 Maple Street, Kearny, N, J., ob-
served their 50th wedding aniversary
at a family dinner at the White House
in Carlstadt,

Mr, and Mrs, Pante, the parents of
seven sons and three daughters, were
married in 1901 at Agira, Sicily, and
came to the United States 47 years ago.
The couple settled in Newark, where
they operated a macaroni manufactur-
ing business for 35 years,

In 1941, Mr, and Mrs. Pante moved
to Kearny, where they operated a gro-
cery store until their retirement from
business last year,

Mr, and Mrs, Pante also have 13
grandchildren and one  great-grand-
child. Their 10 children, who will
attend  the  family celebration, are
Bartholomew, Joseph, Alfred and An-
thony Pante of Kearny; Philip, Frank
and Dominick Pante of Newark; Mrs,
Rose Lordi and Miss Phillis Pante of
Kearny and Mrs, Mary D'Amico of
Newark.

One Viviano Firm Sues
Other to Bar Its Use
of the Name

V. Viviano & Bros. Macaroni Manu
facturing Co,, Inc., 1022 North Sev-
enth St., St. Louis, Mo, filed suit 10
day against Viviano Foods, Inc., 4160
Geraldine Ave., of the same city, ash
ing that the latter firm be enjoined
from using the name “Viviano” in con
nection with its products and from us-
ing packages resembling those of Vi
viano & Bros. ’

The two firms are operated by rela
tives, In the suit, filed in circuit court,
Viviano & Bros, said it had promotel
the name as a symbol of high quality
since its incorporation in 1912,

It called attention to a suit against
Viviano Foods, pending before United
States District Judge Fred L. Wham
in East St. Louis, to condemn 2,358
cases of canned spaghetti, some of
which were said to contain maggots and
flies. Viviano & Bros; said the suit and
attendant publicity daimaged its own
business. ; ‘

)
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BILL STERN TELLS ANOTHER SPORTS STORY
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® Years ago, a youngster fresh out of the coal
mines became a player with a professional basket-
ball team operating in the Pennsylvania coal
country, Those were the days when many of the
greatest players and roughest pro teams in the
game operated in that section.  However, young
and small as he was, that boy soon proved that
he belonged with the best,  He was a rugged guard
who was always assigned to play against the most
brilliant star of the rival team, and no team ever
forced him out of action. That litte fellow,
Bucky Harris, became one of the most feared
baskethall players in the pro ranks.  And that,
curiously enough, led to his undoing as a basket-
ball star, for one night, an old baskethall fan was
so thrilled with the boy's performance that he
offered to give him anyvthing he wanted.  The
player asked for a baschall tryout, for that fan

GENERAL OFFlICES

MINNEAPOLIS &« 2 « MINNESOTA

was Hugh Jennings, then a major league hasehall
manager. The wish was granted and Harris made
good as one of the greatest second basemen in
the game.  He later became a famous big league
basehall manager, oo, and winner of several pen-
nants and World Series championships!

Now there was a happy switch!  Speaking of
switches, a lot of macaroni manufacturers have
been made happy, too, by a switch to durum prod.
ucts they can count on . . . Commander-Larahee
semolina, granular and durum flous!  Uniform
durum products make uniform production.  Com-
mander-Larabee's vast storage and research facili-
ties together with an extra touch of care and mill-
ing experience can produce the right semolina,
granular and durum flour for you. Put the Gom-
mander-Larabee durum product of your choice on
vour next order . . . you'll like the results,

Commander-Larabee Milling Co.
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Liquid, Frozen and Dried
Egg Production
November 1951

Liguid egg production during No-
vember totaled 3,089,000 pounds, com-
pared with 6,072,000 pounds during
November last year and the 1945-49
average of 6,196,000 pounds, the Bur-
cau of Agricultural Economics reports,
The quantities used for drying were
much smaller than a year ago.

Dried egg production during No-
vember totaled 355,000 pounds, com-
pared with 1,366,000 pounds in No-
vember last year and the average of
L104,000  pounds.  Production  con-
sisted of 170,000 pownds of dried albu-
men amd 185,000 pounds of dried yolk,
Dried egg production for the first 11
months of this year totaled 16,716,000
pounds,  compared  with 92,781,000
pounds during the same period last
year,

The quantity of frozen egg produced
during  November totaled 5,57‘),(!)()
pounds, compared  with 2,388,000
pounds during November last year and
2,340,000 pounds the 1945-49 average,
Frozen egg stocks deereased 28 million
pounds during November, compared
with 29 million pounds in November
last year and an average decrease of 20
million pounds,

. . .
Vim, Vino and Vitality
Mission Macaroni Company, Seattle,
Is Magnificent Hoal lo Grocers

The Mission Macaroni Company’'s
annual party is a social event 1o which
all the leading grocers in the Pacific
northwest look forward eagerly, ac-
cording to  the Pacific Northwest
Grocer and Meat Dealer of Seattle,
Wash,  Guido I', Merlino, president
of the macaroni firm and director of
the National Macaroni Manufacturers
Associntion, was the leading spirit in
the delightful affair. The Grocer and
Dealer wld of the affair, as follows -

No one can outdo the genial Ttatan
people when it comes to a show of
real heartwarming hospiality,  This
was clearly  demonstrated ~ recently
when the Mission Macaroni Company
played host to a “small” party of 600
grocers at the Casa Haliane in Seattle,

Such nrofusion of delicious Italian
delicacies, such spirited entertainment,
such genial expression of real hospi-
tality has never been shown to a group
of light hearted grocers before,  And
topping it all was a generous flow of
vim, VINO, and vitality! Did we all
have fun?—well, just ask any of the
lucky folks who attended !

Credit for a wonderful evening of
enjoyment goes to our ubiquitous
host, Guido Merlino, and his staff of
company officials and salesmen. Every
person scurried about ceasclessly to see
that ecach guest was properly served
and completely “stuffed” with pgood
food,
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Harry Greenleaf, as Master of Cere-
monics, did a fine job of introducing
prominent guests, many of them from
various cities and areas of Western
Washington, and regulating the tempo
of enthusiasm which constantly rose
as the evening progressed, The enter-
tainment which followed the several
courses of swmptuous food was ex-
cellence itsell,  Encore after encore of
popular songs sung by Allen Hall,
followed hy Wally Rand, presenting a
laughable series of “stunts™ (in which
our members the Morcheim brothers
took part more or less unwillingly),
was climaxed by a masterful demon-

Guido P. Merlino

stration of how to play the marimba
(with extra contortions thrown in).
This last act, presented by Rilly Woads
(an artistic clown of top rating) and
his cqually lovable wife, Maurine, left
everyone with such a glorious feeling
of hilarity that the whole event will
be the main topic of discussion for
many months,

Members of the Washington State
Retail Grocers Assn, will always be
grateful 1o Guido for his fine expres-
sion of good will.  To him and all
his  staff:  Mrs. Virginia Desce,
Josephine Pesce, Joe Merlino, John
Madonna, Joe Forte, Mike Merlino,
John Deonigi and Dominic Forte—we
extend our grateful appreciation.

