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' MONTHLY IN THE INTEREST OF THE MACARONI INDUSTRY OF AMERICA

MACARONI SHRIMP SALAD—Relax at the end of a strenuous day, suggests
The National Macaroni Institute, in a nation-wide release; enjoy a quickly prepared
meal consisting of appetizing Macaroni Shrimp Salad made earlier in the day,
pumpernickel and tall glasses of sparkling beer. Make things easier for yourself,
Mrs. housewife, by using colorful paper plates,
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DOES YOUR PACKAGE HAVE A “POP” DEGREE?

Can you visualize your macaroni package with a large full its 4-color packaging system, designs “best seller” pack-
color, realistic food pictorial on it? ages. They have attention value, shell appeal and sales
In today's self-service stores your product must sell itself. Tt lure. There is an unmistakable idenufication of your
must he attractive, and have enough sales and appetite ap- brand name,

peal to stand out above your competitors’ product. It must
do this at the “POINT OF PURCHASE” . . . the super
market shell.

Rossotti “Point of Purchase” packages are sales engincersd,
production-wise and cost-wise. We have been specializing
in the packaging of macaroni, spaghetti and egg nocdles
for over 54 years. Our sorvices

and facilitics are yours

for the asking.

Rossotti was one of the first to advocate full color
illustrations on macaroni packages as
a sales stimulant. Rossotti with

Why not cut out this food pictorial and paste it on your present package!
See the difference?

@
ossa#’ packaging consultants and manufacturers since 1898.

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

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
5700 Third Street, San Francisco 24, California
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Quality macaroni manufacturers are more con-
cerned about the size of the Durum crop this year
than ever before,

Whatever the size of the crop may be the knowl-
edge and skill of Amber’s specialists, and Amber’s
insistence upon uniform color and quality of both
Semolina and Durum Granular, gives double assur-
ance of superior, uniform deliveries to every Amber
customer, every shipment.

Don’t take chances. Join the many quality
macaroni manufacturers who regularly depend upon
Amber Milling.

AMBER MILLING DIVISION

Farmers Union Grain Terminal Association

\
MILLS AT RUSH CITY, MINNISOTA e GEINERAL OFFICES, §T. PAUL 8, MINNISOTA
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TODAY'S MOST ADVANCED METHOD ~»

in Automatic Jong Yoods Drying

TOP QUALITY — LOW COST — SPACE AND TIME SAVING
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Patent Pending
To cushion the impact of the now highly competitive market and incr ingly strict y regulations, it is @ MUST for manufacturers to install up-to-date long goods drying equipment that
eliminates old, costly methods which additionally are dust collectors and an invitation te inlestation.

TIME-SAVING: !ict minutes not hours but two doys! Product completely dried in twenty-

iour hoursi!
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CHINE
CORP

Phone EYerqreen 6 9880 ) 2 :'BROOKLYN 37, N. Y.

ﬁmcégTION

46-45 METROPOLITAN AVE. -

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

Automatic Mechanical Spreaders » Automatic Combination Continuous Presses

for Long and Short Pastes e  Continuous Short
Paste Presses e Long Paste Preliminary Dryers
e Automatic Noodle Sheet Formers s Automatic
Continuous Short Cut Dryers ¢ Egg Dosers
Automatic Continuous Combination Short Cut and

Noodle Dryers ¢ Macaroni Cutters » Die Cleaners

DENACD o

2 shaft. single mixor
AVAILABLE IN 2 MODELS

Continuous Automatic
Press For Short Cuts

500 Lb. & 1,000 Lb.
Production

25x I
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The New DEMACO
Fully Mechanical

Combination Fusilli

& Long Paste Spreader

The spreader that can be used for
both Long Paste & Fusilli. A sim-
ple changeover allows the lengths
to be varied to suit standard Long
Paste lengths or Fusilli lengths.

Close Up View of DEMACO
SPREADER HEAD

Note: Simple 4-bolt die remov-
ing block—Demaco engineered
design of large distributing tubes
— friction losses reduced to a
minimum — distributing tubes
easily removed, easily cleaned
— cast steel distributing head.

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

TR et =anciecr ]/ lackive

CORPORATION
46-45 METROPOLITAN AVE. * ‘Phone EVergreen 6 988012 = BROOKLYN 37, N. Y.
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Action by Resolutions

Among the important  resolutions
adopted in - convention  June  25-27,
1952, were two recommended by the
standards committee,

The first asks the Federal Food &
Drug Administration to issue a state-
ment of policy clarifying the limited
interpretation some state officials have
been giving the Definitions and Stand-
ards of ldentity for macaroni and egg
noodle products. The committee’s re-
port, giving the background and the
resolution adopted unanimously by the
membership in convention, are pre-
sented here,

The second matter studied, and on
which the standards committee pave a
report, deals with so called “high pro-
tein macaroni,” prohibited under the
Standards of Identity, The commit-
tee was commended at the convention
tor the objectiveness and thoroughness
with which its report was prepared, It
merits close reading by every maca-
roni and noodle manufacturer, Both
the report and resolution follow,

Both resolutions are being forward-
ed with dispatch to the proper govern-
ment officials, so that prompt action
may be taken, reports Robert M.,
Gireen, seeretary  of  the  National
Macaroni Manufacturers Association,

* & @

REPORT OF COMMITTEE ON STAND-
ARDS, ANNUAL MEETING JUNE 24,
1952, MONTREAL, CANADA

Subject: State Interpretation of
Delinitions & Standards of Identity

This committee, composed of lames
1. Winston, rescarch director, Roger
Di Pasca and Joseph Giordano, chair-
man, was named hy the president at the
last midyear meeting, 1t was directed
1o study the question of protein maci
roni; submit a report thereon and
make recommendations in - connection
therewith,

Several states have been interpreting
the standards contrary 1o the indus-
try's understanding and definmtely in-
imial 1o its interest,

1. About a year ago, specifically on
April 3, 1951, the Food and Drug
Commission of the State of Connecti-
cut advised one of the manufacturers
that such items as pastina and linguine
could not be marketed as macaroni, as
no definitions or standards existed for
these items,

James Winston conferred with the
Conneeticut official at that time, He

emphasized that a large variety of
shapes has been manufactured  for
many years and emphasized that it was
the intention of the Federal Standards
to permit marketing these many shapes
under the generic common name of
micaroni or macaroni products,

On April 26, 1951, the subject of
Connecticut's interpretation was  re-
viewed by Mr. Winston with the Fed-
cral Security Agency, Food and Drug
Administration, Boston district,

From these sessions, it appeared
necessary to clarify the standards so
as to encompass all varieties and shapes
of macaroni products,

2. During the past month, two
manufacturers were written to by the
New York State Department of Agri-
culture, which asserted that under its
interpretation of that standards all flat
or ribbon shaped macaroni, such as
linguine, fettucce, Lasagne, et cetera
must contain the required amount of
cgg yolk and must be labeled egg
noudles,

On April 1, your committee went to
Albany and conferred with C. R,
Plumb, commissioncr, burcau of food
control, and H, H. Rohertson, direclor,
state food laboratory. We learned that
under its interpretation of the stand-
ards, New York contends:

(a) That no lat macaruni can be
marketed in New York.,

(b) That inasmuch as flat micaroni
resembles noodles and may cause de-
ception, they must contain required
amount of egg yolk and be labeled epp
noodles,

(¢) That all shapes, other than the
specific items macaroni, spaghetti and
vermicelli, are outlawed—there being
no standard for such other shapes,

Together with the New York State
officials, we reviewed the standards and
it developed that there are strong
groumds for New York State's posi-
tion,

After much discussion, during which
it was pointed out that the Federal
Standards never intended to prohibit
or restrict the shapes then existing or
which might in the future be manu-
factured, the following understanding
was reached :

1. The New York Department of
Agriculture agreed to withhold en-
forcement of its interpretation, upon
our promise to bring this matter up at
the June Convention where active steps
will be taken to petition the Federal
Food and Drug Administration for

amendment of the standard to clariiy
this issue,

2. That a copy of such resolution
which may be made at the {um- meet-
ing will be furnished to New York
Department of Agriculture as evidence
of the industry's good faith to resolve
this matter,

It would unduly prolong this interim
report were we Lo include all the points
raised and discussed at the Albany
meeting. Suffice it to emphasize that
the problem is a most serious one,
There is every likelihood that other
states may raise similar prohibitions
and restrictions  under  the  present
wording of the standards,

Therefore, your committee respect-
fully urges that the agenda include this
subject to the end that the committee's
commitment to the Department  of
Agriculture as cvidence of the indus-
try's good faith to resolve this matter,

It would unduly prolong this interim
report were we to include all the points
raised and  discussed at the Albany
meeting, Suffice it to emphasize that
the, problem is a most serious one.
There is every likelihood that other
states may raise similar prohibitions
and restrictions  under the present
wording of the standards,

Therefore, your committee respect-
fully urges lrm! the agenda include
this subjeet to the end that the com-
mittee's commitment to the Department
of Agriculture be fulfilled and that aj-
propriate steps be taken by the indus-
try to re-analyze the standards wit!
the objeet of recommending amen
ments 1o adequately express and clari +
its intent,

Respectfully submitted,
Joseph Giordano, Chairmin
James J. Winston
Roger F. Di Pasca
Committee on Standards

* % %

RESOLUTION
TO CLARIFY DEFINITIONS AND
STANDARDS OF IDENTITY

The National Macaroni Manufactur-
ers Association, representing the man-
ufacturers of macaroni and egg noodle
praducts, in convention duly assembled
on the 25th, 26th and 27th days of
Hum-. 1952, at Montreal, Canada, here-
by adopts the following resolution :

Whereas the wording and interpre-
tation of the present Standards o
Identity for Macaroni Products as
published in the Federal Register of
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December 23, 1944, and later amend-
ments, have been so restrictively in-
terpreted by several state food and
drug agencies as to restrict and pro-
hibit manufacture and sale of all
shapes of macaroni  products other
than the specific shapes known as
macaroni, spaghetti and vermicelli, and

Whereas it never was the intention
of cither this industry or the Federal
Food and Drug Administration to in
any way limit or restrict the shapes in
which macaroni or eggg noodle products
should be manufactured and sold, and

Whereas it is the specific desire of
this association to climinate any con-
fusion in the said standards, so that
the various shapes of macaroni and
egp noodle products can freely be
manufactured . and sold as macaroni
products :

Now, therefore, be it resolved

1. That the association take such
immediate steps as are necessary (o re-
nuest the clarification of the cxisting
standards to the end that all confusion
on the part of any and all government
agencies as to the interpretations of
existing laws will be eliminated,

2. That the present Standards of
Kentity  for macaroni  products  he
worded and construed so as to permit
the manufacturing and sale of various
shapes without the danger of any gov-
eriment  agency interpreting such
manufacture and sale as deceptive to
the consumer,

3. That the research director he
athorized (o petition the Federal Food
and Drug Administration for elari fica-
lin as aforesaid by requesting the
Foud and Drug Administration to is-
sue and publish an expression of its
Ierpretation or statement of policy
that the number of shapes and varietics
of macaroni and egg noodle products
151 no way limited by the standards,

4. That a copy of this resolution
be published in the official journal of
the National Macaroni Manvfacturers
Association and such other publications
of the National Macaroni Institute as
are necessary o bring this resolution
1o the attention of all macaroni manu-
aclurers,

5. That a copy of this resolution be
'|.IS|-:|lrIwcl to those government agen-
fes which have in the recent past
faisud an issue with some manufactur-
trs as to the matters hercinabove con-
famedd,

0. That the directors of this asso-
“ation take such other and further
Measures as may be necessary to ef-
teluate the intentions of this associa-
ton and this resolution,

It is hereby certified that the above
resolution was unanimously adopted at
the Annual Meeting of the National
Macaroni Manufacturers  Association
on the 27th day of June, 1952, Mon-
treal, Canada,

Thomas A. Cunco, President
Robert M. Green, Secretary
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REPORT OF COMMITTEE ON STAND.
ARDS, ANNUAL MEEING JUNE 24,
1852, MONTREAL CANADA

Subject: Protein Macaroni

This committee, composed of James
J. Winston, research director, Roger
Di Pasca and Joseph Giordano, chair-
man, was named by the president at the
last midyear meeting, It was directed
o sllml_\' the question of proteim maca-
roni; submit a report thereon and
mike recommendations in connection
therewith,

The need for an inquiry into the
stubjeet has been an impelling one for
a mumher of years, Indead, such a
need was indicated shortly after the
promulgation of the Macaroni Stand-
ards on March 23, 1945,

It will be remembered that even
after the standardization of macaroni
products and in the face of a clear re-
Juction by the Food and Drug Admin-
istration of an application to establish
standards for gluten macaroni prod-
ucts, deviations from the standards
continued,  Eighteen per cent and 20
per cent gluten macaroni was openly
marketed and advertised. Tt eventually
came to an end. Denial of an applica-
tion for a gluten macaroni neliard
and action by the Federal Trade Com-
mission against the representations
made in conneetion with gluten maca-
roni no doubt brought about its demise.
Reincarnation, however, soon oceurred
by the marketing and promotion of the
protein macaroni label,

Since the  promotion of protein
macaroni inherently involves, either
subtly, implicdly or openly, the dis-
paragement  of  standard ™ macaroni,
mantifacturers of the standard product
have, over the past four or five Yeirs,
called upon the association, at virtually
every mecting, to take action to end the
depreciation of the standard product
by members of the industry, The asso-
ctation, helieving that the problem was
entirely localized and would be short-
lived, defayed taking any action, Dur-
ing the past year, however, there arose
a new and additional number of pro-
tein macaroni brands

Obwiously, the aggregate promotion
of a greater number of protein brands
will inevitably result in greater and
more extensive disparagement of the
standdard produet,

Accordingly, this report was ordered
to help the board of directors arrive
at a determination,

The situation raises clear and ap-
parent issues, They are:

1. Is protein macaroni legal?

2. Is protein macaroni needed by
and good for the consumer ?

3. Is protein macaroni good for the
industry ?

With the  promulgation of the
Macaroni Standards on March 23,
1945, the word “macaroni” became
available to the food composed only as
defined in the standards, From thence-
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forth on, all fods not conforming 1o
the composition deseribed in the stand-
ards are precluded, that is, shut off
from coploying the standard  name,
“macaroni,”

This fundamental principal of fomd
law is aptly expressed in the March,
1951, issue of the Food Drug Cosmetic
Lawe Journal, page 182, (*Section 403
(g) Revised” by H. Thomas Austern).

“The Tabel name and the composi-
tion specified are exclusively appro-
priated 1o the standardized” product.
Any product which s represented as
or purports to be that food must con-
form, Tt must contain all of the prre-
seribed ingredients in the  specified
amounts or ranges, 1t may also con-
tain any optional ingredient.  Bu it
cannol contain any ingredient, how-
ever,  wholesome or  benelicial—nol
recognized and permitted to be inclwd-
ed by the regulation,”

“Even though this is ealled mis-
branding—and most other mishranding
can be cured by relabeling—a product
not conforming to an identity standard
is outlawed,"

Clearly, then, 1o adopt the label
mine “macironi,” a product must con-
form with ad its composition must be
confined to the components preseribed
by the standard aof identity. A product
whose composition is other than that
defined cannot anywhere on its con-
tainer bear the label name “nacaroni,”
separately or in conjunction with any
mther word or words,

The standard does not permit in-
clusion of protein supplements so as 1o
raise the protein contemt 1o 186 or
2006 or more. In fact, the FDA con-
cluded in the matter of amending the
standards (11 PR, 7503 July 6. 1946
and T FR, 7520 July 9,7 1946) that

“b) 1 will not promote honesty il
fair dealing—to provide for the use of
gluten as an optional ingredient so as
to raise the gluten coatent of these
products to 18 per cent or more,”

Ounly to permit more efficient manu-
facture by attaining the necessary hind-
ing propertics of the dough, did the
DA permit addition of gum gluten in
aquantity “such that the protein de-
rived therefrom, together with the pro-
tein derived  from semaling, durum
flour, faring, Mour or any combination
of these used, does not exeeed 139 of
the weight of the finished food.” Aud
further admaonished that no libel state-
ment or reference shall acerue from
such supplementation for manufactur-
ing cfficiency.

Bevond question, therefore, products
containing ingredients not preseribed
in the standards or containing permit-
ted ingredients in greater strengths or
quantities than those preseribed by the
standards and purporting to be maca-
roni products are outlawed and cannot
bear  the label name, “macaroni.”
Bluntly stated, such products are not
macaroni products, The fomds now
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marketed as protein micaroni contain-
ing protein in exeess of 13% are being
illegally marketed and cannot use the
wime, “macaroni,” to identify them,

2. The second question “1s protein
maciaroni needed by and good for the
consumer 2" was assigned 1o our re-
scarch director, James |, Winston, is
report follows:

Protein refers to one of the essen-
tial food substances required by the
body for proper growth and mainte-
nance of body weight. As you know,
ciirhohydrates, fats, vitamins and min-
crals comprise the other fod nu-
trients required daily to permit a nor-
mal functioning of the body. What
makes one protein particularly good
and better than another is its quality,

I'rotein quality is the ability of a
protein to be converted by the body
mto essential building blocks or amino
acids, These amino acids are required
by the bady to promote growth and to
repair and build new body  tissues.
Amino acids may be considered to be
analogous to letters of the alphabet; to
make words we require a combination
of letters; likewise, for the body to
build certain tissues and organs, there
must be present in the system a mix-
ture of these building blocks or amino
acids which may be blended and com-
bined to produce the required protein
tissue,

According to nuiritionists and bio-
chemists, the average American's diet
provides all the necessary protein for
the maintenance and growth of body
tissues, This is due 1o the fact that the
average person consumes a mixture of
foods which provides him with the
necessary proteins, As recently as May
15, 1932, in the findings of fact rela-
tive to the Bread .\'lumhmls before the
Foad and Drug Admini-tration, the
following was emphasized, “The evi-
denee does not establish that the mixed
dicts generally consumed in this coun-
try are low in protein content or poor
i protein quality.”  Some of the best
sonrees of protem are to be fouad in
the following: milk, cggs, meats, fish,
and oil seeds such as soya and peanut
meals, Cereal products when supple-
mented with any of the ahove will
yield a protein ufu:m«! quality

Standard miacaroni contains  about
1L5% protein and about 73% total
carhohydrates, The calorie value is ap-
proximately 100 ealories per ounce,
High protein macaroni which is sold
in the market for which there is no
standard of identity, contains approxi-
mately 209  protein and 4% total
carbohydrates,  Its caloric value is
slightly lower owing to the fact that it
comtains more cellulose which is not
digestible and therefore is not convert-
ed into fuel, Its caloric value is slight-
ly less than 100 calories, The substitu-
tion of protein for starch does not
change the caloric picture since one
part of protein and one part of carbo-
hydrate will each produce 4 calorices,

MACARONI

As for the protein quality of these
macaroni products, it is interesting to
refer to tests made by the Food and
Drug Administration in 1945, Here,
the protein quality was tested by feed-
ing white rats with equivalent amounts
of  protein  derived  from  different
sources, In group 1 the rats were fed
casein, a milk product, as a protein
source, This served as the standard,
In group 2 the rats were fed standard
macaroni which had a protein content
of 11.2%. In group 3 the rats were
given as protein source, the 20% high
protein macaroni,  This high protein
macaroni was analyzed by the FDA
and their results sl’mwwl that it con-
sisted of semoling, gum glten and a
small amount of defatted wheat germ.,
The twelve animals in cach group were
subjected to the above diets for a
period of twenty-four days and it
should be noted that the gain in weight
of the animals is an indication of the
protein value since all the other essen-
tial nutrients are kept at the same level,
The results were as follows: Group 1,
which received the casein, showed the
greatest gain in weight, Group 2,
which received the standard macaroni,
showed the smallest gain in weight,
Group 3, which received the high pro-
tein macaroni, showed a greater gain
than the standard macaroni group but
a much smaller gain than the cascin
group, The results of these feeding
tests showed that macaroni alone pro-
motes slow growth of the rats because
it is low in some of the essential amino
acids,  Supplesenting macaroni with
gluten and some wheat germ shows an
improvement aithough still quite in-
ferior to milk as 1 protein source,

Macaroni is a p-oduct which always
comprises one of \he components of a
recipe, since it is generally eaten cither
with butter and cheese, sauce, fish,
mushrooms or meat. Our laboratory
has amalyzed a number of popular
macaroni recipes and the results indi-
cate that there is a significant contribu-
tion made 1o the daily adull require-
ments both as to quantity and quality.
For example; in the Spaghetti-Meat
Balls dinner, one serving of this dinner
provided 63.9% of the daily required
protein, In the Spaghetti-Italian Style
dinner, one portion provided 21,65 of
the daily protein requirement, In the
Spaghetti Sausage dinner, one serving
provided 36,3% of the daily protein in-
take, It is therefore evident from this

that macaroni recipes because of

xture of ingredients will make 2
significant contribution 10 the protein
which will provide an adequate intake
for body needs,

At this time, T would also like to say
a few words about the caloric content
of macaroni as compared to other
foods.  As mentioned carlier, vach
ounce of macaroni will yiell approxi-
mately 100 calories, The ealoric con-
tent of some foods consumed daity ave
as follows: i
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Food Calories
hocolate bar 100

Tablespoonful of

Jam or jelly 100 cach

Medium boiled potato 100

Talking about potatoes, it is im-
portant to note that the protein con-
tent of a white potato is only 2% com-
pared to 11.5% for macaroni.

