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We take this u.cc:a:n'on to ? | o:nAg’mﬁtu& e for the patfo:mge and cooperation of o
friends in the Macamm-.h ustry and to wish them, one: und all, a Merry Christmas and

Happy and Prosperous: N!.'w Year.
!

ALFRED F. ROSSDTTI.’: " CHARLES C. ROSSOTT
President Executive Vice Presiden

as.fom. "FIRST IN MecAnoNI I'ACKAGING"

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnells Ave., North Bergen, New Jorsav

ROSSOTTI CALIFORNIA LITHQGRAPH conpowlON
5700 Third Street, San Francisco 24, California

Hie
SALES OFFICES: New Yorv * Rochestar * Boston ® Philadeliphia * Chicago * Griande ¢ Houston © Los Angeles ® Fresno * Sed

FAIMEIS

THE MACAIOMI JOURNAL

AMBER MllllNG DIVISION

UNION GRAIN TERMINAL ASSOCIATION
Mills ot Rush City, Minnesota + General Offices, St. Paul 8, Minnesota

cs

MR Ty




THE MACARONI! JOURNAL

December, 1954

THE HURON MILLING €O.
Harber Beach, Mich.

Because of the nature of the present crop you may need
gluten to increase the binding strength of your farinaceous mate-
rial. Gum Gluten can increase mechanical strength in macaroni
products and also give better cooking quality as it reduces total
amount of dissolved solids during cooking. Under the Standard of
Identity for macaroni and spaghetti Gum Gluten is an optional
ingredient to the point were the total protein does not exceed

13% of the weight of th: finished food. Write for details and
quotations, BN

THE HURON MILLING COMPANY

9 Park I'I;_pa, New York 7, New York
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Official publication of the National Macaroni Manufacturers
Association, 139 N. Ashland Ave., Palatine, lllinois. Address
all correspondence regarding advertising or editorial mate-
rial to Rohert M. Green, Editor.
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“Come All Ye Faithful”, caught Dy the photogra-
phy of H. Armstrong Roberts, expresses our senli-
ments at this Holiday time, All of us on the Maca-
roni Journal stall send you our greetings,

The Macaroni Journal is registered with U.5. Patent Office.
Published monthly by the National Macaroni Manufacturers
Association as its official publication since May, 1919. Entered
as second class matter October 7, 1953, at the Palatine Post
Office, under the act of March 3, 1379.
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HE theme of the three-day Winter
Conference sponsored by the Na
tional Macaroni Manufacturers Atsocia-
tion January 18, 19 and 20 at the Flam-
ingo Hotel, Miami Beach, will be "Your
Husiness in 1955", The Conferr ice will
deal with problems of supply, manufac-
turing and distribution, with special
round table discussions on managemenl
matters and a presentation of things to
come by way of promotional activities.
Last year the question was asked as
the convention theme, “What's in Store
in 19547?" There was an awareness al
the time that there would be plenty of
problems, plenty of competition, hut
also plenty of opportunity for the alert
business manager.

Duium rated high among the prob-
lems for discussion because the devasta-
tion of 158 rust had laid the crop low
and had put the industry on the stand-
ard of 50 durum to 50% hard wheat.
No one was pessimistic enough 1o fore-
see that in 1954 rust would strike harder
and tuke o greater toll, working greater
hurdship on the durum grower and fore-
ing the macaroni indusiry to use blends
of 25% durum to 75% hard wheat in
order to conserve critically short sup-
plies and to have a uniform produrt
available 1o the industry throughout the
crop year.

The proposais of Don Fletcher of the
Rust Prevention Association to immedi-
ately launch research work and o plant
hreeding program to produce strains of
durum that will withstand the ravages
of rust are already paying dividends,
While the membership of the Associa-
tion realized that the research program
would Le a long range problem, noone
could appreciate the urgency that the
program assumes in the face of present
conditions,

Industry efforts in 1955 to help the
durum prower with his problem with
rust und to encourage ]lim lo grow
enough durum wheat to supply the ma-
caroni industry will again oceupy u
prime spot on the convention program.

The technicolor film of the year “It's
Fveryhody's Business” produced for the
Chamber “of Commerce of the United
States in cooperation with E. 1. DuPont
DeNemours & Company will be shown
during the first day ofy the conference.
The film explains im v husiness works
in the rul-liv'y interest; how profits in-
sure job security and encourage the in-
vestment of capital in American busi-
ness; how individual investment in busi.
ness has provided more and better jobs

for more people; how increased produc:
tivity contributes to a higher standard
of living; how competition assures bet-
ter products and services ot lower
prices; how advertising benefits all
people; how government should func-
ion in a free economy in the best in-
lerest of all.

“It's Everybody's Bysiness" explair,
how our husiness system, ||ui{l onaf.m
foundation of freedoms, has given Am-
erica the hiﬁlml standard u'rliving in
the world. It dramotizes the dangurs
1o our personal, political and economic
freedoms, and emphasizes the import.
ance of protecting these [reedoms.
Arthur “Red” Motley, president of Par-
ade Publications, says, “If you've been
looking for a film lrml will really help
Americans understand our private com-
setitive enterprise system-—stop look-
ing!. . . This is it!"

Going from the general to the specific,
Mr. Ralph Lakamp of Kroger Food
Fonndation will describe the reasons
and methods the third largest retail food
organization in the couniry uses to
“Give the Lady What She Wants”, The
Kroger Food Foundation is a unique
organization. Corporately independent,
it does not have to answer to either the
manufacturing or merchandising divi-
sions of the kroger Food Company, but
maintains an objective position in qual-
ity control of nil the products that go
through the Kroger stores. This in.
cludes not only products the Kroger
Compuny manufactures or has packed
under private label, but any line sold in
the Kroger stores can be sent by the

YOUR BUSINESS IN 1955

branch divisions to the Foundation o
vesting reports, In addition to maintain.
ing high standards for quality contrl,
the Kroger Food Foundation keeps its
finger on the consumer's pulse, using a
consumer panel of some 750 lamilies in
the Kroger territories to tell them what
they like and dislike about the products

*heing sold in Kroger stores. Facts

gleaned from this panel on macaroni
wnd noodle products will be reported at
the conference, and some of the findings
will be challenging.

A special session for suppliers is be.
ing scheduled to bring macaroni many.
facturers the latest information on pack.
aging and equipment as well as other
malerials and services.

The schedule for the second day's ses
sion includes discussions on durum and
round table parleys on munagement
malters. A questionnaire is heing pre-
pared to survey macaroni and noodk
munufacturers throughout the countn
on the problems they are most interestel
in having considered,

A report on the work of the Nation
al Macaroni Iustitule and a 1im-u‘| for
nomotional events in 1955 will l¢
handled on the closing ([ v's session.
An inter-related industry promotion @
shaping up for the Lenten ‘wriml- and
full details should be available by cor
vention lime,

As in other years, business seasion
will be held in the forenaon. with the
alternoons and evenings for sovil ac
livities, recreation and relasation ! 1he
Florida sun,

(Continued on page )
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DURUM FRONT

Maurice Ryan sends this United Press
release  from Senator Young's home
town as the story of what we have dune
on durum:

A MOURE, N. D. Oct 22-(UP) Sen.
Milten R. Young (R-N. D.) said to:

day a Department ofhgricullure official
has suggested that acreage allotment
controls be temporarily suspended on
durum because of recent losses to rust.

Young said he received a letter from
Lloyd N. Case, Associate Director,
Grain Division, who suggested that du:
rum producers be allowed unrestricted
planting.

“As a result of a survey made by one
of our men who traveled some 1,500
miles interviewing farmers and others,
we think for the coming year or twi, or
until the needls of semolina users are
satisfied, that durum should be taken
out of allotments,” he said.

Case said that unrestricted planting
should be permitted on acres where pas
records indicaté!there is some hope of
gelting a crop,

The Department official said the field-
man reported with few exceplions
“North Dakota durum growers wert
more fearful of losing their market for
semolina products than they were of
compelition from new areas which
might be brought into this emergery.”

tem rust has cut into durum priduc-
lion the past two years, and macaroni
and spaghetti manufacturers are strong-
ly considering finding a substitute grain.

The industry has been using a high
I»ercenlnge of hard spring wheat com:
vined with durum, but the result has
been an inferior flour.

“Of course, any relaxation with re-
spect to durum insofar as quotas are
concerned should only be temporary,”
Case wrote Young, “and should not he
used in establishing base acreages for
the farm.”

Case suggested that as soon as the
new rust resistant varieties of durum are
available to the farmer in qunuti:f, the
proposed program could be abandoned.

“A large production of durum is go-
ing 10 be required 10 fill up the now emp.
Ir pipelines,” Case said. “Some of us
think durum ought to be separated
from bread wheat in the grades and
treated separately as we do corn, oals,
harley, vic. It is a special-purpose grain
and there are sound reasons for making
such a separation.”

Don Fletcher of the Rust Prevention

.
"

Associution writes October 28:
#1 have luul returned from a very
profitable trip to Mexico. Ruben deer-

mann (durum plant breeder of the U.S.
Extension Services, North Dakota Agri-

cullural College, Fargo) was down at °

the same time, Arrangements were com-
pleted to grow ‘the 700-800 durum lines
which Ruben took down on the west
coast near Obregon, Sonora. 'The Cana-
dian Cereal Breeding  Laboratory al
Winnipeg sent down about 3,100 lines,
some of which were durums,

“I tried to get a few bushels of the
new Canadian durum lines to grow
down there this winter but they had bad
luck with their increases this past sum-
mer and could not part with a single
bushel. They are taking what seed they
have to California this winter for in-
crease and | am sure they will then
share a few bushels with us.

“More than 500 crosses were made
between the durum lines in Mexico this
summer. All of this resulting seed will
be planted this fall together with all '
third and fourth generation seed they
have from crosses made in previous

years,

“Both Ruben and 1 were delighted to
see_how his lines L. D, 364, 369, 370
and 372 stood up under the extreme rust
and moisture conditions in the Mexico
plots. Down there the grain stands for
eight 1o ten weeks in the fields during
the period from flower until the grain
is ripe. In North Dukota this period
lasts only four to five weeks. Any du-
rum lines that can survive the rust and
weather conditions for that long have
what it tahes, Several different sources
of rust resistance are being used in the
crosses and our job now is lo see thal
there is no let-up in the development of
these new varieties which may he need-
ed to with-land 1aces of rust other than

158,

Rusf—Re-saanf Durum
Wheat Expected by 1956

From the Minneapolis Morning
Tribune, October 13, 1954

Varieties of durum wheat resistant'to
attacks of 15-B stem rust may be in'the
cards for 1956.

Funds have been made available to
the North Dakota agricultural experi-
ment slation for growing four promising
new rust-resistant durums this winter
in Arizona and California,

December, 1954

Seed from the four unnamed selec.
tions, which have withstood rust well
the past two years at Langdon. N.D.
will be increased and returned io North
Dakate for further plantings next spring.

Gov, Norman Brunsdale of North Da.
kota has allowed the experiment st
tion $65,000 yrom the state's emergency
fund to help finance the seed-growing
program,

Durum millers in Minnesota, North
Dakota and Wisconsin will supply the
rest of the money. Estimated cost of
the increase program is approximately
$90,000.

Durum seed grown in the south will
be sold to growers next spring to help
repay the money borrowed from the
state emergency fund,

Plant breeders in North Dakota ex
pect to send about 300 bu. of new du-
rums into the southwest, although the
exact amount available is not yet known.
Rainy weather in northern North Ds
kota has made fields so muddy that com
bines have been unable to et in for
harvest,

The rust-resistant durums will le
planted on 200 or more irrigated acres
near Yuma, Arizona und Brawle.
Calil. in November and harvested in
May. The project is handled by the
North Dakota experiment station.

Under normal growing conditions. the
plantings should return from 7.000 1o
9,000 ﬁunlwla of sced which will k¢
planted in the Upper Midwest for fur
ther increase next spring by selected
Rrov'ers,

If the new selections nu--'!_fl"_l""
rust attacks and other qualification®
enough should be ready for m"”“mi”.
plantings in 1956. The rush 1o develoy
durum resistant lo 15-B rust was a©
centuated this summer when ol "”l}
deeply into the nuppli' of mucaroni a
upuglfelll wheat for the third ipecessive
year,

Some 30 million bushels are ""‘I'"'d
each year, and the 1951 erop wis i hare
cight ‘million bushels,

Farmers have lost so much o
durum--most of which is rased [':'
northern tNorth Dakota—the past .:ﬁ
years they're reluctant to plant pres
varielies. L o o

Sentry, a new variety thal &%
some pr’omine. rusted badly last ses<?
although it was much better than st 4
ard varieties, It produced best ¥
planted early.