Below is the menu served the vast
gathering :

GRANCHIO
(Crab Cocktail)
TAGLIARINI ALL 'UOVO
Salsa di polo ¢ funghi
(Egg Noodles with Chicken and
Mushroom Sauce)
SCALOPINE ALLA MADERA
CON SALSA DI VINO
BIANCO
(Veal with White Wine Sauce)
PATATE ARROSTITE
(Roast Potatoes)
INSALATA MISTA
(Mixed Green Salad)
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GELATI
{lee Cream)

CAFE PANETTI:
(Coffee) (Hard Roll.
BISCOTTI
(Ialian Almond Cookies)
GRISSINI

( Bread Sticks)
VINO ROSSO
( No translation necessary )
The chei for this occasion was My
John Panatonni of the York Lunch,
Seattle,

Meat Production Drops
8 Per Cent

Meat production under Federal in-
spection for the week ended Decembier
22 was estimated at 371 million pounds,
according to the U, 5. Department of
Agriculture.  This was a decrease of
cight per cent, compared with the 402
million pounds the previous week, b
one per cent above the 367 million
pounds a year ago,

Snow and had roads in much of the
corn belt and in some range areas re
duced livestock marketings, A less
urgent demand for slaughter cattle, as
it result of the continued slow trade and
easier price trend in most wholesale
meat markets, was also a factor in
holding down beef production.  Pork
still accounted for 60 per cent of the
total meat supply, but it appears that
the peak of slaughter of the spring pig
crop has been passed, NEPA Bulletin

On the job!

Our volunteer speakers are
saving thousands of lives to-
day...in factories and offices,
at neighborhood centers and
at organization meetings all
over this land, . . showing peo-
ple what they can do to pro-
tect themselves and their fam-
{lies against death from cancer.

For information just telephone
the American Cancer Society
or address a letter to “Cancer,”
care of your local Post Office.

American Cancer Soclety
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Hickman Appointed at
Dobeckmun

Ennis I', Whitley, vice president and
director of d stribution for the Do-
heckmun Co., announces the appoint-
ment of R Allan Hickman to the newly
created position of director of market
research, The appointment is part of

R, Allan Hickman

an expanding program of sales and
produet development at the Cleveland
coneern,

Hickman  joined  the  Dobeckmun
stafl i January, 1940, from his war
time post as assistant chief of the
packaging bianch office of the Chief of
Ordmamee, i Washington,  For the
past three and 1 half years, he has been
n the San Franeisco district sales man-
ager of Dobeck nun's west coast divi-
ston. While on the west coast, Hickman
was active in the American Marketing
Association, serving as viee president
of the Northern Cilifornia Chapter in
1950-51,

P'rior to World War 11, Hickman
hidd sixteen years' experience in the
packaging field, in the Cellophane divi-
sion of 15, I, Dul’ont de Nemours Co.,
Ine. He joined Dul’ont upon gradua-
tion from the University of Missouri.

Campbell's "Quick-Meal”
Spaghetti Sauce
Camphell's spaghetti sauce was given
a deserving boost in the Clementine
Paddleford column in the New York
Herald-Tribune last month, following
an introductory luncheon,
Short-Order  Sauce—Last wiwek a
spaghetti luncheon with the Campbell
Soup Company at the Barclay Hotel,
the occasion to introduce their new
heat-ind-cat  Franco-American  Spag-
hetti. Sauce made with meat—meat
enough to see it and all beef, tender
beef and red ripe tomatoes and a just-
right scasoning. It's yours for a quick
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meal: simply pour the hot sauce over
the cooked spaghetti and pass the plat-
ter for cveryone's enjoyment along
with a tray of colorful relishes and hot
garlic bread. Fruit cup for the ending,

This sauce has been two years in
the making.  Four months now it has
heen in test markets in Utiea, Bing-
hamton, Elmira, also in Lima, Ohio,
and is reported a best seller among
sauees in o every store where it s
stocked, The base of the sauce is toma-
to purce mide of Camphell's fine toma-
toes with beef, onions, a vegetable oil,
with a little lour but very little, a touch
of sugar, a crumble of bacon, a sprink-
ling of parsley, i hint of garlic,

Before Camphell’s started work on
the product an extensive study  was
made regarding the consumption of
spaghetti and various sauces, 1t was
learned that eight out of ten families
cat spaghetti homennude with its usage
tending to peak in the Lirger cities bt
with litte difference by income clisses
in the use of homenide over the pre
pared. The National Macaroni Manu-
facturers Association reports that 302,-
000,000 pounds of dry spaghetti were
sold in grocery amd combination stores
in 1950, The northeastern part of the
country is the highest  consumption
arein.

Two-thirds of the homes in the conn-
try serve homemade spaghetti as a
main dish, against about 17 per cent as
aside dish, In the cities where the new
sauce was sales-tested the women ques-
tioned seemed to agree that the eleven
and three-fourths-ounce jar that holds
one and one-fourth cups is about right
10 sauce six ounces of the uneooked
pasta, The price is around 29 cents,

Heads New England
Italian Relief Committee

Joseph Pellegrino, Andover, presi-
dent of the I'rince Macaroni Co, in
Lowell, Mass., largest macaroni manu-
facturer in New England, has been
named co-chairman of lalian Flood

Joseph Pellegrine
NMMA Direclor

January, 1932

Relief  Committee in - Massachusen,
pledged to raise $100,000 to aid w
fortunate victims of the Po Valliy
floods in Ttaly.

Tax deductible contributions may
sent 1o ltalian Flood  Reliei Coni-
mittee, 101 Tremont  St.,  Doston,
Contributions are given to Talian 1|
Cross as received,

Dickenson-Skinner Agent

W. T. Dickinson has been ap
pointed  manufacturer’s representative
m lowa for the Skinner Manufacturing
Con, Omaha, Neb., makers of macaroni
and spaghetti products and - cereals,
His  headguarters will be in s
Moines,

Canadian Nickel

As in Worldl War 11, the defense
requirements. of Canada, the Uniteld
Kingdom amd the United Stites are
supported by o supply of  Canadian
nickel which far excewds the supply
believed available to comntries behind
the Tron Curtain, In faet, it can he
sl that as a result of what the
Caniudian nickel industry has done in
developing its mines and - processes,
the  free worlkl  has  overwhelming
nickel superiority,

La Rosa lj;xily TV Hour
Scores Greater Audience
and Turnover

Early measurement of audience ve-
action confirms the confidence of V.
La Rosa & Sons, Inc., Nrooklyn, a
leading  macaroni  products  manu-
facturer, in the effectivencess of daily
TV advertising. By presenting five
hours of TV a week via the La Rosa
Movie Matinee, Monday thru Friday,
3:30 to 4:30 pm. (WOR-TV), the
La Rosa organization advises it has
secured exeellent audience volume,
gether with a valuable 3.5 audience
turnover.  This turnovar means that
the TV awdience for the La Rosa
show, while holding ¢ volume peak, i+
completely chamged 2% times every
week.  Such a constant flow of new
viewers, television authorities believe.
is (ue to the fact that the La Ros
Movie Matinte presents o complet,
different, feature motion picture every
day. .

Since La Rosa macaroni products
are made in a wide variety of shapes
and sizes, TV's daily use is proving
an outstanding way to show frequent
and full product display, and recipe
demonstration of many different sizes
and  shapes,  And - because  these
products are daily rather than onee 2
week sellers, La Rosa Movie Matinee's
daily, varied advertising helps build
greater sales volume on every day of
the shopping week.  This is all part
of the continuing plan of the La Rosa
company 1o help grocers make every
day a good volume day.
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NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES
Dough Brakes—Dry Noodle Cutters—
Wet Noodle Cutters—Mixers—
Kneaders

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

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

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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i'- Yes...every Die from our skilled craftsmen is a "Star” " {
i1 ol Beauly, Perfection and Long Lile. We guarantee {
i- our products—recognized and accepled as “Tops” for f
~ over 20 years,
f:_ Our Specialty: LONG TYPE DIES
! Your worn out Dies repaired by SPECIALIZED ARTISTS.
f’» | Get Our ESTIMATES. Consult us on your requirements,
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STAR
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MACARONI DIES MFG CO
57 GRAND ST, NEW YORK
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IMPORTANT-.
FIGURE
TO MACARONI
MANUFACTURERS

THAT'S what a large midwest macaroni
manufacturer saved in time and money in
only one year by installing model A-2A
Triangle Elec-Tri-Pak weighing and filling
machines, Two operators did the work of
six—in half the tme, And that's only balf
the story! Production was increased 349,

These are mviuis that can be yours.
Triangle Elec-Tri-Pak weighers package all
dry, free-flowing products into any type con-
tainer, They are compact, casy to operate
machines and occupy less space than other
packaging lines having comparable speed
and accuracy, Start now to get faster, more
accurate packaging the low cost Triangle
way, The machine pays for itself in labor
savings alone.