Portion of white rice 107

'rotein content of rice is 7.6%; less
than 70%¢ that of macaroni.

Plain ice cream portion
without any trimmings 210

Poartion of apple pic 287

Picce of chocolate
layer cake 300

e a1l mode, a rather popular des-
sert, would really make a high calorie
contribution, 500 calories,

As you can very well see, macaroni
products by themselves are neither
high calorie foods nor are they fatten-
ing,

3. In marketing a food product, the
primary obligations are to the law and
the consuming public, We have re-
viewed  hoth  these
namely the legality of the food and the
effect its marketing woull have on the
consumer, Tt is natural for manufac-
turers to inquire into the marketing or
commercial aspects of the question
Roger Di Pasca, in this portion of the
report, deals with the [lnml question,
“Is Protein Macaroni good +~r the In-
dustry

Joseph Giordano has given you the
lepal aspects of the matter under dis-
cussion, James Winston has coveral
the technical data, 1 will concern my-
self solely with the practical side of the
subject,

It seemed to me from the start that,
aside from whether or not existing
regulations  permit  prolein  macaroni
products to he manufactured and soll,
it is vitally important to determine
whether or not there is a needed place
for such a product on today's market,
If there is, common sense and good
business judgment should force us to
the conclusion that it should be made.
But before we arrive at too hasty a
determination of this all-important is:
sue, we must consider some facts and
ask oursclves some questions,

Assuming that there is some demand
for the product, is this demand based
upon the consumer's understanding of
the real nature of protein macaroni?
Does the consumer want it hecause he
or she actually thinks the product is
non-fattening?  Does  the  consumer
know how much real difference there is
in this respect between protein maca-
roni and the standard product? In
brief, gentlemen, is the consumer
aware of the facts as we know them
to be or is the present demand, what-
ever it is, based upon a consumer ac:
ceptance  under mistaken ideas and
wrong interpretations? T my humble

(Continued on Page 36)

considerations;’
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Let Your Building

OMETHING a person sces ev-

ery day of the week and which
mikes a definite and favorable impres-
sion upon him, can influence his fu-
tre buying. This is demonstrated
daily by promotional effort in such
methads as national billboard adver-
tising, spectacular signs and the Bur-
ma Shave roadside signs.

All of these cost a gol deal of
money and are beyond the budget of
the average macaroni  manufacturer,
But he has, in the vast majority of
cases, an opportunity to accomplish
the same effective {msiurss-huihling
and at very little cost.

Yes, it's in letting our building sell
for us, The majority of macaroni
manufacturers are located so that one
or both sides of their building are
open and in full view of passers-by.

These passers-by represent not on-
ly the ultimate consumers of our pro-
uim‘l. but also retail outlets and the
wholesalers we supply,

Most of the time, 1ﬁis building car-
rics a simple identification sign; in
some instances we have observed the
space has been sold to a bottler or
brewer for advertising purposes. [f
it is so profitable to the bottler or
brewer, it can be equally profitable te
the macaroni manufacturer as well,

I the accompanying photo is shown
hiw one southern manufacturer lets
the side of his building do a selling job
for him, 1t's the Robilio & Cunco Co.
o Front Street in Memphis, Tenn.
“ith an inexpensive sign, the firm has
ceated a business promotion that is
working for it every day of the week.

\s can be noted, the sipn does a
conplete job by presenting the firm's
line. The passer-by who sees it can-
nul help but notice the sian and even-
tally absorb every word it presents.
_Most firms Feep the cost of such
signs at a minimum by avoiding the
use of illusirations, but some have
found this extra expenditure worth-
while, It is chiefly a matter of onc's
own choice, for a sign such as this,
using words only, has been found to
be more (ffective from a dollar and
cent standpoint_than the more expen-
Sive venture,  The latter is justified,
owever, in instances where one has

Sell For Your

by Ernest W. Fair

a very compelitive situation amnd some-
thing must be done to make one's own
sign stand out from others.

One factor of importance in such
signs is not to attempt to say too much,
for generally the passer-by has only a
few brief seconds for even a part of
the building sign 1o register with him,
Covering the whole side of one’s build-
ing has generally been found to pro-
duce less results than using a small
section up front such as in the ex-
ample shown herewith,

The actual ideas themselves should
also be presented in the fewest possible
number of words and also with the
shortest words that can be used and
the desired effect still obtained, Again,
it's a matter of the few seconds the pas-
ser-by has in which to absorh the idea,

Along the same path, it is also de-
sirable to confine the thought to a sin-
gle short line, rather than one embrac-
ing a number of lines or using a long
sentence,  Always we must keep in
mind how short a period of time (ac-
tually only seconds) the passer-hy has
in which to absorh what we have to
say to him,

The choice of colors used in such
signs is also of importance for an ef-
feet of making the message stand out
and be casy to ren! s also necessary,
Color combinations: which lend them-
stlves o good lity will give us
assurance that our sign can be read
from a greater distanee and thus our
prospeet will have more time in which
to read what we have to say. The
Robilio & Cunco sign is white on

black, which is most popular, 1ack on
a yellow background also has casy
readability and can be seen from a dis-
tance,

in choosing color combinations for
such selling signs, it is wise to select
those having greatest contrast.  Col-
ors which blend into one another or
which may be in attractive pastel
shades are more beautiful to look at,
but their impact is very low,

No matter how many advertising or
promotional methods we may use, no
one can be all-inclusive and reach ev-
ery prospeelive customer at just the
right time. This method of using our
building to sell our product comes
nearer to reaching that goal than many
methods we use regularly, and it can
accomplish this with only a small or-
iginal outlay and no constantly recur-
ing expenditures,

The only cost after the sign is once
put on our building is in a yearly re-
painting job, for it is of great im-
portance that such a sign always have
a fresh and elear appearance. A shab-
by-looking sign gives everyone the im-
pression that ours is a shabbily run
business—certainly no inducement for
peopie to spend their dollars on our
product,

No micaroni manufacturer's huild-
ing should ever be left blank or carry
only a simple identification—using it
to help sell our business costs so little
and brings such big results that the
opportunity - should never be  over-
looked,
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The Taxpayer's Future

By Gereon F, Zimmerman, Editor
The International Harvester
Employe Magazine

Is there any future for the Ameri-
can taxpayer ?

Must he fork over indefinitely a
greater and greater share of his hard-
carned income in taxes to the govern-
ment?

Must his standard of living be
shaved as he is permitted to spend less
and less of the money he makes him-
sclf, while the government spends
more and more of it?

Is he going to sit silent and aceept
a dismal future for himself and his
children? Or is he going to fight back
against an intolerable situation as past
generations of Americans always have
done?

Well, like a great many things in
this world, the answer is in the hands
of the taxpayer himself,

e ean become a docile, spiritless
drone sweating away his life for the
glorification of government wasle, ex-
travagance, and corruption. Or he can
stand up like a man, garbed in all the
majesty of an American Citizen, ex-
wess himself, and join with others to
alt this mad and dizzy increase in
taxes,

Is it worth doing?

How did you feel after you had paid
vour federal income taxes on March
152 How did you feel after you had
dutifully estimated your 1952 tax bill?
How didl it affeet what you had plan-
ned for yourself amd your family for
19527

A look at the 1952 calendar will an-
swer that, There are the usual 12
months on the calendar, January to De-
cember, Each month of 1952, unless
some unexpeeted event occurs, you can
expect to receive wages or salary,

Put wait—!

In 1952, all the wages or salaiy you
carn for four of the 12 month. shown
on the calendar must be paid by you
as laxes. That's one-third of the year,
You will have to work until May |
before any of the money you carn can

Spaghetll was on
\he menu June 25, 26
and 27 al the 48th an-
nual meeling of the
National Macareni
Manulaciurers Asso-
ciation of the United
States and Canada.
Paul Binvenu, presi-
dent of Catelli Food
Products, Lid, Mon-
treal, enjoyed a plate
gupuud especially

y Chel John Bavin-
sky ol the Holel
Mount Royal, Men-
freal.

be called your own!

For a long time, the politicians who
were so busy increasing taxes had the
support of a great many taxpayers by
fooling them. They told them that the
big corporations and the wealthy were
paying the taxes, and that the rest of
us didn't have to pay very much, Dut
this was only deception,

Roughly one-third of the income of
all people today goes for taxes in all
the hundreds of forms in which they
are paid for the support of local, state,
and federal governments—8 cents on a
quart of milk, 5 cents on a loaf of
bread.,

But just about everything that can
be said against excessively high taxes
already has been said by you and oth-
ers, The important thing now is: What
can be done about it ?

There are several things that you
and all the other voters of America can
do about it,

Tell your clected local, state, and
national representatives how you feel
about high taxcs,

2. Demand that they cut out all
wasle, extravaganee, and unnecessary
spending in local, state, and nationa
governments,

3. Become informed about where
your hard-carned tax dollars are being
spent and decide for yourself whether

When Buitonl
Macarenl Corp. in.
froduced its new
Macaronl Dinner, a
combinalion package
conslsling of eight
ounces of slarch.re-
duced elbow maca-
roni, Marinara sauce
and Parmesan
choese, the press
was inviled for a
preview ol the pred-
uel belore it reached
the slore sholves,
Here, editors ol na-
tional syndicales,
magazines and
newspapers atlend a
parly at Tiro A Seg-
no In New York City
for announcement of
the new item.

the expenditures are justified.

4, Talk to your ncighbors :nd
friends about it, and urge them to juin
with you in demanding cconomy in
government, to be followed by a redue.
tion in taxes,

5. Resolve to know cnough aloy
the problems of government so 'hat
vou have an opinion as to whether hil-
iiuns should be spent rather than st
aceepting the word of some goven.
ment official that it must be done,

Yes, there is a future for the Anmieri-
_t‘:llu taxpayer, but fie will have to shape
it

Independent Retailers
Lead in Food Sales

How independent retail grocers are
lighting their way back to the top of
the retail ford business was reported
in an article in a recent issue of Ng-
tional Grocers Bulletin, official publi-
cation of the National Association of
Retail Grocers,

The Bulletin points out that the na-
tion's independent retail grocers have
streamlined  their methods to enable
them to handle, in some cities, up to
85 per cent of total food sales, ‘The
national average for independent re-
tailers is 62 per cent of the total food
volume,

The Bulletin, beginning with its May
issue, has presented a series of reporis
from citics where the proportionate
volume of independent food stores is
above the national average, Tillin,
Ohio, with approximately 20,000 popu-
lation, wis the first city in the NGB
series, Independent retail grocers in
Tiftin do 70 per cent of the retail food
business, exceeding the national aver-
age by 8 per cent, according to the
magazine,

Subsequent issues are bringing re-
ports from additional cities where the
independents’ proportion of volume is
far above the national average: Du-
luth, Minn, (80%) ; Fresno, California
(76% ) ; Grand Rapids, Mich, (825 );
Memphis, Tenn. (85%) ; Minneapolis,
Minn, (73%); Stockton, California
(73%) ; Tacoma, Wash, (72%).
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Past Presidents
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National Macaroni Manufacturers Association

NAME
Thomas H, Toomey
(i. F. Argetsinger
i Dreiss

C. I, Mueller, Jr.
Wi, A, Tharinger
James T, Williams
C. I, Mueller, Jr,
It I, Huestis
Henry Mueller
I'rank ll Tharinger
Frank L. Zerega
Alfonso Gioia

G. G, Hoskins

I.. S. Vagnino

I R, Winchrener
J. 11, Diamond
Joseph J. Cuneo

C. W. Walfe

C. L. Norris

C. Frederick Mueller

1004-1952

FIRM
A, Zerega's Sons, Drooklyn, N. Y,
1.. . Eddy Co., Rochester, N, Y.
San Antonio Mae, Fac., San Antonio,

Texas
C. I, Mueller Co,, Jersey City, N, I.
Tharinger Mae, Co,, Milwaukee, Wis,
The Creamette Co., Minneapolis, Minn,
C, I, Mucller Co., Jersey City, N. |.
Huron Mill Co., Harbor Deach, Mich,
C, I, Mueller Co., Jersey City, N, ],
Tharinger Mae, Co,, Milwaukee, Wis.
A, Zerega's Sons, Brooklyn, N, Y.
A, Gioia & Drother, Rochester, N, Y.
Foulds Milling Co., Libertyville, 111
Amer, Deauty Mae, Co,, St. Louis, Mo,

A, C. Krumim & Son Mace, Co,, P'hila,, Pa,

Gooch Food Products Co., Lincoln, Neb.
T Premiata Mace, Co,, Connellsville, I'a,
Megs Mace. Co., Harrisburg, Pa.

The Creamette Co., Minneapolis, Minn,
C. %, Mueller Co,, Jersey City, N. J.

TERM
1904-1905
1905-1908
1908-1910

1910-1916
1916-1917
1917-1921
1921 (6 mos. )
1922 (6 mos.)
1922-1928
1928-1930
1930-1932
1932-1933
1933-1934
1934-1936
1936-1939
1939-1940
1940-1941
1941-1948
1948-1950
1950-1952

Thomas A, Cunco

Important Indust. y Dates
Sectional Meetings
Seattle, Wash,, St‘ptvmlwr 9,
San Francisco, Calif., Septeinber 10,
Los Angeles, Calif., September 11,
National Macaroni Weck—October 16
to 25, 1952, ‘
Winter  Meeting — Flamingo  Hotel,
Miami Beach, Fla,, January, 1953.
Industry Convention, Broadmoor Ho-
II‘I-I.HL'UIum:In Springs, Colo,, June,
933,

N. Y. Market Leaders

According to the New York Market
Merchandise Inventory by the New
York World-Telegram’ for the months
of April and May, 1952, the i
stndings of the leading, brands of
macaroni, spaghetti and noodles in
llllv Greater New York area are as
.‘\ll\\“:

Avg. Units Total  Percentage
'er Units al

Bianids and Size  Store Sold  Distribution
Toral,

All Brands 7923 158,461
Buitoni ., .., 71.0 14202 420
Gowlman .., 466 9,118 57.5
4 Rosa ,...2496 49914 87.5

Mueller .,..122,5
Prince .,... 766 15322 105
Ronzoni ,,,,2225 44,504  47.0
Tenderoni ., 4.5 8% 150

24505 780

Price Panels Appear on
Dobeckmun Bag

A new line of Rite-Price bags has
been introducd by the Dobeckum Co,,
leveland, Ohio.” The new bags are
Made of Cellophane and feature a
rge yellow panel printed directly on
the front of the bags for legible price
marking, A special ink with which the
Panel is printed makes it possible to
mark prices and weights with ordinary

Ronto Foods, Inc., Memphis, Tenn.

1952-

lewd pencils, grease pencils or a stamp
pael.

Rite-rice bags are manufactured in
stock sizes for noodles and macaroni,
dried fruits and vegetables, nuts can-
dies and other bulk staples, The price
panel is designed to speed up grocery
cheek-outs and dress up display coun-
ters,

John Diefenbach Dead

Joln ¥, Diefenbach of Minneap-
alis, former president of the Amber
Milling Company, St. Paul and Rush
City, Minn,, and well known to the
macaroni manufacturers of the coun-
try died July 14 at the age of 77.

He retired in 1947 after 55 years
of active interest, but .'llw.'ll)'s retained
an indireet interest in semolina milling
and macaroni making.

Ilorn in Rush City, he carly entered

JOURNAL "

business in the Twin Cities, and was
renowned for his knowledge of durmm
wheat i its milling into semoling,
He is survived by his widow, Ger-
trude N.; a son, Father Gabriel,
GMCAP, Detroit, and a daughter,
Mrs Margaret Eldredge, St. Paul,

E 3g Solids Requirement
for Noodles on Federal
Specification N-N-591a

By James J. Winslon, Direclor of
Research, NMMA

In the new specifications for Fpy
Noodles N-N-591a, which is used by
Federal Purchasing Agencies, it is im-
portant o note that the egg solids con-
tent is caleulated only on the basis of
volk.  Manufacturers who intend 1o
bid on government contracts should
refrain from using whole cggs and
base the formulation on the use of
cpg yolk; i, 111 Ibs, of 45% Solids
Yolk per 100 pounds of farinaceous
material.

I have corresponded with the chair-
man of the Federal Specification Board
on this matter, who has stressed the
fact that muanufacturers using whole
cges will be penalized, since their for-
mulation will require additional eggs
in order to satisfy the requirements for
cpp yolk solids,

Journal Office Visitor

I'rank Traticanti, the senior member
of Traficanti Brothers, Chicago, noted
manufacturers of ege noodles, visited
the office of Tue Macakont JoursaL
the last day of July, “For years |
manufactured noodles  for  preserva-
tion of the health of thousands of cus-
tomers; now I'm selling Auids to pre-
serve lifeless bodies | L . but | always
have a pleasant thought about the live
ones in the macaroni-noodle industry.,”

Sail for Italy

Two pioneers in
the Umited States
macaroni_industry,
with their  wives,
are  visiting  the
land of their birth,
Htaly. They sailed
on the 8§ Fulcania
from New York on
July 15, with many
rt'lyali\'us and
friends at the pier
wishing them bon
voyage, They ex-
peet to return in
the carly fall, The
travelers are Mr.
and Mrs. Bartolo

Filipone (left) of the National Maca-
roni Co,, Passaic, N. J., and Mr. and
Mrs. Joseph Viviano of Delmonico

Fowmds, Louisville,
residents of Florida,

Photo—Courtesy H. 1. Railey, General
Mills, Inc., Minneapolis

Ky., year-round
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Presenting more of the topics

discussed by speakers at our

August, 1432

Montreal Meeting

A LOOK AT THINGS TO COME
By Theodore R. Sills, NMI Counselor

In reporting on “things 1w come,™
it is well to Took back a bit on things
that have happened.

Let us look biack for a moment at
the basic objectives of the program,

First, we all were amxious o in
crease the per capita consumption of
macaroni produets

Then we wanted all viitors 1o he
come increasingly aware of the public
mterest i nacaroni - so that they
wouhl not only use our releases b
woull be stimulited 1o create their
ML ICaroni - recipes,

Third, we wanted other ol il
licists 1o get in the habit of combining
their products with macaroni,

Al fourth, we wanted mational sl
vertisers o feature macaroni dishes
combined with their praduets in their
i spave,

I bdition. we were ansious o in-
crease the wuse of macaroni products in
restaurints, institutions amd mass feed-
e units,

Al o sell the nation's home veon
unists o the vadue of macaroni 1o
the Nerican diet,

Mhere were ather objectives also
bt these were the basic ones, 11 wis
felt that when the per capita consunp-
ten wies inereased the industry would
e i healthy condition, indeed,

The fommdation  for accomplishing
these abjectives has been sommdly T,

More and maore, the wation and the
mation’s editors hecome inereasingly
awiare of the importance of macaroni,
) More il more, these |l1||t|!ll‘l~ are
featural in newspapers, magazines, on
the e in advertisements,

The job now is 1o keep it up,

The jolis also o inerease the depth
ol pencteation, and 1o continually ex-
pad the program: into new fichls,

About g month o a balf ago vou
all veceived a copy of Tmpact, ’

Impact is the story, the report of
vour public veltions program, more
or Jess up to date, although hasically,
it's o report of 1951, ’

Nier we got the idea for the
hrochure, we spent a lot of time trving
to gt the best idean for the I.H(wl
araphic cover,

No matter what the suggestion, we
alwavs came back 10 the knock-out
punch,

When  we I.H'IEI".\' i the cover
drawn, the girls in our New York of
tice: protested heeanse it was too hru
tal.  They  wanted  something o hit
softer o Lo perhaps like i marshimal
low tloating down upom o pound of
comfectioner's “ugar,

But we felt ahat Nour o progrian
prached a0 terrific wallop, that its im
pact was right on the batton and thit
1was oo winner all the way.

I dmpact, we tried 1o bring home
the effect of constantly hammering
away onr sales story at the consumer
We tried 1o bring home the 1u|illl that
m the tight for the constmer's fool
dollar the macaroni industry has @
havd-hitting program well mmder way,

The newspapers of the nation e
heen most generous o vour industry.

In 951, they usedd macaroni copy
regularly every month, every seiason
of the vear. And they gave vou over
six million one handred amd hifty thon
sl Tines on the wonmam's pages,

This copy appeared inalmost every
newspaper in the nation,

In 1US1, as in other years, your

progeam hlnketed e countey with
macaront copy. Outside of meat and
daivy praducts, macaroni commaneded
more spawe ad attention than any
other food produet,

An important point in this progriam
wits the fact that was emphasized |, .
macaroni has no season! Spring, sum-
mer, winter, fall, Lent o the holi-
days, the mtion's press advised  the
homemaker o serve macaroni,

Think of the tremendous  impact

Mr, Sills

this newspaper progrim alone s
have on the American housewife!