oney o
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BUSINESS OF EGGS

GGS are big businews in American
agriculture, exceeded only by dairy
products and meat. The production and
distribution of eggs is vast and compli-
cated and important to the food m‘nply
of every large city. With the growth of
the 1'n(ltﬂ ates and concentration of
its population in large cities, produc.
tion, marketing and storage of eggs hos
increased  enormously, and with in-,
crssed quality control, consumplion
has kept pace. An average of 296 eggs
pet person was consumed in the
perim‘rlmm 1935 to 1939; in 1953
the consumplion was nbout 1K) epps
person.  Beter breeding, belter
wd more intelligent care of Moc's
have steadily increased outpul per
Lying hen, especially in winter. The
wwonal laying habits of the hen,
hosever, still cause 405 of the
toul supply to he produced in the
moshs of March through June, with
the low production usually in the month
of November. Summer drouths and
severe winters have the effect of redue-
ing production, High feed prices as
compred to egg prices hos it effect.
Farers reduce their flocks or restrict
leed d'owances. High poultry prices
cause farmers to sell their layers in pre.
ferexe to keeping them for egg produc-
tion, High prices for eggs and poultry
simdate increases in both flock and
egg production, Six states—lowa, Min-
nesols, Wisconsin, llinois, Indiana and
Mickigan, product about 30%¢ of all the
eggs produced in the United States,
12 of the total is used on the
fams; the remainder, about BH%, is
wld on the market, The surplus of
ting production, usually about 12%,
£o8 inlo storage for withdrawal begin-
""i} in August,
rodurtion has risen steadily over the
yam, In 1910, less than 10,000,000
e were produced. By 1950, produc.
tion had reached 58,700,000, The out-
l']',‘l in 1953 was 61,700,000 and another
ig increase this year is expecied 1o pul
Production ta 64,800,000,
quid, frozen and dried epgs—about
I of production—are lll-l‘ilill'll by
ommercial bakers and by manufactur.
® of candy and confections, sulad
resings, '8% noodles and other food
P"’dhﬂg. Only aboul 3% of the total
Poduction is bought by hatcheries or
by farmers 1o replenish flocks.
The cost of marketin eggs is lower
than for most oth duc
F er farm producls,
"P'“p:f"ul’heir 'elggs to Iui;a concen-
\ points, such as e uyers, co-
m"“‘- creamery or s:ncking plant
ons, These huyers in turn pass their

accumulations on 1o larger concentra-
tion points where they are graded, pack.
ed and shipped to the large centers in
carloads, A carload is 180 cases of 30
dozen eoch, a total of TL N dozen per
car, In large terminal markets, epgs ure
stored 10 be sold on the open market,
or privately to wholesalers, jobhers, or
vity shippers who need cars for redis.
tribution. A handler who accumulates
o carload of epps usually has several
thousand dollars invested in each car-
load. Nt is advantageous for him to sell
a contraet for future delivery of the
cggs ut the time he stores them, insuring
hirself against a decline in price dur-
i the time he holds them. For the
vame reason, many users and distribu-
ors of large quantities o. eggs buy a fu-
ure contract so that they will he sure of
Laving eggs for their use or sale. Such
u contract assures them of normal manu-
facturing or operating profit, and in-
sures them against higher raw material
cosls,

These transuctions are known as fu-
tures trading, and in Chicago they ure
conducted on the Chicago Mercantile
Exchunge, The Exchange serves ns a
nuliunur muorkel, Its egg fulures mare
ket is brouder, more continuous, and
more sensitive than the spot markets,
muking adjustments 10 new  informa:
tion shout supply and demund fac-
tors more quickly thun spot prives
It does an extremely large volume
of business and continues 1o ex-
pand it v “ame from year lo year, In
1947, con -nets covered  L3S000 car
loads of exgs, more than halfl of the epg
crop. [n 1953, 210000 curloads of epgs
were traded on the Exchanee.

The Fxchange is poverned by rules
and regulations set up by the Board of
Directors and the completion of all
trades is guaranteed by the Exchange.
Beside tradit: o eggs, the Exchenpe
trades in buve:. [rozen cpgs, dressed
poultry, onions, upples, polatoes andd
cheese, Trading i- Ilumi'lt':« by brokers
who are members of the Exchunge.
Members only are permitied to muke e
wal trades. The membership is limited
1o five hundred und they must quulify
on the basis of financial, moral and com:
mercial standing.

Transactions are on_either a spot
“(cash) call or futures cull. The spot call
is for sales upon which delivery shall be
made within one day of the trade, or
available for delivery within 7 days on
a “to arrive call”, Futures call covers
sales upon which delivery can le
made al the seller’s option on any trad-
ing day of the specified month, The unit

>y 2
e Pl g g

of trading on o futures call is one car-
load. in the vase of eggs 1100 dozen.
A Tutures contraet s for the sale or
purchase of one or more catloads of an
individual commodity at a specified
price in a specified month.

The epg lutures market is traditional-
Iy an uctive market with fluctuations
registered monthly, weekly, daily and
hourly, ‘There are two primary classes
of traders—speculators, and hedgers.
The speculutor finds the future cot ael
to he suflicienly long term for h.m to
moke use of his knowledge and study
of the epp market,  Acting on this
study, he hur'u his opinion by assuming
the market risk when the hedger sells
future contracts as o hedpe against his
unsold stack, or when another hedger
buye Mitures contracts to protect his
supplv, Thus. he helps 1o spread the
visk and allow all husiness to look for-
ward with more confidente. Handlers,
wholesalers, and processors insure their
werehouse stocks apdinst price drops
over the summer period by selling fu-
tures contracts, and manufueturers, dis-
tributors und others with future sales
commilments  but  without stocks  of
egps, insure themselves against price in-
creases by buying futures, Fach has ex-
veuted o hedge, the purpose of which
is to eliminte or reduce his price risk.

The Exchange or its members do not
make the market. 1t is made by supply
and demand and other factors reflected
by the thousands of orders to buy or
sell. Trading is hased on minimum al-
lowable umounts of prive luctuation on
cach commodity, On eggs it is 5/100¢
per dozen, 87.20 per unit. Limits are
also placed on the total Huctuation of
price permitted on cach commodity in
any one day’s trading. These limits are
bused on the seitlement prive of the
preceding duy. The amount of luctua:
tion for egps is 2¢ per dozen, up o
down and when the price has moved
that amount in cither direction, no tran-
saetions above or below the resulting:
prices are permitted for that day.

The Govermment put egp production
for September 1951 ar 1,00 LOODAO),
9.8 above the 1LT90NKKY of Sept-
ember 1953, and 130 above August
1951 when it was 1315000000, Shell
egg holdings October 23, 1951 were vs-
timated 1o s!m 700,000 cases, on Octolwr
1. 1954 they were 821000, On October
23, 1954, they were estimated at 322,
000 and on October 1. 1953, 191000,
The out movement in 1951 was 1T7.000
cases as compured with 172,000 last
year. Frozen epg holdings October 235

(Continned on page 23)
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DIETS OR NO DIETS, MACARONI
' CHALKS UP $16,000,000 SALES GAIN
Permlssion of Sales Management, October 1954
The indutry has benefited hand- 5. Stories in specialized publications  In addition to progrss reporls and

wnely through a variety o related- (Seventeen, Farni and Ranch, Nutional  special photographs and mats, Institute
item promotions in which purveyors of Grange Monthly, Successful Farming) members receive assistance in develop.
oker Joods have cooperatively adver- reaching millicns of readers, ing point-of-sale material. “We try to he
tiwd and merchandised dishes [eatur- Why all tais promotional uctivity in helpful but we don't tuke over.” Green

ing macaroni_as one of several ingre-  the macaroni industry today? Green  says.
ients, answers: “Back in the depression ma- {he ‘Theodore Sills public relations

d

lsmnmni fattening? caroni was a popular food because it agency handles promotion for the Ins-
B 1A dictconscious nation may say ¥ inexpensive, nourishing and a good  tiv te. Sills himsell is responsible for
yes but macaroni's sales set a ~aoofd of stretcher' for meat, fish and cheese. It imeresting u'lh.er companies in mucaroni
14 million last year, an increase of 2% sold on pricing. When tlimes got  promotion tie-ing, .
waly $16 million over those of 1952, better and ,:mple cou!d_ afford to sup- “Our great strength today lies in the
S in the first-quarter of 1953 were plant it with meat, the industry passed fact that we have allies,” Green emphas-
sbead of last year, month by month. up an opporluni'ly to |-on!mue.lngh izes. .
“Wy the best first quarter Lusiness aulﬁ.i. There.wnsn'lcnougrh promotion, Macaroni people will cooperate with
jace World War 11, with produciisn . Bet, dering World War I the pub-  almost any honest venture if it will bene-
6% shead of 1953," says |loberl M, lic sgalo _turned lo macaroni as a fii all concerned. The Community
Crom, eseculive secretary of National et substitute: It was in good supply, Chests and Councils of America Ine.,
Maarond Institute, Palatine, 1l “Re- unrationad. After the war, when other “Red Feather Dinner’’ in Dayton, (.
gurdess of the dieting fad, a recent sur- foods again became plentiful, the ma. last fall is an example, Chest workers
vey o manufacturers revealed an in. caroni industry saw the challenge, began  sold $2.50 dinner tickels redeemable at
creae of as much as 2505 during the promoting new ideus and uses for its pgrocery slores on purchuse of the ec-
fintqurter of 1954 for many. Business products, onomical 78.cent Red Feather dinner:
decliws were reported for” very few. “In 1918 a quarter of our production vegelable soup, can of spughetti sauce,
Lowet dip was 5%." was going overseus to devastated south. 10 oz ,\'“""“F“ of spughetti, can of fruit

Wht has put macaroni and maca- ern Europe,” Green explains, “The first cocktail and o puckoge of gelatin des.
iuod’ yrocicty Ui * this  favored-food six months of that year we shipped 250 sert, Grocers turned the coupons over
brackd with America's calorle-countin million pounds, to the local Chest fund and were reim-

B “The Marshall Plan cut this out at the hursed with 78 cents.

milliens?
 Plaiy more than the live that a serv- e!ld ¢f June and mw-ﬁ:slrlh of our sules Sharpening the Impulse
ing d macaroni “contains only 100 was chopped right off. . The Institute’s 1951 promotion is
calois—no more than a small red ap- That was the year Green and the No+  Lased on “sharpening the impulse” o
ple” Under Institute guidance, maca. tional Macaroni Institute came into the  buy, More personal contart by Green
roni ind macaroni products (spaghetti I:k'“"e- The export market was gone il abet advertising and publicity
““l“a!l noodles) had “an n\l-ﬁnsea- ut “h’ i“"“”l")’ had '{:’“d‘l' '?“'l'“'ml: schedules, '
coverd 1953 promotion with: ains during the war. “We had lo se A highlight of the program was the
L Rthled-illem promotions  involv- 0% of the industry on joining the Ins- kil‘kullguulll;lll‘llm m:u-u:oni!- 1Iiunr:-1 |nrl:n-
ing “millions” of dollars’ worth of ad tiute,” Green says. “But the fact that  moted during Lent. From March 3 1o
::;"ﬂ! bl:ﬂl‘:l and time and cmérdiu- ‘“f;}d"’d)' was l':iluld “’"l“'-"‘ after their ~ April 17 six non-competitive products
| merchandising progrums, Coop- welfare reassured them. combined their advertising, merchandis-
eriting industries ﬁncluded Main Sar- Increased macaroni-consciousness on  ing, and publicity efforts ibu pushing sal-
’m'“?:ul.}'l )\lfll_'li::ulr;I lluvli Fh)hnter the pug of the |iula}ic und llrmt!ie nnuurlin- mon]mururnni casserole recipes, H]uin-
ocialion, Inc., The National Fisheries  tions, Green fecls, has resulted from-In-  ing the related.item drive: United States
u:"&f Inc., The Borden Co., Carna.  stilute activities, making macaroni pro-  Steel Corp,, Cin Manufacturers Insti-
mr‘-t;\lnserlcun Meat Institute, Ar. motions easier and more productive. tute, Inc,, Pet Milk Co., Campbell Squl'
he, Unired st\:m %Co., Wilson & Co., The Institute is supported by manu- Co., Reynolds Metals Co., Canned Sal-
e, and th p‘“Al‘ﬂ"“ Foundation, facturers who pay 1%% cents per sack of  moON, Ine,
iy e Pan-American Coffee Bu-  raw malerials to be converled into ma- The compuny also featured the |nm-
% Ty sloialt ., caroni products, Fight mills are volun- molion on lhe,l_‘!med ‘Slule.s Steel Hour
i mgmu ories in 30 of the nction’s tary contributors. Though the Institute  ©n the ARBC.TY nulmnw::lc network,
oot ﬂsma azines with total cire  was set up as a sepurate corporation to vc_mtrllmled radio and TV spots and
St : lion, ) collect funds, its members also supporl slides for use by individual canners, re-
whi £ photo "\’h'_ and recipes  the Macaroni Association, a group of 95 tailers and macaroni companics, and
MS::J’:' - 'Tl“ arly in newspapers  manufacturers, These manufacturers  provided newspuper mats Lo manufac.
Week Tb: 'R[;I:tmenu (Parade, This  receive a weekly bulletin from Green's turers for tiein 3ld?’!rll.&iln[!’-
combined i °i"1“" Weekly)_ with oﬂ'lce‘ reporting latest developmenis in Pgl Milk's mnlrnhuh_ou u!cl‘ud:-d pro-
4, Netw reulation of 886 million. the industry and relations with durum  motions on Ted Mack's Original Ama-
°|"k radio and TV shows with  wheat growers in North Dakota. Ad- teur Hour over the NBC-TV network,
| diences of 5‘6““‘“! and ' viewing au- vertising funds were allocated mainly Ralph Edwards’ Truth or Consequences
local shory million, plus hundreds of  for space in local newspapers covering on NBC radio, and the daytime Mary
B the durum wheat-growing areas. Lee Taylor Show. same network, A

A Healthy, Prosperous and Happy New Year
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TODAY'S ADVANCED-DESIGN DRYERS

DEMACO-HOSKINS

FULLY CONTROLLED DRYERS

Long Goods Preliminary Dryers with new stick
pick up and transfer.

Long Goods Finish Dryers.

CORP

Short Cut Continuous Dryers.

All with Glenn G. Hoskins designed humidity and
temperature controls.

ORATJON
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DEMACO-VACUUM

—

Now, over 40 DeMaco Vacuum Mixers in oper-
ation, producing macaroni and noodles with su-
perior color, texture and cooking qualities. . . .