With the merrer of the Bagby Co. into
Triangle Packge Machinery Co., Triangle
offers you tl. most complete line of modern
high speed packaging machines for all dry
or semi-liquid andssemi-solid roducts, From
macaroni to dairy products Triangle-Baghy
can fill your needs.

Send for FREE
Bulletin Today

e
TRIANGLE PACKAGE MACHINERY CO,

6611 W. DIVERSEY AVENUE, CHICAGO 35, ILLINOIS

Sales OFicos: Allonte, Dallas, Denver, Jackionville, New York, Piltsburgh.
Branch Factery: Les Aapeln.
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249,000 Miles of Spaghetti

The November 25, 1951, issue of the
Boston Post Magaszine carried a two-
page well-illustrated story of macaroni-
making in two colors, featuring the
production of this food in the plant
of the Prince Macaroni Manufacluring
Co. in nearby Lowell, whose weekly
output, it reports, totals approximately
1,000,000 pounds of 120 different
shapes and sizes,

It relates the well known story of
the love-making of a Chinese maid
and one of Marco Polo's sailors, whose
name is given as “Spaghetto” instead
of the usual “Spaghetti,)” in whose
honor was named one of the three
leading ty»s, called "The Encrgy
Trio"—Sp.  etti, Macaroni and Egg
Noodles,

Introduced into Ttaly by the amorous
Spaghetto, continues the aricle, the
art of macaroni-making spread rapidly
throughout that country, The Italian
people perfected its manufacture, per-
fected sauces to improve the taste and
quality of the different types.  Soon
the fame of this new food spread to
France, Germany, England and other
countries,

Though spaghetti and macaroni is
generally considered an Italian  dish,
almost as much_macaroni per person
is consumed in England as in Ialy.

For many years most [alian
families served spaghetti or macaroni
in one form or another every day in
the week.  That accounts for the
many varietics of either product, Both
are  made of cexactly the same
ingredients,  The only thing that is
different is noodle,  These have egg
yolks added.

Today macaroni and spaghetti are
fashioned into 120 different shapes and
sizes.  The quality is the same but it
is so done to relieve the monotony of
the same thing day after day.

“There’s no secret to cooking spa-
ghetti properly,” says Mr. Joseph
Pellegrino, president of the Lowell,
Mass.,, concern.  “Some folks think
that just because spaghetti and
macaroni are so closely associated to
the Italian people that they know best
how to prepare it. It isn't so. Anyone
who can boil water can cook spaghetti
to perfection.”

NARGUS In Miami
inJune

Six months before opening, nearly
three-fourths of all exhibit space al
the 1952 convention and exhibition of
the National Association of Retail
Grocers in Miami, Fla., has been con-
tracted for by leading firms and sup-
pliers in the food industry, according
to Mrs. R. M. Kiefer, sceretary-
manager.

In announcing the rapid sale of ex-
hibit space in Dinner Key Auditorium
on Discayne Bay, which will be the
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site of the 53rd annual NARGUS
convention from ilnm- 22 through
June 26, Mrs, Kicler said that there
still are a number of desirable spaces
available,

“Those supplicrs who would like
the opportunity to exhibit at the food
industry's biggest meeting and  ex-
hibition should lose no time in con-
tracting for space,” she said. " Arrange-
ments can be made through NARGUS
headquarters office, 360 N. Michigan
Ave., Chicago 1, 111"

The 1952 convention sessions will
be highlighted by the appearance of
outstanding business Iu:.'uE'rs, industry
authorities and government officials,

An important addition to the 1952
program will be a series of small clinie
sessions dealing with subjects that are
of vital concern to retailers in their
present store operations,

More than 15,000 retail food mer-
chants and their suppliers are expected
to gather in Miami for the 53rd
NARGUS convention and exhibition.

B G
*| didn't think you were going fo
stop.”

A $25,000,000 Co-op.

Northwest grain farmers have built
a regional marketing cooperative worth
more than 25 million dollars, delegates
to the 14th annual stockholders meet-
ing of the Farmers Union Grain
Terminal Association in  St. Paul,
December 10, 11 and 12, were told by
M. W. Thatcher, general manager of
the organization, in his ‘annual report.

Some 3,500 grain farmers from
Montana, North  Dakotla, South
Dakota, and Minnesota, attended the
three-day convention,  These  were
stockholders and delegates of stock-
holders  representing 150,000  grain
farms, More than 100 million bushels
of grain was handled by the nation's
largest grain marketing co-op last
year, Mr. Thatcher reported.  The
total grain  volume handled since
GTA's founding in 938 now has
topped a billion bushels,

Net worth of the organization was
put at $21,906,821, 2nd net savings to
patrons this year totaled $2,315,625.
A jump of 36 per cent in business

Januvary, 1952

volume contributed to this year's in
creased value of about three million
dollars.

A highlight of the meeting was an
anmouncement  that  the  big  co.op
woulill pay out, starting this year, 20
per cent of the current year's not
savings, in addition to continuing the
standing policy of liquidating stock
held by those retiring or deceased, The
balance of the savings will be used 10
retire debt and to build reserves for
possible future expansion,

Egg Noodies Formula-
tions for Federal Pur-
chasing Agencies

By James ], Winston, Director of
Research,

Federal purchasing agencies, such as
the Quartermaster Corps and its affi-
lintes, have been purchasing egg noodles
cortaining cither 5.5% or 10% cgp
sulids on a moisture-free basis,

The following table has been pre-
pared for your convenience to assure
compliance with the required specifica-
tions and at the same time to safeguard
your interests economically,

The formulations below are based on
the required amount of cither yolks or
whole eggs to be added to each 100
pounds of semolina or durum flour 10
produce a noodle with the required egg
solids,

Egg Bolids Re:  Amount of Amount of
quirements On Yolks Whole Eggs
a Dry Dasis (459 Bolids) (26%, Bol”li
5.5% 11 Ibs, 2 ozs, 19 1bs, 5 ozs.
10% 21 Ibs, 36.5 Ibs.

Analysis of your egg ingredients and
finishec numlﬁ-s will assure you of
compliance with the specifications of
the bid.

Charles Casazza

Charles Casazza, 79, founder and re-
tired secretary of the Atlantic Maca-
roni Co., until recently one of the larg-
est macaroni manufacturing concern in
Greater New York, passed away De-
cember 19 at his home at 44 Carmine
St Funeral services were held at 10:30
am,, Saturday, December 22, 1951, i
Our Lady of Pompei Church.

Ronzoni Introduces
Smaller Size Cases

A new half-size shipping container,
which holds 12 inslvml of the usual
24 six-ounce packages of pastina, has
been  introduced by  the  Ronzoni
Macaroni Co,, Long Island City, the
firm has announced.