In the magazine fichl, the resulis
were cqually spectacular,

The Life spread was o much talkel
about story. 1 had great impict on
the homemaker and perhaps an even
greater one on the retail outlets,

Life, with its 3,300,000 circulation,
has greater influence on - America's
thinking than any  other publication
" with the possible exception of
Keader's Digest,

Many times that 5 million awdience
was influenced by the Life story, Al
remember that that issue of Life will
be rewd by millions more people for
vears o come who are waiting indoe
tor's oflices,

A the top magazines vegularly can
rvoyour nacaroni messages,  Ladics
Home  Jowrnal, 4438219 MeCall's,
AANLOA3 . Good  Honsekeeping, 3,
OSL9G0; Holiday, 7HASS: Parents’,
L2905 Seventeen, 1,020,60200 [t
ter Living, 1,500,000 Fomily Circle,
28404300 Better Homes & Gardens,
8211 Ebony, 393,343 Tan Con-
fessions, 238,084 htimate Komanees,
021,007,

Socveur reading public is constantly
reiched ||)' two big segments of 1l
malion’s press,

The Sumday supplements, too, wak
generons use of your macaroni i
tevial, . lerican Weekdy, with its 10-
LN cireulation,  carried  seveoral
would stories L, L an excellent one in
color.  This Week and Parade 1 o
hoth done a good macaroni selling o

We've toll you many times alont
the use the g syndicates make of
vour material.  They regularly =l
|{}] ﬂll' nation’s |i|>\\'~ll;||u'r-.‘ |||;||]_\’ 'vir
tures, stories aul recipes which they
get from our office. These syndicates
influence: millions of people” and e
count for hundreds of thousands ol
lines of publicity,

Another medivm that has had @
great impact on Mrs, America is vlio
and TV, More than 1,000 radio and
TV stations get these releases every
month, The reply cards from thos
stations indicate a wide and frequent
use of our material.

All of these things are going far
toward reaching the basic objectives
of the industey's  public  education
program,

Out of the Foud Editor's Confer
ence grew another important gimmick,
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Proud of-

Fverytime!

MADE WITH General Mills DURUM PRODUCTS

You're SURE hecause General Mills MAKES Sure . . .

IN THE FIELD—W¢ 1ake samples of wheat before or during
harvest, mill, und then cheek them For color belore actual purchase

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

IN “PRODUCTS CONTROL"—We analyse wheat after pur-
chuse and belore milkiag °t for sale 1o determing protein content.
and by actually milling samples, color characteristics. We check
our Durum products after milling for uniform granulition and
proper color.,

That's why you're. SURE becanse General Mills MAKES sure.

General Mills Inc.,
Durum Sales
MINNEAPOLIS, MINN.
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The Macaroni-of-the-Month Club, At
first, only the newspaper food editors
were made members, Then it was ex-
panded to take in the major magazine
fomd editors. Last October, we added
a new feature—Macaroni plus a re-
lated food—and the promaotion was a
greatl success,

Here are the manufacturers who
participated : - Prince, Quaker Oats,
Kurt Eichler, Skinner, TaRosa, Mis-
siom, 1. J. Grass, Gooch, V, Viviano
& Dros, (St. Lounis), National Food
Products, Mueller, Megs, Ronzoni,
Creamette, V, Arena & Sons, and Ra-
varino & Freschi,

Here are the outside companies who
have joined us: Camphell's Breats.o-
Chicken Tuna, Wilson’s -V and
Mor, Tabasco, Can Mfrs. Institute
with Blue Lake Green Beans and Tuna
for Winner Dinner, Ac'cent Associ-
ated Pimiento Growers, and Kraft.
Carnation  Milk is also planning to
come in in August. Three manufac-
turers included their own tie-ins: Ron-
zoni, Gooch and Skinner, with their
own sauces,  An event of great im-
wrtance to the industry is taking place
in Atlantic City right now; this is the
1952 American Home Eeonomics As-
sociation Convention,  Approximately
4,000 home economists will be there
from all over the country. Among
these will be: teachers of home eco-
nomics, home  demonstration  agents,
home  economies people from  utility
companies, and home economics peo-
ple in business . , . this includes news-
paper, magazine, radio and TV edi-
tors, as well as girls working for large
companies,

These women are opinion formers

P

and are tremendously influential, We
have several booths there and are
manning them with five people from
our New York office,

It is hard 10 give a quick picture of
all of our activities. For example, we
constantly develop recipes for people
outside the industry who will base
promotion or advertising campaigns on
macaroni. A case in point is Ac'cent.

We've developed a dozen recipes for
them. “Tlese will be used as the basis
for their entire October  promotion,
because macaroni is a good mixer and
goes with any food,

Besides  Ac'eent, we've developed
recipes for such people as the Ameri-
can Meat Institute, U, S, Drewers
Foundation, Spice Trade Association,
Kraft Cheese, the Tea Durcau, and
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a paper or hear a homemaker's radio
broadeast without mention of maca-
roni and the potato shortage.

Now let's talk about our important
Fall promotion:  National  Macaroni

.l'l' e

Macaroni Week this year will e
October 16 1o 25, As usual, it will
start on a Thursday and end on Sat-
urday. We've been working on it since
lanuary, and we believe that the re-
sults will be greater than ever, The
results from our end will e greater.
We hope that the results from your end
will be also.

Let’s Took at some of the publicity
the industry may expect 10 get dur-
ing Macaroni Week :

The national magazines have all been
contacted and supplicd with exclusive
recipe suggestion picture story
ideas, Many of these magazines worl
six months ahead. Some of these na-
tional magazines have already sched-
uled their macaroni stories (o break
during the period before and after
Macaroni Week, TFor example, Amer-
ican Home, with a circulation of 2,-
897,621 will feature a story in their
September issue. This will be a story
with pictures in full color,  Better
Homes & Gardens, cireulation 3,48, -
211, has a story scheduled for October,
Grace White, the ditor of Family Cir-
cle, circulation 2,846,430, told Emily
that they would do a story on macaroni
products,  Forecast, perhaps the most
important_publication for home econ-
omists, will use a Macaroni Week
story by-lmed by Lawra Adams, This
will be featured it October. The story
will deal with the history, manufac-
ture, nutritional and lesson  possi-
bilities of macaroni, 1t will use three

Charles Rossolti and
Philip Papin at the
Broadmoor Hotel in
Colorado Springs,
Colo, The Broadmoor,
one ol America's fine
hotels. will be l.>ad-
quarters lor the 193
convention of the Na-
tional Macaroni Man.
ulaclurers Associa-
tion,
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pictures and three exclusive recipes

While our commitments are 1y

definite, we have reason to helieve 1y
we will have material in:
MeCall's (4,411,643), Good Hon, -
"('l'l’i!l{f I.‘,[Hl,‘xﬂl, Ladies® oy
Jowrnal  (4,458,219), and Woman's
Home Companion (3,992,005),

The Sceret Romance Group will
feature macaroni: Secrels (753,307,
and Revealing Romances (390,800,

The Tdeal Women's Group will al
carry Intimate Komances (921,007 1,
Personal Romances (530,271), Moyiv
Life (325,167), and Movie Stars P'a-
ride (260,778),

Publicists of other food prodocts
hive been contacted and will cooperate
with Macaroni Week in their own ree-
ipes. . We have developed  exclusive
recipes for m;miy of them using their
own products, Here are some of the
people  promising  full cooperation:
American Meat  Tnstitute,  imiento

Association, National Cranberry As.

sociation,  National  Dairy - Council,
Campbell’'s, Pan American Cofee Pu-
reau, Tea  Burcan, Aceent, Spice
Trade Association, Fisheries Council,
Shrimp Association, National Apple
Association, and the Tuna Research
Foundation,

Many other food publicists are in-
terested in cooperating, but do not
work as far ahead as we do and will
confirm their support later,

The syndicates, as usual, will give
their full support. Here's' what's in
store for us with the big, national
syndicates:

NEA-Gaynor Maddox—at least one
picture and four recipes, 800 dailies
25,000,000 - circulation.  AP-Cecily
lrownstone—twa recipes and one pie-
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Enrichment Boosts Consumer Appeal

Build preference for your macaroni products

with these reliable vitamin Mixes and Wafers

1. FOR CONTINUOUS PRODUCTION —

Merck No. 32P—Vitamin Mixture

Merck No, 12P—Vitamin Mixture

(half strength)

2, FOR BATCH PRODUCTION—

Merck Enrichment Wafers
Specifically designed for enrichment of mar-
aroni, spaghetti, noodles, and pasting, these
mixturesand wafers are produced by Merck
—pioneer in the manufucture of vitamins
for almost two decades. The Merck Tech-
nical Stafl and Luboratories are always
available to aid you,

Merck Vitamin Products
for Enrichment of Macaroni

many others. We're currently working
with Coca-Cola in both puﬁliril_\' co-
operation and  for their future ads. 1
And, of course, we work with cook ey
books whenever we can. Atk

Occasionally we shift our main copy
themes, when current events give us
an opening. The potato shortage is a
good example. Ever since the shortage,
we have been pumping news stories to
all media. 1t has been hard to pick up

MERCK & CO., InNc.
ﬂlnlgﬁffuriug Chemists
ﬁll' the Nation’s Health ‘ R RAHWAY, NEW JERBEY 1

Im Conada: MERCK & CO. Limited -Moniraal

Research and Production

O Much & Ca, Inc
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ture, 1,500 dailies—22,500,00 circula-
tion, WNU—Erua Haley—one pic-
ture and three recipes, 4,000 papers—
8,000,000 circulation. King Features
— Maidie Alexander — four pictures
and two recipes, 400 dailies 6,000,000
circulation. Zola Vincent & Associates
~—7Z.ola Vincent—one picture and three
recipes, 48 west coast papers—circula-
tion, in excess of 700,000, Rural Gra-
vure — Lithel Marsden —one  picture
with two recipes, circulation 447,540,
King Features—Dr, Ida Bailey Allen
— 15,000,000 daily readers. King Fea-
tures—Alice Denhoff—four recipes—
6,000,000 readers, United Features—
Sally Wilder—two recipes, 800 papers,
Associated  Press — Vivian Brown —
Teen-Talk—three recipes,

The Sunday supplements, such as
Parade, with 5,109,065 circulation,
This Week, with 10,080,321, and
American  Weekly, with 10,000,000,
have all been contacted, and will coop-
crate,

General newspaper release : National
Macaroni Week clipsheet, Three pic-
tures and lots of recipes.

Special house organ release—(112
on list) Macaroni Week story with
recipe and pictures.

Special newspaper placements: Will
supply metropolitan newspapers with
exclusive pictures and recipes,

Color pictures—three pictures.

General radio releases: four radio
seripts for release to A, I3, C and D
lists. Each script will have two recipes,
These have been prepared already and
will be released in time for National
Macaroni Wecek,

Syndicate radio releases UP—Gay
Pauley - two recipes with  two-page
seript; AP—Kay Lawrence—two ree-
ipes with two-page seript; INS—Olga
Curtis,

TV Homemaker programs: Special
releases will be tailored for important
shows and, in addition to that, we will
send out releases to all TV homemak-
er directors,

There is a thumbnail sketch of the
publicity portion of your program,
Hob Green will talk to you after |
have finished about the shelf talkers,

We would like to see the association
send out o hundred or so gift pack-
ages under the NMNMA Libel 10 im-
portant buyers of supermarkets, chains
and voluntary groups. We believe that
this would efiectively dramatize Maca-
roni Week to them,

So, here we stand, We are approach
ing o promotion that has all the ele-
ments pointing o great success, The
public will be thoroughly informed and
suldl vour products, The trade will he
told about it in their own press, but we
need the follow-through that  comes
from brokers and salesmen. We need
the sales and merchandising that will
mail - Macaroni Week down,  Let's
realize that we have a wonderful ve-
hicle heve and give her the gas.

She'll go . . . and she'll go fast,

WHY PEOPLE BUY OR DO NOT BUY
MACARONI

By Mrs. W. R. Wallon, Jr., National
President of the Canadian Associa-
tion of Consumers. Delivered at the
Macaroni Convention, Montreal,
Canada, June, 1952

It is in my role of national president
of the Canadian Association of Con-
sumers (the largest and most repre-
suntative  constmer  organization in
Canada today) that I have been asked
to act on this panel discussion as to
“Why people buy or fail to buy Maca-
roni, Spaghetti, Noodles"—to bring
you the consumer point of view.

First of all, may T assure you that 1
am not a professional expert on this
subject, although as a housewife and
mother 1 am quite adept in the uses of
your products. 1 am the elected head
of a voluntary, non partisan, non sce-
tarian consumer association in Canada
which has an individual membership
of 14,000 women from all parts of our
Dominion, In addition, through the
linison officers and board representa-
tives from 15 of the largest national
women’s organizations which support
our work, we can reach more than half
a million women, On our national

Mrs. W. R. Walton, Jr.
Oakville, Ontario

Mrs, W. R. Walton, Jr, is well
known in Canada for her charitable
work., She is a national vice presi-
demt of the Imperial Order Dangh-
ters of the Empire (1LO.DE), the
largest patriotic and educational or-
wanization in Canada, and is serving
her second term as mational president
of the Canadinn Association of Con-
sumers,

During the war, she served in a
voluntary eapacity as chairman of the
speaker's  panel * of  the consumer
branch of the Wartime Prices and
Trade Board; as chairman of the
speaker's panel of the War Savings
Stamp Committee of Toronto amd also
chairman of the speaker's panel of
the women's division of the Victory
Loan Committee of Toronto, as wufl
as being vice president of the Sports
Service League which provided sports
equipment and entertainment for the
armed forees in Canada and overseas,
She was also _an active member of
the Toranto Citizens Committee for
Troops in Training,  throughout
World War 11

Mrs, Walton has been a ranking
Caniudian tennis and badminton player,
having held the Canadian - Amatenr
Singles Badminton Championship for
many years, and was holder of the
World™ Amateur Badminton Singles
title from 1939 to 1947. She was
awarded the Rose Bowl in 1940 as the
ontstunding woman athlete in Canada
and was runner-up for the Lou Marsh
Memorial Trophy  awarded to the
wling Canadlian athlete, man or
1, amateur or professional, Last
year she was voted as one of Canada's
outstanding  women  athletes  during
the past hall century,

She is a graduate economist, with
LA, and M.A. degrees in economics
from the University of Saskatchewan.
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hoard of directors this year are repre-
sentatives of :

The Women's Institutes of Canada,
the National Council of Women,
W.A's and WALS.'s of the United
Church of Canada, the National Coun-
cil of Jewish Women, the Hadassah
Organization of Canada, the Ukra-
nian Women's Association of Canada,
Corcle des Fermieres, Federation Na-
tionale St. Jean-Baptiste, the Canadian
Business & I‘ro’nssionnl Women's
Clubs, the Canadian Home Iiconomics
Association, the Canmadian Dietetic As-
sociation, Imperial Order Daughters of
the Empire, Y.W.CA,, and the Sl
vation Army,

The main purposes of the Canadian
Association of Consumers are:

(1) to provide a two-way channel
of communication and information he-
tween the women, who do 85 per eent
of the spending in Canada, and he-
tween government, trade and industry
and agriculture ;

(2) to circulate information on
matters of consumer interest ; to stuly
consumer problems;

(3) to seck and evaluate opinions
and make recommendations  for the
solution of these problems ;

(4) to improve the standard of liv-
ing through wise buying; by knowledge
of better standards ; informative label-
ing; values and services of consumer
goods, and

(5) to provide for the consumers,
an association, a voive such as that en-
juyed by the better organized cconomic
factors of our veonomy—agriculture,
industry, labor,

Lssentially, we are endeavouring o
assist in cconomic education of con-
sumers, believing that a well-informl
buying public is one of the greatest
stabilizing influences a country cin
have. J

In our five years' existence, C.ALC
has become a sounding board of what
women customers like and don't like.
They send their complaints to us anl,
unfortunately for us, look on our as
sociation as the cighth miracle, that we
will solve their problems and, what is
even tougher, they expect we shall Jdo
so overnight. We know we cannot, it
we do serve a useful purpose in bring-
ing consumer opinions to trade, pio-
ducers, industry and governmental -
partments and, in return, send back
explanations and reasons why or why
not—when we feel action should v
tuken, we endeavour to do so.

One principle endorsed by our whole
organization is that we shall ot be
come the pressure group for any one
sector of our economy at the expense
of any other—not East vs, West, Rural
vs. Urban, Labor vs, Management,
Consumer vs, Retailer or Manufactur-
er—but endeavour to represent impar-
tially the best interests of all consum-
ers. This is difficult, as you will admit”
hut there is one thing certain—every-

(Continued on Page 19)
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More and more homemakers are fast learning macaroni products are a
perfect answer to the problem of rising food costs. For only a few pennies per
portion a countless variety of tempting macaroni product dishes can be served.
With no other food on grocery shelves today offering so much in nutritional value
for so emall a cost, there is a steady swing toward macaroni products.

Yes, today’s market for macaroni products is a growing market. Con-
sumer acceptance of your macaroni products is assured when you depend on
Capital quality to give your products real eye and taste appeal, Capital semolina
and durum flours will help your gales curve,
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King Midas' Luncheon Party |

i Phsscban s e 20 00 was the pacatont mamufactirer ot Tunwheons on the mezzamine oo o
Ploasire o the Todns of eseemtives U nnted States amd Caniedie it cockiails Mot i\'cl).l' Fhonel, Memtreal, Cane
wedl vepresonare s o g Mukis amd luneheon il Gonons salon 0 Nver en
Flam il o Mnncapuohis, tooen N okt o was el the King ing the delicions lunchivom, the g 1.

Sttt of the Lnlies of the Miukes veceptiom vownns, followed Iy were phetographed ar their taliles

i
Left to right—Mrs, Jo Ann Viviano: Mis, Annelte Vi- Lelt 1o right—Miss Kathy Berasel: Miss Gwenn
viano: Mrs, Josephine Amale; Mrs. Naomi Faber (Host- Wolle: M:s. C. W. Wolle;: Miss Emily Berkman: Mis.
ess); Mrs, Esther Donna King: Miss Madeline Constant:  Susan Norris: Mrs, Rose N. Norris: Mrs, Carmel Mal- '
Mrs. Zelma Viviano and Mrs. Gertiude Ewe (Hostess). dari and Mrs, Loreen Bergseth, L
3

i e, e i, BiCesnuiok M oo W' 1y i e fomephioe aRaons Shen, Siny

Louis Coniglio: Mrs. Holly Bontempi: Mrs. Thomas A. Grass: Mrs, l.-ylng G"‘“."' Mrs. Nathan Zenlmy.' .M“‘

Cueno and Mrs, D. Maldari. Sam Arena: Miss Calherine Arena: Mis, David Wilson
(Hostess) and Mrs. Peter LaRosa.

Lelt to right—Mrs. Lester Swanson (Hostess): Mrs.
Benedict Marchese: Mrs. Joseph Santi; Mrs, Allred Lelt to right—Mrs. Oscar Fox: Mrs. Roberl Cowan:
Rossi: Mrs. L. S. Vagnino: Mrs. Paul Skinner and Mrs. Roger Pasca: Mrs. Robert Green; Mrs, Wm, Hos-
Mis. Lloyd Skinner. kins: Mrs. Erich Cohn and Mrs. Jerome Tujague.
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Corn
Our 20,000-year-old Crop

Scientists agree that corn must have
been cultivated at least 20,000 years
ago. Inoan effort o unravel the
mystery of how it developed, Towa
State College operites a tropical re-
seiareh center in Antigua, Guatemala,
This remote spor was selected for corn
research because tiosinte, a grass-like
plant from which corn is believed 1o
have descemded, is mative 1o Guatenala,
and corn grows there in many virdants,

Despite its long  history, corn is
very much up 1o date, “Hybrid corn,
anem-nide produet developed during
the past 25 vears, may prove to he the
most far-reaching contribution in ap-
plied hiology of this century,” aecord-
ng toan article in Seientific Admerican.
Actually the idea of crossing varicties
of corn was probably known to the
Tdiams,  and - witch-hunting  Cotton
Mather published observations on the
mitural crossing of corn varieties in
1710, Corn hybrids, produced by in-
breeding  and  crossbreeding — corn
plants, hive revolutionized agriculture
in the corn belt, They hoosted the
average vield from 24 10 42 bushels
per acre between 1935 and 1948,
Hyvbrid corn has expanded the corn
helt, o0, New amd better varieties
have been developed for onee marginal
states,  The Deep South is heecoming
a big factor in corn production, and
some Florida farmers even produce
two crops of sweel corn a vear,

Credit for these phenomenal gains
is shared b six factors: (1) use of
hybrid seeld, 20 improved machinery,
(3) better fertilizers, (4) new insecti-
cides, (5) specialized secd disinfect-
ants, and (6) weed-killing chemicals,

The farmer can now obtain insecti-
cilles o cope with almost all kinds of
pusts except uninvited Sunday dinner
guests from the city,  In his battle
against the European corn horer, the
farmer has learned that insecticides
are indispensable. Du Pont “Deenate”
DT insecticide has been used on
iy corn belt farms,  Last year, the
Mlinois Natural 1listory Survey, co-
aperating with Hlinois canners, tested
a new Du Pont inseeticide. 12P'N-300.
Very promising  results against the
borer were reported.