See how easily the DeMaco Yacuum system is 4 L\ﬁ
installed in your existing spreader and short cut . . ] } &
press, producing America's finest macaroni ‘and mains under vacuum for sixteen minutes. .. . "/
noodle producfs. . . . Remember, with DeMaco No complicaied extreme high vacuum zystem /1 /n
vacuum there is no change on the "Trade Ap- and no mixer change is required. . . . DeMaco T /
: proved" single mixer. . . . The DeMaco Vacuum Vacuum has true simplicity in design. . \ / /
‘ System uses vacuum over the entire mixer length. Write to us for samples all made at 1000 pounds /
"’f ... Thus at the very first blending of water per hour production. . . . Compare all systems p
; wnd semolina the mix is under vacuum and re- and you will find DeMaco the best. . . . ‘ )
;"/""— L] Ty Ly
CRITERION SEMO-RiNA | \\ﬁ(
ASemolinaFarinaProduct |
MALD FROM A MXTURL OF \

You'll make extra dollars in the production of Macaroni Producrs
every time with Criterion Semo-Rina . . . a Semolina Farina prod-
uct milled from a mixture of 50% durum—50% hard wheats. Be-
cause of its quality and uniformity, you can rely on Criterion Semo-
Rina to give you the best results and increase your consumer iccept-
ance when you use this consistertly high quality product. Me e Cri-

terion Semo-Rina a MUST on ycur next order.

Commander-Larabee

MILLING COMPANY

CORPORATION
46-45 METROPOLITAN AVE. * ‘Phone EVergreen 6 988017 * BROOKLYN 37, N. Y.

GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA i
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II;ISURE THE PERFECT COLOR

IN YOUR PRODUCT

WITH MIRROR-FINISHED BUSHINGS v vour pies
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e IDEAL COOKING QU/ -ITIES

GUIDO TANZI ©  EHERALIE

FRANCOIS POPE interviews Bob Green on “Creative Cookery’ thow over WBKB.TV.
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ABROAD

British Macaroni Industry Puts
On Cooperative Display

With the theme “Family Favourites
made with British Macaroni.™ a joint
exhibit by the British Macaroni Tndus-
Iry mde its appearance al the recent
Foml Fair in London. Al members tak-
ing part were enthusiastic not only in
their support of the exhibit, but in the
vealization that for the first time, there
is a fecling of cooperative effort, with
one objective in view—the publicity of
British- moacaroni products and  their
many tasty and economical uses.

The Stand was desipned 1o el by
illustration and giant photographic en-
largement, the origin. history and manu-
facturing provesses of macaroni prond-
uets, The age-old question of “who puts
the hole in macaroni?™ was answered.

Demunstrations by experts showed
Bonsewives new uses, new recipes and
most important, the simplicity of prepa:
ration, Altractively  prepared :ii:-l
were displayed. and tasting samples, -
wether with recipe leaflets were given
HATH A

Macaroni produrts, packed espee iully
for the vecasion in a varton publivizing
the industry as o whole with the names
of the partivipating companies heing
il displayed in both the canton and
enhilit design, were soli,

s

The companies taking parl were ma
varonr mumfacturers: Avery’s Ver
micell Ltdee Leemar Food - Products
Lade. Leatall Fooud Products Lul., Port
abello Food Produets Lide, Crown Maca-
roni Co, Revord Bread Co. Ll Foster
Clarke 'ad., Semoling supplicrs: Chel-

< Floor Mills L. R Clarke, L,

JOINT MACARONI| EXHIBIT &t Food Fair in London, lllustra-

fions showed origin, history and manufactuting procesies of maca-

roni products.

Macaroni in Spain

Berjamin Re Javobs writes that at
long lust a Spanish correspondent has
supplied him with data on the maca-
your industey there. The official figure
of the number of manufacturers in
Spain is 300, Production - estimated
From 20000000 1o 30,000,000 Kilos per
vear. A= Spain has a population of ap-
prosimately 30,000,000, consumplion
wonld be one kilo per person a year,
kilo is 2.2 pounds.

There are only a few Spanish maca-
roni manufacturers with a capacity of
5 to 10 long tons per day. and only a
few plants work during the whole year.

Fred Birkel Returns
To Germany

Frieder Birkel of Sehwaben-Nudel-
Werke, B Birkel Sohne, Endershach bei
Stuttgart, Germany, writes: “Afler a
bon voyage, | oarrived  safely inomy
home countey with valuable and inter-
eating experiences, and many pleasant
memaories and impressions of vour coun-
try and its |u‘u|ﬂ|'.

“ want 1o thank you most sincerely
for vour kind assistance during the past
vears for the friendly reception al your
meetings and at the macaroni - manu:
fucturers plants,

“We shall be very happy il anyone
from the U8, Macaroni Industry comes
to Germany and pays us a visit. Every-
body is weleome, With best wishes amd
pesards o you. your organization and
it member=, | remain sincerely vonrs”

D embier, 1951

High Yields for Selkirk Wheat

In Tace of the ravages of iy gy
Canadian wheat ecop this v, Selkig
a new spring wheat variets developed Jy
Dominion plant pathologist- hos showy
remarkable resistance with vields wpyy
A0 bus, per aeres s hoped that g
least 2000000 bus. of  Selkitk el
will b avaitable for planting v the
prairies nest year lo lelp oflset sevens
rist losses sustained this yen

Necause of its st resistane gl
high quality, Canada is waintainng
strict controls over the sale of the pew
wheat, When it was found that wak
ers from the United Suites were pur.
chasing some of the new variely from
the Red River Valley, Dominion ofteials
placed an embargo on any commersial
movement of Selkitk across the houn
dary.

I was resealed by one Canadian of.
i) that American buvers had offered
as much ax 850 10 8100 a la, for the
new wheal,

More than 120,000 prairie farmers
were given small amounts of Selkick last
<oring for multiplying, but it is eaperted
that they will place linle il any on the
open markel holding it back for thvit
own farms,

Down Again

The October 1 Crop Estimate e
leasedd Dy the S Department of
Agricaliure places durum prronduc tion at
000000 Dushels,  This i TiaA
bushels helow the September 1oestim
ate of B.098,000 bushels, =env wheat
estimate of 1753950000 - 2 ].'2"'5'
bushels helow September 1 anl 7700
(00 bushels helow the 1913 32 anverage

Industry Wage and
Policy Survey

The National Mavaroni A i

ers Association is vondurt an
nial wage and policy surses -'!‘I
maires went out in early N 1

. I
stummarics o firms coopera’ il
out in early December.

ANOTHER BOOTH at the Food Fair showing new uses, new
recipes, ease of preparation of macaroni producis.

e TR A O T Sty a5 450
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BCAUSE JOE [EMARCO GREW UP ON MACARONI—

You get better Durum Products from General Mills

Joe DeMarco grew up in the shadow
of u macaroni plant in i home where
spaghetti and meathulls, ravioli and
similar dishes were family favorites.
ol Even now, Sunday dinner at the De-

e Al et B Marco's would he incomplete with-
Daram Saley - Wesert out lusagne or some other pasta

delicacy.
Its no wonder. then, that Joe likes

X 1 a . C
nothing better than “talking shop
with mucaroni manufacturers like

LA e S ,I_uhn Zerega (1) of A, Zerega &
Darym 8 ley 1 Sales Durum Sales Sons, Inc.
Central Western Western

Besides knowing durum products
from un “eating” angle, Joe knows
them from the manufacturing and
sules standpoint. o, He's been with
General Mills for 30 years—1- oul

-~

S

1 M Tod Lamarsile calling frrom morning til night 11 the
Brege VY atum Bales metropolitan areas of New York and

Philadelphia.

Joe knows many people it the
macaroni industry. And what's nore,
Joe knows their problems.

E‘lm_n Sales Family of General Mills lias but
e aim=10 help you manufacture macarom

l’mlurln that are full streneth, perfeet eolar,
A made 1o dry and cook properly.

In cooperation with others in the
General Mills Durum Tanily, Joe
DeMarea’s job is o bring you the
hest Gold Medal Semoblend possible
—10 help you manufacture the finest
macaroni products possible,

DURUM SALES

Gen ral M-S

600 MEDAL |
SEMDBLEND

"Prosstosted” @

o e
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SPAGHETTI .
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PRODUCED BY THE MILE

The Story of Ronco Foods Company
Presented In the Provident Review for September, 1954

This s w story in the publication o)
the Provident Life and Aecewdent Insur-
ane Company of Chattunooga in the
series of over 20 firmes representing
almost every type of business, whose
emplovees are protected by comprehen:
sive pluns of Provident group insuranee,

[0 vou ever see spaghetti a mile
long?

Well - . 00 you should ever visit
Honea Fouds Company, makers of the
well known Roneo brand of -|nl;.:|ll'l|i.
macaroni and epr noodles. you'll ae-
wally see literally miles and miles of
spaghetti! With Roneo this is merely
a 2Lhour-a-day “routine!”

The Ronco Foods Company. of Mem:
phis. ‘Tenmessee, is one of the leading
manufacturers of two of the  oldest
loods known to man—spaghenti - and
miearoni.

The vompany, now owned by Mr,
Thomas A, Cuneo and Mr. Albert o
Dilie. was founded by Mr. Caneo and
Mr. John S, Rabilio, father of Mr, Al
bert Rabilio, in 1920, The company
was originally devoted o handling im-
ported fonds. but, also, began the man-
ulacture of food products in 1929,

Teday. Ronea Foods are distributed
throushout  thiny  <tates and several
tme- g vear shipments go overseas 1o
soutl Ameriea. Lebanon and to Trans
Jordion, Roneo foods have. also. gone
o Taly,

Proctivally from the Hour stage until
ey e packaged in eellophane, these
fonds are made by electrically operated
machivery, untouched by human hands,

. |
THE AUTOMATIC spaghetti-making machine
of the Rorco Foods Co., Memphis, Tennesses,
reduces to a single operation, the miring,
inending, pressing and drying. Not a human
hand touches the operation.

A typical mass display of Ronco spaghetti, macaroni and egg noodles.

Tncluded ine this modern machinery
is the antomatic spaghetti-making ma-
chine, of which the company owns funr
vomplete units.

Let My, Thomas A. Cuneo. who s,
hesides being president of Roneo Fouds,
past president of the Macaroni Manu-
facturers Assoviation and of the \a-
tional  Pood “i-ll‘llmlu:-‘ A==oeiution,
explain it

“The dough is made of semuoling
Hour or farina mised with lukewarm
water. A mechanical kneader pushes
and beat- the dough. much the same
as a0 leosewile kneads  her dough,
When thoroughly kneaded. the dough
i~ placed inoa evlinder and pressed
through o die, or mold, into the long,
familiar trands, It is. then, et and
dried through several stages ntil the
spaghetti = rewdy 1o be packea o the
st all this has been done e hamd
Lul not any more!™

Honeo's new  antomatic cmtinuons
mavaroni press s the only coe in the
South, 11 reduees o a single operation
the mising, the kneading. the pressing
anel the preliminary drying, Not a ha-
man hand 1ouches the product from
the time the 100 per cent semoling
theart of durum wheatr ix dumped
into the big hopper, or bin. until the
product emerges dried and ready 1o be
llill k"l'.

The long stramnds are automatic .'1"_\
cul to the desired length, and hung on
rarks to dry in the single, continuous

operation. After the stramds ar - loope!
over the vacks they are moeds abe
antomaticaly, 1o the drvine b when
moisture is esteaeted evenly ol grad
ally. The preliminary drvne vequire
about two hours, alter who b the <
ehetti or mavaroni s il o the
fmishing dever. In this et stz 0
remains approximately four v Lodon
it i ready 1o be packed.

The Tour Hoors of the 1o taild
ing. also, include machines ot
ine noodles and  for mak b
shell. elbow, or other m at
~paghetti

During early 1955 Row jrortied
from laly, l‘nm}vlrlvl) i He 1
chine for muking its fame “'“"“"'A
Similar in funetion o the ~p o et

macaroni-making machines 0o
making machine is an auteasts
linuous  operation from  lwcimmine
el .

Noodles du nol requine o 4
drving  time only - about vt fon
hotrs—as macaroni and spachert

Mr. Coneo addss =W ez thes
machines as a distinet advae the
manufacturing of macaroni proslucts
becanse of the increased speed ob 11
duction and the i||||||n\rn| qualiny
the produet.”

Final step before shipment
packing  room. where  with N
trimming and  packaging nu-lh-n[~ %
finished product s dressed up 1
debmt on the grocer’s shell.

I~ the

muen!
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Now Improve Your Macaroni...
Solve Durum Supply Problem!

New Economical Way to give your
macaroni greater strength, more
tolerance, additional protein!

Armour Cloverblovm Frozen Egg Whites or Spray-Provessed Fyg
White Solids are the finest for macaroni. They give you the
smoothness you want. And, because they are odorless and bland in
flavor, the delicate tlavor and aroma of your macaroni is protected.

You can actually improve the quality of your macaroni and gnin
an advantage over vour competition by using Cloverbluom Egg
Whites, Not only do they give macaroni more vigidity and greater
stability when cooked, but they increase the protein content, By
using them you also climinate mushing of cooked macaroni coused
by low Durum content.

Ask your Armour Sulesman, or write, for the full story on how
you can use Cloverbloom Egg Whites, frozen or solid, to make
better macaroni products and eliminate the Durum shortage problem.

ARMOUR AND COMPANY, Chicago 9, lllinois

Be sure to contact Armour and Com-
pany for your Egg Yelk Selids ard
Frozen Egg Yolks. They're Armouwr Clo-
vertbloom quality, teo, so you know
they're good

A A it g ks A oA 8 n
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r FOR BETTER QUALITY
New PROGRESSIVE Long Goods [ F \creasen probuction H !| G H b
FOR BETTER DRYING CONDITIONS
DRYING SYSTE M FOR SIMPLICITY IN OPERATION o « o

* PATENT PENDING

SAVES MONEY
LONG GOODS

Spagh 70" 6 8 "
paghetti o_ 16 Hours Drying Time 11.8% Moisture CONTINUOUS
SPREADER

- |
’ d ;.. NOW IN SUCCESSFUL OPERATIOON © I
’ ﬁ.' SAVES SPACE VACUUM SYSTEM :
E 1L : FOR |
o ' i
i

SHORT GOODS
CONTINUOUS PRESS

NOODLE
SHEET FORMER

TO PRODUCE |
POSITIVE
RESULTS

DRYING CAPACITY MORE THAN VACUU MIZE
DOUBLED IN SAME SPACE
Conrad Ambrette, President, formerly President of Consolidated Macaronl Machine Corp. YOUR pRESSES . "5‘-......_..______&1__

. ! EWAY |
7bmbrette l

T
: — g e

He AMBRETT

SEND FOR CATALOG FOR COMPLETE LINE :
| |

AUTOMATIC SHORT GOODS DRYERS « CONVEYORS o DIE CLEANERS
NOODLE CUTTERS « AUTOMATIC NOODLE DRYERS ¢ EGG DOSERS .
AUTOMATIC LONG GOODS DRYERS « MACARONI CUTTERS l i
===

MACHINERY CORP.