The new carton is said to allow
split order flexibility, and greater stock
control of the concern's carrol,
spinach and the basic egg pastina, It
is also designed, according to officials,
to facilitate displays of the three
varieties,

ovs)u
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221 Bay St.

BIANCHI'S

Machine Shop

Macaroni Mfg. Machinery

and Supplies

California Representative for

Brooklyn, N. Y,

Consolidated Macaroni Machine Corp.

Fabricators of Ravioli Machines,

Tamale Machines and Cheese Graters

San Francisco 11, Calif.

JACOBS-WINSTON

LABORATORIES, Inc.

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

Noodle and Egg Products.

1—Vitaming end Minerals Enrichment As-

says.

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

3—Semolina and Flour Analysis

Eggs,

4—Rodent and Insect Infestation Investiga-

tions. Microscopic Analyses
5—Sanitary Plant Inspections

James ]. Winston, Director

156 Chambers Street
New York 7. N. Y.
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Slashes Time, Labor and Material Costs

Here's a carton closing machine that pays for it-
self in short order!  It's versatile and cfficient
and features quick adjustability on the job.

On one recent installation, this new Peters
Maodel CCY Closing Machine cut operator time
by 1/3, eliminated a wrapping machine and also
climinated the need for critical cellophane. An
automatic, fast-sealing-gluing unit helped make
these savings possible,

Demand for this new Peters machine is aceeler-

ating rapidly. Be sure to learn more about it
—and place your order—soon,

The versatile, adjustable Model CCY Peters Carlon
Closing Machine has many applications. For com-
plete information, wrile for descriplive lolder. or
send sample of your carton. Specilic recommenda-
tions will lollow prompily.

Tete}u.mcnmm 0.

4718 Ravenswood Avenue ® Chicago 40, lllinois
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P. M. Petersen Elected
Vice President of Inter-

national Milling

At a meeting of the board of di-
rectors of International Milling Co.
held January 11, P, M, Peterson, gen-
eral manager of Capital Flour Mills,
ilivision of International Milling Co.,
was cleeted a viee president of Inter-
national  Milling Co, My, Petersen

Mr. Pelersen

.
has been active in the durum industry
for mnnf' years and is now in his 2ﬁlf1
year with the company, He has been a
member of the board of directors of
International for two years,

. .
Why the Price Raise

A leading manufacturer of macaroni
products in the east found it necessary
to raise prices all along the line. It
recently advised its customers of the
reasons for the step, as follows:

When we filed our price adjustment
report with the Office of Price Stabi-
lization, Washington, 1. C., pursuant
to Ceiling Price Regulation 22, we
hoped that we would never have to
put them into effect.  That hope has
proved to be a forlorn one,

Prospects for a bumper  durum
wheat crop were then excellent and
we visualized buying No. 1 Semolina
and  Durum Faney Patent Flour at
prices appreciably under those pre-
ailing at that time.  Then came the
rains,  Wheat sprouted in the fields
and it is not definitely known at this
time as to just how much first grade
milling wheat will be available,

That situation has, of course, ad-
vanced the price of wheat, which
advance s reflected in our  raw
materials,

We also thought that the price of
frozen cgg yolk that we use in manu-
facturing our noodles would be lower,
but instead they have held firm,

All of us know that the prices on
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many packaging supplies have risen,
as have freight and truck rates.

This has forced us to advance prices
or face losses month after month, and
we are sure that none of our good
customers would want us to do the
latter,

The prices on the price list enclosed
are equal 1o or lower than the prices
approved by the Office of Price
Stabilization.

While these prices take effect im-
mediately, we will, as has been our
custom, accept one normal order for
prompt shipment at the prices in effect
just previous to this increase,

Important Industry Dates
Winter Meeting
Hotel Flamingo,
Miami Beach, Florida,
January 24-25, 1952

48th Annual Convention
Hotel Royal
Montreal, Canada
June 26-28, 1952

Money for 3 Children in
Italy Allowed Bay
State Resident

The Massachusetts Supieme Court
todday ruled that an immigrant’s three
children in Maly must be considered
his dependents, even if he has not
contributed to their support,

The decision upheld an appeal by
Alfio Rubino of Lawrence, a disabled
macaroni  factory worker, who was
refused dependency compensation for
his wife and three children in Dianca-
ville, Ttaly,

The court decided that the wife's
dependency status was unproved, hut
that a $2.50 dependency allowance for
cach child should be added to the $23
weekly  Workman's - Disability  Com-
pensation paid to Rubino as a result
of an injury suffered at work,

“It is prlesumed that in all civilized
countrics a parent is obliged to support
his minor children,” the court’s full
beneh said in an opinion written by
Justice Raymond S, Wilkins, It con-
tinued :

“The minor children, in the absence

“What's the down payment on
iwo steake?”
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of some reason why the employe was
not bound to support them, were con
clusively presumed to be dependents
under the law, It was of no conse-
quence whether he had contributed
their support since his arrival in this
country.”

It was testificd that Rubine lefi
Biancaville for the United States the
day after his third child was born
on Christmas Day, 1948, His family
stayed behind in a house owned by his
wife, ’

Rubino suffered a serious, wrist in-
jury the following May, while working
for the Rex Macaroni Products Co, al
$3 a week.,  The State Industrial
Accident Board refused to authorize
dependency  allowances for his wife
and children, on grounds Rubino hal
sent them no money. A Superior
Court upheld the board, but Rubino
appealed,

Warehouse Destroyed

A fire on November 29 destroyed
a large structure that was partially
used by the Cumberland  Macaroni
Manufacturing Co., located on La-
fayette  Avenue, Cumberland, Ml
Several firemen were injured  while
lighting the blaze that started in a
section of the warchouse used by
Shipway Motor  Company,  The
macaroni company was a temporary
tenant  while remodeling work  was
being done on its own  building.
Damage to the latter was light.

Husband-in-Kitchen Day

A new promotion, designed to trans-
form the kitchen-helpless man of the
house into an cfficient  emergency
cook, is being undertaken by the
National Association of Retail Grocers,

Sunday, January 27, 1952, has been
designated by NARGUS as “National
Husband In The Kitchen Day,” it was
announced by Mrs, R.* M, Kiefer,
secretarv-mamiger,

On this last Sunday in January, il
is suggested that the husband take
over the cooking duties in order 1o
gain experience and confidence in th
culinary department,. NARGUS plan-
to make this an annual event, with tle
objective that local merchants tie in
with this promotion.

“We shouldn’t assume that the
housewife .can be ‘in the kitchen for
three sure meals a day, 52 weeks «
year,” Mrs. Kiefer said, “The man
whao can sling a handy skillet is never
at a disadvantage when his wife makes
a trip home to mother, takes to her
bed with an attack of migraine or has
a night out with her bridge club,”

A pamphlet entitled “What Every
Man Should Know About Cooking,
published by NARGUS. is being dis-
tributed free of charge by the
association’s headquarters office at 360
N. Michigan Ave., Chicago 1, 111,

Mrs. Kiefer proposes that the

2
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housewife take time out to help her
poshand  learn  some  simple  tasty
dishes. Among the things she sugpests
he learn about cooking are how 1o
broil a chop, fix a juicy, well-browned
pamburger or add a livle flourish o
canned stew,

(o “National  Husband  In The
kitchen Day,” NARGUS sugggested
that the husband e given full charge
of the kitchen, even to the cleaning
up job,

However, it is  cmphasized  that
when his wife is in regular control
of the sitvation, the husband should
keep out of the kitchen, “No woman
wants a ‘straw boss' standing around
while she's  preparing meals,””  Mrs,
Kiefer said.