Practical experience has also proved
that Du Pont *Arasan and “Arasan”
SE seed disinfectants are responsible
for hetter production of corn in many
ficlds. They proteet seed from decay,
damping-off, and  seedling  blights
caused by many seed-borne and soil-
horne organisms,

Chemical weed Killers, such as Du
Pont 24-D, have also increased corn
vields. Not only do such chemicals kill
weeds more  efficiently  than  other
methods, but they also save expensive
hours of hocing and cultivating,

While the seed grower bends his
talents and experience to the develop-

ment of new and better varieties of
corn, the chemical manufactvier con-
tinues his research for better chemicals,
Together, they are busy outlining the
next chapter in the history of our
200000-yeir-old crop,

D Pont Magazing, April-May, 1932

.
Frozen Spaghetti

Lovers of real Nalian  spaghetti,
such as may be obtained in any of the
popular restaurants  specializing i
Halian cooking, will be happy (o know
thit the product can now be pur-
chased in niny stores that feature
frozen foods, — “This is particulirly
true in the Idianapolis area, where
Harey Martinelli is distributing Mar-
tinelli's Frozen halian Home  Style
Spaghetti and Sauee,  The cost s
around  35¢ for a pounmd carton that
nikes a heaping plateful of nutritious,
succulent  spaghetti such as would
satisfy the epicures. This frozen food
should e thawed  slowly  and  then
brought 1o a hoil before serving, in
order to retain all the exeellent lavors
provided by the specially prepared
Siee,

The frozen spaghetti package was
designed by Martinelli, who directs
sales and distribution while his wife
supervises its preparation in accord-
ance with a recipe long the favorite
in the Martinelli family.,

Dobeckmun
Representatives Have
New Handbook At
Packaging Exposition

Dubeckmun  representatives at the
packaging exposition in Atlantic City
found the going made somewhat easier
this year as the result of a new Trade
Show Handbook, The new manual
was prepared and written by Dobeck-

mun's market research staff, under the
direetion of R, A, Hickman,

Past experience as exhibitors at a
wide variety of trade shows has taught
Dobeckmun management the value of

an organized, clearly presented guid
to a successful operation.  Because o
the diversification of  Dobeckmun
products, the firm is represented ;
countless exhibits cither as an exhibit
or an interested representative,

The new Trade Show Handb
brings 1o the firm's representatives
well-organized — and  comprehensiy
manual, designed 1o improve trad
show activities,  Chapters are devote
to shows attended by Dobeckmun
exhibitors and those at which Dobeek
mun representatives are present
as exhibitors,  Check lists coverin
steps in planning,  executing  and
follow-ups are included in the manual,
as well as information about show ex-
[rense accounts,

Dobecknmun's - new  manual  offers
numerous hints for the neweomer at
trade shows and the veteran exhibitor.
Special instructions covering personal
comduct of representatives appear at
the end of the handbook.

Pupils Tour Zerega Plant

AL Zerega's Sons, Ine., manufactur-
ers of Columbia Macaroni and gy
Nuoodle produets, played host recently
to 88 school children from the War-
ren Point School in Fair Lawn. The
children, under the  supervision  of
Miss Eva Dutcher and Miss  Alive
Meulener, second grade teachers, were
conducted on a sightsecing tour through
the macaroni factory,

The chililren saw a complete manu-
facturing process, from semoling being
brought into the factory 1o Columbia
Macaroni and Egg Noodles in eello-
phane packages emerging at the other
end. After the wour, cach child cu
ricd home samples of Columbia prod
ucts, a gift of the firm,

Milprint Exhibits at
Produce Prepackaging
Association Conference

A jumbo size Milprint produ
packaging  ad, animated with Il
shoppers' hands  reaching for pre
packaged produce, was made the back
ground feature of the Milprint, Ine.
booth at the Produce Prepackaging
Association Conference in Columbus
Ohio, June 10-12,

In addition to the produce packages
spotlighted on the giant poster, many
others  filled  with  actual  produc
samples were put on display in the ex
hibit of the Milwaukee printing and
packaging concern, A full line of
packaging was shown,

You are almost three times as likely
to be killed in an automobile accident
betwen seven and eight in the evening
as you are betwen seven and eight in
the morning.
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(Continued from Page 16)

<in Camaclin, no matter where they
v, what their special inferests ave, or
utever their status in life may be
ervone s i Consumer—even maci-
i nnu facturers,

Waomen constmers—your customers
o nearll educating.

It is just over three months ago that
wits in this city, speaking before the
nol meeting of the Industrial Meat

Cackers Association, On that occasion,
I listened to a prominent retailer list
ht reasons why women buy

1. Her hubbie tells her she mustn’t,
2. Nobody has one like it,
S Lverybody has one,
L She ean't afford it,
A s going 1o he searee, or s al-
ey searcee,

O It's pretty,

7. It's a bargain,

8. Just because, ., .

I was inclined (o be somewhat an-
noyed when | first heard these eight
reasons, hut on retlection, 1 came to the
conclusion there was a certain amount
of truth in some or all of them.

I wonder how many of them apply
to your products ?

I 1 were to be as facetions as the
Montreal retailer, perhaps 1 might
paraphrase those cight “quickie” re
s s 10 why women buy or fail to
Iy macaroni produets :

I might be tempted 1o say they don't
fany your products hecause’:

1 They don't like them, or what is
more important, because their hushand
doesnt like  them  (or  thinks  he
doesn't ),

2 They never heard of them or
thed them (1 doubt this).

S0 just doesn't oceur o them to
Ao exeept as a standby for emer-

neies or for a “quickic™ meal.

I Decanse they prefer something

Perhaps the reasons they do buy
ur products are:
Decause they like them,
L They have been advertised and
e they see them on the grocer's
Ives, they buy them,

They have found a new recipe
@ decide they want to try it.
I Decause your prodicts may be
ltively cheap and readily available.
A Just because, . .,

As 1 said before, 1 do not pretend
+bring you a scientilic public poll of
cmsumer’s opinion of your products;
cowever, knowing that 1 was coming
hore today, 1 have done a small private
“evey among individuals and asked
sveral groups of women what they
ought, and T have obtained  some
rather interesting observations which
I kive 1o you for what they are worth.

First of all, insofar as the com-
Paint department of our association
5 concerned, I have cither a very
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pleasant surprise for you or a distinet
shock, with regard to your produets . .

gentlemen, we have had  only  one

specific complaint sent 1o us recently,
and that was about the broken trans-
parent covering on a hox of macaroni,
Literally, we reccive hundreds of com
plaints about almost evervthing under
the sun, but in the past few months
only one about your product. You will
have 1o be the judge as 1o whether or
not this is a healthy condition . ., s it
i good signoor a bad one?

Are your products registering with
customers in i positive way or are
they being ignored 2 Could it D that
they are in the same category as the
familiae sugar scoop, which is kept in
the sugar bin and used automatically
by the housewife if it is in the tin .,
it isn't there, then something clse is
used. That is a substitute is used,

In other words are vour products re-
garded as a must in the same way that
meat, potiatoes and vegetables are con-
sidered  necessary in giving a good
nourishing meal ?

2. An interesting observation | pass
along 10 you is that mamy of vour
Camadian customers appear to think of
woni dishes in the same category
as they do of fish. In this conntry,
there s a0 great tendeney 1o ook on
fish as a food 1o he served only on
Friday or oveasiomally as a cheaper
altermitive o higher priced meat! In
a similar manner, women tell me they
look on macaroni as a stand-by lunch
or light supper dish—10 e used as a
quickic meal—or 1o streteh the weekly
food budget beeause it is a cheap meal
Cand 1o be served preferably if father
isn't coming home for that meal).

Thus 1 believe you have this psy-
chological hurdle 1o get over—that
yvour product is a step-child fond in
relation to ey other foods which are
.'u‘t'rplw] main course dishes,

Perhaps what  is needed  is 1o
glamorize your product a bit more . , .
granted it is a pood, high st
quality, nutritions and o relatively
cheap food—but it is competing for
the consumer’s dollar in a0 market
where modern advertising glamorizes
practically every food that is sold, Al
gentlemen, VIE let you into a linde
seerety women unfortunately do buy
with their eyes. They are suckers for
attractive advertising”. . . for color anl
style . . . even in macaroni products.
To many consumers your products
would appear to be as glamorous as
plain Jane attending a 1932 danee
dressed in 1915 corset, lannel petticoat
and a dress with high neck, long
sleeves  and rt, and high button
shoes,  Sure, she's sweet, wholesome
amd nice, but in that get up she's a
wallllower,

Your products are uniformly good
... they are reli vy cheap .. .and |
believe you ean elevate them from the
good llfil cimergency  family  standby
category if you tell your customers
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how 10 dress them up |, .. give them
some  templing,  exciting  macaroni
recipes .. stimalate their imagination

il they' I wse your product nm
st as a ller bot as a special; not
Just for Family, bt as o company treat,

I prowiding recipes, 1 don't mean
it whole bookfull; most housewives
hiave a drawer full of recipe hooks aml
O per cent of them are never used,
Give them single, small pamphlets o
o in their purse, or on a hling card, or
include them with your packages . . .
e or two . . . women are I'lll'i“l'l'\
creatures amnd Tove not only 1o buy or
lo wear something new and different
oo they like 1o serve something dif-
fevent (provided they are tod how.)
D have simple instructions,

Until recently, | think you manu-
facturers have been a little complacent
about taking advantage of the se s
in promoting sale of your products,
You have something that is a natural
for cither cold winter or ot summer
weather, but you do not appear to have
used this to advantage, | have seen
very few recipes featuring salads using
your product, but dressed up with left-
over chicken, cold ham or memt, it is
i perfeet summer supper. Aml what
coulil be better onacold sub-zero win-
ter's aday than a nice hot ovenized
nucironi dish, also dressed up, 1 do
like your macaroni dish of the month,
but in Canda it has not been featured
as generally as in the United States,

Do not think 1 am harping on the
dressing up too much, but women are
very literal, and if your package just
tells them how to boil or cook the con-
tents, the chances are that is the only
treatment it will ever gt Even
restaurants seem (o lack imagination
when it comes o your product, Maca-
romiand  cheese tastes the  same,
whether in Toromto or Timbuktu, as
it is served inomost restaurants, Why
mitke macaroni a sales agem for to-
mitlo- catsup inorder o make it ap-
petizing in restaurants

While providing some exeiting re-
cipes for the housewife, you might
see what vou can do about stimulating
the imagmation of many  restaurant
and hotel chefs for their macaroni
dishes, True, you cim never go far
wrong  with  restaurant  macaroni
dishes, It there is singularly linle
variety or excitement the sy
hotels - restaurants usually serve
them, Even the lowly staple potato is
dressed up and served as French fried
or hoiled, mashed, Ivonnaise, ereamed
hash browned, baked and many other
ways and accompamicd by heef, Lol
pork, fowl ar fish and & variety of
sitiees and gravies,

Speaking of  potatoes, the  recent
searcity anl very high cost of potatoes,
had 1 been a manufacturer of maca-
roni products, woulld have heen a
golden opportunity to push my product
as the economical heaven-sent substi-
tute. How many of you took advan-




tage of the situation and used your
advertising to point out this fact? "Un-
doubtedly your sales must have in-
ereased during this period of potato
shortage, but was it again merely turn-
ing to the old standby macaroni prod-
wel inoan emergency, or it given
a lead by you as a deliberate policy to
assist the housewife solve her potato
problem? The rice people pushed this
angle, advertised recipes, but 1 was
not conscions that the macaroni manu-
facturers did so to any great extent,

Gentlemen, all of “these are your
problems; T cannot nor am 1 expert
enough to even attempt to solve them,
I give you these few suggestions mere-
Iy as opinions from some of your cus-
tomers, 1f, in your opinion, they have
any merit, you will know better than 1
how to use them,

However, 1 shoull like to pass along
three or four suggestions to you as
manufacturers of food, because we
have received many complaints per-
taining to other foods and 1 would
hope that  macaroni  manufacturers
would avoid the mistakes made by
some other food manufacturers aml
distributors,

The first of these is to avoid putting
your products out in odd-weight pack-
ages. Your customers are learning to
use their eyes to read labels and they
are becoming more conscious of prices
and values, They have indicated their
distrust and resentment 1o us about
add-weight packaging of foods. IFor
example, 14-ounce packages of toma-
toes; Z-ounce packages of salud; 7-
ounce  package  caramels;  10-ounce
package of spinach; 15%-ounce ting
of meats; et cetern, They think a fast
one is being pulled on them  when
things are not put up in the quarter,
half or one-pound sizes.

Fancy Packaging: Customers are
resenting very much the faney pack-
sing rat race that seems to be gather-
ng momentum cach year, They are be-
ginning to realize that in the final an-
alysis, only ene person pays for all the
extra fancy window dressing and that
is the customer. They look with a
jaundiced eye at some products whose
fancy packaging would appear to cost
more than the contents of the package
itself,

Stapling: If possible, avoid use of
wire staples on food packages. We are
receiving an increasing number  of
complaints not only from individuals,
but resolutions from women's organ-
izations  protesting the use of wire
staples on food packaging as being
dangerous—they drop in food. T sup-
gest to you that other means be used
for fastening bulk packages or trans-
parent bags of your product.

And finally, for what it is worth,
particularly in this period of high
prices, do not get caught in the free
coupon cpidemic, You and 1 know the
principle on which free coupons are
issued—that they come fron a firm's
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advertising budget.  But the average
shopper resents them (even while she
will cash them), Her thinking is that
if firms can afford to give free
coupons, why don't they just save her
the time and trouble by reducing the
price of the product that much, | can
assure you that is what she does think.
The greatest beef | think we receive is
about the continual round of free soap
coupons,  Sure, Mrs, Consumer wi!l
cash them, but she resents the practice
amd 1 am sure you would not want this
resentment transferred to your own
good products,

I would say this in closing . . . con-
tinwe 10 put out a good sound product,
of high quality, attractively packay «
amd advertised, with simple, informa-
tive labeling which is readily under-
stood by your customer, and you
should sell your wares, Labeling is im-
portant, even if not read,

(Two women in grocery store buy-
ing jam ... “Don’t buy that one Jean,
here is a better value at the same price
—it says ‘with added pectin,' "

Stimulate Mrs, Consumers imagina-
tion by showing her simple, exciting
recipes and take your macaroni prod-
ucts out of the occasional or standby
category, and make it not a reserve hut
an appetizing regular meal, Dress it
up amd give it glamor, and women will
go for it,

MACARONI IMPORTS FROM ITALY

By Robert M. Green, Secretary-
Treasurer, NMMA

Imports of macaroni products from
laly are on the rise. In 1951, the De-
partment of Commerce reports 250,664
pounds of macaroni products and 522
pounds of cegg noodles were imported
from laly, During Janumy of 1952,
80,546 pounds of macaroni products
were imported, and 74,625 pounds
were bought in February,

These imports pose iwo problems,
:l'hc first is competition, but the second
is greatly more important and that is
because many of these products are
being rejected by the Food and Drug
Administration “for being  produced
under poor sanitary conditions as well
as from being cited for deceptive
packaging,

One product, labeled “Pasta Due
Leoni, Della Fabrocino and Raceonto”
distributed by  Barletta  and Co.,
Orange, N, J., has a beautiful yellow
appearance to the consumer but when
she opens the package, lo and behold,
it is a pasty gray. Why was she so
deceived ?  "The “bag  containing  the
product had a yellow-colored cello-
phane window front,

One eastern manufacturer reports
that in 7 out of 10 samples picked up
by his representatives, ﬂﬁh in the form
of rodent hairs, inscet fragments and
the like, have been found. Undoubted-

JOURNAL

August, 1052

ST |

M1, Green

ly, when the American consumer buys
such products, she becomes prejudiced
against all macaroni, whether importe
or domestically made,

What can the manufacturer do abowt
this ,pml:h-m? A bulletin from James
{. Winston, dircctor of research of the
National Macaroni Manufacturers As-
sociation, requests that manufacturers
co-operate by sending him samples in
duplicate of imported brands in their
original containers, with information
as to date and place of purchase and
selling price. One of the samples will
be analyzed by the Winston Labora-
tory and, if found to be infested in
any manner, will be reported 1o the
Food and Drug Administration offi-
cials, who will receive the second
sample,

The Food and Drug Administration

Al also take action on deceptive
packaging such as the item mentiond
above. Only by prompt action on the
part of macaroni manufacturers theo-
selves can the Food and Drug Adnin-
istration be called upon to curb the ¢
damaging imports,

Another thing manufacturers can lo
is to call the matter of these import:
products to the attention of their sali +
men. Jobbers selling imported mac -
roni are refusing to pick up any brokn
or infested packages, This is the exat
opposite of the policy of most domestic
manufacturers who, without question,
replace broken or infested packages
and give full credit, On the imported
macaroni, no one will give credit an
none of the jobbers will take it back
so if a storckeeper has one or two
cases of infested merchandise, it means
a loss of $10 to $12 that can never be
made up on the profit to be realized in
handling such merchandise, A further
danger to distributors is the result of
having the merchandise scized by
cither local boards of health or Food
and Drug Administration officials. So
it just isn't good business for the deal-
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ers o take the risks involved in de-
fect ve merchandise,

' otect your customers, protect your
conumers,  Help stamp out undesir-
bl products, 4

Q!/ALIFICATIONS AND RESPONSIBILI-
Ti.8 OF PRESENT-DAY MANAGEMENT

By Paul 8, Willis, President, Grocery
Migrs. of America, Inc.

The subjeet, "Qualifications and Re-
sponsibilitics of Present-Day Manage-
ment,” s indeed a fascinating topic
for, as you know, we have continuing
changes, These changes are not “as
conspicuous and as quickly apparent
as the highly promoted new model
automobile or the Bikini bathing suit,
but over a period of time, these
changes become clearly evident, par-
ticularly when you draw some com-
parisons, They reflect greal progress
all along the life line . . . increased
volume, new products, new labels, new
packages, new uses, improved refrig-
eration, new and bigger stores, These
are just a few of the changes,

Volume: There has been a great
growth in the volume of this imlnslrr.
In 1939, the last year before World
War 11, total grocery stores sales
mounted to 10 billion dollars. By 1951,
sales had climbed to 37 billion dollars,
In 1939, the total food bill, including
grocery store sales, food consumed on
the farm, retail truck route sales,
restaurant and institutional  business
«oall of this totaled 16 billion dollars,
Iy 1950, this had increased to a total
of 52 billion dollars. Last year it
reached the high figure of 57 billion
dollars, The food industry has really
become big business,

There is only one thing which has
grown faster and bigger than the food
indistry, and that is taxes. In 1939,
lot| taxes were 1244 Dbillion dollars,
Th. total tax bill in 1951 climbed to
abiot 75 billion dollars, and it will
preably reach about 85 billion dollars
m 1952, For the first time in peace-
tin . history, our total tax bill is higher
thi+ our total food bill. In 1950, the
tax bill exceeded the food bill by §
billon dollars, In 1951, by 18 billion
dihies, and it is estimated that in
192, the tax bill will be about 27 bil-
lici dollars higher than the food bill,
los ds an extremely disturbing situa-
licn and one which 5{1()uhl be impressed
Upon everybody's mind in this country.
SI out of ‘every $5 spent for grocerics
15 for hidden taxes,

Number of Products: Sinee 1939,
there has been a great change in the
mumber and variety of products made
aailable 10 the public. In 1939, the
Werage store carried about 1,000 items,

wlay we have many stores stocking
three, four and five thousand items for
the homemakers to choose rom, These
include many new products: processed
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and prepacked cheese and dairy prod-
ucts, frozen fods, frozen citrus juices,
ice cream, baby fowls, new cereals,
cooking oils, desserts, soft drint:s, beer,
wines, and many non-food items such
as cigarettes, cleansers, detergents, tis-
sties, stationery, houseware, magazines
« .+ Just to mention a few. This list is
constantly growing. 1t will continue to
grow hecanse the grocery stores are a
very cconomical distribution channel,
and the American homemakers like to
buy all of these things at their self-
service market,

Types of Stores: There has been a
great change in the type of stores, In-
stead of the small service stores with
their 1,000 items, we now have self-
service markets all over the U, S,
many of them stocking from three to
five thousand items. This transition
from small service stores to large self-
service markets has been a tremendous
job. It has required investing many
millions of dollars in new equipment,
refrigeration, fixtures, buildings, larg-
er inventorics, el cetera. It took a lot
of courage and good management to
handle this, but it has paid off. As a
result of this change, management has
been able to effeet many economies and
generally offer improved services, ani
the American people, by their generous
response, have indicated that they like
to buy their groceries in the large self-
service markets,

It is interesting to note that while
this transition from small to lrge
stores has taken place, the reduction in
total number of stores is not us great
as one might suppose, In 1939, there
were 605,000 retail food stores, Tn
1950, there were 515,000, a drop of
only 90,000 stores,

b'!:'ff -Service Sells Aldvertised Brands:
Experience  quickly  developed  that
when people shop in self-service mar-
kets, without clerk influence, they take
the advertised brands off the “shelf.
Advertised brands  have made their
greatest strides since self-service stores

Mr. Willis
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came into being.  Grocers  recopnize
that this is so, and they appreciate the
selling potency of tying in with the
manufacturers’ advertising and mer-
chandising.