4 ! 156 SIXTH STREET, BROOKLYN 15, N.Y.,USA.
{
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IN THE INDUSTRY

Skinner Launches ""Twin
Tableware'' Premium Plan

Skinner  Mannfacturing — Company,
Omaha, Nebrashae manufacarers of
vereals and macaroni products, las e
centhy estaldished o new preminm plan
alfering taldeware at a =avings of up
o A ol retail value,

Mihongh  tableware has long  heen
usedd s premivnm, Skinner's new talide
ware plan has an unusual feature. e
stened o .||-|l|'.|| too M=, Homemaher's
desive o have a st of taldeware for
evervday use and another el Tor enter
taiming, Shinner's plan ollers coustomers
a choiee of not just one Kimd ol tabile
wares bt o M= Homemaher many
collent either W AL Bogers “Rosalie™
pattern siberplate, or - Oneidacralt
“Hhght™ pattern <tainless <teel  or hath,
Henee the mame Skinner's has given the
plan:  “Shimer’s Twin Tableware
Pl Bostops Trom SKinner cereals
ot Tromt Tubels Tram SKinner nue aroni
aned spaghenti products, plus a0 =mall
ampoint ol cash, are used 1o collr the
tabdeware

Shoner Ransine Bran and - Skinne
Raisin Wheat  packages are the firsl
e hages toocarey several illustrated =g
avuanted™ offers: althoneh eventually
all SKinmer product< sill carey tabilesware
ollers,

A threecolor ll||lll'P'|.l'!|Il'l| folder e
sovthiv e the complete twin tbleware
servien will be wsed as g packaze insent
no bt Raisin Bran and Raisin: Wheat.

Foase o Buiek Sales & Adveristing Com
pann . Chiladelphia. Pacs worked  with
the =komer Company in developing the
plave cad s handling all details von-
wected with receiving coastomer orders
aned i g the tableware,

JIMMIE N. WILCOXON (second from right), Cushing, Oklahoma grocer, is shown

Skinner Awards Autos
In Raisin Bran Contest

Mis Moy K. Friedel, o o=t olliee
emplocee at Mont Belvien. Tesas, and
Mo dimmie N Wilvonon, Cushing,
ORE oma grocer, Tave beer announeed
as gandeprize winners of two national
vomtests conducted by e Skinner
Maonlatnring Company.

Moo Llosd Eo Skinner, president of
Shoner Manufacturing Company, Chiae
B Nebiashan tured the kevs ol a new
Nash Metropwlitan over 1o Vhiss Friedel
in Mont Belvien, Texas, on Octolwer .
Mo Wiliovon was presented with a new
Nash Sttesman Sedan by M. Skinner
o Ohctolwer T in Coshing, ORLdhoma,

Moo Wilvonon, owner of Wilvovon™s
Food Store in Coshing, was top winner
ol the grover’s ||I-|l|.|\ contest, which
was held in conjunction with o = Name
Fhe C™ vcontest for consumer-.

Mise Privdel's entey was seleeted as
the best pame for a ear ol the Tutore
in the consomer “Name The Car™ von-
lesl,

In presenting the antomobile 1o o
cer Woleoson, N Skinoer said. “There
were s unique displays entered
groeers wl over the countey. | do ot
koo ol of the reasons for the judees
selection of Mo Wileoson™s display. Tan
1 think his unigue idea ol serving cereal
o the - ustomers who visited his <tore
mst haoe been an influencing Gaetor”

Both o mtests were judged by the Bew
b L Dommelles: Company of Chie

Oher ¢ overs receiving major award-
in the Shooner display contest e lude
Lo o Selnan Rash & Rarny Super
Glider st e, Greemville, So0 Car:
Homer Deis 1L E Bune Food Stare
=2 San amtoning Tesas: AL B Cale
man Libe oty Super Market: N, 96,

L BF) o TR

here with the Mash Statesman Sedan he won as grand prite in the recent Skinner Raisin
Bran grocer display contest. Others in the pholo are: [left to right] Bill Schull of Allison
& Wendt, Skinner brokers in Oklahoma: Jack Smittle, Skinner Oklehoma representative;
Lloyd E. Skinner, president of Skinner Mig. Co., Omaha, Nebrasta; Bill Brown, Skinner
Obllahoma representative, and Forrest Barnett, Nash dealer at Stillwater, Oklahoma.

et 1934

Jacksun, Miss Albert JoWoi W,
super Market, St Louis, Mo g,
W Domann T EC B Foad spoge =
San Antonie, Tesas: o1 o P
Giant, Towa Fall~. Towa, wd | B ey
er—Leonards Deparment s oy
Warth. Tevas.

Proud Parents
Mre, amd Mes. Ruobiert Green anmonn
the birth of their davehter ©sherin
Simms Greens on Septondwr 270 s
ln|l|l|-| Iebim, their five sear ol
went with the Greens toadope e bl
on Octaber M4,

Macaroni Man Reports on
Use of Spring Wheat

Jolm Linddsteoth of e ©reamen
Comprany. speaking at a meetine of i
trict Now Dol the Nssociation of Opera
tive Millers at the Nicollor Hoel, Min
m'.llmli-. o October 20 <aid s e
~ibile 10 ]llnl'lll e ol cepitabide pd
uet with spring wheats, T compan -
now using spring wheats entinedy e
vanse of the current shortaze and high
prive of durum wheat,

Mr. Lindstroth pointed cur that
wats nol speakin Toor Ul e o
dustey in his comments o the ee ol
durum.

He Tookeld Hjren the current <duatin
as temporary and noted dhat divan
proeferved for macaroni manuto i
Pty he addded. it s dmposs bl 1o 7
the prive f i mom, el wale the
Jrroper e ol <pring whear e e
~ihle 1w |v|n|||||- a poold b

M, Lingdstredh reviewes he

problem, woting that macaio IS
turers had agooed on Blends Vitte
spring-25¢ ¢ ddurnm for th L
varding the vast problen 1ol
wheat vesistant 1o rave 156 1l
Been alevelopuad Dt that it the
fonr or Bive years toogel ene

The color problem was |- "
aml Mro Lind=troth aid e

~pring wheat erammlars had |
than others,

In this connection. it wa
the discussion that the ribwl
amin enichment of macaro
might D comtrilmting fae
i macaroni products,

There are cettain Tedera
for sitamin envichment, with
and masimum amounts, o
produets, M. Lindstroth san
pany B not found a gaeat o
ference in color with e w u
amonnt permitted undder
“tandards for envichment.

R. A. Stephen Dies

Mr. KA Stephen. treasund o the
1. L. Ferguson Company. Jolivi 11Tt
died sudidenly on Octoler 21, 15l |

Me. Stephen hid been assm jatsl w \'I )
the 1. L. Ferguson Company tor 10
past 32 vears, His pussing will :" f
great loss 1o hi= many friends aml st
ness associales,

Decembier. 1951

New General Mills
Office Building

General Mills, Ine Minneapolis. be
wan ¥ -|..||||nliu|| ol a tweeslony _n"ulq'
Juildine v Park Ridge, 1L, a Chicago
bl completion. the B,
apuare fonr strueture will be the new
el eadiquarters: for _Ilu- firm. e
plaging pesent quarters Chicago's
L. )

gy of the oew builibing s
alwiuled ton \pril 2. 1955, when
e company plans o move 150 employ
ve froms the oflices it has maintained
il Loop sinee 18ES, Continental As
e G Chieagos paechased the
e e et for the new  troetun
al e Jeased it Gaeneral Mills T

periend o 25 vears, Engineering and
aildie the praject is by b lanil Nuder
an & o o, Chicago,

MICHAEL J. GRIMALDI

Mike Grimaldi Dies

Bk 0 Grimaldi, At vastern sales
vesir e of General Mills Daram
o B Otobier 1 in Rochester,
VYL er a short illiess,

e el T been with Geeneral Al
Woearss He o the company
1 e salesiman i the e
A Lowery divisions, aml =ime
e el the Drao iy asion.
L] World War |t mmabdi senvedd
" il o petty ollwer o the Naval
Vo where hee owethed o the
b tor then et deseloped
Fale wation’s liahtine plonesc His
reet i aviation contivued throngh
ol Lt dide,

Gl who e Tis ome i
Borhiester, N, Yo tooh an active parl
wemdusteial and civie activities, He
b -yl e president ol the o b=t
Laiation ol Manufa tirers Hepre
;""““"- as senjor counselon ol the
Hower City Conneil, and was @ meme
et af the R hester Clunlar of Com
mere and Ad Club,
\-‘M\i\in'..' him are his wileo a =isten.
| = hilip Carnoe of Genevae and
tother. Anthony Grinaldi.

THE MACARONT JOL BNAL

Faaschnaacht, Anyone?
Botboi?

O v be ald paefer eppel sas
R e or sehime thase Youl Eod dos
e o0 menthew erme Datcle treats al
the Cabaloms G ners” marker 10 Yok,
Pennsy b, D oery Satundas . 200000
fond Do ere voon Teoms miles o ol 1o
ol e and v the swevaben Lie
it van e b chit noswhere el ™ Sa
veads an wdvert ement of the Sanmdan
Poening Post telling of e aticle
“Waonld You Uike to Tase™ b il
Wl i thein G taber 9 aeene

Ponthen o= o Permss loania Date s non
e maede by te M Macaomi Com
pamy ol Hare b Peonsylvania

Eggs —

[T tvd Veam L

1931 were aomt D0E200000 apals,

Y ANML N aineds  aleene 1050 (M
- |

averaee uumewr o Livers om Linmes
‘l'pll'|ll|u'| ol BIST AN v

paned withe SPOLBORAN oy septemlu
last vear. ol SELERHLOE a0 Nl
this viun T YT B T3 T T I LT | TR
were 0L potental lvers an
Larms conmared with  B2HR2 oo
vear ase AP0 00 septemlaer 1othis
vear. O scptember B 1951 anded |
e ase paillers nimhered VLY Lo
This wae 30000 below 21000000 o
tembier 1ot vear O Ol
1055 there were TTHLS0 000
Moo with thes Boraee oneease

predu tions there lias bwene slarpl v

creased produetion of Taailer chicken
A revent as 190 e conmtys paeadi
i b brodlers was only about 31 o0y
Prondine tiom in 11 1= expmtend B e
Lillinan

Ihi= Dze procducime ol ewes il
Lioiler  chickens D= Toonght alwan
darg e lines i pree b btk eees
anel Tawiler. In Septembaer 1951 Lo
ia werte pevenne iie per dozen b
their eoes. A nemth ealivr they e

£rdus2aithe

-
L]
veosed 45 @ amd o vear wee ey e
veved b e e desline < 0 1990
= near Broder pries toe b

Poaen a =t redi o foea Ao pan
I’ il i sovembnor 1952 they have ol
omed te e an 1050 and Lie in Sepa
bt 1900 Proes e the b Fastenn
viwlesal centers w257 Lelow o v
A

Pl v and prondtey ket i o baree
ad ampertant sechion ol the Lirme
o Phe SLBoooe o e e
vooveld Ton their ewe- il |-n|||ll\ lae=1
Vet wats baromore tian S2A00LREINN
ey pecereed dor ther e e Tdie
wheat, e aml riee, o e S 200,000
Ve they e erved T cottom

Pl <hnp vean s ol the marhel 1
e D pronduetion promgated the LT
tional Poliey Fanvmers Yssonpation e
peeqiest e Caverment b sttt the
parhet T Davine ewes and el
vl 1o sell federal weao 1o ponlieyimen
d et vt pewes. Fhe Gaermmen
callead o twer dlay s il omeetine of the
| oo Nelvisony Commmtiee. o 2
e o ised ol sty poultryvne

il v edistrilimtons. b determine w it
ol L domes 10 cequined onhe o
s dor the ©omnittee oo i at-
proo=tien ol Last Npral b s
Lol ol Lanernment proppane of ¢
Pt whether throneh an out ol
P supperl e nam o TTTRRCE I
siee ol senniie pees Bor = ool e by o e
Bl ontlets o thirede subisidizing <ale-
ool The commnttes took the s
o it the pradieers bk Hiemselu
Lonmiedn abont the Jrriee den e b then
-||.I||- Lot im0 e vl Lo .u.-.lu.
ton. The ese e gt was the pon
ducers tean b b the Cesiemely e
Wtabdi™ sy pres 154

The Depantment ol Ao uline, tol
losw e s et tnede o lean .\‘._-

ol weing booab any eee lasag o

hapes i experienee ol It tenen
i ite eflonts i 100G 1 900 10 Laslste
prives was g Laclor an ke 1o

e isiom

RALPH LAKAMP of the Krog * Food Foundation Cereal Diviy noa d Jes b
known to Kroger shoppers ay Jear Allen hrnd. home economat o the Krouer F:L |ﬁv =5
dation. do some testing at the Fe .,--n!hnt‘i-’chem_ Me. Lavamg il :_-. an ¢ :I.h ;
Meeting's opening day pregram fo discuis Give the Lady “What She ‘&anhy e C
vention is scheduled for January 18 19 and 20.

s
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1 New Machine for Making Simplex Spaghetti Sauce Filler
Pm“ure-sel'lliﬂ\‘ﬂ TBPB A new Dighespeed food  filler that

- — ovcupies @ minimum of space is now

tapemaker, an en- i i i C
e e kg e L il G
tirely rl:" s Je\'clo el b Wiiliumut!u any, San I:l'.-mvinrn. for filling a var-
m‘éa\f’ Tt Shokle, [Rinols, As ety of Nalian foods, Known as the
/ , Ine., y .