Agricultural Teachers
Hear How Basic Foods
Are Enriched

American food industries have helped
fo raise the nutritional level of the
people by their contributions to the de-
velopment of the relatively new lickd
of food enrichment during the last
twenty years, Dr. R C. Sherwouod,
techmeal director of Sterwin Chemi-
cals, Inc,, declared to members of the
Association of Agricultural Teachers
of New York.

Dr, Sherwood spoke on the subjeet,
“Making Good Basic Fomds Nutri-
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tionally Better,” on the oceasion of a
visit of the association to the Sterling-
Winthrop Research Institute here,

“Fomls produced by unature,” Dr.
Sherwood said, “vary widely in their
nutritional value,  The last twenty
vears have seen substantial develop-
ments by the food industries in en-
richment and fortification of the com-
mon and hasie products,  Vitamin and
mineral envichment of  white  flour,
biread, cereals, cornmenl, macironi and
rice; vitamin D fortiication of both
Muid and evaporated milk, and vitamin
A fortification of margarine are hut a
few outstanding examples of fonds
improved nutritionally and distributed
on i vast seale to consumers,

“Lspecially significant s that the
fickd is a relatively new one. The ir-
raddintion of milk in the late twenties
was one of the pioneering  efforts,
During the last ten years, a high de-
gree of suceess has been achieved in
bread, lour and cereals.”

Actual improvement in the health of
people consuming enriched fomds, Dr.
Sherwond continued, has been clearly
demonstrated by studies made by nu-
tritionists,  In a four-year study in
Newfoundland, Canadian and Ameri-
can experts found that many symptoms
of vitamin deficiencies had been ma-
terially redueed among the people who
consumed enriched food products,

Fnriched rice was recently distrib-

Ia

uted to large segments of the popula-
tion in the Philippines, Dr. Sherwood
saiid, and it was found that the inei-
denee of beriberi and the number of
deaths from  the disease hid been
preatly reduced,

In the United States, he adided, re-
ports from experts in areas where pel-
lagra is prevalent indieate o deerease
in the incidence of the disease, attrih-
utable (o consumption  of enrichul
bread and cornmeal.

“Surveys conducted by the Bureaun
of Home Economics and Nutrition in
the Department of Agricolture,” Dr.
Sherwood  said, “showed that fifteen
years ago, large numbers of people
were receiving diets inadequate from
the nutritional standpoint,

“The program carvied forward by
the food industries has unquestionably
vaised the nutritional level of the peo-
ple, and the inereasing distribution of
enriched fomds promises  further im-
||ru\|'t|||'|llr~."

Cooking With Beer

A new use for the working man’s
champagne trned up in the columns
of the N. Y. Journal of Commeree,
where a0 home  economist  contended
that beer should be used in cooking
The beverage acts as a tenderizer amd,
when meat is soaked in it prior o
cooking, a tangy, spicy flavor resulls
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Preventive Sanitation
in Food Plants

A supervsed operitonal progean w
prosent contammiition of e |l:ln|ll|‘l
s the essence of preventive samtation,
weorhng oo boCarl Dawson, heaed of
ot Puseson amd Nssowiates, N1
Lomes, Moo samitatom comsultant-
Speahoang ronth
homeeting of the Midwest Sectum
Nenwan Nssocitm of Cereal Chem
1sts, Ui, e tald the <istyv mem
bees o guests thar o samtation pro
aran hegins with o survey af the plant
footimd ot what v wromg Samitation
ts e than trogquent vistts of o high
proced extormmtor or e use of the
prertect g voedenniende, o
goermineh

Do cathned the two prmeipal
sottrves ol comtammtin s by hving
things amd bvomon hiving thimg I
the st category  comie Unsanitar
pracices of i, harhorage of warm
Blowdedd ol ontry of insects and
Mmool and develogment of
micreeorgamstis bnothe second granp
he mcluded dust aned dive which Blow -
inwith the e et teaehesd in by foo)
and with mcoming packages, and dirt
developed thongh provessimg e 1l
plant,

Feo establish g ~amtation Progan,
mmagenent st fiest look (o pan
chistng  for ~otary imgredionts
packages that will resi<t contammution,
There shoubd e a revand of the sani
tary condlitiom ol mcaming packiages
mothe vecenvmg oo Next conies
storage e the plant The storige roonm

betore o0 recent

L .M, Fellows Get Some Medical Secrets

FIE MACARONTD JTOURNAMNL

shoulid T free Trom i hodgepodge of
untsed tems which provide T
age Do vodents. dseep the starage
voonnt cleamable Iy stormg neterials
away o walls ad Hoor <o they can
be v, There shoulid T regn
L mspection of the storage amd a res
wil ol sueh inspectioms, Next conn
vaw  naterials, andling  coquipien
amd renllable comtamers. This s 1l
Lest amspection: puomt of raw natenials
b o prowessing

Fhe preashoctiom area s the pla
nupgenent teres T o make ool
clean Nvond false cerlings o donhle
walliel comstruetion Frequent il
therongh cleming = mprtant. with
crnpliasis o thoronghness vather than
Treguensy Sonve comnmem lepld praw
tees e nesting the processing von
tiers so that dire picked upoan the
Bottonn af ome Galls o the other, el
Plant nimenanee soel as painting o
Borimg holes over ameonered v
e

Presence of insects i a foend plant
st ndes ol s sntation program

1o wbber or broker i mterstits
cortmeree loandles a0 shed produoe
tchaed by mether mamufacturer, e
shombl alway s procure a0 guarinte
statetient frons the nammfactorer it
the prondoet connplics with the vequin
wient of the Tood and drng veguliations

\When o foald Insprector comes o 1
plant, nemagement shoubd seml it~ <am
warian amd amother vepresentative of
management with e on the inspee
Hon o amswer questions anl <o it
A record of what the mspector foul
i~ availihle,

A surgeon and a preity blond physician, both from Yugoslavia,
say the United Natinns program of technical assistance is helping
their country in its :fforts to restore nearly 500,000 disahled persons
to as fully a normal life as pssible, Dr. Miroslav Zotovie, Belgrade
traumatologist and orthopedic surgeon (center), and Dr. Valerija
Franjo Pavletic, 28-year-old doctor and lecturer in pathological
anatomy (right), get a practical demonstration of the latest methods
of rehabilitation of the physically handicapped from a world author-
ity, Dr. Henry M. Kessler, who is a U.N. consultant in this field.