Speaking at the recent convention
of the super markel institute, Sidney
Rabb said “it is pleasing to note how
much has been accomplished by food
manufacturers and super market op-
erators in solving many of their mu-
tual problems during  the relatively
short period of 15 years. This could
not have been accomplished without the
husiness  statesmanship  displayed by
Paul Willis and his Grocery Manufac-
turers of America. With their co-oper-
ation, this improved relationship has
been accomplished by bringing out into
the open, at mectings such as this, the
points of irritation on both sides, T

T'o-
day the majority of manufacturers and
suppliers of food and allied items con-
duct business in a manner which in-
vites, and should obtain, the co-opera-
tion and respeet of the super market
operator,”

There is one factor which has an
important bearing on this today, aml
that is the grocer fecls that he must
be able to earn a satisfactory mark-up
on the product,

Non-Food Items: In recent years we
have seen a growing number of non-
food products move into the grocery
store,  The grocers  welcome  these
items for as a rule they carry a very
satisfactory mark-up, and they help
to swell volume; and homemakers ap-
parently like to buy these products at
super markets.

These new items compete with your
products for shelf position, for adver-
tising space, and for the consumer's
grocery dollar,

Merchandising: The day of hit-and-
miss merchandising is of the past To-
day's merchandising is planned on a
highly scientific basis. At the distrib-
utor level, this includes careful selec-
tion of location, layout and size of the
store, proper placement of shelving,
refrigeration, the meat counter, the
dairy section, place for fresh fruit and
vegetables, placement of merchandise
on the shelves, how much space to give
certain products, and so on. Grocers
have Tearned the kind of displays that
sell merchandise, and the impact on
sales of shelf position.  They have
learned how to speed up sales, and
they have learned how to slow up
sales, They know exactly their dol-
lar profit realization from each line
of products, They now give preferred
positions to the profitable items, and
“slow down" positions to the short
profit items,

They can slow up sales through
poor shelf position by being out-of-
stock, by not displaying or advertis-
ing the products, and in various other
ways.  Headquarters  works  closely

(Continued on Page 39)
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Black Stem Rust

and Field Inspection Trip

by Donald G. Fletcher
Executive Secretary

August, 193

Rust Prevention Association, Minneapolis

As of July 1, 1952, pood, soaking
rains have now covered most of Min-
nesota, North and South Dakota, and
Montana,  For much of the wheat,
oats, barley and early flax, it came
too late to more than improve the
quality of the grain produced by the
present thin stands. This was true of
the territory which did not have suf-
ficient moisture in April and May,
when the stands and length of heads
and  straw  were  being  established,
However, the pastures, forage crops,
corn, soybeans, late sceded flax, po-
tatoes and sugar beets will benefit
greatly from the recent r . The
filling of the wheat, oats, «arl v and
carly flax, whether in poor or good
stands, will certainly be helped.

Stem rust of wheat was found to be
gvm-rullf' present throughout eastern
South Dakota, in Minnesota as far
north as Crookston, and in the south-
castern quarter of North Dakota, With
the exception of southern Minnesota
andl southeastern South Dakota, where
small centers of secondary rust infec-
tion could be found, all of the stem
rust consisted of single pustules on an
average of 10 per cent of the stems,
Some fields in central South Dakota
showed a prevalence of 100 per cent,
All varicties of bread wheat and du-
rums were about equally infected, and
a trace was found on barley. Tt is be-
lieved that a considerable ‘amount of
the rust on wheat was race 1513, Only
traces of stem and crown rust of oats
have been found in Minnesota,

A check of wind, weather and har-
vesting data in the southwest shows
that, during the week of June 8 to
15, temperatures soared and  grain
ripened rapidly.  Large numbers of
combines moved into the fields of
north-central Oklahoma and south-cen-
tral Kansas, Reports indicate that very
little of the stem rust in that area hat
developed the black or resting spore
stage because of the rapid ripening of
the grain. The red or repeating stage
of the rust was thrown out into the
air by the combines and began its
trip northward, for during the week
mentioned,  strong winds blew  day
and night from the south,

A light but very pgeneral blanket
spore shower occurred over the eastern
portion of the spring wheat area near-
ly up to the Canadian border as a re-
sult of these south winds. Infection

on the grain appeared about o week
later in those areas where moisture
conditions permitted,

Stem rust was lighter than usual in
northern Mexico and Texas is this
vear, Even in northern Oklahoma and
Kansas, no material damage occurred,
but it was in this area that stem rust
found conditions favorable for in-
crease, and subsequent weather con-
ditions caused the northward spread.
Stem rust in Nebraska was light this
year, and no more than a trace of loss
will occur.

I believe that combines have con-
tributed a new factor in the spread of
rust from south to north. Ideal con-
ditions for this factor to operate at its
maximum were provided this year, and
a relatively smull amount of rust re-
sulting from a slow start in the over-
wintering rust area of Mexico and
southern Texas has now developed in-
to a threat to the spring wheat crop of
the Dakotas and Minnesota,

Reports  indicate that the prairie
provinees of Canada, with the excep-
tion of a narrow strip along the bor-
der, have an excellent crop of wheat
in prospect.  What effect rust may
have on this crop will depend on the
rust development south of the border
and the subsequent weather,

The presence of stem rust at this
date, with the present maturity of our
spring wheat, does not indicate that a
severe stem rust epidemic necessarily
will occur, but we must recognize that
there is a very real potential threat
present and watch the future develop-
ment of the rust carefully,

One must go back to the 1930's to
find as spotted and poor a grain crop
as exists this year in eastern Montana,
the Dakotas and northwestern Minne-
sota,  There are good crop spots that
had local rains after seeding, but these
are the exception rather than the rule.
Some are so small as to include only
a few farms, while others, like south-
ern Minnesota, southeastern  South
Dakota, the Whetstone  Valley in
South Dakota, the Yyndmere, McVille,
Finley, and Reeder areas of North Da-
kota, and the Crookston region in Min-
nesota, cover considerable territory,

It is my belief that at least 15 per
cent of the seed acreage of wheat in
North Dakota will not he harvested
for reasons of drought, poor stands,
weeds, et cetera. On the basis of har-

b

vested acreage, 1 do ot believe that
more than a seven or eight bushel yield

‘(all wheat) can be produced this year

in North Dakota. The durum area
taken separately may miss this av-
erage slightly,

arly dry conditions during devel-
opment of the plants prevented stool-
ing and caused much of the grain to
produce short heads on short straw,
Undoubtedly, the recent rains will help
materially i filling the heads now
present and cause some stooling, Only
unusual harvest weather will pernit
these stools to increase the yields to
any extent,

zl'lw short straw and weeds  will
complicate both straight and swath
combining. The acreage sprayed for
weeds in the spring wheat states was
much smaller than usual, Hot, dry
weather advanced the early seed crop
so rapidly that the optimum time for
weed killing passed  before  farmers
realized it. In some cases, the stands
were so thin that the growers did not
feel they wanted to spend the money
for spray material and pas,

The wheat stands in the northeast-
ern corner of Montana probably will
produce an average of not more than
six to cight bushels, FFrom Circle o
Glendive to the North Dakota Bal
Lands, the crop may average three or
four bushels, but only low spots hay-
ing partial stands will be harvested in
many fields. The range and pasturcs
were burned dry in many arcas, Cai-
tle were being fed hay purchased ot
high prices, and culling of herds wis
rather severe, The recent good rain:
in North Dakota and this area of Mo
tana will revive the forage and prol
ably prevent a very serious situation
on the range.

The South Dakota average wheit
yield, cast of the Missouri River,
should better the North Dakota yiell
slightly.  Even though much of the
territory . which grows spring wheat
suffered from the April and May
drought, saving showers and local rains
came earlier than they did in North
Dakota. Traces of stem rust were
found in every field examined in cast-
ern South Dakota, The humidity was
85 per cent in Onida at noon on June
24, Recent showers and rains up to
14 inches had wet the fields, and the
ground was steaming, making ideal

(Contimued on Page 35)
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THE American housewife is becoming increasingly conscious of the benefits

of enriched foods in her family’s diet. Today, she is demanding, and get-
ting, foods with the word “Enriched"

TRA SALES APPEAL

and Noodle Products

on the label. Keep your macaroni

and noodle products in step with this growing national trend. And give

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

e

Sterwin offers two superior products for easy, accurate and
economical enrichment of your macaroni and noodle producls
to conform with U, 5, Federal Standards of Identity:

For users of the

BATCH PROCESS

BEETS

The ORIGINAL Food-Enrichment Tablets
OFFER THESE ADVANTAGES

l.lﬁ_@“lﬂ-—mh B-E-T-S tables

Ins sufficient nutrients to enrich 50
pounds of semolina.

2- EWIGH‘-—N. need for measuring

—no danger of wasling precious en-
richment Ingredients,

3. EASE —simply disintegrate B-E-T-5
in @ small amount of water and add
when mixing begins.

Stocked for quick delivery:

Consult our Techni

For users of the

CONTINUOUS PROCESS

U, 5. Porent No. 2,444,215
Brand of Food-Enrichment Mixture

OFFERS THESE ADVANTAGES

I- lﬂﬂ“lc'— The original starch base

carrler— fresr lowing — better feeding
—betier dispersion,

2. Ecouo“'-—Mlnlmum vitamin

pofency loss due 1o Vextram's pH con-
trol,

3. ElSE—Jun set feeder al rale of

two ounces of VEXTRAM for each 100
pounds of semolina.*
“Also available in double slrengih

with your enrick

lly Trained Reg tatives for practical

Rensselaer (N. Y.), Chicago,
St. Louls, Kansas City (Mo.),

Photo Courtesy of
LOOK Magazine

procedure, or write direct to:

Minneapolis, Danver, Los ’ ’
Angolas, San Francisco, Port- I,
{and (Ora.), Dallas and Atlanta, *

Subsidiary of Sierling Drug Inc.

1450 BROADWAY, NEW YORK 18, N. Y.

mmrb-n}! 0f Ihe producis formerly sold by Spectal Marketr-Indusirial Dieis
Hon of Winihrep-Siearns Inc., and Vanitlin Dirision of teneral Irug Co.

P —
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Protest Arbitrary Freight Rise

National Association Joins Protest Group

At the 1952 convention of the Na-
tional Macaroni Manufacturers Asso-
ciation in Montreal, the matter of the
arbitrary raise on freight charges on
macaroni-nondle products put into ef-
feet by the carriers was given due con-
sideration. Sidney Grass of the 1. ],
Grass Noodle Co,, Chicago, proposed
that the National Association join the
Shippers' Protective Committee to do
something about the $1.50 surcharge
on shipments under 5,000 pounds in
the central states territory, The pro-
Jrosal was approved by unanimous vole,
I'he association is now a member of the
rotesting group whose name has since
Lucn changed to Central Shippers'
Council. Secretary Green gives the
following information :

On May 6, an arbitrary charge of
$1.50 per shipment on all’ LTL ship-
ments under 5,000 pounds was insti-
tuted for a trial period of one year in
the central states territory. The sur-
charge was levied because:

1. Truckers were losing money on
LTL shipments, making it necessary to
obtain additional revenue from either
a general increase or a special sur-
charge.

2. Truckers chose the surcharge
becaunse:

(a) The charge would apply to
small LTL shipments where
they claimed costs were most
out of line,

(b) The smaller shippers making
such shipments have been un-
organized and are more prone
lo accept increases  without
complaint,

3. Large companies are the ones
who have traffic departments. Sinee
they generally handle goods in larger
shipments than 5,000 pounds, they
would be more affected by a general
rate increase than by the surcharge,

Tom Scanlan, a traffic specialist and
seeretary  of the Central  Shippers’
Council, took the lead in orgamizing
the unorganized small shippers. Meet-
ings have been called from time to
time since May 28,

John Garrow of Chapman & Smith,
Melrose Park, 1L, called the first
meeting, The needs of the situation
were summarized and led primarily to
the conclusion that some type of or-
ganization should be set up and a deci-
sion made to:

1. Make an effort to have the car-
ricrs voluntarily adjust their charges.

2, Take action before the 1CC—
which might entail some delay,

3. Take action in some federal
court,

At the suggestion of Mr, Ozinga of
Sprague-Warner  the  procedure  se-
lected was:

1. An immediate approach to truck
lines individually and then the Central
States Burean for voluntary removal
of the surcharge,

Immediate filing of a petition
that the 1CC investigate this charge,
supporting other petitions filed, d

The group adopted the suggestion
of Sidney Libit of the Hlinois Whole-
sitle Grocers Association that the com-
mittee consider court action for in-
junction or otherwise, The National
Confectioners  Association  may  go
ahead on this.

A request was made that all shippers
endorse their freight bills and checks
for truck line shipments in the Central
Territory, with rubber stamp or other-
wise, stating in effeet:

Any surcharge on this bill is
paid under protest and we fully
reserve all rights of future action
and to refund if found to be un-
lawful or unreasonable,

(Then name of company)

It will be valuable to get actual fig-
ures from each shipper as to the per-
centage increase in his charges on all
truck shipments in central territory,
due to the $1.50 surcharge. This will
be of most use if set up according to
each individual trucking company, We
expect to show the trucks get an over-
all 8% increase by taking 20% up to
50% from certain shippers. Will you
please take your bills for at least one
week with the $1.50 surcharge and set
up the charges on the old basis (100
Ibs, at first class, minimum $2,00) and
give us the percentage of increase over
the old figures, If possible, set it up
by cach truck line as below. DPlease
send this information to this office.

Freight
Company  Date  Bill No,

Weight

Destination Former % of
or Origin - Charge Charge  Increase

On June 16, it was announced that
the eastern railroads are proposing a
pick-up and delivery charge to be
addedd to all rates effective June 23 but
this has been protested by ‘many ship-
ping organizations and the Shippers'
Council,

This is no time lo resl on your oars.
Keep your motor carrier “operators
aware of your feclings toward the
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surcharge,  Interest  other  affecial
shippers, File your petitions with the
commission if not already done and
send us the study of your increase in
shipping costs,

A report from NMMA Traffic Com-
mittee Chairman Francis Yantz of (he
C. F. Mueller Co,, Jersey City, for (he
year June 1951-May 1952 follows,

To: Board of Directors,
The National Macaroni Manu-
facturers Association,

From: ‘Traflic Committee,

Subject: Freight Traffic Report for
the year June 1951-May 1952,

I During the past year, the Mator
Classification Board proposed to in-
crease the classification ratings on mac-
aroni.  Their intent was to separate
nowdles and macaroni products into
two groups. A protest and appearance
in behalf of the Association was made
in New York, September 1951, The
proposal was disapproved and  sus-
pended in its entirety, with the elassi-
fication remaining the same,

2. After twelve years of investiga-
tion, the Tnterstate Commerce Commis-
sion ordered the rail carriers to pub-
lish & new uniform classification and
a new scale of rates for all territories
vist of the Rocky Mountai Such a
classification and rate scale are pres-
ently in effect, The less  carload
rating has been increased approximate-
ly twenty per cent with the carlowd
ratings receiving a slight reduction,

A petition was presented for the
suspension of the less carload rating
but was denied by the Intersiate Tone
merce: Commission, making the now
higher less carload classification ba-is
effective May 30, 1952,

3. Motor carrier freight rates were
increased approximately ten per eont
in_all sections of the country, despiie
vehement  protests  from li)u- trafiic
commitlee,

4. The railroads and water carricrs
increased their rates to a full 15%
over the same period last year on less
carload and carload quantities through-
out the nation, with your traffic con-
mittee making as many protests anl
appearances as permitted by the trans-
portation regulating agencies,

Prospects for the Coming Year

Our long fight for reduced rates has
brought results, for in the coming
year the railroads promise the cancel-
lation of carload exception rates on
rail traffic, with the substitution of a

(Continued on Page 35)
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BUHLER

ENGINEERED EQUIPMENT FOR
EVERY PLANT PRODUCTION NEED

CONTINUOUS-PRODUCTION PRESSES
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ONG GOODS PRODUCTION UNIT FOR MEDIUM AND LARGE PLANTS

L0 60005 PRODUETION VN FOR WEON WO LARGE PLANS
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In sizes for capacities 1o 22,000 Ibs, in 24 hours.No handling of drying'rods. Dried goods are stripped off rods automatically
= rvd; are relurned lo spreader aulomalically.

%) BUHLER BROTHERS, INC.

HIGHWAY FORT LEE. NEW JERSEY
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Institute Shareholders Dot. Ingg. M., G.
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All Durum Mills now support the National
Macaroni Institute through purchase of shares.
Most leading macaroni-noodle manufacturers

HE National Macaroni Institute,

founded in 1937 and activated in
IS when it was incorporated, gained
added support durimg the past year
through purchases of shares in the
project by all of the durum millers,
who are thus supporting the NMI in
addition to underwriting the activities
of the durum wheat division of the
Wheat Flour Institute,

Last year, as the National Macaroni
Manufacturer  Association’s  adviser
andl a past president of the association,
U, L. Norris of the Creamette Co.,
Minneapolis, proposed that an offering
of shares valued $250 each be made 1o
all the allied or suppliers of the indus-
try's many needs, Robert M. Green
seeretary-treasurer of  the National
Assaciation, proudly reports 100 per
cent hacking by the durum mills, Targe
and small, “Every one of the durum
mills is now a shiarcholder in the Na-
tional Macaroni Institute . . . that is,
they have hought ine or more shares
al 8250 each as their contribution for
152, This is an excellent manifesta-

Liquid, Frozen and Dried
Egg Production
June, 1952

The quantity of lguid cgg produced
during 'Ium' totaled 47,912,000 pounds,
compared with 49,579,000 pounds dur-
ing June last vear and the 1946-50 ay-
erage of 91,025,000 pounds, the Du-
rean of  Agricultural  Economics re-
ported. The quantities used for imme-
diate consumption and  freezing were
farger than fast year, The quantity
produced for drying was smaller,

Dried egg production during June
totaled 1,427,000 pounds, compared
with 2,652,000 pounds during  June
last year and the average of 12,946,000
pounds, Production consisted of 155,
000 pounds of dried whole, 595,000
pounds of dried albumen and 677,000
pounds of dried yolk. Production dur-
g June last vear consisted of 1,643 -
000 pounds of dried whole egg, 411 .-
000 pounds of dried albumen and 598, -
000 pomds of dricd yolk,

The quantity of frozen egg pro-
tuced during June totaled 41,265,000
pounds, compared  with 39,678,000
pornds in June last year and 45,124,

are conlributors,

tion of their loyalty 1o and support of
the whole industry,”

These firms are:

Amber Milling  Division, Farmers
Union Grain Terminal Association, St.
Paul, Minn,

Capital Flour Mills, Division Inter-
national - Milling  Co.,  Minncapolis,
Minn,

Commander-Larabee  Milling  Co,,
Minneapolis, Minn,

Crookston Milling Co., Crookston,
Minn,

Doughboy  Industries, Ine., New
Richmond, \Wis,

General - Mills, Ine,,  Minneapaolis,
Minn.