Simplex, this semi-antomatic dispenser
i - impli er is de- : s X b
its name implies, the Tapemaker is de drops the cartons on a conveyor one ul i

THE

The special tpe materials and adhesives
used «n the Tapemuaker are available
from the manufacturer,

Packag}ng Vital
To U.S. Progress

Good packaging in America niust be

Long Goods Stick Remover and Cutter

The Tapemaker produces fresh-made
gs-youuse-it, inaurln(g consistent,
miform operation_hour after hour. 1t
can be stopped and started up urnin for
any length of time without trou ble, and
is slways ready for operation the nexi
day, 11 ia easy lo feed, easy lo run, easy

He pointed out that his company, as . i
an example, is ‘‘experimenting  with ¥ R :
every known material to free our coun-
try from the slavery of tin,” and that
“countless other laboratories are follow-
ing similar trails working with plastics,

i A : bt : ade fro aterials that are controlled A
2 } \ med 10 woduce a continuous nup:ly mat mm t are contraliee N & T it g
i B L ;l(lprmurel'unnilive tape at the puinlI of by the free world, William C. Stolk, . F’llllt: 'I|i" ””.}Eh piston filler, made of 1
i i £ ready for immediate application. president of American Can Company, aciil-vesistant contael parts, dispenses :
L M 1 it o ine offers i warned at the Packaging Institute’s 16th awtomatically. In the Lucca plant, it
2 \ Pl ! '[]1||'||ru|:lu‘ult mlm'h:n? u] e:’:i llmpu'rl- anniial forum; T New {'urk City. |I“- ‘t'ulu-rl minestrone s}nllll.l n‘muh
o i i anl advantages 0 nrge Industrial users In the key""“_ address uprniu}.r the Eravy, spug u-llt_l .""'“'.(.' or .-pu;.r‘u'lll and
i ! 15 of pressure-sensitive tape, where the unit lay conference, Mr, Stolk o et halls, This Simplex fller, de-
i | et three day conference, Mr, Stolk urged ;
i { can be installed on the production line o ity research and devel b T signed especially for plunts where spuce ;
t W dle any standard taping operation nuing research and development BY oy iy important ,'II- il liquid 1 :
- i e 1o handle any ¢ a peration, 1) gppments of the packaging industry U8 arant, hileall guide an g
8 AL wch as sealing, labeling, packaging, find adleat acial semissolids, Manufactured by F. L. Bunt o
" [ uch i d X to find new Ip.u aging malerials and ¢ N TR Califarni i
t binding, strapping and wrapping. better ways of using existing materials,  Gompany, San Fruncisco, Calilornia,
i

N o

v

o

Stating that Americans now use more
than 300 hillion packages. valued at
more than 810 billion, each year, Mr.
Stolk said that “this remarkable achieve.
ment” was made possible by the services
which packages render 1o the public.

“There may be some people who like

i ‘ paper, glass, wood, textiles and other b -
i 1o clean and maintain. materials about which we may not yet f
£ have heard.” ‘
o

Simplex SpagheHi Sauce Filler

Wheat Flour Institute —

i to think modern packaging is an eco-
o nomic waste,” e added. *Apparently (Continued from page 16)
b they regret the 1:uu.~sin{: of the eracker o e o ( -
barrel us a napping place for the gro. Ml SEEVINES 07 MOTE costly animal
PRIng | rwolein foods
. very store cat, or would prefer to huye PFOICIN fo0ds.
v i\ e Simplified Mechanism their cheese slived out of wouden tubs. VERSATILE—=The  mild,  wheaty
4 : z 5 Such sentimenls may huave some nos- flavor of macaroni combines well Wilil
; i [ ] ngh Operahng Efﬁmem;y talgic value, but the modern packuge  many other food items like meat, cheese,
l : ! 5 ] is 1o more an economic waste than is fish, sea food, vegetables, eggs and even
{ e Automatically removes a stick and discharges it to a magazine rack. Willlamsan Tapemaker the cocoon.” lmi'"' [le." combine unusually  well
i . . af : onvenience, ith leftover foods, too.
A P . 2 He cited examples of convenience, ! .
| El I f:u':pe: ";'th :'ihrl:a blades whick oul the bass and suds of the prodéct amd simultaneously cut Anew hroad field of application is  Protection, NUIIU“‘:}' and nllher alvr\irm; NUTRITIOUS- -Macaroni foods are
L e Al e product in hair, made possible for pressure sensitive performed by puckages anc emphasized u reliable source of wheat protein and
’ £ § @ The th blad diustabl d lapes, |Imunr.e the Tnlpemukt-r can han-  that modern self-service markets depend  food energy.  Since Ilwl' !,l:I'l‘ srh;u:lu
; 8184 R ree blades are adjustable and any one or two of the three can be removed. lk:lny varieties of material including . o0 I'“"I’“""‘"Fil']-‘z_ for }“;"" ‘Ilu‘l"“!'“ and  served alone, but rather in combination
f R T ® The blades are adjustabl . ’ dlob, paper, impregnated stock, films, s -mere undising ol ood, with animal protein foods, they are able
I WEas . | ble to cut product in length range from nine to ten inches. foil, cellophane and printed surfaves, Compelition also was numed by the  lo muke valuable contributions to a
; | ) 1 e Equipped with conveyor with capacity to hold 52 sticks of product, the average number of sticks bere a special tape material is re. speaker as an important factor in the healthful diet.,
;- 1 R H Loye ' qied for a certain job, it is not growth of the contaizer industry, ex- AQITY STORED —Muae .
g b B contained on a spaghetti truck it svalleble: ¢ i L et : EASILY STORED—Macaroni foods
' MR d :n:;‘; m'mhllhle in prepared ruilnkuf plaining that '(-n-.m{\e ruvknpmg[splm- require no special “treatment” for stor-
As . . U 3, QY u ! i
W If operated n 2 . : Pl | " ufactured tape. But the Tapemoker us on lo constant development ol new - i e ,
'. a 1 A p in conjunction with an automatic long goods dryer the operation is continuous. n .“i'll'l‘)' e e flm coal to and betler products, of packages that Eh(r'lu-uth:ﬁ.-l?u always ready on your
K P84 kA ® Operator can accomplish adjustments. No ial hanical skill 1 practically any materinl thus providing do a better jub or open new markels. 4
ok 8 £ | I " special mechanical ski l'ﬂqufld- the s[m-il’.p kind of a ta fit the jol I dde ¢ rs with new ser- SDO-AHEAD™ FOODS — Macaroni
afyend pe 1o ht the job. that provide consumers with new ser ; ! \ Macd
U 11 I it i ~ vives and greater conveniences.) tlllﬁhl‘.'l can often be prepared ahead of
: ?" i o : : ““-'h;ilf“r#:t['rl?:‘pc::::l::r“;::lIll:nl:;.lelh:::rtlrlz:r a = o time, then st rll'd in the refrigerator un-
C e ease consult us for full informat! i ) b A58 . il it's time 1o bake or heat for serving.
! i R mation, | . i ; p
K ]:’:':dﬂlll:ulli lmpurla;lt su\mplr-i llls H":l' Automatic Long This trait mokes macaroni foods espe
'H s e e o prprel W Goods Pacer o e e

T L

265-176
Wallabout Street
Brooklyn &
New York, N.Y.
U.S. A

the operation is easier and faster, there
* lm}"'lllll', and furthermore the work-
men like the Tapemaker better because
it eliminates the sticky, messy job often
encountered with remoistening tape and
similar malerials,

The Tapemaker is a compact uni
! pact unit,
eitloed in a metal cabinet about 18°
Mquare and 5 feet high. The current

model b'“_'dl_ﬂ tape from as narrow as
o 3" in large economical rolls.

Geveke & Company ol New York City
advertises in the Ociober issue of Mod:
ern Packaging that they have the first

. automatic paper or cellophune wrapping
machine for long macaroni products,
Outpul is stated 1o he 15 to 50 parkages
a minute. Machines are running in
Brazil to the entire satisfaction of the
custmers, the cmpany claims,

The machines are built by Fr. Hes
ser, Stuttgart-Bad Cannstal, Germany.

POPULAR WITHE YOUNGSTERS
Mothers approviate macaroni fouds he-
cause most youngsters like the bland
flavor. Witne-s the popularity of spa-
ghetti with the small fry set.

WINTER MEETING
January 18, 19, and 20




PRESSES CONVERTED T0

BUHLER VACUUM SYSTEM

*Patented U S.A

TOP THEIR PREVIOUS RECORDS WITH

« STILL BETTER PRODUCT
+ STILL BETTER COLOR
o STILL BETTER TEXTURE

If you are now using one of the confinuous
worm-type production presses, you can con-
vert your present installation to one of the two

Buhler Vacuum Systems,

ASK OUR ENGINEERS ABOUT THESE QUALITY DEVELOPMENTS TODAY

BUHLER CONTINUOUS PRODUCTION PRESSES

Available in Standard or Vacuum. Models

]

} (4N A ! } s it -
MODEL ATA: Capacity 250 Ibs H MODEL TPG: Capacity 650 Ibs; * MODEL TPJ: Capacity 1000 Ibs. /7,
per hour [ per hour 1 per hour e

BUHLER BIIO'I‘I!EIIS INC. (U.5.A)

212) STATE HIGH\\'AY #4, FORT LEE, NIW JERSEY

.BUHI.I:R BROTHEBS ((ANADA) L1D.

¢ .;u ulue STREET wr.shrono‘lno, ouunlﬁ

T R VA ot L (S TSR RN

Perember 1951

PACARONE O NN

ALL METAL

CONTINUOUS
LONG GOODS DRYER

(Model CGpl)

Preliminary drying and finishing
of any shape of long goods . ..
quitaly, economically and uni-

formly.

The loaded sticks circulate auto-
matically in a continuous flow
through four levels of travel, in
alternate dryi g and resting

cycles.
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COURT UPHOLDS
MACARONI STANDARDS

HE U, S. District Court for the

District of Delaware on September
30 granted judgment in favor of the
government in the long pending case of
the United States vs. 20 cases, Buitoni
20% Protein Spagheiti.

The government charged that the food
was mishranded since it purported to
be and was represented as a macaroni
product and failed 1o meet the defini-
tion for standard of identity for that
food by the regulations. Buitoni con.
tended in the case that ils product was
not represented as, and in fact, was not
u macaroni product. Judge Paul Leahy
in a lengthy opinion concluded that the
product “is a spaghetti which does not
conform to the standard of identity."

The National Macaroni Manufactur-
ers Association filed a briel supporting
its position that the integrity of the
standards should be upltel:f. 'f'lle opin-
jon sustained the Association’s position
that the words “macaroni, spaghetti,
vermicelli, ete.” cannot be used in con-
nection with any unstandardized prod.
uet,

Here is the text of the court’s opinion
given by Chief Judge Paul Leahy:

An article of food labeled *Buitoni
200 Protein  Spaghetti” was seized
under 21 US.C. §334 (a). The libel
charged the food was mishranded under
21 USC. §343 (g) (1) as it “pur-
ported to be and was represented as”
u macaroni product, spaghetti, and
failed 10 meet the definition and stand-
ard of identity established for that food
by the apposite regulations. The Gov.
ernment  charged *“gum gluten” had
been adlded to the spaghetti so that
protein  content  exceeded 139 by
weight, when the standard of identity
limits maximum protein content to 139
by weight. Claimant is Buitoni I’red-
uets, Ine, It admits the seized food was
:-hi]'lpl‘t{ in interstule commerce; “spa-
ghetti is a food for which definition
and standard of identity has been es.
tablished under 21 U.S.C. §311; and
the seized food product does not con.
[orm to the repu]ulury requirements as
the addition of the “gum gluten” raises
rruwin content 1o 200, Claimant's de-
ense, which it charges libellant ignores,
rests on the facl the seized food is one
for which no standard of identity has
lieen established under the Federal
Food, Drug and Cosmetic Act; and that
prior 1o regulatory measures under the
Act it had been sold and"still sells s

product, which has “a distinct and sepa-
rate identity of its own.” Claimant
moved for summary judgment. Libel-
lant filed a cross motion,

The paper record filed here consists
of excerpts from the Federal Register
which - contain administrative findings
of fact and regulations relating to maca-
roni and gluten macaroni hearings;
wetitions for judicial review filed in
94115 by Buitoni Products, Inc. in
the Court of Appeals for the Second
Circuit in connection with the estab.
lishment of standards of identity, for
alimentary paste; a sample of the seized
food; claimant’s labeling of the food;
and claimant’s answers to interrogato-
ries, pre-trial admissions and afidavits.

The definitions and standards of
identity for macaroni products were
established at the administrative hear-
ings. In 1941, a hearing was held, at
which members of the macaroni indus.
try could appear, to establish defini.
tions and standards of identity for
macaroni products, including spaghetti.
Claimant appeared as a macaroni manu-
facturer unJ showed it was the “oldes|
and largest producer of macaroni and
similar products in Europe” and that
“the protein content of our spaghetti is
18 10 19 percent.”” Claimant’s proposals
for definitions and standards of identity
were rejected. Claimant filed a petition
for judicial review in the Court of Ap-
peals for the Second Circuit. By con-
sent, the petition was dismissed and
claimant gianted a new hearing by the
Federal Sccurity Adminitrator on the
issue of using gum gluten in order 10
establish dvfinitions and standards of
identity. The second hearing occurred
in 1925. (laimant attempted to have
the Admini-trator recognize gluten as a
normal or usual in rucﬁcnl nf macaroni
products. On the ﬁmsiu of ample evi-
dence, the Administrator amended the
standard of identity and permitted use
of gum gluten, bul limited its use by
specifying total protein content of the
finished roml product should not exceed
13¢¢. Again, claimant filed a petition
for review to the Second Circuit. As the
statutory period for review had lapsed,
the case was dismissed.