Tanwary, 10

Election of GMA Officers
and Directors

Aa recent meeting of the G
Maufacturers of  Nmerica, Ine, 1
following  men were elected 1o se
as ollicers and membors of the Tog
ol directors

Fanl 1, Willis, presudent; 1), ]
Tomes, viee president, i &
first viee president; Gooeee 11 g
pers, president, National Fisean
second viee president s Joel Nl
prestdent, Stamded Preands, Tne, s
viee presulent: W N Dalan, e
dent, Wilbievt Pranlucts Con, ey, s
vetary s B E savder, presudent, K
Pavis Cogtreasurers Harey Letseln
viee president, 111 Heinz G, ob
anee conmittee ;. Austin S gl
heart, president, General Folds Corp
che, public affairs committee s Frane
W Ploswman, vice president,  Seon
Paper Coc e, merelandising o
i

Direclors

Dokl 1 Lourie, president, The
Chker Clts Con, Chieago s Walter &
Barey, viee president, General Mills,
Toes, Minneapalis; Kobert Suallwood
presislent, Thomas ). Lipton, Toe., Hi
Lioken s Planford Main, president, Sun
shine Biscuits, Tnes, Long Tsland Ciny
Walter Shafer, vice president, A
X Ca, Chicago: James X, Reilly, vic
president, Colgate-Palmalive- Peet Co
Jersey Citvy LW, Comfort, execn
tive viee president, The Borden o
New Yok City, Wil ], Hahh-
prestdent, Coen-Uola Cos, New Yol
City s Gordon T Beabam, e, pres

dent, Fanltless St Con Kansas

i II‘\, A\ ITY

The Following, Together with the
Foregoing, Make up the New
Board for the Year

o Russell  Barlanh,  peesicdens
Kowhwonnl & Ca, Brooklve: Fred W
Canterall, T president, Walker's An-
ex Chili Cos, Aostin, Tex.: Rolio
Faihwrn, president,  The  Diamn
Matel Col, New York City: aul ~
Cweron, exeeutive vice president, Pills
by Malls, Tnes, Minneapolis ¢ Trvin
Camicher, vice preesident, Californ
Packing Corpe, San Franeiseo: 1A
Ient, president, 1 Lorilland Ca, T
New Yeork Cies 1L F Krimendal!
prestdent, Stokely- Vi Caomge, e, e
diampois; TEEL Meinhaold, president
Prtiy-Maott Co, Tne, New York Cin
o T Menzies,  president, 'l
Crosse & Blackwell Cos, Baltinon
Feo U Do, preesiddent, ieaft Fod-
Con Chieago: Wi 1L Ritter, I
sresident, 11 Ritter Cog, Bridgeton
Nt W Sharpe, viee president
Beech Nur acking Co., Caijoharn
NOYo Waler Sillwersack, ||l'|'~i<|l‘l"
\merican Home |"mul-._ I, Nen
York City: Ravmond K. Stritzinger
chairman of executive committee, Con
tinental Baking Co., Tne., N, Y. Mark

Upson, general sales manager, The

)
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Lit aary, 1932

Poooter & tumble Thst Co, Chiwein

W WL NVanderploey, presulent,
K Uogp Col, Battle Creek, Mich

farles W Dunn was re appointid

vl cotmsel and Frank T Dhierwan

re appointed  assistant - general

New Books

Products Liability and The Food
Consumer

woaronn mowslle mmnGctone < wli
meoa mited degres then Gy
o consters tor alo i
<l diseomifarts waill e
ol ome the aomouncement Lo L
v & Cog pubilishers, 51 T
st Boston By, Miasss, of 0 new Loole on
cotvomtblesonne subject T Read ik
pat, gust ol the peess The pubilish
re el thit i is the only complen
wl np tocdite ook teeating the peab
fens of el Talibiee that are faced Ty
I fownd sellers, provessors, packer-
wtiers, hottlers, vestaurants, hotels
wal stores, aml others
T the el of defeetive prosduets, e
comnmenhty s litgation nove oiten
than foonl, Foodd, foonl ddevivative s
el o< and Biotthed gonnld= e
sversally comsumed, e the Tover's
tehsare mercased by the fact then
food s Donght more casually than less
trequently purchased commdities

o the fonnd seller amld Tns e

Exlerior View—Lazzaro Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St. New York 13, N. Y. Digby 9.1343
Plant and Service: 9101-09 Third Ave., North Bergen, N. |.
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wev e el s comphcatad by e
et that the rules s 1o recovery vary
e dierent <tites, TE there s no exist
g Law o partieulare porisdiction, a
search mnst b vk Tor supportmg
anthorities from other purisdictions

he mgured consmmer il his
tortey also bave 1o doo more than
prene o produet detective They st
Gace such problems s causation, Illlr
nevessiy ol estabhslong priviy i
Wartaniv ~ul= againsl panubaciuresrs,
aned the etteer aof the pure Tood Biws

Novother wenk olters such compr
Iensive s pracnwal e npe e dite ven
crase ob these ek many ather preols
Leans Gcmig the foeed <eller el con
sty as products ladaliy wd -t
P comsmwmer oo e careiul
search wlneh went mie e exannm
ton of the authorties for this wonk,
Ay Ehehersom adds Bive vears” expeeri
ehive withe the fornl wlustey s assin
e vemsel o et divesion of 1
ety

Dr. Oser Challenges
Pure Food Alarmists

Mtming the highest stdands m
s history, the food industey s kg
aupphving the wation with tood - that
vanhes test e noemenal sty
auaities, Do Bevpard 1o Oser, dire

tor of Fomd Researeh Laboriatories,

T, dleebared m a0 revent talk hefore

-
A\l

e New Yok Sevnon o the Ninert
van Nssownbion of Cereal ©henmst-

“Never before m nstory a1l
fownd of any vation heen of such wm
formhy Tngh, samtary el nateiten!
apaling,aned mever Defore Tave we il
sl o low menlonee o cases ot mal
Wi or of ol prosoniny I
Ohser sl

Ketntmy the temdency o alonns
o ereate loss o vomtislones e the p
vy of Tond supply. e Crser wnd i
the Tt o pot qustify ouplicatons
thit the Toeed medastey, thronehe van
Tesstioss o dgtoranee s presluen
sl Foond o chieneal nan
uiaeturers enconrage the mse ot e
witls e rechless diseegand of e <ty
tv ool o ol supply

Curvent mtervest am the puriny of te
watiom's Bl supply has beons st
Tt by Comgressional Tearmges con
cermed with legal vestoetions one
presence of chemicals e Tonnl cnthen
as o result af thewr wse e nopresany
o preserving sl o s resndin
trom therr use as prestienlal agents
Wil there s meed for pluggime wap-
o Toend B s T Crer peanted
Ak, i seriots ciergeney esists o P
I eadeval Food e Thng Nl it
Tis the antherity o set the s on
the qpantity ol such vhennwals pseel by
the namutactirer, ol el e ane
weed omby e guantities cstalilished 1
b free Tronn azand

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

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

MIXERS

Union 7-0597
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New Noodle Bag

A coloriul, realistic reproduction of
sty appetizing noodle dishe has ef
fectively mereased the sales appeal of

Lamwary, 1% W

the Cellophane packige used for Mrs,

Tests indicite that the new pack..
Cirass Gienmine g Nodles,  De-

s high visibility at comsidderable o .
tmee, The firme set this requireme
after extensive research that cley
showved it shoppers buy on g
e reidily when attracted In
appetizing illoasteation of the conl
prouct, The imcentive o reach o
] take the package from the <hel
far greater when the package b
citss i aliveet .‘I|l!ll‘.ll T the appetin
Revipes on the veverse panel o

L mnwclde instrnetions for preepin oo
the spothghted dish, as well as o
estings  wiys  for preparing seve !
other excellent nodle dishes, T
witd . the package heeomes a real ey
iee b the home maker, helping o sal
the comstanmt prablem of meal-planmng

3 The comsensus of opinion within th
R e, I tivass orgamization is that
» new packiage will be o powerful facto
i hoosting ailes,

signed and produced by Milprint, Ine.,
the package 1= printed in tve color
rologravure

“I want to see

Americans save...”

New noodle bag designed lor I, |. Grass organizalion by Milprint, Inc.