H. H, King Flour Mills Co., Min
neapolis, Minn,

King Midas Flour Mills Co., Min-
neapolis, Minn,

North  Dakota  Mill & Elevator,
Grind Forks, N, D,

Pillsbury  Mills, Tne., Minneapolis,
Minn,

The duruwm milling companies hought
atotal of 51 shares at a value of $12,-

000 pounds the 1946-30 average, Froz-
en egg stocks inereased by 20 million
pounds during June, compared with
an inerease of 27 million pounds dur-
ing June last year and the average in-
crease of 23 million pounds,

On the Mighty St. Law-
rence River

g

The “Emeritus” and the “Chemist”
enjoying a boat ride on Canada’s great
river scaway on the Island King 11,

. the afternoon of Tune 20, the last day

of the 1952 convention,

730, Individual purchases are not dis-
closed because of the same policy that
applies 1o individual  manufacturers,
that their individual contributions e
not disclosed. Tn conneetion with that
actionr, the durum group last  May
geatly enlarged their support of the
durin wheat division nfl the: Wheat
Flonr Institute,

The board of direetors of the Na-
tional Association, at its June meeting
in Montreal, expressed its appreciation
of the help, and particularly of the
spirit that prompted the support. In
this was joined the approval of the
National Macaroni Institute commit
tee, of which Past Presidemt C, W,
Wolfe is chairman, Tt was also unan-
imously voted to canvass all the other
important suppliers, offering them an
opportunity to purchase institute shares
to increase the funds to e made avail-
able for the many promotional activ-
ities that will redound to the general
henefit of both the manufacturers of
macaroni-noodle  products aml - sop-

(Continwed o Page 30)

50% Increase in Con-
tributions Approved

On recommendation by the board o
directors, NMMA, presented 1o the
geueral convention June 27, 1932, the
closing day of the 1952 associatin
meeting in Montreal, Canada, by 1
rector C, L. Norris, a resolution w.s
unanimously adopted by the body, uj-
ping the monthly contributions to the
National Macaroni Institute fund from
1 cent to 1% cent per bag, starting
August 1, 1952, 1t is planned to have
the added revenue accumulate in a re-
serve for special projects, such as 1e-
search, work with the medieal profes:
sion, greater activity in the restaurant
hotel and institutional fields, movics
and television to promote the industry,
and any of the many other activitics
that produce beneficial results for the
industry generally,

When it is noted that the rice indus-
try, a competitor of the macaroni in-
dustry in the food field, has estab-
lished a promotional fund of $3,000.
0X), the increase in contributions to
the National Macaroni Institute is very
modest, indeed!

Cable: Braibanti—Milano
Bentley's Code Used

* k& k Kk *k Kk Kk *

machines.

to pre.drying in our rotary drums.

U.S.A. REPRESENTATIVES:
Eastern Zone: Lehara Sales Corpn., 485 Fifth Avenue, New York 17, N. Y.
Western Zone: Perrish Steel Products Inc., 1266 S. Maple Avenue, Los Angeles 15, Calif.

MILANO—Via Borgogna 1, (Italy;

CONTINUOUS DRYERS WITH MOVABLE TRAYS FOR SHORT CUTS

After successful tests over period of one year, Barilla Factory, Parma, ordered seven of these
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This apparatus ensures the final drying of large and me-

dium sized shapes which have previously been submitted
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(Continued from Page 28)

plicrs.  Names of additional share-
holders will be announced from time
to time,

Up to 1932, the National Macaroni
Institute was Faanced by voluntary
contributions e one cent a sack on
farinaceous ingredients used by maca-
roni-noodle manufacturers, So pleased
were they with the way the fund was
used in the many product promotion
activities, and in recognition of the
nead of more money to finance other
necessary activities, the manufacturers
at the Montreal convention unanimous-
Iy approved a 50 per eent increase in
their contributions to the NMI, mak-
ing the base rate one-and-a-half cent o
bag instead of one cent,

“"Encouraged by the cumulative ef-
forts of the National Macaroni Insti-
tute, macaroni and noodle manufactur-
ers are now doing the best job of ad-
vertising and merchandising they have
ever done in their history,” says C, W,
Wolfe, chairman of the institute com-
mittee. “More related food advertis-
ers are using macaroni, spaghetti and
egg noodles . “heir placements because
of the publicity support offered by the
National Macaroni Institute and the
merchandising backing of its members
in the ‘nacaroni industry.”

The  per capita  consumption  of
maciront products increased last year
aboat_one-half pound per person—
from 6.3 pounds to 6.73 pounds., The
semolina grind by the durum mills of
the country in 1951 was up more than
9.5 per cent over 1950,

Suppliers of the industry’s needs,
other than the durum millers, and the
remaining  macaroni-noodle manufac-
turers who are not presently helping to
finance the necessary and needed prod-
uets promotion work of the institute,
are invited 1o become either share-
holders or supporters, investing small
sums for advancement of the business
in which their interests lie,

“In order to consolidate the gains
that have been made and to expand the
cfforts which are bringing such en-
couraging results, additional finances
are needed to expand the program,”
says Mr, Green, “*Supplicrs to the in-
dustry, who can directly benefit in in-
creased sales volume “of their own
products with the increased consump-
tion of macaroni and noodle products,
are invited to participate in the fine
cfforts of the National Macaroni In-
stilute, As investors in shares for the
1952 program, they will be given a
voice in determining institute policy ;
they will be recipients of information
and bulletins issued by the institute.
They, and non-participating macaroni-
noodle manufacturers, should gain in-
spiration by noting the number and
class of manufacturers who are now
loyally supporting the institute's pro-
gram, These in addition to the durum
mills listed above,
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American Beauty Macaroni Co..vvvniinnnnennsoiinnnn, Denver, Cal,
Porter Macaroni Couevovnyny ouy,, .00 Salt Lake City, Uah
American Beauty Macaroni Couovvunvnsnnnnn ... 0000 Kansas City, Mo,
Pacific Macaroni Cou.ooovunvunnn,,,, ..., 0000 Los Angeles, C.lif,
Macaroni Manufacturing Co..ooovuvnn oo Wichita, Kins,
American Deauty Macaroni Co., oo\, veveaaa St Louis, Mo,
Anthony Macaroni & Confectionery Cooovvvinnnnni,., Los Angeles, Calif,
Vo Arena & Sons, InCouvvvvunnnonnnnnnnnnn ., 00T Norristown, %,
Puitoni Products, Ine..oovuvuyennnn ... 0000 New York, N Y,
L an Jose, Calif,
California-Vulcan Macaroni Co...ovoo.o..... coveevoccoSan Franciseo, Calif,
Carmen Macaroni-Weber Noodle Co.. ooy vonnnonn oRdial el Calif,
Colonial Fusilli Mg, Co..vvvuyurnnnnennnnn, 00 Brooklyn, N, Y,
T Cronmete €00 vw et ioiss sns acoss s s s .\Iium-upui‘is, Minn,

Cumberland Macaroni Mg, ..., 000000 Cumberland, Md.
Delmonico Foods, Ine...ovou oo, T s+ coneene e Louisville, Ky,
DeMartini Macaroni Co,, Ineee s ovvuennnrnnnnnnn 0000 Brooklyn, N, Y,
Doughboy Industries, o ,,....,...........0 """ New Richmond, Wis,
LFichler's Noodles, . ovvvus vovevinssnssnsisnnnnn, Long Island City, N, Y,
El 'aso Macaroni Co.....ov'uus. B AN A S e 4 B ‘I Paso, Texas
Faveo Macarom €0,usi s s aessinsssnsnrsississanbsanmsssmsd Scattle, Wash,
Florence Macaroni Mfg, Co..oooovuenno onno. 0000 Los Angeles, Calif,
Lort Worth Macaroni Co.,.oovvvvnrnnnnnnnnn 00 .« Fort Worth, Texas
Fresno Macaroni Couvoovvuunnnnvinn,onnn ., 000000000 I'resno, Calif.
Genoa Macaroni Factory srersesiiennisasa e San Francisco, Calif,
Alfonso Gioia & Sons, Inc,,,..,....... ... Rochester, N, Y.
Globe Mills-Pillsbury Mills, Inc......................000 Los Angeles, Calif.
Golden Grain M i Ci San Leandro, Calif.
Golden Grain Macaroni Co.,.vvuvyuunnnn,oonn. 00000 Scattle, Wash.
Gooch Food roducts, ...vuuvnsennnnnnn. .. S aT e Lincoln, Nebr,
A, Goodman & Sons, Tne...ovneveenn 00 Long Island City, N, Y.
1, J. Grass NOotle Cohavvioanninenesesnnssronosssssnsinss,s, Chicago, 11,
Horowitz & Margareten. ......o.ovinrninnsnnnnil, Long Island City, N, Y.
Ll Mavatonl Couli st ianmsim s unsa s ot o Cleveland, Ohio
Italian-American Paste Co.ouvvrriiinnnnnnnnnnn San Francisco, Calif.
Ketley Produets. . oouovv e nnnnnnnnnnnn, A B Dayton, Ohio
Kientzel Noodle Co, Ineousoueviniinnnnnnn 00 St. Louis, Mo,
Kuertz Food Products Co..,.vvurnsssennnn 000 Cincinnati, Ohio
La Preminta Macaroni Corpo.vvvuninennninnnnnnnnn 0 Connellsville, I'a.
V. LaRosa & Sons, Incoovvvesovinniiiinnnnnni 0 Brooklyn, N, Y.
T e S i Harrisburg, 1'a.
L), Merling: & SariR, s veouiniiniao sominmamsss roeoyass Oakland, Calif.
Mill-Birook Macaroni Coouvvvviuiniinisssnsnnnnnnn Minneapolis, Minn,
Minnesota Macaroni Coovvvvereisnssssnsnnnn, veveveea St Paul, Minn,
Mission Macaroni Mfg, Co..vvvvirininnnnnnnnnnnn 000" Scattle, Wash.
Monett’s Noodles, vuvvvvuneneniinnnennnnennnnn, 20000 Columbus, Ohio
Gy B MUBer €0, v vn s ismsesasinissitnsnes s Jersey City, N 1.
National Foods Products, Tne..o.ooveeennnn o000 New Orleans, 1a.
National Macaroni Mfg. Co "assaic, N. |

iluul, Calif.

A Palazzolo & Couuvvvvniiiiiniiiininnnnnnnn 00 Cincinnati, Ohio
Frank Pepe Macaroni Co., Ine....o.oo... L., 00000000 Waterbury, Conn.
Tne PIaRomn Cois 25 vrmens crnog spesmmmmme s s o ¢ Cleveland, Ohio
Prince Macaroni Mfg. Co.....ovooon, L, Lowell, Miss.
Procino-Rossi Corpooounninannn.,... e Auburn, N, Y.
SUAKCEINIE 0 c.ixo 33010550 68 054475 50905 5 et st i Chicago, 11,
(Jll-’llit}' Macaroni Coouvvvnniinninininiinnnnn.. covneseed St Paul, Minn.
Ravarino & Fresehi, Tnc...oovoiueuionvnsenn e, veenee e ot Louis, Mo
Roma Macaroni Factory.....ooovviviiininnnnn oo San Francisco, Calif.
T Mcemphis, Tenn
Ronzoni Macaroni Coovvvviviinreeernsnnnnnnnnn, Long Island City, N. Y.
Roth Noodle Co.vvvuvvvvinnvnnnnnnn, R R T e e Pittsburgh, 1"
A Russo & Co, e e ivviiinnniniiinees i, Chicago, 11l
St. Louis Macaroni Mfir. Co.vvvivvnivinininnnsannnnnsnnns St Louls, Mo,
San Diego Macaroni Couunvironennnnenrnnnnann. tovaewe San Diego, Calif.
Schmidt:Noodle Coivamvaipapss bnsemmaiasn smm o ety & Detroit, Mich.
T 7 U7 S o R M e S o S C i Omaha, Nebr.
Superior Macaroni Couuvvuvereivvriiiennnnssnsnssnsiin, Los Angeles, Calif.
Tharinger Macaroni Couuvveenrevrennnnensrennnnnnonnn s, Milwaukee, Wis.
U. S. Macaroni Mfg. Co, Inc..vovunvennn.... A Al | .Spokane, Wash.
V. Viviano & Bros, Macaroni Mfg, Co.....ov''rrsnrsonnrenn., St. Louis, Mo.
Weiss Noadle Co......... SRS AR e R Tl i L Cleveland, Ohio
Robert William Foods, Inc............... RN e ....Los Angeles, Calif.

A. Zerega's Sons, InC.vvvvernnnnnnnennn. TS Cr T S Brooklyn, N. Y.
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your WPHM package!

Macaroni shelves are crammed with packages
+ +» yours has to be a real standout to attract
and sell today's self-service shopper! That's
why macaroni and spaghetti manufacturers
naturally turn to Milprint packages — for
that extra sparkle, that bonus punch, that self-
selling display that turns casual glances into
solid sales,

What are your package requirements? Varied
materials for packaging different products?
New, higher-appeal designs? The “right”
printing process to assure a successful result?
Milprint provides them all—in greater variety
and better quality than any other source. Call
your Milprint man first!

Printed Cellophone, Pliofilm, Polyathlens, Acelote, Glas-

sine, Foils, Folding Carfons, Bags, Lithogrophed Disploys,
Printed Promolional Malerial,

o




Visiting Italy
Mrs. Nicholas Traficanti of Tucson,
Ariz., whose husband was formerly in
the noodle business in Chicago (Trafi-
canti Brothers) but is now a water
baron in Tucson, and her sister, Mrs.
Joseph Gatto of the Imperial Hard-
ware Co,, Chicago, are touring ltaly,
though spending most of their time

with their father in Sicily,

Heads Buitoni's Chem-
istry Research

Miss Joan E, Thimm, previously in-
structor in chemistry at Adelphi Col-
lege, Garden City, L. L, has been
named head of the food chemistry re-
search department  of the  Buitoni
Products Co,, according to an an-

Miss Thimm

nouwncement made by Giovanni - Bui-
toni, head of the company.

In her new capacity, Miss Thimm
will study chemical problems as related
to the food industry, Currently, she is
working on a study of the low-sodium
content of macaroni for the Buitoni
coneern,

Her work will be developed in co-
operation with the Buitoni plants in
Ialy and France, Mr. Buitoni reports.

40th Safety Congress

The 40th National Safety Congress
amd Exposition will be held October
20-24, Chicago. Sessions on industrial
safety scheduled for Conrad Hilton,
Congress, Morrison and Sheraton ho-
tels; traffic safety sessions at Congress
hotel; commercial vehicle, transit and
farm safety sessions at La Salle hotel;
school safety sessions at Morrison ho-
tel, and home safety sessions at Conrad
Hilton hotel. For further information
write R. L., Forney, general secretary,
National Safety Council, 425 N. Mich-
igan Ave,, Chicago 11, 111

Helen—*1 hear your husband is a big gun at

the defense plant.
_ Esmerelda—*He sure is , . . he's been fired six
times,

TINE

MACARONI

PMMI Convention

The program committee for the 20th
annual meeting of the Packaging Ma-
chinery Manufacturers Institute, to be
held September 11-14 at The Home-
stead, Hot Springs, Va., will consist of
Charles 1., Barr, chairman, F, B. Red-
ington Co.; John I Corley, Miller
Wrapping and Scaling Machine Co.;
H. Lyle Greene, Peters Machinery Co.,
and G, Radeliffe Stevens, Elgin Manu-
facturing Co. Mrs, Helen Stevens will
be in charge of the ladies' entertain-
ment committee,

According 1o the chairman, there
will be three business sessions for dis-
cussion of current industry problems,
with speakers of national prominence,
to be later announced, The annual busi-
ness meeting of the institute is sched-
uled for Thursday morning, Septem-
ber 11, The 20th annual banquet will
be held on Saturday evening, Septem-
her 13,

Shellmar _ﬁ;;ointmenl

Shellmar  Products Corp. has ap-
pointed W. R, Eichelberger to the post
of general sales manager of its flexible

The July 1, 1952, Durum

Picture

July and August Weather Will
Determine Harvest

In an official letter 1o the National
Macaroni Manufacturers  Association
I M. Tetersen, head of the durum
millers group, expressed deep concern
about the durum wheat supply situa-
tion for the coming crop year. The
government crop prediction of durum
on July 1 was less than 21,000,000
bushels, Official figures on the carry-
over as of July 1 are not yet :‘I\'ililﬂll"t‘,
but a survey indicates that a likely fig-
ure would be 15,000,000 bushels, This
is arrived at in the following manner:

Owland 1A/, e iinniviismsvantives
Grinl, 6 MOMhS. v oisuiasosvasaisss

Sewl
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packaging division, with headquarters
in Mount Vernon, Ohio. He is a for-
mer member of the firm of Roben
Heller & Associates, Cleveland, i his
new duties, he will report to Robert [,
Lee, vice president in charge of sales
of Shellmar's flexible packaging ivi-
sion,

Shellmar has also announced ap-
pointment of Edward C. Crowley (o
the position of manager of Shellmar de
Mexico, S, A, L. K, Hanson, who has
been combining the duties of manager
of the Mexican company with the
management of Shellmar's foreign op-
erations and export organizations, will
now devote his entire time to the latter
responsibilities,

Crowley, a long-time resident of
Latin-America, has previously been
connected in executive capacities with
the General Moltors overseas organi-
zalion,

Twenty-four per cent of all drivers
involved in fatal automobile accidents
in the U, S. last year were between
the ages of 18 and 24,

L L L

based on usage during the past few
years,”

“These figures show a carryover on
July 1, 1953, of 3,000,000 bushels
which, from past experience, is less
than an absolute winimum usually car-
ricd on farms at that time and un-
available for milling use. The durum
mills urged, therefore, that the macaro-
ni industry give serious consideration
to ways and means of stretching the
durum wheat crop to the fullest pos:
sible extent,”

It is pointed out that, while Canada
will apparently have a good durum
crop, the technical and political con-
siderations will make it virtually im-
possible to import any of this grain.

................. 39,132,000 Lushels
....... 12,500,000

..... . 1,500,000 23,921,000

O hanik 030752, v i cavanie s inamantg 15,211,000
Crop estimate, government., . ...... oA S 20,978,000.
Supply for crop year starting 7/1/52...... i 36,189,000
Estimated usage of durum wheat between
7/1/52 and 9/1/53:
Mill grind, 14 mos, @ 2,000,000 permo......., 28,000,000
Seed requirements spring 1953.............. 4,000,000
Feed, cereal and other uses. . . .. R T 4,000,000
Export or in position for export as of 7/1/52, 1,000,000
161 WV, R S e e o 37,000,000 bushels

“The seriousness of the durum
wheat supply situation is apparent
from the above figures, indicating that
there is not enough durum available to
meet  durum  milling  requirements

The present quota is 795,000 bushels
per year for all Canadian wheat, ant
even if it was all durum, it would no!
help the domestic supply situation
materially.
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Maldari Dies are known for Quality, Workmanship, Precision—
and Maldari is known for Service, Reliability, and Guarantee

T T T T T I

e o

D. Maldare & Sons

180 GRAND STREET
NEW YORK 13, NEW YORK
U.S.A.

Manufacturers of the finest Macaroni Dies distributed the world over
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Town Toppers
Here's a Quick Look at:

James T. Williams

In a factory at 428 N, First street,
the elbows of macaroni roll out by the
ton and the spaghetti unravels by the
mile, The public’s appetite for these
products  continues to  increase in
America and production at the Cream-
eite Co, keeps pace,

P'residing happily over this lourish-
ing firm, which distributes its products
more widely than any other such es-
tablishment in the country, is young
(39) James Thomas Williams,

Williams bears the same name as his
father, whom he succeeded as presi-
dent when the senior Williams died a
little over a year ago, Williams senior
originated Creameties, the first thin-
wailed, quick-cooking elbow macaroni.
The firm now markets a myriad of
macaroni and spaghetti products un-
der three labels,

Williams has been lending a hand
with the busines since he was 14, when
he began working Saturdays and after
school (Dasilica, De La Salle, St.
Thomas, University of Minnesota).

During the war, Williams served 15
lonely months as a sergeamt at a
weather station northwest of Church-
ill, Canada, There were only six men
in the detachment.,

One of their few amusanents was
hunting  (ptarmigan, Caribog) and in
this young Williams was following dis-
tinguished precedent. His father was
one of the area's best-known sports-
men, famed not only for his skill in
hunting but also for the scale on which
he pursued the hobly,

Williams does not get much chanee
nowiadiys o follow in his father's
hootsteps, In addition to the business,
there are chores incidem to 3 large
family, He and his wife Dolores have
five children. They now rent a house
on Goodrich avenue, St Paul, but are
louking for a larger home,

From The Minneopolis Star, July 31, 1952,

Macaroni Question Box
How can macaroni made from dy-

rum semoling lour be made to retain

its starch? Comments and suggestions

THE MACARONI JOURN

from millers and mamufacturers are
invited,

Questien:  We manufacture maca-
romi products using a granular semo-
lina Nour (made from amber durum
wheat) and we periodically experience
trouble due to the fact that the semo-
lina does not retain its starch. Will
you please indicate, if possible, what
should he done or what ingredients
should be added 10 the mix so that
the  senn flour may relain its
starch? We are particularly interested
in remedial measures to be' taken dur-
ing the processing of the macaroni,

Any comments on the most suitable
procedure  for  the manufacture of
macarom, using semoling flour, will
also be weleome,

Doing Fine Distributor Job

Charles Presto, former manager of
the Roma  Macaroni Manufacturing
Ca., Chicago, is revorted doing an ex-
cellent job in distributing Prince Mac-

Mr, Presto

aroni Manufacturing Co. products in
the windy city, A modern one-story
building has replaced the old factory
that was destroyed by fire  some
months ago, and Mr, Presto is using
the new plant zs his headquarters.

Cellopha;e in Ample
Supply

During the past few months, there
have been conflicting stories in the
trade press about the supply of Cello-
phane. Some of them impi  that Cello-
phane s, or soon will fn- in short
supply, These reports have been dis-
o uraging to manufacturers interested
in using Cellophane on their products.