The relevant statutory and regulatory
provisions are noted from 21 US.C.:

§334 (a). “Any article of food, drug,
device or cosmetic that is adulterated or
mishranded when introduced into or
while in interstate commerce shall be

liable 1o be proceeded against while iy
interstale commerce, or at any time
thereafter, on libel of information and
condemned in any district court of the
United States within the jurisdiction of
which the article is found:”

§311, “Whenever in the judgment of
the (Federal Security) Administrator
such action will promote honesty and
fair dealing in the interest of consumers,
he shall promulgate regulations fixing
and establiching for any food, under its
common or usual name so far as prac-
ticable, a reasonable definition and
standard of identity,”

§343 (g). “A food shall be deemed
to be misbranded—If it purports to be
or is represented as a food for which
a definition and standard of identity has
been prescribed by regulations as pro-
vided by section 341, unless (1) it con
forms to such definition and standard,”

Code of Federal Regulations, 21
C.F.R. 161, pp. 56-62 (1919 ed.). con
tains the (Ie"lniliuna and stundards of
identity for all alimentary pastes, in
cluding  spaghetti, duly “promuliated
[urnuunl to authority granted in 21
1.8.C. 311, and in accordance with the
requirements of 21 US.C. 371 te).

1. Where no genuine issue of fadt
exists, judgment is authorized by FR
56. Claimant argues that by wtilization
of the words “206¢ Protein™ such quali
fying label language takes its produd
from without the administrative stand-
ard and permits its sale without revard
1o such standard; the labeling. in short.
yields legal differentiation. |ibwellant
argues elaimant’s use of an wljectival
addition to the usual name of spaghetti.
still constitutes legal evasion. lilellant
cluims the standard and definition, sup-
ported by the administrative underlying
findings ‘reached in two administralive
iroceedings, must be accepted os \nlp.
ilul. libellant asgues, even if the admin-
istrative standard itself is legally defis
cient, that issue cannot be ln:l-lnl in the
wroceedings at bar, for the mnillt' jssue
chure the court is whether the form
and intent of standards for ;pwlu:lll
products precludes the interstale slnlp-
ment and branding of the product I
beled as “Buitoni 20% l’{uh'm Spa-
ghetti.” Precisely, the issue is a narroy
one: whether under §103 (g) claimont*
labeled and merchandised ;m?dm-l as
advertised “purports to be or is repre:
sented as spaghetti,” Based on plu‘;
ings, interrogalories, answers, Teques
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for admission and answers thereto and
allidavits, the facts are beyond dispute.

In addition 1o the administrative rec-
ord, it is clear, here, claimant’s labels
show the name “spaghetti” in the same
size type as “20¢% Protein,”” Conced-
edly the product looks like spaghetti in
form, length and diameter. It is similar
in color 1o other brands of spaghetti.
Its retail packages are the same general
size, shape, and physical appearance as
those used by other spaghetti manufac.
turers. It is manufactured from the
sume raw malerial as spaghelti.

While the record shows machinery
and equipment used in manufacture are
the same as other manufacturers of
macaroni products use, and manner of
mixing ingredients of the Buitoni prod-
uct is the same as used by other manu-
fucturers, the method and process of
manufacture utilized are, 1 think, irrele-
vant to a determination of the issue to
be decided here,

The product is dried in the same
manner as sphagetti made by other man-
ufacturers, Merchandising channels are
similar, The produet is cooked like
spaghetti, 1t is caten with the same trpc
of cheese and sauce, Customers when
ordering spaghetti from  claimant’s
“Spaghetti Bar” in New York City are
served the “Buitoni 20% Protein Spa-
ghetti.,”  Claimant also by newspaper
and radio advertises its producl as spa-
ghetti,

2, Congress intended by the enact-
ment of the statutes under consideration
promulgation of a standard of identity
that even a food product truthfully la-
beled or including wholesome or bene-
ficiul ingredients in a standardized food
would be outlawed il forbidden by a
valid regulation. The standardization
program for clusses of foods is the rec-
agnition, unless standards of identity
are promulgated which limit kinds and
ingredients of particular foods, a manu-
facturer’s selection of the various in-
gredients and combination of ingredi.
ents on the basis of \'ary'mf economic
and merchandising considerations —
outside the limits of the standard defini-
tions—would result in diversity, both
quantitative  and  qualitative, in_the
products offered to the public. This
does not mean the administrative agency
has arbitrary power to ordain the
American diet. Substantive limitations
and procedural safeguards are available,
The present proceeding is not one to
obtain Court review of the reasonable-
ness of the administrative standards,

Even though labeling may be truth.
ful and informative, this does not in all
instances salisfy the requirements of
§343 (g). In Federal Security Admin-
istrator v. Quaker QOats Co., 318 U.S.
218, it was decided that even truthful,
informative labeling for a produrt as to
which a standard of identity has been
promulgated does not justify departure
from the standard fixed.

Note--at pp. 230-231:
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“Both the text and legislative history
of the present statute ‘ﬁiinfy show that
its purpose was not confined to a re-
7m'rrnn'nl of truthful and informative
labeling. False and mislcading labeling
had been prohibited by the Pure Food
and Dmﬁ Act of 1906, But it was jound
that such a prohibitian was inadequate
to protect the consumer [rom ‘economic
adulteration,’ by which less expensive
ingredients were substituted, or the
proposition of more expensive ingredi-
ents diminished, so as to make the prod-
tiet, although not in itsel| deleterious,
inferior to that which the consumer ex-
pected to receive when purchasing a
product with the name under which it
was sold. * * * The remedy chosen
was not a requirement of informative
labeling, Rather it was the purpose to
authorize the Administrator to promul.
gate definitions and standards of iden-
tity ‘under which the integrity of food
;.deutll can be effectively maintained,’

* * and to require informative la-
heling only where no such standard has
been promulgated, where the food did
not purport to comply with a standard,
or where the regulations permitted op-
tional ingredients and required their
mention on the label.

“The provisions Jor standards of
identity thus reflect a recognition by
Congress of the inability of consumers
in some cases to determine, solely on
the basis of informative labeling, the
relative merits of a variety of products
superficially resembling each other”

Here, Libby, McNeill & Libby v,
United States, 2 Cir,, 148 F. 2d 71 (af-
firming 55F. Supp. 725) closely governs
the present case. In the Libby case the
stundard of identily for tomato catsup
made no provizion for the use of ben-
zoate of soda as an ingredient. Label-
ing there specifically declared the food
to he “tomato catsup with preservative,”
Libby contended l!lc product was not
sold ‘as tomato catsup but was sold as
tomato catsup with preservative and it
was truthfully labeled and named ac.
curately describing its contents; and,
therefore, the food product did not pur-
wrt 1o be represented as a s!nnrlnrd
}nml. The District Court held the prod.
uct to be misbranded. On afirmance it
was held (p. 72):

“Appellant contends that the lubel is
(-untrnlling. that its product does not
thereby purport to be catsup, even
though it conforms in all respects to the
stunﬁunl. except for the added ingred-
ient. It is a specific article, namely to-
mato catsup with preservative, and since
its label truthfully so indicates, there is
no misbranding. * * * If producers of
food products may by adding to the
common name of any such products
mere words of qualification or descrip-
tion, escape the regulation of the Ad.
ministrator, then the fixing of a standard
for commonly known foods becomes ut-
terly futile as an intrument for the con.
suming public, * * * The present prod-
uct is intended to satiefy the demand and
supply the market for—catsup. Em-
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phasis is laid on its conforming 1 sy
ard except for the preservative, T
argument defeats ilse'". for il it is ;|
article of food, distinguished from (b
standard by the qualification, then othe
ingredients may be added or defined
ingredients or processed ominted wilh.
out conflicting with the regulution, if
containers are truthfully labeled”
Judge Simons discussed the Quaker
Oats case and concluded (p, 73);

“Neither the decision nor its ration.
alization in the Quuker Oats case, can
be escaped by a product that looks,
tastes, and smells like catsup, which ca.
ters to the market for catsup. which
dealers bought, sold, ordered, and in.
voiced as catsup, without reference 1o
the preservative, and which substituted
for catsup on the tables of low priced
restaurants, The observation in the
(Quaker Oats) opinion that il was the
purpose of the Congress to require in-
formative labeling, ‘where the food did
not purport to comply with a standard’
is not to be lifted out of ils content,
given a meaning repugnant to the de-
cision, so as to limit ‘purport’ to what
is disclosed by the label and to that
alone."”

3. Claimant in the proceeding at bar
relies strongly for absence of mishrand:
ing under 21 US.C. §313 (g) on the
Supreme Court’s most recent decision
in 62 Cases of Imitation Jam v. United
States, 310 U8, 593, There it was held
the seized jam wos an imitation of a
standard food and since labeled “imi:
tation,” as provided by §103 tc. it
action was not prohibitory under §103
(g). The Imitation case holls. in shor.
the labeling of a food is controlling il
it reveals the food is branded us an imi:
tation in complionce with §313 e
The decision is limited to this narrow
field. 1 do not read the opinion a
limiting the scope of the Quaker (lats
decision—i.e., §33 (g) is ool con
fined to a requirement of truthful and
informative labeling.” The erus of the
matter is we are not here invold -\'ll_]
a lobeling of “imitation spazhel.
Products may differ in physical « e
teristics, in composition and lubeling o
as 1o be different and to constitute d
food product for which no standard of
identity has been promulgated by the
Administrator. But, ogain this i nol
the situation in the case at bar. e
seized food is plainly labeled as "y
ghetti” It Iunlu like spagheti. 1t is
advertised and merchandised as =ju
ghetti. The present article in the mar
ket place entains no distinct subtletics
so as to make it an |,|r1ﬂlnlll!ﬂ|’lll|"1'll
product. The conclusion is plain. he
seized article of claimant is & spaghett
which does not conform to the standurd
of identity, 7

Claimant’s motion for summary judg:
ment is denied, Government's cross mo
tion for summary judgment is grante
and the libel sustains forfeiture.
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Low power requirements and simplicity of design make the
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ENRICH YOUR MACARONI WITH VEXTRAM®
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continuous process, feed VextraM through your Sterwin ceder, VextraM is
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ASSOCIATION'S

HE National Macaroni Manufactu-

rer's Association entered the case of
the United States vs, 20 cases, Buitoni
20% Protein  Spaghetti as “amicus
curine” which in legal parlance means
a [riend of the court,

The Association was represented by
the law firm of Covington & Burling of
Washington, D. C. Here is the brief
they filed:

he Assaciation sought leave to iile
an amicus briel because the induatry
for which it speaks is convinced tial
decision on the narrow issue here stipu-
lated muy have implications transcend-
ing the legal propriety of this particular
seized product.

In our view the integrity of Federal
stundards of identity, indeed the valid.
ity and wtility of the entire food stand-
ardization program in which the entire
food industry Tmn expended vast efforts
and money since 1939, are serious|
threatened by the argument here ad-
vanced by the claimant: That the addi.
tion of qualifying label language takes
a food product out from under the ap-
plicable standard, and permits it to be
sold wholly without regard to the re.
quirements of the nlmﬁnd.

Our interest is not wholly unselfish.
The statutory target is honesty and fair
dealing in the interest of consumers,
Yet in this area the interest of the con-
sumer and that of the honest manufac-
turer largely coincide. More importam,
the areas within which Congress has
orduined that competition shall operate
must be the same for all those who moke
and scll what the Act denominates as
the same “food or class of loods.”

Hroadly viewed, the issue presented
yields readily to analysis and common
kense resolution. If adding the words,
“Jones 2067 Protein,” to the name
“Spaghetti®—on a product physically
im‘intinguishuble from and convention-
ally offered to purchasers of “spaghenti”
-~—suffices to remove it from the promul-
gated standard regulating the composi-
tion and labeling of that product, every
food standard becomes open-ended and
meaningless, “Tomato Juice” is stand-
ardized and cannot contain added water,
Under claimant’s argument, “Watered
Tomato Juice” does not purport to be
tomato juice and both the standard con-
trols and statutory proscription of
adulteration cease to apply.

Moreover, il this labeling addition
yields legal differentiation so as to re-
move a product from the standard, not
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only may anv ingredient he added or
any omitted or  substituted in any
amount, but also the laheling provi.
sions of identity standards likewise be-
come inapplicable. These are likewise
essentinl 10 consumer protection. On
claimant's theory, one need make only
a minor adjectival addition to the com-
mon or usual name of the product, and
both the detailed composition and label-
ing provisions of the standard, achieved
after full hearing and complete industry
and administrative effort, go by the
board. This suggestion of legal evasion
by supplementary baptism almost con.
demns itsell.

Nevertheless, claimant relies upon a
statutory text that has had a consider-
able judicial gloss. As amicus we may
serhaps best serve the Court by discuss-
ing the Act, the interrelation of its pro-.
visions, and the Congressional intent
they disclose, Essentially, the law is
seltled as to the meaning of Section 103
(g) [21 US.C. 343 (g) ] that any prod.
uct which “purports 10 be or is repre.
sented” as the standardized food must
conform to the standard. More than a
decade ago the Supreme Court ruled
that adding to “Farina” the words
“Wheat Cereal Enriched With Vitamin
D"—an accurate and informative label
statement—did not exempt the product
from conplying with the Farina stand-
ard,

This rule that under Section 403 (g)
the most accurate supplementary label.
ing could not change the basic identity
representation would warrant no further
discussion were it not for the Jam case
so heavily relied upon by claimant,
There the Supreme Court had to fit a
specific legislative qualification, relating
to “Imitation” foods under Section 403
(c) |21 US.C. 343 (¢)], into the basic
statutory pattern, We shall endeavor to
demonstrate that claimant seeks 1o have
the specific exception engull and emas.
culate the entire standardization struc.
ture provided in the Act. For as the
author of the Jam opinion carlier re.
marked, the judicial job of interpreta.
tion often requires the fashioning of “a
mosaic of significance out of the innu-
endos of disjointed bits of statute.”