“Pumping” Brakes

For car or track deiving on shyppery
vwls, e o snow, there s a0 right
el a0 wreong way of applying  the
Drahes. Use an imtermittent «pump
g brake  application Normal
wpphcation of hrakes on ey ar snowy
surfaces iy lock the wheels ol
throw the vehicle o of control. For
ather thian cmergeney stops, therefore,
s very mportant for drivers o us

ther brakes sparingly and - with g
minim of - pressure o the ool
pedal For an ordimary <stop on the

Slippery romdway, brakes should e
applied with o slight pressure of
foet amtil the point of skidding 1= i

Marine Corps Proud
of Chow

The marme corps says ils mess is
st s good as Ma's and whint's more,
vour get a balimeed diet of @ cool 4000
citlories a0 day amd a0 veiee i whin
Vo eal,

The wirine corps cooks aml hitkers
col their know-how in formal school
g with an oceasional “seeret weapon”
veeipe of an ol mess sergeant thrown
i for good measure. Reports of sal-
dier likes and dislikes are submitted
o the qpuarternmster peneral, so your
gripes may infheenee future menus,

minds what kind of chow yon've gomg
toogel, The master menu is wiede op
at Teast o omenth o advanee aml e
tributesd 1o all marine corps messes

Most Sanitary, Most
Nutritious Food

Hernanl diveetor of ol
Research Laloratories, vecently toll o
mecting of the New York Section o
the Nmevican Nssocition of  Ceral
Chemiists that the Umited Stites e
s the most sanitaey and naeitie
fod available 1o any nation in 1l
llihllll_\ of the workd, with the low

dser,

JONN L. COLLYER

President, The B, F. Goodreleh Company

THE MACARONT JOURNANL

“I weant to see Americans save for their owen personal seeurity, and I
want to see them, as stockholdors in our government, urge economy

meidenee of malnatrition amd - gl
Poisoning

pemding  then veleased ad applivd
agion o ke manner

The marine corps conks don't wint

5 P
until the List minute o miake up their against aggression.

WHO Teams of Experts Cover the Globe in War on Disease

.,' !}';\

By their rapidly mounting participation in the Payroll
Savings Plan, Amoricans are saving for their personal
security, fighting the menace of inflation and making a
major contribution to Ameriea’s defense against aggres-
<ion, In Mr, Collver's own company 807 of the 38,000
employees throughout the company have already enrolled
i the Plan, with two large divisions still to repont.

As Chairman of the Ohio Payroll Savings Advisory Com-
wittee, Mr. Collyer knows what is being accomplished by
l"i“ll'" llf il“lllﬁlr!. tap rll[lull.'.“'"“'"l ““l{ l"h“r ill 'hl‘ir
joint effort 1o step up the Payroll Savings Plan. A fow re-
cent figures should be interesting to those not so familiar
with the national picture:
¢ In the steel imllu.-ir\ campaign, Carnegie-lllinois Steel
Corporation (now U, S, Steel Company 1. recently raised its
pavroll participation from 1877 of 100,000 cmplovees to
777 ... Columbia Steel Company of California went from
0% 10 8329 . . . American Bridge Company signed
92.8% of the workers in the large Ambridge plant ... 87"

The World Health Organization's fight against disease
is being carried out on every continent of the world,
wherever its services are needed. Above right, a British
member of a WHO team in Istanbul instrucls a nurse
on chest x-ray technique. At left, is shown a child
in Malnad, India, with pronounced oedema due prob-
ably fo dysenfry, according to WHO specialists. WHO
is one of the Specialized Agencies of the United Nations,

25x I [] 32x 10

in all phases of our national life in order to provide national secarity

of Allegheny-Ludlum Sieel Corporation’s TLOOO emplovees
are now on the Paveoll Savings Plan . .. Croeible Steel
Compiny of Mmerica, reinstating its plan. signed up 654
ol its LSOO emplioyees,

o Lo the aviation imdustey. Hoghes Aireraft Company went
From 36° 0 10 7600 Boeing Niveralt enrolled TLOBD pew
nimes hefore Christimas,

Some dollars and cents figures? T the List quarter of
10530, sales of 825 F Bonds —the denomination so pooprunliae
with payroll savers—inereased 250 I 2050000 honds
more—aver the last quarter of 1919,

IEvou do not hase The Plan That Protects the personal
gecurity of your emplovees, the national eeonomy and our
country's de phones write or wire to UL S, Treasury
Depurtment, Savings Bonds Division. Washington Build.
ing. Washington, D COYour State Divector is ready 1o help
vou install a Pay roll Savings Plan or stepaup your employee
participation. '

The U, S. Government does not pay for this advertising, The Treasury De-
purtment thanks, for their patrivtic donation, the Advertising Council and

THE MACARONI JOURNAL
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MAN, THIS DiSH

i ZeT
oRE THAN 100 PIETURES,
1S NOW CANNING AND
MARKETING A FAMILY
RECIPE OF SPAGHETT/
AND MEAT BALLS.
PHIL'S FIRST STAGE
ROLE (MORE THAN
30 YEARS AGO) WAS
THE PART OF A
SALESMAN SELLING

SPAGHETT!,/

HITS THE SPOT!

T WONT RUN
FOR. PRESIDENT
AGAIN — BUT

T WILL RUN
F

N

Gov. '>oM DEWEY
LOVES NOODLE
SouP. AH YES— /

THAT'S THE TICKET -

DR. ALBERT EINSTI/EN,
PERHARS THE WORLD'S ',
GREATEST MIND, CANT
UNDERSTAND WHAT
MAKES MACARONI
SO DELICIOUS !
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P. 0. Drawer No, 1, Braldwood, Il

Successor to the Old Journal—Founded b; Fred
Hecker of Cleveland, Ohio, in 190

A Publication to Advance the Macaronl Industry.

Registered U. 8. Patent Office and published
Monthly by the National Macaron| Manufacturers
Association as its Officlal Organ slnce May, 1919,

PUBLICATION COMMITTEE
C. F. Mucller. .

Peter LaRosa .
Maurice L. Ryan.

ice P
.Vice President
(!

«r - Adviser
lanaging Editor

BUBSCRIPTION RATES

"U. B, & Possessions....52.00 year in advance
-:.llllal and l::lzc.....‘l.lu;:: r'urin advance

‘[ortil Count per year in advance
Ingle Coples +s0s25 cents
Back Copies ++50 cents

BPECIAL NOTICE
COMMUNICATIONS—The Editor __solicits
sews and articles of Interest to the Macaroni
Industry. All matters intended for publication
must reach the FEditorial Office, Draidwood. 111,
no later than FIRST day of the meonth of lssue.

THE MACARON! JOURNAL assumes Eu
responsibliity for views or opinions expressed by
contributors, and will mot knowingly advertise
ir ible or thy concerns.

The publishers of THE MACARONI JOUR.
NAL uunt the right 1o reject any matter
lurnished elther for ’h! sdverilsing or reading
columns.

REMITTANCFS—Make all checks or dralts
payable to The Macaronl Journal

ADVERTISING RATES

Displa; Ivertising.covvinas Ray Application
3% ot B 75 Cemna Ter Line

Vol. XXXIN January, 1052 No, 8
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January, 1932

National Macaroni Manufacturers
Association

OFFICERS

¢, F. Mueller, FPresident g
Maurice 1. Ryan,, Ist Vice Presid
Peter LaRosa, 2nd Vice President..
I.Iu‘ ., Skinner, 3rd Vice President
C. L, Norris, Adviser..iooipiirine

Robert M, Green, Secretary-Treasu
M, J. Donna, Secretary Emeritus....

1951-1952

. F, Mueller Co., Jersey City, N. J.
uality Macaroni (!n. JI Paul, Jlun.
V. LaRosa & Sons, firooklyn, N. Y,
kinner MIg. Co.,, Omaha, Nebr,

‘he Creamette Co.,, Minnespolis, Minn,
39 N, Ashland Ave., Palatine, 1.