To clarify the supply situation, the
National Production Authority issued
a publicity release July 8 on a’meeting
with the Cellophane manufacturers in-
dustry advisory committee, It reads
in part:

“Cellophane production is now more
than adequate to meet present demands

A = e gl 1 3 v
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and no immediate Cellophane shortige
can e foreseen, the Cellophane man-
ufacturers industry advisory commitiee
cimphasized today at its meeting with
officials of the National Production
Authority, Department of Commerce,

“Committee. members  eriticized
NPA's listing of Cellophane as 4
scarce material in its revision ot Des.
ignation 1, issued June 5, 1952, and
contended that it hias disconraged 1he
use of Cellophane and ereated the i
pression of a shortage, Although Col-
lophane was inadvertently included on
the list of scarce materials, NI'A offi-
cials assured the committee that steps
are now being taken o have it re-
moved,

*There is no backlog of orders, in-
dustry is operating below eapacity nd
new  production facilities are being
wlded, the Cellophane manufacturers
said. Volume of business is generally
helow that of 1951 and the seasonal
peak demand that usually develops in
October is not expected to tax pres-
ent  production  facilities, members
said,”

Industry  members  attending  the
meeting included  John W, Liule,
American Viscose Corp., Philadelphia;
George W, Low, Jr., American Vis-
cose Corp., Fredericksburg, Va.; ], I
Dean, I 1, du Pont de Nemours &
Co,, Inc,, Wilmington, Del.; M. L.
Herzog, Ecusta Paper Corp., Pisgah
Forest, N, C.; R, R, Hopper, Ecusta
P'aper Corp,, New York City,

Comments and
Suggestions

“It would seem from the inquiry
from the manufacturer that, during
the cooking process, there is a sub-
stantial loss of the starch, This may
be due to different factors, such as.

1—Poor protein quality of the sen
olina flour,

2—Large amount of bran present

3—Poor manufacturing process,

4—Low protein quality, .

“Suggest sending sample of raw ma-
terial to a commercial laboratory for
analysis and specific consultation.” . . .
James J. Winston, NMMA director of
research,

"Joshuas” to Match Books
Advertisers

Marking the 60th anniversary of
the use of book mate’ s as an adver-
tising  medium, a competition  and
awards for “distinguished use of book
match  advertising,”  has  been an-
nounced by the Match Industry Infor-
mation Dureau,

Awards will be presented to adver-
tisers in cach of 41 classifications of
industry, Top award in each category
will be a *Joshua,” a three-dimensional
bronze plaque shaped like a match
book,

The Joshuas, planned as an annual
award, are named for Joshua Pusey,
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Philulelphia patent attorney who in-
vented mateh books. They will be pre-
sentecd on September 26, anniversary
date of the patent,

Ihesign (J the match book awdvertis-
ing will be the basis of the awards
competition, a  spokesman  for the
Match Industry Information DBureau
explained.  Costliness of the match
books, quantity ordered, and distribu-
tion methods will not be factors in the
judging.

Honorable mention scrolls will e
presented to runner-up entries,

Al commercial advertising  match
books distributed between July 1, 1951,
and July 1, 1952, will be eligible for
atry,  Advertisers who used more
than one design will be permitted to
enter eieh design,

Technical Dietitian

Serafina Traficanti, eldest daughter
of Mr. and Mrs, Frank Traficanti,
Chicago, is now a member of the die-
tary staff of the V.A, Hospital at New-
ington, Conn., near Hartford., She ma-
jored in dictetics at Mundaline Col-
lege, Mundaline, 111, and interned at
Hines, Vaughn and  Michael Reese
hospitals in Chicago, Her chief dutics
are planning the diets of veterans in
the government hospital,

There's no need to change anything in
this world but people's hearts.

THIE MACARONI

JOURN
BLACK STEM RUST -

(Continted from Page 24)

conditions for rust development and
spread,

Southeastern  South  Dakota  and
southern Minnesota have had suffcient
moisture throughout the season (o as-
sure good crops, barring other mis-
haps.  While the condition of oats in
these arcas is good, the sands are only
fair. Corn, soybeans, flax, barley, for-
age and pastures are very good in these
arcas which have had sufficient mois-
ture since spring seeding.

The stage of the wheat in South Da-
kota varied from jointing to early
dough. Harvesting wili start in some
ficlds three weeks earlier than in other
fields nearby. I do not see how there
can be an orderly marketing of grain
from south to worth in the spring
wheat area this year,

Leal rust is heavy and killing the
leaves in some fickds throughout south-
castern South Dakota and Minnesota,
Heavy leaf rust occurs now only in
those arcas that have not suffered
from drought, Loose smut is heavy
again in many fiells of Mida and pres-
ent in some other varicties of wheat,
barley and oms, Greenbugs could be
found in many fields, although they
caused little damage. Grasshoppers are

Al 15

present but were found to be doing
little damage at present exeept ina few
areas in central South Dakota. Cut-
worms were observed, but severe dam-
age from them was rather local,

NMMA JOINS PROTEST

(Continwed from Page 26)

new formula of rates for macaroni
and noodles (generically classified in
the canned goods lists) in which a
mileage scale will be the poverning
factor, Short haul traffic (up to 300
miles) will have the substantial car-
load reductions. Long haul traffic will
have rates at slightly less than the
present level, These new rates will in-
clude the 15% increase, The less car-
loadd rates will not be redueed.

The motor carriers will publish a
new  freight  classification, adopting
many of the rail principles, The less
truckload ratings, wnder the new seale,
will be the same as rail (producing an
approximate 207 increase) however,
to retain the truckload traffic, the
truckman will publish competitive com-
modity rates from and 1o principal
cities where the freight moves in vol-
ume, These new rates will be substan-
tially Tower than rail rates, but will

Exterlor View—Lazzare Drylng Room 4

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. ]. Union 7-0587

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

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

MIXERS
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have a higher minimum weight than
those presently in effect.

This report has considered the coun-
try as a whole. In some sections great-
er increases will exist, in others, re-
ductions have resulted, due to the re-
vamping of the rate scales.

Respectiully submitted,
Francis R.” Yantz, Chairman

RESOLUTIONS
{(.'Imlrl'ﬂm'd from Page 10)

opinion, after a areful study of the
evidence, the consumer is laboring
under the belief that protein macaroni
is not just slightly starch reduced but
greatly so, That it contains valuable
protein, whereas standard  macaroni
contains none at all,

While it is not my desire to enlarge
upon the technical data revealed to you
by Mr. Winston, I should like to point
out that protein macaroni contains
about 8% less carbohydrates than
standard macaroni; that although pro-
tein macaroni has anywhere from
about 5% to 10% more protein, it is
just a plain fact that all macaroni prod-
ucts are usually eaten with seasoning
of some kind, or in combination with
other foods, It is this combining with
meats aml meat sauces, oils and veg-
ctables which results in the real bene-
fits of macaroni in the dict, We should
not be impressed, therefore, beeause
some experiments with rats wherein
plain raw protein macaroni and plain
raw standard macaroni showed some
improvements in the physical functions
of the rats which were Ted the former.
The fact still remains that human
beings, our customers, prefer to eat
their macaroni with seasonings, and in
combination with other foods, and that
vaten in such manner, there is little or
no appreciable difference between the
one and the other, For this reason, the
Food and  Drug  Administration re-
fused 1o permit the labeling of maca-
roni products as “glutenous” or with
similar expressions, and you are re-
ferred 1o the language used in para-
graph 45 of the Federal Register dated
Dee, 23, 1944, For similar reasons, the
sime - government agency 1efused a
standard for prowin bread, and the
language of paragraph 26 in the Fed-
eral Register dated May 15 of this
year definitely indicates” the govern-
ment’s belief that protein bread makes
no real contribution, principally be-
cause there is no evidence of a defi-
cieney of protein in the average dict,
In like manner, although the discus-
sions had were informal, the gentlemen
we interviewed in the New York State
Department of Agriculture office at Al-
bany, voiced their opinion to the ¢ffect
that a prolein macaroni product was
not indicated  because there was 1

wealth of protein to be derived from
the excellent foods that are available
for use in combination with standard
macaroni, The conclusion seems evi-
dent, therefore, that there is no real
need for protein macaroni, It seems
just as evident to this committee mem-
ber that whatever demand there is for
such a product, it is based upon a con-
sumer misunderstanding of the benefits
to be derived from its use,

The question now raised is; “What
effect will the continued presence of
this product on the market have on the
macaroni industry?”"  In  connection
wilh this issue, we must consider the
prices asked for protein macaroni,
IFrom my own observations, the cost 1o
the consumer is almost double that of
standard  macaroni,  Without going
into the matter of raw mdterial cost,
let us confine ourselves to the more
important issue of whether or not this
new product will be sold at the expense
of the old. 1 am told that over one
billion pounds of macaroni products
were sold and consumed in the United
States in the year 1951, Will the con-
tinued presence of a product which
costs as much as it does, and which
contains so very little, if any henefit to
the consumer, add to or subtract from
that figure in the current year and in
future years? Tam convinced that pro-
tein macaroni is heing sold at the ex-
pense of standard macaroni, T believe
that it is true that the housewife who
buys protein macaroni buys it in place
of the standard product “she used to
buy. And, since the cost to her is
touble, she docsn't buy as much as she
used to, Simple arithmetic will quickly
reveal what implications can be ex-
pected from a widespread growth of
such a practice, Aside from the rela-
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tive bencfits to be derived from iy
use, if protein macaroni brought new
users of macaroni into the marke
from an industry standpoint the prod-
uct might be considered an acceptable
adjunct, to the standard product. Bt
add together what has been said about
those benefits and the realization that
protein macaroni will be sold in Place
of and in lesser quantity than stan-
ard macaroni, and the conclusion st
be evident that the new product is not
only of little benefit to the consumer
but a real threat to an industry which
has been making beautiful strides pro-
duction and sales-wise, Let us bear i
mind that the only effective ' 1o
merchandise and sell protein macaroni
is to play up the angles of starch re
duction and increazed protein, Wheth-
er this is done modestly or with
abandon, the effeet will be 1o make the
consumer more and more starch con-
scious, with the danger that macaroni
in the diet might very well be omittel
cnliretly. Most consumers don’t buther
to find out how much real starch dif-
ference there is between one product
and another, or how much real protein
difference, They are impressed only
with the advertised fact of a difference.
In the absence of a standard for pro-
tein macaroni products, this could very
well lead to a race of protein per-
centages, with consequent confusion to
manufacturers and consumers alike, It
could zlso lead 1o such a conglomera-
tion of ingredients as to make the
product unpalatable, As a matter of
fact, we already have several different
protein macaroni products on the mar-
ket, each offering difterent wereentiges
of protein and each using different in-
gredients in their respective formulac.

As regards ingredients 1o make pro-

Durvm Products Milling Facts

Quantity of durum L{xrl:bducls milled monthly, based on reports to the

Northwestern Miller,
weekly milling figurcs.

inneapolis, Minn., by the durum mills that submit

Production in 100-pound Sacks

Month 1952

{Emunry seresiesieiina, . 1,087,057
NEDTUATY siivains e mas s sin, 864,909
Mateh: saaviviiamiin sive e ok 732,491
7Yoo (. 693,917
| (T L M 845,109
TURR 5755 diid wvsmamamncs saamtacs 866,612
e T 726,694
ANBUSE. i s

September ...,

Otober 5 oot nmnn oot
November
Der:mber .

.
L I T S

1951 1950 1949
870,532 691,006 799,208
901,751 829,878 788,338

1,002,384 913,197 013,777
526,488 570,119 589,313
774911 574,887 549,168
666,774 678,792 750,610
561,915 654,857 587,453
915988 1,181,204 907,520
827,485 802,647 837,218

1,197,496 776,259 966,115
382,617 700,865 997,030
827 O8¢ 944,099 648,039

Crop Year Production

Includes Semolina milled for and sold to United States Government :

July 1 to August 1, 1952

726,64

Julyllu]ulyZ?.I95I.......................................... 811,510

»
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tein macaroni: 1 am told that gu'mI
protein. macaroni must be made with
at least some gluten flour, and that
gluten flour is almost im|m_ssihlc o ob-
tain. Whether or not this can be a
factor in the widespread manufacture
of such a product is something for our
millers to tell us. It is mentioned in
this report simply because | believe it
pertinent to the entire discussion,

Gentlemen, this committee member
is definitely of the opinion that pro-
tein macaroni should not be made h]y
this industry. We already have stand-
ards of identity for soy macaroni and
milk macaroni for those who want o
make such products, Let us do all we
an, both in our individual advertising
and with national publicity through the
Institute, to acquaint the consumer
with the goodness of our products such
as they are. Let us tell them that
stamlard macaroni does contain vaiu-
able protein, that it is an energy food
which is casily digested, good tasting,
economical and healthful, Let us try,
if we can do it wisely, to dispel un-
founded exaggerations as 1o the fat-
tening qualities of macaroni,

This member joins with his asso-
dates in urging the adoption bw the
lirectors of the proposal voiced Ly the
chairman of the committee 1o report
on protein macaroni,

Conclusions
It is the unanimous opinion of the

committee that

I. Protein macaroni  violates  the
Macaroni Standards,

2. It does not promote honesty and
fair dealing in the interest of con-
sumers,

J. It is detrimental to the best in-
terests of the macaroni manufacturing
industry,

Recommendations

The committee unanimously offers
the following recommendations ;

1. That the association advise the
inustry that the marketing of protein
niearoni is illegal,

* That the association, in its name,
vefer any and all violations of the
Macaront Standards to the proper gov-
cenment authorities for prosecution,

A That the board of directors pre-
pare and adopt an appropriate resolu-
tion which will in substance express
its resolve that such violations shall be
aggressively prosecuted ; that the reso-
lution e submitted for adoption to the
members of the industry aixd that upon
such adoption copies of such resolution
be forwarded to the Food and Drug
Administration and the Federal Trade
Commission,

Respectfully submitted,
Jaseph Giordano, Chairman
James 1, Winston
Roger FF. Di Pasca
Committee on Standards
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Addendum:

In its deliberation, the committee
wis aware of the fact that failure to
take forthright amd objective action
coull very seriously impair the in-
tegrity and prestige of the industry and
its fool,

It recalled that such a decline in in-
tegrity was suffered many years ago
when the association was ,lil:‘-.‘ii\'l' while
manufacturers adulterated egg noodles
by substituting coloring agents for epg
yolk. The good reputation and in-
tegrity of the industry and its foml
was regained only after agpressive
policing by the industry,

Macaroni and noodle products pres-
ently enjoy the highest degree of con-
fidence and  popularity, Every step
should be taken to prevent the weaken-
ing of the position in the market place,

The association continues 1o police
cpi content, Similarly, it should police
for standard compliance,

L I

RESOLUTION

The National Macaroni Manufactur-
ers Association, representing the man-
ufacturers of macaroni and egg noodle
products, in convention duly assembled
on the 25th, 26th and 271h days of
June, 1952, at Montreal, Canada, here-
i adopts the following resolution :

Whereas there are certain foods now

Presses

John J. Cavagnaro

Engineers

Harrison, N. J. - -

Macaroni Machinery

IKneaders
Mixers
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N. Y. Office and Shop

and Machinists
U. S. A,

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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beimg manufactured amd sold 0 the Food  and Drug  Administration, 10 above
public. under the Jabel of “Protein take such action as will prohibit the  a
Macaroni,” and “Protein Spaghetti,”  contimanee of the violations ahove

“High Protein Macaroni™ and under  statel,

ather similar labels, amd 2. That the association immediately 1952, Maontreal, Caninla,

Whereas such foods so labelad do request the Federal Trade Commiss
not conform o the Definitions and 1o prosecute violators of the “Trade
Standards of Wentity for Macaroni  Practice Rules for the Grocery Indus

Products and, therefore, have no right try Cparticularly Rule 12 and Rule 13 3 Inter &
1o bear the standard name “macaroni,”  thereof ) promulgated by the Federal Railroad Interested n

“spaghetti,” et cetera, and Trivle Commission on March 18, 1932, 1952 Dumm CI'OP

Whereas the said foads, both as 1 o That the association shall direet  From : Tohn W, Haw, Dircetor of
their package and container libels and  the research director 1o expeditiously Agriculwre Development Do, (Continued from Page 21)
in the manner in which same are ad- present any and all complaints of vio- v ‘

\vlli\l'l|_iuhl promoted are in violation  tions of the Standards and/or Trade  To: Bert I Groom, Durum Grower
of existing Trade Practice Rules for Practice Rules 10 the roper govern amd Board Chairman, Greater Norh
the Grocery Industry promulgatd by ment ageney for prosecution,

the Federal Trade Commission, amil

sale of sueh macaroni products is con Administration,

aned faair dlealing in the interest of con- mission,
stimers, amd is detrimental 10 the best 3

Practice Rules for the Grocery Indus- promulgation of this resolution counties ; : '

3 . b . ; * T ; i how muc ar pr - makes ake more money,”
try ol in order 1o safepuard the in o, That the dirvetors of this asso- Now then, Tert, every fiekd exam of how much dollar profit he makes on - make more m mey
tegrity of the macaroni industey and — ciation be empowered o ke suchined showed a preliminary black ston p -5 3 :

: ; b H . iy while he operates ' OIS ceiling o OPS  repulations
its food produets, other amd further measures as may be  rust infection and 1 have grave mis perates under OPS celings  der ] teppiplion
It s Resolved

.- . L ——
-, .
S

R THE MACARON|

Fhat & copy of this resolution. After my drive Saturday and S
Whereas it is the conviction of the  signed by the president and seeretary — day, July 12 and 13, 1 would it th
directors of this association amd the  of this associition, be immediately dis- — average duram yiehl at 10 bushels
membership that the production amd patched 1o both the Food amd D with o range of from six 1o 20 bushels
Federal Sceewity  Some fields miy po slightly above 20,
trary to law s does not promote honesty Ageney and the Federal Trade Con -

S That acopy of this resolution be
interests of the industry, published in the official journal of the  observation was that there is from 13

Now, therefore, in order 10 prevent, association wnd sueh bulletins of the
eliminate and discourage violations of — National Macaroni

Institute as are  coming on. The hest durum [ saw was
the Stamdards of Tdentity and Trade  deemed proper

the complete  in Cavalier  amd  western Townes

required or deemied neeessary tooef givings about duram wheat which is
L That the association immediately  feetuate the decisions herein made and - Tate—much of it still Nowering or ke
vequest the Federal Seenrity: Ageney.  adopted, 11 is heveby certified that the  nels beginning o form, 1 think it i
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lnph-:lr::'ll;::'“:::u|ll\;“r:lu-ﬂ:::l:lr"::'f":}h ging 10 be aovery rusty erop before have ben stqueezend almost o the point There are a number of other e
National Macaroni .\l;uulf:wt1#.». \" frvest. Both Stakman and  Fleteher where there is nothing left, velopments which affeet distribution
socition on the 27th day of h:" agree with me, X I'his matter of distributor miark-ups  patterns in varions ways, Here are a
® g X The above yiekds are predicated on on your products is something which  few:
n Thomas 1. Cunco, Prosidey [l ™ material damage from rust, Given  manufacturers might carefully look in- Transportation and Storage Rales:

Kobert M, Green, Seerctan

lomers,

Northern Pacifie Railway Co,

with its supervisors, and through them
convey information to store managers example, W,
hout those items that are profitable
and those that are non-profitable, and
then arrange their merchandising ac-
andingly,

Dakota Association,

but not many, " Stands arc very gen
erally thin, A lot will depend upon
whether secondary stools produce, My

to 20 per cent of secondary  stools
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Yos-....every Die from our skilled craftsmen is a "Star”
ol Beauly, Perfection and Long Lile. We guaranlee
our producls—recognized and accepled as "Topa" lor
over 20 years,

Our Specially: LONG TYPE DIES
Your worn out Dies repaired by SPECIALIZED ARTISTS,
Get Our ESTIMATES. Consult us on your requirements.