The lssue

Under the stipulation the issue here
presented does not invblve the validity
of the identity standard for macaroni
products including “spaghetti.” That
standard and the underlying findings,
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evolved in two administrative pioceed.
ings, must be accepted as \ll‘it'. We
are not concerned here with an atlack
on the standards, either collaterally or
under the review provisions provided
in Section 701 of the Act, If the stand-
ard is legally deficient, that issue mus
be tealc(r clsewhere. The single issue
now before this Court is whether the
form and content of the existing stand-
ards for spaghelti products predudes
the interstate shipment of the produd
labeled as “Buitoni 209 Protein Spa-
ghetti” which is now under monition.
Thus narrowed, the issue may be con.
veniently stated to be whether under
Section 403 (g) the product o labeled
and merchandised and advertised as
here disclosed "pur|lmrls 1o be or is
represented” as spaghetti,

The Functions of a
Federal Identity Standard

It is obvious that, in enacting Section
103, Congress “did not trust 1o the col
loquial or the dictionary meaning of
misbranding.” The glossary of the
terms there provided extends far Ing?und
“misbranding in its crude manifests
tions or what would colluguially be
deemed a false representation” (62
Cuses of Jam v. United States, 310 US.
593, 596 (1951)). We are not there
fore dealing, even within the confines
of the stipulated issue, with problems
of statutory application which can be
resolved by simple reference to the dic-
tionary meanings of statulory lanzuage.
Section 403 (g) must be approached in
the light of its purpose and it~ rela
tionship to the standards authorized by
Section 401 [21 US.C. 341].

The functions and purpose of o stant:
ard of identity promulgated unider the
authority of Section 401 of the Act may
best be determined by examining Sec:
tions 402 and 403 which provide _l"r
its enforcement, Among these are 5
tions 402 (b) and 403 (c), \\'hu'-h e
aimed at economic frauds and mulnlmut
foods, and Sections 403 (a) and 1
(), which are directed at lubel _"'""""’i
resentations, and mtdi"n“i Section l'_"
(g). When this is done, it becoms clear
that no amount of supplementary, "_"’;
ing, however truthful, can vitiate Sectio!
403 (g)—or as in this case ren er 4
“spaghetti” into “not-spaghetli.

First, a standard of identizy wa* de-
signed by Congress to be mo’e than :
frame of relerence to determin¢ g“
teration, Section 402 (b) (21 U
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312 (b)) of the Act defines as adulter-
ated any food in which a valuable con.
stituent has heen omitted, a poorer in-
gredient  has  been  substituted, any
inferiority has ben concealed. or any
of the ‘ngredients manipulated so as 1o
*reduce its quality or strength, or make
it appear better or of greater value than
it is." Obviously, -url!- prohibitions de-
rive meaning only when measured
against some standard, and the estab-
lishment of a standard of identity facili-
tutes the task of determining the nature
and extent of the debasement for pur-
woses of applying Section 402 (b), It
is therefore occasionally suggested that
u principal purpose of an identity stand.
ard is lo provide a yardstick against
which economic frauds can be meas-
ured,

But this is not persuasive. The ability
to reach economic frauds of the type
interdicted in Section 402 (b) does not
conslitute the sole ﬂ'unliﬁcalion for the
broad standard-moking authority I]lru-
vided in Section 401. In the first place,
most debased foods conll be reached
as adulterated under Sooifon 402 (b)
without the necessity for establishing
slandards, e.g., Bruce's Juices Inc. v.
United States, 194 F. 2d 935 (1952;
United States v. 36 Drums of Popp'n
0il, 164 F. 2d 250 (1947). Further-
more, while the existence of a standard
facilitates attack on a debased food, this
attack can be readily made under Sec.
tion 402 (b) without resort to Section
103 (g). Legislative lnululul‘y is not
lightly to be asssumed. In ndg ing Sec-
tion 403 (g) to the statutory catalogue
of misbranding. Congress envisaged a
hroader function for a food standard
than merely simplifying the Secretary's
enforcement problems against aduler-
ated foods under Section 402 (b).

Enforcement of other sections of the
Act is admittedly aided by the estab-
lishment of food standards. Section 403
te) [21 US.C. 343 (c)] of the Act
declares a food misbranded if it “is an
imitation of another food, unless ils
label bears . . . the word ‘imitation’."
Often this ban on imitation foods,
which do not bear the word “imitation"
on their labels, is facilitated when an
identity standard exists for the food
imitated, But, here again, as with Sec.
tion 102 (b), one cannot find in this
side effect any complete justification for
the standard moking authority. A food
which imitates another food may be
harred from the channels of interstate
commerce under Section 403 (¢) even
when no standard of identity has been
estublished for the food imitated and
even though the imitation clearly iden-
tifies itself on its label as something
other than the imitated product, United
States v, 651 Cases of Chocolate Chil-
Zert, 114 F. Supp. 430 (1953). Once
again Section 103 (g) would conslitute
an unnecessary appendage to the mis-
branding concept unless the Act's reach
was intended to be beyond the debased,
fraudulent or “imitation” food products
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which 102 (h) and 403 (¢) secek 1o
control,

Even a cursory examination of Sec.
tion 403 maukes clear that standards of
identity and the standard making au-
thority were intended to serve some pur-
pose beyond that of insuring “truthful
und informative” labeling. There is no
doubt that practically all types of label
misrepresentations_could otherwise be
dealt with under Section 403 withouut
recourse to subsection (g).

Section 403 (a) [21 US.C, 343 (a) ]
prohibits any labelling which is false or
misleading in any particular. Section
403 (b) [21 US.C. 343 (b)] declares
misbranded any food offered for sale
under the name of another food. Neces.
sarily if Section 403 aimed only at truth.
ful labelling, the prohibition of the sale
of vne food under the name of another
in subsection 403 (b) might have suf-
ficed. And careful and adequate labell.
ing, with sufficient information to con-
vey truthfully the actual differences,
would remove, a-product from the reach
of subsection r (a).

The significant thing is that Congress,
in prescribing its own statutory glossary
of the term “misk“>uding,” went fur-
ther, It added fectiin xmg (g). Either
there was unnev ss.rv overlapping and
unbelievable inari +ic drafismanship or
Congress in Sectiua 103 (g) was seck-
ing to do mere than insure truthful and
inrormallve labeling or to reach debased
food products, * '

Basically this purpcse, as made ef-
fective in Section 403 (g), is o assure
the consumer of obtaining the standard.
jzed article without the necessity of
studying, interpreling, or parsing the
adjectives added to the Iulu-{ 10 find out
what is being purchased.

The required conclusion is that Con-
gress intended that the promulgation of
a standard of identity would mean both
(1) that a food product truthfully and
informatively labelled would be oul-
lawed becuuse it does not conform to
the standard and (2) that the inclusion
of a wholesome and indeed beneficial
ingredient in a standardized food can be
forbidden,

This required result is not only sup-
worted by cold analysis of the statute,
|uu is grounded in a realistic recogni-
tion of the problems of the modern con.
sumer. Implicit in a standardization
wogram for any class of foods such as
‘macaroni products” is the recognition
that unless standards of ideniity are
promulgated, which limit the kinds of
macaroni und forms of optionel in-
gredients, the manufacturers’ selection
of the various ingredients and com-
bination of ingredients on the basis
of varying economic and merchandis.
ing considerations is likely to lead to
a great diversity, both quantitative and
ualitative, in the products offered 1o
the public. This diversity, however
accurately reported on lKe product
labels, will vary from lime to lime
and from manufacturer to manufac-
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turer. The resulting uncertainty )
tend 1o confuze and mislead run.um,',,
as to the relative value and need for (ke
several nutritional ingredients and wjj|
impede rather than promote honesty and
fair dealing in the interests of consym,.
ers. Ounly in this realistic context does
standardization of the hasie compaosition
of foods sold under & common or usual
name make sense,

Administrative authority “t simplify
sroduct-lines” and 1o fence oul various
ingredient combinations, when honesty
und fair dealing in the interests of con.
sumers so require, and to enforce these
exclusions through application of Ser.
tion 403 (g), therefore remains the
fundamental purpose of the standard.
making authority,

This is not to suggest that the Secre.
tary has the arbitrary power to ordain
the American diet. There are both sul.
stantive limitations and procedural sale.
guards in the standard-making process,
A standard must be "I'mmlmln‘e" [21
US.C. 311) and a person adversely al-
fected may ob.ain court review of the
reasonableness of the standard |21
US.C. 371 ()], The food must be
standardized under its “common or
usual name” so far as practicable (21
US.C. 341]. The regulation for idenli-
Iy purposes must oth a “definition
and standard of identity” [21 US.C
341, which has important bearing on
how far it can depart from prevalent
commercial practice, There must be ap-
rropriate notice of the standard-making
Leuring, any interested person may ap
pear, and t{m Secretary muy hase his
order “only on substantial evidence of
record” [21 U.S.C, 871 (e)].

These substantive and procedural
safeguards are necessarily stated in
general terms but still have considerable
value. But the provisions of a valid
standard cannot be evaded simply by
adding to the common name of a non
conforming product mere words of qual-
ification or description and then as
serting that the product no longer par
ports to be" nor “is represented o+ the
standardized product. It is the responst
bility of the product manufacturer 10
challenge the standard if his product ¢
adversely affected, or lo seck its ac
ministrative amendment to provide for
new developments,

Any further legal argumoni o ‘_“
whether a standard of identity van have
the effect of excluding from the chan
nels of interstate commerce o ||n||:ru||i
forming product, however truthfull “i",
informatively labelled, is forevlosed by
the Supreme Court decision in M;:f-
al Security Administrator . ("“; b &
Ouats Co., 318 US, 218 (1943) ard bY
the decision of the Second Circuil i
Libby, McNeill & Libby v. U m!n! -"f"f";"'
148 F, 24 71 (1945). The Suprent
Court has said that in Sections -Il“““"‘
403 (g) the purpose of the Ac! “&_
not confined to a m1uir:m.-n.|' of trul >
ful and informative labeling,” but W&

to
“reflect a recognition by Congrest
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of the inability ol corsumers in
some cases lo determine solely on
the hasis of informative Inbeling,

the “eiative merits of a vo.iely of

m duets superficially resembling

each other,” (supra at 233)

Neither “Farina Wheat Cereal Fn-
riched with Vitamin D" nor “Tomuto
Cutsup with Preservative” nor “20%¢
Protein Spaghetti” can escape the pro-
hibitions of Section 403 (g) when the
Administration has for the protection of
the consumer fenced out such non-con:
forming products through the provisions
of a vufit‘ standard,

Nothing in the Imitation Jam cuse,
62 Cases of Jam v. United Siates, 340
U.S, 593 (1951), affects this principle,
There the Court was confronted with the
task of reconciling two apparently con-
flicting sections of the “ct—Section 103
1g), which bans non-conforming foods
represented as or pu w; to be the

s®lon 103 (c),

slandardized food, an

which on its facesijhorisés “imitation”
foods when plainly ‘se’ lubelled, ,The
Court concluded that Section 403 (g)
did not have overriding.siguificance in
the face of the upeei‘? exception for
imitation foods cowkained in Section
103 (¢). More than that the Court did
not decide.

The cardinal dificulty with claimant’s
argument is that it proves too much,
Congressional specification that an “im.
itation” food could “imitate”, when
luinly so lubelled, did not render mean.
‘ingless ull of Section 401 and Section
103 (g). It did not mean that “*Watered
Tomato Juice” automatically escaped
the standard for tomato juice und ull of
the adulteration prohibitions in Section
102 (h) by the addition of the abun-
dantly descriptive adjective. The “ex-

ception proves the rule"—it does notl’

destroy it. |Note: As an extreme but
logically compelled  application  of
claimant's argument, one can use Sec.
tion 103 (j) as an illustration. That
section employs the same language in
dealing wilL a food which “purports to
be o1 is represented for special dietary
uses.”  These include foods specially
adapted  for many physiological and
pathalogical conditions illt'lutfillj! over-
weight - On claimant’s theory this sec.
tion al:o would cease to be applicable,
by analogy to the Jam case, if the prod.
uet were labelled “non-dietary reducing
food.”  Adjectives can l|uu|iFy hut not
wholly change that which they modify. |

The Application of Section 403 (g)

to "20%, Protein Spaghetti"

We are not concerned here with a
product asserted to fall within the speci-
fic exception of Section 403 (c), That
section, as interpreted and applied by
the Supreme Court in the Imitation Jam
case, would permit a true imitation to be
marketed if the product's label bore the
“imitation” designation, We are con-
verned here with a product that is not
claimed to be an imitation and is not so
labelled as required by wnat section. It
is not fer the claimant io choose the
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method or means to advise the public
that his product is not in fact the
standardized product, when the statute
has in explicit and exclusive terms made
provision therefor.

The precise dichotomy between “pur-
poris to be" and “represented as,” as
employed in Section 103 (g), is not
sharply drawn; But it is clear that a
lunJ can “‘purport to be" or be “repre-
sented as" a standardized food either
hecause it is so labelled or hecause it
closely simulates the standardized food
in appearance, This dual connotation
is indicated not only by the preceding
nummurr of the functions of a food
standard but by the text of Section 103
(g) itsell, If, as the claimanm contends
in this proceeding, the non-conforming
nature of the product can be cured l:f'
the simple expedient of adding an a
jective, then no element of physical
simulation is involved in the Congress.
ional employment of the “purports to be
or is represented as” phrase. But clause
(2) of Section 403 (g) states that a
food which “jnrports ta be or is repre-
sented as” a ooc| for which a definition
and standard of identity has been pre.
scribed must bear ‘on its label “the
name of the food specified in the defini-
tion and standard. * . ." Litlle meaning
can, he ascribed to this latter reguire
menl unless the element of physical sim-
ulation as well as label representation is
engofpassed withput the “purports to
be 'or is representéd as” concepl.