VB0, Drawer No. |, Brliawood. n.

DIRECTORS

1
Josaph Pellegrino, Prince Macaroni Mig. Co., Lowell, Mass.

Reginn No.

Region Ne. 2

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

manuele Honeoni, Jr.

Ronzoni Macaroni Co,, l.n;u Island City, N. Y.

Ei
C. W. Wolle, Megs Macaroni Co., Harrisburg, Pa,

R!flnn No,

Region No. 4
A, Trving Gras
Virgil C

Region No. §

3
Alfred E Rtossi, Procino & Ros
Albert 8, Weiss, Weins Noodle

s, I. J. Grass Noodle Co,, Chicago, Il
C. Hathaway, Quarker Oats Co., Chicago, 1.

s, Ine., Auburm, N. Y

Co., Cleveland, 0,

Thomas A. Cuneo, Ronco Foods, Ine., “tmm Tenn,

Peter J. Viviano, Delmonica Foods, Inc.,

Region No,

fuillt, Ky.

L]
Paul Dienvenu, Catelli Food Products, Montreal, Canada

Maurice
Region N

L. Ryan, (Juality Macaroni Co., St. "lll|. Minn.

o 7
Johu Lanerl, Fort Worth Macaroni Co,, Fort Worth, Tex,

Ee,lnn No.

[ ]
Tarry Diamond, Gooch Food Products Co,, Lincoln, Nebr,

o, 9
Guida P. Merlino, Mission Macaroni Co., Seatile, Wash,

Reglon

Ne. 10
Vincent D‘:Domtnlm. Golden Grain Macaroni Co., San Francisco, Cal.

No. 11
Edward Dn. DeRocco, San Diego Macaroni Mig. Co,, San Diego, Cal,
Hobert §. William, Robert William Foods, Los Angeles, Cal.

At-Large
Peter La Rosa,

C. K Lluellcr.' C. F. Mueller Co,, %erley
avarino & Fresch
Lloyd E. Skinner, Skinner M[

Albert Ravarine, R

Jerry, Tuigpuer National
John P, Zerega, Jr., A, Ze

V, La Rosa & Sons l'lroqll(!;ln. N. Y

: ty, N. lj' "
5 . S1. , Mo,
Co., Dll.l.lrhl. h‘L:u i

"Products Co., New Ogleans, La.
gnino, American Deauty Macaroni Co,, 51, Louis, Mo,
rega's Sons, Inc., Hloolfru. N. Y.

.
Macaroni Census

Data on macaroni, spaghetti, cgg
noodles, et cetera, are collected by the
Bureau of Census, industry division,
Washington, D, C., once every five
years instead of bicnnially as had been
done before,

[ According to Maxwell R, Conklin,
chief industry division, Burcau of
Census, the census of macaroni ms
facture was taken every second year
from 1921 through 1939. No cunas
was laken for 1941, 1943 and 1945,
| A census was taken in 1948 to cover
the year 1947,
l However, in 1948, the census law
was changed so as to shift the census
from a two- to a five-year basis. In-
stead of taking a complete census
every other year as in the period 1921-
1939, the law now provides for one
to be taken every five years, the next
one covering 1953, Sample surveys
of manufacture were made for 1949
and 1950.  However, no detailed
production data were collected in those
SUrVeys,

Covering generally industry groups
and selected industries, the statistics
for 1950 show that:

The value added by manufacture
in the United States during 1950
amounted to $89.7 billion, according
to preliminary estimates, based on the
1950 Annual Survey of Manu-

factures, which were released recently
by the Bureau of the Census, Depart-
ment of Commerce. The 1950 value
rdded figure is a 19 per cent increase
over the $754 billion reported for
1949.  “Value added” approximates
the value created in the manufacturing
process and is derived by subtracting
from the total value of shipments the
cost of materials, supplies, containers,
fuel, purchased electric energy, and
contract work., Tota! manufacturin

employment during 1950 averaged 14,

million, an increase of about six per
cent over the corresponding fizure for
1949, The number of produciion and
related workers rose seven per cent
from 1949 1o 1950 and the total man-
hours worked by these: employes in-
creased from an annual average of
1,976 to 2,014 man-hours per produc-
tion worker,

Increases in the total number of
employes oceurred in 17 of the 20
major industry groups while increases
in the value .'llllll‘L'(l occurred in 19 of
the 20 major industry groups.

Seasonals

It was recently observed that in
many lines a great portion of the
year's sales are made in December,
Some Federal Reserve figures detail
this. The FRB finds that 37.6 per

cent of toys and games; 30.2 per cent

CLASSIFIED

TO BE SBOLD—4 factory Macaronl Prod:
ucts Presses, new, Buhler Model TPG.
with guarantes, 250-300 kg. per houn 1
Macaroni ucts Presses, used. Make—
Likotsky. Capacity 300.350 kg. per hour
+++ HCH. B RDT, Postfach 93, Lud-
wigsburg, Germany.

of handkerchicfs; 25.9 per cent of
negligees and robes, and 258 per cent
of men's furnishings are sold this
month.  Other lines with figi: per-
centages, include records, sheet music,
fine jewelry, stationery, books, gloves,
candy, sporting goods, cameras,
radios, phonographs, TV sets and silk
and muslin underwear,

Raising Rice

The United States rice farmer
prepares his grourid in much the same
way as for a wheat or barley crop—
by plowing, harrowing and m:ll:l"ﬂ'
the proper sced bed. However, since
rice fields must be kept evenly flooded,
the rice farmer must also level his
land and prepare it for flooding. In
the United States, rice is sown by
broadcasting from airplanes or by
using mechanical sceding machines.
When rice is seeded on dry ground,
the plants are usually permitted 10
grow to a height of six inches before
the fields are flooded.

c)

CHECK AND FILE THIS IMPORTANT INFORMATION

FACT FILE ov ENRICHMENT

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

ALL FIGURES ARE IN MILLIGRAMS PER POUND

Min. Max.
Thiamine Hydrochloride By} .....ovvvvvvvnnnns 4.0 5.0
Riboflavin (By) v\.vuuvunns T R 1.7 2.2
Nigeln ..ovviiiinnnn. M A R e e 27.0 34.0
188 wosmvinminnmimpainiig T e A 16.5

NOTE: These levels allow for 30-50% losses in kitchen 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 dalily require-

ments:
Vilamin By .......50%
Viteamin By ...
Iron s conssivess .. 32.5%
Niacin ..... 4.0 milligrams

for batch mixing

‘ROCHE’ SQUARE
ENRICHMENT WAFERS

Each SQUARE wafer

contains all the vila-

mins and minerals

s R needed to enrich

I 100 Ibs. of semolina.

They disintegrate in

solution within sec-

onds , . , have finer, more buoyant par-

ticles . . . and break clean inlo halves

and quarters. Only ‘Roche’ makes
SQUARE Enrichment Wafers.

VITAMIN

Vitamin Division -«

(LI R R R RE R R R RS R R R R R R R R R A 2 2 0 L2}

Hoffmann-Lla Roche Inc. *

e e o i o o e

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-
ments:

Vitamin By ....... 50%

Vitamin By ....... 10.5%
Iran i sieoim s 16.2%
Niacin ..... 3.4 milligrams

for mechanical feeding
with any continuous press

exrichment PREMIX
containing ‘ROCHE' VITAMINS

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

S ‘ROCHE’

For help on any problem involving enrichment, wrile lo

Nutley 10, N. ).

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

... a name tha! has stood for leadership in
Durum milling ever since this country started
producing durum wheat.
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