STA MACARONI DIES MFG. CO
57 GRAND ST, NEW YORK
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favorable rust weather, it woull make 10 in order to assure for themselves  The continued  fneresse in rites of
chicken feed out of e durum fiells, = ¢ continued conperation of their cus- transportation, trucking, warchousing,

vl ceteri has inereased costs so much

At the annual meeting of the Super— that manufacturers inoa ot of in-
Market Institute held in Cleveland in stances have heen foreed 1o withdras
DISCUSSIONS— May, several speakers told about care-  from doing business in distant ter-
ful, comtinuous  studies which oper-  ritories or 10 establish nearby plants
ators e making to ascertain the dol-  from which 10 service the arcie. This
lar profit returns on specific products  high  cost of tramsportiation,  which
per square foot of floor space. For  seems 1o be continnally going up, re-
W Dahl, president of quires  manufacturers o constantly
Dahl's Food Store, Des Moines, re-  review their operations,
vealed that their biseuit department Selling — Through - 1 hocsalers s,
produced a profit of $11.43 per square  Direct Selling: “This is a matter which
foot per week. He added “We have  manufacturers are constantly studying,
Manufacturers cAre Interested: ‘This  much more respeet for the biscuit de- This carries o new interest because
sientific. approach to merchandising — partment when it comes so close o (1 of constamtly rising distribution
by distributors is a matter of real in-  the $12.99 for cigarettes .. oLit might  costs: and (2) because tolay there are
terest Lo manufacturers, Every manu-— be time 1o analyze more closely these  many — wholesilers throughout  the
facturer hopes that his customiers will - 40 per cent markup item  which are United States who hive beeome re-
display his produets, and tie in their tking up many square feet in oour tiler-minded  and  have reorganized
store amdd advertising promotions with — stores, Perhaps by remaining in the  their operations to the extent where
the manufacturer’s  advertising, In grocery business, instead of hecoming  they are supplying retailers with goods
view of the grocer's full knowledge o varicty store, we might be able 10 amark-up as low as three per cent ;

and moreover are giving grocers help-

wery procduct, and particularly now So long as distributors operate un- ful assistanee 10 sell more pools,

and - squecze Grocers Are Going to School: This

anl squeezed margins, it is understand- mirging, here is something for manu- industry, as | ostated hefore, hias b
e why a grocer will give preference  facturers 1o take into comsideration  come hig business and pretty much s
o promoting those items which have  when lowering their prices: find ot scientific operation,  Several of  the
a stisfactory mark-up, The marging  how your change in price affects the  wational distributor associations live
of many of the eflicient distributors — distributors’ markup,

made arrangements with universities

JACOBS-WINSTON
LABORATORIES, Inc.

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

|—Vitaming and Minerals Enrichment As-

L says.
Dont be a Y
2—Egg Solids and Color Score in Eggs.
Yolks and Egg Noodles.
vo M B I E 3—Semolina and Flour Analysis
4—Rodent and Insect Infestation Invesliga-

tions. Microscopic Analyses
5—Sanitary Plant Inspections

A Vombie is a person who, though
living, is dead ns far as his country is
concerned, because he isn't registered
and can't vote,

(The way to bring a Vombie back
to legal life is to get him registered,
Tell him WHEN, WHERE and HOW,
Then haunt him until he does.)

James ]. Winston, Director
156 Chambers Street
New York 7, N. Y.
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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

Cvzr 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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whereby grocers take special courses
in grocery merchandising, and many
have enrolled,

Changing Consumer Buying Habits:
Self-service markets have changed the
habits of buying groceries by the
American homemakers. Now they go
to the super markets regularly to” buy
large orders of groceries, and tote them
home, There seems to be no reluctance
on their part to take home big bundles,
Refrigeration in the stores and in the
homes have also changed  consumer
buying habits. Now housewives load
up their dee boxes and deep-freeze
units with perishable and semi-perish-
able products and always have an ade-
quate supply of a great varielies of
fonds handily available,

l;'u!r'uy Habits: This improved re-
frigeration and availability of ready-to-
serve and quickly prepared foods have
changed the cating habits and natural-
Iy the buying habits of many people.
Convenient fods have a very popular
consumer acceplance,

“"Qualifications and Responsibilities
of Present-Day Management”

The major changes which are con-
stantly occurring have added greatly
to the responsibilities and  required
qualifications of present-day manage-
ment, Instead of ownership manage-
ment, today most concerns, notably the
larger ones, are operated by profes-
sional management, whose responsi-
bilities embrace many more factors
than confrontud the management of
another day.  Today's  management
must seriously concern itself with:
financing hluf’gl-ls: stockholders  and
their relation 10 management;  the
whole field of human relations includ-
ing employes, customers, suppliers and
all the publics we serve; developing
executive persomnel to prepare them
to take over management ; new tech-
nologies of mass production and avail-
ability of raw materials ; changing dis-
tribution patterns; the whole fickl of
relationship with government; taxes :
inflation ; international problems; wars
and threats of wars,

All of these, added together, are
part amd pareel of our big job to main-
tain freedom of enterprise versus the
so-called welfare state. We live in a
highly dynamic economy, and today's
management must keep pace with the
constantly \'h:mgiug patlerns,
agement no longer operates on
a hit-and-miss basis or on hunches.
Instead, its operations are guided by
research, science, and experience. We
all know the pitfalls that await man-
agernent when it tries to play by ear
instead of playing the music as it is
written by research for our great eco-
nomic instrument of modern business,

Manufacturers - Management  leans
heavily on research for new uses, bet-
ter production methods, better pack-
aging methods, better marketing meth-
ods, personnel training programs, et
celera,

Distributor-Management leans heav-
ily on research to select locations and
types of stores for efficient operation ;
how best to display the merchandise,
what produets to stock, the best kind
of refrigeration,  shelving,  display
cases, et cetlera,

Farmer-Management depends on re-
search for its selection of seed, fer-
tilizer, disinfectant, the kind of crops
to grow; improvements in breeding,
feeding, and management of dairy
herds ; compliance with regulatory laws
Eoverning sanitation of premises and
the health of animals and people em-
ployed, all of which is required be-
fore your company and the dairymen
can start doing business together,

Yes, the food industry has become
a highly scientific business,

It is important to note that the cost
of many t;jn-rnliug items of business
today arc fixed beyond the control of
the manufacturer . . . the prices he
pays furmers, labor costs, taxes, trans-
portation, ¢t cetera, There is very lit-
tle management can do to reduce these
dollar expenses. Therefore, it depends
heavily on research and other ingenious
methds of effecting savings and pro-
moting efficiencies, in order to obiain
greater production at lower costs, in
order to be in the best competitive posi-
tion to do business, This situation
clearly cmphasizes the nece ity for
everyone connected with a business to
do his best job; it points out particu-
larly the great interdependency which
exists hetween salesmen in the field
and the men and women who make the
goods in the factory,

Management should take a new look
at its exceutive personnel to make sure
it has people in the organization capa-
ble of assuming responsibility  when
the present management retires, What
are you doing about this in your com-
pany ?

Having taken a good look at the
responsibilities of today's management
+ + oo let's now take a quick look at
what has been accomplished.

Management has certainly done a
commendable job developing mass pro-
duction and mass distribution of gro-
cery products,

It has provided the public with a
wide variety and adequate quantities
of high quality food and grocery prod-
ducts, and at reasonable prices,” 1t has
developed a multitude of new procucts
amd new uses for products. 1t met the
requirements of the military  needs
during the last war and it is doing so
during the present emergency.

It has done an oatsiandiie job in
the fickl of research, production, mar-
keting and distribution,

1t has done a magnificent joh i fur-
nishing productive employment, “The
food business—directly and indirect-
ly—employs about 30 per cent of the
total labor force in the country,

s advertising expenditures have
not only helped created a mass market
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and reduce unit costs, but hav, stip-
ported our public press and COnmu;.
cations system, the freedom i .
nancial solvency of which are so hasic
to the American way,

Whal's Ahead

Pattern of Distribution: One thing
is_cerlain, the pattern of distrilution
will continue to change and gy
ment must be keenly alert to these
changes,

Competition will be very severe, W,
must run like blazes to siay where y,
are,  American  housewives are the
keenest shoppers in the worlid and (he
convenient transportation via the fam.
ily automobile and otherwise enables
them to shop in grocery stores over 3
wide arca.  Alert grocers know this
and appreciate the fact that they must
offer consumers top service, a wil
assortment of food and grocery prod-
ucts and the popular brands, and be
competitive in their prices. Competi-
tion likewise will be very keen le-
tween manufacturers,

New products will fight for a posi
tion on the shelf, and for the consumer
dollar,

Non-food items in large numbers
will find their way into grocery stores.

Advertised  brands  will continue
their growth, particularly those brands
which are supported by strong adver-
tising and merchandising, and which
carry a  potential reasonable  dollar
prul{l opportunity for distributors,

The grocery bill will grow bigger
and bigger because of increased popu-
lation and because the people gen-
erally are cating beter. The per capita
consumption is growing, In 1939 it
was 1,525 pounds. Last year it was
1,600 pounds,

Labels and packages will be con-
stantly improved to be more attractive
to the people and provide more de-
seriptive and useful information

Self-service will continue to grow
and gradually fresh meats, fruits and
vegetables and perishable items will
move more and more into self-service.

The outlook for volume business is
goodd, but the outlook for profits i» not

The margin of profit on dollars sitles
for the grocery manufacturer and dis-
tributor is at an all time low, Tn 1939,
food and grocery manufacturers av-
eraged a net profit of 4.6 cents per
dollar of sales, In 1951, it was less
than 2.5 cents. The distributor's net
profit has similarly declined, In 1951,
large food retailers averaged less than
1 cent per dollar of sales, This means
that total net average profit of manu-
facturer and retailer is only a litle
more than 3 cents on cach dollar pur-
chase of groceries at the store, While
this situation is certainly not favorable
to investors, no other major industry
can claim such a small profit out of
the consumer's dollar, :

With back-breaking taxes, restric-
tions, controls, and constantly rising
operating costs, management faces one
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of its greatest challenges. That chal-
lenge is to develop new and better
mtterns of distribution, to work hard
for the preservation of our freedoms
of doing businesses ; and to demand of
our representatives in government that
an ceonomy program be put into ef-
fect immediately, thereby reducing the
lrdensome tax local which has al-
realdy reached the level of confiseation.

It is high time for the government
i let go of price controls “so that
business can recover the flexibility of
operations so necessary for good man-
agement  and \'ij,'nrull.-'. competition,
Our present situation of adequate sup-
plies and reasonable prices justifies
sich decontrols.

While an execellent job has heen
done in providing great varicties of
food nn:! grocery  products 1o the
American: people at resonable prices
anid in beautiful stores, ete., all of this
apparently is not enough for we sti
find ourselves falsely charged with
profiteering, with being a monopoly,
with insufficient concern  for lul]»!ic
health, and we are constamtly threat-
aedd with further restrictions of our
frecdoms, government controls, grade
labeling, et cetera.

While great progress has certainly
been made in recent years in the field
of public information and education,
it is quite clear that lots more needs
0 be done,

The encouraging part is that the
American people are in a more recep-
tive mood now than ever for informa-
lion about business, and we must sat-
isfy this newly stimulated appetite of
a free people” for information. And,
there s every reason why we should
o it. We should do it because we
have o very good story to tell, Tt will
impress the public and win friend-
ships. Tt will counteract the false anc
mislading information which is con-
tinwally circulating about industry,

Better understandings create better
reltionships,  Better  relationships
ereate a better climate in which to live
and do business,

. We have everything to gain. Lead-
g concerns like yours and organiza-
tions like GMA must continue to do
an intelligent job of explaining to the
Pople the facts about the life line
of America: the line of essential proe-
tsses that move the crops from farm
1o tible,

. & W
SELLING YOURSELF AND YOUR
SERVICES

By Brian Sando. Publisher & Sales
Counsel, Orange, Calif.

“Selling Your Goods and Yourself”
s the subject of an address by
Briant Sando, sales counsellor of
Orange, Calif., pointing out that the
St way to insure your business will

Rood tomorrow is to go all out and
0 a bang-up good job today.

W,

According to Mr. Sando, “every-
body is a salesman. You are constant-
Iy forming impressions, vither for good
or for bad, on other people. Your
words and your actions are the ammu-
nition that you shoot to others every
day that you live—and now is the time
to look over your supply of ammuni-
tion and make sure it is right for the
job you want ta do,

“You can win a job or a customer,
a promotion or a friend, more casily
and more surely if you follow the prin-
ciples of sound salesmanship and good
human relations in your business and
everyday contacts, Too many people
today are worrying about fying sau-
cers amd World War 111, about high
taxes and the atomic age, when the
best thing to dois to face the realities as
they unfold each day—and do prompt-
Iy and without idle talk the things that
woulld put us on top tomorrow.”

Tnstead of a negative or “What's the
use I attitude, Sando recommended an
active interest in the problems and in-
terests of the other fellow, Look at
your husiness from the standpoint of
the outsider, and then give him what he
wants in the way ‘of a quality product,
attractively presented, and fairly priced
—always plus something extra in the
way of service or attention,

Additional highlights of Mr. Sandao’s
talk included these:

“Courtesy and consideration  have
Mlown out the window in too many
businesses.  Everybody resents shaliby
treatment,  Make your prospects aml
customers feel that they are important,
that their business is desirable, and that

o'l go a long wav to keep them
happy and satisfied, When you can't
make a sale make a friend; some day
hie may buy or help vou with others,

“Some folks scem to have the idea
that one of these days the uncertiin-
ties with Russia, politics and high taxes
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will end and then everything suddenly
will become rosy again.  Overnight
they expect a swilden return o ‘the
good old days. Don't kid yourself—
the millennium  won't_suddenly  pop
out like a rainhow, Today's restric-
tions and impediments to business will
give ground  slowly—some of them
may never disappear. Therefore each
of us must realize that expanded op-
wrtunities and profits will come main-
v through our own efforts—hby work-
ing harder or by selling more intelli-
gently,"”

To dramatize his address, Mr. San-
do flourished a six-shooter at intervals,
enumerating  his  six  principles  for
helping you and your business 10 rise
above the average,  They  include:
Know what you are talking about he-
fore you talk. Think of the other per-
son's interests, their likes and dislikes,
rather than your own.  Make others
feel important and appreciated,  Talk
steaight to the point ; be brief and don’t
bore and tire others with long-winded
generalities.  Ne pleasant and helpful
instead of a sour-puss. e enthusiastic
and energetic—action wins.

CORRECTION .

There was an error in reporting the
names of the 1952 officers, on item
in middle column, page 19 of the July
issue, The name of Maurice L, Ryan
wits given as a vice president instead
of Guido 1", Merling, who took his
place,

The vice presidents for the new
ferm are:

Peter LaRosa, V. LaRosa & Sons,
Brooklyn, N, Y., First Vice President,

Lloyd 1. Skinner, Skinner M fg.
Co,, Omaha, Nebr.,, Seeomd  Viee
I'resident.

Guido 1", Merlino, .\Ii.-‘si.m‘l .\lil'l"ﬂ.-
roni Co,, Seattle, Wash., Third Vice
President,

Awarded Italian Star

Four prominent
Italo - Americans
weredecorated
with  the  Nalian
Star of Solidarity
from the Dalian
Republic by Con-
sul - General Gio-
vanni  Formichella,
center, during cere-
monices in his office,
Recipients  includ-
ed, left to right:
Biagio l'arese,
Medford; Joseph
Pellegrino, Andov-
er, president of
Prince Macaroni
Co. in Lowell; the
consul-gen-

eral; Perdinando Corsetti, Arlington,
istant Attorney-General Frank
Ramacorti, Arlington. Awards were

and £

made for contributions 1o the recon-
struction of Italy in the cconomic ficll
as well as in the moral and political one.
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Peter LaRosa, 1st Vice President. ..

Lloyd E, Skinner, 2nd Vier P're
Guida P, Merlino, Inl Vice I're
C. F. Mueller, Adviser....... .
Robert M, Green, Secretary-Tri
James ], Winston, Director of
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1952-1953

Ronco Foods, Inc,, Memphis, Teun,
", LaRosa & Sons, lrool yn, N. Y.
Skinner Mig. Co., O

Mission Macaroni Ca, le
C, F. Mueller Co., Je r?- City, N.
139 K. Ashland Ave., Palatine, 11,

x <156 Chambers St., New York 7, N, Y,

veerserens O, Drawer No,'1, Nraidwood, 111,

DIRECTORS

1
Joseph 1-«11...:;-0. Prince Macaroni Mlg. Co., Lowell, Mass,

Reglon N
Region No. 2

Samuel Arena, \'1 Arena & Bons, Norristown,

Emanuele Ronzon
C

Pa,
Jr., Ronzoni_Macaron| Co.,. Long Island City, N. Y.

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

Region No,
Horace I,

Linia, Mfonso Gioia & Sons, Inc. Rochester, N, Y,

Albert 8. Weiss, Weiss Noodle Co., Cleveland, O,

irgil C
Reglon |

1. J. Grass Noodle Co., Chicagp,
ay, Quarker Oats Co., Chicago, I,

.

Thomas i‘.”_Cunw, Ronco Foods, Inc., Memphis, Tenn.
Peter J. Viviano, Delmonico Foods, Inc., .nul'nillc. Ky.

Paul Ilimunqi Catelli Food Products, Montreal, Canada

. L. Norris,
Region No.

he Creamette Co., Minueapolis, Minn.

. 1
John Lane-i, Fort Worth Macaroni Co., Fort Worth, Tex.

}R.r'hm Ti

0. 8
larr Diamond, Gooch Food Products Co., Lincoln, Nebr,

Region

No, 9
Guido, I, Merlino, Mission Macaroni Co., Seattle, Wash,

Region N

o. 10
Vincent DeDomenico, Golden Grain Macaroni Co., San Leandro, Cal,

Region No. 11

wal . DeRorce, San Diego Macaroni Mig, Co., San Diego, Cal,
Allred Spadafora, Superior Macaroni Co., Los Angeles, Calif.

At-Large

Peter La Rosa, V, La Rosa & Sons, Bmail%n. N.Y.

Albert Ravarino, Ravarino & Freschi, Inc., ;{
Lloyd E. Skinner, Skinner x‘lll.!’(.‘o.. Omaha, Nebr,

1inry Tujague, National F

ouis 5, Vagnino, American Beauty Macaroni Co,,
Robt A, Cowan, A, Goodman & Sons, Ine., Long Island City, N, Y,

'.nui-, Mo.

roducts Co., New Ogleans, La,
St Louis, Mo,

Ollie the Owl

There was an ol bird here some
vears ago, Ben Wren, by name, e
had worked hatd all his life running
a farm, The furrows he plowed were
as straight as his thinking. A prac-
tical bird, he bought good seed, culti-
vated the ground well, and with the aid
of the right farm implements used the
right way, plus the sun, rain and Moth-
er Earth, he'd always end up the year
with a good crop. " He knew how to
farm and that was all he did know.
He applied this know-how to growing
things and succeeded so well that he
had the biggest nest-egg in Birdland.

Down the road lived an Oriole who
had quite a reputation as a philosopher,
Lvery day his pereh was surrounded
by a flock of birds eagerly listening to
his words oi wisdom about how the
world should be run for the good of all,
Farmer Wren listencd to this philoso-
phizing now and then, He was
troubled about his lack of understand-
ing, wnd so he got himself a lot of
books n philosophy and read them
through frian cover 1o cover, Soon he
could chatter as pontifically as the
Oriole, and being a bird with strong
convictions, he was certain that his
philosophy was the right one,

Unlike Socrates, he did not say, “As
for me, all T know is that 1 know
nothing.”

Among the tree-tops, when the birds
gathered 1o listen to the debates on the
wisdom of Aristotle versus the judg-
ment of Plato, Farmer Wren talked
long and loud about his discovery of
what is true and the practice of that
which is good. He did not realize he
was traveling a route of many roads
leading from nowhere to nothing, a
route far different from the one he
traveled when he plowed the furrows
straight and deep on his thriving farm,
Once a practical bird, he was now
theorizing in circles and it wasu’t long
before he quit farming. Like the
burcaucrat in government, he tried to
synchronize his theoretical dreams with

CLASSIFIED

FOR SALE—Brand new 14Y;" diamele
Mezzani Elbow Die for stationary press.
Cost $225.00; sacrificing for $125.00, F.O.B
present location. Box 108, Macaroni Jour:
nal, Braidwood, IlI,

FOR SALE—35 Macaroni Dies. Hamilton
Machine Shop, 7629 Hamillon Ave.. Pitlts-
burgh 21, Pa.

Py

the practical business of life and his
mind went 1o seed. Soon his acreage
wis full of weeds and neglected.

Uld Wren died broke, still chattering
about his philosophy to any and all who
would listen, :mtl Ifll.')' buried him na
pauper’s grave,

It ain't the things you don't know
what gets you into frouble; it's the
things you know for sure what ain'
50. (Old Negro Saying)

Very wisely yours,
Ollie The Owl

Seeks Assessor Job

Nicholas Traficanti, junior member
of Traficanti Brothers, Chicago, now
disbanded, and a resident of Tucson,
Ariz., where he has become a water
baron, is a candidate for county as
stssor on the Republican ticket. His
many friends wish him success in his
new ambition,

%

IKEEPING

T ptmen

ot Adyanies of the

AT HARVEST TIME, Nature's freight of
health-giving grains moves toward the
mills. Rich as wheat Is in vitamins and
other valuable nutrients, it cannot supply
its greatest possible beneflls after it has
been milled to the high qualily semolina
which you require. Today, however,
through enrichment of semoling, the most
Iimporiant nutrients removed in milling are
restored. Because of enrichment's greal
value to health, this advance is recog-
nized in the Federal Standards of Identity
for alimentary pastes, which provide for
enriched macaroni and enriched noodle
products. Macaroni and noodle makers
who enrich their products should be
proud that they Keep Failh With Nalture,

NGt




To your skill and experience add

Pillsbury's semolina and durum flour,
These ingredients possess the
unvarying quality essential to

production of the finest possible

macaroni and noodle products.

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