Put another ‘way, what looks and
lastes like spaghelti 1o a consumer must
be called “*spaghetti” and conform, and
what is called “spaghetti” must also con.
form to the promulgated standurd for
that product,

Bui whether label represemation or
produgt simulation or both are encom-
passed within Section 103 (g)'s ban on
¢ non-conforming foods, the seized ar-
Jdiele"in the instant case is proscribed on
both ccunts.  *“Buitoni 20¢%  Protein
Spaghenii” not only bears the name
W‘II(' h has been exclusively appropriated
to the <undardized product by the
udministiative exercise of the standard-
making suthority, but is in fact and by
consumer acceplance a form of spa-
ghetti. Beyond the niceties of product
distinction, there can be no disagree.
ment that the seized article is labeled so
s to he represented as “spaghetti,” the
standardized food,—is viiually indis-
tinguishalle physically from e stand-
nrlriu:d product “spaghetti,”~and is in
fuct ordered and accepted by consumers
as “sphagetti.” Claimant’s elfort to re-
move his product from the entire range
of “macaroni products” by pointing 1o
superficial variances in his product's
characteristics amounts to little more
than an effort to prove his product's
legality by ululnliu]:ing its fllegal fea-
tures,

Claimant, finally, seeks to suggest that
a product Inl)elleJ “20% Protein Spag-
hetti” is not a spaghetti product by aﬁo
verting 1o ihe admimstrative considera-
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lion in 1916 ill‘l\hl'lhl'I ihe iuteres of
the consumer might be cived by g
ing out of the spaghetti stundard w'
classification for gluten {or sg.cally
protein) spaghelti. The are imeny js o
sentinlly that this was taci adminisir,
!l\!' let‘u[mnu!n that protiin spagheni
is not spaghetti, s inheren fullacy may
he simply disclosed. The spagheitj and
noodle standard does not .'ulrwrin the
incorporation of yellow coloring iy
place of epgs in “kag Spagheni” o
“Egg Noodles", I the Secrelary eve;
considered and rejected an application
for amendment to authorize that sl
stitution, it could hardly be comtendel
this administrative consideration was
hinding recognition that a produn
labelled “Egg Colored Spagheti® wa
not a s||ugrlelli and ||Ill‘ehlrr wholly
relieved from the standard. '

Concededly, products can so diffes
in physical characteristics and in com
wosition and labelling as 10 be dil-
erent, and on fair evaluation, neither
“purport to be" nor be “represented as”
o standardized product. But it is sub-
mitted that this is not remotely the situa-
tion in the case at bar. The seized ar-
ticle is plainly labelled as a “spagheni”,
"t looks like spaghetti. It is advertieed
und vended as spaghetti. No attempts ot
distinguishing sublleties, no recourse o
what the Act says about unstandardized
products, and no attempted refuge in ar
unrelated provision for imitations, can
obscure the plain fact that the seized
article is a spagheiti which concededh
does not conform 1o the standard.

Sanction for this product would d
more than distort the Act. It would open
a Pandora’s box of evasion by labd
verbiage. Not only would e consumet
be confused and disservea, iut the e
tire food standards structure. evohed
over a decade and a hall o indusin
and government coopers ¢ vffort in
the public interest, would be rendered
futile.

Your Business in 195! -
(Continued from page

The Flamingo's new man (wen
C. Obetz, announces that o v #i\®
rehabilitation program has @ u com
eted  that will make the ‘abulow
lamingo an even more ple: ol |'|\.l1"
to stay, The fact that the N aal Ma
caroni Manufacturers Asso alion has
met at the Flamingo for its winit! meel:
ing for the last seven years ¢ mhris the
feeling that its facilities ar highly re
garded.

Room rates will be the sume 4 il-l‘ll
year, and special rates available for n'-
dren. Noom reservations will be Tl!ll ]
directly with Mr. Obetz, the generd
manager. ;

With an ideal setting for & winlt ri‘?t
cation for the family and the .-l."!u“flf
of business to be handled that will F"'
you both ideas and inspiration t:‘
1955, you should make your plans ilﬂn.
to attend the Winter Conference 14
uary 18, 19 and 20.
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DECEMBER Gleanings :.

and Recollections
35 Years Ago i3
* Headlines: Durum prices - soaring.
Crop is 5,000,000 bushels short of In-
dustry’s need for the crop year, A
Semolina-Hard Wheat blend finds more

huyers than heretofore.

* The U.S. Wheat Director pleads with

housewives of the nation to help lower |
the cost of living l»{-uaing the cheaper’
1.8. Grain Corpora- |

Nlour offered by the
tion. b /

¢ Coal strike affects Macaroni Industry,
limiting the coal supply needed to fully
operate plants and reducing the purchas-
ing power ol miners who are above the
average consumers of macaroni prod.
irels, ' "

¢ Canada is fighting wheat rust which
made its third appearance in 11 years,
¢ “Paste” va “Dough”, The use of the
word “Paste” with reference: to Maca:

roni Food, should be avoided hereafter, !

a Government Aulhm:;(y urges,
* Fire caused $500,000 damage to the
Atlantic Macaroni . Lompany plant in
Long Island Cityx N.Y. November 9.
Arson by strikers is suspected,
* The California Macaroni Ca., Pioneer
Paste Co, and Visuvio-Piedmont Paste
Co. (too much paste), all of Son Fran-
cvisco, Calif. were merged last month.
with office of combined plants at 956
Bryam St. .
25 Years Ago
¢ The National Association has com-
missioned the Millis Advertising Ag-
ency, Indianapolis, Ind. to make an In.
dustry survey by means of special ques.
tionnaire forms, to ascertain production
and sales figures to determine both
vould be increased by a cooperative ad-
verlising campaign.
* During 1929, 38 radio stations broad.
cast the macaroni story in the Bent
Crocker series which started in 1924,
first over one station, then two, and
over 13 stations in the 1925.1926 sea-
son,
* With reference to an industry co-
operative advertising plan under study,
Juseph Freschi of Ravarino & Freschi,
Ine, St. Louis, Mo. again recommends
the equitable plan of fund-raising by
asking the durum mills to add either 5¢
or 10¢ a barrel on all sales of semolina
10 the trade. He estimated that $500,
000 could thus be raised with all op-
crators paying their lawful share.
* The industry tren ! hey beef towards
+maller packages in li - with the supg-
we ddoa © all foad producers by the Mew
Vvork Eveuiog Sun tooiaeve @ pgrowieg

demand for smaller pa kages,

* Fire damage to the Arena Macar pi

Factory, Norristown, Pa. amourting to

about $3,000, was quickly repaired witn

\‘ur{ little production loss.

;4 A C. Krumm, Jr. President of the
LA, C, Krumm and Sgns Macaroni Co.
1 Philadelphia, Pa. passed away Decem.
, bee dth,

3 I5 Years Ago

® Assoriation President,J. Harry Dia-
rorts macaroni demand at low
ind recommends Ustronger and
dendupport of NMMAZActivities.
al commiltee an Slack-filled
h J. Cuneo,
president of
study the
to recom-

donable  practice a
8 fair, uniform

udoion by: the entire in

¢ Tle' dues ule for {A mem

hef provide or five clages 'of Active

Mashers, Clusk A, over 100 bbls. daily,

8208 a year; B, 50 to 100 bbls., $100;
15 1o 50 hblg, 850; D, 15 1o 25 bhls,

$25 and $15°%"

‘-enr for those with a
ess than 15 barrels.
. e boasts a new durum,
mill the Middleport Durum Mills, Inc.
at Middleport. Its president is J. A.
Lenhardt, with office in Produce Fx-
change Building, New York, N, Y,

* Macaroni firms wishing to file pro-
cessing tax claims must do so to Collec-
tors of Internal Revenue belore Jan-
uary 1, 1940,

* The new Americanized Macaroni
Products book with illustrated recipes,
Food Facts, Historical Facts and Saure
Recipes prepared by the founder and
manager of The National Macaroni
Institute ' is being well received with
sales reaching hundreds of thousands
copies,

5 Years Ago

¢ The Year 1949 recorded a gradual
reduction in output of all types of ma-
caroni dproduru from the peak year of
1947, due principally to a sharp falling
off in the export trade.

* N. J. Cavagnaro, secretary of Con.
solidated ‘Macaroni Machine Corpora-
tion, Brooklyn, N. Y. retired after many
years of association with the firm and
with the macaroni indullr&u lsn.-r an
announcement, made by Conrad Am-
brette, president of the firm,

* Roma Macaroni Manufacturing Com-
pany’s yllnl, 1948 Grand Ave, Chicago
was badly damaged by fire October 22,
according to &:rll‘: resto, l‘lfibe‘n%lﬁ
eculive, w Directal o
S T e,
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. ',‘\l EB 15035 RATES
iaplay A e sing.... ..Rates on Appl
Vant. | Bia e musciissn 08 Irnhl:e:lll,li:

WANLe Y0 B ‘t Secondhand T
Nordle Wim  lachines, Model NP [t
nd AIC B85 Write Box 100, Mucargs
Journal, i+ tine, 'linsis,

FOR SALE. sulial’c Semi.-Aulomatic Ty
Box Sea'sr, pneimatic semi-automatic bel.
fom sealer: phetogrephs submied o "
quest. Write box 110, Macaroni Jounyl
Palatine, Wlinois
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Want Ad—1710

Think you could hold ¢ o jo
as a housekeeper back in O I
took some doing, to judpe from @
advertisement found in the plember

23, -1780 issue of the Penosylvanis
Packet: )

“Wanted at a seat about 1.l o day’s
journey from Philadelphia or: uhug]n are
good rrnprovememg and domestics. ]
single Woman of unsullied reputation.
an affable, cheerful, active llll.ll amiab
Disposition, cleanly, industrious, "
leclly qualified 1o direct and manage
the female Concerns of country bus
ness, as raising small stock, duirvin®
mnrkeling. combine, cording, ,plllrlll'l,!-
knitting, sewing, pickling, |m~u-um¢;
ele,, and occasionally to instruct lv“
young ladies in those Branches of m:‘
omy, who with their father, t-unﬁw'-‘
the Family. Such a person W 0
treated with respect and espeent "
meet with every encouragement due
such a Character.”
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WACARONT ENRICHMENT

by Science Writer

Thiv i oy fones article i @ aevier devated 1o 1he siory, of cerca' amrichment

4
'

P ramatic results have been re-
corded about the value of en-
richment in improving health.
From the United States, the
Bataan peninsula in the Philip+
/ pines, Newfoundland and many

-, " other parts of the world comes
word of re great benefits which result from enrichment.

For years, some forward-looking manuln‘cturen of
macaroni and noodle products have used enrichment to
make their good foods better. They know that enrichment
wstores important vitamin and mineral values whicls are
wnavoidably lost in milling, and they recognize their
responsibility 1o provide the greatest health-building
benefits for the public.

Enrichment is really a simple process. It adds the fol-
lowing essential elements to the food during manufacture.

Thiamine—also called vitamin B, This vitamin helps
tobuild physical and mental health. It is essentinl for
nomal appetite, intestinal activity and sound nerves.

Riboflavin—also called vitamin By. This vitamin helps
o keep body tissues healthy and to maintain proper
function of the eyes. It is essential for growth.

Niac n—another “B" vitamin, is needed for healthy
body 1 ,sues. Its use in the American diet has done much
toma' ¢ a serious disease called pellagra disappear.

lron—is a mineral used in all enrichment, It is es§e.min1
b making good, red blood and preventing nutritional
anema,

Products made from semolina may be enriched by two
methods. One uses small square wafers which contain
all the vitamins and iron necessary to enrich 100 I:hs.
The wafers break up in a small amount of water which
is then added to the paste. For manufacturers who use
the continuous press method,
a powdered concentrate of
the vitamins and iron, called
a premix, is available, This
4 added by a mechanical
leeding device,

*Maaroni ir wied be the gemeric
iesi, 11 inclades all alrmentary farte :
Wacwons, spagheits, pastina, moodicl,

| FmssomayeR |

These are the minimum and maximum levels, in milli-
grams per pound, required by the Fedcral Definitions
and Standards of Identity for enriched alimentary pastes.

A Min. Max,
Thiamine (vitamin By).......... sy Bl ms gg
Riboflavin (vitnm)n | G PR  E (IR 23
Niacin ....... i ene T Ty 270...... J
Iron ...oonnves R R e R DR 130...... 16.5

NOTE: These levels allow for 30% to 50% losses in *
kitchen procedures.

Nowadays scientists are able to “build” duplicates of
many of Nature's essential complexes in the laboratory.
This has happencd with many vitamins, First the chemi-
cal compos?lll)fm is learned and the pure substance is
isolated. Then a “duplicate” is made which is identical
chemically and biologically with Nature’s preduct. A
vitamin is a vilamin regardiess of its source just as salt
is salt whether it comes from a mine or is evaporated
from the sea. So efficient is large scale manufacturing

g *kat vitamins are sold at a

15 ver cost than if they were
avexiracted from natural

sources.

#*

The Hoffmann: La Roche
people, who produce a
good percent of the vita-
mins use | in enrichment,
use amazingly complex
processes with scientific
production controls. This
requires modern, special
cquipment filling whole
buildings, each one a city
block square and  miny
stories high.

The combination of scientific rescireh, thorough know-
how and mammoth manufacturii: pruccs_sc‘.-.—pllue. the
far-sightedness of leaders in the macaroni lm‘jl‘h:‘r:\—‘m
helping vitally to make good mac.ron products better.

This article, reprints of which .re available .wnh_nul.
cha ve, is published as a service to the macaront mduslf)
by we Vilmin Division, Hoffmann-La Roche I“.T':
Nutley 10, New Jersey. In Cunada: Hoffmann-La Roche
Ltd., 286 St. Paul Street, West, r\"mlrenl. Quehec.
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